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At Home
My dear Friends:

Yes, here we are, home again, from
our wonderful trip East where we
visited two of our sons, Frederick and
Donald and their families in Massa-
chusetts and Indiana. I will try and
cover some of the highlights of our
visits, but first I want to tell you of
our drrival home.

We had planned to stop and have
dinner with Dorothy and Frank and
deliver Kristin safe and sound, but
there had been a heavy rain and the
road from the gravel highway to the
farm was knee-deep in mud. All we
could do was to leave Kristin at her
Aunt Bernie's where she would wait
for her father to come for her. As
we drove up to our own back door
Margery was coming in the kitchen
with a big sack of groceries that con-
tained the things we would be need-
ing immediately such as milk, butter,
eggs, bread and coffee. She helped
her father unload the car and the
suitcase that contained the little in-
expensive gifts I had brought to the
grandchildren. We opened this at once
for I knew that when I called to tell
them we were home they would be
scampering over. The rest of the lug-
gage was not unpacked until the next
day.

As I had expected, I missed seeing
my iris, peonies and roses in full
bloom, but now the day lilies in shades
from dark red and bronze to golden
yellow are the glory of our yard. Our
roses are full of buds again and soon
the hardy phlox will be in bloom. I
have a bowl of large Shasta daisies
here on the table, and they are surely
fresh and cool looking on this hot
July morning, We are also enjoying
the purple Clematis Vine that is on the
back porch trellis where the blooms
can peek in the dining room window.

I finished a big job yesterday, one
I have known I had to do but dreaded
getting a start made. My husband's
hobby for several years has been tak-
ing colored slides and he has at least
six or seven hundred of them, At one
time all of our Florida pictures. were
together; the California and Colorado
slides properly separated and filed
too, but alas and alack! they had be-
come badly mixed up. It took hours
and hours to regroup them, but now
that job is done. I might pass on just
a little advice to you friends who take

colored slides: don't neglect to write
on the little frame the subject of the
picture and the date it was taken. We
fell down on this detail and certainly
regret it.

I was glad to find on my return
that sisters, Jessie and Martha, both
look well and are happy in their plans
for the summer. At this time Martha
is in Estes Park, Colorado with a sis-
ter of her husband (the late Harry
Eaton) who has several cabins there.
She will also visit her only grand-
daughter and get acquainted with her
great grandchild in New Mexico. My
brother Henry's wife, Bertha, has had
visits from their children this sum-
mer so she has had a happy, busy
time.

Now, about our visit in Massachu-
setts. Because of the difficulty I have
in getting wupstairs at Frederick's
house, we stayed at a motel which was
not far from their home. After break-
fast in the nice coffee shop we read
or wrote letters until Frederick came
for us. He had every day planned so
that we could spend some time with
Betty and the children, visit with
friends and take short trips to inter-
esting historical spots. There are so
many of these in New England that
it would take many years to see all
of them. Each day had its “high
spots,” and I will try to tell you about
some of them.

On the first day we called on a
cousin, Mrs. Gladys Wirt in Holyoke,
Mass., and from there we drove to the
summit of Mt. Tom and had lunch at
a restaurant overlooking the wvalley.
This was a lovely spot. In the evening
we attended a “Strawberry Festival.”
At the height of the strawberry sea-
son New England churches have these
suppers with a menu that consists of
a first course of cold sliced ham, cab-
bage slaw, potato salad and buttered
buns, As a second course they serve
a huge piece of strawberry shortcake
with a generous helping of whipped
cream. Of course there was plenty of
coffee!

On the second day of our trip we
were up bright and early and took the
Massachusetts Turnpike to Boston
where we visited with the Reverend
Allan Keedy, his wife and their three
children. (Reverend Keedy was the
pastor of our Shenandoah Congrega-
tional church when our children were
in their “teens.”) It was wonderful to

see them again.
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When we got back home we found
that Frederick's son David had chick-
en pox, and although it was a mild
case it kept him from going to Old
Sturbridge Village with us the next
day.

This village is a recreated country
town of 150 years ago and is a living
museum of the way people lived, wor-
shiped and worked at that time. It
covers 200 acres and is made up of
more than 30 buildings that have been
moved in from all parts of New Eng-
land and carefully reconstructed on
the banks of the Quinebaug River.
In these buildings there are women
and men, all of them skilled crafts-
men, who demonstrate candle-making,
rug weaving, glass blowing and other
early American skills. There is also
an old country store that sells old-
fashioned candy and print goods, so
you can see what a wonderful chance
it is for children and grownups to
learn how people lived in the early
1800's.

We had looked forward to attend-
ing a Sunday morning service in
Frederick’s church, but since it was
Children’s Day there was no regular
sermon and we heard instead, a won-
derful talk that Frederick had pre-
pared for the young people. There
were twenty babies baptized—maybe
more, It was hard to count them!
This is always an inspiring ceremony.
In the evening there was an ordina-
tion service for a young man who is
now going into his ministry. This was
followed by a reception, so we had a
full and happy day.

On Monday we drove to Ashaway,
Rhode Island to see Betty's parents.
David was feeling fine (he had a very
light case of chicken pox) so Betty
decided to take him with us, It is al-
ways a pleasure to visit with the
Crandalls and our stay at their home
was all too short.

Tuesday we rested! I needed to have
my hair given some attention so Betty
arranged an appointment for me., It
was nice to have nothing special to do
but just to rest and visit with the
children.

On Wednesday Frederick took us to
lunch at “Old Deerfield Inn,” in the
town so familiar to my father when he
was a young man. From there we went
to call on our friends, Ethel Wells and
Mr. and Mrs. Gene Benjamin. This
visit was all too short, but we couldn't
linger longer because we had been in-
vited to a barbecue supper high up in
the Berkshire Mountains.

On Thursday we left Springfield for
the return trip to see Donald and his
family in Anderson. Betty found a
woman to stay with the children so
she and Frederick could be with us
on the first day of our trip. We plan-
ned to call on my nieces and nephew,
whom they had not seen for some
time.

OQur first stop was at Greenwich,
Conn, to see Ruth Shambaugh Wat-
kins, sister Jessie’s daughter. She is
the busy mother of four little girls
and in addition to their needs she
finds time to do clever sketchés and
illustrations for the Ladies Home

(Continued on page 20)
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This is the
Abilene, Kansas.

Eisenhower family home in

THE EISENHOWER MUSEUM IN
ABILENE
By <
Frances R. Williams

Planning to take a trip this sum-
mer?

Then by all means include Abilene,
Kansas in your itinerary. You will
find much of interest in this Cowboy
town of the Old West where the fa-
mous Chisholm Trail first met the
railroad; where the President of these
United States grew to manhood, and
where the Eisenhower Museum is lo-
cated. This is the first nationally sup-
ported World War II memorial.

Abilene is in central Kansas and
may be reached by U. 8. Highway No.
40, a main east-west route or by Kan-
sas No. 15, a north-south road.

Located in the wide fertile valley of
the Smoky Hill river, a spot favored
by early Plains Indians, Abilene first
came into prominence as the terminus
of the Kansas Pacific railroad and the
Old Chisholm Trail from Texas. The
influx of cowboys turned the sleepy
frontier town into one of the wildest
in the West. Gunmen like Tom Smith
and Wild Bill Hickock were hired to
keep law and order. During a five
year period from 1867 to 1872, ap-
proximately 1,100,000 cattle were ship-
ped from Abilene to eastern markets.
When the railroad at last moved west-
ward, the town settled down.

Few signs remain of the wild and
turbulent Cow-town days aside from
markers which point out important
places and historical events, This
county seat town of about 6,500 in-
habitants is similar to hundreds of
towns all over the country except that
Abilene has no parking meters.

Now, all roads lead to that area of
town “across the tracks” where a
white, square, frame, two-story house
stands shaded by tall spreading elms.
There is parking space at one side
and a flag flies from the pole in the
front yard. A sign states that this is
“The Boyhood Home of President
Eisenhower.”

In the Eisenhower family home, a
typical middle-class home of the 1900
era, six boys grew to manhood. Each
one became prominent in his field of
endeavor — banker, lawyer, druggist,
publisher, educator and one who be-
came not only a General of great re-
nown but also serves as the President
of our country.

The house is just as Mother Eisen-
hower left it when she slipped away
one day in September, 1946. (The year
before she had been honored by her
fellow Kansans as “Mother of the
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Year".) The curtains are freshly laun-
dered, the old-fashioned clock ticks
away, there are house plants, includ-
ing several African violets.

“We haven't lost a single plant,”
the guide tells us.

Crowds file silently through the
house. The kitchen is without any
modern labor-saving equipment. A
dainty Battenburg cloth, an example
of her skill with the needle, peeps
from a half-opened drawer in the side-
board. The ebony upright piano (pur-
chased with her dowery money) is the
one on which all of her six sons were
taught the rudiments of music. Her
wedding dress is spread on the bed in
the front bedroom and even her dust
cap hangs on the closet door knob.
On the parlor stand table is a Bible
opened to the pages of the family
record. Certainly the indomitable spir-
it of this Mother lingers here! The
scuffs and scars made by six boys
still remain on the staircase that leads
to the second floor.

With the death of Mother Eisen-
hower the heirs deeded the house, its
contents, and the ground on which
both it and the Museum stand, to the
Eisenhower Foundation. This non-
profit organization, chartered in 1945,
has had charge of preserving the
Home and building the Museum. The
plaque on the cornerstone carries the
legend that it was laid in 1952 by
General Eisenhower shortly after he
had announced his intention to seek
the nomination for the office of the
President.

The plague reads:

“Upon this homestead, a gift of the
Eisenhower family, this Memorial
building is erected by a grateful peo-
ple of the United States in honor of
Veterans of America’s Wars, the Eisen-
hower family and the Leadership of
Dwight D. Eisenhower.”

The Museum is built of native lime-
stone that was quarried in the area
and faces south. It is approached by
a wide walk flanked by six granite
pylons, sixteen feet in height, which
rise from the reflecting pool; the pPy-
lons were a gift of the Kansas D. A. R.
and are dedicated to Mother Eisen-
hower, to the family, and to the men
and women who served in the Armed
Forees during World War II.

The Museum building is of contem-
porary architecture with two large
wings that are connected with a glass-
fronted lobby. Six large murals de-
picting events in the life of President
Eisenhower and dedicated last Novem-
ber, adorn the lobby walls.

The West wing completed and open-
ed in April, 1954, is devoted to “Eisen-
hower the General” It contains his
vast collection of medals, trophies,
mementoes and gifts from govern-
ments and individuals. A very con-
servative estimate of the value is
placed at $1,500,000. Displays connect-
ed with his ancestors, his life from
early childhood up through the years
to the inauguration are shown. Special
emphasis is placed on military cam-
paigns. A case of West Point uni-
forms attracts attention, uniforms
worn by Cadet Dwight D, Eisenhower
and by Cadet John Eisenhower. These
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a National

The new Eisenhower Museum,
Memorial.

uniforms of father and son are identi-
cal in material, style and size.

The East wing, opened in Novem-
ber, 1954, is known as the “Presi-
dent’s” room. A bigger-than-life oil
painting of the President dominates
the front wall of this room which is
filled with thousands of items, gifts
received since his election. The ex-
hibits are changed often and more
are added continually., Of interest to
women is the petite “Mamie” doll, a
replica of Mrs. Eisenhower as she ap-
peared at the first Inaugural ball.
The pink gown of the doll is fashioned
from a remnant of the gown worn by
the First Lady and is exact in every
detail. In contrast there is a suit of
Japanese armor, 750 years old, which
weighs 120 pounds.

Between the Home and Museum are
the famous tulip beds and the rose
garden. In April the tulip beds make
a show worth driving hundreds of
miles to see. These tulips, thousands
of the choicest varieties, were a gift
of Mr. John Res of Sussenheim, Hol-
land, who was active in the Dutch
Underground during the War. This
gift was made in appreciation of the
leadership of General Eisenhower.
John Res has since passed away, but
every autumn his son, Bernard, sends
an additional 10,000 bulbs to add to
the collection.

From May until freezing weather
the rose garden is a thing of beauty
and joy. More than 1,000 of the very
finest rose varieties are arranged in
beds. There are roses of every color in
bloom at all times, and we recognized
Mirandy, Sutter's Gold, Peace and, of
course, the dark red beauty—“Presi-
dent Eisenhower,” to name only a few.

Among the half-million persons who
visit Abilene during the year one vis-
itor has said: “Every American should
visit this place. It makes you realize
that America is truly the Land of
Opportunity and renews your faith in
the Future of our Nation.”

Editorial Note: We are happy to
share Mrs. Williams’ article with you
friends because we have long felt that
all homes of all Presidents, irrespec-
tive of political parties, should be pre-
served and maintained for the genera-
tions to come. In a new country such
as ours it is easy to tear down things
that seem to have so little signifi-
cance at the moment. But the only way
our future ecitizens can understand the
various ways of life known by past
Presidents is to keep their homes as

(Continued on next page)
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FREDERICK BEGINS HIS TRAVELS

Dear Friends:

I am writing this letter to you from
England, a wonderful land that has
been the home of some of the world's
most wonderful people.

During the years of World War II
I came to know the English very well
as I traveled in some of their colonies,
and now I am delighted to be in their
homeland. So many Americans have
an absurd, stereotyped picture of the
typical Englishman that is pure trav-
esty. The haughty, snooty, sunken-
chested, monocled, stammering chap
in golf socks and plus fours just isn't
to be seen here, and in the past two
days I have seen literally thousands
of Englishmen. That deadly sneering
superiority that the musical comedies
have associated with Englishmen is
seen on occasion, but always it is a
formalized, hollow, false front.

The average Englishman, like the
average American, is a very decent,
honorable, friendly and humble per-
son. My, I don't know when I have
been with friendlier people! We Amer-
icans can be very proud of the fact
that more than 25 of our presidents
have had English blood in their veins
and that our American culture is bas-
ically and essentially British.

It may seem strange to you that one
who has seen so much of the world is
only now making his first trip to Eng-
land, so perhaps an explanation is in
order.

Back in the summer of 1939 as my
ship worked its way into the harbor
of Southhampton, England I made a
hurried decision, Friends abroad want-
ed me to go to France with them.
Since I intended to study in England
during the summer of 1940 I reasoned
that I might do well to spend some
extra time on the Continent and so I
ordered my bags back aboard the ship
and went right on to France. Then
came World War II, and I never did
get to England in 1940 or in any year
after that. As I sit here looking out
of my hotel window at the maze of
London traffic, I have to pinch my-
self to see if this is all a dream, or if
I really am here.

My associations with English people
out in the African colonies taught me
to respect their courtesy, but here in
London I have once again come to see
how seriously the English take their
etiquette. For national good manners
they are without a doubt the most
courteous people in the world. And I
am taking the people of the Far East
into consideration when I say that!

The English philosophy of life is a
simple and gracious one. Their train-
ing courtesy must start in the cradle,
for their children are exceptionally
well-disciplined. Several times today
I had to ask directions of children
playing along the edge of the street,
and without exception they addressed
me as “Sir,” and even bowed from the
hips when I thanked them.

Now that I am right in the heart of
this wonderful and thrilling city of
London, it is easy for me to believe
that it truly is the largest city in the
world. London is 691 square miles in
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area, or just about twice the land area
of New York City, and London has
one million more people than New
York. Finding one’s way about is
frightfully difficult here in London—
the streets go in every conceivable
direction, even in complete circles!!
Indeed, the traffic situation here is
actually worse than in Boston, and
that is going some! London streets
must have been laid out by the Mad
Hatter himself,

Handling British currency has been
no problem for me because it is just
the same as Bermuda currency —
pence, shillings, and pounds. The old
idea that many Americans have about
low-cost living in England is com-
pletely false, Inflation has hit this
country too, and I have found prices
here very comparable to American
prices. A good hotel room is at least
ten or twelve dollars a night for single
occupancy, and a decent dinner in a
good restaurant is anywhere from
three dollars up.

In the shops there are some things
that are lower in cost than at home
—particularly cashmeres and hand-
woven tweeds. Some of my friends
are having a wonderful time shopping
in a number of the famous London
tobacco shops, but since I do not
smoke, that is not for me.

I think that the most interesting
shops I have seen have been the sport
shops. The English are great sports
fans, and in their sport shops they
have a glittering array of sport para-
phernalia for every sport you or I
have ever heard of plus, many known
only to Englishmen. Just for fun I
stopped in several English stores to
ask for a brown leather shoe, size
12A. The clerks always look at me as
if T were a freak. The largest I have
found has been a size 10%. English-
men obviously do not have large feet.

Just as in every other large city,
here in London one must guard
against being “taken for a ride” by
the sharp practices of those who are
out to “get” the unwary tourist. Cock-
ney guides can on occasion lie with
all of the artistry of a Baron Munch-
auser. Any old antiquated house be-
comes a “famous castle”, and any
picturesque street becomes a street
“where Dickens played as a child.”
If one is not careful it is an easy
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This very recent picture of
Frederick (at the left) was
taken as he conferred with
two of his assistants, Stand-
ing near him is the Assistant
Minister of South Congrega-
tional Church in Springfield,
Mass., Reverend Frederick
R. Strasburg. At the right
is the Minister of Music,
Mr. Robert 8. Swan. The
faithful help contributed by
these two men means a great
deal to Frederick as he
serves the members of his
parish.

thing to pay plenty of money and yet
see and learn nothing, Just because
it can happen in London is nothing
against the English people, for the
same things happen the world over.

