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Redlands, Calif.
Dear Friends:

I am going to be able to enjoy two
spring seasons this year for it is de-
finitely spring in southern California,
and as soon as we receive the joyous
news that spring has returned to
Iowa we will be back to enjoy it with
you.

I would certainly hate to miss see-
ing the first tulips stick their noses
above the ground! Our yard was gay
with color last spring, and Russell
planted many new varieties of tulips
during this past fall so I am looking
forward to enjoying them.

People who think there are no clear-
ly defined seasons in California surely
cannot be very observing! When we
arrived here in early January the only
bright spots on the landscape consist-
ed of red or orange pyracanthus and
holly. I wish that pyracanthus would
do well in the Midwest for it is truly
spectacular used either as a hedge or
as a tall, graceful shrub, Each branch
is heavy with clusters of berries.

Now the yellow plumes of acacia,
plus tall iris, calla lilies, daffodils,
flowering quince and the little orange-
colored daisies that cover some yards
like grass, tell us that spring is really
here. Good winter rains have assured
us too that the desert will be flower
carpeted a little later.

Flowering peach trees are in bloom
now and they are very colorful. They
bloom before the cherry, peach and
apricot orchards that cover the hills
in Yucipa, Banning and Beaumont
just a few miles from here.

Redlands used to be called the “City
of Orange Groves” for nearly every
home was built in an orange orchard.
Many of these trees are now being
removed and lovely homes replace
them. If it were not for our children,
grandchildren and you good friends in
the Midwest I would be tempted to
own a four-room house in an orange
grove!

Spring in this part of California
brings too the wonderful flower shows
which I always enjoy so much. Be-
cause of the large crowds it is difficult
for my wheel chair to take me among
the indoor displays, but there are
many lovely gardens and flowers that
I can enjoy outside of the buildings.
There are two other events that I en-
joy very much too: the Orange Show
in San Bernardino, and the Date Fes-
tival in Indio.

It has been so nice to have my sis-
ter, Jessie Shambaugh, here at the

hotel with us. She has a room close
to ours and we read and sew and win-
dow shop together., Every morning
after breakfast we go out into the
sunshine, for our hotel has a wonder-
ful place for this. We are on the sec-
ond floor and the rooms are built
around a patio with windows opening
on to it. (This gives us protection
from the wind.) There are window
boxes of many-colored geraniums and
ferns, as well as tubs of camellias, so
it certainly makes a pleasant place to
sit in the sun.

On one side are several French
doors that open into a large sunny
room furnished with easy chairs, a TV
and a grand piano. We often sit there
to read and sew, or to entertain
friends who call on us. This winter
we have enjoyed meeting so many of
our radio friends who are spending
the winter in California. or those who
live permanently in California and
know us through this magazine.

We have several relatives whom we
have visited recently. One of my few
first cousins, Pauline Speyerer of San
Bernardino, had us over for a squab
dinner. Her husband raises a few as
a hobby, and we felt honored to be
asked to share them. Each one looked
like a plump little turkey, basted and
browned so beautifully. Pauline’s sis-
ter, Lola Sawyer, was also a guest,
and after dinner we got out the old
hymn books and sang those good old
songs our parents loved. It was a
very happy Sunday evening.

We have taken only two trips of
any real distance this past month.
One of them was to see our brother
Sol, his wife Mary, and his daughter
Jean and her husband, in northern
California in the fertile Sacramento
River valley. It was about 600 miles
to Corning, which is near our brother's
ranch. The weather cooperated in
making it a lovely trip.

We went through Cajon Pass on to
the desert and past Lancaster, a rapid-
ly growing town. Los Angeles is be-
coming so very crowded that many big
industries are moving out to the des-
ert. Our road took us through Bakers-
field with its many oil wells and cot-
ton fields, then through a great valley
with rice fields and huge grape vine-
yards to Modesto where we spent the
night. Modesto is in the heart of the
fruit country. The season was a little
late or the hundreds of acres of peach,
apricot and prune trees would have
been in bloom,

The Sacramento valley where Sol
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lives is famous for the wonderful
olives grown there. Certainly it's a
very profitable crop. We saw the big
processing plants where the olives are
changed from a purple, bitter fruit to
the delicious product we enjoy on our
tables. The olives on the tree look so
edible that as a practical joke, tourists
are asked to eat one. They are as bit-
ter as quinine! I know because years
ago I tasted one!

We were happy to find Sol recover-
ing very rapidly from the severe at-
tack of bronchial trouble that kept
him from making the trip to Red-
lands for Sue's memorial services. In
fact, just to assure us that he really
had regained some of his former
strength, he mounted one of his beau-
tiful saddle horses and rode a little
bit.

Since we had last seen Sol he had
married, and for the first time we had
an opportunity to meet Mary, his wife.
Her hospitality was wonderful, and we
had the happy impression that it was
no job at all for her to have company.
Mart certainly forgot his strenuous
weight-reduction diet when he sat
down at her table! For a snack one
day we had some home-smoked sal-
mon, and it had the most delicious
flavor imaginable.

Our niece, Jean Johnson and her
husband Harvey own the Proberta
General Store and have a large circle
of friends in their community. (If
you've been reading this magazine for
the last couple of years you will prob-
ably recall the interesting letter from
Jean about this store,) It had heen
years since I had been in a real cross-
roads store, the kind that is vanishing
too fast from our American country-
side. They sell everything from gifts
for that new baby to paint for the
house. I told Jean that all they needed
to complete the picture was a cat on
the cracker barrel

On our return trip to Redlands we
stopped at Fresno the first night, and
then drove on to home-base to find
stacks of letters and home-town papers
piled on our desk. My! how much we
enjoy our mail. From our childrens’
letters we learn that you have had a
real old-fashioned winter with plenty
of snow, I know how badly we needed
that moisture to insure crops this
summer.

Our other trip, not nearly so distant,
was to spend the day at Twenty-Nine
Palms with Russell’'s parents, Mr. and
Mrs. Albert Verness and their daugh-
ter and her family. We were glad to
see them and can report back to
Russell and Lucile that they are find-
ing their present location much more
comfortable in the winter than Min-
neapolis, their former home. Boletta,
Russell's sister, served us a lovely
lunch, and we spent the afternoon
with them.

Twenty-Nine Palms is also growing
—many new homes are being built. It
is near the Joshua Tree National
Monument, and is the land of huge
desert turtles, In the spring they have
turtle races, and this is something I'd
like to see! Boletta's husband is
stationed at the Marine Base there,
and they have just bought a lovely
new home.

(Continued on page 4)
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NOTES ON SPRING PLANTINGS
By
Lucile

This past winter has brought so
many, many letters to my desk re-
garding memorial plantings that I
thought it might answer a good many
questions if I discussed the subject
right here, now that spring is so
close at hand.

Let me say first that I think mem-
orial plantings are tremendously im-
portant. Every single living plant is
constant evidence that life continues,
and never is there a heart so troubled
but that the sight of flowers and
shrubs growing near the resting place
of our loved ones can fail to bring
hope and peace.

Those of us who live in the Midwest
are blessed with earth and climate
that permit us to care for family lots
in such a way that it is a comfort to
visit them. I have never been able to
forget the wind-blown, sandy ceme-
teries of the West where not even
grass grew, and only balls of tumble-
weed rolled over the desolate scene.
I felt a sense of loss in visiting the
resting places of dear friends in those
bleak cemeteries, a sense of loss that T
have never felt back here in the Mid-
west where flowers, shrubs, trees and
birds combine to assure one that the
cycle of life continues.

Not many people live close enough
to the cemeteries where family lots
are located that they can make fre-
quent trips to care for plantings, and
that is why it is important to put out
things that can thrive without at-
tention. From experience we know
that the following suggestions are
practical and down-to-earth for those
who are now interested in making of
their family lot a place of beauty to
lift the hearts of all who pass.

Early spring, of course, brings the
flaming beauty of Red Emperor Tu-
lips. They bloom long before other
Tulips and positively can lift the
heaviest heart with their wonderfully
radiant glow, We feel that a bed of
these in full bloom at the end of a
long winter is the most glowing testi-
monial a garden can offer to the con-
tinuance of life, and the beauty of
God's world.

These, of course, can only be planted
during the fall months, so it is neces-
sary to keep this in mind. If you can
make a trip to the cemetery during
October or November, it won't take
long to put the bulbs into the ground
and give them a good soaking; and
you can know, as you turn to leave,
that in April there will be scarlet beau-
ty for every visitor to appreciate.

At the same time you plant the Red
Emperor Tulips, take time to dig
shallow holes here and there over the
lot and put in Crocus bulbs. These
bright jewel blooms appear very, very
early, and since good quality bulbs
multiply rapidly and increase in size
every year, you'll eventually have a
rainbow of color on the ground. Like
the Red Emperor Tulips, they require
no further care or attention once they
are established.

Both of these things, so very import-
ant, can be ordered and planted dur-
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If you come to see Lucile’s and Russell’s gar-
den this spring you'll be dazzled by the
Sunshine Parrot Tulips.

ing the autumn months, but the other
three things I want to mention should
be planted this spring just as soon as
the ground is right for working,

The Gruss An Aachen Rose is in-
comparably beautiful for cemetery
plantings. It is lovely beyond de-
scription, an exquisite creamy pink
and ivory flower with touches of sal-
mon -— and the great profusion of
blooms are almost as large as Hybrid
Teas.

We recommend the Gruss An Aachen
so strongly for memorial plantings be-
cause it thrives wonderfully well
without attention, can tolerate dry
weather better than most roses, and
blooms at intervals throughout the en-
tire season. Furthermore, it is good
and hardy and will live for years.

If the stone that carries the family
name is large, we'd suggest planting
three Gruss An Aachen directly in
front of it. If the stone is low, place
the roses behind it. But we urge that
all three be planted close together be-
cause the total display they make is
tremendously effective,

A perfect ground covering that will
keep your lot looking green and cared
for is Vinca Minor. As soon as the
winter's snows melt, it is fresh and
green; and it remains that way until
it is covered again with a white
blanket.

This ivy-type ground covering is ex-
tremely dense and tight with charm-
ing blue flowers in the spring. It mul-
tiplies amazingly fast in sun or shade,
and yet stays within bounds. As I
write this in March I can look out and
see our Vinca Minor, fresh and green,
and it is a comforting sight when
everything else in our garden is bleak
and bare. I am sure you would be
extremely gratified with the effect it
will make in years to come if you start
it on your family lot this spring.

The final, permanent planting I
want to urge you to think about is
Euonymous (Radicans Erecta), a won-
derfully valuable plant that takes the
place of Evergreens that are expensive
and so tricky to get established.
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This lovely shrub has glossy foliage
that stays a brilliant green all winter,
grows upright (18 to 24 in. in only one
season), and needs no support. It is
VERY hardy. One plant placed in
each corner of the lot (a total of four)
would serve as the perfect accent for
years and years to come. When you
sit down to think about starting beau-
tiful memorial plantings this spring,
don't fail to include Euonymous in.
your plans.

I had wanted very much to use a
picture of the Field family lot in our
Rose Hill Cemetery along with these
notes, but just about the time it was
necessary to take the photograph we
had such icy drives and deep snow
that it was impossible to make the
trip out there,

However, I cannot conclude this
without the suggestion that you take
time to drive through Rose Hill when
you make your trip to Shenandoah in
these spring and summer months
ahead of us. At the intersection of
Sheridan and Center avenues you will
see a marker indicating the direction,
and if you admire magnificent ever-
greens and beautiful plantings of all
kinds you won't regret the few min-
utes it takes to drive through it. The
pioneers who chose its location on a
lovely rolling hill were certainly far-
sighted, and through the years we've
been fortunate enough to have citizens
who have given freely of their time
to make it a beautiful place.

£ * »

We've no way of determining at this
date when our gardens will be in full
bloom this spring, but as soon as we
have a definite idea we will tell you
on our morning radio visit at 9:00 over
stations KFNF in Shenandoah, KFAB
in Omaha, KFEQ in St. Joseph, and
KOIA in Des Moines.

YOUR GARDEN

I bring serenity to your life. No
human pursuit gives more pleasure to
your days than the creating of me,

I am, outwardly, your own accom-
plishment, but in the business of me
God is your more than equal partner.

I am at once your sclace in sorrow
and your inspiration for endeavor.

My flowering hand is outstretched
to welcome you at the end of the day;
my leafy arms reach yearningly for
you when you return from the longer
absence.

I am the place where your children
play and bask in the sunshine to lay
the foundation of health and strength
that shall make them worthy of their
citizenship.

I teach you the great lesson of
patience, since the rotation of my
fruition may not be hurried but must
proceed slowly and quietly as has been
ordained from the beginning of time.

I keep your feet on the ground both
physically and spiritually, and some-
thing, none the less actual because
unseen, flows from me into your
body and soul, something that makes
you valiant and gives you the joy of
living.

