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Dear Friends: 

I wish that you could drop in and 
have a.cup of nice hot tea with me 
this afternoon — and a cooky too. 
Margery just sent Martin down with 
a plate of the best sugar cookies. 
These are the ones made with six egg 
yolks, etc. And for the benefit of our 
new friends who are now reading 
their first copy of Kitchen-Klatter, I 
should 80 ahead and explain that 
Margery is our married daughter who... 

lives up the street just one house — 
and Martin is her eight-year old son. 

As I write this at the dining room. 
table I: can look out of the window 
and seé the hill south of us. Last 
year it was a corn field, but today big 
machines are digging out basements 
for more new houses. This is the 
addition where my nephew, Frank 
Field, has his new home. It overlooks 
“Sleepy Hollow” where my brother, 
Henry Field, had his first Seed House 
and where Frank lived as a little boy. 
It seems strange to me to see new 
streets and houses in what was open 
country for so many years. 

Many new houses have been built 
in the south part of Shenandoah and, 
unlike many modern developments, 
there are no two alike. Since this is 
the largest nursery center in the 
world it is not surprising that lovely 
trees and shrubs have already been 
planted and in a very short time will 
make a beautiful setting for these new 
homes. When you come to Shenan- 
doah next summer I am sure you will 
enjoy a drive around town. 

It is snowing today, but we are sure- 
ly grateful for all this moisture since 
it gives us more hope for good crops 
next year. I am looking forward, as 
I do every winter, to tulip time next 
spring. We plant some new varieties 
every fall and particularly look for- 
ward to seeing these in bloom. Let 
me suggest that when you plant new 
bulbs or plants you put a marker by 
them giving the name and the date 
planted. If your memory is like mine, 
you will appreciate having this in- 
formation handy. 
Here you are reading this after 

Christmas and I haven’t told you 
about our Thanksgiving. We had a 
very happy family party and are 
really thankful as the years go by 
that we can be together once more. 
There are so many of us that we de- 
cided not to try to crowd all the 
grown-ups around the dining room 
table, but to seat part of the crowd 

in the living room. There was a third 

table for the small children. Every- 

one had plenty of “elbow room” and 

enjoyed their dinner. We had my sis- 
ter, Martha Eaton and my brother-in- 
law, Fred Fischer, as our guests. 

Mart was especially happy to have 
a visit by telephone with his brother 
Harry and his wife Edith who live in 
Glendale, Calif. They called from 
Denver where they were visiting their 
son Harold and his family. : 

We won't visit Harry and ‘Baith this 
winter for our plans are to leave for 
Maitland, Florida by the middle of 
December. When you read this we 
will be at the El Rancho Motel where 
we will meet friends whom we've 
made in former years, and with them 
will enjoy resting and visiting in the 
sunshine. Several of Our children 
can’t come home for Christmas this 
year, and others are expecting holiday 
guests or are attending Christmas. 
Eve parties with “the other side of 
the house”. This is to be expected 
when your children are married and 
have their own homes and their own 
Christmas traditions to establish. 

So — when there comes a spell of 
good weather we will be on our way. 
In my next letter I will tell you about 
our trip South. We will try a differ- 
ent route this time. © 

A friend in Missouri is quilting my 
“Blue Bell” quilt. I made this one for 
Abigail and Wayne. I hope to start 
another one when we get settled in 
Florida, but my husband thinks I 
should rest more and is trying to talk 
me out of it. The trouble with me is 
that when I start something I work 
at it too steadily. Perhaps if I 
promise to curb my ambition and do 
just a little each day he won’t think 
that I am working too hard. 
fortunate that my sight is good. 

I had a nice letter from Frederick’s 
wife Betty this morning. You who 
are minister’s wives will know what 
she means when she says: “Keeping 
my house in order, giving time to the 
children and their friends, doing my 
share of our parish work and social 
obligations takes so much energy you 
will forgive me for not writing often- 
er.” After spending some time in 
their home this fall I can really ap- 
preciate how busy her life is. We 
hope to see her and Frederick this 
summer for they plan to come to 
Omaha, Nebr. to a national church 
meeting. Although we wish they could 

I am 
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bring Mary Leanna and David along, 
I believe that present plans call for 
leaving them with friends. 

I just now noticed that my Mon- 
stera vine has grown up to the top of 
the windows and started across the 
end of the library. I may have to 
cut it back. Margery has promised 
to keep it watered while we are in 
Florida, and it is amazing how many © 
quarts of water it drinks in only a 
week’s time. This vine, plus a big 
grape ivy, are the only plants I have 

_ in the house during the winter months. 
I would love to have more, but am not 
able to care for them. 

Very soon now I suppose that most 
of you will begin taking down Christ- 
mas decorations and storing them 
away for another year. I surely hope 
that it has been a happy holiday for 
you and yours, and that no sorrow 
came to mar the spirit of the season. 
Accidents that occur during the holi- 
days always seem doubly hard for 
they point up the sharp contrast be- 
tween the light spirits that reign in 
one home — and the sadnesss that 
darkens another home. 

We are almost at the beginning of 
a new Year, and I find it virtually im- 
possible to believe that 1956 is almost 
upon us. How clearly I recall going 
from 1899 to 1900, the opening of a new 
century! And now we are over half- 
way through this century. My head 
simply swims when I think of the 
vast changes that have taken place in 
my life time. 

As we go into this new year I 
would like to share with you some- 
thing that my sister, Helen Field 
Fischer, wrote back in 1902 when she 
was a student at the University of 
Nebraska. We found this in sister 
Sue’s papers after her death last year, 
and now that both my oldest and my 
youngest sisters are gone these words 
have double meaning for me. 

“IT do not care to write a book, but 
if God gives me the strength and 
skill I hope some time to give to the 
world a single message. It must be so 
brief and joyous that it will come to 
the heart with one happy impulse like 
the perfect tone of a bird call, yet so 
potent that the music will linger 
through the months and years and 
return like an echo when it is half- 
forgotten. I would have it carry such 
strength that those who go forth to 
the day’s task will keep it always in 
mind that it may give purpose to the 
beginning. of toil and benediction to 
its close. Yet it must be so simple 
that a child who finds it and puzzles 
out its words will thrill with a new, 
unknown desire and tuck it away 
among his treasures to be discovered 
and read with tears when the child is 
grown. And, above all, it must be a 
message so personal and so plainly 
from the heart that maidens will save 
it to read to their lovers in the twi- 
light, busy men will clip it from their 
papers to show to their wives and the 
aged will put it away in their Bibles 
between pages so full of hope that 
they are frayed and thin.” 
To each and everyone of you, a New 

Year filled with hope, strength and 
prayer. 

Affectionately yours, 
Leanna
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HOUSE PLANTS FOR EVERYONE 

By 
Esther Matthews 

It hasn’t been too many years ago 
that most of the homes we entered 
had only one or two green plants dur- 
ing the winter months — geraniums 
and ferns. How vividly many of us 
can recall a big Boston fern that stood 
on a pedestal or table and seemed to 
be almost a member of the family! It 
was a handsome sight, to be sure, and 
the geranium lovingly cared for was 
cheerful and gay ... but all plant 
lovers would agree without a mo- 
ment’s hesitation that it was a pretty 
limited collection. 

Today there is a very wide variety 
of plants that can be grown indoors 
with great success, and they add so 
much to any home during these months 
when we must wait for our spring 
gardens to burst into bloom, that I’m 
hoping every woman will start some- 
thing this January. 

Probably the single most-loved 
house plant is the African Violet 
(Saintpaulia) for it will flourish the 
year around in a north window. 
Furthermore, its beautiful blooms are 
a constant joy, and there is a real 
thrill in seeing a plant develop until 
it has produced a gorgeous crown of 
flowers that almost hides the foliage. 

A very light soil is a “must” for 
African violets, but if you are start- 
ing with a cutting passed on by a 
generous friend you’d probably like 
to hear about first things first. 

There are two ways you can handle 
this single leaf from which you ex- 
pect so much. A drinking glass filled 
with water and covered with paper 

_in which a hole has been cut to hold 
the leaf stem will work nicely. Or you 
can support the leaf with pebbles in 
a dish of water. Regardless of which 
method you use, it won’t be very long 
before the little leaf stem starts to 
grow. 7 
Every African violet grower has his 

own favorite method, but the one I’ve 
found the most successful is to use a 
pint Mason jar with a thin layer of 
dirt on the bottom and about one 
inch of coarse sand on top. After you 
have moistened the dirt and sand, 
put your cutting in, screw on the top, 
and let it stand while the root system 
forms. | 
Once the root system has formed I 

transfer it to a pot in which I’ve used 
equal proportions 'of sand and peat 
moss. In case you don’t live close to 
any supply of peat moss you can use 
a mixture of garden soil and manure 
with a sprinkling of bone meal. Also, 
if it’s at all possible, mix in a little 
chick-sized charcoal for this is most 
helpful in keeping the soil open and 
sweet. But remember: whatever goes 
into the pot, the most important thing 
is to have a loose, light soil. And use 
an ounce of prevention by sprinkling 
a little coarse sand around the crown 
of the plant. 
down crown rot. 
Many people have tricky new gad- 

gets that permit them to water safely 
from the top, but I have stuck with 
water in the saucer where the plant 
stands. Incidentally, don’t let the 
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Aunt Bertha Field (Mrs. Henry Field) has a 
marvelous collection of African violets 
in the north window of her living room. | 

This helps to keep 

water reach up to the sides of the pot, 
but check an hour after watering and 
pour off any excess that the plant 
hasn’t absorbed. 
The desirable room temperature for 

best success with African violets is 
70 degrees and there should be high 
humidity, yet few of us are really 
comfortable in the dead of winter with 
a room that is only 70 degrees. That 
is why you'll have the best results 
if you keep your violets in a north 
window as close to the glass as pos- 
sible. And since light is very im- 
portant, do. sacrifice curtains and 
shades in this one particular spot if 
you have a sizable collection of pots. 

_ After all, a riot of lovely bloom is as 
attractive as any curtain that was 
ever hung! 

Episcia 
This is an unfortunate name for a 

very beautiful house plant. You may 
be able to locate a handsome specimen 
at your florist’s or at some nursery 
where house plants are a specialty. 
But if you have a friend who has one 
that is doing nicely, a small cutting 
can give you a start. Equal parts of 
sand and peat moss placed in a jar 
and moistened will serve as a good 
rooting medium. When it is ready for 
potting, use equal parts of sand, peat- 
moss and leafmold or other rich soil. 
Sunless windows are the correct lo- 
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cation for any of the several varieties © 
of Episcias. And since it’s not a fussy 
plant, apartment dwellers can enjoy 
just as much success as those who can 
go to all sorts of lengths to coax along 
their treasures. Just remember to 
give them a weekly feeding of liquid 
fertilizer and enough warm water to 
keep the soil moist. And if it’s a 
question of erring One way or the 
other, they can stand being too wet 
much better than too dry. 

Philodendron 
There are around 240 species of this 

attractive plant, but the chances are 
that you’ll end with Philodendron cor- 
datum, for this is the great old favor- 
ite. However, if you are really in- 
terested in growing a variety that is 
a little more distinctive you might 
keep in mind the P. Ilsmanni with its 
deeply-notched designs in colors that 

jong time. 
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range from a vivid marbled green to | 
white; or P. cruentum that is bright 
red on the underside of the leaves; or 
P. Mame that has bright pink stems. 

All Philodendrons should be fed 
with liquid fertilizer once a month, 
watered thoroughly whenever the soil 
begins to get dry, and their leaves 
should be kept free of dust. They 
will flourish in shade or full sun. 

Caladium 
My! what showy plants these are 

with sunlight filtering through their 
brilliant coloring! There seems to be 
an endless variety of leaves, and some 
of the most handsome ones I’ve ever 
grown were nearly white with strik- 

ing green veins. 

I like to use a damp sponge for the 
bulbs; place them topside down and 
leave them there until roots start 
close to the crown. At this point re- 
verse the plant and cover with 1 inch 
of soil. A 3- or 4in. pot with a mix- 
ture of 1 part light sandy soil to 4 
parts of humus will take care of one 
bulb nicely, but if you are using a 
large pot, allow 1% inches of space 
between the bulbs. Keep the plants 
warm and give them plenty of water 
after top growth starts. Good light 
is needed at all times, but full sun 

isn’t necesssary. 

When warm weather arrives you 
can use your Caladiums to fine ad- 
vantage outside in a partially shaded 
area. They are highly attractive on 
a porch or terrace, and will make 
splendid growth through the summer. 

Gloxinias 
These huge, dashing beauties have 

become extremely popular in recent 
years. They require a light room, but 
never put them into direct light. And 
never let them get chilled! They 
thrive in a warm, moist atmosphere 
and ask for a goodly amount of water 
— but take care not to get the leaves 
wet on their upper surface. 
Early January is the right time to 

pot them. A 5-inch pot is a good size 
and be sure to put about an inch of 
charcoal in the bottom. Then fill with 
a mixture made of 3 parts leafmold, 
1 part rich garden soil, 1 part of sand 
and about 1 tablespoon of a good plant 
food. 
Their gorgeous big flowers in a 

brilliant range of color will last for a 
When their flowering pe- 

riod is over, allow the plants to dry 
off and then store in a cool, dry place 
until the following January. At that 
time you can bring them into fresh 
growth by watering the bulbs, and 
then you’re off to another season of 
stunning bloom. 

WORDS 

Keep a watch on your words, my 
friend, 

For words are wonderful things— 
They are sweet like the Bee’s fresh 

honey; 
Like the Bee’s, they have terrible 

stings. 
They can bless like the warm, glad 

sunshine, 
And brighten a lonely life, 

They can cut in the strife of anger 
Like an open two-edged knife.
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LETTER FROM LUCILE 

Hello! Good Friends 

You would never guess in fifty years 
what I finished doing just before I sat 
down at my desk to write to you! 
And in view of the fact that I can’t 
hear what you might guess, I'll go 
right ahead and say that I have just 
finished dressing four geese. They are 
now in the freezer and ready for com- 
pany meals during the holidays. 

Last year for Thanksgiving we had 
roast goose — and believe me, there’s 
quite a story behind that simple state- 
ment. I thought when I ordered the 
goose that it would be all dressed and 
ready for the oven, but this was a mis- 
understanding on my part for it ar- 
rived terribly alive and simply huge. 
In this crisis I turned for help to Mary 
Spears who has never missed a Satur- 
day in nine years of arriving here 
with eggs, and chickens and ducks 
whenever I wanted them. She let me 
bring the goose out to her farm, even 
though it was at night, and together 
we picked it and cleaned it. We de- 
cided then and there that in the future 
we'd work together (and not at the 
last minute!) when there were big 
geese on deck, 

Well, today was the day we settled 
on to tackle this year’s geese, and you 
might have been surprised if you could 
have seen me an hour ago for I was 
sitting in a basement room at Mary’s 
house with boxes of down and feath- 
ers around me. We were quite proud 
of the fact that in two hours we fin- 
ished four big fowls that dressed out 
to about 8% lbs. each. We were also 
proud of the fact that we didn’t break 
the skin in even one place! All in all, 
I found it a rewarding experience to 
do this work and if I had my choice 
between buying these geese down 
town all ready for the oven or fixing 
them myself, Td take the latter 
course of action. 
These days we are keeping our fin- 

gers crossed for good weather and 
clear highways on December 23rd, for 
if everything goes well we expect 
Richard Verness and his family to 
arrive on that day. If you read my 
letter in the December issue you recall 
that I referred to Juliana’s four cous- 
ins in Minneapolis: Richard, Jr. 
Thomas, Boletta and Terrie Jean; but 

now I must tell you that there are 
five, not four. We were greatly sur- 
prised to have a telephone call on 
December 2nd telling us that James 
Russell, weight 10 lbs., had just been 
added to the family. No one had 
peeped a word about it and we didn’t 
dream that a new baby was in the 
offing! 
But Richard and Arleigh are per- 

fectly willing to put his basket in the 
car and bring him along, so if we just 
have decent weather we'll have our 
Christmas with Russell’s family for 
the first time in many years. 
Since I last wrote to you I had the 

pleasure of hearing an excellent book 
review at a program that followed a 
lovely luncheon. It. always seems to 
be quite a problem to find books that 
lend themselves to entertaining re- 
views, so I’m happy to suggest that 
if you have this responsibility coming 
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Down comes the tree and 
Children 

Christmas is over! 
all of the ornaments and trimmings. 
always hate to see the dismantling for the 
next Christmas seems centuries away. Here 
is Martin looking over some of their Christ- 
mas tree decorations before they go to the 
attic. 

up you locate ‘“Papa’s Wife” by Thyra 
Bjorn. It is amusing and quite dif- 
ferent, as far as a family situation is 
concerned, and I believe that your 
group would find it as interesting as 
the sixty women who heard it the day 
I was present. 

Another good book for reviewing 
purposes is “We Grew Up In America” 
by Alice Hazeltine. This is a com- 
pilation of autobiographical sketches 
by people who have made their mark 
in one way or another on the national 
scene. You can find just about any 
field of work covered, and most of 
the articles are well written and 
graphic. (I particularly enjoyed the 
most unusual childhood described by 
Sol Bloom.) 