I must close this letter for now and
begin working on my sermon for next
Sunday. There are seventeen in our
party, and two of us have been asked
to preach in English churches this
Sunday. I am to preach in the Con-
gregational Church at Lesminster. I
plan to speak on the subject “What
is America's Faith?”

I did not wait until I got here to
prepare my sermon, of course, but it
does need some brushing up here and
there. To all of you at home I send
my very best wishes.

Sincerely,
Frederick

THOSE WE LOVE

They say the world is round—and yet
I often think it square,

So many little hurts we get
From corners here and there.

But there's one truth in life I've found
While journeying East and West,

The only folks we really wound
Are those we love the best.

We flatter those we scarcely know,
We please the fleeting guest,

And deal full many a thoughtless blow
To those we love the best.

—Unknown

THE EISENHOWER MUSEUM
(Concluded)

nearly intact as possible, and to re-
gard them as national monuments.

Incidentally, we had quite a surprise
when we read that the beautiful Tu-
lips planted at the Eisenhower Mem-
orial were a gift from Mr. John Res.
We have always purchased our won-
derfully fine Driftmier Tulips from
Mr. Res, and were saddened to hear
of his passing a few short years ago.
Now his son, Bernard, has taken over
his father’s responsibilities, and this
autumn we will know that along with
our own bulbs from Sussenheim, Hol-
land will go bulbs to Abilene from the
very same famous bulb farm.

He who loses money, loses much;
he who loses a friend, loses more; he
who loses courage, loses all.
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HOW TO STAY YOUNG
By
Dr. R. K. Bliss

To my desk comes oodles of litera-
ture, suggestions, advice, admonitions
and even preachments on How To
Grow Old. For the most part it is
good advice. The age group to which
I belong, that is the 14,000,000 people
in this country who are 65 years or
over, is of great interest and concern
at present to social workers, special-
ists in geriatrics, sociologists and even
politicians (there are so many of us)
all giving advice and help on How
To Grow Old.

We seniors deeply appreciate this
concern for our welfare. We would in
no sense belittle it, but really we are
making steady progress every day and
every hour and every minute in grow-
ing old. What most of us want to
know is not how to grow old but
HOW TO STAY YOUNG. It's easy
to grow old. All one has to do is to
fold his hands and sit and nature does
the rest. But keeping young—"There's
the rub.” How are we going to do
that?

I will be frank with you and make
it clear that I have no special train-
ing in geriatrics or sociology that
qualifies me to discuss how to stay
young. What I have to say will not
be based on a scientific study of the
behavior and performance of oldsters
under varying conditions. I have only
ideas which I have acquired and sev-
eral years of experience and observa-
tion upon which to draw. With this
understanding which I trust will cause
my hearers to take a charitable view
of my remarks, let us examine the
problem of HOW TO KEEP YOUNG
from the following viewpoints: (1)
The need for work; (2) Living with
friends; (3) Being as independent as
possible; (4) Care as to food; (5)
Regular physical examinations; and
(6) Keep on enjoying life.

The Need For Work. The best ad-
vice I can give to those 65 years of
age and older in order to keep young
is to keep working as strength will
permit. I know that some are not able
to work. This difficulty, however, is
not restricted to those over 65. It oc-
curs in all age groups and is an ever
present problem. I know, too, that the
“cards are stacked” against those who
are retired because of age. Society
decrees that our appointed public serv-
ants including school teachers and
professors should retire at a given age
regardless of their physical or mental
condition, Our large business concerns
follow much the same rule although
many of them are now finding it
profitable to make exceptions. After
being retired it is difficult for the
one retired to get another permanent
job. Society says you are too old. The
big task is to change the public atti-
tude in regard to older people. Never-
theless, if you want to stay young you
must have work, preferably along the
line for which you have a special
talent but be sure to do some kind of
work. Perhaps if you have been re-
tired you can start work of your own
which you manage. This work may be
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either physical or mental or both. It
may be a garden or flowers or wood
work or writing or community work
or something else. It may not pay
much in money but it is far better to
work for mothing than not to work at
all—that is if you want to keep young.
We keep strong physically by exercis-
ing our muscles. We keep alert men-
tally by continuous study and think-
ing. To keep young one must ewercise
both the muscles and the brain. Of
the two, in my opinion, reading cur-
rent events, study, thinking, keeping
up with the times is the most impor-
tant,

Being As Independent As Possible.
This, I realize, is quite difficult to do
with many elderly people, especially
those who are short on funds or those
who have lost their mates. Our social
security laws have made it possible
for an increasingly large number of
elderly people to be independent and
at the same time maintain their self-
respect. If one cannot be independent
and rely on himself as oftentimes hap-
pens, then accept the situation genial-
ly. This usually requires a good sense
of humor,

Living With Friends. Keep on living
with your longtime friends, if possible,
For this reason I think it best to stay
in the community, locality and among
the social groups with whom you have
lived and worked heretofore. More-
over, the community in which you
have lived and worked knows you
best, needs you most and is the one
in which you can live and work with
the greatest satisfaction. As one grows
older it becomes more difficult to
make new friends and the old ones
keep slipping away. Therefore, keep
active the connections which you have
had—your church, your organizationsy
political party, ete. It is my observa-
tion and experience that the church
supplies one of the best opportunities
for older people to maintain contacts
in the community. I was talking with
a friend of mine, 84 years old and still
working, who said in regard to keep-
ing young: “Associate with young
people but don't try to keep up with
them.” That's good advice. One has
to use judgment.

Care As To Food. The importance
of an intelligent selection of food in
keeping young is in my opinion very
important. Be sure to get plenty of
protein and mnot too much starches
and fats. Calcium or bone building
material of which milk is by far the
best source is very important. Old
bones get brittle and break easily.
That’s why there are so many broken
hips. Keep your bones as strong as
you can by consuming at least three
glasses of milk a day or getting di-
gestable calcium in some other way.
Be sure to eat protective foods and
those that furnish the Vitamin B Com-
plex. Watch your waistline. Old hearts
should not be required to carry an
additional load of work. If any change
is made it should generally be to a
lower weight. Remember that you are
not exercising as much as you used
to, therefore you should eat sparingly
and be wary of heavy meals and
heavy fat producing foods. If you are
overweight, eat less, That's the best
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remedy. I take multiple vitamins each
day as a precaution against vitamin
shortage.

Have Regular Physical Examina-
tions. Disease has a way of creeping
up on elderly people unbeknown to
them. That is to say, there is quite
often little advance notice in the way
of pain in elderly people such as would
be quickly evident in younger people.
Therefore have a physical examina-
tion at least once a year and oftener
if you think something is wrong. Usu-
ally when you think you have some-
thing wrong an examination will show
your fears unfounded. In order to keep
young one should relieve the mind of
disease fears as far as possible. Pre-
ventive medicine or regular physical
checkups are much to be preferred
for elderly people.

Keep On Enjoying Life. Get all the
satisfaction you can out of life as you
go along. Dress as others dress, if you
can afford it, and also in order not to
be conspicuous, Why do elderly people
often wear dark, somber clothes thus
advertising their age? Don't do it.
Wear cheerful clothes, nice neckties,
nice necklaces. Don't, if possible let
yourself be set apart but continue to
be a part of the community in which
you live. In short, don't, if possible,
let yourself run down at the heel
Make it a point to look your best—
powder your nose and put rouge on
your cheeks if you want to. Be one
of the group. Personally, I do not like
to be segregated because of my age.
I want to go on being a part of the
community and doing my part in the
community and being accepted by the
community regardless of age. This
concept is not always easy to carry
out. We live in a young country, as
countries go. We glorify youth, physi-
cal strength as witnessed by the at-
tendance at athletic events. We en-
courage the strenuous life. We are
living in a young people’s world as
shown by our retirement regulations
which in general makes the decision
as to whether one is able to continue
working or not by checking one’s birth
certificate and taking a look at the
calendar.

Actually we are not now making
the best use of the experience and
judgment of our senior citizens. When
a person reaches retirement age he is
generally ‘dumped’ regardless of his
talents and ability. Only in event of
war or other great emergency do we
make good use of the experience and
judgment of our senior citizens. If
Churchill had been subject to retire-
ment under present day retirement
rules, the free world would not have
profited from his tremendous services.
Good judgment, sagacity, and common
sense are the virtues most needed in
this country and they are generally
acquired through long experience.
They are the distinctive attainments
of our senior cilizens who have man-
aged to keep young in thought, mind
and spirit. I have given a few ideas
and observations. Will someone en-
lighten us further on HOW TO KEEP
YOUNG?

(This article appeared originally in
the Bulletin “Adding Life To Years”
published by the State University of
Iowa, Iowa City, Iowa.)
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WEDDING TIME IS MEMORY TIME
By
Mabel Nair Brown

Dear Friends:

Through the years I feel that you
long time Kitchen-Klatter readers
have come to know me and my family
as well as I have come to know you
through your letters and personal vis-
its. This is why I would like to share
with you the wonderful experiences
we had in planning for our daughter’s
marriage at 7:30 in the evening on
Sunday, June 23rd. Perhaps some of
you are also planning such an event
and it's possible that a number of the
things we did to make this a genuine
family event might fit into your plans.
Now that it is all over we can truly
say that a wedding in the family pro-
vides some of the loveliest memories
of good times shared together that a
family could ever know.

BUT IT DOES TAKE PLANNING!
Over a year ago we began to plan
and to think about this wedding day.
From the very first, Regina said,
“This happiest day of my life I want
to enjoy to the fullest with our two
families and all of our close friends
and relatives. I want to plan it all so
that from beginning to end it will be
owr wedding, in that we have had a
hand in every part of it.,” And that is
the way it has been.

When we first began planning we
knew that Regina would be a senior
at Towa State College and consequent-
ly very busy right up until a week be-
fore her wedding day, so we decided
that last summer and early fall was
the time to make her wedding gown.
What joy can equal that of putting
the loving stitches in your wedding
gown? For this summer wedding she
chose sheer white satin embroidered
nylon organdy for the gown, with a
slip of white taffeta, The dress had
points all around fhe long torso waist-
line and at the neckline. The very full
skirt ended in a chapel train. The
points at waist and neck and the
matching mitts were all embroidered
in white irridescent sequins and pearls,
(This embroidery was my contribu-
tion to the gown that Regina de-
signed). We made a head covering of
white covered wire fashioned with
three points across the front. This
was covered with the nylon material
and then embroidered in sequins and
pearls. From this crown her veil of
silk illusion showered to fingertip
length. We had her Grandmother
Brown's ivory silk wedding fan which
Regina wished to carry, so the florist
arranged pink rosebuds upon it and
this served as “something old.” Oh,
ves, we made the traditional blue gar-
ter of blue satin ribbon, edged on
either side with white lace, and added
a tiny pink ribbon bow! This she will
keep and pass on to her sister, Sharon,
when her own wedding day comes.

With the bride's dress finished and
tucked away in a box, we concentrated
upon the attendants’ gowns. Regina
did most of the work on these dresses
in the evenings and any spare mo-
ments while at school, since she was
fortunate enough to have a room-mate
who had a portable machine at school!
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Regina Brown, the eldest daughter of Mr,
and Mrs. Dale Brown, Ogden, lowa, became
the bride of the Reverend Kenneth A, Fineran
of Evanston, Ill. in a beautiful evening cere-
mony on June 23,

These gowns were made of pink eye-
let organdy worn over taffeta with
each girl wearing a different shade
of taffeta to carry out the chosen
colors of petal pink, pomeranian rose
and American Beauty. They were
street-length princess style gowns with
V-neckline and short sleeves. Thus the
girls will find them suitable to wear
on many other occasions.

We made little half-hats to match
each girl's dress of the same eyelet
and taffeta, and these had a matching
taffeta bow across the back. These
hat frames were also of the white
covered wire with tabs at either side
of pink chenile covered wire (to hold
them on). We purchased white fili-
gree plastic fans upon which we had
the florist arrange their bouquets of
the “painted daisies” in the three
shades of pink with tiered pink net
ruffles over the top of the fan.

These four bouquets, plus the host-
esses’ corsages and men's bouton-
nieres, were the only florist's flowers
purchased. We used garden flowers
profusely in the sanctuary and in the
church parlors. Herein lies more plan-
ning! Since we knew our peony sea-
son would be long past when the wed-
ding day arrived, we inquired of a
horticulturist at the college as to how
wae might preserve some of the blooms
for the wedding. His suggestion was
to pick them while still in quite tight
buds (yet with color definitely show-
ing), and then to wrap bunches of
them tightly in brown wrapping paper
(leaves, too). Then we were to take
them to our local locker where they
kindly consented to store them in
their cooler room (temperature around
50 degrees). These were not put in any
water!

We experimented with rosebuds in
the same way. Five days before the
wedding we brought them home and
immediately put them in buckets of
hot water. This hot water helps to
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force the buds open faster and to
freshen them. The lower leaves which
get in the hot water cannot be used,
of course, since they wilt, so these
were stripped off. The blossoms were
not quite as large as ones left to ma-
ture on the clump, but with some en-
tirely open and others in various
stages of opening we felt that they
turned out very satisfactorily.'We keptw
these for three weeks and would hesi-
tate to recommend any longer period.
Basket arrangements were made with
more leaves from the peony clumps
for added greenery, and these were
placed about the reception parlors.

Madonna lilies and regal lilies were
the flowers we wanted so badly to use
in the sanctuary, but they were not
going to be in full bloom for the big
day. Here again we lent Mother Na-
ture a hand. Two days before the wed-
ding we picked the bud stalks which
had one blossom open. These we put
in deep pails of hot water. Like magic
three and four buds on each stalk
burst open to full beauty! We used
these to make up large basket ar-
rangements for the chancel, combin-
ing them with white hydrangea, and
long fronds of garden fern (also given
the hot water treatment before being
used in the bouquets). Be sure not to
put fern stems too deeply in water or
they will “cook”. Lilies and ferns were
used in altar wvases. Vase arrange-
ments of white daisies stood in all the
side windows of the sanctuary to give
a lovely all-white setting, and oh, the
lovely perfume of the lilies! As one
entered the church it was as if one
had stepped into the fragrance of a
flower garden.

Climbing roses, ranging in shades
from lighter pink to American Beauty,
were used along with the peonies in
the reception rooms. These were pick-
ed the day before and given the hot
water treatment. We arranged these
Sunday morning in our basement at
home and transported them to the
church in the afternoon by car. I'm
firmly convinced that the hot water
prolongs the keeping quality of the
flowers and ferns. We are all very
amateur florists so it was strietly trial
and error! We did try keeping peony
buds in our basement at home, but it
was too warm and they disintegrated.
Neither did the refrigerator do the
trick properly. As you can see, we
tried all kinds of methods.

However, we loved working with
these flowers and called them “friend-
ship” flowers for they came from the
gardens of our dear friends, in addi-
tion to our own. Anyone who has had
occasion to buy baskets of garden
flowers knows how the bills can mount
up, so by using homegrown flowers
we cut down greatly on the expense!

For the reception, Regina thought it
would be nice to make all kinds of
dainty tea cookies. Since we have a
home freezer, we began making these
months ahead whenever we had a
little extra time. One of our friends
who runs our local movie theater gave
me several large flat cans which movie
reels are shipped in. These were per-
fect for storing cookies since they
stacked so nicely in the freezer. We

(Continued on page 18)
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JUST VISITING

As a rule there isn’t anything at the
top of “my” page except the words:
Letter From Lucile, but this month
I feel like having what I'd call a good
rambling visit, and consequently I'm
going to write whatever comes into
my mind and tuck it in wherever I
can find room.

I can't give you earth-shaking news
of any kind for the best reason in the
world: I don't know any. All of the
days that have passed since I last
wrote to you have been filled with a
pattern of work that simply repeated
itself between each sunrise and each
sunset, so if you've also followed a set
routine you know exactly what I mean.

But August seems to me a time for
taking a deep breath and doing what
Russell, Juliana and I laughingly call
“sit-work.” But “sitting” is a figure
of speech for most of us in this day
and age, so perhaps it is better to
think of it as a time when one begins
bracing himself for the busy months
that lie ahead. That is why Mother
and I have tried to fill these particu-
lar pages with material that doesn’t
challenge us to be up and at it!

This brings me to a frame of mind
that might be called troubled, per-
plexed, and verging close to a sense
of nostalgia that has its elements of
sadness.

I'm thinking now, on this summer
evening, about the history of the mag-
azine that you hold in your hands.
How did it ever happen to get started?
‘What purpose does it serve? And what
can it mean to you friends in the
years to come?

Well, the beginning goes back to a
time long ago and far away—and I
use the words “far away” in the sense
that events of earlier years always
seem far away; it's not a question of
miles. Some of you have the very first
copy of Kitchen-Klatter, now yellow
with age. It was titled “The Mother’s
Hour Letter” and was succeeded by a
number of issues carrying the same
title. This was probably the most
casual publication ever turned off the
press! Whenever mother aceumulated
enough material to make a little leaf-
let she simply took it down to the
printers—and that was that. In this
completely erratic pattern we con-
tinued for a long, long time.