I am your flowers and vines and
trees, and the soil that gives them life
—I AM YOUR GARDEN.
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“*HE IS RISEN"
An Easter Devotional
By
Mabel Nair Brown

Pianist plays soft musical back-
ground (“Christ Arose” is one hymn
suggestion) as the Call To Worship
is read.

LEADER: “Let us join, now in joy-
ous worship by listening to a prose
poem titled ‘Faith of Easter'" by
Thomas Curtis Clark,

“He arose! They pierced His hands
and feet Under the noonday heat;
They hung Him on a cross: The world
knew not its loss; They laid Him in a
tomb: Hope vanished in the gloom.
But Life is lord of death, Hate could
not still Love's breath . . . He arose!

“He arose! And darkness turned to
day, Faith walked a blithesome way,
Joy came to bide with men, Hope fill-
ed all hearts again. Two men who
saw Him die Saw shadows fill the
sky — Then, sudden, Christ was there
Speaking His words of cheer . . . He
arose!”

SONG: “Christ Arose”.

Responsive reading by two readeérs:

“Christ our passover is sacrificed
for us; therefore, let us keep the peace.

Not with the old leaven, neither
with the leaven of malice and wicked-
ness; but with the unleavened bread
of sincerity and truth.

Christ being raised from the dead,
dieth no more; death hath no more
dominion over Him.

For in that He died, He died unto
sin once; but in that He liveth, He
liveth in God.

Christ is risen from the dead; and
become the first fruits of them that
slept.

For as in Adam all die, even so in
Christ shall all be made alive.”

SCRIPTURE READINGS: (A soft-
musical background of Easter music
should be provided as the following
scriptures are read by four different
readers. If possible (this will be much
more effective), have the scriptures
memorized and each one in turn take
her place beside the altar setting and
then give her scripture in a most dra-
matic manner.

FIRST SCRIPTURE —
27:57-61,

SOLO—“Alone” (beginning “It was
alone my Savious died, etc.,” or another
appropriate Easter solo).

SECOND SCRIPTURE — Matthew
27:61-66.

THIRD SCRIPTURE — John 20:1-
10,

SOLO—“There Is A Green Hill Far
Away”.

FOURTH SCRIPTURE — Mark 16:
1-9.

At the conclusion of the four scrip-
tures, the Leader stands to read the
following passage. As she reaches the
words TRUTH, LOVE, JUSTICE,
GOODWILL, RIGHTEOUSNESS, five
members step forward and light can-
dles. There should be sufficient pause
between each word to enable the in-
dividual to step forward — this section
of the devotional should not be hurried
in any way.

LEADER: “What is Easter? Easter

Matthew
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Emily,
rainy March afternoon in their playroom.
it would be our guess that Abigail has a leot
of company in hoping for an early spring
when children can get back outdoors!

Alison and Clark Driftmier spend a

is the promise of tomorrow, the sweet
oblivion of all sorrow. Easter is Faith
and Eternal Life, the death of pain —
triumph over strife. Easter is Hope,
a viectory won as man lives again
through God's own Son.

“Life begins at Easter! In the early
dawn of that first Easter, Mary stood
at the tomb, her heart sore, her mind
confused and troubled. She wept as
she peered into the empty tomb, for
the forces of evil seemed to have been
completely victorious. Then came the
triumphant words: ‘He is not here.
He has risen!'”

“With what joy Mary must have
spread the good news ‘He lives!’
Death had lost its sting, and the grave
had been robbed of its victory. That
was the beginning of a great discovery
for all Christians. There are certain
things in life that have the quality of
eternity about them—TRUTH, LOVE,
JUSTICE, GOODWILL, RIGHTEOUS-
NESS—these things outlast the ever-
lasting hills.

“Life triumphed over death and
came forth from the tomb to walk
among men, inspiring, challenging,
building, restoring, pressing ever on-
ward to new victories. Life began,
and BEGINS, at Easter. An unknown
poet has put this into beautiful words
for all of us, and (name of individual)
will now read it for us.”

“Tt was dark to Mary of Magdala
As she stole from her lonely room
And sped away, ere the break of day
To the place of the rich man’s
tomb.
It was dark as night in her mournful
soul
For the hope of her life had fled,
For sin had won, and the deed was
done,
And the Son of God was dead.

“Rabboni!” Only one word she said,
But her heart was in the cry.
There He stood, Her Christ, and the

sight sufficed,
Although she had seen Him die.
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And for Mary of Magdala, through the
power
Of that Ressurection Day
All the dark and the night, all sin
and blight
Had forever passed away.”

SONG: “Christ The Lord Is Risen
Today.” Piano continues softly for
benediction.

BENEDICTION: “Our Father, may
the Resurrection of Jesus mean more
to us today than, it has ever meant be-
fore, We thank Thee for it, and pray
that as the risen Christ comes to us
we may surely know Him. Let us fol-
low Him, our risen Lord, every step
of the way. Hear us O Lord. Amen.”

SUGGESTED SETTING FOR THIS
SERVICE: Make an altar setting on
a table in center of stage. At center
back, on this table, place a cross.
Draped over the table and around the
base of the cross, use a rich purple
cloth of some sort. (Velvet would be
lovely, but most of us would not have
such on hand, so other material
might be used. If purple cloth is
impossible to get, then, a deep wine,
or rich red might do.)

Directly in front of the cross, with
the top slightly elevated by a block of
wood or small book, place a white
Bible. To either side and slightly for-
ward of cross arrange white HEaster
Lilies.

Place five white tapers in holders on
either side of the Bible, three on one
side, two on the other in a semicircle
effect. If possible, about the base of
each ecandle have small clusters of
spring flowers (signifying “new life,
rebirth”); for example, rose c¢olor on
the LOVE candle, yellow for TRUTH,
blue for JUSTICE, pink for GOOD-
WILL, and lavender for RIGHTEOUS-
NESS. At proper time, have someone
designated to light these candles as
leader reads.

Leanna's Lettter—Concluded

In spite of frequent letters from
home I feel that you folks really know
more of what is going on there than
we do since Lucile and Margery visit
with you every day over the radio.
I guess they had quite a time making
it to our house on several mornings
when there was bad ice and snow, but
when you have a date with the world
yvou always manage to keep it some-
how.

Mart says he is ready to drive out
to an orange ranch where we buy the
sweetest and best flavored oranges
around here, and since it is a beautiful
day for a ride I think I'll put down
my pen now and get ready to go with
him, We're watching the weather re-
ports carefully these days, and as
soon, as it looks safe to start the long
drive back to Iowa we'll be on our
road. I know you'll read this letter
after you hear my voice again, so until
then I'll say

Goodbye—Leanna

There is a destiny that makes us
brothers,
None goes his way alone,
All that we send into the lives of
others
Comes back into our own.
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PUERTO RICO SOUNDS
WONDERFUL!

Dear Friends:

I am writing this letter to you from
the town of Humacao, Puerto Rico on
the very eastern end of the island.

‘We leave tonight for New York thus
bringing to an end one of the most
pleasant journeys I have ever made.
In my last letter I told you something
of the beauty of this heavenly island,
but I hope that you will forgive me for
telling you still more.

In all of my life T have never been
anywhere — and I have seen a good
part of this world — with such a mar-
velous winter climate, As I sit here
now in this open doorway looking off
across the green hills, I just can’'t be.
lieve that the temperature anywhere
could be so nearly perfect. The only
time I have needed a jacket for warmth
was the day we made a trip to the top
of a mountain where we walked
through dense jungle growth looking
for orchids. It was raining then, and
a bit on the chilly side. Only once
during our entire stay here have we
experienced any rain at all. I, for one,
am delighted to learn that there is a
place with such a perfect winter cli-
mate so near to continental U.S.A.
Note that I couldn't say, “so near to
America” for the Puerto Ricans are
very, very proud of the fact that they
are all American citizens.

It isn't just the climate that is heau-
tiful! What scenery! What magnif-
icent hills and valleys! What beautiful
beaches! Never have I been more ex-
cited about any place. If you ever
have the opportunity to visit this
proud possession of ours, do so. The
people are the friendliest, the cleanest,
the most honest and hard-working
people one could ever hope to find
anywhere. I am told that a Puerto
Rican is described as a person who
can walk through the middle of a mud
puddle while wearing a pair of white
shoes without getting a speck of mud
on his shoes. Perhaps the word for it
is fastidious.

The home where I am staying is
part of the doctors’ quarters at the
famous Ryder Memorial Hospital.
Like all Puerto Rican homes, there is
no glass in the windows, and since the
maternity ward of the hospital is only
twenty feet from the house and there
is no glass in the hospital windows
either, I have not had too much rest!
The sounds from the hospital are loud
enough to make me think that they
are coming right out of the other side
of my bedroom.

The Puerto Ricans are great people
for early rising. Incredible though
it may seem, they start the day around
here at three-thirty or four in the
morning. They really put some faith
in the old adage: “early to bed and
early to rise, ete. ete.” Believe me, I
am going to sleep on the airplane to-
night for no amount of roar from the
motors can possibly have the sleep-
disturbing effects of a hospital ward
in Puerto Rico!

Yesterday morning at the crack of
dawn a medical team from the hos-
pital — one doctor, one dentist, two
nurses, and a social worker — went
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The

Congregational parsonage (Frederick's
home) in Bristol, Rhode Island.

up into the mountains to conduct an
all-day rural clinic. Early in the after-
noon a group of us paid the clinic a
visit, and it was one of the most thrill-
ing days of my life.

The first thrill came from my driv-
ing a little jeep up an awful mountain
track. If only my own life had been
at stake, it wouldn’t have seemed quite
so bad, but I had six other people in
the jeep with me! In all of my war
experiences driving jeeps, I never
drove a more exciting road. There
were times when we seemed to be go-
ing straight up, and several times I
asked everyone to lean in one direction
to keep the jeep from dumping over
and rolling sideways down a steep
cliff. Up and up and up we went until
at last at the very top of the mountain
we reached a very small village, and
there in a small house was the medical
team hard at work.

Way up in the mountains like that
I never expected to find very many
people, but I was in for a surprise.
There were actually hundreds of men,
women, and children waiting to see
the doctor or the dentist. In the
course of that one day 987 people were
seen by the clinic. Most of them just
received a typhoid inoculation or a
shot of one of the new “wonder drugs”,
but some of the more serious cases
were referred to the main hospital
down in the valley.

The dentist was hard at work pull-
ing teeth. His little office was set up
in a small room in the back of the
house where one of the nurses assisted
him. When the sun was low in the
sky and we were preparing for the
trip back down the mountain, T was
feeling very sorry for the dentist.
Think of it! He had pulled 67 teeth
that day. When I saw him hanging
on for dear life in the jeep as we made
our way back down that awful moun-
tain track, I had to pinch myself to
make certain that I was not dream-
ing.

Just a year ago that dentist had a
successful practice in the District of
Columbia with easy office hours and
a lovely home, and now here he is
working as part of a missionary staff
in Puerto Rico! On a visit to this
island last year he had seen how great
the need was for a dentist and decided
to give his life to the work.

In some ways the island of Puerto
Rico is far ahead of sections of this
country! Up there in the mountains
we found that every little one room
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shack had electricity, and the rates
are low enough so that even the very
poorest of people can, afford at least
one or two lights. In every town there
are beautiful new housing develop-
ments — not for the rich, but for the
poor. Little by little the insular gov-
ernment and the national government
are tearing down the many slum areas
and moving into big apartment houses.

The rent the poor have to pay is
determined by the size of their in-
comes. For example, some apartments
are renting for as low as $3.50 a
month while the same apartments for
families of higher incomes are renting
for $40.00 a month. And there aren't
just a few such developments; there
are many of them all over the island.
Such progress has been made along
this line that government experts and
social workers from all over the world
are visiting the island to see the prog-
ress made. Our own cities and states
here at home could learn a lot from
the Puerto Ricans when it comes to
slum clearance.

This doesn’'t mean that all the slums
are gone by any means. On the island
we saw some of the worst slum areas
in the world. Running right through
the city of San Juan there is a large
river, and along the banks of that
river there are some of the most con-
gested slum areas imaginable. As a
matter of fact, until you have seen
them, you can't imagine them. How
people can live in those shacks with-
out suffering from every tropical dis-
ease known to man is a mystery. It is
just such areas that are being torn
down and rebuilt with new housing
developments.

Twice while I have been here I have
been the guest of some friends from
my church in Bristol who are now liv-
ing in Puerto Rico. They have a beau-
tiful home deep into the interior of the
island where they live in a very com-
fortable and somewhat exotic manner.
Knowing how I like to try strange and
different foods, they served me a real
native dinner. The meat dish was
boiled jumbo shrimps. - There were
fried plantains that I insisted were
fried bananas. My hostess assured
me that there was a difference, but
the only difference I could see was the
fact that the plantains were green ba-
nanas, The Puerto Ricans do not cook
ripe bananas, only the green ones, and
then call them plantains. There were
baked yams, I thought at first that
they were the common sweet potato,
but they weren't that good. A most
unusual dish was called baked chayote,
and it looked and tasted something
like summer squash but with a tart-
ness that squash does not have.