I wonder how many of you have 
daughters who are growing as fast as 
Juliana? Almost everything she start- 
ed wearing to school last September is 
now too short, and it seems to me 
that practically every time I do a 
laundry there is something else that 
must be passed on. She is now taller 
than I and wears the same size shoe! 
I look at her these days and wonder 
what in the world became of “my 
little girl’! 
My current sewing project is a new 

skirt for her to replace the “giraffe” 
skirt that had to be passed on last 
month. Perhaps you have purchased 
some of this nice cotton material 
where the cutting lines for 16 panels 
are all printed right on the cloth. 
Last year I bought the “giraffe” ma- 
terial, and this current skirt is a 
Siamese kitten print. It won’t take 
too long to make up once I get at it 
—which will probably be later today. 

If Santa Claus left a shiny new tri- 
cycle at your house this year you no 
doubt hope for a spell of moderate 
weather in the near future — and 
clean sidewalks. In case this doesn’t 
happen, you might like to ponder for 
a moment on a story that a Washing- 
ton friend told us when he was here 
briefly last summer. 
Government business took him to 

Alaska last year in December, and for 
three days he was stranded in a far 
northern town waiting for the weather 
to clear enough that his plane could 
take off. (Incidentally, his destina- 
tion was the single most remote place 
in Alaska.) Finally weather condi- 
tions improved to the point where he 
could board a big cargo plane — he 
was the only passenger. He said that 
he sat on a box and studied the moun- 
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tains of freight piled all around him, 
but the one object that he couldn’t 
get over was a shiny new red tri- 
cycle lashed to the highest point of 
all those crates. 

“IT knew that there weren’t even 
sidewalks in the town where that tri- 
cycle was going,” he said, “and they 
were practically buried in snow and 
ice the whole year ’round. But some 
little child had pleaded for Santa 
Claus to bring him a tricycle — so 
there it was!” 
As things turned out he never did 

get to see the tricycle unloaded, for 
after flying several hours and circling 
endlessly over the airport, they had 
to give up their attempts to land and 
return once again to the point where 
they had started. By this time he had 
such urgent business awaiting his at- 
tention in Washington that he had to 
give up on Alaska and leave without 
further delay — but he never did for- 
get that lonely looking little red tri- 
cycle lashed to the top of the freight 
in that big plane. 
We have had much pleasure on 

recent winter evenings making some 
of the decorations that I described in 
the December article about “The 
Christmas Tree Lady.” We found felt 
in a wide variety of colors and also 
some styrofoam obiects already cut 
out. Fortunately, Juliana didn’t in- 
herit my fingers that are all thumbs, 
and left to her own devices she turn- 
ed out some lovely bells, wreaths and 
reindeers. I first realized that she 
had real facility for this type of thing 
when she made our Easter egg tree 
last spring, and I can’t tell you how 
pleased I am that she has a genuine 
knack for decorations. 
We are now in the process of getting 

our house fixed for Christmas. All 
of the stars have come out, all of the 
tree ornaments are being refurbished, 
and Juliana’s creche is standing once 
again on the chest of drawers in the 
dining room. Almost every evening 
now we play our Christmas carols, 
and somehow this lovely music calls 
up the true meaning of the season 
more than any other one thing. If 
you have a phonograph at your house, 
I do hope that you will get at least 
one recording of our old and much- 
loved carols. 
Won’t it be a joyful thing when our 

days once again grow longer? It al- 
ways seems to me sort of unnerving 
to have a good full two hours of dark- 
ness when we begin the day — and all 
of the lights on around four o’clock 
as our comparitively few hours of 
daylight draw to a close. 

Shortly after you read this we'll all 
be saying farewell to 1955 and start- 
ing out On a brand new year. May 
it be a happy, good year for each 
and everyone of you whom we num- 
ber among our faithful friends. 

As ever... Lucile 

TRUE GREATNESS 

To serve unnoticed, 
Work unseen, 
Say little, 
Serve all, 
Pass on, 
Use a sharp knife on yourself 
And forget the faults of others.
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THEY BUILT A CHURCH WITH 

FAITH AND WORK 

By 
Frances R, Williams 

On the morning of May 8th, 1955, an 
inspirational procession took place in 
Marysville, Kansas, for on that day 
the congregation of the First Baptist 
church met for the last time in their 
old white frame building that had 
served them for 65 years, and then 
marched together to the new church 
six blocks away that they had built 
with their own hands. As they march- 
ed they sang “Onward Christian Sol- 
diers.” 

Perhaps the story of their victory 
will open up some new vistas of 
thought to other congregations that 
are hard-pressed for more room. And 
when nice days come again, perhaps 
you can drive to Marysville and see 
with your own eyes how a new church 
was built from an old Victorian man- 
sion. In countless towns there are 
just such houses, and possibly one of 
them in your town holds the answer 
to your problem. 

The Frank Schmidt home, built in 
1874, was once the show place of the 
town. But it deteriorated with the 
passing years, and eventually the 
spacious grounds were filled with rub- 
bish, terraces and drives were over- 
grown with seedling trees and brush, 
and the interior of the house was in 
lamentable condition. Everyone agrees 
that it required great imagination on 
the part of the building committee to 
envision the Old Schmidt property as 
a complete church plant. 

But S. C. Schmidt was approached, 
and he agreed to sell with but one 
stipulation — that the property would 
always be used for church purposes. 
The sentiment he held for his pioneer 

_ parents’ home, plus the assurance 
that it would always be used for 
Christian services, prompted him to 
accept a price about one-third less 
than its commercial value. 
ally, although Mr. Schmidt is not a 
member of the congregation, he gave 
freely of his advice and was honor 
guest at the dedication service.) 

The great undertaking of this con- 
gregation of thirty families was start- 
ed on November 1. From that date 
until May 8, the day of dedication, a 
group of fifteen to twenty-five mem- 
bers of the church, men, women and 
even the children, worked every eve- 
ning (except Sunday and Wednesday, 
which are worship nights) and on 
many afternoons and Saturdays. A 
conservative estimate of the labor do- 

(Incident- 
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nated by the congregation exceeds 
9,000 man hours. 

And right here, before I describe 
the work that was accomplished, I 
must say that the youthful pastor of 
the First Baptist Church, Reverend 
Tyra Talley, carried a full load every 
inch of the way. 

When he accepted the call to the 
Marysville pulpit in September, 1954 
he found his small congregation in 
the doldrums. Their small frame 
church, built in 1890, was not only 
inadequate but it was also badly in 
need of repair. Many of the congre- 
gation were convinced that the great- 
est inhibiting factor in the church’s 
program was the lack of adequate 
facilities. A new church building had 
long been planned, but for one reason 
or another was postponed. They had 
managed the purchase of a house for 
a parsonage three years earlier. 

“But it took $600 to move the new 
minister’s family from the Black Hills 
Parish in South Dakota and that took 
a large part of the money we had on 
hand,” declared one loyal member in 
relating the story of their great un- 
dertaking. 

However, a short time after Rev- 
erend Talley preached his first sermon 
a decision to take dramatic action and 
build immediately was made at an 
open session of the congregation. A 
great spontaneous upswing in faith 
began with this important decision, 
and before much more time had pass- 
ed the cld Schmidt property was pur- 
chased. 

Bulldozers first cleared away the 
- grounds, and then began work on the 
house itself. The repair of the roof, 
spray painting and water-proofing of 
exterior walls was followed by tearing 
away three large porches on the east, 
west and south; several fourteen-inch 
thick brick wall partitions; wainscot- 
ing beyond repair, old plaster on walls 
and ceilings; wallpaper, and innu- 
merable coats of paint and varnish on 
solid walnut woodwork. Plaster and 
brick were shoveled out the windows 
to fill four old cisterns with the de- 
bris! 

The first part to be completed was 
. the sanctuary which, with the chan- 
cel, baptistry and pastor’s study, oc- 
cupies the entire south wing. (This 
accounted for a former parlor, a wide 
hall with open stairway and two bed- 
rooms.) It was necessary to tear down 
the brick wall partitions, close a few 
doorways and make other changes, 
but when completed the 1i ft. ceiling 
(reinforced with enclosed steel beams 
marking the location of old partitions) 
gives the 25 by 40 ft. sanctuary an 
illusion of spaciousness. One-hundred 
and fifty people can be seated in it. 

Colonial pews of mahogany, bone 
white walls, tall windows hung with 
heavy silk, crimson carpeting, velvet 
chancel curtains and gleaming brass 
lighting fixtures make it a beautiful 
sanctuary. 

As the Reverend Talley took me 
through the church he pointed to the 
lighting fixtures and said: “This is 
one thing on which we did not econo- 
mize.” The unique brass lamp hang- 
ing from the ceiling of the entrance 
was formerly a feature of the Schmidt 
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This handsome church built by the Baptists 
of Marysville, Kansas was constructed from 
= old Victorian mansion illustrated at the 
left, 

parlor. The solid brass cross which 
graces the top of the spire was hand- 
made from material of former light 
fixtures. 

Prior to the dodtedtion. a new Ham- 
mond organ and a new piang were 
installed. Mrs. Talley, a_ talented 
musician, is church organist and di- 
rector of the two choirs. 

One outstanding change in the for- 
mer arrangement was the closing of 
the main entrance on the south in 
favor of a new entrance on the west. 
The narthex occupies what was for- 
merly a huge bay window. The out- 
side walls of the vestibule, together 
with the Colonial pillars and porch, 
are the only portions built entirely of 
new material, 
The entire building is connected 

with a loud-speaker system, and is air- 
conditioned. 
One is impressed with the practical 

use of all available space. 
“We have approximately 5,000 square 

feet of space now,” said Reverend 
Talley, “while the old church pro- 
vided only 1600 square feet”... 
When one enters by the east door 

(formerly a back porch) he sees the 
old kitchen transformed into a fully 
equipped nursery. The adjoining bath- 
room fixtures are scaled down to 
toddlers size, and a former butler’s 
pantry has been completely equipped 
for the basket babies and crib set. . 
The old dining room is now the 

church parlor and is furnished with 
Victorian antiques. The center of in- 
terest is the fireplace and mantel 
which were formerly in the Schmidt 
parlor. 
Fellowship Hall occupies the same 

space on the second floor as the 
sanctuary on the first floor. It is 
reached by a former “back stairway” 
that features a hand-turned balustrade 
of solid walnut. In the hall is a 
square Steinway grand piano of carved 

- rosewood, bearing the date 1859, that 
was acquired with the property. It 
was found to be in perfect condition 
after it was tuned. 
Opening off from Fellowship Hall 

is a modern kitchen equipped with 
two big double sinks, counter space, 
cupboards and two stoves. (An iron 
fire-escape stairway also opens off 
of it.) Other second-floor rooms are 
used by different Sunday School de- 
partments, 
The work is far from finished, ac- 

cording to Reverend Talley. Plans 
for the future include a women’s 
lounge, men’s room, recreation and 
hobby rooms, and a meeting place for 

(Concluded on page 17)
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Dear Folks: 

_ As is so often true of the letters 
I write to you, this one is being writ- 
ten on a Sunday evening after a very 
busy day. Certainly Sunday is no day 
of rest for a clergyman! 

_ At eight o’clock this morning I was 
the guest speaker at a communion 
breakfast for men in one of the local 
Episcopal churches. At nine O’clock 
I was giving my radio broadcast over 
one of the local stations. At ten 
o’clock I had a brief conference with 
some of my assistants at my own 
church. At eleven o’clock I conducted 
our Sunday morning service for a 
congregation of 630 persons. At 
twelve-thirty I had a business meeting 
with the Executive Committee of the 
church. At one-thirty I was back 
home for lunch, After making some 
hospital calls in the afternoon, I met 
with the young people of the church 
for a supper meeting, and now I am 
home writing to you. Do you call 
that a day of rest? 

As much as we love to live in small 
towns, we are finding many advan- 
tages to city living. Just a five min- 
ute drive from the house will take us 
to three of the finest art museums in 
all New England. One block from our 
church is the enormous public library 
which last year proved to be the most 
popular library in the United States. 
(The popularity of a library is judged 
by the number of books checked out 
per thousand residents.) 

Every week there are symphony 
concerts or classical recitals held in 
the civic auditorium. Each month we 
have medical lectures given by a panel 
of prominent doctors, and at the lec- 
ture last week there were more than 
2,000 people in attendance. On those 
rare occasions when we want to go 
out to dine there is a perfectly fab- 
ulous number of fine restaurants from 
which to choose. Of course, in all of 
this there is a certain amount of 
frustration, for Betty and I don’t be- 
gin to have enough free time to take 
advantage of all the wonderful thing 
we would like to enjoy. 
Has it ever occurred to you how 

close tragedy may be without one’s 
awareness of it? A few nights ago 
Betty and I were sitting by the fire- 
place reading when we heard an air- 
plane pass over the house quite low. 
At the time I said to Betty: “Wouldn’t 
it be wonderful if we were in that plane 
on our way for a vacation some- 
where?” Little did we know that the 
plane at that very moment was in 
desperate trouble and was about to 
crash. We did not know it until we 
turned on the television some minutes 
later to get the final newscast of the 
day. It was then we learned how that 
very plane had crashed into the river 
only a short distance up the valley 
causing two deaths and the serious 
injury of the other passengers. 
A couple of weeks ago I took Betty 

and the two children down to visit 
friends in Bristol, Rhode Island. 
When we were about to leave the 
home of a person very dear to us, the 
friend told our David that there was 
a box of marshmallows out on the 
kitchen table that he could have to 
eat in the car on the way home. I was 
very pleased when, in a most polite 
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Mary Leanna and David Driftmier with their parents, Frederick and Betty Driftmier. 
This was their Christmas ecard picture in 1955. 

way David replied: “Oh, no thank 
you. I couldn’t do that.” Again she 
offered him the marshmallows and 
urged him to take them, and once 
again David insisted that he just 
could not accept the gift. 
Thinking that the boy’s politeness 

deserved to be rewarded I said: “Oh 
yes, you may, David. It will be all 
right for you to accept the gift. You 
go out into the kitchen and get the 
marshmallows off the table.” He 
looked at me in the most innocent 
fashion and said: “But Daddy! I have 
already been out there and eaten 
them all up!” It is a perfect illus- 
tration of the truth that goodness 
should never be rewarded until the 

motive is known! 
I am planning to wage a One man 

war in this community against Santa 
Claus. It isn’t that I have anything 
of a personal nature against the gay 
old boy, but it is because I object 
vehemently to his early arrival. Do 
you know that old Santa Claus actually » 
made his first public and official visit 
to this vicinity on last Armistice Day? 
Isnt that incredible? Since Novem- 
ber 11th he has been sitting on a big 
throne in some of the department 
stores taking orders from boys and 
girls. I think that there has to be a 
limit to that sort of thing. It is bad 
enough to have him arrive on Thanks- 
giving Day, but to have him parading 
the streets two weeks before Thanks- 
giving Day is simply too much. If 
that rushing of the Christmas shop- 
ping season continues, it will not be 
long before Thanksgiving Day is for- 
gotten in the mad pace of Christmas. 
It seems to me that each year it is 
becoming more difficult for an in- 
telligent child to believe in Santa 
Claus unless the child is under two 
years of age. 
One of the big jobs of a clergyman 

is counseling with persons who come 
to his study seeking advice on any one 

of a hundred different concerns. On 
two different occasions during the 
past month I have had young men 
come to me with what amounted to 
the same basic question: “What is the 
use of my making every sacrifice to 
get a college education when the 
world is in such an unholy mess? If 
things keep going the way they are 
isn’t it most likely that I shall end up 
losing my life in an atomic war?” 
To both of these boys I said some- 
thing like this: 
“You are absolutely right, what is 

the use? For all I know, there may 
be no use at all. I know some young 
people in school right now whose 
presence there is completely useless. 
It all depends upon whether or not 
you are going to college for the one 
great reason that you want your life 
to be of more use to others. If one 
thinks of education as something 
purely for his own aggrandisement, 
there is no use in it at all. If any 
young man who asks the question 
“What’s the use?” has never been 
taught that the value of an education 
lies not in what it can do for him 
personally, but rather in what it will 
enable him to do for others, then it is 
easy to understand why the question 

is asked. 
“In the eyes of God there is no use 

to anything which does not prepare us 
to live for others. I Know that in 
many of our colleges and universities 
today there are men and women who 
should not be there. What’s the use 
of being in school if one is there only 
to gain some advantage for himself? 
The more people we have going to 
college for self-interest, the more we 
have people becoming part of the 
world’s problem instead of part of its 
answer.” 

I went on to tell the boys that when 
the British Eighth Army was retreat- 
ing across the desert toward Egypt 

(Concluded on next page)
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A NEW YEAR'S INSPIRATIONAL 
By Mabel Nair Brown 

SETTING: 
On a pedestal or table, have a large 

scrap book which is opened to two 
blank pages. In a semi-circle to the 
back of the book place five unlighted 
tapers. White flowers, plastic foam 
snowballs, white plastic reindeer or a 
white painted tree branch can be used 
in this arrangement to suggest a win- 
ter time scene. Perhaps a small cal- 
endar could be used in this arrange- 
ment also. 