All of these memories are very vivid
to me (I typed up the material that
went to the printers!), but for my
younger brothers and sisters I would
say that Kitchen-Klatter really came
into their lives full force when Mother
started collecting material once again
after a long period when nothing had
appeared because our home was cloud-
ed by the results of a tragic car ac-
cident. During that hard period there
was no question of “getting out” a
magazine.

But one day back in the early
thirties Mother looked at a huge stack
of letters from friends who hoped
there could again be a magazine, and
decided to take action. There was no
such thing as a mailing list back in
those days. People sent a stamped,
self-addressed envelope so their copy
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of Kitchen-Klatter could be put into
it and mailed back to them. Every
night after supper our family sat
around the dining room table and
folded magazines to put into these
envelopes. How happy we were when
people sent nice big envelopes, and
how we groaned when they sent little
tiny envelopes — practically the size
you'd use to send out birth announce-
ments!

We never went to bed until the last
envelope on the table had been filled.
Then it was Donald’'s job on the fol-
lowing day to come right straight
home from school, put the sealed en-
velopes carrying Kitchen-Klatter into
a basket with a handle (it probably
came originally with green beans in
it or sweet corn), and walk down to
the postoffice with his mail. I don’t
believe that Donald ever failed to car-
ry through on his responsibility, just
as the rest of us never went to bed
until the last envelope had been filled.

One day a big decision was made.
People said they wanted Kitchen-
Klatter to arrive on schedule and were
willing to send in money for future
issues. Printing has always cost a lot
of money and we were people who
didn't have any fancy notions as to
where money came from., But we
knew one thing about money and
knew it very well: you worked hard
to make it.

If we accepted money for future is-
sues, then the issues had to be pro-
duced and sent to the people who ex-
pected them. I recall very well indeed
the hours and hours of discussion
about this. It seemed to us a very
dangerous thing to do! How could we
be sure (not having a money tree in
our own yard) that we'd be able to
live up to our obligations and re-
sponsibilities?

Well, you're reading a copy of
Kitchen-Klatter this very moment so
you know that the decision was made.

At first the whole thing was carried
on right in our house—mostly in the
little room where we still broadeast,
but also on the sideboard and the din-
ing room table! (I used to think it
would be so nice if we could just walk
in and set the table without moving
boxes and boxes of papers and maga-
zines!)

Before long we were in the place
where nothing more could be man-
aged—every single inch was occupied.
At this time, too, it was more than
we could manage as a family even
though we all put our shoulders to the
wheel, so the answer was to move out
to the garage and hire one person to
help us.

All of this time, you understand, the
magazine was getting out right on
schedule every other month, and more
and more people were becoming ac-
quainted with it and telling us that it
meant something to them. I mention
this in such a way because right from
the beginning we made no attempt
whatsoever to turn out a magazine
that could “hold its own” with the
other magazines that arrived in your
mail box. The same thing is true to-
day—we don’'t have any fancy ideas
about Kitchen-Klatter.

But during these years that I've
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described we weren’'t standing still as
individuals, and time brought great
changes to our family as we seven
children grew up, tried to get at least
something in the line of a college edu-
cation, worked hard . .. and married.
All of you folks seemed so close to us,
so well known, that it wasn’t until we
were far, far away (measured by
miles) and much older that we dis-
covered how ‘“different” our experi-
ences had been.

All of us found along the road that
we had to explain to new friends that
we knew many, many people very well
whom we had never met face to face.
It was so hard to make this clear! In
fact, not until they had read Kitchen-
Klatter over a number of months
could they understand what we were
talking about!

Probably the most clearly I have
ever been able to express any of this
is what I wrote for the final page of
“The Story Of An American Family.”
I know that many of you have a copy
of this book in the house, but many
others do not, so perhaps old, old
friends will be patient while I recopy
what our family signed as the closing
page of our family history.

“When we were all much younger
and just beginning to go out into the
world in various ways, Mother would
always say to us the night before we
started: ‘Now go out into the office
and get down the boxes of names for
all of the towns you'll be passing
through. Copy off at least one name
for each town, and then if you get
into trouble of any kind all you'll have
to do is get in touch with them and
they'll help you out.’

Because we were young we didn’t
think that anything could really hap-
pen, but to ease Mother's mind we
always went out to the office (garage)
and dutifully traced out our route
on the roadmap, consulted the files
for each town we expected to pass
through, and copied down the names.
Then we took it back to Mother and
she studied it thoughtfully.

‘Now, let's see, in Creston you can
call Mrs. A. L. in Greenfield, Mrs.
J. F., in Des Moines, Mrs. J. J. or
Mrs. 8. C, in Marshalltown, Miss A.
M., in Grundy Center, Mrs. H. F. . . .”
and so forth through the entire trip.
At the time we thought that it was
just a “notion” of Mother's. Now that
we have children of our own we under-
stand the limitless trust and faith she
placed in family friends who would
not fail us if we were in need. You
didn't know this, of course. You had
no way of knowing that some car on
the highway carried young people who
had your name tucked into a coat
pocket.

“We grew up on stories of pioneer
days when covered wagons stopped
for help at our grandparents’ farm,
and the friendliness of Midwestern
people became very real to us. Per-
haps that is why we started out on
our journeys with the feeling that we
could turn to family friends, that they
stood ready to help us if we were in
need.

“There are no balance sheets kept
in friendship of this kind. Occasional-
ly opportunities arise when we can be

(Continued on page 17)



PAGE 8

THESE ARE MIGHTY BUSY DAYS
ON THE FARM!

Dear Friends:

Another month has rolled around
and time for another visit with you.

Frank is busy these days cultivating
corn, while Kristin and I have been
taking care of the peas and the cher-
ries. Kristin is doing all of our can-
ning for us this year. Her 4-H project
in Lucas County for the summer of
1957 is cooking and she wants to get
as many jars of food put up as pos-
sible as she will get credit for it in her
record book. So far she has 33 pints
of peas to her credit.

The first part of this month Kristin
was in Anderson, Indiana visiting her
Unecle Donald Driftmier and his fam-
ily. During this time I had a few
days' visit in Shenandoah, going to
have a visit with my cousin Louise
Fischer Alexander and her two chil-
dren, who were visiting from Cali-
fornia with Louise’s father, Frederick
Fischer, Louise and I were always
such good friends during the years
that we were growing up. There is
the same difference in our ages as
there is in Kristin’s and Juliana's.

Kristin asked me one day if Louise
and I had ever quarrelled like she and
Juliana do once in awhile. I had to ad-
mit that we quarrelled very frequent-
ly indeed! In fact, we had our last
quarrel when we were just the age
that our girls are now. I will never
forget it as long as I live. Mother and
Aunt Helen had finally gotten so sick
and tired of our fighting that they
forbid us to play together or speak
to each other for six weeks. About
the first week of our punishment
Aunt Helen bought Louise a small
trailer-house from a man who was
working with a road crew just out-
side of Shenandoah. Since Louise and
I weren't allowed to see each other I
couldn't go to see the “caravan” I
have never been so crushed. The sep-
aration was more than either of us
could stand. After two weeks we final-
ly were able to persuade our mothers
that we had learned our lesson and
would never guarrel again.

The day after Kristin arrived home
we drove te Des Moines to meet
Stephen Lombard, who was arriving
from California to spend the summer
with us on the farm. Steve is the 15-
year-old son of my cousin, Mary Con-
rad Lombard, (Aunt Susan Conrad's
daughter), whose home is in Redlands,
California. He made the trip by bus,
travelling on one of the big new
Scenic Cruisers.

I hadn't seen Steve for three years,
and knowing how much children
change in size and looks in that length
of time I wasn't sure I would recog-
nize him, so I had written to Mary
and told her that I would wear my
purple squaw dress when I met him.
The dress is so bright that I was sure
he could spot it in any crowd, and sure
enough, he walked right over to me!
I was amused that night when we
were sitting at the supper table talk-
ing about the day’s events. Steve said
that he knew me by my dress be-
cause the night before he left his
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Stephen Lembard is spending these summer
weeks helping his Uncle Frank Johnson on the
farm. Mother and Dad snapped this pictare
when the hibiscus at Lombard's home in Red-
lands, Calif. was in full bloom.

mother had taken him to the home
of one of her girl friends to show
him what a squaw dress looked like.
The friend had a squaw dress.

We are enjoying having a big boy
around the house. It has been es-
pecially good for Kristin who has
never had any big brother to tease
her. I am also learning what it is
like to cook for a husky growing boy.
Although we have added only one
member to our family I find that I
am cooking twice as much as I have
previously, and still we have no left-
overs,

Steve is a big help to Frank. He
has been keeping the yard mowed,
cleaning out the barn, and working
in the garden when it needs atten-
tion. We don't believe in “all work and
no play,” so there has been plenty of
time for horseback riding and boat-
ing. In fact, he and Kristin have been
having a wonderful time.

Right now Juliana is with us too,
and the three of them make quite a
trio. They found a wonderful place
in the new channel to go swimming
and enjoyed it for a couple of eve-
nings; then a big snake decided to
slide down the bank and go swim-
ming with them, so it didn't take the
girls long to get out of the water and
come home. Of course Steve, who likes
snakes, enjoyed it.

A week ago last Sunday Frank's
sister Bernie and I drove to Kansas
City to spend a couple of days with
Frank's other sister, Ruth. She came
back with us Monday night and spent
Tuesday here. Tuesday evening we
all drove to Allerton to have dinner
with Frank’s sister Edna and her hus-
band, Raymond Halls. This dinner
was in honor of Kristin's 14th birth-
day.

The next morning bright and early
brother Wayne called to see if it was
convenient for him and Abigail and
the children to come up for the day.
The roads were muddy so Frank
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hitched up the team and went out to
meet them in the wagon. Of course
the children got a thrill out of this
mode of transportation. We had a
good fried chicken dinner and every-
one had a wonderful time, Clark got
a big thrill out of his ride on the
tractor with Uncle Frank. Our horse
Bonnie was saddled all day and Kris-
tin took turns taking the children for
rides. All in all, it was a very event-
ful day.

On Sunday morning Mother, Dad,
Margery, Oliver, Martin and Juliana
arrived to spend the day. We had a
good visit and Juliana stayed to spend
several days with us.

Yesterday we had an all-day 4-H
meeting here at our house. The girls
came at 9:30 and cooked their own
dinner. I was a little staggered at the
thought of having 15 girls all in the
kitchen at once to get a meal pre-
pared, but it worked very smoothly
and I'll tell you how we did it.

We had outlined our menu and
made each girl responsible for some
part of the meal. They brought the
food and cooking utensils they would
need to prepare their part of the din-
ner, Early in the morning Kristin and
Juliana made cookies so that the oven
would be free for the meat loaf and
escalloped potatoes. Shortly after the
girls arrived, two of them made tapi-
oca cream pudding so that this would
be cool by dinner time. The girls who
were to make the meat loaves got
these ready next and into the oven.
Then it was time to fix the potatoes
and get those into the oven.

While these things were baking
there was time for the girls to take
a boat ride. We next called in the
girls who were to fix the fresh green
beans. This didn't take long because
we cooked them in the pressure pan.
While two girls each made a batch
of baking powder biscuits and got
them ready to pop into the oven as
the other things came out, one girl
made a tossed spring salad and an-
other girl made the cold drink. Every-
thing was ready at the same time and
was served buffet style from the din-
ing room table. This dinner tasted
very good and the girls had so much
fun that we are planning another
cooking day in two weeks.

After dinner the girls went back for
more boat rides until we called them
in for their business meeting. About
4:00 o'clock they all went home and
I believe it was a day they will al-
ways remember happily.

It is time for me to start thinking
about what to feed my family this
noon, so until next month . . .

Sincerely,
Dorothy

A SECRET

There's something in our back yard
That's pretty dear to me:

'Tis not the garden—not a shrub
Or stately maple tree,

It isn't even beautiful —
But oh — my full heart sings
At thought of happy hours that made
Those bare spots 'neath the swing!
—Lola Taylor Hemphill
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CHILDREN, CHILDREN
EVERYWHERE
By
Evelyn Corrie Birkby

The other day a newspaper article
offered some sage advice. The writer
stated that whenever life becomes bor-
ing or children get out of hand, the
parents should “whoop it up” with the
youngsters. Now I'm never one to ig-
nore such counsel, so I took the words
seriously. The next morning when the
cocoa boiled over, when Jeffrey and
Craig both wanted the little rubber
train, when Bobby was complaining
loudly because he had misplaced a
shoe, and simultaneously the dog be-
gan barking just as a freshly washed
sheet tumbled out of the basket, I
remembered the advice of the news-
paper.

‘A fast rendition of “Horisticato”
was placed on the phonograph. I pick-
ed up Craig, grabbed Jeffrey's hand
and did a fast cross between an In-
dian dance and a cowboy polka around
Bobby. Craig squealed. Bobby yelled.
Jeffrey laughed. I whooped (just as
the article said I should). And at that
moment Husband Bob walked in the
door!

Surely the most calloused family
man would have been non-plussed at
such a scene. Bob was no exception;
only a family which had taken leave
of its senses could produce such bed-
lam. But he didn't have a chance to
muse long on the situation for I tossed
Craig to his daddy and did a fast
two-step into the bedroom with Bobby
and Jeffrey. We fell, laughing, on the
bed.

Strangely enough, however, the rec-
ipe worked! The baby gurgled hap-
pily. Bobby and Jeffrey did their own
version of a whirligig while I went
back to wipe up the cocoa and ex-
plain that really, this was only the
latest theory in child psychology. We
concluded that it is a fine technique
when a family lives two miles from
town and a good half-mile from the
nearest neighbor.

Speaking of children reminds me of
a letter which came last week from
a farm woman who is concerned about
her youngsters because they live so
far from the city and cannot get to
the zoo, museum, concerts and other
centers of education. Yesterday our
two little cousins from the city came
to visit the farm and they gave me
her answer.

The farm is simply abounding with
wonderful opportunities to observe at
first hand the things which the city
children can only see on TV, read
about in the newspaper, or travel
many miles to view. Helping feed baby
lambs, holding a tiny squealing pig,
watching the cows as they are milked,
and gathering eggs were totally new
experiences for our tiny city visitors.

On a recent trip to Chicago Bobby
found it funny to see such ordinary
and familiar animals as baby chickens,
ducks, pigs and sheep in the animal
room at the Museum of Science and
Industry. We pointed out to him that
many city children would never see
a live farm animal if the exhibit were
not prepared for them in the museum.
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They found domestic animals just as
fascinating as Bobby found the big
jet airplane and the German sub-
marine,

We can get the music and art into
our lives in various ways in the coun-
try, but the great love and under-
standing of nature comes to children
through actual experience. Those who
live on the farm are raising their chil-
dren in the world’s greatest class
room.

The heat of summer is upon us. On
the very hottest day Craig took the
best nap he's had for some time. Per-
verse, perhaps, but he comandeered
the only fan in the house, and slept
with only the “bare” essentials.

Why is it always steaming hot when
the hay must go into the barn? It is
the hottest job on the farm, yet it is
nearly always the humid, searing days
that find the farmer sweating it out
to get his barn well filled for the com-
ing winter.

If only someone would invent a way
to make green beans mature in the
middle of January when we have a
big roaring fire in the kitchen they
would make a fortune. Until then
we'll just steam ourselves right along
with the beans for they always seem
to come into full production when the
“dog days” of summer start.

If you cautiously enter a dark room
in your house, knowing that you are
risking life and limb on a forgotten
marble, broken toy truck or discarded
skate , . .

If you find that the task of redeco-
rating the wallpaper is a continuous
process involving the use of crayons
and grimy fingers . . .

If the lovely vases and china lamps
which are in your room are located at
eye level, or above . . .

If your laundry consists of one pair
of wash trousers, one pair of overalls,
one work shirt, one white shirt, one
house dress and a huge assortment of
diapers, stockings (small size), bibs,
shorts, shirts, small dresses, myriads
of towels and washclothes . . .

If the most indispensable article in
the home is a safety pin for use on
baby pants, for fastening a doll's dress,
for holding a recalcitrant sun suit
strap, for pulling a worn sweater to-
gether ... .

If the house after a rainy day takes
on the appearance of a giant bowl
which has been roughly stirred by a
giant hand holding a giant spoon . ..

If making a batch of rolls becomes
a major project involving constant
supervision, removing articles gquickly
from the counter as they are used,
and the constant admonition, “no, it
is not time for the eggs, no, you can-
not put in any cleansing powder, now
really, that is all the flour the recipe
calls for!” , ..

If clearing the table after a meal
must be done quickly and in one fell
swoop before little hands can begin to
scavange left-overs . . .

If hunger between meals is always
ravenous, while meal time finds ap-
petites lagging . . .

If doing the dishes has many stops
and starts involving drinks of water
and coping with helpers who have far
more enthusiasm than efficiency . . .
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If going outdoors in winter is a
process of forcing wiggly arms into
heavy sleeves, rebellious legs into con-
trary trousers, five-thumbed hands in-
to one-thumbed mittens and a head
which refuses to be confined into a
stocking ecap . . .

If the aforementioned stocking-cap-
ped head takes the rest of itself out
the back door, makes a quick ex-*
ploratory trip around the house and
comes in the front door announcing
... "I'm going to stay in the house
now, I'm all done playing outdoors” ,..