The salad was as beautiful as a pic-
ture, so beautiful that I insisted it
was a shame to eat it. In all of my
travels about the world it was the first
time I had ever been served a bread-
fruit nut salad. In a base of chopped
lettuce and spanish olives mixed with
vinegar and olive oil there was an
abundance of young nuts of the bread-
fruit tree. They looked something like
large chestnuts, but they were very
tender and quite delicious. With the
salad course we were served small
cups of iced coconut milk,

(Continued on page 12)
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LULLABYE PREMIERE
By
Mabel Nair Brown

Fresh out of ideas for that Stork
Shower you want to give for your
favorite mother-to-be? Cease worry-
ing, for here are ideas for a Lullabye
Premiere that will be loads of fun and
a real memory-maker besides.

Invitations

1. Make bassinet-cut- outs from pink
or blue construction paper and letter
the invitation upon it in ink in the
contrasting color. Paste a tiny edge
of cotton lace around the edge of the
bassinet.

2. Use pinking shears to cut tri-
angles from scraps of white outing
flannel and fold in diaper fashion,
fastening with a small gold safety
pin. Cut baby pictures from catalogues
or magazines. Paste to white paper
and cut around picture. Write in-
vitation on back of picture and slip
invitation inside the flannel diaper.
This invitation might read, “Since
Mary is expecting the kid in the three-
cornered pants, we're having a shower
well in advance. Tuesday, April &th
at 8 o'clock at my home. Betty Smith.”

3. You can type or write on some
plastic materials so consider cutting
small bibs from pink or blue pastel
plastic (or the clear). Sew on ties.
Type or write invitations on bib. “Put
on your best bib and tucker and come
to my house after supper. We'll give
Sir Stork a lift — guess you get the
drift. It's for Bonnie Jones and eight
is the time — the month is April, the
day is nine. Luella.”

4, Another idea would be to play up
the father's occupation in the invita-
tions. For example, you could use
some children’s note paper and en-
velope and at top of paper paste some
carpenter’'s tools (cut from catalogue).
Worite this invitation, “We hear there’s
to be a little new junior carpenter at
the Jackson's. Why not bring some
lullaby “tools” to my house to welcome
the new arrival? April 8, at 8 P.M.?
Jennie White.”

Decorations, Favors

A “conversation-piece” room decora-
tion. If you don't have one, beg or
borrow one of the small wooden fold-
ing clothes racks (the kind with spoke
“arms” on center stand). Wrap the
arms with pink and blue paper. Pur-
chase a dozen diapers (or as many as
you have arms on the rack). Fold in
triangle shape. Tie large pink and
blue ribbon bows on end of each arm
on the rack and then use large safety
pins to fasten the corners of the tri-
angle diapers to this ribbon bow.
Thus these triangles hang from rack
like the one the traditional stork car-
ries in his bill.

Into each of these diapers tuck small
items essential to baby's needs — tal-
cum powder, safety pins, cotton, ete.
On top of the rack perch a large stork
and to his bill fasten a white man’s
handkerchief, or a square of flannel,
folded in triangle diaper fashion. In
this also have a small gift. You may
be able to borrow a stork from a
baby's shop for this, but if not, then
use crepe paper to make one, and with
cotton to stuff him to shape, wire legs,
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Martin was shut in with the mumps this past
month, and he was a mighty happy boy when
his father (Oliver Strom) came home from a
business trip and could help fill in long hours,

etc.,, you can come up with a pretty
creditable bird!

Perhaps the hostess and some of the
guests might go together to purchase
the rack and all the other things used
in this decoration, and then it could
be presented to the guest of honor
after the party.

Around The Clock Centerpiece:
Mark a large clock face on cardboard.
On each hour place some miniature
doll house furniture, and other articles
to represent the baby’'s daily schedule.
Use such items as tiny highchair, baby
bottle, bath supplies, washing machine,
alarm clock, etc.

Cradle Centerpiece: Use a large oat-
meal box to make a cradle. It can
have two rockers made from wooden
coat hangers. Use crepe paper or
scraps of material to line the cradle
and put a ruffle around the outside.
Bits of lace and ribbon will add the
frills. This cradle can be filled with
cut flowers (choose a container that
will fit inside the cradle) in dainty
pink, blue and white, or, you can put
a doll in the cradle,

The same idea can be carried out by
decorating a small grape basket as a
baby's basket.

Teddy Bear Centerpiece; Have
three large teddy bears in three sizes
(Mamma bear, Papa bear and Baby
bear) arranged in the center of the
table. Place favors might be teddy
bear cookies.

Babyface Balloons make clever dec-
orations for the room. (You will prob-
ably need an extra pair of hands to
help with these hefore the party.)
Blow up balloons in blue and pink and
white colors. Then draw baby faces
on them with crayon, or lipstick. Have
frowning babies, laughing babies, pout-
ing babies, crying babies, etc. Fasten
these to windows, above doors, to
chandeliers, etc. By the way, these
baby balloons will sound like ecrying
babies if air is let out of them slowly
—a little practice will show you the
trick. You could pass out balloons to
guests and let each one blow it up and
draw a baby face upon it; then judge
thern for a prize.

Nuteups: One idea would be to make
small cradle cups from pink and blue
construction paper. Tiny baby bon-
nets made of crepe paper can be
placed on top of the nut cup.

Entertainment
1. In advance cut out soles for haby
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booties using heavy pink or blue con-
struction paper, (Make these a little
smaller than a real shoe.) Give one
of these soles to each guest along with
some crepe paper, needle and thread,
scotch tape, ribbon, etc. Each guest
is to use these materials to make a
bootie. After booties are judged let
hostess collect them, and the surprise
comes later when the guests find the
booties used upon their lunch trays as
nut cups!

2. You Name It. Guests are given
penecil and paper and are told to listen
to songs played on piano and then
write down number of song and the
name. Each song has the word
“Baby” in the title: Walking My Baby
Back Home; I Can’'t Give You Any-
thing But Love, Baby; Baby Your
Mother Like She Babied You; Baby
Face; Pretty Baby; Rock-a-bye Baby;
You Must Have Been A Beautiful
Baby; Bye Bye Baby; Kentucky Babe;
Texarkana Baby.

3. If possible have the baby pictures
of all the guests. Line them up and
see who ecan identify the most pictures
correctly.

4, Baby's Formula: Pass out paper
and pencil. The guests write down
some ingredients and the amount to
be used, in any recipe which comes to
mind. She folds down paper so that
what she has written, can’'t be seen
and passes to next in line, and so on,
until several ingredients are on each
paper. Then have each guest read the
recipes on the paper she holds, an-
nouncing that these are suggested
formulas for the expected baby!

5. To each guest give a sheet of
construction paper and a handful of
alphabet macaroni. In given time see
which guest can spell out the most boy
and girl names on her sheet of paper.

6. Provide two dolls completely
dressed. Choose up sides for a relay
game, The first person in line on each
side must undress the baby doll and
then redress it; she hands it to the
next in line who does likewise. The
line which finishes first wins the
game.

7. If your group is small, you might
consider asking each guest to come in
maternity dress (beg, borrow, or
steal!) This stunt can turn out to be
hilariously funny,

8. Just hefore lunch is served, pass
out baby bonnets made of crepe paper
for each guest to wear while eating
lunch. This alwavs brings many
chuckles for everyone looks silly.

Refreshment Hints

Merry-go-round dessert. For the
“body” of the merry-go-round you will
use a sherbet or ice cream frozen in
paper cups. This is placed upon a
sugar cookie base. Around the edge
of the cookie, make a circle of animal
crackers, using a thick icing to make
them stand up. Make the tent top, to
place on top of the ice cream cup, of
red and white construction paper in
canopy shape. If you learn size of the
paper cups ahead of time, you will
know how large the cookies will need
to be and can have the animals all on
those and the tent tops ready so that
at serving time all you need do is to
set the materials in place. Serve with
coffee, and mints, if desired.
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LETTER FROM LUCILE

Dear Friends:

As a rule I don't write letters on
Sunday morning, but this particular
day is an exception for I've already
been to church (our Episcopal church
has services at 8:00 and at 10:30) and
now there is an hour in here before I
must start frying 25 1bs. of cube steak
for a big church dinner we are having
at 1:00 o'clock.

My other responsibility on the din-
ner (Harvard beets for 25 people) was
taken care of yesterday, for this is a
dish that improves upon standing,
But the meat is another thing again,
so as soon as I finish visiting with
you I will go to the kitchen. and tackle
the meat. In all the years I've been
in touch with you I can never recall
a letter written under quite such cir-
cumstances!

Before it slips my mind I must tell
you the outcome of our first Shrove
Tuesday pancake supper that I men-
tioned in last month’s letter. We sim-
ply hadn't the faintest idea how many
people would turn up for this affair,
so I can report that we were absolute-
ly delighted when more than 400 ap-
peared to eat pancakes, grilled pine-
apple and sausage. From this time
on you can be sure that we'll be serv-
ing a pancake supper every Shrove
Tuesday!

I can hear a great echoing chorus
of agreement when I say that such
events mean a tremendous amount of
responsibility for the committee in
charge. Abigail says that she doesn’t
believe she will ever again be able to
eat a pancake or a piece of sausage,
for she stood over the griddle for
hours and also fried 48 lbs. of link
sausage! I took one look at her when
the affair was all over and decided
that she needed a break from the
stove, so T had her family over for
supper on the following night.

Church work is time consuming and
often difficult, but it seems to me that
it is the most rewarding of all group
activity. My own daily routine is far
too crowded to permit my attendance
at any clubs or purely social events,
but the hours spent on church activ-
ities give me such genuine gratifica-
tion that I can honestly say I don't
miss being able to participate in the
other things. There must be women
who agree with me on this score!

Very soon now the folks will be
starting back to Iowa from their Cali-
fornia winter, and we are mighty glad
that Aunt Jessie is making the trip
with them. Traffic accidents have be-
come such a menace to our national
life that it will be a great relief when
their car pulls up in front. It seems
to me that excessive speed is as dan-
gerous as handling gasoline over an
open fire, and every time Russell and
I go out on the highway we are shock-
ed by the cars that whirl around us,
dart in and out around huge trucks,
and shoot up hills on the wrong side
until they are almost at the very crest.
Sometimes (and this really chills our
blood) they continue right over the
crest on the wrong side. We're always
scared to death of meeting such a
driver, so on general principles Russell
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Juliana has gotten hours of pleasure from her
one major Christmas gift — an agquarium that
stands on a table in front of the east dining
room window.

slows down at the crest when there
is no one behind us, and keeps one eye
on the shoulder — just in case!

We've never yet had an opportunity
to drive on one of these toll highways,
but even on these roads the speed
limit is less than so many cars travel
on our 18 ft. highways that climb
steep hills and make sharp curves. I
often wonder what crushing emerg-
ency is hurrying these people who
streak into the distance at 80 and 90
miles per hour!

Since I last wrote to you I have read
two books that interested me very
much. The first is Pearl Buck's auto-
biography titled My Several Worlds,
and I earnestly recommend it to every-
one who is acutely interested in world
affairs. Mrs. Buck was born and
reared in China, you know, and she
has many important things to say
about the Chinese people, I think that
vou would find this a stimulating book
to use for a club program, hecause
you will disagree, as well as agree,
with some of her ideas — and conse-
quently you'll have an interesting dis-
cussion period.

I was interested to learn something
in this book that came as a surprise
to me. In one cf my letters to you
several years ago I said that I thought
the two biographies of her parents,
The Exile (her mother) and Guardian
Angel (her father) were fascinating
and remarkable books. They are so
beautifully written that I assumed she
had done them long after her famous
novel The Good FEarth, so I was as-
tonished to learn that the story of her
mother’s life was the first thing she
ever wrote, but it was the seventh
book she had published. The explana-
tion is that the manuscript had to be
left when she fled from China and
was not in her hands again until years
later,

Incidentally, one of the committee
who sat in judgment of her work
when she was awarded the Nobel prize
for literature, told her that her own
vote (this wes Selma Lagerlof, the
Swedish writer) was cast on the
strength of her beautiful biographies
of her parents. Do see if you can find
these wonderful books,

The other book that interested me
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is titled An American in India by
Saunders Redding, a professor at
Hampton Institute. Mr. Redding went
to India on an assignment from the
U.S. State Department to help “inter-
pret America to the people of India”,
and since he is of the colored race he
had experiences very different from
those of most Westerners who travel in
India. He writes very well, and you'll
find something to think about in what
he says. It seems to me that we can
tackle our own personal, daily life
problems with better judgment if we
think about impersonal problems once
in a while. I found myself carrying
on a lively, if silent argument, with
both Mrs. Buck and Professor Red-
ding while I stood over the ironing
board for three hours the other day!

