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Clark Field Driftmier, speaking for all of us, wishes you a Happy New Year!
Clark was a year old on November 30th. He really enjoyed the birthday cake

bis Grandmother Driftmier made for bim.
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My Dear Friend:

Oh, young Year, take not these things
from me—

The olden faiths; the shining loyalty

Of friends the long and searching
years have proved—

The glowing hearthfires, and the books

I love;

wonted kindnesses and welcom-

ing—

All safe, hard-trodden paths to which
I cling.

Oh, glad New Year, blithe with the
thrill of Spring,

Leave me the ways that were my
comforting.

As I reread this verse again tonight
it seemed to me that you friends
would enjoy it as much as I do, and
so I decided to put it right here in
my letter and thus not run the risk
of having it crowded out by other
things — which very likely might hap-
pen if we had it printed as a verse
standing by itself.

You cannot imagine how hard it is
to make decisions about various things
that we want to share with you every
month! Time and again we have to
put aside beautiful poems because
there just isn't the right amount of
space available. And many an article
we must return to the writer because
we can't figure out how to get it in —
and still include the material you've
told us you depend upon.

Our dream, of course, is to increase
the size of Kitchen-Klatter, so we will
have space for all the good reading
that could be shared. But until that
day can come I am not complaining
for I feel that God has been very good
to me in giving me the strength to
build friendships that have now ex-
isted for many years. And God will-
ing, those friendships will endure for
many years to come,

As I sit here tonight in my little
office I think of the great changes
that have come to my family, (and to
your families too since all of us are
affected equally by Time) in the years
since Kitchen-Klatter was first start-
ed. Even the world itself seems to
have changed almost as much as our
own family circle has changed! And
now the years seem to be flying by so
swiftly that I find, since I am almost
seventy, that I am more than content
just to live each day as it comes. I
think that those of you who are about
my age know exactly what I mean.

This must be written before Christ-
mas so I can only tell you what we
intend to do, not what we have already

All

done. (Both Lucile and I agree that
we never feel more hampered by strict
printer's deadlines than we do when
this January number is being pre-
pared.)

On Christmas Eve we plan to have
our family supper as usual. All of
the girls prepare something and bring
it in. This lightens the work for
everyone and seems such a sensible
solution that I always marvel at my
friends who try to do the entire thing
by themselves on such occasions —
and then wonder why they were too
tired to enjoy it!

After we are through eating we will
have our Christmas tree and play
Christmas carols — Mart has pur-
chased several records that we enjoy
very much. In the old days, of course,
our piano was here and Lucile always
played for us to sing, but the piano
is now at Dorothy's home where Kris-
tin can use it daily, It would be fool-
ish, I think, to keep it here for only
one evening out of the entire year
when a growing child really needs it.

I doubt that any living room is ever
more completely clutterd than ours is
when the last package has been open-
ed. You can actually wade through
piles of paper and boxes. But before
the children leave with their own chil-
dren to go to their own homes, they
always get a big carton from the back
porch and clear up the worst of the
debris. I've even known Howard to
get out the vacuum cleaner and run
it before he leaves!

Speaking of Howard reminds me to
tell you that he is still making his
beautiful furniture. Not long ago he
put the finishing touches on three
cherry chests that stand together and
make a truly magnificent unit. He
has also finished a lovely walnut chair
with matching ottoman, and is now
drawing the blueprints for a cherry
bed. All of this furniture will some-
day be in the “dream home” that he
and Mae are planning to build in the
not-too distant future, They already
have their lot and some of the perman-
ent plantings are in, so now, as
Howard says, all they need is the
house.

Their daughter, Donna, is a senior
this year and before long will be
graduating., She is an ambitious girl
who turns every minute to good use,
and all through this year she has gone
directly to a job after school and
worked all day on Saturday. Most of
our high school girls have the same
routine and it seems to me a very
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good thing — they come to grips with
reality much earlier when they have
responsibilities.

Dorothy and Kristin plan to come
down the day after Christmas and
will visit us for a short time. Since
Kristin and Juliana are both only chil-
dren they really feel cheated if they
can't share their Christmas gifts and
activities. If the weather holds and we
can have a Sunday with completely
clear roads, Mart and I will probably
try to make another trip to Dorothy’s
farm before winter really closes in
on us.

Martha and Jessie come over as
often as they can from Clarinda to
spend weekends with us. Jessie in-
jured her foot quite badly when she
was visiting her daughter Ruth in
Connecticut at the time Hurricane
Hazel created such terrible trouble.
This injury has keep her pretty much
at home, but she is now getting
around more easily. Bertha Field has
also had a bad time with an injured
leg this fall — I told them that some-
times I thought I was definitely better
off (and certainly in less misery) just
sitting in my wheelchair.

Before long Mart and I will be pack-
ing our car and preparing to drive to
California — our plans call for leav-
ing here shortly after the first of the
yvear. Martha we hope, will drive out
with us, but she doesn’'t plan to stay
more than two or three weeks. Mart
and I will stay longer — we want to
avoid the worst of the winter that
affects him so badly, and we want to
spend as much time as possible with
my sister, Susan Conrad.

All of us back here are so grateful
to our niece, Faith Field Stone (broth-
er Henry's daughter) for making the
long drive from San Diego to Red-
lands to visit Sue very often. We
know how much these visits mean to
Sue, and since none of us can be there
at this time we appreciate her willing-
ness to take our places.

Margery's hand is almost well now
— she had a eyst removed from her
wrist in November. During the time
that she didn’t have the use of her
hand, Martin was a real help and was
certainly a very dependable seven-year
old. Oliver’'s work permits him to bhe
in town through the holiday season,
and they've had a happy time dec-
orating their house and making Christ-
mas gifts.

Recently I've read a number of new
books, and one in particular I enjoy-
ed very much — as did all the mem-
bers of the family who read it. “We
Grew Up In America” by Alice Hazel-
tine is the story of the early years of
many prominent Americans, and is a
book that I recommend whole-heart-
edly for your family to read. I have
made a firm resolution to do more
reading in 1955 and not to let TV steal
too many hours that could certainly
be spent more profitably. Good books
are of vital importance, and I hope
that you'll make the same resolution
if you've found your family reading
slipping.

Thank you, one and all, for the
beautiful Christmas cards and letters.
May the year ahead be a good and
blessed year for you and your loved
ones.

—Leanna
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“SNOW WHITE AND THE SEVEN

DWARFS” IN THE GARDEN
By
Olga Rolf Tiemann

“Snow White and the Seven Dwarfs”
is an old story although Walt Disney
has made it seem new, It could be
great fun for the children to take
seeds and make it a living story in the
summer of 1955.

A sunny nook between shrubbery—
to represent the forest—would be an
ideal place to “plant” our story, but
if this isn't possible, choose a sunny
spot elsewhere. Snow White should
have the center position at the rear
with the Seven Dwarfs grouped about
her. Use a number of plants to rep-
resent each one of the characters in
the story, and set them closer together
than is usually done because we want
to think of each clump of plants as a
single individual,

We will choose annuals or flowers
that grow and bloom the first season.
True annuals die after blooming, but
some may reseed themselves the sec-
ond season. A number of double white
Larkspurs, plus a little imagination
on our part, will make a lovely Snow
White. Some white Petunias planted
at the feet of the Larkspurs will make
her a beautiful white skirt that trails
to the ground.

Let Bashful-Bud nestle closely at
her left. A pretty, old-fashioned an-
nual, Nigella, (who always keeps his
fingers before his eyes) will make a
fitting Bashful-Bud,

Happy-Heart may stand on the other
side at her right. A dwarf variety of
Zinnia with bright scarlet blossoms is
a happy thought to portray this sunny
little fellow, for Zinnias never pout no
matter what the weather.

Dopey-Dear’'s position is directly in
front of Snow White. Your choice of
any of the shorter Marigolds with
their pungent odor will impersonate
him very nicely.

A group of Dusty Millers will typify
Sneezy-Snuff whom we will place to
the right of Dopey-Dear. There he
can politely turn aside and sneeze and
sneeze without annoying the others.

Grumpy-Gruff gets so grouchy that
he will snap at anyone at the slight-
est provocation. Dwarf Snapdragons
will be quite representative of this
grouty little fellow. Plants with yel-
low blossoms will harmonize with the
orange or yellow coat of Dopey-Dear
and the blue one of Bashful-Bud.

The Cup-flower will depict a drowsy
little fellow called Sleepy-Eyes. We
will let him repose comfortably in
front of the others. You may, or may
not, wish to place rock pillows around
him for he is such a lazy fellow that
he prefers a recumbent position in-
stead of holding up his head properly
as wide awake fellows do.

Doc-Heartsease will need to keep a
watchful eye on all. Place Heartsease
plants (they may be Pansies with the
large blossoms or the Violas called
Baby Pansies) wherever there seems
to be a need of them in this bed.

If you have better selections to rep-
resent these story-book people, do not
hesitate to follow your fancies. In all
cases obtain fresh, live seed and plant
according to directions. Just as these
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characters in the story have individ-
ually, certain whims and differences,
so will the seeds needed to grow these
plants have fixed characteristics that
require different kinds of treatment
for the best results. If the plants do
not appear happy, you may not be
treating them properly and should try
other methods. Space does not per-
mit giving detailed planting directions
but a few general rules follow that
may prove helpful.

Seeds of the double white Larkspur
may be planted very early where it is
to bloom. Thin the plants if they
germinate too well. They will bloom
for many weeks if the withered flower
stems are removed promptly. You
may have to buy seeds only once for
fallen seeds will volunteer and each
spring there will be Snow Whites to
greet you.

Seed of the Zinnia, Marigold, and
Nigella may be planted in early May
in the sections where they are to grow.
You could plant a few more seeds of
the white Larkspur, too, for later
bloom. Dwarf Zinnias make compact
bushes and bloom merrily all summer
without any fuss or care. The Red
Riding Hood variety is especially nice.
Double French Marigolds are easily
grown. Or you may choose a single
variety such as Naughty Marietta
which blooms early and long. Lovely,
but with shorter blooming seasons,
are Limelight with soft primrose yel-
low mum-like flowers and Man-in-the-
Moon with pale yellow blossoms. Ni-
gella, the variety Miss Jekyll, is a
lovely blue flower nestling shyly in
feathery foliage.

Dusty Millers, Snapdragons, Petun-
ias, and Cup-flower seeds may be
sown in flats or seed frames in April.
They require a little more care and
attention than seeds planted right in
the garden but are not too difficult.
Cover the seeds lightly and keep the
soil moist. When the seedlings are
up, water them only in the morning
to prevent damping off. If vermiculite
is used as a planting medium there is
less danger of damping off and trans-
planting is also less of a shock to the
plants. If started in flats in the
house, place them outside on warm,
sunny days to harden off. When set-
tled warm weather comes they may be
safely transferred to their places in
the bed.

Dusty Miller (Centaurea gymmocar-
pa) is grown for its foliage which con-
sists of finely cut silvery leaves that
are beautiful until hard frosts. Laven-
der flowers appear in late summer.
Insects by-pass the plants when look-
ing for meals and dry weather bothers
them not at all. Snapdragon seed is
very fine but sprouts readily. The
blooming period is long if seed pods
are not allowed to form. Snow White’s
skirt will be beautiful if fashioned of
white Petunias. Choose from such
kinds of Snowstorm, White Wonder,
Snowball or White Cloud. When the
little plants are ready, set them in a
semicircle around the Larkspur,

The Cup-flower (Nierembergia hip-
pomanica) is a dear little fellow you
will love for all his sleepy ways. Quite
a few days must elaspe before the
seeds sprout. Do not become alarmed
if you see nothing stirring at once for
he is lazy about getting up. Just keep

To help you with your garden I will give you

the names of the flowers suggested for you

to plant in the different sections. (1) White

Larkspurs, (2) Nigelia, (3) Red Zinnias, (4)

Petunias, (5) Pansies, (6) Snapdragons, (7)

:‘lllrigoldl. (8) Dusty Miller, and (9) Cup
owers.

his bed nicely moist and in due time
you will see tiny, yawning green
spears.

We think of Pansies as annuals but
they require a long growing season,
To have early spring blooming plants
seeds should have been sown in Aug-
ust the year before. Lucky you if you
have some on hand to set out or can
get some from a kindly neighbor!
Baby Pansies often volunteer and are
easily reset. Seeds could be planted
in a flower pot in the house in March
or very early April. Nurseries also
have fine plants to sell in the spring.
As the season advances, the Pansies
will enjoy the shade cast by the other
plants. When the weather gets very
hot and dry, do not be surprised or
disturbed if Doc-Heartsease leaves for
his vacation.

Have you thought of a spot in your
garden for this living story told with
flowers? A spot where the children
can enjoy them and learn to love them
as they do their storybook friends?
A small plot will suffice for the plant-
ing. Sow the seeds—the sun and the
rain will bestow the Prince’s kiss to
awaken the sleepers.

TEN BUSINESS COMMANDMENTS

If there is a young person in your
family who is just now starting out
on his first real job, he can absorb
a great deal from these very sound
principles. Why not copy them and
put them on a table or wall in his
room?

1. Work Hard—Take the hardest
job first every day.

2. Study Hard — The more you
know, the easier and more effective
is your work.

3. Have Initiative — Ruts often
deepen into graves.

4, Love Your Work — There's a
sense of satisfaction in doing work
well.