If going outdoors in the summer is
accompanied by a sigh of relief as
only a bright colored sun suit or pret-
ty plaid shorts are needed for at-
A0 He g S

If going to church, or club, or town
or visiting the neighbor is such a
chore of washing, scrubbing, dressing
and keeping clean you almost wish
you'd never planned to go in the first
place , . .

If housekeeping schedules look fine
in the books but never seem adequate
to cope with all the unexpected up-
heavals and emergencies which come
along constantly . . .

If the most widely used item in the
bathroom is a bandage . . .

If the least used item in the bath-
room is the soap . . .

If the most constant path in the
kitchen is to the peanut butter jar...

If the least used path in the kitchen
is around the shoe cleaning rug . . .

If every fly in the neighborhood has
a personal invitation inside the house
via a wide open screen door . . .

If the sand in the sand pile even-
tually moves inside via shoes, overall
cuffs, and toy tractor wheels . . .

If the only time your old house and
your creaking bones can settle down
to a semblance of peace and quiet is
late in the evening when the tenth
glass of water has been taken into the
bedroom and the final, “No, you can't
come out into the living room and kiss
daddy goodnight again!” has been
said . . .

Then you, my friend, as I, are the
parent of one who fills your life with
pride and joy . .. of one for whom
you would lay down your life and die,
(and somtimes think that is just what
you are about ready to do!) ... of
one who fills your life with laughter
and fun ... of one whose very pres-
ence makes life more meaningful and
worthwhile . . . of one . .. or two
... or three . .. or maybe even more!

WHICH FATHERS?

1. What President never saw his
father?

2. What President was the father
of a President?

3. What President received the oath
of office from his father?

Answers

1. Andrew Jackson. His father died
before his birth.

2, John Adams. He was the father
of John Quincy Adams,

3. Calvin Coolidge, at his father's
Vermont home.

—Grace Stoner Clark
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SUMMER IS IN FULL SWING AT
MARGERY’S HOME

Dear Friends:

As I climbed out of bed at five
o'clock this morning to iron before the
day became too hot, I wondered how
many women in the middlewest were
doing the same thing?

This day promises to be a hot, sultry
one and certainly when there is iron-
ing to be tackled the sensible thing
to do is to get it done as early as
possible. Everything is finished now
but it is still too early to put it away
for Martin is sleeping soundly up-
stairs. We had such a warm evening
last night and the upstairs was so hot
that we let him stay up past his usual
bedtime until things cooled off some.
Since I don’t want to disturb his sleep,
T'll let household chores wait for a
while and write my letter to you good
friends.

I'm hoping that my session at the
ironing board will help take the kinks
out of my sore muscles. Martin is
playing Pee Wee baseball this sum-
mer and last evening Oliver and I
gave him a practice session in batting
and fielding. Throwing a baseball is
not a usual activity for me and I
wondered as I got out of bed this
morning if I could lift the iron!

Most of Martin's practice sessions
have been in the neighbor’'s back pas-
ture. The boys have mowed a diamond
there and almost every evening they
gather for a baseball game. I don't
know who has the most fun, the boys
or their fathers! I'm glad they have
moved from our side yard, for al-
though we hadn't experienced any
broken windows such as you see in
cartoons, the balls had come too close
for comfort at times.

Like most of you who have to watch
your weight, the first thing I do every
morning is get on the scales. This
morning I made a very sincere vow
to myself—absolutely no more pie and
homemade ice cream until I had taken
off the four pounds I had gained! Our
neighbors across the street had a very
luxurious crop of cherries and we were
urged to pick all we wanted. Martin
and I became very good cherry-pick-
ers and what is better than cherry pie
except cherry pie a'la’'mode? Certainly
it's no mystery where those four extra
pounds came from. At the present
time it looks as if we are going to
have a very good peach crop, but be-
lieve me, I'm going to be more care-
ful. It will have to be plain sliced
peaches for me instead of peach pie!

I always look forward to summer
time and friends returning to Shen-
andoah for visits with relatives, We
have had more than usual this year
for there have been several class re-
unions., Our cousin, Louise Fischer
Alexander, and her two children were
here for a nice visit. Louise came for
her class reunion and stayed. for a
visit with Uncle Fred. Dorothy was
able to come for several days. She
was in the class ahead of Louise but
they have many mutual friends.

Almost every evening these friends
were dropping in and I'm sure that
I enjoyed the reminiscing as much as
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Most of the time Martin's electric train is in his room or down in the basement, but when
his father (Oliver Strom) comes back from business trips they enjoy “working” with that
train right in the middle of the living room!

they did. Dorothy and I had a morn-
ing coffee for Louise while she was
here and the girls had hardly arrived
when it started pouring down rain.
As a matter of fact, the only thing
Louise found unpleasant about her
stay in Towa was the constant showers.
We kept remarking that this was
“most unusual weather” which only
brought gales of laughter from her
for she said we sounded just like
Californians! (You know, any un-
pleasant weather they have they jok-
ingly refer to as “unusual’’) Louise
and the children had brought their
bathing suits but there were very few
times they could go swimming be-
cause of the rain.

Of course, as some friends are com-
ing to Shenandoah for vacations oth-
ers are leaving for trips elsewhere.
My, how much I am missing our good
neighbor, Eltora Alexander. Many of
you old friends will remember seeing
pictures in the magazine of the two
Alexander girls, Mona and Mary Ellen.
Mary Ellen was married last year and
makes her home in Tucson, Arizona
where her sister and family live. Re-
cently she had her first baby, Kath-
leen Ann, so Eltora has gone to help
out in the house and become ac-
quainted with her first granddaugh-
ter. We are eager for her return so
we can hear all about the new baby.
The last thing she bought before she
left was a package of gum for her
little grandson, Gary, who is the small
son of Mona and Gordon. Everytime
she mails a package to the girls Gary
looks for gum in the package. She
knew that the first thing he would
mention when she arrived was gum
and naturally she couldn't disappoint
him.

Mr. Alexander didn't go this time,
for they both plan to make a trip to
Tucson later. While his wife has been
gone he has done considerable fishing,
much to the good fortune of the
neighbors since he catches more than
he can eat himself and is glad to share
his eatch with us. Some day we hope
to visit his favorite fishing spot in

Minnesota for apparently it is a choice
location with extra good fishing.

Mother and Dad celebrated their
44th Wedding Anniversary the 25th of
June. We helped them celebrate by
having them and Uncle Fred to our
house for dinner. Just after they got
into the house we had one of our big
rains. You can't maneuver a wheel
chair very fast in the rain and it
looked as if Mother and Dad would
have to stay over night with us, but
much later in the evening it sub-
sided long enough for them to get
home.

Oliver and I have recently celebrated
a wedding anniversary too. We spent
that day with Dorothy, Frank, Kristin
and Steve Lombard from California
who is spending the summer with
them. Mother, Dad and Juliana went
along also, so we had quite a gather-
ing to help celebrate the day. The
first thing the children like to do
when they get to the farm is take a
boat ride on the pond. They were very
excited when they got back for they
had caught one turtle and spotted an-
other very large one that had stayed
safely out of their clutches. After din-
ner they spent considerable time look-
ing for him again, but it appeared
that he was a very smart old turtle
and knew when to keep in hiding!

The rest of the afternoon they spent
playing in the creek. Martin said that
by far it was the most fun he had
ever had in his life. He thought a
creek “had it all over a city pool.”
From his appearance when he came
in I believe that the mud is the extra
attraction!

We are looking forward to our trip
to Springfield, Illinois and Hannibal,
Missouri. Martin has been re-reading
his Mark Twain books and can hardly
wait to see the cave and the fence.
Speaking of the fence and how it got
painted reminds me that boys are still
the same and I guess always will be.
Mother asked Martin to dig out the
grass that was growing over the side
of the front walk. She left him alone

(Continued on page 16)
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“Recipes Tested

in the

Kitchen - Klatter
Kitchen”

By
LEANNA, LUCILE and MARGERY

LEMONADE SYRUP

4 cups sugar

2 cups boiling water

1 1/2 cups lemon juice

Dissolve sugar in boiling water.
When cool, add lemon juice. Pour in
fruit jar and seal, or put in refrigera-
tor. Keeps indefinitely. Dilute with
cold water to suit taste.

CHOCOLATE CHIP ICE CREAM

1 1/3 cups evaporated milk
2 eggs
1/2 cup sugar
Few grains salt
4 ounces sweet chocolate, shaved
or grated
1/2 tsp. Kitchen-Klatter vanilla
flavoring
Chill milk thoroughly, then whip un-
til stiff. Beat eggs; add sugar, salt,
chocolate and vanilla. Fold into whip-
ped milk. Pour at once into freezing
trays of refrigerator and freeze until
firm. Serves 6.

BUTTER PECAN ICE CREAM

1/2 cup sugar

1/2 tsp. salt

1 1/3 cups milk

1 cup broken pecan meats

2 Tbls. butter

2 eggs, separated

1 cup heavy cream

1 tsp. Kitchen-Klatter vanilla

flavoring

Dissolve sugar and salt in milk.
Brown pecans in butter, cool. Beat
egg whites until stiff but not dry.
Beat egg yolks until thick and lemon
colored. Whip cream until thick
enough to hold a soft peak; add va-
nilla and fold in egg yolks, egg whites,
milk and pecans. Pour into freezing
tray of refrigerator and freeze, stir-
ring every 30 minutes until the mix-
ture will hold its shape, then freeze
until firm. Serves 6.

GRAHAM CRACKER ALASKA

1 chilled graham cracker pie crust

1 pint vanilla ice ceram

1 can frozen orange concentrated

juice

Soften ice cream and put in crust.
Pour on 3/4 of juice and swirl around
a little and freeze. Beat 2 egg whites
and add the remaining 1/4 can of
orange juice concentrate, Take out
pie and cover with the meringue, be-
ing sure to spread to crust to seal.
Bake in a 475 degree oven until
meringue browns. Serve at once.

AUGUST,
BANANA ICE CREAM
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2 cups milk

11/2 Tbls. flour

3 eggs

1 tsp. Kitchen-Klatter vanilla

1 cup powdered sugar

Pinch of salt

2 cups whipping cream

3 bananas

Combine sugar and flour and make
thin paste with small amount of milk.
Scald remainder of milk and stir into
paste. Cook mixture until slightly
thickened. Add salt to slightly beaten
eggs and pour hot mixture over them
slowly, stirring constantly, Place in
double boiler and cook until mixture
thickens. When cool, fold in stiffly
beaten cream to which vanilla has
been added. Add bananas, which
have been run through colander.
Pour mixture into freezing tray and

freeze. Stir every half hour until
frozen. This can be frozen in a
freezer.

CINNAMON NUT SQUARES

(No shortening in these. They stay
moist a long time.)
cup sifted flour
cup sugar
tsp. vanilla
tsp. cinnamon
tsp. baking powder
1/4 cup chopped dates
cup chopped nuts
egg

2/3 cup milk

Sift dry ingredients together into a
bowl and add dates and nuts. Beat
egg, add egg, milk and vanilla to the
mixture in the bowl and beat well
Pour into 9x13 greased pan and bake
30 minutes at 350 degrees. Cool and
cut in squares.
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COFFEE AND SPICE DROFS

Mix together in large bowl:

1 cup shortening

2 cups brown sugar

2 eggs
Stir in 1/2 cup coffee
Sift together and stir in:

3 1/2 cups sifted flour

1 tsp. soda

1 tsp. salt

1 tsp. nutmeg

1 tsp. cinnamon

Chill dough 1 hour at least. Drop
round teaspoonfuls about 2 inches
apart on lightly greased baking sheet.
Bake 8 to 10 minutes in a moderate
oven.

COCONUT-ORANGE JUMBLES

Cream: 3/4 cup shortening

1 1/4 cups sugar

Add: 2 beaten egg yolks

1 cup shredded coconut

Sift together: 2 1/2 cups flour

1/4 tsp. salt

1/2 tsp. baking soda

Add dry ingredients alternately with
3/4 cup orange juice and a little
grated orange rind. Drop by teaspoon
onto an ungreased cooky sheet and
bake for 8 to 10 minutes in a moder-
ately hot oven.
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JEWEL SALAD

1 cucumber, diced after paring

1 cup diced pineapple

1 pkg. lemon gelatin

1 cup boiling water

1 cup pineapple juice

1/4 tsp. salt

1 Thbls. vinegar or lemon juice

Dissolve the gelatin in hot water
and let cool. Add pineapple juice, salt ™
and lemon juice and when it starts
to set add cueumber and pineapple.
Turn into individual molds and chill.
This salad is very refreshing.

ELAINE'S SALAD

1 pkg. lime gelatin

3/4 cup hot water

1 pkg. cream cheese

1 cup grated cucumber

1/2 cup cottage cheese

1/2 cup mayonnaise

1/2 cup chopped cashew nuts

1 tsp. grated onion

Dissolve gelatin in hot water. Turn
into bowl and chill. When it starts
to thicken, whip with rotary beater
or electric mixer. Then add remain-
ing ingredients. Turn into a large
mold to chill. Unmold and serve on
crisp lettuce.

MARGERY'S PERFECTION SALAD

2 pkgs. lemon gelatin
4 cups boiling water (Use pickle
juice for part of liquid.)
4 cups shredded cabbage
1 cup celery, pickle, stuffed olives
and small amount of green pep-
per
Pour into individual molds and
when set, serve on lettuce, with dab
of mayonnaise on top.

BEAUTY SALAD

2 pkgs. lemon gelatin

3 cups hot water

2 3-ounce pkgs. cream cheese

16 marshmallows, cut very fine

1 SY-ounce can crushed pineapple.

(Do not drain.)

1/2 cup salad dressing

1/2 cup chopped nuts

1 pkg. cherry gelatin

11/2 cups hot water

Pour hot water over lemon gelatin
and dissolve. Add cream cheese,
marshmallows, pineapple, salad dress-
ing and nuts. Stir thoroughly. Pour
into a 13 x 9-inch pan and chill until
firm. Make up the cherry gelatin
with the 11/2 cups hot water. When
cool, pour over the firm lemon gel-
atin layer and chill. Serves 12.

EGG SALAD

6 hard-cooked eggs

8 anchovies

1/4 cup mayonnaise or salad dress-

ing

1 cup diced celery

1/4 tsp. salt

Few grains of pepper

Lettuce

Slice eggs; chop anchovies. Com-
bine with celery, mayonnaise or salad
dressing, salt and pepper. Serve on
lettuce.
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CHICKEN PIE WITH SWEET
POTATO CRUST

3 cups diced cooked chicken

1 cup diced cooked carrots

6 cooked small onions

1 tablespoon chopped parsley

1 cup milk

1 cup chicken broth

2 tablespoons flour

1 teaspoon salt

1/8 teaspoon pepper

Arrange chicken, parsley, carrots,
onions in layers in casserole. Combine
milk and chicken broth. Add slowly
the flour, salt and pepper, blending
well and cook until thickened, stirring
constantly. Pour over chicken and
vegetables in casserole. Cover with
sweet potato crust. Bake 40 minutes.

Sweet Potato Crust

1 cup sifted flour

1/3 cup melted butter

1 teaspoon baking powder

1/2 teaspoon salt

1 cup mashed sweet potatoes

1 egg, well beaten

Sift flour once, measure, add baking
powder and salt and sift again. Work
in mashed sweet potatoes, melted but-
ter and egg. Roll 1/4 inch thick and
cover chicken pie.

CARROT CROQUETTES

Carrots are one of our cheaper vege-
tables and one we have with us the
year around at wusually reasonable
prices. Since they are such a rich
source of vitamins we should serve
them often but “plain carrots” can
become tiresome! For this reason we
have tried to bring you some new and
different ways to serve carrots. We
hope you will try this new recipe.

4 cups cooked carrots

1/2 tsp. salt

1 egg, beaten

2 Thbls, butter, melted

1 cup dry bread crumbs

Fat for deep frying

Parsley

Mash or press carrots through coarse
sieve. Add salt, egg and butter and
mix thoroughly. Form shapes resem-
bling ecarrots, roll in bread crumbs
and chill for several hours. Fry in
deep hot fat, 380 degrees F. until
browned. Drain on absorbent paper.
The parsley is to be tucked in at the
top to resemble a fresh carrot. Serve
at once. About eight servings.

MEATLESS MAIN DISH

2 cups boiled potatoes

1/2 cup cooked peas

1 tablespoon mineed onion

1 teaspoon/salt

1 cup grated cheese

5 hard boiled eggs

2 cups milk

8 tablespoons flour

2 tablespoons butter

Make a white sauce of butter, flour
and milk., Add 1/2 cup cheese. Chop
eggs, dice potatoes, mix all vegetables
with the white sauce. Put in buttered
baking dish and cover with remaining
cheese. Cover dish and bake 30 min-
utes in moderate oven. Cooked maca-
roni or noodles may be substituted
for potatoes.
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YOU ASKED FOR
WE FOUND

Yes, Folks, when we asked you what you'd like for a new premium
you said that you needed good quality food saver bags. We knew just
what you meant because our own supply was practically exhausted—
and we were downright shocked at how much they cost in most places.

It took a lot of figuring, but here's what we came up with and we
think it's a terrific bargain—don't know where you'd ever turn to equal
it. These are good sturdy plastic bags that will hold up for a long,
long time, and here's exactly what you'll get:

For only 50 , pPlus 3 BLACK STARS from the back label of any
Kitchen-Klater Fla.vormg, you'll get 20 plastic bags in the following
sizes: _2 (4x2x12); 4 (9x15); 3 (6x3x15);

HURRY! DON'T MISS OUT!