LEADER: “Before us lies’ the 
brand new year — 1956. In our Book 
of Life the pages allotted to 1956 lie 
open; the pages smooth and white — 
not a blot, not a blemish, not a mark 
of achievement, not a record of duties 
well done. As the year goes by, we, 
ourselves, must determine what will 
be written there. 

_.“Will it be a record of service, love, , 
courage and honor written in lines of 
gold? Or will it be pages blotted with 
tears of regret, lines smudged with 
the erasures of mistakes and deeds 
crossed out with black marks of 
selfishness and greed? In our hands 
and in our hearts lie the answers. 

“What shall our goals be for the 
New Year? What are we seeking? 
What tools will we need to achieve 
our aims and aspirations? Let us 
spend a few moments in pe on 
these things. 

ft Ras will oe ‘for us the 
poem “Aspiration” by Cora Day”. 

ASPIRATION 

I love the uphill roads the best; For 
-as I top the crest 

Who knows what glad surprise shall 
greet my eyes? 

The level roads no hidden lure can 
- hold — so safe, so sure. 

Dull commonplace they aia _ ia 
: heart bold. : 

Give me the up-hill ways to climb’ that 
- " Jead to heights sublime! 

Who knows what worlds to win up 
there begin? 

Come, comrade, up the hills with me, 
up where the wind sweeps free! 

Up there I’ll find, with you, my dreams 
come true.” 

—(Blackwood Brothers Scrapbook). 

LEADER: “Don’t we all love the 
“slad surprise” at the crest of the 
hill? We find our greatest joys in the 
anticipation of “things to come”, and 
in planning for things “hoped for’. 
We cannot all reach the “top” in every 
endeavor, we cannot all be leaders in 
the field. A leader is no good without 
good followers. We cannot achieve 
our goals. We need friendships along 
the way, a helping hand now and 
then. But wher’ere we are, what e’re 
we do, we can do, and be, our best. 

“I like the poem, “Be the Best”, by 
an unknown author. I’m sure many 
of you have heard it, but let us listen 
as Mrs. 
see if it hasn’t.a special —— Year’s 
message for us”. 

reads it to us and: 

JANUARY, 

BE THE BEST 

1956 

If you can’t be a pine on the top of the 
hill, 

Be a scrub in the valley — but be 
_ ‘The best little scrub by the side of 

the rill 

Be a bush if you can’t be a tree. 

We can’t all be captains; we’ve got 
to be crew; 

There’s something for all of us here. 
There’s big work to do and there’s 

lesser to do, 
And the task we must do lies near, 

If you can’t be a highway, then just 
be a trail, 

If you can’t be the sun, be a star; 
It isn’t by size that you win or fail— 
Be the best wherever you are. 
LEADER: “So we see we cannot 

achieve that which we want written 
upon our Book of Life for 1956 by just 
sitting still. It is said that when you 
sit and do nothing, you are sitting on 
the lid of the box that holds the ans- 
wer to your problem! So let us re- 
solve to choose an uphill road for this 
new year, anticipating the surprise 
view at the crest of the hill. 
“And let us make a wise choice in 

the aids or “tools” that we use on 
this journey of Life; to paraphrase the 
scripture verse — ‘by their tools ye 
shall know them’. For these tools 
which we will try to take with us all 
through 1956, let us se a candle for 
remembrance. 

FIRST CANDLE-LIGHTER: “The 
Bible tells us to “love one another’, 
and “the greatest of these is love”. 
Love is that sweet bond that will bind 
up the wounds of our despair and our 
heartaches, and will bring to us the 
great joys of sharing with others. So 
I light the first candle for LOVE”. 

“SECOND: “Friendship,” someone 
has said, ‘is the way God has chosen 
to walk with us daily here on earth.’ 
How wonderful to have friends who 
clasp our hands in the rough places, 
who rejoice with us when we are 
happy! So I light the FRIENDSHIP 
candle. May friendliness always live 
in our hearts for all men.” 
~ APPRECIATION: How often have 
you heard the expression, “It’s the 
little things in life that count”? How 
true it is, yet how often we neglect 
the “little things” because we are too 
bound up with the big ones! Little 
things: like greatfulness for deeds of 
neighborliness or for a friendly hand- 
shake; appreciation for goodness in 
others, for those who serve us daily 
— the postman, the teacher, the tele- 
phone operator—yes, and to the mem- 
bers of our families for their love and 
understanding. So for the many bless- 
ings of Life I light the candle of 
APPRECIATION,” 
COOPERATION: “How often as 

we face the trials and undertakings 
of Life, do we feel insignificant and 
helpless in ourselves! Alone we 
realize we can accomplish little. But 
by uniting together in Cooperation we 
can achieve great goals and do great 
things. So for COOPERATION, the 
key to much of Life’s success, I light 
this candle.” | 
TOLERANCE: “As we journey a- 

long with others on the road of Life, 
we are constantly aware that toler- 
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ance and understanding are truly the 
“OIL” that keeps the wheels of 
Friendship and Neighborliness turn- 
ing. Tolerance keeps us aware that 
we are all Brothers, that we are one 
in God’s sight. For TOLERANCE I 
light the last candle,” ; 

Solo: “I Would Be True”, “Others” 
or “If I Have Wounded Any Soul To- 
day” would be nice numbers to be used 
in this spot. 
LEADER: “Shall we clasp hands 

in a friendship circle and sing “Blest 
Be The Tie That Binds” together.” 
Some one might offer a prayer at 
this point or the program might close 
with the benediction, “The Lord Bless 
Thee And Keep Thee”. 

FOR THESE I PRAY 

Dear Lord, I pray for strength each 
day 

To do those tasks that come my way. 

Give me faith to meet each trial, 
Keep me smiling all the while. 

Send me guidance from above 
To help our children grow in love, 

Help me show by word and deed 
That I am friend to those in need. 

Give me courage when I pray 
To say, “Dear Lord, have thine own 

way.” 

Make my life be such that men may 
see 

The joy that comes in serving Thee. 

And when at last my time must come, 
I pray to hear Thee say, “Well done.” 

by Mildred Cathcart 
in Lyrical Iowa, 1954 

FREDERICK'S LETTER—Concluded 
in the last great war, I once heard a 
New Zealand officer say to his men 
who were being ordered to fight the 
rear-guard action: “Don’t ever think 
that our sacrifices tomorrow will be 
useless ones. Why, for some of you 
fellows this will be the first really 
good thing you ever did in your lives!” 
I think that that can be said about 
getting a college education too. If one 
is actually trying to get an education 
so that his life will be of more use to 
his community and to the world, then 
that is just about the finest thing one 
could be doing. ‘Even though educa- 
tion does not necessarily make a man 
a soldier, the fact remains that the 
most useful soldier is an educated one. 
You do not have to’ be a scholar to 
lay down your life for a friend, but if 
you are a scholar, your knowledge 
may help to make it unnecessary for 
your friend to endanger his life. 
One of these days I am going to 

write an entire sermon on this sub- 
ject. Whenever I hear a person say- 
ing: “What’s the use?”, I am always 
quick to take him up on it for, believe 
me, there is very little use to so much 
that we do and say. Which brings me 
to say that I hope there is some use 
in my writing you this letter tonight! 

Sincerely, 
Frederick
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JANUARY, IT’S WONDERFUL! 

By 
Evelyn Corrie Birkby 

If the New Year began in the coun- 
try in August, I, for one, would never 
be able to stand it! Fortunately for 
the likes of me, it starts in wonderful 
January. 
This is the time when the land is 

muted and patient; when the quick 
drop of night means a long, slow- 
paced evening giving a sense of leis- 
ure. After the rush of thé holidays 
and before the frantic haste of spring 
comes this blessed calm of the New 
Year. Now comes time to read the 
books and magazines laid aside during 
earlier, busier days. Now comes time 
to pull the sewing basket piled high 
with mending (plus a few tantalizing 
new patterns) close to the easy chair, 
turn on the big lamp and relax after 
supper. The fire shines warm and 
bright, and peace and contentment 
settle on the little white house with 
the green trim. 
January is the time to enjoy to the 

fullest the fruits and the vegetables, 
the packages of fries that we labored 
in summer heat to prepare for the 
locker. Now we can feel the exalta- 
tion of Knowing that not One more 
chicken needs cleaning, and not one 
more growing plant in the garden is 
casting a chastising look in our di- 
rection. 
January is the time for rich, hot 

dishes that give their fragrant secret 
to anyone who opens the outside door 
with frost cold fingers. Thick brown 
stews, big crusty-topped meat loaves 
or a deep dish chicken pie with yellow 
gravy is food fit for a king. 
Try cooking together 1 cup chopped 

celery, 7 or 8 small onions (or the 
equivalent of the large diced Onion) 
until tender. Melt 4 tablespoons chic- 
ken fat or butter, add 4 tablespoons 
of flour and combine with 2 cups 
chicken stock. (Milk or cream may 
be substituted if chicken stock is not 
available.) Stir constantly until thick, 
season to taste. Now arrange alter- 
nate layers of 4 cups of cut-up chick- 
en and the cooked celery and onions. 
Pour the hot gravy over all and top 
with fluffy light biscuits. Bake in a 
hot oven, 400 to 425 degrees, until the 
biscuits are well browned. Serve with 
a big smile and watch the beaming 
faces of your family! 
January is the time when the heavy 

cold of winter comes down from 
Canada, across Montana, South Da- 
kota, into Nebraska and right up to 
the snug little Iowa farm house. Now 
comes the saving grace of a slow dawn 
which means that rising can be done 
a little later than when the sun comes 
bright, early and hot. It takes the 
enticing thought of hot coffee flanked 
by a steaming plate of bacon and eggs 
to coax me from between the warm 
blankets on a below Zero morning. 
One such morning arrived with a 

heavy blanket of clean white snow. 
The only company we could expect on 
such a day would be the welcome visit 
from the mail man. The snow was 
full of sparkles as Bobby, Silver and I 
started down the lane to the rectang- 
ular box. We walked fast. The air 
felt invigorating. The ends of our 
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Bobby Birkby gets right out into the snow 
with the shiny red tricycle that Santa 

Claus left for him. 

toes and fingers’ tingled. Silver 
pranced along with his head and tail 
high, floundering ludicrously in the 
deeper drifts. He was so white it 
was hard to distinguish between him 
and the snow. He pranced and jump- 
ed and romped with his six-year old 
companion. 
Down the lane, across the road to 

the mail box I continued, my boots 
making big prints in the soft snow. 
Good, magazines! In the summer a 
magazine may get as far as the kitch- 
en table, have a cursory reading and 
then go into storage. In the winter, 
however, each one becomes a welcome 
friend to be carefully ushered back 
up the lane, minutely leafed through 
and read and reread until reluctantly 
stored when the next issue arrives. 
The wind seemed sharper as we re- 

turned. The grade up the lane made 
walking difficult. Two tiny air- 
planes flew overhead looking for all 
the world like crystal birds. We heard 
a low heavy drone and finally located 
the wide white vapor trails with a 
flying “box car” only a speck in front. 
The countryside was wrapped in the 
stillness of January but we did not 
find it lonely. A romping boy, a 
frisking dog, a magazine or two and 
the pilots far, far in the clear blue 
of the winter sky were friends in- 
deed. 
Sometimes during January the mail 

box contains those bright harbingers 
of spring, seed catalogues. Just at 
that psychological moment when I am 
sure winter will last forever the box 
offers up its contents of brightly illus- 
trated flowers, fruits and vegetables. 
Evenings now become exciting. Sheets 
of paper are filled with diagrams of 
the garden and the yard. Lists are 
made of the amount of seed needed 
for the various varieties of this veg- 
etable and that fruit. The list grows 
as enthusiasm waxes. Come April 
when the planning and digging begin 
in earnest and that energy vanishes 
all too soon, but in January the gar- 
dening is all done easily on paper and 
the plans are glowing masterpieces. 

JANUARY, 1956 

January usually presents the farm 
family with some new life before the 
month progresses far. The first one 
of the year was a. fine big red calf. 
Bobby insisted that I come out and 
see it. I’m forever amazed at the 
strength of newborn animals!  Al- 
though still steamy and wobbly this 
ten minute old creature was on its 
feet saying “Hello” to its mother in 
low calf bleats. The calming “Moo” 
of the cow sounded almost like a 
caress. I observed to the rest of the 
family that cows are surely among 
the best mothers in the animal king- 
dom. 

The next project was a trip with 
the wagon down to the creek to empty 
refuse. We put it in the place which 
is eroded, hoping that the tin cans, 
branches, and various cast-offs of the 
farm will build up a spot strong 
enough to keep the water from wash- 
ing away more of the precious soil. 
Since I was out of doors anyway the 
family insisted that I ride with them. 

Off we bounced over the rutted and 
snowfilled lots. The dark ridges of 
fall plowing showed black against the 
white of winter. Near the fence the 
dark red buck brush berries were still 
clinging tenaciously to the strong 
bushes. Myriads of tiny rabbit tracks 
criss-crossed in the snow. We drove 
the tractor right up to edge of the 
creek with its high banks and the 
sentinels of cottonwood. We didn’t 
linger long by the ice covered stream, 
but it was a happy jaunt and we were 
glad for an excuse just to ride out 
over the field together. 

As we turned back to the farm 
house we could see the big windmill 
situated beside the pole which holds 
the transmitter for the electric power. 
Bob. said, “There it is, the life blood 
of the farm all grouped in one place, 
wind, water and electricity.” 

January is the time when I become 
acutely aware of the quickly vanish- 
ing. months. Sometimes in a movie 
the leaves of a calendar will go flutter- 
ing past the viewer’s vision to denote 
the passage of time. As I took down 
the old calendar with a lonesome De- 
cember 1955 dangling from the 
staples, I had the feeling that I was 
watching time flutter past as swiftly 
as the movies designate. 
Now a New Year goes up, all fresh 

and shiny and slick. This calendar 
holds twelve whole months, fresh, un- 
tarnished, exciting, waiting to be lived. 
No new resolutions to be made here. 
I'll bring out a few of the old ones, 
dust them off and see if I can do 
better this year! 
But I can bring a sincere New 

Year’s wish to each one of you. I 
hope that each of your days may be 
lived to the fullest, richest, and most 
complete extent possible. That you 
may face each day positively and with 
confidence, knowing that no matter 
where you live, what your job may be, 
no matter what your circumstances, 
there are opportunities for growth 
and thankfulness in each day. 

Lost, yesterday, somewhere between 
sunrise and sunset, two golden hours, 
each set with sixty diamond minutes. 
No reward is offered for they are 
gone forever.
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Dear Friends: 

By the time you read this Christmas 
will be over at your house, but while 
I’m writing to you we are still making 
holiday plans. Every year we alter- 
nate spending Christmas Eve with 
Oliver’s family and mine. Last year 
was a “Strom year” and I assisted 
with the big Christmas Eve dinner 
and party. This year we had planned 
to spend Christmas Eve with my side 
of the family but since Mother and 
Dad are going to be in Florida we will 
be with Oliver’s family again and with 
my brothers and sisters on Christmas 
Day. We are hoping that Aunt Mar- 
tha can join us for Aunt Jessie is in 
the East with her daughter Ruth. 

We have very little “hiding space” 
so most of the presents are going on 
the top shelf in our bedroom closet 
until the tree is up. There is a big 
“No Snooping” sign on the closet door 
which is being given proper respect. 
How well I remember what a snooper 
I was, so we decided that the best 
solution is to gift-wrap the packages 
the minute they are brought into the 
house and get them up on that top 
shelf! 

Every year Martin takes more in- 
terest in decorating the tree. This 
year he started on the first day of 
December to make his novel decora- 
tions. We try to buy a few more love- 
ly things each year to replace the 
broken ones. How precious they be- 
come with time! Martin likes for us 
to remind him each year how long 
we have had this one and that one. 
We like to look at the ornaments each 
year at Grandmother and Grandfath- 
er’s house too, for some of them date 
from my childhood. They are losing 
color and sometimes a part is missing, 
but nevertheless they go on the tree 
each year. 

I hope that all of the Driftmier rel- 
atives will be able to come to our 
house for the Driftmier exchange. 
Mae and Howard wanted to help en- 
tertain so we are preparing the food 
together. We haven't set the date for 
that as yet. 7 
Oliver celebrates his birthday De- 

cember 20th. Many of you have asked 
how old he is. This year he will be 
forty-two. Although it is so close to 
Christmas we always make a great 
deal over his birthday. Usually his 
brothers and sisters come to spend the 
evening. 
This is what we refer to as “Bazaar 

Week” in Shenandoah. Three of the 
local churches held this annual affair 
the first week in December. For the 
first time I was put on the luncheon 
committee. (Usually I am in the sew- 
ing division.) I enjoy lovely hand- 
made gifts for friends and a bazaar is 
the perfect place to look for them, 
next best to making them yourself. 
Our redecorating has reached a 

stand-still. We decided to stop during 
December because of the many ac- 
tivities before Christmas but hope to 
start on Martin’s room after the first 
of the year. Our decision to do his 
room next was a wise One for that will 
take us into the early spring days for 
the two larger rooms. Then we can 
have the house open some of the time. 