5. Be Exact — Accuracy is better
than haste.

6. Have Courage — A stout heart
will earry you through difficulties.

7. Be Friendly — Only friendly
people become successful leaders.

8. Cultivate Personality — Person-
ality is to the man what perfume is
to the flower.

9. Wear a Smile — It opens the
door into the sunshine beyond.

10, Do Your Best—For if you give
to the world the best you have, the
best will come back to you.
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FREDERICK WRITES FROM
RHODE ISLAND

Dear Friends:

As I sit here at my typewriter I am
watching the first snowfall of the
year. The flakes are big and fluffy
and they are falling ever so lightly.
It is a friendly snowfall, and it would
seem that the flakes are taking par-
ticular care not to sting or bruise the
sleeping plants and shrubs. As much
as I dislike the inconvenience of snow,
I do love to watch it fall, and I must
confess that our little hurricane-bat-
tered village will look much better
when the scars are covered with a
white blanket of snow.

I particularly like to drive along the
waterfront after a heavy fall of snow.
There is something very quaint and
picturesque about snow-covered docks
and boats and fishing gear. This
morning after taking the children to
school I stopped the car at one of our
main docks and stared in amazement
at the fishermen preparing to go out
onto the harbor for a day's work.
Their work is always hard, but how
terribly hard it must be to stand in a
little boat on choppy water with the
wind blowing snow on face and hands
and down the back of the neck. There
are times when I think that a clergy-
man has the hardest job in the world,
and then I see fishermen setting out
to sea in the snow and I thank God
for my nice warm office,.

I have a very pleasant office with
windows forty inches wide and twelve
feet high running from the floor to
the ceiling. Out of one window I can
watch the flow of traffic up and down
the street, and of the other I can look
out over a wide expanse of lawn and
garden. The office is never dark dur-
ing the day no matter how gloomy the
weather outside, and when the sun is
shining it is actually too light for com-
fort. It is an ideal place for writing
my sermons — I should say ‘almost’
ideal, for there is one thing wrong
with it — the telephone. Just while
I have been writing the first three
paragraphs of this letter I have had
four phone calls. As a matter of fact,
my phone demands so much of my at-
tention that I have a little device on
it that makes it possible for me to
continue my typewriting while talking
with someone.

One night this past week I attended
a small birthday dinner for an old
gentleman on his 90th birthday. Four
of us — one 90 years old, one 89 years
old, one 83 years old, and myself at
37 — went out to dinner at one of the
finest restaurants in New England.
You might think that my company
would have made me feel much older
than my 37 years, but actually the
three old gentlemen had such a won-
derful time laughing and kidding each
other, the waitresses and me that 1
felt younger than ever.

We were seated at a window within
thirty feet of a large waterfall, and
that view, plus the candlelight, plus
the elaborate birthday cake on a re-
volving silver platter that played
“Happy Birthday To You” gave the
party a very festive air. I didn't do
much talking that night. I just listen-
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ed to the stories the others had to tell,
but as they talked I thought of some
of the funny things that have happen-
ed to me in my work as a clergyman.

Have you ever been in a church that
had a very high pulpit, one that had
to be entered via a stairway? I had
just such a pulpit in my navy chapel
in Washington, D. C. The pulpit was
off to one side and was entered via
five high steps. I had been the chap-
lain at that particular station only a
short time when I preached a very
strong and powerful sermon to a con-
gregation of several hundred officers
and men. With arms outstretched I
said the last sentence: “Tied to Christ
I cannot fall!” I turned to step out
of the pulpit, tripped on the first step
and fell the length of the stairs! Never
have I been more embarrassed.

Several years ago I was asked to ad-
dress a gathering of several hundred
people on an Easter Sunday afternoon
in the town of Hamilton on the island
of Bermuda. The people were all
native Bermudians, and this event was
one of the high spots of their social
calendar. The organiaztion that spon-
sored the meeting was one of simple
laboring people, mostly servants,
stevedores, taxi drivers and the like,
good people of limited education. Aft-
er a musical number by a large band
the president of the organization arosé
and said:

“Ladies and gentlemen, We are
very proud to have as our speaker to-
day, Rev. Mr. Driftwood, I mean Drift-
water, I mean Driftmier — excuse me
gir, — I mean Driftmier. As presi-
dent of this organization I would like
to introduce Mr. Driftwood — I mean
Driftmier, but you know how it is,
brother Jones has asked me if he
could introduce the speaker. Every
year brother Jones insists upon intro-
ducing the speaker. I personally think
that it is about time that the president
of this organization introduce the
speaker, but if I did, brother Jones
would get awful mad. Therefore I
shall ask brother Jones to speak his
piece.”

Well now, believe it or not, and I
have a diary to prove this, Mr. Jones
stepped up to the platform and in
great indignation said: “Mr. President,
you are a liar. I never said that I
wanted to introduce Mr. Driftmier. I
don’t want this job. You told me last
night that you didn’'t want to intro-
duce him and you begged me to. I am
sick and tired of hearing you say that
I want to introduce Mr. Driftmier.”

At that point the president jumped
to his feet and shouted in a rage:
“Don’t believe him, ladies and gentle-
men, He forced me to let him intro-
duce the speaker.” You can imagine
how I felt during all of this. I think
that my face turned from white to
pink to red to purple.

“Go ahead! Go ahead! Just see if
I care!,” said the president, and with
that he stomped out of the hall. Then
Mr. Jones, with much smiling and
bowing, began one of the most flowery
and long-winded Introductions I have
ever received in my life. It was ob-
vious to me that he not only wanted
to make the introduction, he had been
rehearsing it for months! It was at
that affair that I observed how the
native Bermudians show their pleas-
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ure when in a public gathering. They
do not applaud as we do; they stomp
their feet.

Of course, for this letter to get to
you by the first of the year, it is neces-
sary for me to write it today, just a
few days before Christmas. Our big
house is gaily decorated for the event,
Little David is determined to have a
stocking hanging at each of our five
fireplaces for, as he says: “How do we
know which chimney Santa will use,”
It is a good question.

This will be the last year for Mary
Leanna to believe in the real live old
St. Nick, and so we are making the
most of it. She is satisfied to hang
her stocking on the fireplace mantle
in the library, for some childish logic
has convinced her that that is the one
place he will choose for his arrival.
We have mailed the last of our 600
and some Christmas cards, done the
last of our shopping, and now we wait
for that hour of wonder and magic.

1954 has been a hard year for so
many of our people, but now that it is
in its last hours we are grateful for it.
With all of the bitterness of storms
and illness and unemployment our
Bristol people have had to struggle,
but as we look back upon it we know
that the struggle was worthwhile. We
don’t see how 1955 could possibly be as
hard as 1954, and so we step into the
New Year with confidence and hope.
We are grateful that God has given
us the strength to survive every hard-
ship in the past, and our faith is in
Him as we move into the future.

Sincerely, Frederick

NEW YEAR’S THROUGHTS

Let us walk softly, friends;
For strange paths lie before us all
untrod,
The New Year, spotless from the
hand of God,
Is thine and mine, O friend.

Let us walk straightly, friend;
Forget the crooked paths behind us
now,
Press on with steadier purpose on
our brow,
To better deeds, O friend.

Let us walk gladly, friend;
Perchance some greater good than
we have known
Is waiting for us, or some fair hope
flown
Shall yet return, O friend.

Let us walk kindly, friend;
We cannot tell how long this life
shall last,
How soon these precious years be
overpast;
Let Love walk with us, friend.

Let us walk quickly, friend;
Work with our might while lasts our
little stay,
And help some halting comrade on
the way;
And may God guide us, friend.
—Lillian Gray

We can't help the past, but we
don't have to repeat it,
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NEW YEAR MEDITATIONS
For Your January Programs
B

Yy
Mabel Nair Brown

“Count that day lost whose low de-
scending sun

Views from thy hand no worthy action
done.”

Chairman:

“One of the great privileges all peo-
ple have is that of beginning again.
To each of us the New Year seems a
priceless opportunity to close the door
on heartaches, failures and disap-
pointments that lie behind us, and to
open a new door to a better world,
another chance to prove that with
God’'s grace we can live in harmony
and understanding.

There isn't a women in this room
who doesn't have a genuine interest
in recipes, so I have asked __._.__._____
to read for us this unique, dependable
and downright practical recipe.”

Recipes For A New Year

Take twelve fine, full-grown months

and see that these are thoroughly free
from all old memories of bitterness,
rancor, hate and jealousy. Cleanse
them completely from every clinging
spite, pick off all specks of pettiness
and littleness. In short, see that
these months are freed from all the
past.
Cut these months into thirty or
thirty-one equal parts. This batch
will keep for just one year. Do not
attempt to make up the whole batch
at one time (many people spoil the
entire lot in this way), but prepare
one day at a time, as follows:

Into each day put twelve parts of
faith, eleven of patience, ten of cour-
age, nine of work (some people omit
this ingredient and so spoil the flavor
of the rest), eight of hope, seven of
fidelity, six of liberality, five of kind-
ness, four of rest (leaving this out is
like leaving the oil out of salad —
don't do it), three of prayer, two of
meditation, and one well selected reso-
lution. Put in about a teaspoonful of
good cheer, a dash of fun, a pinch of
folly, a sprinkling of play and a heap-
ing cupful of good humor.

Pour into the whole, love and gen-
erosity and mix with a vim. Cook
thoroughly in a fervent heat. Garnish
with a few smiles and a sprig of joy.
Then serve with guietness, unselfish-
ness and cheerfulness, and a Happy
New Year is a certainty.

Chairman:

“If all of us use the recipe that we
have just heard, it will be a wonder-
fully happy and successful year. Prob-
ably at our December gathering in
1955 we should have this read again
just to check and see how carefully
we have followed it.

“But along with recipes we are all
interested in where we live, so I have
asked to read for us
something about a new address that
I hope all of us will have in 1955.”

Will You Have A New Address

In 19557
What is your address in the town of
Life? Have you ever thought about
it? Will you have a new street ad-
dress in this New Year?
You see, in the town of Life, it is
how you live that will determine your
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address. Perhaps you have been liv-
ing for yourself alone, refusing to
share with the less fortunate — “Let
them learn to look out for themselves,”
you say, “that’'s what I've had to do.”
If this is the case you probably live
on Selfish Drive.

“Or perhaps you live in high and
mighty seclusion on Snob Hill Circle
where you look down on most of your
fellow citizens as of “poorer clay”
than yourself, and therefore not
worthy of much notice from you and
your crowd! Poor you! For the man-
sions on Snob Hill can become mighty
cold and forbidding without the heart-
warming fires of human fellowship to
warm them. The pile of cold stone
which snobbery builds is of little com-
fort in times of sorrow and distress.

“How much happier are those who
live on Friendly Street where warmth
and cheer radiates from the windows
along the way, where a helping hand
is ever ready in time of need, where
a kindly word and a child's smile is
valued more than jewels, and friend-
ships more than gold.

“Spendthrift Alley and Never-do-
well Court will claim the residences
of those who insist on living only for
the pleasures of today with no thought
for the future, content to “live it up”
and let the future take care of itself.
They are the ones who some day will
move over to Poverty Row or Despair
Avenue,

“But how wonderful it is if you live
on the right side of the track — over
on Happiness Avenue, Charity Drive,
Hope Boulevard, or down on busy En-
deavor Street! What joy seems to
overflow from Sharing Road! And
then there is always the wonderful
peace and rest to be found on Church
Circle.

“Yes, it's the way we live that deter-
mines our street in the town of Life!
What will be your address in 19557
Chairman:

“In conclusion I have asked ____.___.
to read a poem that should be our
creed, our resolution, for living in the
New Year?”

A Good Creed

If any little word of ours
Can make one life brighter;
If any little song of ours
Can make one heart the lighter;
God help us speak that little word
And take our bit of singing
And drop it in some lonely vale
To set the echoes ringing.

If any little love of ours
Can make one life the sweeter;
If any little care of ours
Can make one step the fleeter;
If any little help may ease
The burden of another;
God give us love and care and strength
To help along each other.

If any little thought of ours
Can make one life the stronger;
If any cheery smile of ours
Can make its brightness longer;
Then let us speak that thought today,
With tender eyes aglowing,
So God may grant some weary One
Shall reap from our glad sowing.

—author unknown
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Abigail Driftmier and Mary Beth (Our son

Donald Driftmier’s wife) holding Clark,
Wayne and Abigail's little boy.

TO GIVE AWAY
By
Gladys N. Templeton

We'll admit that these are busy
times, but it's to be doubted if there
was more leisure fifty years ago when
today’s modern conveniences were un-
dreamed of luxuries.

After listening to our elderly friends
tell of those days, one thing always
stands out in my thoughts; it is amaz-
ing how those hard-working folk could
find time to be friendly, the brand of
simple friendliness which warms the
cockles of your heart.

Most men and women have crowded
schedules, but there are many who
are unable to get outside their homes.
For the latter, the days are long when
friends fail to drop in for a chat, when
nothing happens to break the hours
of shut-in loneliness,

‘We are responsive to all sort of de-
mands on our time, both civic and
social. We give much effort to our
church activities and even think noth-
ing of spending an entire afternoon
sewing drapes for the church parlor.
The time and attention given to such
things is expected and should be giver
to a degree, but the dozen or so shut-
ins of that church should be consid-
ered first, according to the teaching of
that church. How many of them have
ever had a call from the women who
work so unstintingly at things far re-
moved from loneliness and discourage-
ment?