Won't it be wonderful when, spring
finally gets here for certain? T've al-
ways thought that this was the most
disheartening time of the whole year
for everything looks so grimy and dull
after the winter's accumulation of dirt.
Shenandoah is truly an attractive
town most of the twelve months, but
you wouldn't believe it if you came
here in March.

My housecleaning won't be as stren-
uous this spring as it used to be for I
have finally gotten rid of all the white
curtains downstairs, aside from the
ones in the kitchen and bathroom. I
still think that snowy white curtains
in batiste, organdy or muslin are most
attractive, but I've reached the place
where I simply cannot stand and iron
them. We now have bamboo match-
stick blinds at all of the windows
(aside from kitchen and bathroom}
and they've already saved me endless
hours that used to be spent washing
and ironing. In addition to the blinds
we have drapes, but these go to the
cleaners twice a year — and that's
that.

Tomorrow, Monday, I will spend the
day moving into a new desk and re-
arranging things in this room. It's
hard for me to believe that any room
of comparable size has more in it!
And the trouble is that we need every
object in here! The last thing that
moved in was our TV set and we've
found that is works much better than
having it in the living room.

Most people seem to go through just
about the same experience we have
gone through when it comes to TV.
The first few weeks we had our set
(over two years ago) we looked at
everything and were simply fascinated
with this wonderful entertainment
that could be had by turning a switeh.
But after a spell of this we began to
sift out what we particularly enjoyed,
and now we only look at the programs
that really interest us.

If you're just now getting your TV
set, don’t worry about the children
spending the rest of their lives in
front of it! They too, will begin to
tire of the things that first held them
spellbound, and eventually there will
be just a few programs that really
hold their interest and that they look
forward to seeing.

The clock says that T must tackle
the 25 lbs. of cube steak. so I'm off to
the kitchen, right now. Best wishes
for an early and happy spring in the
section where you live.—Lucile.
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“Recipes Tested

in the
Kitchen - Klatter

Kitchen”
By
LEANNA, LUCILE and MARGERY

“MY BEST” OATMEAL COOKIES

1 cup raisins plus water to cover
1 cup sugar

1 cup shortening

2 eggs

1/4 tsp. salt

1 tsp. Kitchen-Klatter vanilla

T Tbls. raisin liquid

1 tsp. soda

2 cups flour

2 cups oatmeal

Combine raisins with enough water
to cover and cook — let simmer about
5 minutes after it comes to a boil
This is most important for it carries
moisture into the cookies and keeps
them fresh and fruity.

Cream together sugar and shorten-
ing; beat in eggs. Add vanilla and
raisin liquid. Sift together flour, soda
and salt. Add. Then add oatmeal
and lastly the raisins.

Drop by teaspoon on greased sheet
and bake in a 400 degree oven until
lightly browned — about 10 or 12 min-
utes, This makes 314 dozen nice-size
cookies that are perfectly delicious —
very soft and moist. Even if your
family “won't eat” oatmeal cookies, do
give this a try.

OCATMEAL BREAD

2 cups boiling water

1 cup oatmeal

1 yeast cake

1/2 cup lukewarm water

1/2 cup molasses

11/2 tsp. salt

1 Thls. melted butter

41/2 to 5 cups all-purpose flour

Put boiling water in top of double
boiler and add, stirring constantly, the
1 cup of oatmeal. Place pan over
boiling water, cover and steam for 1
hour. Remove from fire and cool
Soften 1 yeast cake in 1/2 cup luke-
warm water and, when the oatmeal is
lukewarm, add the yeast to it; also
the molasses, sat and melted butter.
Mix well; then add the flour and beat
with hand until well mixed. Cover with
cloth and set in warm place. When
light and well risen, toss on a floured
board and knead well. Place in 1
large well-buttered bread pan, or in 2
small pans. Cover and let rise again
until double in bulk. Then bake for
about 45 minutes in a 400 degree oven.

This bread slices beautifully and has
a perfectly delicious, nutty flavor.
The dough is easy to handle and all
in all. why don't you try it right
away?
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HAM LOAF FOR EASTER

3/4 1b. ground pork

3/4 1b. ground smoked ham

1/2 1b. ground veal

1/2 eup bread crumbs

1 egg beaten,

1/2 eup milk

Salt and pepper to taste

Mix above and shape into loaf in
baking pan. Then mix the following
basting liquid, add some to pan, and
keep adding as necessary until loaf is
ready to brown. Bake 1 hour and 10
minutes in a 350 degree oven.

BASTING LIQUID: 11/4 cups wa-
ter; 1 cup brown sugar; 1/2 tsp. dry
mustard; 1/4 cup vinegar,

CHERRY TOPPED PIE

We've been told that one of the best
selling pies in hotels and restaurants
these days is a cream pie topped with
cherries. Certainly it's an attractive
pie, as well as delicious, so give it a
try the next time you open a can of
cherries.

You can make your own cream fill-
ing, of course, but packaged vanilla
pudding is guick and good. Turn the
cooked pudding into a graham cracker
crust or a baked pastry crust—9 inch.
When it has become firm and cool,
spread over it the following topping.

1 No. 2 can pie cherries, drained

4 drops Kitchen-Klatter almond

flavoring

3 Tbls. cornstarch

1/4 tsp. cinnamon

1/2 cup sugar

1 cup cherry juice

Mix cornstarch, cinnamon and sugar.
Add cherry juice (if you don't have a
full cup, add water and a few drops
of red food coloring). Cook, stirring
constantly, until thickened. Add cher-
ries and cool. u

Spread this over top of cream fill-
ing. Garnish with whipped cream. A
delicious and very attractive pie.

HAMBURGER-POTATO
CASSEROLE

Brown 3/4 1b. of hamburger and the
desired amount of onion. When cook-
ed, add one can of cream of chicken
soup and cook a little longer. Peel 4
potatoes, slice half of them in cass-
erole, add all of the meat-soup mixture
and the rest of the potatoes. Pour
enough milk over it to show through.
salt and pepper to taste, and bake,
covered, for about an hour. Filling
and good.

SCRAPPLE UP TO DATE

1/2 1b. sausage
3/4 cup cornmeal
1/4 tsp. sage

3/4 tsp. salt

3 cups hot water

Boil sausage in water until tender.
Mix cornmeal and seasonings in 1 cup
cold water and add to sausage mix-
ture. Stir until thick — about 6 min-
utes. Chill in loaf pan. Slice, roll in
flour and fry in unsalted grease until
brown and crusty on both sides.
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TART MOLDED SALAD

1 cup very finely chopped celery
leaves

2 cups chopped celery

3 cups finely chopped cucumber

3 Thbls. unflavored gelatine (3 en-
velopes)

1/2 cup cold water

2 cups boiling water

1/2 cup sugar

11/2 tsps. salt

3/4 cup vinegar

4 Tbls. grated onion

1 squirt of Tabasco sauce

1 pt. sour or sweet cream, whipped

Dissclve gelatine in cold water.
Then add boiling water, sugar, salt
and vinegar, When it begins to thick-
en, place bowl in ice water and beat
vigorously until very fluffy and thick.
Then add celery leaves, chopped cel-
ery, cucumber, grated onion, horse-
radish and Tabasco sauce.

Whip cream (sweet cream is pre-
ferred but sour cream can be used)
and fold into first mixture. Turn into
fancy mold or individual molds,

This is a very unusual, tart salad
and a welcome change from the much
sweeter vegetable salads we run into
most of the time. Wonderful served
with a big platter of fried fish or a
rich casserole meat dish., Recipe can
be halved easily and successfully for
a small family.

DELICIOUS BAKED SPINACH

1 pkg. frozen spinach, thawed and
chopped

2 Thbls, butter

Dash of nutmeg

Salt and pepper to taste

3 Thbls. fine bread crumbs

2 eggs slightly beaten

4 slices of bacon

Melt butter and heat spinach in it.
Add seasonings. Combine eggs and
bread erumbs; add spinach. Turn in-
to buttered casserole and cover with
uncooked bacon slices. Bake for 45
minutes at 350 degrees. We think that
even the family that won't eat spinach
would relish it fixed this way.

SPARERIBS & SAUERKRAUT

Cook 2 1bs. of ribs in as little water
as possible. Add salt and 4 small
onions. When ribs are tender add 1
pint of kraut and cook until kraut is
done. (If using canned kraut, cook
about 10 minutes.)

BROCCOLI CASSEROLE

2 cups chopped, cooked broccoli

1/2 eup milk

11/2 Tbls. butter

11/2 Tbls. flour

1/3 cup mayonnaise

2 tsp. onion juice

3 eggs, well beaten

Salt and pepper to taste

Make white sauce with butter, flour
and milk, Then combine all remain-
ing ingredients and turn into a but-
tered 1-qt. casserole. Set in a pan of
hot water and bake at 350 degrees un-
til firm — about 45 minutes.
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READY RULE

This rule above all others heed,
Have ready everything you need,
Before you start be sure to read
The recipe, then work with speed.
—Mrs. Sidney Seath, Hartland, Minn.

LIME CHOCOLATE DELICIOUS

1 12-0z. can of evaporated milk

2 packages of lime gelatine

3 cups hot water

1/4 cup orange or lemon juice

1 cup sugar

2 cups chocolate wafer crumbs

1/3 cup melted butter

Chill the milk, plus bowl and beater,
until icy cold. Then beat milk until
stiff. Dissovle gelatine in 3 cups of
hot water and add the sugar and fruit
juice. When gelatine has congealed,
beat it and then fold in the stiffly
beaten milk.

Mix together the chocolate wafer
crumbs and melted butter. Press into
the bottom of a 9x14 pan. Pour the
gelatine mixture over it. Chill. Serve
in squares with whipped cream on top.
This is a light and delicious dessert.
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GLADYS' FRUIT BARS

4 Tbls. butter

1 cup brown sugar

1 egg

1/2 cup milk

11/2 cups flour

1/2 tsp. soda

1/2 tsp. baking powder

1/2 tsp. cinnamon

1 pkg. chopped dates

1/2 cup nuts

1/2 to 1 cup of raisins

Cream together butter and sugar.
Add beaten egg and milk. Then add
dry ingredients sifted together, and
lastly the dates, nuts and raisins.
Turn into a 9x11 greased pan and bake
at 375 degrees for approximately 12 to

15 minutes. Cut into bars when. cool.

P

PEA SALAD

1 can tiny peas

1 cup diced soft cheese

1 cup ground salted peanuts

1/4 cup chopped pimento

6 chopped sweet pickles

Toss together and mix with mayon-
naise to hold together Serve very
cold.
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Girls,You'll Like my flavorings

LEMON -
We chose These Four Flavors after months of use in
cakes, cookies, puddings, pies, frozen desserts, etec.

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!

Grocer TODAY For
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3 SPECIAL OFFER :

Leanna, Lucile, and Margery have done it again.

tempting, delicious desserts your whole family will enjoy.
healthful, easy to make, easy on the budget, too.
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Another Driftmier Original 2
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WONDERFUL NEW PUDDPING COOKBOOK b 4
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of cooking, baking, testing, ete., the Driftmiers have come up with a mar- o
You can use this new pudding cookbook to make 'y
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You can get Your copy of this new Pudding Cookbook by just sending 3 '
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DEPT. 64
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World's Safest Hand-operated Slicer

New SLICE-AIDE $1:25 7

Now you can slice your favorite foods without
the worry of cutting your fingers. SLICE-AIDE
is a safe, handy, perfect, sanitary kitchen aide
that grips and holds tomatoes, onions, belogna,
sausage, bacon, apples, ete., firmly in place
while you slice away. It's a money-saver, too!
SLICE-AIDE allows you to slice evenly right
down to the ends. No waste at all! Made of
sturdy, durable plastic. Order an extra one for
a gift. Only $1.25 ppd. 2 for $2.35. Satisfac-
tion guaranteed.

SORRY, NO C.0.D's — — NO STAMPS

JOSEPH J. BLAKE

“The Gift "n Gadget Man'
K-455 P. 0. Box 425
GILROY, CALIFO

Dept.

DATE FILLED JUMBO DROPS

1 cup shortening

2 cups brown sugar

3 egzs

1/2 cup water

1 tsp. Kitchen-Klatter vanilla

31/2 cups flour

1 tsp. soda

1/2 tsp. salt

Dash of cinnamon

Cream together the shortening and
sugar, and then beat in eggs, water
and vanilla. Sift together the flour,
soda, salt and cinnamon and add to
first mixture. Drop by teaspoonful on
to greased baking sheet, top with 1/2
tsp. of filling and cover with 1/2 tsp.
of the dough. Bake 10 to 12 minutes
in a 375 degree oven.

FILLING

Cook together until thick 2 cups of
chopped dates, 3/4 cup of sugar, 3/4
cup water, Add 1/2 cup chopped nut-
meats. “These are easy to make and
really delicious,” says the friend in
Mason City, Ia., who sent the recipe.
We agree.