I put the same white curtains back 
at the windows in our bedroom, but 
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Margery looked up from ironing a very full 
skirt for just a second—and that’s 

when the camera clicked. 
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treated them a little differently. The 
idea came from Abigail. I still had on 
hand some yardage that matched my 
bedspread. I had thought I might 
cover a bedroom chair with it, but in- 
stead, I made a deep ruffle for the 
top of each curtain. I bought the 
double rods for this so the ruffle is 
separate from the organdy curtains. 
I like the affect very much, and per- 
haps some of you would like to try it. 
I had enough material left to recover 
the dressing table bench also, but I’m 
still looking for the right shade of 
turquoise for the lamps on the dress- 
ing table. The ones I have are white 
and if I can’t find the right shades 
for the lamps, I may buy material and 
cover them myself. I’ve never at- 
tempted anything like that before and 
in spite of the fact that I am usually 
all thumbs when I try anything of 
that nature, maybe it won’t be too 
difficult. — 
When I lived in California one of 

my neighbors, Elsie Lambrigger, took 
a course in making lamp shades. I 
believe it was a high school night 
course. I wish now that I had taken 
the course with her but I was expect- 
ing Martin then and was busy making 
baby clothes. If Elsie were still my 
neighbor she could give me some 
pointers, but she is far away in Cali- 
fornia. Maybe you have taken a 
course such as this through your ex- 
tension agent. The idea is wonderful 
and many of our Midwest women have 
discovered new talents because of 
them. There are so many things to 
learn to do. Time is my big problem 
— and it is probably yours too. 
One cold blowing night recently, I 

started my scrapbook of decorating 
ideas For some time I have been 
saving clippings from newspapers and 
magazine pictures and articles on 
Early American furniture and its use 
in decorating. These I saved in the 
bottom drawer of the antique chest in 
the living room, but now I am trying 
to get them in some kind of order. I 
decided the most logical way would be 
by rooms. 
Unless you: have everything you 

want and just as you want it I sug- 
gest that you start a collection of 
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ideas. I am of the opinion that we 
need something to work toward, s0 
frequently I start thinking about the 
piece of furniture I would like next 
if all I had to do was choose! I get 
out my pile of papers and have the 
pleasure of looking through them and 
making up my mind. Last week I saw 
a picture of a dining room with a 
long bay window such as I have in 
my dining room. In the bay sat 4 
deacon’s bench. I decided then and 
there that I was on the look-out for 
a deacon’s bench. Perhaps some day 
I will find one. Currently I have my 
desk in that bay window but I’m cer- 
tain the desk would make way for the 
deacon’s bench. Mine would be more 
comfortable than as in days of old, 
however, for it would have a gayly 
covered foam rubber cushion. With 
the same print I would make cushions 
for the dining room chairs. I think 
my dining room drapes will last for 
some time yet, so when I have these 
other items (plus the new wallpaper) 
I can let my dining room rest and 
tackle the living room. 

When we take down our decorations 
after Christmas, the house always 
seems very bare, so this year we are 
going to make something that I saw 
last year and fortunately remembered. 
This friend had made a snow hill out 
of cotton. With a match box and 
some pipe cleaners she made a sled, 
On the sled she had two little snow- 
men made out of marshmallows. 
There was a bit of scarf around each 
neck which (with a little help from a 
fine wire) were whipping along be- 
hind them. She made use of her little 
false evergreen trees in the arrange- 
ment and the entire thing was as cute 
as could be. She had it on the table 
in the dining room during the month 
of January. She has three little 
youngsters and makes such sweet ta- 
ble decorations for them. 

During December we have had a 
sheet of white plastic foam with ever- 
green stuck in for greenery and a lit- 
tle candle fawn peering through at a 
snowman who is standing proudly 
complete with pipe and high hat. 
The fawn looks as if he were about 
to say, “What in the world is that 
creature?” : 

Going back to November for a 
moment: “Martin built a log cabin 
with his Lincoln Logs and he ar- 
ranged his little candle pilgrims and 
a turkey nicely around it. 

I’ve enjoyed my new red Christmas 
tablecloth so much this year. I’m 
glad that I made it the way I did with 
the pretty white strip covered with 
Christmas motifs separate from the 
main cloth for I plan to use it again 
in February. In fact, I'll probably use 
it many times during the year. 
May I take this opportunity to 

thank you for your letters? Our very 
best wishes to your family for a happy 
and prosperous New Year! 

Sincerely, 
Margery 

Even the pessimist might enjoy the 
good things he has if he weren’t kept 
so busy grumbling about the disagree- 
able things he expects. 
A man is just as big as the thing 

that makes him angry.
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‘Recipes Tested 
in the 

Kitchen - Klatter 

Kitchen”’ 

By 

LEANNA, LUCILE and MARGERY 

MONDAY PIE 

1/2 cup diced celery 
1/2 cup diced onion 
1/4 cup chopped green pepper — 
2 cups cubed left-over beef roast 
1 cup cubed left-over potatoes 
1 cup cubed left-over carrots 
1 No. 1 can peas 
1 cup gravy 
4 slices dry bread, cubed 
Brown celery, onion and green pep- 

per in hot fat. Combine with meat, 
potatoes, carrots and peas. Add gravy 
and season to taste. Pour into cas- 
serole. Top with bread cubes which 
have been browned in butter. Bake in > 
a 375 degree oven for 30 min. 

BAKED LIMAS 

3 cups dried limas 
2 This. light molasses 
3 Tbls. brown sugar 
1 tsp. salt 
1/2 tsp. dry mustard 
4 slices bacon © ) 
Soak limas overnight. Drain and 

cook in fresh water until tender. 
Drain. Reserve the liquid. Place 
limas in greased casserole. Combine 
molasses, brown sugar, salt and mus- 
tard. Add liquid from beans to make 
1 cup. Pour. over limas. Arrange 
bacon over top. Cover and bake in a 
350 degree oven for 2 hours. Uncover 
to brown. 

YOUNGSTERS CHOICE. 

‘2 cups cooked macaroni 
1 1-lb. can salmon, flaked 
1 Tbls. chopped onion 
1 Tbis. chopped green pepper 
Salt to taste 
1 1/2 cups thin white sauce 
Buttered crumbs 
Alternate layers of macaroni and 

‘salmon in greased casserole. Sprinkle 
each layer with onion, green pepper 
and salt. Pour over white sauce and 
top with crumbs. Bake in a moderate 
oven, 350 degrees, for 30 minutes. 

HOMINY PIE 

Brown 11/2 pounds hamburger in 
hot fat. Add 1 Tbls. flour, 2 cups 
canned tomatoes and salt and pepper 
to taste. A little chili powder, (about 

-atsp.) is good also. Brown 21/2 cups 
hominy and a medium-sized onion in 
hot fat and add to the meat mixture. 
Place all in greased casserole and 
sprinkle with 1/2 cup grated Amer- 
ican cheese. Bake in a 350 degree 
oven for about 30 minutes. The fam- 
ily will ask for a repeat on this! . 

cream when ready to serve. 

ally. 
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APRICOT CAKE RING 

1/2 cup milk 
1/4 cup butter 
5 egg yolks 
1 cup sugar 

1 cup flour 
1 tsp. baking powder 
Dash of salt 
1 tsp. grated lemon rind 
1/2 tsp. Kitchen-Klatter vanilla 
1, 1-lb.—13 oz. can of apricots 
Combine milk and butter and heat 

until butter is melted. Beat egg yolks 
until thick and lemon-colored. Then 
add 1 cup of sugar gradually. Sift to- 
gether flour, baking powder and salt. 
Add scalded milk mixture to the egg 

yolks alternately with the sifted dry 
ingredients. Add grated lemon rind 
and vanilla flavoring. Mix just until 
smooth. Butter a 6%-cup ring mold, 
pour in batter and bake in a 350 de- 
gree oven for 30 to 35 minutes. Allow 
to stand 10 minutes before turning out 
on rack. 
Drain apricots. Remove pits. Push 

through fine sieve or colander. Add 
% tsp. Kitchen-Klatter vanilla to 
apricot pulp. Now cover entire warm 
cake with this apricot mixture. Just 
enough will soak in to give the cake 
a rather glazed surface as it stands. 

Fill the center of the cake with ice 
This is a 

highly delicate cake that makes a 
stunning looking dessert when brought 
on with the ice cream. piled in the 
center. 

DELICIOUS HAMBURGER 
CASSEROLE 

(Fine for company) 

11/2 lbs. ground beef 
1/2 onion, minced fine 
1 cup of chopped celery 
1 small can of mushrooms 
1 can cream of mushroom soup 
1 can cream of chicken soup 
1 can Chinese chow mein noodles 
Put a small amount of fat in skillet 

and brown the ground beef lightly. 
Then add onion and celery and cook 
for about 5 minutes, stirring occasion- 

Mix together the two canned 
soups, plus the mushrooms. In a but- 
tered casserole place the soup-mush- 
room mixture that has been mixed 
with the meat and vegetables. Cover 
the top with a can of Chinese chow 
mein noodles and bake in a 350 de- 
gree oven for 30 minutes. This dish 
has a most unusual and delicious 
flavor and turns ground beef into a 
company dish. 

BLACK-CHERRY SALAD 

1 No. 21/2 can pitted Bing cherries 
1/3 cup lemon juice 
1 pkg. orange-flavored gelatin 
3/4 cup chopped pecans 
10 or 12 stuffed olives, sliced 
Drain the juice off the cherries and 

add enough water to the cherry syrup 
and lemon juice to make 13/4 cups 
liquid. Heat and pour over gelatin 
and stir until dissolved. Chill until 
partially set, then add cherries, nut 
meats and olives. Chill until firm. 
Serve on crisp lettuce with mayon- 
naise. 
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IRISH-ITALIAN SPAGHETTI 

1 onion, chopped 
2 This. salad oil 
1 lb. ground beef 
1 tsp. salt 
1/4 tsp. pepper 
Dash of red pepper 
1/2 tsp. chili powder 
1/2 tsp. Tabasco sauce 
1 can cream of mushroom soup 
1 can tomato soup 
1 pound long spaghetti 
1/2 cup grated Parmesan cheese 
Brown Onion in hot fat; add meat 

and seasonings; brown lightly. Cover 
and simmer 10 minutes. Add soups, . 
cover and simmer 45 min. Cook 
spaghetti in boiling salted water until 
tender. Drain and rinse with hot wa- 
ter and arrange on hot platter. Pour 
over sauce and sprinkle with cheese. 

CHOCOLATE-CHIP TORTE 

2 beaten egg yolks 
21/2 This. sugar 
2/3 cup milk 
Dash of salt 
1/2 tsp. Kitchen-Klatter vanilla 
1 This. unflavored gelatin 
1/4 cup cold water 
2 beaten egg whites 
21/2 This. sugar 
1/2 cup coarsely chipped semi-sweet 

chocolate 
1 cup heavy cream, whipped 
Beat egg yolks and sugar. Add 

milk and salt. Cook in double boiler 
until thick, stirring constantly. Add 
vanilla and gelatin which has been 
softened in water. Chill until par- 
tially set. Fold in egg whites beaten 
with remaining sugar. Fold in choco- 
late. Pour into graham cracker crust 
and chill until firm. Spread with 
cream and sprinkle with additional 
grated chocolate. 7 

MARGARET’S DESSERT 

Soften 11/2 Thls. gelatin in 1/4 cup | 
cold water. Dissolve in 3/4 cup boil- 
ing water. Add 1/2 cup sugar, 2.cups 
sieved apricot, pulp and juice. Slice 
2 bananas into 1 Tbls. lemon juice 
and 1/4 cup pineapple juice to prevent 

Drain juice and add | discoloration. 
juice to apricots. Line mold with ba- 
nana slices; add apricot mixture al- 
ternately with remaining bananas. 
Chill. Serve with whipped cream. 

SWEET AND SOUR RED 
CABBAGE 

1 large head red cabbage 
4 Tbls. bacon fat 
1 medium onion, chopped coarsely 
2 tart apples, cored and sliced 
1/2 cup vinegar 
1/3 cup brown sugar 
Remove outer leaves and hard core 

from cabbage and chop coarsely. Heat 
bacon fat in skillet and slowly cook 
onion till tender. Add cabbage, season 
and cover and steam for 10 minutes. 
Add apples and 1/4 cup water, cover 
and simmer over low heat 1 hour or 
until cabbage is tender. Add the 
vinegar and sugar and cook 15 min- 
utes longer. Serve hot.
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CAULIFLOWER WITH TOMATOES 

1 medium head cooked cauliflower 
1 tsp. salt 
Few grains pepper 
1 No. 2 can tomatoes 
1 cup grated American cheese 
Soft bread crumbs 
Butter 
Place cauliflower in greased shallow 

casserole. Add salt and pepper to to- 
matoes; cook rapidly until almost all 
of the juice has evaporated, then pour 
over cauliflower, top with cheese and 
crumbs and dot with butter. Bake in 
a moderate oven, about 325 or 350 de-— 
grees for 15 minutes. 

ROYAL APRICOT BARS 

1 Recipe Apricot Filling (see below) 
1 Tbls. lemon juice 
1 cup cake flour 
1 cup brown sugar 
1/2 tsp. salt 
1/2 cup shortening 
11/2 cups rolled oats 
3 Tbls. milk 
1 Thls. grated lemon peel 
Prepare the Apricot Filling and add 

lemon juice just before filling is re- 
moved from heat. Cool. Sift flour 
with sifted sugar and salt. Cut in 
shortening until mixture resembles 
meal. Add rolled oats and mix well. 
Add milk, grated lemon peel and 
blend. Pack 1/2 of dough into 8 x 8- 
inch greased pan. Spread Apricot 
Filling on top and cover with remain- 
ing dough. Bake 40 minutes at 350 
degrees. Cool. Cut in bars 1 x 2 
inches. Makes about 32 cookies. 

APRICOT FILLING 
11/4 cups sugar 
3/4 cup water 
3 This. flour 
1/8 tsp. salt 
21/4 cups chopped dried apricots 
Soak dried fruit until soft enough 

to chop finely. Combine ingredients 
in order given and cook over low heat, 
stirring frequently, until the consist- 
ency of marmalade. Cool thoroughly 
before using. 

SPICED DROP COOKIES 

1 cup shortening 
11/2 cups brown sugar 
2 eggs, beaten 
2 cups cake flour 
1/2 tsp. salt 
1/2 tsp. soda 
2 tsp. baking powder 
1 tsp. cinnamon 
1/2 tsp. cloves 
2/3 cup sour milk 
11/2 cups rolled oats 
1 cup raisins or chopped dates 
1 cup chopped nuts 
Cream shortening and sifted sugar. 
Add beaten eggs and mix well. Sift 
dry ingredients and add alternately 
with sour milk to the creaméd mix- 
ture. Add oats, raisins and nuts. 
Drop by teaspoons onto greased cookie 
sheet and bake in a moderate oven, 
350 degrees, for about 15 minutes. 
This is a large recipe and one that 
I know your family will enjoy. Since 
we don’t all have sour milk on hand, 
you could use sweet milk and leave 
out the soda. ) 
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Have you discovered how 
wonderful Leanna’s Favorite 
Kitchen-Klatter Flavoring is? 
If not, here is an OFFER we 
hope will be BIG enough to 
convince you, you should’ 
try it. 

HERE IT IS 
“A 6 piece Individual Ring 
Mold Set made of pure life- 
time aluminum. You’ll want 

Dept. 73, Shenandoah, lowa. 

NOW! Kitchen-Klatter Flavoring 
BARGAIN OFFER 

Dress up your family table with an attractive 

back label of any Kitchen-Klatter Flavor to: 

HURRY!! OFFER LIMITED!! 

TO GAIN YOUR FAMILY'S FAVOR 

USE LEAN NA'S. Kitchen-Klatter 

FLAVORS 

* Vanilla 

% Lemon 

Gives a full rich flavor to pies, cakes, puddings, 
cookies, and frozen desserts. 

Unconditionally Guaranteed — Kitchen-Klatter 

Flavors will not. bake out or freeze out. 

The Flaca With The Quality You Can Taste 

“Just Right 

For A Salad Delight” 

to use your Ring Mold Set over and over again. 
use and convenient too. 
salad. Foods taste so deliciously different when placed on the table in 
an attractive way. 

For Your Ring Mold Set—Send just 35¢ and 1 black star from the 

They are so easy to 

Kitchen-Klatter, 

* Maple ° 

* Almond 

WHAT COOKING MEANS TO A 
WOMAN 

Cooking means the patience of Job, 
and the persistence of the Pilgrim 

Fathers. 
It means the endurance, the long 

suffering and the martydom of Joan 
of Arc. 