Are we so busy that we haven't time
to be friendly outside of our organi-
zations and clubs? Do we ever lean
over the fence and chat with that
next-door neighbor? Yes, no doubt,
but we must think of those who are
no longer able to get about. Some of
them are shy and are only waiting for
the friendly contact.

An elderly gentleman, when ques-
tioned as to what he attributed his
longevity, quickly responded: “Why,
my friends!”

Naturally, to have friends one must
be a friend, but generally speaking, a
friendly approach receives a friendly
response. We give of ourselves, our
time, our money and our strength, but
we too frequently overlook plain, old-
fashioned friendliness which is the
most prized gift

TO GIVE AWAY.
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A BURRO FOR A BIRTHDAY
By
Hallie M. Barrow

At first glance “A Burro For A
Birthday"” seems startling, to say the
least, but perhaps by the time you've
finished reading this you'll come to
the conclusion that it'’s a mighty
happy idea! If you've had reason to
contemplate a pet that is docile, af-
fectionate, and can be ridden or
driven, then think twice about a Mex-
ican burro.

Several times I've had friends re-
turn from a trip to Mexico and tell
me how much they wanted to put one
of these small animals in the back
seat of their car to bring home!
Burros are cheap in Mexico, but my
friends found they hardly dared yield
to the impulse to buy one since the
animal must be tested, dipped and
vaccinated before entering our coun-
try. No tourist has time for all this
procedure especially in Mexico where
no one is in a hurry — including the
tiny burros! But I heard plenty of
wildly enthusiastic comments about
burros!

I longed to see for myself just how
“endearing” these small burros were,
so when I found that there were some
for sale within driving distance, we
simply picked up and made the trip
to the farm of W. P. Peterson, Route
5, Independence, Mo. The moment I
saw them I knew exactly how my
friends had felt — I wanted then and
there to bundle one into the car,
especially the little mouse-colored two-
year old that weighed only sixty
pounds. Burros have the most plead-
ing eyes that I have ever seen in any
animal, and long, intelligent acting
ears! I say ‘intelligent’ because those
ears work all the time as though they
were talking to you.

Some gift firms will take orders for
burros and they are shipped to you
from Texas. But if you can visit the
Peterson farm you'll have some choice
of color and temperament, for each
burro has its own individuality., This
is one of the qualities that makes him
so interesting.

Burros can be kept where any large
dog could be housed, and they will eat
straw, hay, corn, oats, grass, bread
and table scraps — anything but meat.
The cost of their food will vary, de-
pending on whether you have any
spare grass. But in the main you'll
find that they are less expensive to
feed than a large dog. One customer
reported that a bale of hay lasted two
burros for a month.

For children who love to take care
of their own pets, a burro is a treas-
ure. It is much safer than a Shetland
pony and easier to handle in many
ways. They refuse to run off! They
do not bite or kick. They will stand
tied for hours without getting im-
patient and are famous for their good
dispositions. They can be hitched to
a cart or ridden.

Mature burros will weigh up to two-
hundred pounds and their life span
is twenty-five years. They can carry
three times their weight, or as many
children as can pile on between their
necks and their tails. Because they
are so sure-footed and not inclined
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W. P. Peterson and two of his burres. At
the left is a Colorado burro who was
determined to get into the picture.

to run away, they are invaluable as
pack animals in their native country.
As a rule they are rough-coated on
arrival for they’ve had it rugged in
Mexico where they are turned out to
live off mesquite, beans and very
sparse pasturage. However, if a child
feeds them regularly and brushes their
coat every day, they will soon look
smooth and silky.

Burros cost around $100.00, and the
female is priced $10.00 higher than the
male. Much of this cost is for ex-
press for they arrive uncrated. Unless
used on paved highways they need
not be shod. Probably you'd have to
pay around $175.00 for a mother and
baby, but a burro colt will be an at-
traction that few other pets can equal.

In adult saddle clubs and horse
shows, the parade class creates much
competition. The riders have costly
Waestern costumes, bridles and saddles
that are be-spangled and be-jeweled.
This applies to horses, you understand,
but you can outfit your burro rider in
the grand style if you wish! A hand-
made Mexican burro saddle will run
as high as another hundred dollars,
plus more for the bridle. We haven’t
vet seen any class for parade burros,
but it is an idea.

However, we think that most small
riders will prefer to hop on bare-back,
and we know that when they start
toward their burro with a handful of
feed and it makes that peculiar burro
bray of thanks, all small owners will
be highly amused.

Don't for one second confuse the
burros of our western states with
these little Mexican burros. I have
yvet to hear about any traveler in our
own country wanting to bring home a

burro — they are much larger, you
know. And of a different disposition,
I might add.

If you have a youngster or a grand-
child who has been begging for some-
thing in the line of a “horse"”, per-
haps you'd better keep this magazine
out of his hands. Otherwise, you're
likely to be hearing a great deal about
burros!

The man who insists he is the vic-
tim of circumstances is unconscious-
ly admitting that he is a quitter.
Little minds, weak wills are tamed
and subdued by misfortunes. Great
minds, strong wills rise above them.
We should never permit ecircum-
stances to rule us.
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WITH THE NEW YEAR LOOK
By
Virginia Thomas

SUREFIRE CONVERSATION
CENTERPIECE: This might well be
called a Jack Frost Masterpiece and
here’s how it is made.

Into a large bowl put pieces of dry
ice (leave pieces as large as bowl will
accommodate). Add one-half cup of
water. Now pile the bowl full of
Christmas balls (I prefer to use all
silver balls or silver and blue ones).
If the balls are in a variety of sizes
it is more effective. You can add a
few trees branches (painted white) if
you like. In a short time the mist
from the dry ice will coat the balls
with delicate frost that gives an in-
describably beautiful effect. You can
be sure this one will start your guests
talking. Flank the bowl with greens,
some roly-poly white snowmen of cot-
ton or the plastic foam. Also use can-
dles on either side for the candle glow
reflects beautifully on the frosted
balls,

Naturally, since this centerpiece will
last only about the duration of one
party, you will save it for that oc-
casion when you want something very
special. We can get the dry ice at the
store where we buy our ice cream for
parties since the cream comes packed
in dry ice.

ALL WHITE ARRANGEMENT for
buffet or table: Cut a large circle of
cardboard and cover it with white
paper. From white net, lace, ribbon
or tulle, make a wide double ruffle
and attach to edge of cardboard cir-
cle. On this base place a “clump” of
small tree branches which have been
painted white and sprinkled with mica
snow flakes or silver glitter. Anchor
this firmly on a needlepoint holder.
Arrange cotton snowdrifts around the
base of the twigs. Then arrange three
or five white reindeer (plastic or
china) as if standing in the shelter of
the tree clump. A large circle of the
plastic foam could be used for the
base instead of cardboard, if pre-
ferred, and the twigs stuck directly
into it. Complete the arrangement
with white candles if desired.

HAPPY NEW YEAR 1955: (a) Ice
cupcakes with a fluffy white icing
and then spell out the greeting by
putting one letter on each cake with
red icing. Arrange these on a long
tray and surround with greens and
white foam snowballs. (b) Cut blocks
from the plastic foam and put a letter
on the side of each block to spell out
“Happy New Year 1955”, Place a large
plastic foam snowman, or One made
of cotton, on a large mirror in the
center of the table. Around the edge
of the mirror use Bon Ami to make a
clock face; (the snowman stands in
the center of this face.) Place foam
blocks around the mirror and inter-
sperse them with evergreen tips. In-
dividual favors could be small foam
clock faces, or little marshmallow or
cotton snowmen. The round clock
faces could be anchored with tooth-
picks into a small square of foam and
thus be made to stand upright. Stick
a sprig of evergreen in the base. Use

(Continued on Page 14, Col. 3)
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LETTER FROM LUCILE

Greetings to All Of You
Good Friends:

What I had in mind to say a mo-
ment ago was “Happy New Year”
rather than “Greetings”, but when I
stop to think that you'll receive this
issue several days before January 1st,
I guess that I'll not hurry these last
few hours of 1954.

Christmas is over, of course, but
since this must be written long before
the 25th, perhaps you'll not mind if I
make some references to our holiday
plans,

These nights I'm firing Juliana up
to bed just as early as I can get away
with it, for every minute must be
snatched now to finish a somewhat
surprising Christmas gift. She told
me back in October that what she
wanted for Christmas was cross-
stitched percale sheets and matching
pillow cases. I was sort of taken
aback by this, but goodness knows
it's not an unreasonable wish.

She has twin beds in her room and
consequently I couldn’t get away with
cross-stitching only one double sheet.
The bottom sheets were left unadorn-
ed, of course, but both top sheets had
to have a wide band to match the
wide band on the pillow cases. Come
to think of it, I did make some extra
work by running the pillow case band
around the entire thing rather than
on just one side, but I'm glad I made
the extra stitches for she'll enjoy them
more.

This cross-stitching was done in one
solid color — a brilliant red. We let
her select her own colors when her
room was entirely rebuilt last winter,
and she settled on Wedgewood blue
walls, snow-white ruffled curtains,
white bedspreads (with red skirts un-
derneath to the floor) and a red love-
seat, a very small one just right for a
little girl's room.

With two exceptions this was all
carried through. I never could find
time to make the red skirts for the
twin beds, and Russell (who does the
upholstering at this house) couldn't
spare a second to fix the loveseat. We
decided that to finish both projects
would make a highly appreciated
Christmas gift, so before the 25th they
will both be done. Then with the new
cross-stitched sheets and pillow cases
Juliana's room will be as she wants it.

Toys, of course, are completely be-
vond us now and have been for quite
some time. Clothing, books and any-
thing for her room is the story now.
I'm a great believer in books for chil-
dren — I'm sure you know this be-
cause of my many references to them.
I think that public libraries are ab-
solutely wonderful and will take care
of most needs, but there are a few
books every child learns to love with
real emotion, and those books should
be right in the house where they can
be picked up at any time. I can’t be-
gin to tell you how many times Juliana
and Kristin have read the beautiful
“Little House” books by Laura Ingalls
Wilder. Certainly their lives will al-
ways be richer for having loved these
genuine classics while they were grow-
ing up.

Russell never reads my letter to you
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friends until just about the time you
read it, so I can safely write that I
have three sewing projects to com-
plete for him. I aim to make two
shirts, one of a beautiful plaid ging-
ham with brown predominating in it,
and one of beige in a new fabric that
is guaranteed to launder beautifully
— and for years. The third thing is
a pajama outfit of suede cloth. Last
year I made such an outfit and he
regarded it so highly that I feel fired
with enthusiasm to make another.

Another thing scheduled is Christ-
mas cookies, very elaborate ones, for
Juliana's room at school on their last
day before vacation begins. I felt bad-
ly about last year's Christmas cook-
ies — I was too rushed and hurried
to enjoy it, and too (as I told you last
month) I had neglected to purchase
the things we needed. This year I'm
determined to take the cookies slow
and easy, to make the project a really
happy time that Juliana will remem-
ber with pleasure.

The other night Russell and I had
a good time going through a lot of
kodachromes taken long ago, and
when we came across two of them I
simply laughed until I eried. Without
seeing them I don’t suppose you can
understand why they struck us so
funny, but I'll try and give you an
idea of what we looked at.

One day when Juliana was 3%
months old, Russell propped her in
the corner of a big chair and photo-
graphed her in color. She was all
dressed up because we were headed
for her regular visit at the pediatric-
ian's office far down town at a big
Medical Arts Building.

This doctor had me in a fever all
the time because he wanted to know
exactly how many ounces she took
from her bottle (I was supposed to
keep a chart, you see), and it so hap-
pens that Juliana was a baby who
never ONCE finished an entire bottle.
I finally got so excited by this situ-
ation (particularly after talking to
other mothers who said that their
babies not only finished a bottle but
screamed for more!) that on the day
Russell photographed her in the chair,
I had quavered to the doctor “My
baby won't eat” — and then burst in-
to tears,

Now I just wish you could see this
picture of the baby who wouldn't eat!
She was so fat she had about three
chins, her legs look down-right swol-
len, and you can't even see her wrists.
Since the picture is in color you can
see her pink cheeks, and all in all, it’'s
impossible to imagine a healthier look-
ing specimen. But believe me, I was
in tears that day! And I find it in
my heart to forgive the doctor who
made me so wildly apprehensive the
entire time, for he was a very young
man just starting to practice, unmar-
ried, and without a second of practical,
down-to-earth experience to bolster up
his training, I just wish, however,
that our pediatrician had been a calm,
easy-going grandfather of ten!

The other picture that always makes
us laugh is of Juliana and Kristin
when they were five. No one knows
now what in the world they had been
fighting about, but both little girls
look positively savage. Kristin has
a black, black scowl on her face and
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East bay window in the Wayne Driftmier

dining room. The table is an heirloom
brought from Abigail's family home.

a good-sized turkey could perch on
her lower lip. Juliana actually has
clenched fists and is staring down at
the ground in real anger. They would
look funny enough under any condi-
tions, but it so happens that this pic-
ture was taken on Sunday afternoon
when both children had on fancy
organdy dresses, white shoes, ribbons
in their hair, etc. They should be
wearing angelic, glowing smiles to go
with such clothing, but you should
just see them!