RAISIN RHUBARB PIE

1 cup seedless raisins

31/2 cups sliced rhubarb

3/4 cup of water

11/2 cups sugar

5 Tbls. cornstarch

1/2 tsp. salt

2 egg yolks

Pour boiling water over raisins and
then drain. Add rhubarb and water
and heat to boiling. Blend sugar,
cornstarch and salt. Stir into hot
mixture, and then return to heat and
bring just to the boiling point. Pour
mixture over lightly-beaten egg yolks.
Cool while lining 9-inch pie pan with
pastry. Then pour in filling and bake
in a 450 oven for 10 minutes. Reduce
heat to 350 degrees and bake for 25
minutes. When cool, cover with mer-
ingue made from 2 egg whites to
which 4 Tbls. sugar have been added.
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MR. “PETE” And HIS

““HANDICAPPED" EMPLOYEES
By
Hallie M. Barrow

Perhaps first, we should understand
“Mr. Pete's” definition of handicapped
people and how he feels they wish to
be treated.

“Mr. Pete”, as he is affectionately
known to his employees, is W. P.
Peterson, majority stockholder and
president of the Northeast Tool & Dye
Works, Inc., in Kansas City, Mo,

Fifteen percent of his employees are
what the world would probably call
very definitely handicapped, but
neither they nor Mr. Pete would admit
this. These people are financially in-
dependent and happy at their work.
His theory is that what most handi-
capped people desire above everything
else is not to be pitied and sym-
pathized with, but to be considered
normal and given a chance to make a
living as other folks do.

“After all,” reasons Mr. Pete, “just
what do you mean by that word
‘handicap’? Often I am called upon
to make talks at church and organiza-
tion meetings on this whole subject
of employing handicapped people, and
from time to time I start by asking
everyone present to raise his right
hand.

“Then I suggest that all those who
cannot swim drop their hands. By
the time I have asked all those who
cannot drive a tractor, use a type-
writer, etc., to put down their hands —
then by that time, all hands are down.

“Then I ask, very seriously: ‘Now
just who are the handicapped people
here?' For it's clear to be seen, in the
next few comments I make, that at
any time a crisis may come when it
could be a distinct handicap not to be
able to swim, to type or to drive a
tractor.”

Suppose that the job you wanted the
worst way ever, or even your very life
depended upon whether you could
swim. Would you give up and want
excessive pity from your friends? Not
if you are a genuine American — you
only want a chance to learn to swim.

That is Mr. Pete's theory. He hires
handicapped men, not at all for any
reasons concerned with charity, but
because they can do their work and
really earn their salary. He gives them
the chance. And that he is an author-
ity on this subject of employing handi-
capped people is proven by the framed
awards that hang in his office . . .
one from a Disabled Veterans organi-
zation, and the other from the U. S.
Department of Labor.

Mr. Pete believes firmly that a phys-
ical handicap isn't nearly as bad as
other handicaps a person may carry.
He says that he has never had to fire
an employee because he was blind or
had lost a limb, was paralyzed or had
fallen victim to cerebral palsy. But
he has fired men because of .dishon-
esty, gossiping, laziness and trouble
making. Those are the real handi-
caps, he believes, and he sums up the
entire situation by saying: “Can you
imagine trying to run a plant with
159 of the employees with those
handicaps?”
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Bert Carter, one of the competent young men

has a fine record at Mr,
Peterson’s factory.

wiho

In my interview with the factory
president he brought out another
point He said: “Nearly always after
I have made a talk urging the em-
ployment of handicapped persons,
someone in the audience will call me
the next day and ask if I will hire a
handicapped friend or relative. Near-
ly always my answer is ‘NO!"”

“I don't make these talks trying to
find more handicapped employees for
myself. That isn't my purpose at all.
But what I'm promoting is that YOU
manage to hire some handicapped
person and give him his chance for
happiness.

“In most large cities there are or-
ganizations to look after the welfare
of handicapped persons, but in most
every small town there is at least one
handicapped person who secretly
vearns and prays for a chance . . .
who longs to be accepted as a normal
person and to do some small chore,
and to be praised when that job is
well done.

“Don't feel for one second,” remind-
ed Mr. Pete, “That you are being
noble when you offer him sympathy
and charity.”

No, Mr, Pete doesn't make talks
hoping to find more handicapped per-
sons to hire. He has a long waiting
list. Should he find a place where a
blind person might work, he prefers to
call Jack Raithel, counsellor for the
blind bureau at Kansas City. Some of
the results produced by Mr. Pete and
Mr. Raithel (who knows so well the
problems of the blind since he is blind
himself) are just short of marvelous,

Take Danny Sprinkle, for instance,
He is classified as legally blind and
therefore entitled to a blind pension,
but that isn't at all what he wants.

With just very slight vision, he was
allowed to finish the eighth grade.
Then he was told he could not enter
high school, but that arrangements
would be made to send him off to a
school for the blind. The rub here is
that Danny didn’'t want to admit that
he must spend the rest of his life as a
blind pensioner.

No one in his small town would give
him work. He spent three very bitter,
frustrated years and developed a
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furious temper at folks who consist-
ently thwarted him in his every effort
to be a normal youth. He prayed
earnestly that God would deliver him
from his bondage and provide an op-
portunity where he could make good.

At last, he came under Mr. Raithel's
care and Mr. Raithel encouraged him
in his desire to be independent. He
was placed in Mr.. Pete's factory and
told that he was on his own. In six
weeks he had earned a raise, and in
two years he was made foreman of
his division;—the other four men at
his table are blind also. He is happily
married, and when he walks about his
own home and carries five month old
Karen Sue out to see the garden and
flowers in his own big back yard, is it
any wonder that Danny believes that
prayers are answered? He is doing
religious research work at night pre-
paring to be a minister, for he feels
he can teach the necessity of prayer
and how, through faith, prayer is an-
swered.

And Danny’s blind pension? As
soon as he was financially on his feet,
he returned the pension check and
suggested it be given to some one who
really needed it. Not for him, for he
had a good job, thanks to Mr. Pete.

Mr. Pete, too, is a firm believer in
prayer. When some of his boys come
to him for advice in their problems,
he always advises prayer. Take the
fine looking young man in the picture,
Bert Carter. When Bert applied for
work, he explained that his handicap
came from cerebral paralysis.

Mr. Pete says he never hires a man
by asking what he can’t do. He takes
him on a tour of the factory and asks
the applicant to pick out a job he
thinks he CAN do. After Bert found
his job, he said, “Possibly I should tell
you that neither my parents or my
doctor think I will live if I work, . .
but I can't stand to live in absolute
idleness. What do you think?” As
usual, Mr. Pete told him he would
have to make his own, decision, but to
pray every day for two weeks at least
and to see if he could receive an an-
swer. Bert came back and has worked
happily several years and says he is in
better health than when he started.

And how would Mr, Pete understand
the bitterness, the frustration, the
final turning to prayer and solution?
He traveled that path himself. His
own, life story is as poignant as any
handicapped person in his employ.
Left a hopeless cripple at seventeen,
the trials and hardships he overcame
to attain his present position, make
the ordinary success story seem very
tame. To show his gratitude, he
spends much of his efforts, time and
money in helping other handicapped
men, not in gifts as charity, but in
seeing that these persons are given
the chance to become independent by
their own efforts,

The difference between perseverance
and obstinacy is that one comes from
a strong will and the other from a
strong won't.

* * *

If you do not have the capacity for
happiness with a little money, great
wealth will not bring it to you—
William Feather,
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DOROTHY'S NEWS FROM
THE FARM

Dear Friends:

We are having a beautiful day over-
head today, but it couldn't be worse
under foot. This would have been a
beautiful wash day and I need to wash
very badly, but until almost noon the
sky was overcast and it locked as if
it would stay that way all day. Now
the sky is blue and there is just
enough wind to make chenille bed-
spreads fluffy and soft. Maybe to-
morrow will be just as nice and I can
get an early start in the morning,

I just finished churning and have a
big bowlful of fresh butter in the
refrigerator. I don't make butter very
often because we are only milking one
cow, and this gives us plenty of milk
for our own use, plus plenty of cream
for ourselves and Bernie and Edna,
Frank's sisters. The roads have been
so bad that the girls haven't been out
to pick up the cream, so today I de-
cided to churn.

I told you in my last letter that
Kristin was to have 4-H this month,
but the day before the scheduled meet-
ing we had to change our plans be-
cause it rained and rained and made
our half-mile of dirt roads impossible
for the girls to get here. We post-
poned the meeting for two weeks but
the roads are still going to be muddy,
so one of the other girl's mother call-
ed and offered to trade meetings with
us, this will put our meeting during
the summer and we hope the weather
will cooperate with us then.

In one of my previous letters I told
you that each girl was to fix an ap-
propriate table centerpiece when she
was hostess, so 1 am going to go ahead
and tell you what Kristin had fixed
since we can't use it now.

Qur meeting would have been just
before Washington's birthday so she
made a little cherry tree. Frank has
been trimming up a lot of trees and she
was able to find a small branch with
lots of little twigs on it. Using a small
paint brush she painted this white
with tempera paint. When it was dry
she tied on artificial cherries and then
stood her tree up in a low white vase,
On each side of the tree we had tall
tapers in red, white and blue candle
holders made of plastic foam. We had
found little miniature hatchets about
three inches long for favors and these
were going to be stuck into a cherry
on the top of white cup cakes. We
just put everything away and maybe
we can use them some way next year.

Juliana came last Friday afternoon
on the train to spend the week-end
with us. We were so happy that she
could celebrate her birthday with us
because this meant that she and Kris-
tin have been together on all twelve
of Juliana's birthdays.

On Friday night they participated
in an amateur contest in Lucas spon-
sored by the Lucas P.T.A. For their
number they sang two negro spirituals,
and they were thrilled to death when
they were called back to the platform
to receive the second prize of $2.50.
They put the money in a little bank
and are going to use it this summer
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Aunt Jessie Shambaugh and Mother soak
up the sun on the patio that Mother
describes in her letter this month.

to buy paint to paint their playhouse
that they are fixing here.

We had so much trouble getting to
the program that I was sorely tempted
to turn around and go home, The
roads were muddy when we came
home from meeting the train, but we
drove right along with the chains on
and had no trouble getting home.
Edna and Raymond came out for sup-
per and left their car on the gravel
road. Frank drove out after them and
didn't have any trouble, and at 7:30
he was going to drive Edna and the
girls and me out to the gravel where
we were going to transfer to Edna's
car and go on into the program.

About half-way we got stuck and
had to walk the rest of the way!
Then, of course, we had to walk all
the way home! I had strained my
back that morning and every step I
took was agony. I kept saying to my-
self, “Is this worth it?” After it was
all over and the girls were so happy
over their prize I answered myself,
“Yes, it was worth it.”

We couldn't have had worse weather
for Juliana's week-end if we had tried.
We had invited four of Kristin's
friends from Chariton to spend all day
Saturday with us. One of the fathers
brought them as far as our old house
on the hill where Kristin and Juliana
met them and walked them down
through the timber. It was cold,
foggy, drizzling, wet and muddy. In
short — it was terrible. They played
in the playhouse, in the hay mow, and
about two hours in the house (this in-
cluded the time it took to eat dinner),
and the rest of the time from what I
could see, looking out the window, was
spent in playing follow-the-leader,
walking around in the mud and jump-
ing over, or trying to jump over the
ditches which were running full of
water. They were awfully tired little
girls who went home at 4:00 o'clock,
but they said they had a wonderful
time,

On Sunday we had a Johnson family
dinner here. Juliana thought this
happened every Sunday so she didn't
realize it was for her. When we
brought in the gifts and a big dec-
orated cake I think she was truly sur-
prised. Juliana was to have gone home
Monday morning, but she got to the
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THREAD A NEEDLE FASTER

THAN YOU CAN READ THIS!
Automatic Needle Threader
Saves Time—

Saves Eyestrain

Puts one to four
strands through
needle. Push button
operation. So simple a
child can
use it. Or-
der Now,
Quantity
limited.
Money-
back guars
antee,

POSTPAID

ART PRODUCTS
Box 2341 Dept. C Kansas City, Mo.

SUPERB QUALITY ENLARGEMENTS
Send Your Favorite Negatives

5x7 35¢ each or 3 for $1.00
8x 10 75¢ each or 3 for $2.00
Postage 1aid

PERFECT ENLARGEMENTS
ARE MY SPECIALTY

RUSSELL VERNESS

Boz 67, Shenandoah, lowa

= DUSORB

MAKES ANY CLOTH
ABSORB DUST
ASK YOUR
'LOCAL GROCER

Largest display of up to
date MONUMENTS and |
MARKERS in the mid- |
west, in all granites.
Fully guaranteed, free 3
delivery and setting,

order now for Memaorial Day
OMAHA MONUMENT CO.
3215 “Q'" St.. Dent. M-0
Omaha, Neb. — Est. 1924

station just as the train was pulling
out so she didn't leave until this
morning. .