Send to KITCHEN-KLATTER, Dept. 92, Shenandoah, Towa

ITiIL
ITLIIL

4 (12x15); 4 (8x4x18); 3 (10x8x24).

WHAT ALL GOOD COOKS KNOW

Just a iittle difference in ingredients can
make a BIG difference in results.

USE LEANNA'S Kitchen-Klatter

% Vanilla
% Lemon

Look for Leanna'’s favorite Kitchen-Klatter Fla-
voring on your grocer’s shelves. If he doesn’t
have it, send $1.25 for any 8 flavors postpaid, to
Kitchen-Klatter, Dep’t. 92, Shenandoah, Iowa.

Unconditionally
Flavors will not bake out or freeze out.

The Flavoring With The Quality You Can Taste

FLAVORS

* Maple
% Almond

Guaranteed — Kitchen-Klatter

SHRIMP PIE

1 can Celery soup

1/2 cup milk

2 hard-cooked eggs, chopped fine

2 cans (53/4 oz.) shrimp

1 cup green peas, cooked

1 tsp. curry powder (optional)

Mix milk with soup and add eggs
and curry powder. Put alternate lay-
ers of sauce, shrimp and peas in bak-
ing dish. Cover with crust and bake
in a 400 degree oven for about 20 to 25
minutes, or until crust is done. Serves
4 to 6.

TWO-IN-ONE HAMBURGERS

1 pound ground beef

2 cups coarsely grated raw potatoes

1/4 cup grated onion

1/4 ‘cup chopped green pepper

11/2 tsp. ‘salt

Dash of pepper.

Combine all ingredients and form
into patties. "Fry as usual or you
can broil these. Makes 8 medium sized
hamburgers.

HONEY: BUTTER

1/2 cup butter, room temperature

1 cup honey

Cream the butter and add honey
gradually, beating until light. Add 2
tsp. grated orange rind. Serve with
hot biscuits or waffles,

SWEET-SOUR CARROTS

2 Tbls. butter

2 Tbls. cornstarch

1/2 tsp. salt

Pepper

2 Tbls. sugar

2 Thls. vinegar

1 cup hot water

4 cups cooked carrots

Brown butter, blend in cornstarch
and continue browning, stirring con-
stantly. Add seasonings. Combine sug-
ar, vinegar and water and add to first
mixture, gradually. Cook slowly until
thickened, stirring constantly. Pour
over hot cooked carrots. Serves 6 to 8.

APPLE MACAROON PUDDING

1/4 cup flour

1/2 tsp. baking powder

1 egg

1/4 tsp. salt

3/4 cup sugar

6 Tbls. butter

4 apples, medium sized

1 tsp. cinnamon

Sift flour, measure and sift again
with baking powder and salt, and cin-
namon. Beat egg until light, add 1/2
cup sugar, beat well. Peel, core and
quarter apples. Place in deep well-
greased baking dish. Cover with rest
of sugar and dot with 3 Tbls. butter.
Pour batter over apples and dot with
remainder of butter. Bake at 400 de-
grees for about 30 minutes or until
apples are tender. Serves 6 or 8.
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CIDER APPLE BUTTER
By
Josephine Boring

A bracing chill was in the air and
the fragrance of ripe apples floated
up from the orchard. It was time for
apple butter making!

If the farm orchard had a surplus
of apples they must be put on the
market. In addition to this, the family
supply of winter apples must be pack-
ed ready for storage in the cellar. But
when all of this was done, there were
bushels that did not belong in either
lot. Some were too small; some im-
perfect for the market; some were of
varieties that did not keep well. So
all of these would go into the apple
butter kettle.

The butter would be cooked out of
doors. In the shade of the backyard
trees a huge copper kettle was swung
over some carefully prepared fire
wood. Unless there were several adults
in the family who were available for
peeling, quartering and coring the ap-
ples, help would be accepted from one
or more willing neighbor women for
the tedious, monotonous job. In that
case it was a day so pleasant that no
one felt a tedious job had simply been
accomplished. The favor would prob-
ably be returned in the yard of the
neighbor in a day or two.

Cider had been made at the neigh-
borhood cider press and had been
boiled long and slowly on the old,
black stove in the summer kitchen.
It was now a thick, dark liquid ready
to go into the apple butter kettle.

When it began to boil, a few quarts
of prepared apples were added to it.
If there were some that were known
“not to cook up easily,” they were
used first. Little by little, cider and
apples were added to the bubbling
mixture until the kettle was as full
as it could be without fear of its boil-
ing over. (A kettle allowed to boil
over was a major disaster.) A yield
of eight or ten gallons was common,
Sugar was not needed for genuine
cider apple butter, but some cooks
preferred to use a small amount, and
a few other cooks added spices.

Certain jobs were never missing
from the day's work. Some one with
know-how must keep the fire going,
not too high and not too low. Steady
boiling was best for good results.
Hedge wood was first choice because
it made the steadiest heat, but it had
its disadvantages. When the fire was
replenished or stirred, sparks rose
thickly around the kettle and the fire-
man must look out for his hands and
arms and his flimsy, cotton clothing.
Oak wood was a second choice. Its
drawback was that it gave off much
stinging smoke that was hard on the
eyes.

Some one must keep up the supply
of apples and some one must stir, stir,
stir, Stirring soon became a tiring
task. The stirring paddle was long
enough to reach from the bottom of
the kettle to a little above the top.
At the small end it was attached at
a right angle to a handle long enough
to allow the stirrer to do his work
without being too near the fire. There
were holes at intervals through the
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lower end of the paddle, and constant
motion forced the liquid through them
—thus insuring thorough mixing for
smoothness, Good apple butter must
not be lumpy.

Push, pull, push, pull, the work
went on. It must not become so me-
chanical that the paddle failed to
scrape the bottom of the kettle. As
the butter thickened, pulp settled to
the bottom. Failing to scrape it loose
allowed a hard crust to form there,
and in a few careless minutes the
mixture might scorch and be ruined.
A kettle of scorched apple butter was
not only a food loss, but was also a
hard blow to someone’s cooking pres-
tige.

When one of the younger members
of the party took a hand at the stir-
ring, it was common to hear, “Stir
hard. Don't let it stick.” Stirrers
changed places often. Despite the
breeze it was hot near the fire. A
sudden change in the direction of that
breeze brought a stinging to the eyes
and tears started as one made a hasty
move from the side toward which the
wind was blowing.

As the mixture thickened, bubbles
rose stiffly to the top and burst over
the surface like tiny, brown, volcanic
craters. From each little crater shot
up a jet of steam and a spurt of boil-
ing liquid. Woe to anyone bending too
near to see how the cooking was com-
ing on! Blisters on face and hands
were likely to be the result if one
were that careless.

At last the fire tenders were re-
leased and the flames burned low.
On the big stove in the summer kitch-
en thick squares of muslin had been
boiled for sterilization. The hot butter
was ladled into stone jars, and a piece
of the hot muslin was pressed gently
down upon the top of the hot fruit.
It flared over the edges and made a
slight depression; in this was poured
a layer of melted sealing wax. An-
other layer of the cloth and another
layer of the wax completed the process,

Jars were allowed to cool until the
next day. Then they were inspected
carefully for any cracks that might
appear on the surface of the wax, If
some were there, another layer must
go on with another layer of the cloth.
‘When the jars were ready to store,
another stout cloth was tied over each
top. (Paraffin was not a common ar-
ticle on the farm pantry shelf in those
days.) The whole procedure sounds
very primitive today but, like many an-
other primitive procedure, it worked.

Lined up on the shelf there was
fruit “spread,” thick, sweet and rich
enough to add zest to many a winter
meal. Apple butter on pancakes made
a delicious breakfast. On home-baked
bread it made a good pick-up when
hungry children came home from
school. And what could be better for
supper than apple butter on hot bis-
cuits?

One part of the whole job that
might be looked upon as drudgery
was cleaning the kettle. Smoked on
the outside, sticky on the inside, it
was too hot to handle when the other
work was finished. It must be filled
with water and allowed to soak until
morning.
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Unpleasant as it was, this cleaning
was looked upon as something of a
ritual. Not every family owned such
a large kettle, but they were passed
around freely as they were needed.
If you were cleaning your own Kkettle,
you wanted to put it away bright and
shining. If you had borrowed it, there
was even more reason for hard labor.
It must go home polished and gleam-
ing.

There were always a few minor
casualties . . burns on faces and
hands, a few holes showing up where
sparks had threatened danger for a
moment, a few blisters where fingers
had pushed hard too long on the par-
ing knife. But the strenuous day was
over and the women looked upon their
work “and saw that it was good.”

Lloyd Douglass in his book describ-
ing his father's life as a country
preacher, tells of one of the donation
parties which the family experienced.
On the morning of the next day Mama
arranged the donations on the pantry
shelves. When the work was done she
came to the door of the study to make
the startling announcement that they
had five gallons of apple butter,

Papa, always indomitably resource-
ful, looked up to reply cheerfully,
“Have to paint the barn with it, I
guess.”

COVER PICTURE

Three cousins (Juliana, Kristin and
Katharine) . . ., a swing . . . a hot
summer day . . . my! what a classic
combination this is for happiness, for
memories.

Juliana. and Kristin said that every
moment of their trip to Anderson,
Indiana was so wonderful they could
never forget any of it. Their Uncle
Donald and Aunt Mary Beth were un-
believably thoughtful and kind. It was
the first time Juliana and Kristin had
actually gone on a trip together, and
the first time they had ever visited in
the home of an uncle and aunt who
lived in another section of the country.

Since both of the girls are only chil-
dren it has meant a great deal to their
mothers that they've had the experi-
ence of being around much younger
cousins. Katharine is absolutely ador-
able, they tell us, and not at all
spoiled.

“I just hope I was that good when
I was two years old,” Juliana said.

“Well,” I said, “from your reports
I would say that Aunt Mary Beth and
Uncle Donald are a little more sensi-
ble than we were when you were two
years old!”

And that’s the way we left it!

—Lucile

Finish every day and be done with
it. You have done what you could.
Some blunders and some absurdities
no doubt erept in; forget them as soon
as you can. Tomorrow is a new day;
begin it well and serenely with too
high a spirit to be cumbered with your
old nonsense. This day is all that is
good and fair, It is too dear, with its
hopes and invitations, to waste a mo-
ment on the yesterdays.

—Ralph Waldo Emerson
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“FINANCE AND THE SMALL FRY"
By
Esther Sigsbee

I am a complete stranger in the
world of high finance and it's hegin-
ning to look as if I always will be.

I don’t know the difference between
a bear and a bull market, and clip-
ping coupons from gilt-edged securi-
ties takes up absolutely none of my
time. But being treasurer of three
youngsters’ monetary affairs keeps me
constantly involved in financial mat-
ters and just because the sums han-
dled are all nickles, dimes and quar-
ters instead of millions doesn’t make
it any less complicated.

Last week when we returned from
our vacation the kids were broke. The
savings and allowance money had all
gone for such necessities as pop and
ice-cream bars. Mamma was feeling
pretty poor herself; Dad wasn't about
to shell out with money all around,
and no matter how hard the piggy
bank was shaken it wouldn't even
jingle.

Now the Fair, with those tantaliz-
ing rides, the cotton candy and the ice
cream cones, was only a week off.
And, as everybody realizes, that's no
time for a young sprout to be witheut
financial resources, A conference was
called on the subject of acquiring
ways and means.

On the theory that the youngsters
wouldn't spend money guite so lavish-
ly if they found out where it comes
from, I suggested a work, earn and
save policy. This went over fine with
the children, but they informed me
they already knew where money
comes from—*“that little red coin purse
i1 your pocketbook, Mamma, and you
2t it by having change left ever
when you buy groceries.!” This was
news to me because I'd always sus-
pected the kids thought that money
grows on trees.

People get lots of money by selling
things, concluded the daughters, re-
calling that their brother Bill had
been guite affluent earlier in the sum-
mer from selling night-crawlers for
fish bait. A Kool-Ade stand was de-
cided upon and they knew just the
backer for it.

“We'll wash all the glasses and do
all the work, Mamma, and all you
have to do is give us four or five
packages of Kool-Ade, And a little
sugar, of course.”

The price decided upon was three
cents for an extra-big glass since it's
a well-known fact that a satisfied cus-
tomer always returns. (That is, if he
isn't already running his own lemon-
ade stand!)

Somehow during the negotiations
the sisters had a falling out, so the
older one, Mary Ann, drafted her
friend Nancy as her new partner with
a plan to share both the work and
profits 50-50. However, the backer re-
mained the same,

The younger sister, Jeanie, was left
out in the cold by this development
and she protested the fact very heart-
ily. The first thing I knew, I was
financing a second project, a popcorn
stand. Jean’s friend, Sherry was her
partner in this venture. After the
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During these years that Mother and Dad have been free to travel they have made some vety
warm friends in both the East and the West. This picture was taken last month when they
visited Mrs. Ethel Wells at her lovely home outside Shelburne Falls, Massachusetts. From left
to right you'll see Mother (Mrs. M. H. Driftmier), Mrs. Wells, Mrs. Gene Benjamin, Mr.
Benjamin, (residents of Shelburne Falls), and Dad (M. H. Driftmier). The folks met Mrs.
Wells during the first winter they spent in California, and Mr. and Mrs. Benjamin during
the first winter they spent in Florida.

work was done and before there were
any profits to share, Sherry was called
home. Jeanie considered this quite a
lucky break.

Nobody can say that our front yard
wasn't commercial enough that day.
On the right hand side we had Mary
Ann calling, “Ice Cold Kool-Ade For
Sale!”; on the left hand side was
Jeanie advertising, “Hot Buttered
Popcorn!”; and just to keep up with
the family tradition, Bill yelled, “Nice
Fresh Worms!”

There is a limit to the number of
patrons with pennies to spend at re-
freshment stands, so following our
one-day market the daughters went
into domestic service to earn the mon-
ey for the Fair. They charged me a
nickel apiece for washing and drying
the dishes, two cents for small er-
rands and five cents for errands in-
volving a trip downtown. A trip up-
stairs to put their own socks and
underwear in their dresser drawers
cost me a couple of pennies, and plac-
ing their parents’ socks and under-
wear in our downstairs dresser draw-
ers, one penny. Picking up comic
books from the living room floor de-
manded a bonus. It got so they were
expecting me to pay them for breath-
ing!

They saved their change in empty
bandage tins and there was quite a
bit of squabbling when one sister
would get a few cents richer than the
other. There were also some accusa-
tions of thievery when one or the
other would misplace her bandage box.

Today they went to the Fair. They
had their spending budgets carefully
printed on paper—15¢ for a hot dog,
10¢ for chocolate milk, several rides
on various contraptions and a gen-
erous margin for cotton candy and
miscellaneous. Any leftover funds
were, according to the plan, to be
brought home and used as seed for

the next savings project.

When they arrived home, I asked
how much money they had left and
I found out they had spent every
single cent, and more. They saw
Grandpa. at the Fair, he had given
them 15¢ apiece and they each owed
the Price kids a dime to cover a loan
they had floated with them.

This experience with the economic
system has been very educational. I
learned lots by it and I wish I could
say the same for our youngsters.
Teaching the facts-of-life about sex
poses quite a problem for some par-
ents. But I'm finding it doesn't hold
a candle to teaching our kids the
facts-of-life about solvency.

TREASURED THINGS

Shoes are a badge

Of the man's profession;
Whether they be polished kid
Or toughened hide,

They indicate.

But to a lad of three,

A pair of shoes

Are treasured, personal things!
Thin soles are overlooked

By such as he.

When night draws nigh,

In silent words they say ... .
‘A world is yef to be explored,
The time is short . . .

A bit of rest,

And we'll be on our way!

—Gladys Niece Templeton

He who is silent is forgotten; he
who abstains is taken at his word;
he who does not advance falls back;
he who stops is overwhelmed, dis-
tanced, crushed; he who ceases to
grow greater becomes smaller; he who
leaves off, gives up; the stationary
condition is the beginning of the end.



KITCHEN-KLATTER MAGAZINE,

A HOBO PARTY
By
Mildred Cathcart

This is just the ideal time of year
for a Hobo Party and if you are
crowded for space, such a party may
well be given outdoors. You will find
this type of entertainment adaptable
to larger church groups, or equally
fun for a family night stunt.

Invitations
There will be nothing fancy about
this kind of a party, so print your in-
vitations on pieces of brown sacks or
wrapping paper. And be sure to tell
your guests to come in a hobo outfit.

Games

Of course you will select your games
to suit the particular group you are
entertaining, but these ideas will help
you with your planning.

A Hand Owut. Hoboes must often ask
for a hand-out, only this time you will
send them out by pairs or teams. Each
carries a list of things he asks for as
he goes from door to door. Or if you
wish, you may hide the various items
and send them searching about your
yard for the objects. You might in-
clude a coin, a stick of kindling wood,
a tin can, a paper sack, and so on.
The one with the most complete list
at a given time is winner.

Mean Dog. Form a circle and stand
a blindfolded hobo in the center. When
he points at someone that person must
bark viciously three times! If the hobo
identifies the “mean dog"” the players
change places.