At this point may I toss out a word
of warning to any of you town friends
who take a notion to order a goose
for some festive occasion? I decided
that I wanted a goose for our Thanks-
giving dinner after I heard that some-
one in the country had some fine ones
for sale. I called and made arrange-
ments to have it delivered the follow-
ing evening, and I can assure you
that I nearly dropped dead when it
turned up ALIVE. I knew that I
would have to dress it, but I thought
it would be small — and dead. It
turned out to be enormous (812 lbs.
after it was dressed) and terribly
lively.

If our neighbors next door (ex-farm-
ers) hadn’t come to our rescue on get-
ting it killed, we simply would have
been without a goose for we had noth-
ing to work with — and anyway, it
was too big and wild for only Russell
to tackle. (It took three people to
get the job done, I might add!) Then
I realized that I had absolutely noth-
ing big enough to use in scalding it,
s0o my good friend, Mary Spears, came
to my rescue and told us to drive out
to the country where she lives. When
we arrived we found that she had the
wash boiler all set and plenty of
scalding water, so we set right to
work,

The goose was delicious and we en-
joyved every mouthful of it, but hence-
forth I'm going to determine right at
the outset that any creature I order
will be dead when it arrives — and I'll
know too that it will be a size I can
handle if I have to dress it.

A blessed, happy New Year, to each
one of you.

—Lucile

BE CALM

The world is wide in time and tide,
and God is guide—
Don’t hurry.
That man is blest who does his best,
and leaves the rest—
Don’'t worry.
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“Recipes Tested

in the

Kitchen - Klatter
Kitchen”’

By
LEANNA, LUCILE and MARGERY

BAKED LIVER AND ONIONS

5 slices of bacon cut in small pieces

11/2 1bs beef liver

1/3 cup flour

21/2 cups water

1 minced onion

1 tsp. salt

Fry bacon until golden brown and
remove from pan. Flour the liver
and fry gently on both sides until just
browned. Place liver in casserole and
sprinkle with bacon, With the fat in
the pan use the water, flour and salt
to make a gravy. Add minced onion
to this. Cook 5 minutes. Pour over
liver in the casserole and bake 80
minutes in 350 degree oven.

CRAB-MEAT SALAD

2 cups flaked crab meat

1/2 cup diced cucumber

1 cup chopped celery

3 hard-cooked eggs, chopped
1/4 tsp. salt

Dash of pepper

2 Tbls. lemon juice
Mayonnaise or salad dressing
6 large tomatoes

Combine crab meat, cucumber, cel-
ery, eggs, and seasonings. Sprinkle
with lemon juice; moisten with may-
onnaise. Chill. Turn tomatoes stem
end down. Cut in quarters not quite
through. Spoon salad in tomato roses.
Makes about 4 cups salad or 6 serv-
ings with the tomatoes.

CRANBERRY-APPLE SALAD

1 Thbls. plain gelatin

1/2 cup cold water

2 cups cranberries

11/2 cups hot water

1 cup granulated sugar

1/2 cup chopped English walnuts

11/2 cups diced red apple

Soften gelatin in cold water. Com-
bine cranberries and hot water. Sim-
mer until skins begin to pop and then
drain off cranberries. Add sugar to
liquid and then add softened gelatin
and stir until both sugar and gelatin
are dissolved. Let stand until mixture
starts to thicken. Then fold in re-
maining ingredients and pour into a
mold to chill.

(Lucile’s note: I have made this up
several times in recent weeks and
think that it is a very good winter
salad. Two different dressings are
fine with it: whipped cream mixed
with salad dressing, or honey dressing
to which small amounts of whipped
cream and salad dressing have been
added.)
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SAUSAGE AND CABBAGE
CASSEROLE

1 medium sized head of cabbage

3/4 1bs. bulk pork sausage

4 Tbls. sausage drippings

4 Tbls. flour

1/2 tsp. salt

1 cup rich milk

2 cups water drained from cabbage

1/3 cup grated American cheese

1/2 cup cracker crumbs.

Chop cabbage and cook in boiling
water to which the 1% tsp. salt has
been added. When tender, drain and
save 2 cups of liquid. Fry sausage
and drain. Combine sausage drippings
and flour. Then add milk and cab-
bage ligquid, stirring and cooking for
about 5 minutes.

In a buttered casserole place layers
of cabbage and of sausage, pouring
some of the sauce over each layer and
sprinkling with cheese and cracker
crumbs. Finish with cracker crumbs
and cheese on top. Bake at 350 de-
grees for approximately one-half hour.

Here is another budget crutch if
your family will eat cooked cabbage.
Note: The amount of salt used in this
cannot be given definitely because
some bulk sausage is much more high-
ly seasoned than others,

CREAM OF CORN SOUP

(Fine on a blizzardy January noon)

3 Thls. butter

1 Thls. minced onion

2 Thls. flour

Salt and pepper to taste

1 gt. rich milk, scalded (see below)

2 cups cream style corn

Melt butter and stir in onion — cook
lightly, being careful not to brown.
Then add flour and seasonings and
blend well. Add scalded milk. (If
you have enough cream to use in this
way, scald 3% cups of milk and %
cup cream.) Then add corn and stir
until hot and smooth.

We like to chop 4 slices of bacon
into small pieces, fry and then sprin-
kle the browned bacon over the top of
the soup when it is served. When we
do this (because sometimes there isn't
bacon in the house and butter must be
used) we brown the onion in 3 Thls.
bacon fat rather than in butter.

FISH BALLS

1 cup codfish

2 cups mashed potatoes

3 egg yolks

3 Thbls. butter

1/4 tsp. pepper

Soak codfish overnight. In the
morning drain, cover with fresh water
and boil for approximately 15 minutes.
Pull apart with forks. Then add the
mashed potatoes, egg yolks, melted
butter and pepper (no salt — codfish
is usually salty enough). Drop by
spoonfuls into hot fat and fry until
brown.

Don’t turn your back on this recipe
unless your family positively refuses
to eat fish fixed in any way. It's not
expensive for a main dish and very
tasty. Left-over mashed potatoes can
be utilized. And you need not fry in
deep fat — just enough in your heavy
skillet so you can get them nice and
brown.
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COWBOY COOKIES FOR THE
LUNCH BOX

2 cups sifted flour

1 tsp. soda

1/2 tsp. salt

1/2 tsp. baking powder

1 cup shortening

1 cup sugar

1 cup brown sugar, firmly packed

2 eggs

2 cups rolled oats

1 tsp. Kitchen-Klatter vanilla

1 pkg. semi-sweet chocolate bits

Sift together the flour, soda, salt and
baking powder. Cream together the
shortening and sugars. Add eggs and
beat until light and fluffy. Add flour
mixture and mix well, Add rolled oats,
vanilla and chocolate. (Dough will be
crumbly.) Drop by teaspoonfuls on a
greased cookie sheet and bake 15 min-
utes at 350 degrees. The children will
love these in their lunch box.

BANANA NUT BREAD

13/4 cups of sifted flour

2 tsp. baking powder

1/2 tsp. salt

1/4 tsp. soda

2/3 cups of sugar

1/3 cup shortening

2 well beaten eggs

1 cup mashed bananas

1 cup chopped dates

1/2 cup chopped nuts

Sift together flour, baking powder,
salt and soda. Cream sugar and
shortening; then add well beaten eggs.
Into this mixture stir the dry in-
gredients alternately with mashed ba-
nanas, dates and nuts. Turn into 1
large well-greased loaf pan and bake
at 350 degrees for approximately 70
minutes.

(Margery's comment: “Thin sand-
wiches made from this bread were
served at a committee meeting that I
attended, and I thought I'd never
tasted a more delicious bread of this
type. Do think about making it the
next time you have bananas, dates
and nuts in the house.”)

MAKE AN ICE CREAM PIE

1 pint vanilla ice cream

1/2 pint chocolate ice cream

1 tsp. ground cinnamon

Make unbaked crumb crust and
chill well. Put ice cream and cinna-
mon in chilled bowl. Beat quickly
with rotary beater until well blended.
Pile into crumb crust and put in your
freezing unit until firm. If your
freezing unit isn’t large enough to
hold a pie pan, make the crust and
pie in an ice tray. Save some of the
crumbs to sprinkle on top,

WALL PAPER PASTE

2 qts. cold water

3 pts. flour

8 qts. boiling water

1 tsp. powdered alum

Dissolve flour in the cold water. Add
boiling water and boil slowly for 10
minutes, stirring constantly. When
cool add alum.
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SNEAKING UP ON THE FOOD
BUDGET

It would be my guess that January
brings to most of us two sharp
thoughts when it comes to cooking:
the first is that we feel like going
easy on rich pies, cakes and desserts
for quite a spell; and the second is
that our food budgets look pretty limp
and battered after the holiday attack
on them.

Now I'm sure that a goodly number
of you friends have all kinds of meat
on hand and it’s just a question of
deciding what to thaw and cook. But
I'm equally sure that a lot of us don’t
have big supplies of meat on hand
and must tread cautiously as we think
about meals through this period.

I'm not going to give you minutely
detailed recipes for any of the things
I fall back on when I'm treading
cautiously, but I will jot down the
general ideas. Perhaps most of them
are familiar to you and you've just
forgotten about them. In that case,
here are the reminders.

Canned luncheon meats can come to
the table once too many times if you
simply heat them and then slice. Be-
fore we reach this point at our house
I make a casserole of escaloped po-
tatoes with alternating slices of the
luncheon meat. (Exactly the same
way you'd make the delicious and
more expensive escalloped potatoes
with ham.) This is good, filling, fair-
1y cheap and a welcome change.

Corned beef hash is another faithful
standby. I brown the corned beef
with onions, add diced, cooked pota-
toes, then add a small amount of wa-
ter and simmer, covered, for about
10 minutes,

Canned corn beef hash is more ex-
pensive than the version mentioned
above, but it'’s a fine emergency dish.
I chill it thoroughly, remove both ends
of the can, so I can force out the
hash in a solid cylinder, and then
slice. Dip each slice in beaten egg to
which a tablespoon or so of water has
been added, then into bread ecrumbs
or cracker crumbs, and then into hot
fat in the skillet. Brown on both
sides. I'd never thought of handling
canned corn beef hash in this way
until I visited a friend who served it
frequently — and who was amazed
that I'd never thought of it!

Sure, we'd all prefer fine quality red
salmon, but the much cheaper pink
salmon can do well enough in a cas-
serole dish if you don't have it too
dry. Use enough white sauce and do
one more thing that makes a differ-
ence: over the top scatter cracker
crumbs and dots of butter or marg-
erine. Every single casserole of this
kind that I make is eaten with more
enthusiasm if I take time to “fix up”
the top.

Macaroni and cheese casserole are
enlivened considerably by a couple of
layers of sliced, hard-boiled eggs.

Stews make a hearty meal — no
doubt about it. I prepare many of
them in January (and not with ex-
pensive meat either!) and learned long
ago that if I'd take time to make
dumplings to serve with them, the
whole meal was more successful. I'm
surprised at the number of women

JANUARY, 1955

PAFE 9

VANILLA -

only flavors we recommend.

- S SRR TSNS Sea s g
244

$ DON'T DELAY!

Girls, You'll Like my flavorings

LEMON. -

We chose These Four Flavors after months of use in
e G cakes, cookies, puddings, pies, frozen desserts, etc.
You can always be sure of rich, full flavors every

time when you use Kitchen-Klatter Flavors — The

Kitchen-Klatter Flavors Will Not
Bake Out or Freeze Out!
Ask Your Grocer TODAY For

Leanna’s Favorite
KITCHEN-KLATTER Flavors

Try the Difference — Taste a New Flavor Thrill

SPECIAL OFFER

Another Driftmier Original

WONDERFUL NEW PUDDING COOKBOOK

Leanna, Lucile, and Margery have dome it again. After weeks and months
of eooking, baking, testing, etc., the Driftmiers have come up with a mar-
velous Pudding Cookbook. You can use this new pudding cookbook to make
tempting, delicious desserts your whole family will enjoy.

& healthful, easy to make, easy on the budget, too.

§ You ean get Your copy of this new Pudding Cookbook by just sending 8

®

black stars (No Money) from the back label of Kitchen-Klatter Flavoring
to—Kitchen-Klatter, Dept. 61, Shenandoah, Iowa.
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If your Grocer doesn’t carry Kitechen-Klatter Flavoring, send $1.25 for
any 3 flavors and in the same letter tell us the name of your grocer.
We'll send your flavoring to you by return mail.

Send all Orders for the Flavoring and New Pudding Cook Book to
KITCHEN-KLATTER DEPT. 61

MAPLE - ALMOND
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Puddings are

SEND TODAY!
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who never make dumplings. Every-
one likes them, they're not much trou-
ble, and they make a world of differ-
ence.

You may be able to get along with-
out using good old hamburger, but I'd
certainly hate to try it. A pound of
it can be used in endless ways and can
help the family to forget that it's been
quite a spell since a fine roast or ex-
pensive chops came on the table,

Bacon is another meat that we
sometimes see at supper rather than
at breakfast. Delicious Spanish rice
rests upon it, and even scrambled eggs
don’t seem quite so commonplace if
you've cut about 4 slices in fine pieces
and browned them — then added the
eggs in the same skillet,

I'm sure you know this too, but any-
way I'll go ahead and say it. A “meat
substitute” meal seems twice as good
if you have hot rolls, hot biscuits or
cornbread. I bake all three items very
frequently in January! If you haven’t
done this, give it a try in these next
weeks,

—Lucile

Listen to Kitchen-Klatter daily at
nine o’clock over KFNF, KFEQ,
KIOA, and KFAB,

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.