It means the steaming and the stew- 
ing, the boiling thrice daily, spring, 
summer, autumn and winter, year aft- 
er year, decade after decade. 

It means perspiration, desperation 
and resignation. 

It means a crown and a harp, and 
a clear title to an estate in Heaven. 

—Unknown 

A RECIPE FOR A HAPPY DAY 

A little dash of water cold, 
A little leaven of prayer, 
A little bit of sunshine gold 
Dissolved in morning air. 
Add to your meal some merriment, 
And thoughts for kith and kin, 
And then, as prime ingredient, 
A plenty of work thrown in. 
Flavor it all with the essence of love, 
And a little dash of play, 
Then a nice old book and a glance 

above 
Completes a —— Day. 

—Unknown 

CHICKEN-RICE RING 

4 lb. chicken, stewed 
21/4 cups soft bread crumbs 
1 cup cooked rice 
11/2 tsp. salt 
1/2 tsp. paprika 
3 cups chicken broth or milk (or 

equal parts) 
4 eggs, well beaten 

Remove cooked meat from bones 
and cut up. Add bread crumbs, rice, 
seasonings and milk or equal parts of 
broth and milk. Stir in eggs. Pour 
into a greased 2-qt. ring mold or bak- 
ing dish. Bake at 325 degrees for 1 
hour, or until firm. Serve hot with 
following sauce. 

1/4 cup butter 
1/4 cup flour 
2 cups chicken broth 
1/4 cup cream 
1 3-0z. can sliced mushrooms 
1/4 tsp. paprika 
1/2 tsp. chopped parsley 
1/4 tsp. lemon juice 
Make a white sauce from the but- 

ter, flour and liquids. When thick- 
ened, add remaining ingredients. 
To serve this delicious dish, cut a 

portion from the ring mold that has 
been brought to the table on a large 
chop plate, and pass the sauce in a 
gravy boat. We've never eaten a bet- 
ter chicken dish!
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FARM SITTERS 
By Hallie M. Barrow 

Three retired farm couples in our 
small town have developed a hobby 
which affords them great pleasure, 
some financial recompense and a 
really happy vacation. Mr. and Mrs. 
Bert Totten, Mr. and Mrs. Albert Har- 
low and Mr. and Mrs. Alva Boyer are 
“farm sitters.” 

All of them can remember that back 
in the days when they were farming, 
a two-weeks vacation for a farm fam- 
ily was almost unheard of. About the 
only trips a farm family had then 
were of a day’s length. There were 
Sunday School picnics, a day at the 

County Fair, family reunions on Sun- 
days and an occasional shopping 
spree in the nearest city the day the 
hogs or cattle were trucked there to 
be sold. Of course, a neighbor might 
always be willing to come at chore 
time for a few days, but most farmers 
want some reliable person “on the 
premises” while they are gone. And 
it must be another farmer because a 
“city greenhorn” could easily wipe out 
a year’s profits in one day! No in- 
experienced person need apply for 
such a job! 
Well, when a farmer in our com- 

munity asks one of these three families 
to come and stay while he is off on 
vacation, he already knows their qual- 
ifications: — a lifetime of farm ex- 
perience. These farm sitters don’t 
need bulletin boards telling them what 
to do, either for routine work or in 
case of an emergency. They can ad- 
minister a dose of castor oil, debeak 
a cannibal in the poultry yard, teach 
a calf to drink out of a bucket or call 
the vet. If a fine cow (supposed to 
freshen after the owner’s return) fails 
to come up with the rest of the herd 
in the evening, these farm sitters 
know just what has happened. That 
cow has her calf and has it hidden 
in the pasture, and it must be found 
even if it requires hunting with a 
flash light! If an old hen slips out 
from under the barn with a dozen 
fluffy, new-hatched chicks, it doesn’t 
overwhelm our sitters with surprise! 
Such unexpected arrivals happen 
just ever so often even on the best 
managed of farms. These farm sit- 
ters are post-graduates of livestock 
courses and take anything out-of-the 
ordinary in their stride. 

It’s really just a lark for them to 
get back to a farm and do light chores 
for, like most retired farmers, the 
only reason they sold out and moved 
to town was because they were una- 
able physically to continue heavy farm 
work. None of them have a set price 
for farm sitting — it just depends on 
how much there is todo. Most farmers 
plan a vacation during slack field 
work time. Some vacationing farm 
families just want some One always 
about with yard and house lights on 
at night as usual to discourage prowl- 
ers. Maybe there is no milking to do 
at all, just gathering eggs and seeing 
that hoppers, feeders and watering 
troughs are kept full. Sometimes 
there is no stock of any kind, — just 
house-plants and pets to be cared for. 
Of course, the sitters get their meals 

off the farm and always are urged to 

On the very last bright autumn day these 
three youngsters sat on their front steps for 
a “last of the season’? picture. The chances 
are that that many of you have seen Alison, 
Clark and Emily Driftmier sitting just like 
this when you drove by their home. 

help themselves from cellar, smoke- 
house, garden, orchard and freezer. 
My, it’s a treat for these farm sitters 
after living in town without their 
usual cow, hog and chickens, to have 
access to all the butter, cream, eggs, 
cured and fresh meat and chickens 
‘they want. 

As a rule, when people get together 
who have similar work they compare . 
notes and “talk shop.” We have heard 
that when a group of baby sitters 
hold a session, they gossip about dif- 
ferent families, their homes and how 
their children behave or misbehave. 
When Mesdames Totten, Harlow and 
Boyer meet on Sunday (for all three 
families of our farm sitters return to 
Clarksdale for church services) here 
are some of the experiences we have 
overheard: 

“Sure takes me back to old times to 
be sleeping on a feather bed again. 
I’d almost forgotten how to make 
them up! I believe it’s a real art to 
get them plumped up high and smooth. 
They still keep geese and keeping 
those dirty geese out of the chickens’ 
drinking water is the worst job we 
had this week.” 

“Well, while I wouldn’t trade my 
electric range for a wood stove, yet, 
we cooked on a wood stove out in the 
summer kitchen and I must say that 
a good bed of coals from cobs does 
bake a pan of biscuits just right.” 

“This dry spell sure did make the 
early apples fall! — of course they 
didn’t leave word for us to do any- 
thing with them, — but I just can’t 
bear to see anything going to waste. 
So we just got out an old black kettle 
and made apple butter outdoors one 
day, and I don’t think there ever was 
a more enticing odor than _ spiced 
apple butter a-simmering over a chip 
fire outdoors.” 

In many cases the farm wife’s pet 
hobby is her African violets and all 
three of our farm sitters have green 
thumbs. 
The men farm sitters will dicuss the 

live stock — how closely they must 
be watched to Keep them out of corn 
fields or sweet corn patches in the 
garden. Perhaps it’s even been neces- 
sary to yoke a more persistent cow! 
And hogs that get out and can’t re- 
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member where the hole in the fence 
was until hit with a stick and then in- 
stantly they find that hole and return 
to their lot or pen... well, the men 
say that is no idle theory. They tell 
about the dog that’s so much help 
with the stock and it reminds them of 
one they had! They miss the horses 
and mules but are glad so many farms 
have ponds now — because it makes 
the watering job much simpler. 
When the farm family returns, what 

a joy to find everything in order, the 
stock thriving, eggs and cream mar- 
keted, house clean and either a meal 
ready or else a dressed chicken in the 
ice box and a pie or cake on the shelf 
In fact the farm family is so grateful 
to their sitters that they usually just 
load up their car with garden stuff 
and fruit, and insist they take enough 
perishables to last them for a day or 
two. : 

It’s hard to tell who has had the 
best time ... the farm tourists or 
the farm sitters who were so happy to 
have another taste of farm life. I 
think Pearl Boyer sums it up when 
she says, “After you’ve spent a life- 
time on a farm, you can move that 
couple away from the farm but you 
don’t ever move the love of farm life 
away from that couple. It'll always 
seem to me at four o’clock in the aft- 
ernoon that I should start gathering 
the eggs and getting the milk pails 
ready.” 
Are you a farm family who would 

love to get away for a real vacation 
in 1956 if only you had someone to 
look after the place while you’re gone? 
Or are you retired farmers who would 
get a lift by breaking the routine of 
town life with two weeks back on the 
farm? I’d like to think that this ac- 
count of “Farm Sitters” will be the 
opening wedge in making your wish 
come true! 

GIVE ME A FRIEND 

Give me a friend, and I'll worry along. 
My vision may vanish, my dream 

may go wrong; 
My wealth I may lose, or my money 

may spend, 
But I'll worry along if you give 

me a friend. ; 

Give me a friend, and my youth may 
depart, 

But still I’ll be young in the house 
of my heart. 

Yes, I’ll go laughing right on to the 
end, 

Whatever the years, if you give 
me a friend. 

—Unknown 

PRAYER FOR THE NEW YEAR 

Dear Lord, I do not ask a place 
Of honor or of fame; 
I only ask to find a place 
For service in Thy name. 
I would not ask to wear a crown 
For some heroic deed; 
But give me, Lord, a place to serve 
Where there is greatest need. 
To dry a tear, to lift a load 
And all my blessings share; 
To lose myself in work for Thee: 
Kind Lord, this is my prayer. 

—Unknown
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Dear Friends: 

All the long-range weather pre- 
dictions have been for a long hard 
winter and from the looks of things 
I’m afraid they are going to be right 
this time. We have had January 
weather in November and this morn- 
ing when we got up the ground was 
white with snow and it has been 
snowing all morning. 

When Kristin came home from 
school last night her Daddy told her 
he had checked the ice and it was 
solid enough for skating. It didn’t 
take her long to get her skates out 
and be off to the lake. This morning 
when she looked out the window and 
saw the snow she said, “I didn’t want 
it to snow yet and ruin the skating, 
but since it has I guess I might as 
well hope it will snow hard all day 
and make the skiing good.” Frank 
and I groaned. Winter used to be my 
favorite season when I was Kristin’s 
age and a little older. When I look 
back and think how we used to stay 
outside coasting two or three hours 
at a stretch I wonder how in the 
world we ever did it. Fifteen minutes 
outside now finds me scurrying to the 
house to get my feet warm. 

By the time you read this letter 
Christmas will be over, but I’m going 
back and tell you what we did in No- 
vember because we had a very full 
and interesting month. 
During the Iowa State Teachers’ 

meeting Kristin didn’t have to go to 
school on Friday so we took advan- 
tage of the extra long week-end and 
went to Shenandoah after school on 
Thursday. Kristin was happy to be 
there for Emily’s birthday so she 
could help Juliana and Abigail with 
the birthday party. It was the first 
time we had seen the folks since they 
returned from their Eastern trip so 
we had lots to talk about. 
When we got home Sunday I was 

happy to find that our new little 
kitchen heater had arrived and Frank 
had it set up and a fire in it. The 
way our house is arranged we need 
some kind of extra heat in the kitch- 
en. When we moved here Bernie had 
left her mother’s combination coal 
and gas stove which we used all last 
winter. Bernie and I never did like 
the oven in that stove, and also the 
grates on the wood side were all worn 
out. Frank and I decided last Spring 
to take the stove out and move our 
own gas stove in and then to get some 
kind of a wood burning stove for heat 
this Fall. We found just what we 
wanted — a white porcelain, two- 
burner stove the same heighth as our 
gas stove and they look very nice sit- 
ting side by side in the kitchen. 
On Friday night the girls from our 

4-H Club gave a very nice program 
at the Farm Bureau meeting. From 
our small club we had two vocal solos, 
a clarinet solo, piano solo, ballet dance 
and a reading. (Kristin gave the 
reading and also a report of our club 
activities for the past year.) They 
plan to give the same program at the 
County Home sometime before Christ- 
mas. 
Bright and early on Saturday morn- 

ing the three of us drove to Aplington, 
Iowa to spend the week-end with our 
very good friends, the Clarence Mey- 
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Frederick Driftmier with his parents, 
Mr. and Mrs. M. H. Driftmier. 

ers and Clarence’s mother, Kate 
Meyers. The purpose of the trip was 
to be there for the opening day of 
the pheasant season. It had been six 
years since we had spent a week-end 
in Aplington and Frank promised 
Clarence this summer that we would 
be up for opening day. It is so hard 
to get Frank to go anywhere for over 
night! He says it takes him so long 
to get everything lined up so it will 
be easy for someone else to do his 
chores that he would just rather stay 
home and do them himself. 
We were in Aplington by 10:00 

o’clock. Sylvia got an early lunch so 
we could be in the country ready to 
go at 12:00. We went first to the Roy 
Alberts farm and it was nice to see 
Mr. and Mrs. Alberts again. It was 
on their farm that we hunted six years 
ago. They don’t live very far from 
town and. we could hear the noon 
whistle blow. A couple of minutes be- 
fore we heard the whistle we heard 
the first gun go off and from then on 
for the next half-hour it sounded just 
like an invasion. I have never heard 
anything like it before in my life. 
Mr. Alberts and his son went with us, 
and with the four of us it didn’t take 
long to cover the cornfields. Before 
we left the Alberts’ farm Frank and 
I both had our limits. Clarence had 
told us that Mr. Alberts had been do- 
ing some Fall plowing and when he 
heard we were planning to come he 
quit plowing so there would be plenty 
of corn stalks left for us to hunt in. 
We certainly appreciated his thought- 
fulness. 
After we left the Alberts we went to 

the Ted Stubbe farm and then On to 
the Henry Krominga farm. Mrs. 
Stubbe and Mrs. Alberts are both 
long-time Kitchen-Klatter readers and 
it was so nice visiting with them. It 
didn’t take Clarence and Sylvia long 
to get their limit on these two farms. 
When we got back to town Mrs. Meyer 
took our picture with the birds and I 
was in hopes we could have one to 
share with you this time, but if it 
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turned out well maybe we can print 
it in some future issue. 
Kristin didn’t want to go hunting 

with us so Mrs, Meyer introduced her 
to some lovely children who live next 
door to her, Betty and John Cocking. 
She spent every minute playing with 
them and thought she had a wonder- 
ful time. She especially enjoyed go- 
ing to Sunday School and Church with © 
them Sunday morning. 
We had a delicious pheasant dinner 

Sunday noon and then went hunting 
again. Saturday had been such a 
beautiful day that Sylvia and I really 
enjoyed going along, but Sunday it 
turned very cold and was misting 
heavily. We went along but must ad- 
mit we spent most of our time in the 

_ car with the heater on while the men 
did the hunting. We went back to the 
house, ate the rest of the pheasant 
and then started home, arriving about 
9:00. 

On Tuesday Frank and I went with 
. Edna and Raymond to their new farm 
to attend the Richardson’s closing-out 
sale. I think everyone in Edna’s 
neighborhood are _  Kitchen-Klatter 
friends. I was so happy to get to meet 
so many of them. The lunch was 
served by the ladies in the Friday 
Club and we all commented that we 
had never seen so many delicious pies. 
Most of the women were in the house 
and Edna and I soon froze out outside 
and went in to join them. We per- 
suaded Mrs. Richardson to play the 
piano for us to sing and we had a lot 
of fun singing all the old songs as well © 
as a few new ones. 

I called the folks on Saturday night 
and talked them into driving up Sun- 
day to help Frank and me celebrate 
our wedding anniversary. Howard 
came with them and Edna and Ray- 
mond also came out. I cooked three 
of our pheasants and we licked the 
platter clean. : 
That evening I drove to Humeston 

where I had been asked to show my 
Dad’s Hawaiian pictures at the Metho- 
dist church family night. The pro- 
gram was preceeded by a _ pot-luck 
supper and there was so much de- 
licious food I hardly knew where to 
begin. 

Edna and Raymond started moving 
the Wednesday before Thanksgiving. 
I had to work in the office that day 
but Frank helped them load, and then 
went to the farm to help them un- 
load. Thanksgiving day the Johnsons 
all came to our house and enjoyed the 
rest of our pheasants. We were glad 
Ruth could come home for the day. 
The next day we finished helping the 
Halls with their moving. 
Aunt Delia Johnson just called and 

asked Frank and me to come to her 
house for dinner and said it was all 
ready, so until next month... 

Sincerely, Dorothy 

HOUSEWIFE SOLVES MYSTERY 
. » Free Catalog Ends Search! 

: Mrs. B. Billow, 538 Roscoe, Chicago, 
= says, “‘I finally found good-looking 
. full-time protection for my furni- 
ture from dust, liquids, children, 

= pets. Thanks toa FREE Catalog, 
; my furniture is now dressed up in 
s fitted plastic covers of transparent 

satin-finish FirestoneVelon.’’ Give your 
# furniture low-cost, perfect protection. 

et FREE Catalog of over150 stvies 
nd sizes. Write SCHILLER, 180 N, 

Wacker, Dept. K K-2 Chicago 6, Bll. 
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MAKE MONEY 
For Your Group 

It’s easy and fun to make the extra cash your 
group needs for special purposes the Peggy 
Ann way. Groups all across the country are 
making hundreds of dollars selling delicious, 
Kitchen-Fresh Peggy Ann candies among 
friends, neighbors and relatives. 