Feeding The Hobo, Choose couples
and blindfold each. One holds a sack
with twelve pieces of small candies
such as candy corn or red hots. The
other player takes a spoon and tries
to feed his partner. The couple who
“eats” the most in a designated time
is declared winner.

Cops Are Coming. This is like old-
fashioned black man only the hoboes
stand on base and the cop, who is
IT, stands in center. When he calls,
“Cops Are Coming” all the hoboes
must run to opposite bases. When all
are caught, the one caught first be-
comes IT for the next game.

Hit The Road. This is a quiet game
for a change., Players form a circle.
The first player says, “I am hitting
the road for ——" and he must name
a town beginning with “A". The next
player repeats the phrase but names
a town beginning with “B”. When a
player fails to name a town, he must
drop out of the game.

Hop A Train. The train is a group
of chairs and the person who is IT
carries a whistle and becomes the
Engineer. All the hoboes move around
the chairs until the engineer blows his
whistle; then all must try to hop the
train. The one who fails to hop aboard
removes a chair and the game con-
tinues. The player who is left stand-
ing alone may be engineer for the
next game.

Prizes

If you wish to give small prizes col-
lect such appropriate items as a fancy
tin or plastic drinking cup, bandana
handkerchiefs or head scarfs. Such
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DON’T SKIP OVER THIS ! ! ! !
GORGEOUS HYACINTH COLLECTIONS

Massive spikes of big gorgeous flowers in glorious colors . . .
haunting, spring-like perfume—that’s what our super-quality bulbs
will give you. Order enough to have thrilling beauty in the house
during the dead of winter, and a spot of heaven outside in early
spring.

Sold only in a collection of these colors: 1 violet-blue, 1 bril-

liant carmine-red, 1 lemon-yellow, 1 clear rose-pink and 1 pure
white.

Collection of 1 each of colors listed — $1.00 postpaid
Collection of 2 each of colors listed — $1.85 postpaid

SPRING BEAUTY BOX
Grape Hyacinths Scillas Crocus

This is your chance to get a wonderful price on these very
early spring beauties. Our imported bulbs, the very finest grown
in Holland, will produce bigger blooms with every year that passes.
They all multiply rapidly, demand no care, and will last a lifetime.
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jewel-like colors).

Holland.

Sold only in this collection. 1 dozen Grape Hyacinths (intense
dark blue), 1 dozen Scillas (clear sky blue), 1 dozen Crocus (mixed

$1.50 per collection, postpaid
All bulbs will be shipped in the autumn when they arrive from

These prices good ONLY until September 1, 1957
Order today from
The Driftmier Nursery, Dept. 911, Shenandoah, lowa

small gifts should be presented in
brown paper sacks.

Refreshments

At a Hobo Party refreshments are
no trouble at all. You may wish to
pass out sack lunches and serve drinks
in paper or tin cups. Or an outdoor
bonfire with wieners and marshmal-
lows would be fun. If you must serve
indoors, use checkered tablecloths or
cover the tables with heavy wrapping
paper. Serve the food in paper plates
or pie tins. No napkins, please!!

If you sit around a bonfire, sing a
song or two before you hit the road
for home.

There are two good rules which
ought to be written upon every heart.
Never believe anything bad about any-
body, unless you positively know that
it is true. Never tell even that, unless
you feel that it is absolutely necessary,
and that God is listening while you
tell it.

TO HELP YOU REMEMBER

Often when you are planning a par-
ty, a year book, a club program or
special entertainment, you wonder
about the birthstones and flowers for
each month. It's true that the lists
do change occasionally, but this in-
cludes most of the recent revisions,

Month Birthstone Flower

Jan. Garnet Carnation

Feb. Amethyst Violet

March Bloodstone Jonquil

April Diamond Sweet Peas
May Emerald Lily of the Valley
June Pearl Rose

July Ruby Larkspur
August Sardonyx  Gladiolus

Sept. Sapphire Aster

Oct. Opal Calendula

Nov. Topaz Chrysanthemum
Dec. Turquoise Narcissus
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Professional Results With
LOOMETTE KING

Patented Loomette King, 12-1/2” wide, 18"
long, with exclusive Magic Tension Control
now makes it possible for anyone to create
beautiful hand-loomed Stoles, Scarves, Place
Mats, ete. Exclusive Magic Tension Control
enables you to use a wide variety of yarns—
Rayon, Linen, Straw, Wool, ete., all in one
pattern. Recommended therapy for shutins.
Complete with weaving needle, instruction
sheets, 12-page manual containing 18 illustra-
tions, and sufficient yarn for initial thread-
ing—all for just $5.00 Postpaid, no C.0.D.’s,
please, Linen or Metallic Straw yarn—$1.00
per tube.

Weaving pleasure for all ages
with

LOOMETTE JUNIOR

The original 4”x4” hand loom designed es-
pecially for pot holders, afghan squares, ete.
Simple enough for even a child to operate.
Complete with weaving needle, instruction
folder, 3l-page handbook containing over 70
illustrations, and sufficient yarn for initial
threading. Just $1.50 Postpaid. No C.0.D.'s,
please. Satisfaction guaranteed.

LOOMETTE STUDIOS

1401 8. Main St., Los Angeles 15, Calif.

fre - -

vvvvvvvv‘vvv‘v‘ﬂ

LISTEN TO THE <

KITCHEN-KLATTER PROGRAM :

Join us for a visit every day}
Monday through Friday over any
of the following stations.

WIAG—NORFOLE, NEBR. — 780

on your dial 10:00 A.M.
KRVN—LEXINGTON, NEBR. —{
: 1010 on your dial 10:30 A.M. ]

pKFN’F—SHENANDOAH IA. — 920
on your dial 9:00 A.ML
"KFAB—OMAHA. NEBR. — 1110
on your dial 1:00 P.M. {
"KFEQ—ST JOSEPH, MO. — 680
,, on your dial 9:00 A. M.
b )
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THE SURE PROMISE

What may be on the morrow
Our foresight cannot see;
But be it joy or sorrow,
We know it comes from Thee.
And nothing can take from us,
Where'er our steps may move,
The staff of Thy sure promise,
The shield of Thy true love.

—Burns
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BEAT THE HEAT WITH A PICNIC
B
Mildred D?Cathcart

About this time of the year we be-
gin to think of short cuts in our cook-
ing that will save us time in the kitch-
en, Picnics seem to be the natural
solution to this problem. My idea of
a picnic is one with very little work
and effort. We like to keep our picnic
basket packed with essentials so that
we can take to the outdoors with little
preparation.

The right kind of a fire seems to be
the secret for good outdoor cooking.
If you have inveigled your husband
into building you an outdoor fireplace
you are a step ahead of me. Or if
you have an outdoor grill you are still
ahead of us. But I have found that a
few bricks turned lengthwise, plus an
old rack from an even older oven,
serves very well as a grill. Just a small
fire to begin with is best, and then
fuel can be added as it is needed. You
will find that hickory logs chopped in
small pieces give an excellent flavor
to barbecued meat. Spread the bed of
coals evenly under the grill so the
meat will cook all over. Or if you build
a bonfire as we often do, remember
that kerosene or any other substance
used to start the fire may give the
food an unpleasant taste unless you
begin quite some time before the cook-
ing is started.

Hamburgers, wieners, chicken and
steak seem to be the old stand-bys for
picnics. For a change, try barbecuing
the chicken and when you are grill-
ing hamburgers, place pineapple rings
with them for a tasty dish. If you
want garlic bread for sandwiches, mix
a clove of minced garlic with one-
fourth pound of butter and spread on
crusty slices of bread.

A backyard supper may be as fancy
or as simple as you wish, but it is
sure to be fun for the family. Some-
how eating outside seems to be more
relaxing when you get away from all
the household chores.

And do take advantage of today's
work savers. Use paper plates and
napkins, disposable cups, and even
knives and forks that can be gathered
up with the other things and thrown
away.

Beat the heat with picnie suppers.
You will find it fun for the whole
family.

MARGERY'S LETTER—Concluded

with his task, but he wasn’t alone for
long because the next time she looked
out there were four little boys dig-
ging grass. The only difference seemed
to be that Martin was working along
with them, but his line of chatter to
keep the boys on the job was really
something to hear. Well, boys don't
care much about doing a job alone so
it comes to them naturally to call in
help and share the money.

Mother said it reminded her of the
time she was about twelve years old
and took her first trip alone on the
train. In those days you had to depend
upon open windows for fresh air, and
if the day was hot, as that one was,
you were apt to stick your head out
the window. She did just that and as
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Our Indiana Driftmiers—Mary Beth, Donald
and little Katharine.

the train was pulling into Van Wert,
Iowa, she lost her hat. Fortunately
she spotted where it landed and the
minute the train came to a full stop
she called to a little boy who was
standing at the station and asked him
to run back and locate the hat. He
seemed reluctant until she said that
she would pay him 50 cents for his
errand. The little boy started out, call-
ing to a friend as he took off, and
soon they were back with the hat and
collected the reward — which they
promptly divided.

Mother recalls that the hat prob-
ably wasn't worth the fifty cents, but
her mother had told her that all ladies
wore hats on trains and she would
have felt most uncomfortable finish-
ing the trip without her hat. One day
as we were driving through that town,
Mother pointed out the place where
she had lost her hat, and recalled her
agitation as she waited for the boys
to return before the train could pull
away.

I hear Martin stirring around up-
stairs so I must fix his breakfast.
Oliver and I planned to work in the
garden, but now it is raining so that
changes that. It looks as if it would
be a good day to clean the basement,
so that's where I'm heading right now!

Sincerely,
Margery

JEWEL CHEST

A jeweler hid certain of his gems in
words made up of the letters of the
jewel all mixed up. Can you find

them?
1. Red meal
2. Bury
3. Did moan
4, Thy steam
5. T range
6. Hip spear

Answers

1. Emerald
2. Ruby
3. Diamond
4. Amethyst
5. Garnet
6. Sapphire

—~QGrace Stoner Clark
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JUST VISITING—Continved

of help to you, and we are grateful
for them. Certainly Frederick felt that
it was a privilege to visit the graves
in distant lands of the boys who went
from your homes never to return. In
his letters to us he expressed the hap-
piness that he felt in being able to
take photographs and write letters to
the old friends who had turned to him
for help. And we understood how he
felt.”

There is more, of course, on that
page, but T have put down here the
expression of our family feeling to-
wards the unseen friends whom we
feel we have come to know so well
through the years.

Now another generation is coming
along, and as long as any of them are
alive they will never be able to recall
a time when they didn't know about
our Kitchen-Klatter friends. They, too,
will someday try to explain to new
friends far away how it happens that
they know so0o many, many people
whom they've never actually met face
to face.

At the very outset of this letter I
told you that I felt like writing what-
ever came into my mind, so now I
would simply like to forget all space
limitations and continue to “think
outloud” about these things that con-
cern you and concern us.

We outgrew the garage, of course,
even though additions were put on,
and eventually the day came when
we had to face the fact that it made
no sense to have six or seven people
stand up and squeeze against the wall
if one person needed to walk through.
(If you've ever tried to serve a huge
crowd in a dining room where it was
impossible to get around the table un-
less everyone jumped up, you'll know
what I mean.) Every inch of space
in that double garage, plus its addi-
tions, contained boxes and boxes of
cards with names—your names. Every
month Kitchen-Klatter was addressed
by using those cards and when we
looked at the towns and the states we
realized that we’d gotten acquainted
from coast to coast—plus foreign
countries, as well.

In addition to the fact that we didn't
have a fraction of an inch to spare,
there was the complication of hauling
heavy mail sacks back and forth.
Your copy of Kitchen-Klatter was
printed down on Main Street, taken
up the long hill in big boxes packed
into Dad's car, addressed, and then
put into mail sacks and taken back
down the hill to the postoffice. It
made for a great deal of running and
heavy lifting.

All of these stark facts made us de-
cide that we had to do two things:
get enough room so people could sit
down at desks or tables, and move
closer to the printer. Right at the
climax of our problem the solution
turned up: space (enough space for
our needs) was available in the same
building with our printer. He could
take your copy of Kitchen-Klatter off
the press and walk right through his
back door and into our office. Can
you imagine what this meant to us?

So . .. we've been here now for a
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long, long time, your copies of Kitchen-
Klatter have been trundled right
through the back door, and then
they've been addressed by our faithful
girls and taken out of here in a big
truck on the 26th day of every month.
(A few times we've been a day late—
a lot of sickness in our office, for in-
stance, or something equally beyond
our control. But certainly everyone
who has anything to do with Kitchen-
Klatter feels a tremendous moral ob-
ligation to see that it gets to you
right on time.)

During all of these years we have
increased the price once. Long, long
after other magazines had increased
their price a number of times we were
still trying to creak by the way we
started out—§1.00 per year for 12 is-
sues. If you'll stop for a moment and
think back to what it cost you to live
ten or twelve years ago compared to
today, you'll know what kind of a
problem we had with Kitchen-Klatter.
The price of paper went up and up
and up. Our printer increased the
wages of his employees to try and
help them meet their added expenses.
We tried to do the best we could for
the faithful people who worked with
us. And finally it all came to the
point were we had our choice of giving
up Kitchen-Klatter or increasing the
price to $1.50. The decision to do this
was almost as hard as the original
decision to pledge ourselves that
Kitchen-Klatter would be published
every other month, come what may.

In fact, I shouldn't say that the
decision was “almost” as hard—it was
harder. We had sound reason for be-
lieving, because of your letters, that
Kitchen-Klatter meant something to
you, We tried our best to find material
that would be helpful, that would
solve a real need. We felt that with
our monthly letters we were keeping
in close touch with you. And that is
why we didn't want to make it im-
possible for anyone to have Kitchen-
Klatter because $1.50 was totally be-
yond his reach.

You can see why it was a hard
decision. And it helps you to under-
stand what we are up against today.

Again paper has gone up in price.
Again there have been wage increases
for the people next door in the print
shop, for the people who help us in
our office. I don't think I need to say
one more word about the current situ-
ation—you've heard too that all we
have to anticipate (according to all
business authorities) is another dread-
ful round of higher prices for every-
thing. The brightest brains in our
country today say very frankly that
they can't see the end to all of this.
Goodness knows I’m not about to ad-
vance any answers or make any fore-
casts.

But I do know this. We don't want
to raise the price of Kitchen-Klatter.
We know how rough it's been through
our Midwest these last few years. We
know how many places there are for
every penny and what a struggle it
is to keep pgoing. If Kitchen-Klatter
means something to you, then the last
thing in the world we want to do is
to put it beyond your reach.

So that brings us right down to this:
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FEET HURT?

AMAZING

95 | DIRECT FROM FACTORY
sz"'* Sizes for Men and Women

DelLuxe Cuboids $5.00
A blessing for foot sufferers. Relieves weak arches,
sallouses, tired,

feet. Unexcelled cushlan-
somfort! Adjustable, soft, flexible. Metatarsal and
longitudinal arch mﬂ) sdjusted. ORDER

No metal,
TODAY! Give shoe size and width, if for man or
woman. Money back guarantee. Postpaid except CODs.

STEMMONS MFG. CO., Box 6037, Dept. K K8 Kansas City, Mo.

; -lo POULTRY BAGS FR

& FOOD
You pay others up to 25¢ each for Poultry

E & Food Bags but we'll send you 10 FREE E
to get your name on our mailing list! Pls,

E send 25¢ for postage & handling. Limit— E
two sets to family. Order NOW!

FREE BAGS, Dent. H-191 Box 881, St. Louis, Mo.

Terrific vulues you've got to l

g 79..

SHIRTS
Made to sell for 2.99, Now,

4 for $2.99

4 for the price of one! Tho
used, sterilized and ready for
Iang, tough wear! In blue, l
Send neck size, 1st and 2nd I

tan or green.
l color choice.

I PANTS to match 1
I Sold for 3.85, now only.......... 99‘ |

Send waist measure and
I inside leg length. 4 for $3.75 :
I COVERALLS . . . wear 'em

used and save plenty! Were s
. 6.95, now ... e 4 2.29 l
1 Send chest measurement. 3 for $6.75 [ |

MONEY BACK GUARANTEE , . . if not satis- '

I fied. Order TODAY! Send $1.00 deposit on

] C.0.D. arders, Add 25¢ for postage on pre- '
paid orders.