One of our neighbors has moved to
Des Moines and had a closing-out
sale the other day. Frank bought his
hay and has gone after a load of it
this afternoon. I must get a fresh
pot of coffee made because he should
be home most any time now.

Spring is gradually creeping up on
us and I can hardly wait to see all
the tulips and daffodils and grape
hyacinths that I planted this fall burst
into bloom. I noticed that this little
branch that Kristin brought in to
paint the other day was already be-
ginning to bud. It won't be long until
time to get the oats into the ground.

I see the hayrack pulling up to the
gate so I must stop and get the cof-
fee pot on. Until next month . .

Sincerely, Dorothy.

COVER PICTURE

We wanted to bring you a picture
of Emily Driftmier and Easter lilies
for this April cover, but Easter falls
so many weeks before the photograph
dead-line that we felt very fortunate
to be able to get even one cut stalk,
Nevertheless, with these flowers we
ask Emily to bring to you our best
wishes for a joyous and blessed Easter
season.
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MAKE BUTTER BALLS
The Swedish Way

Grooved wooden
spoons that turn
out perfectily
round butter balls
for an added
touch to your
serving table.
Spoons are 77
long of unfinish-
wood. Com-
plete  with in-
structions.

Only
per pair 25¢
Postpaid
SWEDISH CRAFTS, Lindsborg, Kan.

DO-IT-YOURSELF

RE-UPHOLSTER
your old chrome chairs.
We furnish everything
to cover 4 Seats and 4
Backs in

BEAUTIFUL

DURAN PLASTIC
Choice of Colors. Two-tone If
desired, Please Specify: Grey or
Red, Yellow, Green, or Blue,
Our Do-It-Yourself Kit Contains
Complete Instructions to work with. 12 Large Cuts
of Duran Flastic. 7 Yards of Gimp for Back Trim.
2 Boxes of tacks, to tack on Plastic, 160 Chrome-
Head Trim Nails, 16 Chair Boots for Chair Legs.

FOR COMPLETE KIT—

Send only $6.85 check or money order

SERWAY SUPPLY CO. Dept. KK,
3951 W. I6th St., Chicago 23, IIL

LISTEN TO THE
KITCHEN-KLATTER PROGRAM

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

KFAB—OMAHA, NEBR. — 1110
on your dial 9:00 A.M.
KFEQ—ST. JOSEPH, MO. — 680
on your dial 9:00 A.M.
KIOA—DES MOINES, IA. — 940
on your dial 9:00 A.M.
KFNF—SHENANDOAH, IA.—920
on your dial 9:00 A.M.

ASTHMA

“ror- NO-COST TRIAL OFFER!

FOR

PAROXYSMS, from cons E‘}."”J e s

& i heezing . . .
write quick for d:nng N??n%d: o~ &grﬁmi No
matter if you der your case ‘‘hopeless’ — Write Today!

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

FILM FINISHING ! 39,:!

Jumbo Prints 6-8-12 Exp.
s::; us ;-nm- film for the brightest, clearest
prints you've ever seen. All prints are of
the finest quality — all work is guaranteed.

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

Lol Nebr.
N- E W FALSE PLATE

¥ For Your OId

' For as little as $]595
Your Old, Loose, Cracked or

Bmke::alplar.e beauf.lful]y re-

made by competent den| pecialists. You get
anew, highest quality, light-weight, guaranteed-
to-fit plate at a big saving. What's more—you

get a 30-DAY AL on a money-back guar-
antee! No i mereum d name at once for
full details. GUARANTEE DENTAL LABORATORY,
INc., 803 South Blvd., Oak Park, Ill., Dept. 224.
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EASTER EATING
By Mildred Cathcart

We have almost as much fun dec-
orating cakes and cookies for Easter
as we did for the Christmas Holidays.
From year to year we try different
tricks but a few have remained fav-
orites and have become Easter tra-
ditions at our house.

There is nothing prettier than a
large cake covered high with frosting,
sprinkled with pale green tinted coco-
nut and trimmed with tiny jelly bean
Easter eggs.

A bit more unusual is our Easter
egg centerpiece which is really our
cake that we cut for dessert. We bake
three or four layers in round tins.
These are cut in half and placed on
end with cut side down on the plates.
This makes an egg-shaped cake, you
see. Frost between layers with colored
icing; then cover the entire cake with
chocolate frosting to resemble a cho-
colate Easter egg. Use white frosting
to draw all the fancy scallops and add
flowers of pink and yellow icing with
green leaves. Such a pretty Easter
egg! We use our large plastic bunny
to stand beside this “cake-egg”. You
may place green tinted coconut around
the base of the egg and add gay
colored candy Easter eggs.

It would not seem like Easter if we
did not make some cut-out cookies
and decorate them. And it is a special
treat when I make a nest for these
cooky bunnies or chicks, The next is
a doughnut covered with frosting and
green tinted coconut and filled with
colored candy eggs. While we are
baking cookies we make several oval
shaped ones and decorate these for
Easter eggs. By writing the children's
names on them in colored icing they
may serve as place cards, or may be
used to designate the basket left for
each child.

Jello flower pots are attractive. Set
the jello in individual molds and turn
out carefully on lettuce. These molds
serve as the flower pot. You may use
green toothpicks for the stem and a
gum drop for the flower. 8Slice the
outside of bright red and yellow gum
drops to resemble petals to form the
flowers.

If you are having club or entertaining
during this month, you will find that
little Easter bonnets always make a
hit. A paper lace doily forms the
brim of the hat. The crown is a white
or pastel frosted cup cake. You may
add a tiny ribbon hat band and dec-
orate with realistic frosting flowers.

During Easter week when you may
wish to serve boiled eggs to the family
you can decorate them very quickly
and get them to the table while still
warm. The ten cent stores always
have packets of gummed seals of vari-
ous small sizes and colors. Jean Marie
likes to paste these on the eggs to
form eyes, nose, and mouth and they
are very colorful. Cut the end off a
small cone-shaped drinking cup, pin a
paper doily around it, and set the little
egg face on top of this. The whole
effect is a cute little face with a ruffly
collar, Sometimes our children color
the drinking cups in red and white,
brick effect, and the egg looks like
Humpty Dumpty.
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Most of you have made the choco-
late cups by melting chocolate and
pressing it around a paper baking cup
held firmly in your custard or muffin
pans. Fill these chocolate cups with
strawberry ice cream, add a jelly bean
egg or two, and stand a little choco-
late bunny beside it. Even adults en-
joy this dessert!

Your molded salads, deviled eggs,
etc., are more appealing if you put
them into an Easter nest of finely
shredded lettuce or other greenery.
For the children's place, you might
stand a tiny candy chick or bunny
beside his lettuce nest.

It is a great deal of fun to think of
various ways to make our meals en-
joyable. By trying a few of these
tricks, I wager you will have MORE
help in the kitchen than you really
need during Easter week!
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Frederick’s Letter—Concluded

The dessert course was more than
sufficient for three such dinners. For
those who wanted them, there were
little red mountain berries very similar
to our raspberries, I chose to eat
something a little more unusual —
soursop. Have you ever heard of
soursop? I had heard of it, but I had
no idea what it was.

Actually, soursop is the large, slight-
ly acid, pulpy fruit of a West Indies
tree that grows wild in Puerto Rico.
It is a green, spiny fruit about the
size of an extra large cucumber, or
perhaps a small melon. It tastes some-
thing like pineapple, indeed, it tastes
more like pineapple than it does any-
thing else, but it isn't nearly as good.

There was one Puerto Rican dish
that we did not have, and that was
rice and red beans. At least twice a
day rice and beans are served in every
island home, but my hostess knew
that we had had that dish several
times, and so she very thoughtfully
left it off the menu. The few times
that I had rice and beans in Puerto
Rican homes, I did not find the com-
bination distasteful at all. Usually
there is a mixture of chicken or goat
meat in the rice, and on two occasions
we ate it with cooked, green olives. I
was surprised and somewhat amused
to learn that the favorite Puerto Rican
fish dish is a good New England one—
salted codfish. In the old days the
Yankee traders used to trade salted
cod fish for rum, and now it is a
favorite island food.

There are so many things that I
could tell you about my visit here, but
space does mot permit. Perhaps I
should also add that time does not
permit, for right this moment I am
being called to the cars that will take
us to the airport where we will board
planes for a visit to the Virgin Islands.
It is only a half-hour flight to St.
Thomas in the Virgin Islands. and
after we spend the afternoon and eve-
ning there, we will fly back to San
Juan to catch our plane to New York.

Oh, how I hate to leave this beauti-
ful sunshine and these soft tropical
breezes for the cold fog and drizzle of
Rhode Island! At least I have the
comfort of knowing that while I have
been down here Rhode Island has
been having its worst winter in several
years! Sincerely, Frederick.
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HE ALSO SERVES

Anonymous

To do nothing — but wait to be
asked to serve. That was the hardest
lesson I had to learn.

My mother-in-law lived very close to
us and was elderly and ill. My own
mother was several hundred miles
away and elderly and not very well
either. I worried about my mother,
but could do little else because of the
distance that separated us. To make
up for all I could not do for my own
mother (and with a subconscious
guilt feeling I suppose) I made up my
mind that I would be especially help-
ful to my mother-in-law. There I
came upon a stone wall. My help was
not wanted.

At first I thought the refusals I re-
ceived to my offers of assistance were
just polite hesitation before I would
be allowed to go ahead. I was wrong.
A no meant no, not later. It was plain
to me that a hundred things needed
doing and my mother-in-law was not
able to do them. I could not under-
stand why I should not be allowed to

do them. I had, in fact, expected
gratitude. I was rebuffed, and I was
indignant.

Then came a letter from a member
of the family far away. The letter
said that my mother-in-law had writ-
ten that evidently everyone thought
her house very dirty — that all the
girls, when they came to see her, went
right to work cleaning. She had told
it to be funny of course. But I sat
down and wondered how I would like
it if everyone who came to see me
went to work cleaning my house. And
I said to myself, “No, not while I can
still stir a finger is someone else going
to clean my house,”

Also I noticed that the days a bad
cold had me going at somewhat less
than full throttle my own house got
very little cleaning. I don't feel like
tackling that job today, I would tell
myself. Maybe tomorrow. After all,
I reasoned, if every morning found me
feeling “achey” I might put off several
housecleaning jobs several mornings.

It should not have been such a hard
lesson to learn — this fact that not al-
ways is an outstretched helping hand
welcomed. After all, my own father
is as independent as that proverbial
hog on ice. I have seen him sit down
to scoot down a flight of steps rather
than take the arm of one of his chil-
dren standing nearby. The children
had grown up with him and knew
better than to hurt his pride by offer-
ing a steadying arm unless it was re-
quested. Now here I was trying to
take away my mother-in-law's inde-
pendence by giving her un-asked for
help!

Nowadays I ask once in, a while if
there is anything I could do “just for
fun.” Sometimes there is an odd job
saved for me. More often there is
not. Pushed back as of no conse-
quence is the thought, “What will the
neighbors think of my not helping?"”
The criterion for all decisions of what
we shall or shall not do for this hardy,
independent soul is a simple: “Will it
make her happy?”

After all, some day we will be old
too — and I hope as happy.

APRIL, 1955

A long banister provides a lot of fun for

Emily and Alison. Next month we’ll
show you the entire staircase.

MY LIFE
Let me but live my life from year to
year,
With forward face and unreluctant
soul.
Not hurrying to, nor turning from
the goal;
Not mourning for the things that dis-
appear
In the dim past, nor holding back in
fear

From what the future veils; but
with a whole

And happy heart, that pays its toll

To youth and age, and travels on with

cheer.

So let the way wind up the hill or

down,

QO'er rough or smooth, the journey
will be joy;

Still seeking what I sought when
but a boy,

New friendship, high adventure, and

a crown,

I shall grow old, but never lose
life’s zest,

Because the road’s last turn will
be the best.

—Henry van Dyke.

SPRING THEME

A robin and a violet

Sunshine bursting seed

Forsythia lighting candles

Pussy willows treed

Morning bright with promise

Butterfly a-wing

Hope is key to springtime

Unlock your heart, and sing!
—Mildred Hoskinson.