Preface to “Handbook of Cookery
For A Small House” written by
Joseph Conrad. “The intention of
every piece of prose may be discussed
and even mistrusted; but the purpose
of a cookery book is one and un-
mistakable. Its object can conceiv-
ably be no other than to increase the
happiness of mankind.”

OR GRAPEFRUIT
MARMALADE WITH ALMONDS
6 oranges or grapefruit
3 lemons
10 cups cold water
61/2 1bs. sugar
1 1b. blanched, shredded almonds
Slice fruit very thin. Cover with

cold water. Let simmer in uncovered
pan for 1 hour. Drain and add sugar
and water. Boil 2 minutes. Add al-
monds, This makes 15 glasses.

ORANGE
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NEWS FROM DOROTHY'S FARM

Dear Friends:

We are having our first taste of
nippy winter weather. Frank spent
yesterday plowing a piece of ground
that he always likes to get fall plowed
if he can, and I took hot coffee out to
him several times to help warm him
up. There were a few snow flurries
in the air off and on all day and Kris-
tin was in hopes the ground would be
covered with snow when she got up
this morning, but it wasn't and Frank
and I both said, “thank goodness.”

Kristin was out of school two days
this week with a touch of tonsilitis,
but is back in school today. All the
time she was in bed she spent her
time making plans for Christmas. She
said last night that the thing about
Christmas that she loves so much isn’t
the presents she gets, but all the
things we do at our house during the
month of December — making and
decorating cookies; making peanut
pixies; hunting for a pretty Christmas
tree in the timber and going with
Daddy to cut it down; and of course
decorating the house. Frank and I
have continued with the customs we
loved so much when we were children
at home and have added a few of our
own, so it makes us happy to hear
Kristin say that it is these things that
will always make it seem like Christ-
mas to her.

We had a very lovely Thanksgiving
at our house this year. Frank’s sis-
ter, Ruth from Kansas City was able
to be here, so all of the family was
together. We had a big turkey stuff-
ed with Abigail's wonderful dressing,
and all the trimmings. Late in the
afternoon we were still too full to
think of eating supper so we decided
to go in to town to a movie and come
back here for a late supper. We didn’t
get to Shenandoah for any part of the
Thanksgiving holiday this year. Ruth
didn't leave until Friday and Kristin
had a 4-H meeting on Saturday; she
is trying to have a perfect attendance
record this year and didn’t want to
miss the meeting. We hope to be able
to spend a few days with the folks
during Christmas vacation.

Mother and Dad spent a day with
us the first part of the month and
Uncle Fred Fischer with them. This
is the first time he had ever visited
us in our home since we moved to the
farm and we were awfully glad to see
him.

Frank is busy this afternoon sawing
fireplace logs for the Chariton Public
Library. They have a beautiful fire-
place in the Library and yesterday the
librarian called to see if Frank could
furnish them with logs again this
year. During the winter months they
always have a fire in the fireplace and
it adds so much to the Library. Many
people love to go in and browse around
or pull up a chair in front of the
fireplace and spend the afternoon
reading,

Kristin just came home from school
and brought a letter to us from the
P. T. A. which interested me very
much. I believe I'll tell you about it
because if you are active in the Par-
ents-Teacher’'s Association in your
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town you might be interested in try-
ing this project.

Through the cooperation of the
Chariton PTA Council, a series of
PTA endorsed Movies are planned for
those children whose parents approve
of the idea. They wish to bring to the
Chariton Theatre the classic features
that were produced in years back, pic-
tures that the National PTA and the
Children’'s Film Library endorse.
These would be shown in a series of
seven Saturday morning shows start-
ing at 10:00 A. M. and the shows
would be made up of features and
shorts that are wholesome, clean and
helpful to the children. The cost of
these movies will be reduced to seven
for only one dollar. They enclosed a
list of 18 movies that a committee
from the PTA Council will make their
selection from. A few of those that
I remember so vividly that I would
love to have Kristin see are. Courage
of Lassie, Christmas Carol, Secret
Garden, Two Thoroughbreds, Adven-
tures of Robin Hood, The Poor Little
Rich Girl and Black Beauty,

I'm getting awfully anxious to start
my Christmas baking, but think it is a
little too early yet. Just for fun this
year I'm going to keep track of the
number of cookies I bake and dec-
orate. We have several friends and
neighbors to whom we always like to
give a gift of some kind, and last year
I made up several boxes of cookies
and candy and they seemed to enjoy
them so much that we will do the
same thing this year. I have found
many recipes for candy that I have
never made before that I'm anxious
to try. Another thing I'm going to
try this year is glace' nuts, I went
shopping yesterday and have every-
thing on hand now that I will need.

We have several new additions to
our farm family. Last fall some
friends of ours gave Kristin three
baby ducks that are very large now,
and last week they gave her two more.
These, she says, we can never kill, so
unless something happens to them we
will always have these five and prob-
ably many, many more.

Last week Frank brought home
three big ducks that we will have for
Christmas—I hope! I rather like to
see ducks wandering around the barn
lot during the day, but I don't like to
have them where they have chosen to
spend the nights — the back porch.
We have three dogs and if they would
only sleep on the back porch I'm sure
they would keep the ducks away. But
they prefer to spend the nights on the
front porch where they have very com-
fortable chairs to sleep in. Frank sug-
gested that I move the dogs' “Beauty
Rests” around to the back porch and
then everything would be solved.

I see by the clock that it is a little
past Kristin's bedtime, and she is
waiting for me to pin up her hair be-
fore she goes to bed, so I had better
close for this time.

A very happy New Year to you —
may it be a good year for those of us
who live on farms and always start
each season with high hopes for the
right amount of sun and rain.

Until next month . . .
Sincerely, Dorothy
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Martin Strom, Margery’s little 7 year old,
visits with his Grandfather Driftmier.

PAMPAS PLUMES

Last fall a friend called and asked
if I wanted to come over and dye with
her. Having attended dyeing days
with her before, I knew I would be
in for a colorful time and accepted the
invitation.

Pampas grass was standing in all
available spaces, awaiting the colors
that would highlight their charm.
These pastel beauties lend themselves
well to fireplace decoration, and most
of us can well remember the days
when g tall vase of brown cattails and
silver plumes held an honored place
on the marble top parlor table or stone
hearth.

The formula for dyeing pampas
grass is simple, but it must be done
on a sunshiny and, preferably, a windy
day. First, the pampas plumes should
be cut when perfectly dry and several
days before the dyeing procedure.

Get packages of several different
colors of a good grade of crepe paper
(I use Dennison). It takes the dark
shades of each color to produce the
lovely pastel shades in the finished
product.) Fill sink with warm water
and add paper. One package of paper
will tint only, and if you want deeper
shades, keep adding paper until you
are satisfied with the tone,

You can dip as many plumes as you
want in each shade, and then make up
another batch of color and continue
dipping the plumes until you have the
wanted shades. After the plumes have
been well dipped, stand the stems up-
right in a wide, deep container, and
then place them out in the sun and
breeze so they will fluff out prettily.

(Remember they will be a much
lighter shade when dry.) The stems
are somewhat weak, and caution is
needed when they are wet and heavy
to prevent breaking. Breeze-fluffing
is essential to their beauty.
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NOTES ON SERVING MEALS FOR
LARGE CROWDS

The Lutheran Woman's Missionary
League of Norfolk, Nebr. undertook
the big job of serving several meals
last autumn, and one of their mem-
bers (Mrs. H. A. Krehnke) was kind
enough to write some of the details.
It seemed to us that other groups
might find these details helpful at a
future date, so we are sharing with
you these extracts from her letter.

“In October we served a dinner for
the District Teachers’' convention that
was held in Norfolk, There are two
large rooms in the basement of our
big parochial school, and we had
tables set for 271 in one room and
tables for 110 in the other room.

“On Thursday we served 434 teach-
ers. Our menu was Swiss steak, mash-
ed potatoes and gravy, buttered peas
and carrots, individual molded salads
of gelatine and fruit cocktail, hot rolls,
relishes, assorted pies and coffee.
That evening we served 206 at a ban-
quet (another group of women served
this meal) and the menu was steak,
potatoes, gravy, Schnitzel beans, pear
salad, rolls, relishes, cherry squares
and coffee.

“On Friday our Circle again served
dinner (cafeteria style) and we pre-
pared baked ham, salmon loaf, fried
chicken, potatoes au gratin, potato
salad, and a variety of both vegetables
and salads. An assortment of cakes
was also offered. There were 270
guests.

“On November 2 we served a dinner
to a group from the three Lutheran
churches in Norfolk, Our menu was
homemade individual chicken pies
with peas and carrots in with the
chicken. (We made these at the
school and then took them to a bakery
where they were baked.) With them
we served orange glazed sweet pota-
toes, radishes and carrot sticks, cran-
berry salad, and ice cream and cook-
ies. Plates were prepared for 88 peo-
ple. Oh yes, I almost forgot to say
that we served apple cider for an
appetizer.

“Sunday evening we served dinner
to 125 who had gathered for a Young
Peoples’ Rally. On this occasion we
prepared a tomato juice appetizer,
baked chicken squares, potatoes and
gravy, buttered peas and carrots, pine-
apple salad, relishes, hot rolls, pump-
kin pie and coffee.

“Now we have one more dinner
coming up on November 23 when we
are responsible for serving the public
school faculty. Our menu for that
has been planned so I know right now
that we'll be serving roast turkey, po-
tatoes, giblet gravy, dressing, veg-
etable (not determined at this date),
cranberry salad, rolls, relishes and
pumpkin chiffon pie.

“We have enjoyed all of these events
even though they do represent a lot
of work. Our nice group works to-
gether well for each one has his job
and goes at it with a smile. It really
was a lot of work getting ready for
the dinner for the Teachers’ conven-
tion. The day before we set up all
the tables, and prepared each one with
table cloths, silver and flowers. After
the dinner on Thursday we used clean
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tablecloths and reset them again so
they were ready for the next day. We
were fortunate to have so many love-
ly Chrysanthemums around here this
fall and could really use them to ad-
vantage to decorate for all the din-
ners.”

Personally, my proverbial hat is off
to these women who tackled so many
big meals. If your church has done
anything comparable, I'd certainly like
to hear about it for I'm sure that
other women would feel encouraged
by such reports — and probably
would glean helpful ideas from the
various menus planned.—Lucile

JANUARY CHUCKLES
By
Mabel Nair Brown

Wet Pennies: A “conversation piece”
game! Have a small glass nearly full
of water. Supply each guest with
several pennies and let them first
guess on how many pennies the glass
will hold before it overflows. Then
going around the ecircle, each person
carefully slides a penny into the glass.
Keep going the rounds until the glass
overflows. Prizes might be given to
the person guessing nearest to correct
number of pennies used, and also to
the person who put in the penny
which caused water to overflow the
glass,

Apron Basketball: Tie aprons on the
men of the party. Give the women
(each in turn) three plastic snowhalls
or balls of cotton. See which woman
can stand a given distance from her
partner and still get her snowballs in
the basket (apron which her partner
holds out to form a basket to catch
the balls). You could choose up sides
for this game and count points as one
couple from each side tries to “make”
the basket. Then the next pair from
each side can try, etc.

Stunts For Laughs: Have partners
for these. 1. The man holds tea strain-
er between his teeth and woman stands
three or five feet away and tries to
toss ping-pong balls into the strainer.
If two couples are competing at a time
it is more fun. 2. Dual Sundaes means
that a small dish of ice cream (or
gelatin) is set before each player.
These players sit side by side with his
left hand tied to her right hand, leav-
ing the string about a foot long be-
tween the tied hands. At signal the
couple starts eating ice cream using
just the hands that are tied. Naturally
they will have to get together on
when to “gee” and when to “haw"” in
order to be first couple to finish the
ice cream. 3. Package Duei: Give
each couple some wrapping paper,
string and a box. At signal they must
see who first can get package wrapped
and tied, using only two hands — one
from each person in each couple,

Baby’'s Bonnet: Have the group
divided into couples for this game,
Provide each couple with crepe paper,
scraps of ribbon, lace, organdy, etc.
Then allow them five or ten minutes
to fashion a baby’s bonnet for Baby
New Year. If there are men at the
party, it is more hilarious if the men
have to model these bonnets after they
are made. Select a woman jury for a
secret ballot on the winner.
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FOR
YOUR WINTER READING

The FORD 1955 FARM-RANCH
HOME ALMANAC

Whether you raise cattle on the range, corn on the
prairie, or Just vegetables and flowers in the back-
yard, this is your book, 208 pages of valuable
information. Paper bound $1.00,

THIS | BELIEVE . . . a new SECOND SERIES
compiled by Edward R. Murrow. This is a all new
collection of 100 personal philosophies.

Paper bound....._ $1.00

Cloth bound....._$3.00
WE GREW UP IN AMERICA compiled by Alice I.

Hazeltine. The inspiring biographies of 24 out-
standing Americans, Cloth bound $2.95.

The Little House Books by Laura Ingalls
B illustrated titles:

LITTLE HOUSE IN THE BIG W00DS
LITTLE HOUSE ON THE PRAIRIE
FARMER BOY

ON THE BANKS OF PLUM CREEK

BY THE SHORES OF SILVER LAKE
THE LONG WINTER

LITTLE TOWN ON THE PRAIRIE
THESE HAPPY GOLDEN YEARS

——POSTPAID $2.75 each—
KIESER'S BOOK STORE

205 N. 16th St.
OMATA 2, NEBRASEA

P

Wilder.