FREE Write today for folder and complete details 
on our NO-RISK NO-INVESTMENT Plan. 

Department [1601 

620 Second Ave. 

Des Moines, lowa. 

Fine 7 shootin Since 1932 

wuniture Seratehes DISAPPEAR! 
It’s amazing! With a simgie stroke Ol 
ALMOND STICK fumiture scratches 
fisappear! Works on all woods, light or 
fark. Also for marred, faded, or white 

spots. Used by furniture men, now 
wailable to you. Send $1 TODAY! 
(2 for $1.95) Money-back guarantee! 

GENEVA HOUSE (Dept. 67) 
670 N. Michigan, Chicago I1!, Illinois 

FILM_ FINISHING ! 
Jumbo Prints 6-8-12 Exp. Ic; 9. per 

Send us your film for the brightest, clearest 
prints you’ve ever seen. All prints are of 
the finest quality — ali work is guaranteed. 
Over 30 years of experience. Quick one-day 
service upon receipt of your film. 

Howes Vali LINCOLN STUDIOS 0x 13 
Dept. 48 
Lincoln, Nebr. 

ASTHMA 
“ror NQ-COST TRIAL OFFER! FOR 
IF YOU Boh Ne FROM BRONCHIAL ASTHMA 
PAROXYSMS, from coughs, gasping wheezing . 
write quick for daring No-Risk, No-Cost Trial Offer. “No 
matter if you consider your case ‘‘hopeless’’— Write Today! 

NACOR, ‘83-u State Life Bidg., Indianapolis 4, Ind. 

MARKETS FOR YOUR PHOTOS 
A Folio with over 300 different 
markets and prices for your sk 
photographs, also five tested 
proven ways you can profit with 
camera—$1.00, guaranteed. 

H. U. BISHOP 

405-2nd Street, Neenah, Wis. 

lf you are reading 
somebody else’s copy of 

Kitchen-Klatter 
why not have your own? 

Mail this coupon today. 

Kitchen-Klatter Magazine 
Dept. 4 
Shenandoah, Iowa 

Here is my $1.50 for a one 
year subscription. Please start 
immediately. 
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A HAPPY NEW YEAR TO A 
HAPPY NEW “YOU” 
By Mildred Cathcart 

Very few of us are completely satis- 
fied with ourselves, so with the be- 
ginning of a brand New Year, 
wouldn’t it be wonderful if there were 
a brand new “You”? 

All of us are primarily housewives 
so we owe it to ourselves and to our 
family to make our housework a 
source of joy. Often I find my work 
piling up, I am failing to accomplish 
all the tasks I see about me and con- 
sequently I become irritable and even 
unpleasant to the dearest people in 
the world — my family. 
When I took stock, I recalled that 

in my teaching days we had a sched- 
ule and by following it we were able 
to teach two or three grades and all 
of their various studies. 
So when I found my housework pil- 

ing up, never quite completed, I de- 
cided to make out a schedule and give 
it a fair trial. This schedule, in black 
and white, sets aside one morning for 
washing, one for ironing, One for 
cleaning and so on to fit the particular 
needs of my family. Such a schedule, 
of course, must be flexible. If unex- 
pected company drops in, I may have 
to change certain chores. But by fol- 
lowing a written down order, I am 
able to check off the various tasks as 
I accomplish them. Now I do not 
wear myself out trying to do too many 
chores in one day because my planned 
routine takes care of designated tasks 
on designated days. You will find 
such a procedure highly satisfying. 
Instead of fretting and worrying over 
things to be done, you feel highly 
elated to check off each item of your 
list as it is completed. 
Following the same old schedule day 

after day and doing the same old 
chores three-hundred and sixty-five 
days a year can certainly become 
monotonous. Change your routine 
occasionally. Just this morning a 
busy mother who is teaching school 
told me that she had done her wash- 
ing Friday evening and thus gained 
a Saturday morning to do something 
she had never had time for. Changing 
the furniture when you clean, trying 
a new color scheme, adding a new 
tablecloth, — any of these things 
tend to give us a brighter outlook as 
we go about our daily chores. 
A happy new you will need time for 

complete relaxation. And almost any 
good housekeeper will tell you em- 
phatically that she simply cannot re- 
lax when the house is _ cluttered. 
Keeping a schedule will help because 
you will feel your goal is being ac- 
complished as you check off the ac- 
complishments for the day. But you 
will have to face the fact that house- 
work is never done. 

It bothers me to see the floor litter- 
ed with coloring books, dolls, and 
other things. A few basic rules help. 
Our children are allowed to play as 
much as they wish. After all, we 
want a home — not just a house. But 
we do tell our girls that when they are 
through with one activity they must 
put up those things before they get 
out other things. And before nap 
time and bed time toys must be put 
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Before winter winds blew, Abigail and 
Wayne enjoyed their terrace. 

in proper places. Other than that, a 
mother must train herself to accept 

inevitable. Children who are 
happily at play will have a certain 
amount of “clutter”. But how much 
easier it is to relax when we know 
that our children are ABLE to play. 
I believe we must train Ourselves to 
relax under trying circumstances, It 
may not come easy for us to sit down 
and read a book while the dishes are 
in the sink, but how much nicer for 
our family to find a happy housewife 
and mother than a cranky woman in 
a meticulous house! 
A “new you” must look happy, too. 

It is so easy to slip into some “old 
thing” and isn’t that always the time 
when somebody comes?,. Make your- 
self a few neat housedresses. Very 
simple ones are quick to sew, inex- 
pensive, and you can use the scraps 
for a matching apron and turban 
when you have your hair pinned up. 
Experiment with new shades of cos- 
metics, a new hair-do, and try a new 
color in your clothing. Take a few 
minutes for daily care of your hair, 
your nails, your complexion. Knowing 
you look your best helps make a 
happy “new you:” 
A happy you must have inioceud 

outside the home. We often brag 
about the fact that we are slaves to 
our family but don’t be sure they en- 
joy the clanking chains! Outside in- 
terests makes one more interesting, 
more sympathetic, better able to be a 
good wife and mother. And we know 
it is far better for our children if 
they learn to assume responsibilties. 
There are church, school, and civic 
activities which need our services. To 
be really happy, you must share your 
talent, your time, and your abilities 
with others. ‘ 
Nobody can be a truly happy person 

who fails to nourish his spiritual life 
as well as his physical life. Many 
church and civic organizations are 
requesting each woman in the world 
to pause every morning at nine O’clock 
for prayer. Family worship, the say- 
ing of grace, prayers, — all are an 
integral part of a happy well-adjusted 
family. Christian homes are our best 
weapons of defense. True happiness 
and beauty comes from the heart. 
Take a few minutes each day to read 
a passage of Scripture, to memorize 
a few inspirational lines, or to read 
something stimulating and lovely. 
So a “Happy New Year to a Hap- 

pier You!”
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SMALL TALK 

By Margaret Barnett 

Do you steer your eager-eyed little 
folks away from the many fascinating 
inflatable toys because they are such 
a job to blow up? Well, if your 
vacuum cleaner has a blower attach- 
ment, hestitate no longer. Place a 
small funnel (you can improvise with 
stiff paper) over the opening of the 
toy, hold the end of the blower in 
the funnel, turn on the machine and 
you’re in business! 

a % * 

Empty baby food jars can be use- 
ful. My husband latched on to sev- 
eral for tacks, screws, paper clips. I 
have also found them convenient con- 

tainers for spices. With a little in- 

genuity they can be made attractive. 

There are inexpensive jar openers On 

the market that make this kind of 

container especially practical because 

it is then a cinch to lift the cap quick- 

ly without danger of bending the 

metal. 
She * Lg 

Baby foods are not just for babies 

and invalids. When making a butter- 

cream icing for a cake, I often add 

about a tablespoon of whatever strain- 

ed baby fruit is on hand — the sharper 

flavors, such as apricot or plum, are 

particularly good. This blends easily 

and gives a little mysterious zest to 

an otherwise uninspired icing. 
If the baby rejects certain foods 

and you think you have to throw the 

food away after a couple of days, 

think again — if it’s a vegetable, add 
it to a casserole dish; if it’s a fruit, it 
will make a delicious topping for ice 
cream, either as is or pepped up a 

little. 
Most babies will take just any 

strained food if it is mixed with milk 
and fed to them through a nipple 

(whose holes should be slightly en- 
larged for this purpose), where they 
might not yet care for the same food 
from a spoon. You want them to be- 
come accustomed to spoon feeding, so 
always give a little of the food with 
a spoon, but you can add more of it | 
to their bottle at one or two feedings 
a day so that they get the benefit of 
the extra nourishment. As they learn 
to accept the food eagerly from the 
spoon, you can gradually change over 
to that method. Babies are fed 
“solids” far, far earlier than they 
were just a few years ago, and it is 
harder for them to grow accustomed 
to new textures and new methods of 
taking on food. Needless to say, you 
should follow your own doctor’s theor- 
ies regarding the needs of your par- 
ticular baby, but my two little boys 
are thriving! 

* ca * 

Do you have worn bed. sheets? 
Good use can be made of them if you 
have small children. Even if you’re 
not much of a seamstress, they can 
easily be converted into crib sheets. 
But I found particular value in hav- 
ing several smaller pieces of sheeting 
to put across the bed over the regular 
sheet where a small baby sleeps. Then 
you don’t need to change the entire 
bed nearly so often. 
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NATURE IN THE PSALMS | 

The Psalmist must have loved na- 
ture for he used so many examples 
from nature in his writings. Can you 
fill in the words left out in these quo- 
tations from the Psalms? 

1. He shall be like a _ - - - planted 
Dy the = . 2 of water. 

2. The ungodly are not so! but are 
Hes tne = =. which the 
_. .. driveth away. = 

3. He giveth . . like wool. 
4. Bie seatteoreth thé... .. 2a; 

like ashes. 
5. Keep me as the ._._-__. of the 

eye. 
6; The. =. = poured out water. 
%. The hills melted like _ . . at the 

presence of the Lord. 
8. For my days are consumed like 

9. The trees of the Lord are full of 

10. He bringeth me... out of 
his treasuries. 

Answers 

Tree; rivers. Ps. 1-3a. 
Chaff; wind. Ps, 1-4. 
Snow, Ps. 147-16a. 
Hoarfrost, Ps. 147-16b. 
Apple, Ps. 17-8a. 
Clouds, Ps. 77-17a. 
Wax, Ps. 97-5a. 
Smoke, Ps. 102-3a. 
Sap, Ps. 104-16a. 
Wind, Ps. 135-7c. 

—Grace Stoner Clark. 
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Finer quality yarns of all types 
—wool, orlon and nylon... 
sold to you at lowest possible 

price. Choose the colors you 
want. 

Write for FREE Sample Card 
Cliveden Yarns have been dis- 
tributed for over 45 years by 
Walter McCook & Son, Inc. See 

and feel their lovely texture be- 
fore you order. 

WRITE TO DEPT. 21 

\ CLIVEDEN YARNS 
711 Arch St. Phila. 6, Pa. 

INXS 

Make EXTRA Money Real Easy! 
$50 or More—FAST! 
Wonderful pen set—3 pens in an 
attractive, durable white plastic 
pocket case. One pen writes red, one 
blue and one green. Retractable 
points. Banker-approved inks. Takes 
standard refills. Great for home, of- 
fice, school, gifts, Each pen com-. 
pares to a $1.69 pen, Yet, set of $ 
retails for only $1.00, allows you a 
substantial profit on each sale. Don’t 
pass up this opportunity to make 

|} EXTRA MONEY FAST. Send $1.00 
} for sample set, list of wholesale 
| prices and selling plans. Be the first 

in your area to sell this remarkable 
3-pen set. It’s a terrific money- 
making opportunity, Order today. 
KENCO COMPANY 

P.O. Box 113, Dept. K-! Kansas City, Kansas 

VY | 

DUSORB pint 59c 

No dust, stains, streaks 
or greasy surface to mar 
the shining beauty of 
your furniture with 
modern DUSORB on the 
job! Quicker, easier 
housecleaning, too, be- 
cause Dusorb actually 
absorbs dust. You 
needn't rub long and 
hard to get gleaming re- 
sults. 
When you buy Dusorb, 
get the special Dusorb- 
treated cloth for extra 
cleaning convenience, 

DUSORB quart 98c 

DUSORB Cloth 39¢ 
Available in Grocery, Hardware and Department Stores.



FOLDING 
‘BANQUET 

Direct Prices & 
Discounts to 
Churches, Schools, 
Clubs, Lodges and 
All Organizations 

MONROE TRUCKS 
For storing Folding Tables and Chairs 
the easy. modern way Each truck 
handles either tables or chairs. Construc- 
tion of Truck No. TSC permits storage 

“ee in limited space. 

TSS 2 
Table Truck 

WRITE FOR CATALOG, 

PRICES AND DISCOUNTS 

“THE “Wonwe.. COMPANY | 

i ee ee ee ee eee ee ee a ee SOO ee 

LISTEN TO THE ; 
} KITCHEN-KLATTER PROGRAM | 
y Join us for a visit every week- $ 
>day morning over any of the fol-, 
‘lowing stations. ‘ 
} KIOA—DES MOINES, IA. — 940} 
( on your dial 11:00 A.M. 
. KFNF—SHENANDOAH, IA. — 920‘ 
; on your dial 9:00 A.M. } 
, KFAB—OMAHA, NEBR. — 1110‘ 
: on your dial 9:00 A.M. | 
> KFEQ—ST. JOSEPH, MO. — 680, 

on your dia 9:00 A.M. | 

Money back guarantee 
DACO PUBLISHING COMPANY 

save money. We furnish will form, legal seals 
and complete instructions on How To Make A 
Will, valid in all states. Witnesses see your 
signature only. Complete set only $2 (3 for 5). 

3727 Seminary, Dept. 00-0, Chicago 13, 1 

New Portakie Pocket-Size Water Heater 
Place in water; plug in socket... turn onswitch! 
Hot Water! Thousands use for bathing, washing 
clothes, dishes, cream separators, pails, shaving, * 
. « « Heats small quantities very quick | Heating 
speed of large Cepsses depends on quantity. ~* 
Read Seecwons efore using, follow. Regular 
price $2.95 owever if you’ll tell your friends DISTRIBUTORS 
about BOIL-QWIK 
will let you now have one for onl 

SEND NOM 
to advertise it for us 

. TIME only guaranteed or return within 10 days for refun ma
 

BOIL-QWIK, 5726 N. Broadway, Dept. P-223, CHICAGO 40, ILL. 

we y Write. REGULAR 
oe yet Ree PRICE $2.95— 

s. 

s Pay postman $1.98 plus 
Federal Tax, C.0.D. postal charges. Satisfaction LIMITED ] 98 
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SWEDISH WONDER SALVE 
WILL PROVE A BLESSING IN EVERY HOME 
For Chronic Old Sores, Felons, Boils, Carbuncles, 
Cuts, Bruises, Sore and Tender feet, Corns, 
Bunions, Varicos Ulcers. Wonderful for any 
skin infection or condition where a good 
drawing poultice is required. 

USE SPARINGLY; 1! Oz. $1.60 
Made In Sweden by FRU S. SJODIN, Hudiksvall 

Money Back Guarantee — Distributed by 
Signe Larson King - 328 Hyde Ave. 

Council Bluffs, lowa 

KITCHEN-KLATTER MAGAZINE, 

These darling little twins are Jean Clarice and 
Janet Claire, daughters of Mr. and Mrs. 

Gilbert Strnad of Genoa, Nebraska. 

Genoa, Nebraska 

Dear Lucile: 

You asked for a letter on caring for 
twins. To me, it seems as though I 
could write a book on all the trials 
and innumerable joys of caring for 
our identical twin daughters, Jean 
Clarice and Janet Clarie, who were 
born on February 11, 1953. 
After the initial shock (we had no 

inkling it would be twins!), I found 
myself face to face with reality. They 
were mine to care for and rear into 
lovely young women — double trouble, 

but oodles of joy. 
To me, the things most needed for 

twins are the same as for one baby — 
patience, understanding and love. 
To start the ball rolling, I scheduled 

my days and nights, too, I might add, 
down to almost the last minute. We 
lived on a farm and had three older 
children, ages 3 to 6, so my days were 
filled to the brim. 

I arose early in the morning to get 
breakfast over, dishes and separator. 
done, formula made and dinner start- 
ed before the twins were ready for 
orange juice and baths. 
Now two baths and 10:00 o’clock 

feeding. I tried to give each one at 
least part of her bottle by holding her. 
There were times when the second 
one got impatient for her bottle, but 
by holding one and pushing the bass- 
inet with my feet, I could satisfy two 

for a while. 
After baths they usually slept a long 

time, and I snatched at this opportun- 
ity to do the “daily two dozen”, to 
finish dinner and a few odd jobs 
which were always waiting. By do- 
ing the dinner dishes immediately 
after the meal, I was ready for the 
2:00 o’clock feeding which usually was . 
handled more leisurely. 
After a short waking period they 

were ready for another nap, and dur- 
ing that time I might have rested had 
it not been for mending and all the 
attention my other children needed. 
Late afternoon was the usual time 

for the twins waking hours. Some- 
times it was a fussing period, which 
we just endured, and other times, 
those “never-to-be forgotten” happy 
hours. 