Nature gives to every time and sea-
son some beauties of its own; and
from morning to night, as from the
cradle to the grave, is but a succession
of changes so gentle and easy that we
can scarcely mark their progress.—
Charles Dickens.
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BOOKS .. The Lasting Gift

The COUNTRY BUNNY AND THE LIT-
TLE GOLD SHOES by Heyward ___._. $2.75
The POWER OF POSITIVE THINK-
ING by Norman Vincent Peale ______ 2.95
The POWER OF POSITIVE THINKING
FOR YOUNG PEOPLE by Peale —.___ 2.95
The AMERICAN GUIDE by Henry Als-
berg 1,376 pages of: Where to Go—
What to See—How to Get There —_.____ 7.50
AMERICA’S GARDEN BOOK by Bush-
Brown 1,242 pages covering every phase

of Gardening. Revised edition ———____ 4.50
ANGEL UNAWARE by Dale Evans
Rogers 1.00

MY SPIRITUAL DIARY by Mrs. Rogers 2.00
LIGHT FROM MANY LAMPS by Watson 3.00
THE MATURE HEART by Emmons —___ 3.50
THE PRAYERS OF PETER MARSHALL 3.00
A MAN CALLED PETER by Mrs. Mar-
shall. Popular priced edition —______. 2.00
WE GREW UP IN AMERICA by Hazel-
tine weee 2.95
OLD ORCHARD FARM by Hugh Orchard 2.50
See ad for “Little House"” books and New
Children’s Bible elsewhere in t.hm Jssue
ALL ORDERS SENT POSTP

KIESER'S BOOK STORE
205 N. 16th St.
OMAHA 2, NEBRASKA

‘Trorveoe FOLDING BANQUET TABLES

If you are on the Kitchen Committee of some
Church, Lodge, Club, School, ete., in your town
you will be interested in this modern Folding
Banquet Table. Write for Catalog and special
diseounts to institutions and organizations.

MONROE CO. (1R LI 188 COLFAX, IOWA.

FOR MOTHER'S DAY

give the perfect gift . . . the NEW

All-Steel Vio Holda

PLANT STAND
The Ideal Gifi!

Sturdy, heavy gauge all-
“ steel welded. 4077 high.
Holds Il plants, 10 on
revolving arms extending
outward 6" to 12" {from
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 postare.

center

NO TIP
NO TILT

Specify color desired. Send check or money order.
Immediate shipment. BSatisfaction guaranteed. De-
scriptive circular on request.

VIO HOLDA HANUF.A.C'(‘URING CO.
Box 915 Topeka, Kan.

WOMEN'S GROUPS: Earn $IO
$250 or $500 Cash,

plus 24 wood

card tables
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OVER THE COFFEE CUPS . . .
Mildred B. Grenier

Having an Easter party for the chil-
dren this year? Try this idea for re-
freshments. Just before serving, cut
a square of ice cream for each child
and place on serving plate. Place a
round cookie at each corner for
wheels, sprinkle green tinted coconut
on top for a nest and fill with bright
jelly bean eggs. Use a stick of candy
for the tongue and “hitch” a marsh-
mallow rabbit to each wagon. Serve
with a drink and your refreshments
are complete! If you have all mater-
ials at hand, these can be assembled
in minutes just before serving; or you
may put them together before hand
and store in home freezer.

* L L

Train your children in the ways of
righteousness, keep them on the right
track by throttling bad intentions, al-
low them to blow off pent up steam
when necessary and, chances are,
they'll make the grade without too
much trouble and attain their rightful
station in life, with no switchin' neces-
sary.

* * *®

For pretty Easter Egg Cream Puffs,
make up your favorite Cream Puff
recipe. Cool, remove a small portion
of the top of each puff and fill with
ice cream, pudding or sweetened whip-
ped cream. Turn quickly upside down
on each serving plate and frost with
a medium thin powdered sugar icing,
tinted with cake coloring in dainty
pastel Easter egg colors. Store in
freezer or refrigerator until time to
serve.

® * *

Prepare for April’s rainy days and
tracked mud in this way. Make an
efficient mud scraper by nailing old
bottle caps, crimp side up, to a scrap
of lumber. Use roofing nails.

* * »

A “Humpty Dumpty” Egg salad will
delight the youngsters. On each salad
plate place the leaf of lettuce, then a
thick slice of tomato slightly hollowed
out in the middle and filled with may-
onnaise. A peeled, hard-boiled egg is
placed, end up, in the middle of the
tomato slice. Make eyes and nose of
cloves and pimento; his hat is made
by topping a slice of a stuffed olive
with a whole stuffed olive.

* = %

Does your spring housecleaning call
for some paint jobs to be done this
year? If you are painting a window
or picture frame, rub soap around the
edges of the glass and any paint that
splashed on the glass can be removed
easily with a soft cloth. Rub vase-
line on your hands before starting to
paint and paint will wash off easily.

£ x *

‘We march out into the kitchen beat
the eggs, pinch the salt, whip the
cream, punch the bread, stick the
roast, stir up everything on the stove
— then wonder why the milk turns
sour on us!

* L L

Here are some final Easter “chicks”.
Malke clever little cheese chicks for
your relish plate this way. Mold cream

KITCHEN-ELATTER MAGAZINE,

cheese into small balls — a larger one
for the body and a smaller one for
the head. Press the head firmly back
on the body. Use raisins for the eyes,
— blanched almond for the bill and a
“feather” of celery leaf for the wings.

For clever party favors, make dec-
orated rabbit, chick or lamb cookies;
then to make them stand up at each
plate, stick feet of cookies into gay
colored gumdrops slit slightly across
the top.

Tuck these cookie Easter hats in
school lunch boxes or use them for
Easter party favors. Bake your fav-
orite rolled cookie, cut in rounds.
This will make the brim of the hat.
Make a simple confectioner’'s sugar
icing and tint desired shade. A marsh-
mallow is used for the crown, of the
hat. Frost the underside of the marsh-
mallow and stick on the center of
the cookie. Frost all over and before
frosting hardens press the decorations
into place — hits of candied cherries,
lifesavers, raisins or tiny gumdrop
flowers.

THE LADIES AID

Some churches could not make the
grade,

Without the faithful Ladies Aid!

It seems along the Heavenly road

They carry the financial load.

The pastor's salary overdue,

They first solicit me and you;
They say his wages must be paid—
Then we suggest the Ladies Aid.

The song books may be out of date,
Or fell to pieces, some relate;

The choir wants new ones—I'm afraid
We'll have to ask the Ladies Aid.

A missionary comes along
And tells his needs in talk and song;
How mission dues have not been paid;
Someone suggests the Ladies Aid
Should have a social, serve Ice Cream
Or use some other little scheme
To bolster up the mission work—
And so the members of the church
Are satisfied the goose is laid
When they have said: “The Ladies
Aid.”

The building may need some repair—

We must preserve the House of Pray-
er.

The deacons meet and meditate

About the money it will take.

Then someone had the bright idea

And all the others give him ear—

He says: “This money can be paid

I'm sure. We'll ask the Ladies Aid.”

Unless these ladies get things done
No church can seem to get along.
A refuge for financial woe,

A place where all the needy go,

A place to shift our burdens on—
We don’t want burdens, no, not one.

But God some day will call the roll,
And then the people will be told
Who clothed the naked, fed the poor—
And many will have failed to score.
His “well done"” surely will be paid
To every faithful Ladies Aid.
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Sensational new “MIRACLE"
Medicated Cream

fills long felt need, skyrocketing as result of
ever-growing demand.
NOT a cold cream.
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 Medieated 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.

Are You Ready
to Face GOD?

Learn the way of Salvation—
God's Plan for your life.
Here are four extremely helpful, simply-written
bhooklets that will tell you
How to Become & Christian
What Every Christian ought to Know
How to Know the Will of God for Your

Ppa

Life
. Fifty Most Frequently Asked Dible Ques-
tions.

Send only $1.00 for all 4 booklets,

THE CHRISTIAN WALK

P. 0. Box 246K
Arlington Helghts, I

-

ARTHRITIS AND RHEUMATISM

Sufferers Try “Leal”
America's Most
Sensational Liniment
If you want relief from all
those aches and pains — if
you want to feel better
than you have in years,
then get a bottle of Leal.
For sinus trouble, headache,
burns, bunions, sore itching
feet. Relieves aches and
pains of musecle soreness.
If your druggist doesn’t
have it — send $1.00 for 3
oz, bottle or $1.89 for large
economy size, postpaid.

DEPT. 11

Leaf Oil Labs,

Sutton, Nebraska

48-CUP ELECTRIC COFFEE

URN GIVEN to

Your CHURCH or GROUP
Without One Penny Cost!

Get this big gleaming 48-
Cup Electrie Drip-O-Lator
Coffee Urn and never pay
or send a single penny! I'll
send it to youinadvance along
with a supply of my famous
flavoring. All you do ishavel0
members of your group each
sell only 4 bottles and the 48-
Cup Urnis yourstokeep! Take
as long as 60 days. No money
down .. . we give you credit.

COSTSAPENNY!

Not a penny of
B\ Your own money is
needed — ever.
Write today for
this amazing offer.

ANNA ELIZABETH WADE
1689 Tyree St., Lynchburg, Va.

4f apvryrare P




KITCHEN-KLATTER MAGAZINE,

“Little Ads™

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

May Ads due April 1.

June Ads due May 1.

July Ads due June 1.

Send Ads Direct To

The Driftmier Company
Shenandoah, Iowa

(TLTTH

DON JUAN DOUBLE EDGE BLADES—Made
of Highest Quality Steel. Every Blade
Guaranteed Carefully Inspected. 25 blades
for 85¢ POST PAID. Henry Bell Post
Office Box 596, Chicago 90, Il
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I HAVE True Dipper Gourd Seed. 20 cents.
Glenn Wood, Idaville, Ind.

ASTROLOGY. Lessons or charts.
spondence Course — $20. “Steele”,
58th, Des Moines, Iowa.

Corre-
2510-

HUNDRED PIECES WHITE HAVILAND
CHINA, fifty pieces gold edge Haviland,
also various pieces of cut-glass, and hand
painted china. Several beautiful hand quilt-
ed quilts. Sylvia Cope, Lake City, Iowa.

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.

EMBROIDERY, Knitting, Crochet work, good
any time, Engeline Cannon, Prairie City,
Iowa.

TYPEWRITERS, Reconditioned;
lection; Bargains: Free Price List.
Order Headquarters. Equipment,
Tracy, Kansas City 9, Missouri.

CROCHETED spider web doily. 15”7 diameter,
heavy thread, white & color. $1.50. Mrs.
Manon Oldham, 110 Sebree Ave., Earling-
ton, Ky.

-

Large Se-
Mail
2710

CASH FOR FEATHER BEDS. New and old
feathers—goose or duck—wanted right nowI
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 desired).

NYLON HOSIERY BARGAINS:
jects (Thirds) 6 Pair $1.00.
Grade (Seconds) 8 pair $1.00. Our Select
Grade (Irregulars) 3 pair $2.00. Postpaid
when cash with order. Allen Hosiery Com-
pany. Box 349, Dept. C., Chattancoga, Tenn.

Factory re-
Our Better

PINKING SHEARS: ONLY §1.95 POST-
PAID. Chromium plated precision made.
Manufacturer's Christmas overstock. Guar-

anteed $7.956 value or money refunded. Or-
der by mail. Lincoln Surplus Sales, 1704
Farwell Ave., Chicago 26,

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

A SURFRISE New England Souvenir. Just

for you. Only $1.00, Postage prepaid. T.
Creech, 463 Campfield Ave., Hartford 14,
Conn.

GOOD MONEY IN WEAVING. Weave rugs
at home for neighbors on $69.50 Union
Loom, Thousands doing it. Booklet free.
Union Looms, 150 Post St., Buon_vii_llc_,_N. i

COOK BOOK — “The Best in Cooking” in
Omaha—Woman's Society of Christian Serv-
ice. $1.25 postpaid. Hanscom Park Metho-
dist Church, 29th & Woolworth Ave., Oma-
ha 5, Nebr,

PHONOGRAPH RECORDS.
and 78 RPM. 4 for $1.00.
Send for free list.
Iowa,

LOVELY HALF-APRONS: Print $1.00. Or-
gandy $1.25. Magdalen Altman, Livermore,
Towa.

HEALTH BOOK by retired nurse, Arthritis
“flare ups” bloat, overweight, food allergy.
50¢. Mrs. Walt Pitzer, Shell Rock, Iowa.

READER'S DIGEST SPECIAL. & months
$1.00. Cannot be applied on renewals.
Pegzy Jo Buddenberg, Hamilton, Missouri.

CASH for old antique Colt pistols. John
Tomasek, 4236 Emmet St., Omaha 3, Nebr,

CROCHETED Hairpin, rickrack or Tatting
pillow slip edgings 427, $1.00 pair. State
color. rs. Edna Sutterfield, Craig, 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. George, 3033K South Homan Ave.,
Chieago 23, Illinois.

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

TREATS IN EATS, 225 favorite recipes, pub-
lished by Charity Circle, EUB Church. $1.25.
Mrs, Harriet Whaley, 888 Cedar, Webster
City, Iowa.

Latest hits, 45
Slightly used.
Maureen Loots, Carroll,

Red, white,
Lina Lakin,

LARGE QUILT - TOPS §8.50.
blue, variegated, beautiful.
Kinross, Iowa,

NEATLY EDGED TOWEL SETS $2.15. Love-
ly cases $3.15, $3.75, $4.25, (not tubing).
R. Kiehl, 2917 Fourth N. W., Canton,
Ohio.

AFRICAN VIOLET LEAVES. Ten different
named, labeled for $1.25 postpaid. Florence
1. Young, 229 Geneseo St., Storm Lake, Ia.