ASTHM

“ror- NO-COST TRIAL OFFER!

FOR
Irigggi_s%lﬂgll FROMhBRONCHJAL ASTHMA
rom cou i h
write quick for &urmg MNo- Kﬂ: ﬁf@ﬁfr ?eé;::‘r No
matter if you consider your case “‘hopeless” — Write Today!

NACOR, 183-s State Life Bldg., Indianapolis 4,Ind.

SUPERB QUALITY ENLARGEMENTS
Send Your Favorite Nepatives
5xT 35¢ each or 3 for $1.00
8x10 75¢ each or 3 for $2.00
Postage Paid
PERFECT ENLARGEMENTS
ARE MY SPECIALTY
RUSSELL VERNESS
Box 67, Shenandoah, Towa

r= DUSORB

MAKES ANY CLOTH
ABSORB DUST
ASK YOUR

LOCAL GROCER

SKIRTS MATCHED

ALSO PANTS — MADE TO MEASURE
Largest selections, all shades Gabardines,
Sharkskins, Crepes, Flannels, and Fancies,
etc. Send sample or Garment. Will Send
free sample fur your approval. Cloth sold if
desired. Wri

AMERICAN MATCH PANTS CO., Dept. 256

20 W. Jackson Bilvd., Chicago 4. Illinois

“Members of our club are always
making excuses when asked to be
hostesses. ‘Not me, I haven't cleaned
house!”, ‘Not me, I want to paint my
porch floor first!'—And so it goes.
Every one had an excuse, Some one
has to have the meetings, so next time
speak up and take your turn when it
comes.”—Nebraska.
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In 5 short weeks get up
to $100 in beautiful
dresses for yourself or
choice of over 500 home
gifts! Exclusive crea-
tions at low prices
make forming your
club easy and fast.

+s FREE
; - PORTFOLIO
. : j See the many styles
shown in full colors with actual sample fab-
rics. Get the big Gift Catalog. ALL: FREE,

Mail the coupon below today.
COLONY HALL, pept. p-83 Cincinnati 25, Ohlo
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LISTEN TO THE

KITCHEN-KLATTER PROGRAM
Joln us for a visit every week-
day morning over any of the fol-
lowing stations.
KFEQ—ST. JOSEPH, MO. — 630
on your dial 9:00 AM.
KIOA—DES MOINES, IA, — 940
on your dial 9:00 A.M.
KFNF—SHENANDOAH, IA.— 920
on your dial 9:00 A M.
KFAB—OMAHA, NEBR. — 1110

on your dial 9:00 A.M.
FILM FINISHING ! é
Jumbo Prints 6-812 Exg ]
Send us your film for the brightest, clearest
prints you've ever seen. All prints are of
the finest gquality — all work is guaranteed,

Over 30 years of experience. Quick one-day
service upon receipt of your film.

[ LNCOLN STUDIOS 1. et

Lineoln,

Nebr.
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A NEW TRADITION FOR THE
NEW YEAR
By Mildred Dooley Cathecart

Does Christmas and the Christmas
Spirit end abruptly at your house the
twenty-sixth of December? I used to
feel that way, too., The tree looked
droopy, and much of the sparkle was
covered with dust. So down came the
tree immediately and my housekeep-
ing was restored to normal once again.

One day Kerry Lee remarked that
she didn’t care much for Christmas
any more — it was just all over too
soon. And as I took an over-all 1ook
I could see how her soaring spirits
must have burst like a punctured
balloon.

I am all for family traditions so
from this little incident came a happy
solution which has turned out to be a
favorite custom in our family. And
the children have found it as enjoy-
able as Christmas itself.

We have six candles which we light
each night, one by one, so that on
Christmas Eve all are glowing. Then
after Christmas one candle is ex-
tinguished each night until New Year's
when we light them all again in honor
of the New Year.

As you can well imagine, by this last
night the candles are very low so the
children are allowed to stay up until
the candles burn out,

Sensational new “MIRACLE”

Medicated Cream

fills long felt mneed, skyrocketing as result of
ever-growing demand. ;

NOT a cold oream.
NOT a vanishing cream
but a scientifically
blended medicated prep-
aration that works
“miracles’ on the skin.
Large jar §1.00 post-
paid. If you are not
satisfied, return within
10 days for full refund.

Special Offer For Limited Time

Here is just what you are looking for. Three
$1.00 jars of Dani Medicated Cream for $2.25 pp.
Sell to friends or relatives. In addition you
will receive one free jar. No COD's.

DANI CO., 207 Market St.

WILLIAMSPORT, PENNA.

inches high.

saving . . .

SWEDISH ANGEL CHIMES

At a SPECIAL REDUCED

Price s'l .39 Each

(complete with 4 candles)

ANGELS REVOLVE— BELLS TINKLE
When the candles are lit, the little angels revolve,
softly ringing the bells with their wands as they
turn. Made in Sweden of gleaming solid brass, 12

Do next year's Christmas shopping at a tremendous
. . or use them as year 'round
If Brass Candle Snuffer is des
send $1.95 for complete set.
Extra Candles — Imported hand-dipped red or white,

Include 25¢ per order for postage and handling.
(No C.0.D.'s please)
——=Satisfaction guaranteed or money refunded.——

‘. SWEDISH CRAFTS

IMPORTED

fts.

39¢ per dozen.

Lindsborg, Kansas
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Kerry Lee and Jean Marie, little danghters of

Mildred Catheart, enjoyin;
Christmas toys.

g their

By this candle light we dismantle
our tree, sorting out and storing all
the trimmings to be used again next
year, We would not think of parting
with our angel who has the broken
wing, or with the battered Santa that
has little teeth marks around his
pudgy tummy.

When the decorations are out of the
way, we gather round and sing carols
and read the Christmas story again.
Then we troop to the kitchen to find
some special treat. This is something
edible that we have received — a box
of candy, cookies, fruit cake — that I
have managed to secret away.

While we munch our goodies we
talk about the events of the Old Year.
Then we plan ways in which we can
make our New Year more profitable
and more enjoyable, not only for our-
selves but for others as well. Usually
we decide upon ONE good New Year’s
resolution.

And last comes the part of the eve-
ning that is an extended Christmas
for the children. We always save one
of their presents for them to unwrap
on this New Year's Eve, and some-
times John and I even save some
small gift of ours to open with the
children.

With such a grand farewell to the
Holiday Season there is no time for
regrets or that “let down” feeling. By
the end of the evening the girls are
ready to say goodbye to the Old Year
and are equally eager to awaken and
meet the adventures and challenges
of the New Year.

DOWN CELLAR

See the boxes of potatoes,

See the jars of canned tomatoes,

See the rows and rows of berries,

Peaches, plums and bright red
cherries,

Pickles sour and pickles sweet,

Piles of apples — good to eat,

Catsup, jam and marmalade—

All the goodies Mother made

When the garden things were here

In the summer of the year.

Crocks of lard and jars of meat,

Other things we use to eat,

Make me glad there's food for all

In rows around the cellar wall.

—Anon.

They conguer who belleve they can.
He has not learned the lesson of life
who does not every day surmount a
fear—Emerson.
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THE WINCHESTER HOUSE
OF MYSTERY
By
Frances Lyden

Not far from San Jose, California
is an incredible house, a house unlike
anything else that has ever been built
in this country—or in any other coun-
try. On a recent trip I went through
it, and details of this experience seem
to interest people so much that we
thought perhaps you Kitchen-Klatter
friends would enjoy hearing about it
too.

The story begins back in the 1880's
when Mrs. Sarah L. Winchester,
widow of a son of the firearms manu-
facturer, arrived in California. §She
purchased a conventional 17-room
mansion, then under construction, and
assumed command of a corps of car-
penters and artisans. However, this
house was destined never to be finish-
ed, for Mrs. Winchester, who had be-
come a spiritualist (following the
death of her husband and two chil-
dren within a short space of time),
was informed by a medium’s message
that as long as she kept on building,
death would never overtake her.

Mrs. Winchester took this message
seriously. She built a special room
for her seances with the spirit world
and was guided thenceforth by the
medium’s messages.

As the rambling mansion began to
take on gargantuan proportions, she
bought more land to accommodate it.
Every weekday for 38 years the
structure resounded with the noise
of hammering and sawing, as she
poured the Winchester fortune into
operations that finally reached a cost
of more than $5,000,000.

Only the workmen had access to
this property during those 38 years.
Not only were the neighbors refused
entry, but even Theodore Roosevelt
could not cross that threshold. She
had a wvast hall built on the ground
floor where her carriage could be
brought directly into the house, and
the only time she ever left her home
was behind the drawn curtains of this
carriage.

It is virtually impossible to describe
the Winchester house. So labyrinthine
are the miles of corridors that a
stranger is in danger of losing him-
self completely. The mansion is a
fantastic patchwork of trapdoors,
crooked halls, steps leading nowhere,
doors opening into space.

Forty stairways twist in and out, up
and down; 2,000 doors open at unex-
pected places, some of them on blank
walls, into cellars, or into thin space
from upper stories. Three elevators
were installed and thirteen bathrooms,
some of which have clear glass win-
dows and screen doors. In one section
a glass wall permitted Mrs. Winchester
to look straight down several floors
and directly into one of six kitchens
so that she could observe her house-
hold help without them knowing.

In 1906 the earthquake damaged
her seven story mansion. Three top
floors were knocked off, and Mrs. Win-
chester was trapped in her bedroom
for three hours before one of her forty
servants found her unharmed. At this
point the spirits told her not to re-
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build the top stories or to enter the
damaged rooms again. She had them
padlocked, and it is an eerie sight
now to see the embossed plaster that
still hangs by shreds, the beveled win-
dows that are still broken, and the
inlaid floors that lie under layers of
dust.

As it stands today, the Winchester
house has 160 rooms and 10,000 win-
dows. Some of these windows were
shipped over from Europe and cost,
even years ago, from $1000 to $1500
each. A number of them have jewels
inlaid in them and are extremely
beautiful. Some highly expensive win-
dows at the front of the house are
made of optical glass.

Needless to say, there is no rhyme
or reason in such details as woodwork.
Rare polished woods and strips of bare
lath can be found in the same room.
Electric push buttoms, gongs and
switches form an electrical network
impossible to trace.

Mrs. Winchester died in 1922 at
eighty-five years of age. Her heirs
then arrived to try and dispose of the
unbelievable amount of things in the
house. They found enough wood, win-
dows, chandeliers and wallpaper on
hand to build five small houses! One
storage room contained enough bolts
of material to start a store. And when
it came time to sell the furniture at
auction, it took seven vans a day a
total of six weeks to move it out.

The property passed into private
hands and is now opened to guided
tours for a small fee. Anyone who
travels in the area of San Jose should
take time to see it.

Lucile’s note: 1 agree with Frances
Lyden — this house is well worth the
time it takes to see even a portion of
it. Dorothy, Russell and I will never
forget our sensations as we went
through it on a summer afternoon. I
believe that the one thing I was the
most struck by was the room within a
room. We entered it through a wind-
ing staircase with two-inch treads—
it was a huge room literally buried
within walls, Frankly, I'd hate to get
lost in that place by myself!

COOK’S QUIZ

Everybody, north, south, east and
west, seems to be asking and answer-
ing riddles these days. The old fash-
ioned riddle has come back with a
bang! Children never stopped enjoy-
ing them and now adults seem to be
getting in the swing of the riddle
game too. Here are some riddles es-
pecially made for cooks. So test your
kitchen knowledge!

1. When are cooks cruel?

Answer: When they beat the eggs
and whip the cream.

2. Why is a plum-pudding like the

ocean?
Answer:Because it contains many
currents, (currants).

3. Why should a cook never put the

letter M into her refrigerator?

Answer: Because it turns ice in-
to mice!

4. Spell hard butter with four let-
ters.
Answer., Goat!

—Marion Ullmark.
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New Easy Way To
ROLL PERFECT PIE CRUST

In Seconds-Without Muss or Fuss!

New Invention] Now anybody can make neat per-
fect-eircle ple crust in magic seconds with the
amazing new plastic ““Trusty-Crusty.” No pastry
cloth needed. Just drop in your dough, zip ‘“Trusty’”
closed, run your rolling pin over it a few times,
unzip and PRESTO! Your dough is skin smooth
and exactly the right thickness and size for a 8
or 9%-inch pie pan. No cutting — no patching —

no rolling pin to wash, Jam-proof zipper. Dough
can't stick to sturdy “‘see-thru” plastic. $1.00
postpald.  Money-back guarantee, No C.0.D.'s.

Order several today!