I tried to schedule their day some- 
what so they would sleep through the 
evening meal and dishes. Then it 
was the evening feeding along with 
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the usual amount of burping and bub- 
bling. Many times they did not set- 
tle down until after the 10:00 o’clock 
feeding, but after that they were 
ready for a good night’s sleep. 
We were fortunate to have happy, 

healthy babies who only demanded 
warmth, food and love. And I was 
indeed lucky to have a kind and con- 
siderate husband who helped wherever 
and whenever he could. 
Now that the twins are almost 2% 

years old, we have come through 
many stages, including the toilet-train- 
ing period. It was nerve-racking at 
times to have not one, but two, who 
couldn’t seem to co-operate, but by 
patience we’ve come through it. We’ve 
gone through chicken pox and mea- 
sles, getting shots and teething. So 
far they have cut all their teeth and 
had all sicknesses within a day or two 
of each other. Even their first steps 
were taken three days apart! 
To me, it hasn’t been an easy task, 

but it’s worth every bit of it when I 
see our brown-eyed blondes sitting on 
the steps, holding hands and talking 
to.each other in their own baby lang- 
uage.—A Happy Mother. 

Mrs. Gilbert Strnad 

THE HELPING HAND 

He travels fastest who travels alone,” 
Is an adage hoary with years. 

But what does the swift one do when 
the cliff 

Of trouble and sorrow appears? 

It is better to travel more slowly, and 
walk 

With one’s hand in that of a 
friend, 

The meadows are lovelier shared with 
another; 

Hills easier, far, to ascend. 

And we all come at last, traveling 
slowly or fast, 

To the Gate of the Unknown Land, 
Whose latch lifts more gently for 

those who’ve had, 
And have given, a helping hand. 

—Marion Doyle from 
Sunshine magazine 

WHAT ABOUT YOU? 

If all the others came like you, 
Would there seldom be a vacant 

pew? 
Or would the opposite be true, 

If all the others came like you? 

If all the others worked like you, 
Then how much service would 

your church do? 
Would the Master’s plans be carried 

through, : 
If all the others worked like you? 

—Selected. 

Thank God for sleep! 
And, when you cannot sleep, 
Still thank Him that you live 

To lie awake. 
And pray Him, of His grace 
When He sees fit, sweet sleep to give, 
That you may rise, with newborn eyes, 
To look once more into His shining 

face. .
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GOOD NEIGHBORS 
By Gertrude Hayelett 

First thing, I want to thank all of 
you for everything you did to help on 
our project of making afghans for dis- 
abled veterans and other shutins. I 
hoped to be able to report that all the 
afghans had been delivered, but as I 
write this, our party at the hospital is 
still two weeks off. So the best I can 
do is tell you that twenty afghans are 
finished, pressed and boxed ready to 
take to Wadsworth General Hospital. 
In addition to this, ten have already 
been sent to another hospital in the 
east and to some needy shutins who 
are not in hospitals. This is pretty 
good, I think. And if you will keep 
the yarn coming, we will keep using 
it. : 
Here are a few shutins for whom 

you can do something more personal. 
Write a letter or send a little gift to 
some of them. 
Norton T. Baker, 312 E. 8 St., To- 

peka, Kansas, is an elderly man who 
is not well and is unable to work in 
bad weather. He wants mail. 
Mrs. Elizabeth Blomgreen, 1 Myrtle 

Ave., Bordentown, N. J., is nearing 80. 
She has been sick a long time and 
gets so lonesome. Her main amuse- 
ment is her greeting card collection. 
Perhaps yon can send her some views 
from your home town. 
Mrs. Ralph Bundy, 822 W. 6 St., 

Cedar Falls, Iowa, has been bedfast 
with arthritis since 1939. She and an 
unmarried sister live alone. She is 
not able to do anything, but she can 
read and sometimes can write a little. 
Mrs. Letha Dunn, c/o Curry Nursing 

Home, Arrowsmith, IIll., is 50 and has 
had multiple sclerosis for 20 years. 
She is almost completely helpless and 
needs cheer. 3 
Mrs. Mary McMasters, Danville, 

Virginia, and her husband are both 
shutin. He is 90. They both like 
to get mail. 
Mrs, Aris Overfelt, Clifton Hill, Mo.., 

was in a wreck this summer and in- 
jured her spine. She is in a cast. 
There are two small children in the 
home. I’m sure cheery letters would 
help her, and perhaps a toy for the 
children could be sent. 
Mrs. Anna Richie, 1114 Hathaway, 

Yakima, Wash., is a former Minnesota 
woman. She and her husband moved 
to Washington to be near their daugh- 
ter. They have made very few friends 
as he is entirely shutin and she has 
to be with him constantly. 
Mrs. Nettie Showalter, 701 Orange 

Grove, Glendale 5, Calif., has been on 
crutches for two years as the result of 
a bone disease. She is alone and 
would enjoy getting mail, 

Just supposing we started this very 
day 

To live our lives in a different 3 naee : 

Just supposing we vowed and con- 
stantly tried 

To help those in trouble on life’s 
wayside; 

If we showed by our doings a hint 
of His love, 

Wouldn’t earth be a bit more like 
heaven above? 

—Unknown 
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BOWS TO BUB 

Evelyn Witter 

1956 

Bub died today. He was resting on 
the faded green comforter that he 
liked to snuggle in. 

It was almost fifteen years ago that 
we chose him from a fine litter of 
Coon Hounds, and brought him to 
Windy Hill Farm. All legs and a 
doleful expression (which he never 
lost) he was a frisky, active puppy. 
Through these fifteen years he has 

always been on hand where anything 
important was happening. Plowing 
and planting, cultivating or harvest- 
ing, Bub was the most interested 
supervisor. 

But he didn’t always stand by just 
to supervise a job. Where he could 
be of service he went to work. Bring- 
ing the cows home at milking time 
was one of his regular routines. So 
was bringing in the paper. Playing 
with our toddler and guarding the 
house garden from the chickens were 
all important units of work. 
Once or twice this morning he rose 

stiffly from his comforter and came 
and laid his big head in my lap. And 
then we reminisced a little bit, Bub 
and I, about all the frolics we’d had 
in the woods together and about all 
the times he’d ridden in the front seat 
of the truck when we hauled hogs to 
market. This kind of talk seemed to 
satisfy him, for he listened quietly, 
looked up at me with eyes full of 
trust and love, and then made a pain- 
fully stiff walk back to his com- 
forter. 
Perhaps Bub knew his time was up 

and was trying to tell me so. But this 
I know. He was satisfied and con- 
tented with his lot to the very end. 
Now the clock is moving toward 

three and soon the children will be 
bounding in from the neighbors call- 
ing, “Bub! Hey Bub, we’re home!” 
What am I going to say, how am I 

going to tell them? Perhaps the only 
thing I can say is that we can be 
grateful for having such a fine friend 
and companion for so many happy 

years. 

THEY BUILT A CHURCH— 
Boy Scouts in the basement where a 
modern heating plant was installed 
early in the project. There are also 
plans for landscaping the spacious 
grounds, widening drives, and rebuild- 
ing walls and terraces. 
“We have here a church property 

valued at $75,000, while our actual 
cash outlay, thanks to the generosity 
of Mr. 
labor donated by our people, has been 

. about one-third of that amount,” said 
Reverend Talley. 
“But best of all, the spiritual health 

of our congregation has _ stabilized. 
This building is ample proof of the 
loyalty and pride we take in our 
church. We are now reaching church 
members who had drifted away from 
attendance, as well as those who live 
at a considerable distance. The future 
looks bright,” he concluded. Sie 

It is no wonder that Marysville 
points with pride to the great under- 
taking achieved by the Baptists. — 

Schmidt and the hours of 
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The Homemaker's Pictorial 
Encyclopedia of Modern 
Cake Decorating 
Now! The Homemaker Can Decorate 

CAKES, PASTRIES, SANDWICHES, 
CREAM PUFFS, SALADS, DESSERTS 

AND CANDIES, 
Just as beautiful as shown in this 
208 page book filled with over 370 
large, clear pictures and short easy- 
to-understand instructions. 16 pages 
of color photographs. Bound in wash- 
able cloth 4-color cover. 15 chapters 
covering the entire field of food 
decorating. Written by McKinley Wil- 
ton and Norman Wilton, directors of 
the famed Wilton School of Cake 
Decorating. 

Only $4.95 postpaid 

KIESER’S BOOK STORE 
205 N. 16th St. 

OMAHA 2, NEBRASKA 

: EASES PAIN DUE TO: 

4 Z<vab © Rheumatism 
A Lf @Sinus Disorders 

If your Druggist can’t supply you, order 
direct — all orders postpaid. 

Leaf Oil Laboratories, Sutton, Neb. 

FASTRELIEF ton 
ARTHRITIC PAIN 
OR YOUR MONEY BACK! 

Hundreds now use A-R-T-H for speedy relief 
from pain due to arthritis, rheumatism, neu- 
ritis, lumbago. This new, doctor’s formula 
will give you the relief you want, or your 
money back. Try A-R-T-H today. If not 100% 
satisfied, return unused portion of bottle. 
Order direct. Large bottle of {00 tablets 
only $3.00 (California residents add 9¢ sales 

” Arthrite Com pany 
945 E. Carson St., 

Long Beach 7%, California 

for selling only 100 boxes of 

You keep 75c on every box—and they 
sell fast! Make still more...let friends 

choose from our 129 intriguing, new, year ’round Social Needs 
and Novelties at $1 up. Smartest TALL Cards 21 for $1 and 
$1.25; startling “‘New Slant in Greetings’’; Courtesy Notes in 
file case; new Religious Cards; many clever Gifts. Cash prof- 
its to 150% plus $10-$25-$50 in Bonus Gifts. 

Send Your Name For Samples 
Send no money. We’ll start you earning 
with FREE Personalized Stationery samples 
and 4 best Card or Box Assortments on ap- 
proval. Hxtra! Charming ‘*‘ Woody”’ Server 
Set, $1.00 value, included FREE for prompt 
action. Use coupon or postcard TODAY. 
(SP ee Ge GE GD RY RSE SE oe ee cme ee ta me ee ee 

| CREATIVE CARD CO., Dept, 57-C 
| “401 CORMAN ROAD; CHIEARG SS; Hi. 

-FREEF 
$1: Woodpecker 
Relish Server 
given if-you 

me -aCt fast 

NAME | 



1,000 
SHAVES 

a 1 BLADE 
Enjoy the 

SMOOTHEST 
Shave of YourLife... Every Day/ 
Wake up every morning to the smoothest, 

most refreshing, most comfortable shave you've 
ever had...just like a@ professional barber's! 
Amazing, new “Flip-Flop” stropper is actually 
made Jike a miniature barber’s strop, precision 
manufactured for single or double edge blades. 
Patented “Flip-Flop” holder turns blade auto- 
matically, will not cut pigskin strop. So easy to 
use; saves over 5 times its low cost on one bladel 
Complete with 3 double edge and 2 single edge 
famous-make blades, only $2.95 ppd. with 
check, cash or M.©. or COD, plus postage. Fully 
guaranteed. Clip this ad as a reminder to order 
your “Flip-Flop” stropper today! 

CREATE-A-CRAFT 
Post Office Box 86 

RICHMOND HILL 18, N.Y. 

for 

uppers STIX makes 

FALSE TEETH 
FIT SNUG 

NEW Soft-Piastic tiner’ 
Gives Months of Comfort 
pe cg cushion-soft STIX 
ghtens loose plates; quickly re- 

lieve sore gums. You caneat any- 
ing! Talk and laugh without R= 

embarrassment. Easy to apply 
and clean. Molds to gums and 9 LINERS $} 
sticks to plates, yet never hard- 
ens; easily removed. No messy _ MONEY BACK 
cg i pastes or wax pads. _ [IF NOT SATISFIED 
armless to plates and mouth. 

pevneds of Delighted Users get relief from 
loose fa and sore gums. Mail only $1 today 
for 2 STIX Liners postpaid. 
STIX PRODUCTS, INC., Dept., ZA 
330 S. DEARBORN ST. CHICAGO 4 ILL. 

NEW! “Boils-Its-Own-Water” 

DRIP-0-LATOR 48-Cup Electric 

COFFEE URN GIVEN 
¥ f° Your Church or Group 

WITHOUT 1¢ COST! 
Get this amazing new Drip-O-Lator 48- 
Cup Coffee Urn for your organization, 
never spend a penny for it. Safer—ac- 
tually boils its own water! Easy to use 
and clean. I’ll send this brand-new Urn 
in advance, along with a supply of my 
famous flavorings. All you do is have 
10 members of your group each sell 
only 5 bottles, and Urn is yours to keep! 
Take up to 60 days. No money down, 
we give you credit. 

Costs You Nothing 
. .- Now or Ever! 
Not a penny of your 
own money needed, 
ever. Write TODAY for 
FREE details of my 
sensational offer. 

Anna Elizabeth Wade, 1931 Tyree St., Lynchburg, Va. 

FRIDE 
New Miracle Aid to Better 

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

HIDE, 55-A 9th Street, Leon, lowa 

wind oR RiFUND G 
re 

© Guccanieg by > 
Good Housekeeping 

iy 
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MRS. LONGTAIL AND THE OLD 
YEAR : 

By Myrtle EH. Felkner 

Mrs. Longtail, the lady mouse, 
brushed her whiskers shiny and said 
to Mr. Longtail, 
“Good-bye, dear. 
“Out?” asked Mr. Longtail. 

where?” 
“Out to see the New Year in,” re- 

plied Mrs. Longtail. “I have always 
wanted to see a brand new year.” 
“Hmmmmm,” said Mr. Longtail, 

who was reading the Daily Mouse Ga- 
zette. “It sounds rather foolish to me. 
Call me if you need me, my dear.” 
“Oh, pooh,” said Mrs. Longtail, and 

off she went. 
Mrs. Longtail couldn’t imagine 

where to find the New Year. She 
scampered along the lawn fence until 
she came to the hedge that grew along 
the meadow. Here she met a lovely 
red fox. 
“Where are you going, little mouse?” 

called the fox in his friendliest voice. 
“IT am going to see the New Year,” 

said Mrs. Longtail. “Tell me, have 
you seen it yet?” 
“Oh, no,’ replied the fox. Then as 

Mrs. Longtail was about to scamper 
away, he called, “Wait! By and by I 
wil] take you to see the New Year.” 
“Oh, no, I really can’t go with you,’ 

exclaimed Mrs. Longtail. 
probably eat me, and Mr. Longtail 
would be terribly annoyed. Besides,” 
she added, ‘“‘how can you take me 
there if you haven’t seen the New 
Year yourself?” 

“Well, you see,’ said the sly old 
fox, “I am really the Old Year. 
Iam! And I must meet the New Year 
exactly at midnight. I will take you 
along if you want to go.” 
“Very well, and thank you,” said 

Mrs. Longtail. “Only I must go back 
and get Mr. Longtail. He will want 
to see it, too.” 

“I will meet you at this fence post.” 
agreed the red fox. Then he bowed 
very low and chuckled to himself, hop- 
ing that Mr. Longtail would be very 
fat and foolish. 
“What does the Old Year look like?” 

asked Mr. Longtail, who was quite a 
suspicious fellow. 
“Hurry, hurry,” gasped Mrs. Long- 

tail, “or we will miss him. He has a 
funny sharp nose and lovely red fur 
and a long bushy tail. He is quite 
handsome.” 
“Hmmmmnm,” said Mr. Longtail. He 

folded up the Gazette and put on his 
hat. “We must be cautious. It may 
be a trick.” 

I am going out.” 
“Out 

“Oh, pooh,” said Mrs. Longtail, and 
off she went, with Mr. Longtail right 
behind her. The old red fox was wait- 
ing beside the fence post. 
“Come along,” he said. ‘We haven’t 

much time. My son, the New Year, is 
waiting for us.” 
The red fox and Mrs. Longtail and 

Mr. Longtail hurried along’ the 
meadow. Suddenly Mrs. Longtail 
heard a dog barking. 

“Is it far?” she _ shivered. 
not like dogs.” 
“Not much further,” said the red 

fox nervously. “The dogs are prob- 
ably hunting coons, anyway. Let us 

“Tt  -do 

“You would 

Yes, 

JAND ART; «1:95 6 

Lucky little Barbara and Joan Felkner! Their 
mother writes the “Longtail’®? stories and 
their daddy, Paul Felkner, reads them out 
loud, 

‘run closer to the hedge and we will 
not be noticed.” 
“Not at all,” said Mr. Longtail. 