I GALCO SALES CO. Dept.D-8
7120 Harvard Ave. ® Cleveland 5, Ohic B
. NN S B e e e s ol

what does Kitchen-Klatter mean to
you? We're just plain, everyday peo-
ple and sometimes when we sit down
to think about the next issue we won-
der, truly wonder, what we can put
into it that will serve a useful pur-
pose and justify your subscription.
Do you want more space devoted to
entertainment? Do you want more
recipes? Do you want to read some
of the interesting letters written by
old people and young people—letters
that we read out loud to our own
families because we find them so full
of human interest? Would you rather
have most of the space we now de-
vote to our own family letters used
for articles on various subjects?
Really, these are the things (just
a few of the things) that we'd like
so much to know. If there is a place
in our atomic age for a plain, un-
pretentious magazine such as Kitchen-
Klatter, we'd like to be reassured
about it. And if there is a place, what
do you want us to put in these pages?
There is only one way we can find
out—you must tell us. Please don't
depend upon your next door neighbor
(Continued on next page)
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Good Summer Reading

NOTHING WHATEVER TO DO by Eisie & John

e e e R e S §3.50
AMERICA REMEMBERS by Rapport & Schartle $3.95
TO MY SON Faith At Our House by Dale Evans

AIIGEL UNAWAHE by Dale Evans Rogers _._.$i. 00

THE LITTLE HOUSE BOOKS

By Laura Ingalls Wilder

LITTLE HOUSE IN THE BIG w0ODS
LITTLE HOUSE ON THE PRAIRIE
FARMER BOY ... ... o ...
ON THE BANKS OF PLUM CREEK ___
BY THE SHORES OF SILVER LAKE _
THE LONG WINTER __________________
LITTLE TOWN ON THE PRAIRIE _
THESE HAPPY GOLDEN YEARS ____________ $2.95

ALL BOOKS SENT POSTPAID
KIESER'S BOOK STORE

205 N. I6th 8t. — Omaha 2, Nebraska

STIX makes

FALSE TEETH
FIT SNUG

NEW Soft-Plastic Liner
Gives Months of Comfort
Amazing cushion-soft STIX
tightens loose plates; quickly re-
lieve sore gums. You can eat any-
thing! Talk and laugh without
embarrassment, to ap;
and clean. Molds to gums and
sticks to plates, yet never hard-
rDS; eamly removed. No messy
Elow ers, pastes or wax pads.
armless to plates and mouth.
Il‘lonc]mtdu of gnligMM Uur.ljfetrelld from
oose plates an sore gums. M §1 today
for 2 STIX Liners poagu
STIX PRODUCTS, INC.,
330 S DEARBORN ST.

2LINERS %1
MONEY BACK
IF NOT SATISFIED

I}nm. Zn
CHICAGO 4, ILL,

COMPLETELY NEW AND AUTOMATIC
BIG 48-CUP
ELECTRIC PERCOLATOR
. COFFEE URN
GIVE TOYOUR CHURCH
OR GROUP
ITHOUT 1c COST!
Amazing! Just add cold water and
coffee, turn switeh and watch it
perk. Brews 48 cups automatically.
I'll send this Percolator to your
group in advance, with a supply
of my famous flaverings. Have 10
members sell only &6 bottles each,
and it is yours to keep! Take up to 60 days; we give credit.
Write Now for Complete Details FREE!
Rush name and address for my exciting Plan which gives your
group this new Percolator and other valuable equipment or

lddB manydoll ars to your treasury —sent free, noobligation.
A ELIZABETH WADE, ..y, Tyree St., Lynchburg, H':.

FRIDE X

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

205

Incredible, but u'uat 20 large-size, new towels in colors
and white — for on 5¢ each! Minimum order 20 fur
$1.00. (PI:I include I5¢ extra for postage and handli
ll.l in all for 20 Towels)., Others charge $1.00 fur
onlr FIVE unwoven cotton and rayon towels like these but
we made a terrific purchase and are passing savings on to
you, Limit — 2 orders per customer, Money-back guaran-
hse. Order TODAY! Make wonderful gifts.
ICKEL TOWELS. Dept. 34 Box 881. St. Louis. Mo.

KEKITCHEN-KLATTER MAGAZINE,

JUST VISITING—Concluded

or mother or best friend to answer
this very troubling problem that I
have taken up with you so frankly
and honestly. Please consider this as
direct a request as though I had walk-
ed right into your front room (pro-
viding you'd asked me in!) and said:
“Now look, what do you think about
the situation?”

I'm sure that without exception
every single person gives at least one
gift a year. We've been told through
the years that no gift was ever more
appreciated than a subscription to
Kitchen-Klatter. Right now I can turn
my head and look at a huge case of
files—every name in that case came
originally as a gift subscription. At
the end of the year we'd made real
friends and they've been with us ever
since.

If every person who is now a sub-
scriber to Kitchen-Klatter sent in just
one gift subscription we would have
made giant strides towards realizing
our dream. And if every person who
is now a subscriber to Kitchen-Klatter
sent in his renewal without being re-
minded we'd take another giant stride!
You can stop and figure real fast
what it must cost in printing, postage
and our girls’ wages to send out all
those notices that your subscription
has expired.

Well, that's about the story . .. and
I can never remember writing such a
long, long letter as this has turned
out to be. But as I said before, I'm
troubled and perplexed and the only
place in the world where I can turn
to find an answer to these problems
is to you old friends.

I know you're busy. I know you have
your own problems, I know that you'd
be mighty happy if you could some-
how find the answers to the things
that move beside you like a shadow.

But I'm turning to you now in the
same way that we took your names
out of the files and tucked them in
with our belongings before we started
on a long journey—years ago—when
we were young. Please tell me if
Kitchen-Klatter means something to
you, Please tell me what you want to
find in its pages. And please help us
to get it more widely circulated—and
thus not beyond the reach of people
who need whatever we can bring to
them that lifts some of the burdens
that all human beings know.

—Lucile

FOR OUR FRIENDS

It is my lot in life to find

At every turning of the road

The strong arm of a friend who's kind
To help me onward with my load.
And though I have no gold to give,
And love alone must make amends,
My only prayer is while I live—
God make me worthy of my friends.

Man does not need much, but he
cannot do without love and the con-
stancy of those he has chosen and
who are pledged to him.—Goethe,

AUGUST,
WEDDING TIME IS MEMORY TIME

(Concluded)

made 1000 cookies and kept all of
them small and dainty; this allowed
enough for each person to sample sev-
eral kinds. Pink and white pinwheels
and checkerboards, butter creams (cut
in many fancy shapes and decorated
with nut halves), pecan balls, spitg
sugar cookies (iced in white and deco-
rated with tiny pink rosebuds and
green leaves), black walnut ice box
cookies—these are a few of the kinds
we made. They were very easy for
our kitchen hostesses to serve for we
took them to the church in the after-
noon and the women simply took them
from the boxes and arranged them
like flower gardens on clear crystal
plates.

We also made pink and white round
wafer mints and stored them in the
freezer in more of the shallow tin
cans, We used this recipe for un-
cooked mints: 2 Tbls. butter, 2 This.
vegetable shortening, 2 Thbls. warm
water, 2 cups powdered sugar (per-
haps more). Cream butter and short-
ening; add water and beat well, flavor
as desired (we used peppermint in
white ones and wintergreen in pink
ones), add sifted powdered sugar
gradually until stiff enough to form
in small balls. Flatten each mint with
tines of a fork. We allowed these to
stand several hours to dry a bit, then
they were stored in the freezer and
they came out tasting as soft and
creamy as fresh mints—and so inex-
pensive!

1957

The groom's aunt made the beauti-
ful all-white wedding cake. We asked
her to make it in a tiered clover-leaf
design which is very pretty, can be
made large enough to serve a large
group and yet can be transported to
church easily. This one traveled about
60 miles or so. She had the three
frosted white cakes to form bottom
clover leaf base with each on a sepa-
rate board to move it to the church.
Then the center one, frosted likewise,
and the top one and centerpiece with
sugar bells and all '‘was on another
plate. When she arrived she assembled
the whole cake and then, using the
decorator tubes and icing she had
brought with her, she put on the frills
and festooning. She had also made
the sugar bells and rosebuds and
leaves (all white) in advance and thus
could just place them on the cake
after she had it assembled. Then we
wreathed the base in fern, lemon
leaves and added shaded daisies and
pink nylon net tufts around the base.

So you can see that from the be-
ginning to the end, relatives and
friends had a finger in this wedding
pie and we all loved every minute of
it, even if there was a great deal of
work involved. Another friend whose
hobby is photography took the pic-
tures. Another thing that we particu-
larly appreciated is the fact that our
church has a tape recorder, so we
had a recording made of the entire
service. My husband and I are pre-
senting this recording to Kenneth and
Regina so that they will have a lasting
memento of their happy, happy day.



GUARANTEED 65 YEARS
Any piece that has de-
] fects due to workman-
ship or material will be
replaced within 65
years without charge.

# e Gravy Ladle
® Berry Spoon
® Pie Server

RICH-ORNATE-PERMAMENT MIRROR FINISH
WON'T RUST OR STAIN — Never Needs Polishing
NOW you can enjoy the thrill of
owning the aristocrat of fine solid
stainless steel tableware at amaz-
ing FACTORY-TO-YOU sav-
ings! The delicate, deeply
sculptured pattern has heen
created for you by world famous
silversmiths.

 French Fries * Roasts

Solids or

¥ Stews » Cooks {3115 ¢ Fries
 Blanches + Food Warmer

» Steams « Casserole

. % Serve Right From it—

Just Set the Dial —PRESTO!

It's Done for You

AUTOMATICALLY

Magic Even-Heat Westinghouse Corox
automatic control and easy-to-see signal
light eliminate all guesswork in preparing
meals deliciously, quickly and easily, Of
gleaming, seamless copper lusire with
shiny black enamel base...Stain proof
finish wipes clean or can be rinsed under
faucet, Big family size: six quart copacity
...correct temperature fries foods to

PIREER oy

golden, greaseless perfection. Complete (ig::r oo m”"";::
with spatter-proof see-through Oven- O'Ve:},;]'m e
glass cover, fry basket, cord and plug. "uf. ('Ter

1150 watts, 115 volts, AC, full guarantee,

DE LUXE
ELECTRIC

Specifications

® Avutomatic Controlled Cooking

® GE Heating Element

® Cooking Guide on Handle
Shows Right Heat to Use

® Extra Big Size—4-qt. Capacity!
Coppertone Cover

COMPLETELY IMMERSIBLE

Big, beautiful electric skillet...like having a portable range—you cook and
serve tempting meals right at the table (no-mar, stay-cool legs). It stews, cooks,
braises, bakes, chafes and casseroles. Fries ham and eggs, mokes 8 servings
of chicken, braises 4-lb. roast, Automatic tempercture control. Free recipe
book. Made of heavy, mirror-polished cast aluminum. Special silicone-treated
interior prevents sticking, makes cleaning quick, easy. Powerful 1100-watt
sealed-in GE element. High-dome coppertone cover included free.

3-SPEED HEAVY DUTY
ELECTRIC FOOD MIXER

Completely
Immersible

Head lifts off
for use as portable

Stands on heel—
keeps counter clean

® Head removes for use as mixer too!
® Powerful, guaranteed AC-DC motor

Exceptionally fine food mixer that beats
heaviest batters as easily as it whips an
egg! Powerful motor covers every job effi-
ciently—beats, mixes, whips, mashes! Kitchen
tested for dependability and precision.
Mewest, most modern design lets you use it as a hand
mixer anywhere at all—stove, table, counter , . . lets you
stand it on its winged heel (just like an iron) so that your
counters keep clean. Features an open handle for comfort
gripping . . . two chromed steel, non-splash beaters that
snap out for easy cleaning—rinse 'em off, snap 'em back
in. Comes with stand and base and 2 handy opal mix-
ing bowls. Completely guaronteed, 110-120 volt, AC.
UL approved,

NIRESK INDUSTRIES, Dept. AEA-14
2331 N. Washtenaw Ave., Chicago 47, Ill.
Please rush on a Money-Back Guaraniee the following items:

$'29s

With G.E. Copy

[] 54-Pc. Tableware $ 9.95
[] 10-Way Cooker-Fryer $ 6.95
[[] Avtomatic Electric Skillet $10.95
[[] Electric Food Mixer $12.95

Due to these low sale prices please add 80c per item for hondling and postage.
Name
Address
City.
O Enclosed find full payment of §............

Zone State.
O Ship C.0.D. Plus C.0.D postage charges.
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FOR LOWER
DENTURE

e just place
*”  this pad
on plate—

CHEW IN COMFORT!

Chew all kinds of food! Komfo Dental
Pads bring you blessed relief from pain
and soreness caused by ill-fitting false
teeth—or your money back. Plates hold
TIGHTER—won’t slip or click.

Easy to use. Write today.

TR $1.00 for 20 Lowers
Send $1.00 for 16 Uppers

KOMFO DENTAL PAD CO.,
Department 756
Box 6311, Phila. 39, Pa,

monioe
FOLDING
BANQUET
TABLES

/A
N

Direct Prices &

Discounts to
Churches, Schools,
Clubs, Lodges and
All Organizations

-

MPLETE CATALOG ON REQUEST

UCKS FOR FOLDING TABLES

Monroe TS (trans-
port - storage)
Trucks make hand-
ling and storing of
Folding Tableseasy
and quick. Combi-
nation offers.

EEL FOLDING CHAIRS

Monroe Steel Folding Chairs jn at-
tractive range of styles, sizes and
prices. Excel in comfort, easy hand-
ling and durability. Also full line of
non-folding chairs, desks and combi-
nations for classroom, cafeteria and
church school use.

RUCKS FOR FOLDING CHAIRS

Monroe Folding Chair
Trucks for moving,
handling and storing
chairs. Also table-and-
chair trucks.

RTABlE PARTITIONS

Monroe's new movable
partitions change idle
space into useful areas.
Smooth Masonite pan-
els, tubular steel
frames, Swivel pedes-
tals, casters or glides.

THE “Monvoe. COMPANY
51 Church St. Colfax, lowa

)
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GOOD NEIGHBORS
By
Gertrude Hayzlett

Thank you for the nice things you
have done for the shutins I have been
telling you about all these months.
Your letters have really helped them.
Here are some more who need you.

Mrs. Evelyn Swearingen, County
Home, Spirit Lake, Towa has been a
shutin for more than twenty years.
She has an unusual disease which al-
lows her bones to break very easily.
Her legs are in splints all the time,
and she must lie perfectly rigid. The
only parts of her body she can move
are her left arm and the thumb and
forefinger of her right hand; her right
arm is ten inches shorter than her left
one. All the work she does must be
done as she lies on one side, but you
would be amazed at what she can ac-
complish in this position. Just recently
she sent me four of the most beauti-
fully knit blocks for our afghan
project. She collects dolls and repairs
and dresses them. Writing is the
hardest thing she has to do and she is
seldom able to write at all, but loves
to get mail. Why not send her a card
each month?

Mrs. Earl Hollabaugh, Rt. 1, Stark
City, Mo. suffers from arthritis. She
has been in a wheel chair or in bed
for nearly twenty years. She can't
dress or care for herself and is in
dreadful pain constantly. She makes
beautiful crocheted holders to sell, so
when you write, why not ask about
them and send her an order?

Mrs. M. E. Herndon, Cumberland,
Va. is 78. She is completely shutin
and cannot even write, but looks for-
ward to the mailman'’s visit every day.
Let’'s see that he gets there with lots
of letters.

Mrs. Fred Deffke, 134 Trier 8St.,
Brillion, Wisc. had a birthday June 2.
Send birthday cards and letters, She
has had arthritis for a long time, and
it is in the painful stage. Her eye-
sight is now affected.

Mrs. Anna Richie, 1114 Hathaway,
Yakima, Wash. needs cheery letters.
She is not very well herself, and her
husband is a total invalid. She stays
with him all the time and doesn't get
out at all. The Richies are Minnesota
people, and perhaps some of you who
read this may know them.

Mrs. Dora Beaudette, Pender, Nebr.
is alone and sick very frequently. She
seldom gets out and would enjoy re-
ceiving mail,

Miss Bessie L. Wilson, 611 N. Cen-
tennial St., Kirksville, Mo. has ar-
thritis and I doubt if she will be able
to answer letters, but you won’t mind
that since you understand that she
really isn't able.

Mrs. Mary Elmora, Climax Springs,
Mo. is past 90. Her sight is poor and
it is impossible for her to hold a pen-
cil to write. She lives alone and loves
to get mail.

Mrs. Conrad Carlson, 302 Prospect
St., Red Oak, Iowa is another elderly
woman who will not be able to an-
swer. She is past 79, lost her husband
last December, and is now living with
a daughter. Please send cards.

AUGUBSBST, 1957

This picture of Uncle Sol Field gave us quite
a start for he looks so VERY much like his
brother, the late Henry Field. (The clock you
see here is the one Dad enjoys so much.)

LEANNA'S LETTER—Concluded

Journal. We had lunch on a picnic
table in their lovely shaded yard which
is enclosed by a real rock fence—very
typical of New England. Ruth has al-
ways loved the natural world so their
house stands at the back of a two
acre lot that has been cut right out
of the timber. This gives the children
plenty of room to play and romp with
their big dog. They have a cat and
hamster too. It was hard to conclude
this happy visit but we had other
calls to make so it was necessary to
be on our way.

By three o’clock we were at the
home of Mary Fischer Chapin, an-
other niece, who lives along a country
road out from Glen Gardner, New
Jersey. We found her busy in her
dress shop, “Mary's Clothes Line.”
When they moved from New York to
this wonderful old country house they
found in the side yard a long low
stone building which had served origi-
nally as a chicken house. Mary has
refinished this and made it into a
lovely, cool sales room; her customers
drive for many miles to buy the ex-
clusive sport and casual clothes that
she stocks. Through her yard runs a
little stream and there her customer’s
children can wade and fish for trout!
In addition to the stream she has
furnished play equipment and pic-
nic tables, so many mothers come and
spend most of a day since it is a won-
derful place to relax and shop and
give the children an outing! James
Chapin, Mary's husband, is one of
America’s leading portrait painters.
We had a real thrill when we visited
his studio at a time when the cover
picture of Birdie Tebbets which ap-
peared on the July 8th issue of Time
Magazine was drying on the easel.

I see my letter is getting too long,
so I will continue the account of our
return trip in next month’s magazine.