Write for FREE Gift Catalog s, 00 ppd.
HOUSE OF SCHILLER,| ~ Includes
Dept. 553
180 N. Wacker Drive, PlEl%eE:lEes

Chicago 6, Illinois

FOLDING
BANQUET
TABLES

Direct Prices &
Discounts to

Churches, Schools,
Clubs, Lodges and
All Organizations

MONROE TRUCKS

For storing Folding Tables and Chairs
the easy. modern way Each truck
handles either tables or chairs. Construc:
tion of Truck No. TSC permits storage
10 limited space,

Transport-Srorage
Truck No. TSC

Teanspoet Truck No. TF 8
WRITE FOR BEAUTIFU
| NEW CATALOG, No. 300,
PRICES AND DISCOUNTS

THE “THonnoe. COMPANY
51 CHURCH STREET. COLFAX. IOWA
Good Money In Weaving
Earn extra money at home weaving
rugs, carpets, etc. from old rags or new
yarns, for people in your community!
No experience necessary. Thousands
doing it with easy running $69.50 Un-
ion Looms. Send for our free booklet.
UNION LOOMS

70 POST ST., BOONVILLE, N. Y.

ISR WALLET SIZE
DELUXE PRINTS

Original Picture
Returned

SEND ANY SIZE
PHOTO OR NEGATIVE
FEDERAL WALLET SIZE PHOTO CO.

P. O. Box 2448, Dept. KK5,Kansas City, Mo.
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Sell One Year’s Supply
of Everyday GreetingCards

on,yS'IOO

Sensational value! Com-
plete, balanced collection of
= beautiful greeting cards for
# all occasions—Birthdays, Anni-
verunes,GetrWell Baby-Birth,ete.
-—only $1. Enough cards for one
year's needs in average family,
wouldcost more than $2.00 if
cards bought one at atime.
{ Friends, neighbors amazed
and delighted. You make ulp
to 60c on every boxyou sell!
#  Also humorous “All-in-Fun' As-
# sortment. MORE EXTRA CASH
WITH GLORIOUS EASTER CARDS!
Also 40 other easy-to-sell money-makers.

1 TRUST YOU WITH SAMPLES! Rush your
name and address. SEND NO MONEY! We'll mail you
sample of two]gopular assortments, entirely on ap-
proval, with FREE illustrated Catalog of all big-profit
items, plus money-making plans. Aect TODAY !

WALLACE BROWN, 225 Fifth Ave., Dept. A-100, New York 10, N. Y.

FOR AFRICAN VIOLETS

. . . and other plants . . . the NEW
by All-Steel Vio Holda

PLANT STAND
The Ideal Gift!

heavy gauge all-
. " steel welded. 40" high.
Holds 11 plants, 10 on
revolving arms extending
outward 6” to 127 from
center shaft. Arms are
movable to any position
to enhance beauty of dis-
play and allow even sun
and air exposure. Light
weight. Easily dismantled
for cleaning. Choice of
Antique Black, or white
or green enamel. ORDER
BY MAIL TODAY. Only
$14.95 each, plus $1.00
for packing and postage.

NO TIP
NO TILT

Specify color desired. Bend check or money order.
Immediste shipment. Satisfaction guaranteed.

VIO HOLDA MANUFACTURING CO.
512 Western Dept. K-51 Topeka, Kan.

——— JUMBO PLASTIC BAGS =
HALF PRICE!

CRYSTAL CLEAR FINEST QUALITY
JUMBO SIZE 13%"x18”" genuine polyethylene
bagal Regular price 10¢ each—NOW ONLY B¢
each POSTFAID! HURRY!
SFECIAL OFFER! 120 for only 25.00.
‘Wholesala prices offered on all sizes.
Wenonah Sales, Box 195, W-KK Winona, Minn.

A PRAYER FOR THE NEW YEAR

O year that is going, take with you
Some evil that dwells in my heart;
Let selfishness, doubt,

With the old year go out—

With joy I would see them depart.

O year that is going, take with you
Impatience and wilfulness—pride;
The sharp word that slips

From those too hasty lips,

I would cast, with the old year aside.

O year that is coming, bring with you
Some virtue of which I have need;
More patience to bear
And more kindness to share,
And more love that is true love in-
deed.
—Laura F. Armitage
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MakeExtraMoney!

G

Gary Fragodt and Frisky Anna.

THE VALUE OF PETS
By
Erma Thompson Fragodt

It would be very difficult to estimate
the value of a pet for a child. Our
most important possessions cannot
be wvalued in dollars and cents, but
how much they add to our lives in
love, relaxation, knowledge and pleas-
ure.

A pet, or better yet a variety of pets,
add so much to a child's life, and
adults, too, can derive a great deal
of pleasure from them. Having pets
to care for and love teaches a sense
of responsibility and is helpful in
teaching the true facts of reproduc-
tion. Children learn the joy and an-
ticipation of new arrivals as well as
the heartaches of seeing a pet die or
finding one ill or injured and helping
to nurse it back to health.

We have two sons, Gary who is
nine and Rodney soon to be five,
When I asked them which pet was
their favorite, they said “They're all
our favorites.” When the children
are not in school, the pets occupy
their time.

The goat, Frisky Anna, is a dear
pal. She'll jump into the little coaster
wagon for her turn to ride, stand on
her hind feet to reach leaves and play
with the children as if they were all
“kids”. Our neighbor's goat will even
climb into a tree or into the hay mow
of the barn. We have had many a
good laugh and some good snapshots
too, because of Frisky Anna.

Every child, if possible, should own
a pony. We love to have children come
to our house to play and there are few
days when there aren't some neigh-
bor children here. Chubby is an eight
vear old black Shetland pony. The
children play rodeo with him, or have
him pull them in a sled or wagon.
This fall at the “Kid Day"” Gary dress-
ed as a cowboy and rode him in the
parade, winning first prize. The chil-
dren now want a pony cart so more
friends can enjoy him at one time.

We have grey, black, and white rab-
bits. They are cute! In the summer
we let them run free and at dusk they
scamper to and fro near the house.
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One could spend hours watching them,
We all enjoy naming them,

Many people are afraid of a goose,
but none of us are. Last summer we
were alarmed when we heard a horn
tooting. Upon investigation we found
to our amazement that the geese were
taking turns squeezing the rubber ball
on Rodney's tricycle horn. They also
picked on the string of a basketball
and tossed in into the air.

Some of our other pets include
Banty chickens, ducks, sheep and cats.
We have two goldfish to watch in-
doors. The boys take turns feeding
them and I take care of changing the
water.

Last, but not least, is Sparkles, our
faithful White American Eskimo dog.
He has been with us for seven years
and is one of the family! It is a com-
mon sight to see a black pony, a white
dog and two little boys strolling down
our road. We could always find the
boys when they were little tots and
strayed away, for the dog would come
into sight when we called. He is a
real pal and friendly to all.

What our next pet will be, nobody
knows, but it could be anything from
a burro to a monkey!

(Continued from Page 6, Col. 3)
black paint or crayola to make num-
erals and hands, with the hands point-
ing to midnight. (¢) A New Year
Cornucopia would be lovely and dif-
ferent. The cornucopia can easily be
molded from foil shaped over a reed
horn, or one shaped from chicken
wire. Pile foam balls or Christmas
balls in the cornucopia, allowing them
to spill over on to the table. Use glue
and glitter to write the New Year's
Greeting on the balls.

RING IN THE NEW is an arrange-
ment featuring New Year bells, and
the Baby New Year. Use a doll with
a banner draped across it on which is
written “Happy New Year”, and place
the doll on a flat tray or plate; ar-
range a few greens about the base.
Then lay clusters of large silver bells
—three to a group, tied together with
silver and white ribbon—around the
base among the greens. Mold these
bells of silver foil, or you can paint
paper drinking cups with silver paint
and use them for the bells. Three
small bells, made from foil and tied
with ribbon, may be used at each place
as a favor.

CANDLE CIRCLE is a centerpiece
featuring one large fat red candle
placed on a round mirror or other
base. Plastic foam balls and ever-
green tips should be heaped about the
base. Favors at each place may be
the foam balls used as candleholders
for small red birthday candles. Each
guest may light his candle and make
a New Year's resolution. (Popcorn
balls can be used in the arrangement
and on the favors instead of the foam
balls, and how the children will like
the edible favors!)

This world of ours, while large
enough for all purposes, is only as
large as the range of ones interests.
A narrow-minded man naturally has
a narrow outlook. His vision is
limited. Never let the walls of your
little world shut out the wider
horizon which can be yours.
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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. te 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 1st of
the month preceding date of issue,

February Ads due January 1,

March Ads due February 1.

April Ads due March 1.

Send Ads Direct To

The Driftmier Company
Shenandoah, Towa
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MACHINE QUILTING, write Cecelia Burk-
hart, 1209 S. Spring, Independence, Mo.

TAME PARAKEETS. Normals and rares.
Mrs. Robert Dragoo, Defiance, Iowa.

PHONOGRAPH RECORDS. Latest hits, 45

and 78 RPM. 4 for $1.00. Slightly used.
Send for free list. Maureen Loots, Car-
roll, Towa.

14” PINEAPPLE DOILIES with fans $1.00,
Edith Kenyon, Friend, Nebrasl

CROCHETED DRESSES — 1-3 yrs, $4.95,
Fancy Aprons $1.00-8$1.25. Fancy Hankies
50¢ - §1.00. Hemstitching, Hosemending,
GUARANTEED. BEULAH'S, Box 112G,
Cairo, Nebr.

MAIL all your SCRAP GOLD—Dental, old
jewelry, watch cases, chains, spectacles,
ete., for prompt free estimate to Kathryn
A, Ross, Box 78, Shenandoah, Iowa.

SONG POEMS wanted for song test. Free
“Melody-Title-Line” if poem qualifies. Song-
Kraft, Box 1450-KK, Chicago 90.

GUARANTEED HOMEWORK! Immediate
Commissions! Everything Furnished!
Hirsch, 1301-11, Bronx 59, New York.

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

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

Factory re-
Our Better

PINKING SHEARS: ONLY $1.85 POST-
PAID chromium plated precision made.
Manufacturer’'s Christmas overstock, Guar-

anteed $7.95 value or money refunded. Or-
der by mail. Lincoln Surplus Sales, 1704
Farwell Ave., Chicago 26, IIL

NEW PLASTIC MENDING TAPE. Just
press on! Repairs clothing instantly. Light-
ning seller, Samples sent on trial, KRISTEE
108, Akron, Ohio.

WATCHES WANTED. Any condition. Also
broken Jjewelry, spectacles, dental gold,
diamonds, silver, Cash sent promptly.
Mail articles. Satisfaction guaranteed.
Lowe's, Holland Bldg., St. Louis 1, Mo.

HIGHEST CASH FOR OLD GOLD, Broken
Jewelry, Gold Teeth, Watches, Diamonds,
Silverware, Spectacles. FREE information.
Satisfaction Guaranteed, ROSE REFINERS,
Heyworth Bldg., Chieago 2.

QUILT PIECES, 1'% Ibs. Large fast-color
cotton, chart patterns and gift. §1.25. A
Howard, Adah, Pa.

CASH FOR COOKERY BOOKS published in
1700 or 1800. Mrs. Duane Burdick, 313
Farnam St., Shenandoah, Iowa.

DUCK FEATHER PILLOWS, best grade
ticking, blue stripe or rose print. Write.
Mrs. Ray Dusatko, Brainard, Nebr.

CROCHETED ALL WOOL AFGHAN, ripple
design, brown and yellow, 56 x 60. Mras.
Guy DeVore, Corning, Iowa.

MOST BEAUTIFUL, fastest growing, bpink
blossom Mimosa tree. Ten seeds for three
dimes. Ketcham Nursery, Wagoner, Okla.

BEAUTIFUL HANKY HALF APRONS $1.00,
Childs aprons 85¢. Mrs. L. F. Krier,
Cawker City, Kans,

NEW, perfumed bead choker-earring set, all
colors $1.50. Deluxe glove dryers, gift boxed
$1.45. Fountain Brush Painting Set $1.15.
Measuring spoon Planter $1.45. Lovely,
l:hma. Last Supper plate, Hanger included,
$2.560. All postpaid. Viola Miller, Elm-
wood, Nebr.,

QUILT-TOPS $5.00 to $7.50, Wedding ring
£16.00. Large goose feather pillows $7.00
pair. Ida Radke, Van Meter, Towa,

I SUFFERED FROM ECZEMA FOR 30
YEARS. Finally found complete relief with
simple home remedy. Recipe $1.00. Mrs.
N. F. Hester, R, 1-261, Tuscumbia, Ala.

PERFUME ESSENCE. No evaporation, de-
lightful odor, one dram $2.98. Send money
order. No . refund. M. Ware, Box 41,
Kodiak, Alaska.

SEND for illustrated miniature catalog de-
seribing GUARANTEED HOSIERY COM-

ANY'S very popular products, for the en-
tire family. Attractively priced. Distribu-
tor—Mrs. Joe Kueirek, 1507 South 58th
Street, Omaha 6, Nebr,

HEALTH BOOK by retired nurse, Arthritis
“flare ups” bloat, overweight, food allergy.
60¢. Mrs. Walt Pitzer, Shell Rock, Iowa.

SEWING WANTED: Skirts, childrens dresses
or house dresses—$1.26 each or 2 for $2.25.
Barbara Rall, 1618 Main, St. Joseph, Mo.

QUILT PIECES — fast colors, large pieces.
1% pounds, plus patterns and quilting chart
$1.25. Hester's Remnants, Box 261, Tus-
eumbia, Ala.

FOR SALE: House toaster covers $1.00.
Round wash basket liners 75¢. Martha
Meyer, Barnesville, Minnesota,

CROCHET TABLECLOTH, ecru. Forty Dol-
lars. Esther Cass, Queen City, Missouri.