“Why should the Old Year be afraid 
of a mere dog? Come along, let us 
run in the meadow,” so he ran into 
the meadow, and Mrs. Longtail and 
the fox were obliged to follow. 
“My son will be angry if we are 

late,” said the fox. _ 
“Nevertheless,” declared Mr. Long- 

tail, “I am tired. Mrs. Longtail and 
I will just pop into this gopher hole 
to rest a while.” 
How angry the old fox became! He 

snarled and sputtered and tried to dig 
in the gopher hole. The dogs came 
closer and closer until finally he was 
forced to abandon the gopher hole and 
to flee across the meadow. 
“How peculiar,” murmured Mrs. 

Longtail. 
“You see,’ said Mr. Longtail, “he 

was not the Old Year at all, but just 
a greedy red fox.” 
“How smart you are!” sighed Mrs. 

Longtail. 
“It is nothing,” said Mr. Longtail 

modestly. ‘We mice must use brains 
instead of brawn.” 
Then Mr. and Mrs. Longtail scamp- 

ered home, and Mrs. Longtail made 
fresh ginger tea for breakfast. 

THE BEST HELPER 

A sunny heart is the best helper a 
boy or girl can have. No other as- 
sistant can do so much to get things 
done. Whether it be cleaning the 
yard, carrying papers, or writing a4 
school essay, a sunny heart is always 
able to make the hardest job seem 
easy. 
One with a sunny heart never feels 

disagreeable. For him, everything is 
simply a part of the day’s work. A 
young person with a sunny heart 
wastes no time grumbling about 
things. : 

DID YOU EVER PLAY “BUZ"’? 

This is a counting game in which, 
whenever the number 7 comes up, or 
a multiple of 7, such as 14, 21, 28, 35, 
or a number with 7 in it, such as 17, 
27, 37, the player whose turn it is 
must say “Buz.” He otherwise loses 
a round or must pay a forfeit. When 
70 comes you say “Buz” in the or- 
dinary way, but for 71, 72, 73, 74, 75, 
76, 78, and 79 you say “Buz 1,” “Buz 
2,” and so on. For 77 you say “Buz 
Buz.”
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“Little Ads”’ 
If you have something to sell try 

this “Little Ad’’ Department. Over 
175,000 people read this magazine 
every month. Rate 10¢ a word, pay- 
able in advance. When counting 
words count each initial in name and 
address. MRejection rights reserved. 
Your ad must reach us by the Ist of 
the month preceding date of issue, 
February Ads due January 1. 
March Ads due February 1. 
April Ads due March 1. 

Send Ads Direct To 

The Driftmier Company 

Shenandoah, Iuwa 
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NEW STYLE POT HOLDERS’ CLING 
MAGNETICALLY to metal cabinet, stove, 
refrigerator. Always handy. Washable. 
Red, Green, Yellow. 3 for $1.25. Asso- 
ciated, Box 1441, Des Moines, Iowa. 

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

LOVELY HALF-APRONS: Print $1.00. Or- 
gandy $1.25. Magdalen Altman, Liver- 
more, Iowa. 

PHONOGRAPH RECORDS. Latest hits. 45 
and 78 RPM. 4 for $1.00. Slightly used. 
Send 10¢ for big list. Maureen Loots, Car- 
roll, Iowa. 

CROCHETED 12” Pineapple popcorn stitch 
Doilies $1.00. Hairpin or Tatting pillow 
slip edgings 42” $1.00 pair all any color, 
postpaid. Mrs. Edna Sutterfield, Craig, 
Missouri. 

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., Boonville, N. Y. 

CHOCHETED DRESSES — 1-3 years $4.95. 
Fancy Aprons $1.00-$1.25. Fancy Hankies 
50¢-$1.00. Hemstitching, Hosemending, 
GUARANTEED. BEULAH’S, Box 112C, 
Cairo, Nebraska. 

NEW TEXTILE STENCILS, NEW low prices, 
new catalog, 25¢ (refundable). Special 
bulletin for textile painters, sample copy, 
25¢. Wolgrams, 251K, R4, Pueblo, Colorado. 

LOOK Before You Leap! See last ad in this 
column. 

PRESERVE YOUR BABY’S SHOES in China- 
like beauty.. The exquisitely beautiful 
“Porcelynized” process, secret of our’ Studio, 
tranforms baby’s own shoes into shim- 
mering fine art keepsakes. Our customers 
are all over the world. Write for free 
illustrated folder. Baby Shoe Studio, Dept. 
K, Richmondville, N. Y. 

ENJOY HEALTHY STONEGROUND Flour, 
Cornmeal, Cereals. Write Brownville Mills, 
Brownville, Nebraska. 

“MOTHER’S LOVE SONGS”. A book of 
poems by Martha Field Eaton. An _ ideal 
gift for that new mother. Price $1.00. 
Send order to Martha Field Eaton, Clarinda, 
Iowa. 

MISPLACED Confidence Is Costly; See last 
ad in this column. 

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

NYLON HOSIERY BARGAINS: Factory re- 
jects (Thirds) 6 Pair for $1.00. Our Better 
Grade triad 3 pair $1. 00. Our Select 
Grade (Irregulars) 8 pair $2.00. Postpaid 
when cash with order. Allen Hosiery Com- 
pany, Box 349, Dept. C., Chattanooga, Tenn. 

“WE WANT everyone who suffers pain to 
try A-R-T-H. Prompt and lasting relief or 
your money back. Don’t suffer a day long- 
er. Accept our offer today. For full par- 
ticulars look for our advertisement in 
Kitchen-Klatter today. Arthrite Company.” 

NO Need To GUESS, when you can KNOW! 
See last ad in this column. 

SEW BABY SHOES at home. 
ing $40 weekly possible. — 

__ Gallipolis 56, Ohio. | 

HIGHEST CASH FOR OLD GOLD, Broken 
Jewelry, Gold Teeth, Watches, Diamonds, 
Silverware, Spectacles. FREE information. 
Satisfaction Guaranteed. ROSE REFIN ERS, 

__Heyworth Bidg., Chicago 2. 

No canvass- 

EMBROIDER STAMPED LINENS. Buy 
direct from Manufacturer and save. Send 
for FREE catalog. Dept. 922, MER- 
RIBEE, 16 West 19th Street, New York 
11, N. Y. 

LUCKY MIDGET BIBLE! 224 Pages! 50¢! 
Hirsch, 1301-11 Hoe, Bronx 59, New York. 

POEMS wanted for song-test. Free ‘‘Melody- 
Title-Line” if poem qualifies. Recording 
given with Collaboration-Plan. SONG- 
KRAFT, Box 1450-KKR, Chicago, 90. 

NEW PLASTIC MENDING TAPE. Just 
press on! Repairs clothing instantly. 
Lightning seller. 
KRISTEE 116, Akron, Ohio, 

HANDWRITING ANALYSIS ee pre- 
dominant character traits—even more fact- 
ually than years of acquaintance. Place 
your confidence in the right people. Be 
guided correctly by this amazing science. 
Any handwriting sample submitted will be 
analyzed by board of experts. Fee $2.00. 
ANALYTICS, Richmondville, New York. 

Sample sent on trial. — 

SCARF, INDIA, PURE SILK AND ZARI, 
18” x 45”, red, gray, black, blue, green, 
yellow, purple, brown with gold decorations, 
$2.50 each. State color. Individual shoe 
ash trays, 844”, India, brass colored, $1.00 
each, 8 for $2.75. Alma Sothman, 417 
West Koenig, Grand Island, Nebraska. 

KNITTED DISH CLOTHS, Afghan, Infants 
hickory nut meats 80¢ pt. knitted _ caps, 

Mrs. L. J. Miller, Kalona, Iowa. 

ATTENTION PLEASE. 
summer catalog filled with Gifts and Gad- 
gets now available. Write today for your 
copy—it’s free. Be sure—buy with confidence 
from Ye Country Store, P. O. Box 9, 
Bowling Green, Kentucky. 

LUTHERAN CHURCH COOK BOOK, 460 
Tried and True recipes, $2.00. 
lace Geisthardt, New Ulm, Minnesota. 

“LADIES,” one dollar brings you this New 
Magic Rain Bonnet in a colorful carrying 
case. Fits any pocket or purse. Protects 
your hair from wind, rain, snow, and all 
kinds of weather. Carry it where ever 
you go. Ideal for Gifts. Money back 
guarantee. L & K Mail Order Co., Easton, 
Missouri. 

GORGEOUS STERLING “DOGWOOD” 
JEWELRY, Spray and Bar Pin, only $2.00 
(Regular $5.00). Limited quantity. J. 
Mikut, 17-K Jefferson St., _Providence, R.I. 

ELECTRIC MOTOR & POWER TOOL Re- 
pair Service. Guaranteed Work. ATLAS 
ELECTRIC MOTOR CO., 621 South 24th 
St., Omaha 2, Nebraska. 

WHY TAKE LESS THAN THE BEST. Hy- 
brid white hulless popcorn only 9¢ per lb. 
in 100 lb. moisture proof bag. Larson 
Popcorn, Wausa, Nebraska. 

XMAS OFFER Roster % aprons for Plastic 
Band 75¢, Percale $1.25, Alma Waidelich, 
Shell Rock, Iowa. 

ROSE, DAISY, TULIP 10 in. Doilies $1.00 
each. Irish Rose Doily $1.35, Pillow cases 
pr. $4.00. Heart Pin Cushions 85¢. Mrs. 
Frank Brabec, Brainard, Nebraska, 

CROCHETED DOILIES: 16” white $1.50, 15” 
any color with metallic $2.00. Ad good any 
time. Mrs. Charles Pittet, Box 223, Ran- 
dolph, Nebraska. 

ATTENTION! Expert Scissor Sharpening— 
Sewing & Barber. 40¢ ea. Ppd. No stamps 
please.—Ideal Novelty Co., 903 Church St., 
Shenandoah, Iowa. 

LOVELY HALF-APRONS Organdy $1.25. 
Print $1.00. Childrens Crayon Aprons with 
Crayons $1.00. Color choice. Postage 10¢. 
Lena Tillotson, Cainsville, Missouri. 

COOKIE CUTTERS: Make them yourself, easy 
detailed instructions — 25 original designs, 
Not found in stores anywhere, favorite rec- 
ipes, decorating hints. Delightful surprise 
bonus for early orders. Send $1 to ‘‘Kritsy’s 
ced Shop’, 208 Pacific Ave., Audubon, 
owa. 

WANTED to do crocheting, 
Viola Kanago, Akron, Iowa. 

SPECIAL OFFER — for short time only, De 
Vince’s sacred masterpiece, ““The Last Sup- 
per’? — reproduced by Italian craftsmen in 
full rich color on a lovely tapestry. A 
gem of unsurpassed spiritual and artistic 
greatness. Don’t miss it — you will be 
delighted with it. Size: 20” x 40%. $7.95 
value, Sale price $5.95 prepaid. COR--NEE, 
1330 Turner Blvd., Qmaha, Nebraska. 

ROUND 12 INCH TATTED DOILY, No. 30 
thread, white or colors, $1.25, Martha’s 
Gifts, Box 58, Boone, Iowa. 

hand quilting. 

Our new spring and . 

Mrs. Wal-. 
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FREE! VALUABLE COUPONS for ordering 
buttons. Send stamped, addressed envelope 
to THE BUTTON BOX, Glen Rock 7, New 
Jersey. | 

THREE EMBROIDERED WOOLEN QUILTS, 
$18 each. Marie Snyder, Breda, Iowa. 

NEATLY-EDGED COLORFUL BATH TOWEL 

ton, Ohio. 

SEWING WANTED, Quilt tops for sale. 
Gladys Lanman, Floris, Iowa. 

GET WELL OR BIRTHDAY CARDS 16 for 
$1.00. Blanche » Dvorak, Plymouth, Iowa. 

AFRICAN VIOLETS. Orders received for 
leaves during January will be rooted at no 
extra cost. Many new varieties including 
double pinks. Stamp for list. Mrs, Matt 
Huepfel, Springfield, Minnesota. 

HOROSCOPE READING: Send place of 
birth, hour, month, day and year. Prompt 
personal attention. $2. E. Doidge, 
Dawson, Iowa. 

SEWING WANTED: Childrens dresses $1. 00, 
House dresses $1.50. Barbara Rall, 1528 
Dewey, St. Joseph, Mo. = 

DAISY CORSAGES, EARRINGS $1.50, Doll 
toaster covers $1. 25, plain half aprons $1, 
smocked aprons $1. 50. Zelda Hatch, Bax- 
ter, Iowa. 

OVERWEIGHT — lose 3 pounds weekly, no 
drugs or exercise complete formula only 
$1.00. National Laboratories, 1414 East 
63rd Place, Chicago, 

MAKE EXTRA: MONEY for yourself, Church 
or Club_taking orders for Stainless Table- 
ware, Write - oer ee if 
Kentucky. fo ee ee 

PHOTOS COPIED SUCNTWS my 
pe] DELUXE PRIN 

_ Original Picture 
Returned 

SEND ANY SIZE 
PHOTO OR NEGATIVE 

FEDERAL WALLET SIZE PHOTO CO. 
P. O. Box 2448, Dept. KK-5 Kansas City, Mo. 

Z 

S
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Fopularity! New friends. 
‘Career. 

BE YOUR OWN 
MUSIC TEACHER 
Send For Free Book Telling How Easily 
You Can Learn Piano, Guitar, Accor- 
dion, ANY Instrument This EASY 
A-B-G Way 

OW IT’S EASY to learn music at 

home. No tiresome ‘‘exercises.’’ No 
teacher, just START RIGHT OUT. play- 
ing simple pieces. Thousands now play who never 
thought they could. Our pictured lessons make it 
easy aS A-B-C to learn to play popular music, 
hymns, classical and any other music. On easy- pay 
plan, only a few cents a lesson. Over 900,000 stu- 
dents! (Our 58th successful year.) 

Stop Cheating Yourself of These Joys! 
Gay .parties. Good times. 

Extra Money. Understand, appreciate, and 
converse about music. Learn lives and compositions 
of modern and great masters ... Relax! Banish 
worries and _ frustrations. Satisfy self-expression, 
creative urge. Gain self- -confidence. 
MAIL COUPON FOR FREE BOOK. Find out why 
our method can teach you quickly, easily, inexpen- 
sively. Write for  36-page illustrated Free Book. 
No obligation. Mention your favorite eeeesenent. 
Just mail coupon below today! " 

SEAS Wy, U. S. SCHOOL 
Vn OF MUSIC 

Studio 1781, 

Port Washington, 
N. Y. 

U. S. SCHOOL OF MUSIC 
Studio 1781, Port Washington, N. Y. 

Please send me your 36-page illustrated Free 
Book. I would like to play (Name Instrument). 

Have you 
Instrument Instrument ?_.__.___. 

Name : 
(Please Print) 

Address 4 
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JANUARY q A L FE 
BABY CHICK 

Karly orders help us plan our production and avoid 

over settings; this in turn cuts down our production 
costs. We are glad to pass this savings on to you if 

you order early, that’s why we are making this big 

January Baby Chick Sale. Send us your order now 
for tremendous savings; take delivery of your Better 

Mating baby chicks any time during February, March, 

April, May or June. 

BIG, HUSKY, BETTER-MATING BABY CHICKS 
Produce from outstanding breeding flocks, that have been rigidly culled for size, type and egg production 

with only the very best breeders kept in the laying flocks. Each layer individually blood tested for Pullorum 

disease by the whole blood rapid antigen under our own personal supervision. 

Big eggs produced from outstanding breeding flocks, hatched under strict sanitary conditions guarantees 

you big, husky baby chicks when you order Better Mating Baby Chicks from Nishna Valley Hatchery. 

Increase your poultry profits this year by ordering your Baby Chicks during our big January Sale. 

5 FAVORITE BREEDS LOOK AT THESE LOW PRICES: 
WHITE LEGHORNS 

S T R A i G Hi T R U i 10”. 
Best layers of all. 

HUNDRED WHITE ROCKS 
Best for eggs and meat. 

AUSTRA WHITES Pp J L L c T § $ 95 
Heavy laying cross breed. PER 

FARM YARD SPECIAL , sexsi 
HAMPSHIRE - LEGHORNS , 7 

Heavy laying cross breed. $ 95 

GIANT - LEGHORNS C 0 C K E R E L S | ne 
Big rugged cross breed. | Assorted Breeds 

tine. ea ae 
$1.00 down payment books any number of chicks 
and guarantees you these low prices. We will 
ship C.0.D. for balance due or if you prefer 
send cash in full with your order. All prices 
quoted F.0.B. hatchery and are guaranteed 

Use This Handy Order Blank 

NISHNA VALLEY HATCHERY 
SHENANDOAH, IOWA 

NUMBER BREED SEX AMOUNT I se csmaee acuimn 

: | We guarantee you 100% live arrival, 
75% true sex on all pullet chicks 

j ordered but reserve the right to sub- 

Sanik ee ee : stitute on cockerel chicks using sexed 

or partly unsexed chicks. In no case 

Address Rens ms tee are we responsible for more than the 

: original purchase price of the baby 

= Bees ote | chicks ordered. 

Date wanted i ES ESOS Ae Oe ES aE a ee me 