Sincerely,
Leanna



Save by Mail on Exquisite
seee PLANT STANDS

To have garden beauty indoors all year 'round

® Heavy gauge steel ® Sets up in a jiffy without tools
® Use indoors or outdoors @ Rustproof and chip proof

FOR AFRICAN VIOLETS, IVY, SWEET POTATO
VINES and many other PLANTS

First time ever offered at this low price. Revolving arms—for
plant sunning, watering, and different room arrangements—
extend outward 5 inches to 10 inches from center. Holds 10
standard size potsincluding one 8 inch pot in the bottom center.
Expanded filigree metal totem pole may be filled with moss to
provide moisture and act as rooted anchor for climbing plants.

Your choice: wrought iron black — tropical white
or brass finish in permanent baked enamel.

DELUXE 3 SHELF PLANT TABLE

Smart functional design fits living
room, porch, den, and bedroom. Each
shelf set forward to allow head room
for tall growing plants. Guard rails
in front and back. Size 26" x 20" x
24%, Sets up in seconds, no tools
needed. Wrought iron black or tropi-
cal white.

SMART 2 SHELF PLANT TABLE

Lower shelf has aluminum tray, holds
water to nourish plants while you're
away. Harmonizes with living room
or porch furniture. All edges beauti-
fully smooth, will not scratch or mar
floors, size 30" x 10" x 24" high. Sets
%\}) in seconds, no tools needed.

rought iron black or tropical white.

Plants and pols not included

- MONEY BACK GUARANTEE

Pleose send following on money back guarantee: [ 1 enclose

[] swinging arm plant stand $6.95 [ 3 shelf plant table $5.95 plys 50c each for
[]2 shelf plant table $4.95 [] color postage and
Nania packing.

Olenclose$1.00
Address deposit, ship

o IS RN GRS T NS St S R te e St~ iR o o 1
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Niresk Industries, Chicage 47, lllinois




PAGE 22

“Little Ads™

If you have something to sell try
this “Little Ad” Department. Over
150,000 people read this magazine
every month. Rate 10¢ a word, pay-
able in advance. When counting words
count each initial in name and ad-
dress. Rejection rights reserved. Your
ad must reach us by the 1st of the
month preceding date of issue.

September Ads due August 1.

October Ads due September 1.

November Ads due October 1.

Send Ads Direct To

The Driftmier Company
Shenandoah, Towa

GOOD MONEY IN WEAVING. Weave rugs
at home for neighbors on $89.50 Union
m. Thousands doing it. Booklet free.
Carleraft Co., Kaye St., Boonville, N. Y.

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

HIGHEST CASH FOR OLD GOLD, Broken
Jewelry, Gold Teeth, Watches, Diamonds,
Silverware, Spectacles. FREE information.
ROSE REFINERS, Heyworth Bldg., Chi-
cago 2,

FREE CATALOG, showing complete equip-
ment for CAKE DECORATING and UN-
USUAL BAKING. Ateco tubes and syr-
inges, many outstanding instruction and
recipe books, pans and molds to make
your baking really different! A new cus-
tomer writes, “I'm thrilled to death with
your catalog — by far the most interesting
Wish Book I've ever seen!" Baking makes
perfect hobhy or profitable home business.

aid of Scandinavia, 3245-KK Raleigh
Ave., Minneapolis, Minn.

24 BOTTLETTES GENUINE IMPORTED
FRENCH PERFUMES only $1.00 ppd.
Samples from world renowned Perfumers.
Supply limited — this offer may never be
duplicated at this low price. Order several
sets NOW for GUARANTEED PROMPT
delivery! Perfume Importers Co., Dept.
P-154G, Farmingdale, N. Y.

WIVES — Increase your family income sew-
ing babywear for stores. Write Tiny-Tot,
Gallipolis 56, Ohio,

STAMPED LINENS FOR EMBROIDERY OR
PAINTING. Buy direct from manufacturer
and save. Send for FREE catalog. MERRI-
BEE, 16 West 19th St., Dept. 428, New
York 11, N. Y.

LEARN PROFESSIONAL CAKE DECORA-
TING. Details free. Deco-Secrets, Venice 8,
Calif, L

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

DRYCLEANS CLOTHING for only 10¢ per
garment. Lightning seller. Saves dryclean-
ing bills. Samples sent on trial. KRISTEE
110, Akron, Ohio.

$1,000.00 a month for making dramatic 8-
second demonstration of amazing light-
weight Presto Fire Extinguisher. New chem-
ical used by Airforce snuffs out fires in-
stantly, Only $4.95. Terrific commissions.
Millions want it, Free Kit. MERLITE, 114
E. 32nd, Dept. P-54Z, New York 16.

CROCHETED 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, Nebr.

HEMSTITCHING. Pillow cases 85¢ per pair,
straight work 10¢ per yard. Postage extra.
Mrs, . Rosencrantz, 2766 Capitol Ave.,
Omaha 2, Nebr,

EARN EXTRA MONEY WHILE WORKING
—in Factory, Office, Home. 75¢-$2.25 hour,
more possible, selling, 8¢ stamped self-
addressed envelope brings valuable informa-
tion. TIdeal Novelty Company, Shenandoah,
Towa,

CARD READING (By Mail) Your past, pres-
ent and future, 5 questions answered $1.00.

George, 3033 K South Homan, Chicago 23,
Illinois,

KITCHEN-KLATTER MAGAZINE,

LOVELY HALF-APRONS: Print $1.00 Or-
gandy $1.25. Also assorted colored Nylon
aprons $1.50. Magdalen Altman, Livermore,
Iowa.

PRETTY, CLEAN FEED SACKS. Four for
$1.00 and postage. Mrs. Ira Ruhe, Lyons,
Nebr.

HEALTHY AFRICAN VIOLETS WILL
BLOOM if fed Roigina African Violet Plant
Food. A fair trial will convince you. 54
capsules $1.00 postpaid. Free copy of Care
and Culture of Afriean Violets included.
Write CORLEE, Box 808, Dept. 7, Lincoln,
Nebraska.

SAFETY DOOR LOCK—$1.00 and Footwear
that’s fun to wear, get Flexiclogs Folder
from: CREATE-A-CRAFT — PO Box 86,
Richmond Hill 18, New York.

LINEN HANKY’S, Lovely crocheted edges—
50¢ & §1.00. Crocheted Holders—50¢. Mrs.
C. W. Carlson, Rt. 2, Humholdt, Iowa.

WINDMILL SQUARE DOILIES—heavy, var-
iegated thread, approx., 13%%”—$1.00, Me-
tallic thread 15”—§1.50. R. Kiehl, 2017—
4th N. W., Canton, Ohio.

DOLLS DRESSED in gorgeous chenille gowns,
hats, accessories. For gifts, Holidays, ete.
Write for free detailed list. Marian Mead,
7401 No. 60, Omaha, Nebraska,

VERY NICE crocheted bedspread. Popeorn
stitch. Eeru. Write offer. Jessie Duncan,
810 S. Sahwatch, Colorado Springs, Colo.

ALL ABOUT SORORITIES—new, authori-
tive “Handbook of College Sororities” will
put you ‘in the know' before you arrive on
campus. Nine information-crammed chap-
ters on rushing, clothes to wear, costs, who
joins, ete. Approved by Deans of Women
and sororities. Send $1.00 to Handbook, 1563
Ivy Rd., Memphis 17, Tenn.

BIRTHDAY CARDS 16 for $1.00. Blanche
Dvorak, Box 214, Plymouth, Iowa.

FREE HANDCRAFT CATALOG. Fun making
new creations for yourself, gifts, profit.
Membership in Club FREE. Make only
creations you choose whenever you like.
Profitable Hobby Club, 2139-Z Logan,
Youngstown 5, Ohio.

WANTED TO BUY, Antiques in large or
small quantities. All letters answered
promptly. Please write, Elsie Kucirek, 1507
So. 68th St.,- Omaha, Nebr,

AUGUST,
RIDDLES

1. What part of a chicken is found
in every parade?

2. Why are lollipops like race horses?

3. What parts of the body are most
useful to a carpenter?

4. How much earth is in a hole six
feet by three feet wide?

5. What is the difference betweensg
hill and a pill?

6. What is always behind time?

7. Why should a man always wear a
watch when he travels in the
desert?

1957

Answers
1. Drumstick. 2. Because the more
you lick them the faster they go. 3.
The nails. 4. None. 5. One is hard to
get up and the other is hard to get
down. 6. The back of a clock. 7. Be-
cause every watch has a spring in it.

r= DUSORB

MAKES ANY CLOTH
ABSORB DUST
ASK YOUR
LOCAL GROCER

ARTHRITIS OR RHEUMATISM

No more sore stiff joints, musecles, aches or palns.
Send for my 750 word easy to understand letter
Cured all my aches and pains with common kitchen
foods, Without doctors, drugs or medicines. Greatest
health blessing you may ever receive. I will explain
low cost letter which is a waluable schooling on
foods any one can afford. Write me your troubles.

B. G. Burt, Box 369 — Santa Rosa, California.

BEAUTIFUL 13”7 CROCHETED RUFFLED
DOILIES. White Star Center. Ruffle pink,
blue, green, yellow, lavender, white, Ready
to mail. $2.00. African Violet ruffled
doilies. White with pink & lavender flow-
ers. $3.00. Dorothy Briney, Liscomb, Towa.

PRE-CUT CHILDRENS WEAR AT MONEY
SAVING PRICES. Catalog for stamp.
Hester's, Box 261-C, Tuscumbia, Alabama.

CHILDS HUMPTY-DUMPTY “jama” bagw or
Kitchen apron. Pretty Print. $1.00 ea. Both
$1.85. Kathleen Yates, Queen City, Mo.

PROTECT CARDS, photos, news clippings
with plastic PERMAFILM. Kit of eight
67x5" Sheets $1.00, MARALCO, Dept, A,
Muskogee, Oklahoma,

QUILT PIECES — COLORFAST COTTON
PRINTS. Makes 2 full-size quilts, 3 pounds
and quilt pattern $2.00, Satisfaction Guar-
anteed. Hester's, Box 261-C, Tuscumbia,
Alabama.

MAGIC WORDS

“Thank you” and “please”
you” and “please”—

I can think of no nicer words than
these.

I like to hear them, and use them, too;

It's almost like magic the things they
can do!

For they open doors, bring surprises
and fun,

And even help when there's work to
be done!

—Ida T. Wagner

from Sunshine magazine

“thank

Men are often capable of greater
things than they perform. They are
sent into the world with bills of credit,
and seldom draw to their full extent.

FILM FINISHING ! 9#
Jumbo Prints 6-8-12 Exp. i

12 Exposure Rolls, 39¢, Jumbo
prints. Guaranteed work, one
day service.

Ve v LINCOLN  STUDIOS 1cx 13 oy

If you are reading

somebody else’s copy of

Kitchen-Klatter

why not have your own?

Mail this coupon today.

Kitchen-Klatter Magazine

Dept. 22

Shenandoah, Towa ;
Here is my $1.50 for a one

year subscription. Please start
immediately.
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POWERFUL 2-SPEED COOLING UNIT

* Tremendous air-moving capacity —change air in room in 3 minutes

o COFFEE, TEA AND CITRUS WILL NOT STAIN

Miracle C-11 Tranquilware by Bake- e Blue, green, pink,
lite Company. Satin glossis permanent  yellow pasfels
—even thrh repeated washings in e Decorator shape—
heavy detergents. Comes with written  china-like lustre
guarantee. Rainbow sets: 16 pecs. 4
each, 10" dinner plates, salad plates, 48-pe. Set. Service for eight in rainbow
cups, saucers. set. Includes 8 each: 107 dinner plates,
16-pc. Starter Set. v uvvesssessss+$35.95 salad plates, cups, saucers, 12-0z. soup
bowls, plus creamer, sugar bowl with
20-pc. Set. Same as [6-pc. set plus cover, salt and pepper shakers, tray,
four 12-ounce soup bowls. ($15.99 15 x 10-inch platter, generous-sized
VI ol e N $6.95 vegetable dish. ($34.99 value.) $14.95

« Portable—use it as a window or floor fan, exhaust or intake

» Slow or fast speed ¢ Quiet motor—ideal for bedroom

Why suffer in stuffy, muggy rooms when you can relax in cool, refreshing
comfort. This modern fan is the most advanced design on the market!
Four balanced blades and efficient, powerful motor change air in room in
3 to 4 minutes; exhaust stale air at same speed. Just dial for fast or slow
speed. Ideal anywhere: home, attic, office, store. Completely portable—
convenient handle. Clips quickly in and out of window panel (included)
for use as window fan (panel adjusts from 2514" to 3414"). Four rubber-tipped feet
make it a floor or table model—won’t mar, tip or “walk.” On-off switch. Quiet,
dependable motor. Double guards enclose both sides of fan, complete protection
even for small prying fingers. Attractive, chip-proof turquoise finished all-steel
cabinet with white grill. 13 x 14 x 6" deep. AC. UL approved.

List Price $l9 95

Big 34 sq.
in., 9-vent
Soleplate

FAMOUS
ALCAMATIC

STEAM & DRY IRON
¢ Uses ordinary tap water YOUR 5895

?? : ; i /2’}, /1 i
45.Pc. DORMEYER ® Feotredin =~ = ‘
POWER SHOP  * Neverkotora~ LOVY $9) 322

® 4" kit with famous Jacobs chuck List Price $59.95

Famous Matched Craft #5-2122 14" drill with Jacobs Chuck. Acces-
sories convert to power saw with rip centér fence, sander, polisher,
grinder or buffer, horizontal stand; 4" saw blade; twelve 4" sandmg
discs; 434" lambswool bonnet; 4° rubber backing pad 4" sandpaper.
patzcm 3* grinding wheel ; 7 drill bits; 3" wire wheel brush; paint mixer;
3’ buﬁi.ng wheel; 6-piece arbor set in plastic case. Steel carrying case.

MONEY BACK GUARANTEE

B Niresk Industries, Dept. AB-8
Chicago 47, lllinois
Please rush items checked. Purchase price refunded if not 1009 satisfied.

® Instant change steam o dry PRICE
® Big 34 sq. in., 9-vent soleplate

With Alcamatic you get professional results. It dampens thoroughly, presses quickly
with big 34-square-inch soleplate. Turns ordinary tap water into vapor that steams
gently, continuously. No need to keep expensive distilled water on hand. Easy-to-fill
reservoir holds enough water for an hour or more of steam lromng Automatic finger-
tip Safety-Set Fabric Selector dial for all fabrics. Weighs just 314 Ibs. Cool handle
with double thumb rests. 110-120v, AC.

TAKE OFF
UGLY FAT

For a Glorious Figure

YOUR PRICE $ 95

® Take off fat where it shows Inc. Tt
® Aids circulation—relaxes! Fed. tax y

ELECTRIC GLORIFIER MASSAGER %

Gets at the strategic spots—tummy, hips, thighs. 4 rubber rollers <

Tranquilware Dishes: [0 16-pc. Sef...covviiivinricnniennnsnsssssssssansnnnnns .$ 595
L] 20-pc. Sohisosrsesscninsasss $598: L] 48-pe. Bl ivicnsncrsrpsivense
[ Steam and Dry fron. coovuvnnnnnnns wres
[J 45-piece Dormeyer Power Shop......
1 Glorifier Electric Reducer-Massager
Due to these low sale prices add 80c¢ for postage-handling.

L A R B S S T e S A e e e e e 5

vibrate flabby tissue—z-wall_ly action takes Oﬁ;imhes_ Same type Address...... AR A AR e S Y e R T T e R e csmaans
massage costs just as much per massage in fashionable salons. City Zone State
On-off switch. AC, Fully U.L. approved., i Enclossd Bid paimani ol € Dot ; [0 Ship COD, plus COD & postage charges.



20" TALL

Blg Sister

WALKING DOLL

she sits
she kneels
she dances

BUY
DIRECT

Save over|

0%

$12%5 |N RETAIL STORES

WEARS HIGH HEEL
AND LOW HEEL SHOES
*

FULL PONY TAIL
ROOTED SARAN HAIR

*
COMPLETELY WASHABLE

/ bois seuts § 7 'V 0\
%6(0 WITH Glamorous HIGH HEEL SHOES MONEY BACK GUARANTEE

The most breathtaking new doll of the year! "Big Sister" is a gorgeous | NIRESK INDUSTRIES, INC., DEPT. DA-15
young lady with high heels and a tiny, slender waist. Talented and beau- | 2331 N. Washtenaw Ave., Chicage 47, Il
tiful she dances right along with you when you hold her pert, little hand. | Please rush at once $12.95 value BIG SISTER DOLL at $5.95. If | am not
Hers is a chic costume of baby blue, shimmering taffeta and flower | 190% delighted | :"" s hropwmm;d;ﬂ:’ou
trimmed VELVET jacket. Her billowy, lace trimmed slip and nylon hose ] b 1 wil pay. pastage.
complete an outfit of glamour and elegance. Her long permanently rooted
Blonde Saran hair can be washed and set in newest styles. She is completely | NAME
washable and has an unbreakable, fully-jointed plastic body. Her walking | Anppess
mechanism is fully guaranteed.

Cty. ZONE STATE

NIRESK INDUSTRIES ® CHICAGO 47, ILL. (in Canada $8.95—Niresk, 214 Main Street, Toronto 13, Ont,
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