CROCHETED 13 INCH SUNRISE DOILY

81.00. Past ads good. Emma Jackson,
Harwood, Mo.
HEALTHY, DELICIOUS STONEGROUND

Flours and Cornmeal. Write us. Brown-

ville Mills, Brownville, Nebraska.

CARD READING (By Mail). Your past, pres-
ent and future. 10 questions answered $1.00.
GeorIge, 3033K South Homan Ave., Chicago
23, I1l.

BLACK WALNUT MEATS — Extra large —
$1.25 pint. Mrs. Chris Rasmussen, 2019
So. 6th St., Harlan, Towa.

CASH for old antique Colt pistols, John
Tomasek, 4236 Emmet St., Omaha 8, Nebr.

PHOTO POST CARDS enlarged from any size
negative. Best quality. 15 for §1. Color
eraft Studio, Danbury, Iowa,

LOVELY HALF-APRONS: Print $1.00. Or-
%and? $1.25. Magdalen Altman, Livermore,
owa.

BOOKS! NOVELTIES! Money-making op-
portunities! Free lists| Keith Bugbee, 4224

North 58th St., Lincoln 7, Nebr.
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WAIST" APRON

NEW “BRACELET

Flips On &
Off Without
Strings

This wonderful new apron
has no strings to knot or
tear. It flips on-and-off in
a second —fits any walist
snugly,. A  hand-formed
ring of sturdy white plas-
tic in the top seam does
the trick. Apron slips off
ring for easy laundering.
Cholce of 3 bright pat-
terns: — Mexican motif,
Penna. Dutch or Swedish
Feasant. §2 each postpaid.
Or Buy Rings Separately
Make Your Own For Gift
Giving, Simple straight-cut
apron, needs no shirring. Do several
in an evening. Rings alone (reg. or
large size) 2 for $1.15, 6 for $3.25,
12 for $5.95. all ppd. Pattern in-
cluded. Satlsfaction  guaranteed.

FREE—exciting gift catalog. Mail Order to:
RED OAKS, Dept. 800-A Winnetka, Il

Sell Exciting New Line

CHILDREN’S
WEAR

Make up to $35.00in a week in hours
Bhnwlmf your friends, neighbors world’s
cutest, loveliest ehil J:*en '8 dresses —in-
clud |ngrfamous Dan River Ginghams, and
jeans, T-shirts, playwear, nightwear—
everything for rhildren from tots to teen-
agers. Huge selection at LOW PRICES.
FREE Rush eoupon today and we send
éou Big Dress Dla?iny abso-
lutely FREE. See how easily you can
make money and get your own chil-
dren’s dresses without one penny cost
—just in spare time. Write now,

HARFORD FROCKS
Dept. N-2420 (.inumnm z.u. unio

. !I_arl—(:rTF:clu, Dept. N-2426 8 |
Cincinnati 25, Ohie

Yes 1wnnt to make extra money with Harford F‘m»ek‘ Children's
Weilr, Please rush complote Style Display—FRE|

|
|
|
I

COOK BOOK—"The Best in Cooking” in
Omaha-Woman'’s Society of Christian
Service. $1.25 postpaid. Hanscom Park
Methodist Church, 29th & Woolworth Ave.,
Omaha 5, Nebraska.

BARBER AND SEWING SCISSORS SHARP-
ENED for 40¢ ea.. pp. Satisfaction guar-
anteed. No stamps please.—Ideal Novelty
Co., 9083 Churech St., Shenandoah, Iowa.

CROCHETERS WANTED. Good pay, ma-
terials furnished. Fast work. Simple
stitches. Booklet 25¢. Misa Vivian Maxwell,
1415 Glanarm, Denver, Colo.

MACHINE QUILTING. Elsie Hallauer, Hol-
ton, Kansas.

PILLOW CASES with crocheted lace. Mrs.

Walter Swartz, Alta Vista, Kansas.
PRETTY, PRACTICAL half aprons — Squaw

$8.00; goose, pansy or Mexican applique
£2.50. R. Kiehl, 2917 Fourth N. W., Can-
ton, Ohio.

WILL CROCHET OR EMBROIDERY.
Umphfleet, Mill Grove, Mo.

DUTCH SHOE APRON §1.00. Sunbonnet Pin-
cushion 50¢. Clown potholders 25¢. Patch-
work 25¢ pair. Carrie Hooper, 214 North
Pine, Santa Maria, California,

Violet

NORTHLAND NATURE CRAFT CONE KIT.
Over 100 evergreen cones (5 varieties) plus
birch bark and treated Lycopodium $2.00
postpaid, Nature Placques 6 in. glass cover-
ed $2.00 postpaid. Mattox Products, KD4,
Gheen, Minnesota.

CROCHETED GIRLS RAYON PURSES and
Ladies Fancy Aprons $1.256 each p.p. Makes
nice gifts. Mrs. Albin Hanson, Lily, South
Dakota.

CROCHETED HAIRPIN, Rickrack or Tatting
pillow slip edgings 42%, $£1.00 pair. Any
color. Postpaid. Mrs. Edna Sutterfield,
Craig, Missouri.

QUILT TOPS, different prices. Ad good all
time. Rachel Wilson, Dickens, Iowa,

FHRIDEX

Amazing New Scientific Discovery

End mice, roaches, waterbugs, ants, spiders,
crickets, boxelder bugs and other pests. Safe-
sure-simple. Dust HIDE in runways. Runs
‘'em away. Keeps 'em away, $1.00 per pack-
age postpaid. Money back guarantee. Free
booklet ineluded.

HIDE, 55-A 9th §t., Leon, lowa

CROCHETED OWL POT HOLDER B50¢.
Nice Left-over aprons $1.00. Kathleen
Yates, Queen City, Mo.

SUPER VALUE. Only 25¢: Genuine '‘Car-

borundum' sharpening dise. In colorful
purse type case. Housewives, Boy Secout,
Hobbyists, Sportsmen, Love 'em. The
Sedgwick, 407 North 9th Street, Atchison,
Kansas,

FEW FANCY CROCHETED HANKIES $1.00.
Elaborately ecrocheted pillow cases $5.00.
Wanted: Someone to make punch rugs on
shares. Mrs. Walter Sawyer, Fairview,
Kansas.

PRINT APRONS $1.25, Party aprons $1.75,
Punch pillow tops $2.00, Scatter pins 75¢,
Embroidered tea towels set of 7—$3.00. Mrs,
Joe A, Gengler, LeMars, Iowa.

EMBROIDER STAMPED LINENS. Buy
direet from manufacturer and save. Send
for FREE catalog. MERRIBEE, Dept. 674,
22 West 21st Street, New York 10, N. Y.

WANTED: Back numbers (1950 and older) of
Ideal Magazine by 14 year Multiple Sclero-
sis patient., Also will sell collection salt
and peppers, Frances Clinton, Rt. 1, Deni-
son, Iowa,




SENSATIONAL !
MAGIC LEAF

Cleans Your Silver While You
Wash Your Dishes §1.25 »o.
Lay Magic Leaf in sink or
dishpan. Prepare dishwater as
usual, using a good detergent.
In seconds your silver will
gleam and shine, TUse the
Magic TLeaf each time you
wash your dishes and your
gilver will always be bright.
Magic Leaf lasts indefinitely.
8atisfaction Guaranteed, or Money Back
PHIL PRODUCTS Box 589 EVANSTON 21, ILL.

it CASH
TIME
With New-Mracle-Fabric

BLOUSES-SKIRTS

. Ele.

Hasiery, Lingeric

You'll love this new, easy plan to
make all the money you want! Just
show folks how they can save m.

0
and enjoy the latest styles in Skinrg:
Blouses, Lingerie, made from
:nn..or mmaud ather ftm[?]u! new
abriecs, n osi
ﬁr_ect-ﬂ‘m.-o |I.-raAnklehi ne;‘kﬁl
children’s wear add to eash profifs,
Mra. Hirtzel of Pennsylvanie made _;
122.22; Mrs. Owen of Nebraska made
17.81. You can too, in spare time.
FREE ‘Write today for biE Display Kit,
Everything is FREE. Supply of
kits limited. Beginners wf apparel to
wear and show FREE { Write TODAY! | :
American Mills, Dept. P-30 Indlanapolis 7, Ind. |ipietiemtie

r———————-
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It's Profitable to

Our wholesale price 32 page cata-
log including EVERYTHING
USED IN MILLINERY — Blocks,
Bindings, Feathers, Flowers, Wire
and Buckram Frames, etc. Send
25¢ for catalog {llustrating thou-

ness. 25¢ refunded on first order

g of $2.00.
LOUIE MILLER SUPPLIES
Millinery, Suit, Dress & Coat Supplies

225 N. Wabash Ave. Dept. BBO  Chicago I, 1II.

MAKE & SELL HATS

mad of items and you're in busi-

® Rigunaticr
® Sinus Disordeis

If your Druggist does mnot have it, send
direct to Dept. 10, Leaf 0il Laboratories,
Sutton, Nebr.

I Housewives: Clip This Valuable Ad!

Here's an excellent opportunity
that can earn you lots of extra cash
each month with very little work.
Greetings Unlimited has a tried
and tested plan that is working for
thousands of others—AND IT CAN
WORK FOR YOU TOO! You'll be
associated with one of America's
leading greeting card and gift
houses in the U.S.A.

l
I
I OVER 500 GIFTS TO SELL
I
I

Not only will you be showing
every major greeting card line —
literally hundreds of different de-
signs for all occasions, but you'll be
the envy of your community with
the exciting display of gifts — over
500 to select from.

Yes, as you're browsing through
Greetings Unlimited catalog it will
be some of the most interesting
store windows in the world. Greet-
ings Unlimited buys in such large
quantities that often we take the
entire manufacturer’'s or importer's
supply. Many items will be ex-

I clusive with you,

GREETINGS UNLIMITED
121 Park Square
| St. Paul, Minnesota

Name

Now You Can Earn *50 °100 *200
Each Month In Your Spare Time

SELL FROM COLORFUL
CATALOG OR SAMPLES !

There's no need to invest large

sums of money — you can start
selling as soon as you receive the
catalog — it's that simple. Many

housewives have earned $§50 for
themselves the first week the cat-
alog arrived — AND WITHOUT A
SAMPLE! Now it's up to you.
Send back the coupon below and
don't waste another minute! Be
the first in your town to be a gift
hostess. Have a gift shop in your
own home.

Be A Get Together
Party Hostess

If you like to plan parties
and make money too, ask
about Greetings Unlimited
excellent get together party
hostess plan. A wonderful
money maker!

[ Please send colorful catalog
[] Please send Party Hostess Plan

Address

City

State
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GOOD NEIGHBORS
By Gertrude Hayzlett

19565

A brand new year is here. How will
we spend it? Will we concentrate on
doing things for ourselves or will we
find some less fortunate persons and
do something to make them happier?
That is the way to lasting happiness
for ourselves and for them. Here are
some opportunities for that kind of
service,

Betty Christoffersen, 3485 8. Walnut,
Fresno, Calif., is an eight year old girl
who had polio last summer. She will
be flat in bed for some time. Send her
something to play with, or some pretty
cards. She collects storybook dolls.

Jean Clark, age 6, was seriously
burned more than a year ago. She
still has months of painful skin-graft-
ing ahead. She is sweet and patient,
but gets so lonely as she is not able
to be with other children at all. Her
address is 1910 N. Quincy, Topeka,
Kansas,

Miss Pearl Doyle, 515 8. Centennial
St., Monticello, Illinois, had an opera-
tion not long ago and is weak and
lonely. Please write to her.

Mrs. Minnie Hayen, 704 W, Wea St.,
Paola, Kansas, is an elderly lady who
has been ill for a long time. She is
bedfast and needs cheery letters.

Mrs. Ollie Lain, Star Rt., North,
Roach, Mo., Is another elderly woman
who is shutin. She would enjoy cards
and letters.

Dale Rohner, Fontanelle, Iowa, is
nine, He fell and broke the large
bone in his leg in August and has
been in the hospital for surgery. He
is in a cast now and will be for some
time, He can use his hands and does
some handwork (such as weaving pot-
holders) which he sells.

Miss Grace Sarsfield, 612 W. Sixth
St., Atlantic, Towa, has been ill and
needs some cheery letters,

Mrs. J. B. Stuyvesant, Box C, Morro
Bay, Calif., has been in bed for more
than a year with a heart ailment. She
is not able to write but enjoys getting
mail, especially pretty ecards.

Phyllis Wilfawn, Rt. 5, Bloomfield,
Iowa, is 12. She had polio last year
and now has developed a hip trouble
that has kept her in bed for some
time. She likes to read and would
enjoy mail. She also makes nylon
corsages and other handwork and
would like materials.

Mrs. Ose Wilson, 3215 Tyler, Fresno,
Calif., has been bedfast with arthritis
for 13 years. She is entirely helpless
and unable to write but loves mail.

Miss Katie Clinkinbeard, 1518 East
8 St., Trenton, Mo, is a long time
shutin. She is in bed most of the time
but would like mail.

Mrs. Blanche Robinson, W. Second
St., Moulton, Iowa, has arthritis and
would like to hear from others who
are also combatting it.

Jerral Leroy Smith, Rt. 3, Gloster
Rd., Lawrenceville, Ga., is 13. He
has been shutin quite a while but
would be now able to go to school if
he had clothing. Some of you parents
of boys that age might help him.

Goo'dbye, from Leanna and Lucile.
May the New Year fulfill all your an-
ticipations,