CROCHETERS WANTED. Finished articles
purchased, Fifty markets for handwork.
Booklet 25¢. Vivien Maxwell, 1415 Glen-
arm Place, Denver 2, Colorado.

HOUSEPLANT SLIPS—Well rooted. 10 for
$1.00. Mrs. Carl Clement, Thayer, Iowa.

CROCHETED RUFFLED DOILIES 16~ £2.00,
147 §1.75, 20” Oblong $3.00, Flat Doilies,
14” Gold Strand $1.60, 14” Around Edge 16
roses $2.50, Pineapple Buffet Set, 147 11”7
$2.75, Starched and Ironed, Any Color. Mrs.
S. Priest, 109 So. Railway, Austin, Minn.

GIFTS, GIFTS. Jumbo Riec Rae Corsages,
Towel or print aprons $1.00. Nicer print,
Dimity or Organdy aprons $1.25. Smocked
gingham aprons $1.50. Large Bib aprons
$2.00. Kathleen Yates, Queen City, Mo.

WASHABLE, DURABLE BABY SHOES.
Crocheted ties, 75¢. Embroidered tea towels,
56¢, week day sets $3.75. Mrs. Gertrude
Burton, Rt. 2, Orleans, Indiana.

SEWING AND BARBER SCISSORS Sharp-
ended by expert, 40¢ ea. pp.—Ildeal Novelty
Co., 903 Church Street, Shenandoah, Iowa.

BEGONIAS, houseplant slips, rooted, labeled,
ten different $2 postpaid. Margaret Wink-
ler, Rt. 2, Hudsonville, Michigan.

AUTOPARKER ENDS CAR PARKING
GUESSWORK ONLY §1.00 POSTPAID.
Squeeze into tightest spots automatically.
Autoparker indicates when to turn your
wheels for a perfect parking maneuver.
Attaches with suetion cup to windshield
bottom of any car without tools, holes,
electricity. Handsomely made of chrome
plated metal. We recommend its use by
driving schools and auto clubs to give new
drivers confidence, old drivers assurance,

$1.00 postpaid. Money-back guarantee,
AUTOPARK, 405 Second Street, Neenah,
Wisconsin.

EXCLUSIVELY HERS FOR GRADUATION
—Beautifully boxed, lovely blue and white
Colonial Belle Stationary. Name or Mono-
gram gold imprinted. 24 folded sheets, 12
singles. Lined envelopes. Graduation card
inc, An adorable gift, $2.00. Keep-sake Gift
for Bride-To-Be: Traditional Blue Garter
exquisitely fashioned of net and satin,
sprinkled with lustrous similuated pearls,
Boxed with card, $1.00, J, Kendig, Madrid,
Towa.

MAKE MONEY SELLING GERANIUMS —
many do. My simple, inexpensive way to
protect through winter — plus sources —
other wvaluable hints $1.00. Mrs. N. F.
Hester, R. 1 - 261, Tuseumbia, Ala.

BEAUTIFUL STURDY HANDWOVYEN RUGS
27 x 547 £2.40, 27 x 36” $£1.60. Rugweaving
$1.10 yd. cut, sewed, woven $2.00 vyd.
Work Guaranteed, prompt. Rowena Winters,
Rt. 1, Grimes, lowa.
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WHULESALE CATALOG

on natlonally advertised
Household Appliances,
Radios, Tools, Toys,
Jewelry, Luggage.
CHRISTMAS GIFTS . .
Lowest wholesale prices
Resell, make money . .
BRANDS such as
Westinghouse, Presto,
Ekcoware, Revere Ware,
Motorola, Nesco, Schick,
Noreleo, Remington, Ren-
son, Parker, Benrus, Bulova,
Elgin American, Hamilton
Beach, Eversharp, ete.
ANY BRAND OBTAINED
AT WHOLESALE PRICES.

Send $1.00 for Catalog. Refund on 1st Order.
WHOLESALE SERVICE
866 Aldine, Dept. KK-6 Chicago 13, Ill.

v

“LITTLE HOUSE BOOKS"

by Laura Ingalls Wilder
LITTLE HOUSE IN THE BIG WO00DS
LITTLE HOUSE ON THE PRAIRIE
FARMER BOY
ON THE BANKS OF PLUM CREEK
BY THE SHORES OF SILVER LAKE
THE LONG WINTER
THE LITTLE TOWN ON THE PRAIRIE
THESE HAPPY GOLDEN YEARS
Postpaid — — $2.75 each

KIESER'S BOOK STORE
16th St. Omnhl 2, Nebraska
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clothes, dishes, eream separators, pails lh; g
. Heats nmnl] qﬂanttunu  very gniclf Hq:ﬁgu
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ections before using, fo AGENTS
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bt BOTL- QW ’3“ - r°g:,'ﬁ'°£: R rOn S
will lot you now hnu on {7 3108 pios ey, Write. REGULAR

- PRICE $2.95—
SEND NO MONEY 15525 Luiren 57 9
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[ WALLET SIZE
DELUXE PRINTS

Original Piclure
Returned

SEND ANY SIZE
PHOTO OR NEGATIVE

FEDERAL WALLET SIZE PHOTO CO.
P. O. Box 2448, Dept. KK5. Kansas City, Mo.

QUILT PIECES, 1% Ibs.
cotton, chart patterns and gift.
Howard, Adah, Pa,

PRETTY PRINT HALF APRONS. 2 for $1.
Mrs. Louis Koesters, Earling, Towa.

GOSLINGS, Chinese, Toulouse, also Ducklings,
Wild Mallards. Large grey Rouens, 1009,
live delivery. Low prices. Tibodeau Goose
Hatchery, Windom, Minn.

AFRICAN VIOLETS — Two hundred fifty of

Large fast-color
$1.26. 8.

the newer and latest varieties. Only leaves
mailed Send stamp for list. Mrs. Matt
Huepfel, Springfield, Minn.

SOMETHING NEW — Imported miniature

WATER-CRESS. Grows in ten days. No
s0il or chemicals required. Fascinating to
grow. Unsurpassed for salads. Vitamin C
content is twice that of lettuee, three times

that of carrots and four times that of

celery. Large packet of seeds 25¢. Vita-
Cress, Holmesville, Nebraska.
GUARANTEED HOMEWORK! Immediate

Commissions ! Everything Furnished ! Hirsch,
1801-11 Hoe, New York City 59.

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

CROCHETED DRESSES — 1-3 yrs. 84.95.
Fancy Aprons $1.00-81.25. Fanecy Hankies

50¢ - $1.00. Hemstitching, Hosemending,
GUARANTEED. BEULAH'S, Box 1120C,
Cairo, Nebr.

STARS TELL YOUR FUTURE and A
HAPPY TOMORROW. Two books that can
change your life. Facts about you. Both
postpaid for $1.00, tax imecl. Timberland
Publishing Co., Forest City, Towa,

DO-IT-YOURSELF, Aluminum ‘“Weather
Whipper” Awnings & Doorhoods. Now, at
the '.Iowest prices in history. Refer to our

ad in the March issue of this magazine.
Write for free information. ZEPHYR
VENTILATED AWNING COMPANY, 414
E. Grand Avenue, Des Moines 9, Iowa.



P AGEI

The HOLY BIBLE in the new
RAINBOW EDITION

$3.00

Postpaid

to charm a child
or young teen-ager

® Unique pictorial cover
in full color

® 8 illuminated pages of
Spiritual Memory Gems

® 12 full color illustrations

® Old and New Testaments,
beloved King James version

KIESER'S BOOK STORE

205 N. 16th Street
Omaha 2, Nebraska

FRIDEX

Amazing New Scientific Discovery

End mice, roaches, waterbugs, ants, spiders,
crickets, boxelder bugs and other pests. Sa‘e-
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 Street, Leon, lowa
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TO GIVE AWAY
By Gladys Niece Templeton

Each of us has that happy instinct
to want to share with others—to give
something away. Situations may not
permit us to do this on impulse unless
we have made such provision in ad-
vance.

It is so very easy and timely to be
thinking about the days ahead when
we want to run out to our flower bor-
der and gather a bouquet for an unex-
pected caller or a shut-in 'around the
corner’; easy to do IF we have given
it thought in advance. Everyone loves
a showy border or flower garden (I
know some who wouldn't pick a flow-
er for anything! lest the color scheme
of the border be affected), but the
flowers you give away are the ones
which create memory's garden! I
know of nothing which brings such
pleasure as an armful of lilacs-fra-
grant, dainty plumes of loveliness; a
bunch of gorgeous orchids (iris), or a
basket of zinnias. Not every one has
a yard or the time for a small flower
garden; bring joy to these and see
how good it makes you feel.

Plant a few extra posies or bloom-
ing shrubs just TO GIVE AWAY—or
divide some of your extra growth with
others who are less fortunate.

PRAYER FOR OLD PEOPLE

Old people like
things,
Blue sky, a bird that sings,
A roof o'er head,
A restful bed,
Summer rain,
Autumn grain,
God grant them peace; give worry
wings,
For them keep life a simple thing.

simple, elemental

DRIFTMIER Tuberous BEGONIAS!

plantin
shippe

S\

checked below.

7 for 51°° 20 for $2°°

Guaranteed to Bloom This Year!

Our Guaranteed famous Driftmier
makes these offers of shade-loving Tuberous
Begonias truly outstanding. Enjoy gorgeous
Camellia-shaped blooms that are une-
qualled for sheer exquisite beauty. From
July until frost you will have enormous
blooms running to 4 inches or more in size
in a wide range of colors from pure white to
yellow, salmon, and deep rich crimson.
Wonderfully successful as indoor plants,
too. Blooming size bulbs — 1% " to 11%”
size. Full directions for outdoor and indoor
included, Garden-fresh stock
at YOUR proper planting time.
ORDER TODAY!

THE DRIFTMIER CO., Dept. KK 17, Shenandoah, lowa
Ienclose $_______ for the Tuberous Begonia offer

[J 7 Tuberous Begonias—$1.00
[ 20 Tuberous Begonias—$2.00
[0 Please send me your beautiful new 1955 Nursery Catalog.

uality

Name
Address
uown State
T S Eaee EEEE TeNes R TNWRE Eews T TEE
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GOOD NEIGHBORS
By Gertrude Hayzlett

1955

You who have followed Good Neigh-
bors in the past years know that one
of our big projects is making afghans
for the Veterans' Hospitals. It is a
project that all can help with. We
make knitted squares from odds and
ends of yarn, and then they are joined
together to make the afghan. We need
lots and lots of yarn. It can be full
hanks or small pieces that are left
from what you have been knitting;
any color, and most any kind, just so
it is clean and in good condition. Even
yarn that has been used can be reused
if it is clean and good.

Have you some that you would like
to give for this purpose? I can buy
yarn at wholesale if you would care
to help that way. Or would you like
to do some of the knitting? The
squares are to be 8x8 inches, in plain
garter stitch. Perhaps some who
could knit do not have yarn, and some
who have the yarn haven't time to do
the knitting. Get in touch with me at
685 Thayer Avenue, Los Angeles 24,
Calif., if you are interested in helping
on this project and I'll try to get your
yarn to someone who will knit.

Oh yes, we make some crocheted
afghans too. And if you can't help
with this, here are some more personal
things you can do to help those who
are less fortunate than you.

Mrs. Martel Nuttall, 128 Blaine St.,
Apt. 1, Syracuse 4, N. Y., has been
bedfast a long time. She is able to
sit up a little and would like print
quilt pieces to help pass away the
time,

Mrs. Libbie Ann Novak, Elberon,
Iowa, is another who has been bedfast
for many years. She has had a rough
time this winter and would enjoy let-
ters, although I doubt if she can
answer. She needs material to make
aprons (which she sells) and quilt
pieces.

Remember Leon Lillie, the 11 year
old boy I told you about who had a
heart condition following rheumatic
fever and was bedfast? His mother
writes that his 6 year old brother is
bedfast now and, begs for mail. His
name is Terrie Lillie, Rt. 2, ¢/o Bill
Lillie, Hornick, Iowa. Leon is still ill,
s0 you might send cards to both of
them. Leon is 12 now.

Mrs. Charles Tenney, 1417 N. Supe-
rior St., Antigo, Wisc., has been shutin
quite a while. She is alone and would
so enjoy hearing from you. She has
diabetes.

Mrs. Dorothy Pratt, 127 Gorham St.,
N., Jackson, Mich., is a long time shut-
in. She is not able to write much,
but would like to have campaign but-
tons of all kinds for a collection,
especially ones issued since 1940. They
are for her son who has been in the
army and thus has been unable to get
the more recent buttons.

Doris Boutin, 18 Fiske St., Hoosick
Falls, N. Y,, age 8, is sick a good deal
of the time. Her mother asks for all
kinds of Catholic literature and views
for her scrapbook.

Mrs. Gertrude Roebuck, Rt, 2, Bu-
ford, Ga., bedfast, would like jigsaws.



