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Dear Friends:

I'm writing this on the first really
nice day we have had for months and
it surely seems refreshing to have the
windows and doors standing wide
open. It puts me into a frame of mind
to do extensive housecleaning, and
after spending the winter here with-
out anymore done to the house than
Mart and I can do, we're really ready
for an old-fashioned cleaning from top
to bottom. The two of us can keep
things slicked up on the surface all
right, but in every direction I look I
can see much more that is needed.

A few minutes ago I finished put-
ting a meat loaf into the oven so
everything would be done when Kris-
tin, Juliana and Dorothy get back
from Omaha. They went up today with
Donna so they could find dresses of
exactly the right shade of mint green.
Both Kristin and Juliana were ex-
cited and thrilled when Donna asked
them to be candlelighters at her wed-
ding on May 3l1st. Before they left
today I heard them telling someone
on the phone that they were going to
be members of the wedding.

Because of our schedule with the
printers we will probably not be able
to share with you any of the wedding
details or pictures until mid-summer,
but at that time we want to use an
old picture along with the new ones.
This was the picture taken when Kris-
tin and Juliana were ringbearers for
the wedding of Gene and Georgann
Rope in December, 1947—they were
such little girls at that time and all
of us were scared to death they'd trip
on their long white satin dresses or
somehow throw a monkey wrench into
the ceremony. However, they did
beautifully and all of our fears were
in vain. They haven't participated in
a wedding since that time, so you can
see why they are thrilled to be candle-
lighters on May 3lst.

It looks now as if Mary Beth,
Donald, Katharine and Paul will be
able to come home for the wedding.
Donna has asked Katharine to be
ringbearer and if all the complications
of getting here can be ironed out,
that's the way it will be. I believe
her dress is to be white.

Last month when I wrote to you,
Jessie was in the hospital. I'm glad
to report that she is now at home and
has even been able to drive over here
with us and spend a couple of days.

Her leg is still in a heavy cast, of
course, but she gets around without
too much trouble. The kind of garden-
ing she loves to do is out of the ques-
tion right now, and probably will be
for several more weeks, but she's con-
tent to sit in the sun and watch her
flowers develop.

Martha is making fine progress at
Dwight’s home in New Jersey, and is
faithful about writing to us frequent-
ly. She says that everyone in West-
field is just as eager for real spring
weather as we have been out here.
Her two grandsons, Douglas and
Craig, are very thoughtful about run-
ning errands and helping her wher-
ever she wants to go.

Frederick is nearing the date when
he can get out of the body cast and
begin walking without support. It was
hard on him to miss all the Easter
services at his church since he has
always poured the best of his abilities
into it, but everyone cooperated to
carry through as he would have wish-
ed and this did a great deal to ease
his mind.

Mart and I have been making ten-
tative plans to drive East immediately
following Donna’s wedding. Dorothy
says she will be able to drive for us
and we hope to work out a trip that
will take us. directly to Frederick's
and Betty's home in Springfield, and
then a stop on our return at Ander-
son, Indiana to see Donald and Mary
Beth. Frederick and Betty had hoped
to come out to Iowa this summer,
but Frederick's accident has made a
drastic change in their plans. Under
ordinary circumstances we probably
wouldn't go East in June, yet it now
seems that this is the only way we
can see them.

We would like to have Mary Leanna
and David out here for a while some-
time during the summer—we thought
that between all of us we could keep
them from getting homesick. I don't
know if their parents feel they can
spare them, but we're hoping some-
thing can be worked out.

Mother’'s Day is almost here and I
always think of what I said to the
children when they were still at home
and asked me what I wanted.

“Just be willing to help me all you
can,” I used to say. “That means a
lot more than anything you could go
down town and buy.”

I still feel that way too. Material

MAY, 185659

gifts are nice and we mothers always
appreciate them, but nothing can ever
take the place of willing, loving help.
I've heard my own children say to
their own children just what I used
to say, so evidently most mothers feel
the same way.

Probably by the time you read this,
Mart and I will have had a chance to
spend a weekend on the farm with
Dorothy, Frank and Kristin. We have
to laugh when we look back to the
day we made our decision to stay at
home this winter, We expected then
to have the mild type of winter that
Towa has had for quite a few years
and thought we'd get up to the farm
at least once a month. As things turn-
ed out we had such terrible weather
that we didn’t get to make the trip
even once, and Dorothy was up
against the same weather problem and
had almost no trips down here at all.

It was the same way about visiting
with you friends over the radio. I
thought that by staying at home this
winter I'd get to visit with you once
or twice a week. Instead of that, I
couldn't make it to the microphone
from December 24th until almost the
end of March.

With all the work being done at
Lucile’'s and Russell’s home, the only
way to get into the house was from
the street, and week after week it
was a solid sheet of ice and far too
dangerous for even several strong men
to try and lift my wheelchair up the
steps. I worried about Lucile on that
ice all winter and will be relieved next
winter when she can go from the
house into a garage without running
such risks.

Martin has just come home from
school and asked me if I had some
raking he could do. He and Oliver
worked side by side all winter to try
and keep our walks clear, and the
small snowplow Mart got for Christ-
mas surely came in handy. I believe
Martin is saving his money for some
kind of materials to make a new
“club house” so I must put this letter
aside and wheel out on the porch to
show him where to rake. Before long
our tulips and daffodils and hyacinths
will be in bloom, although they'll be
much later than usual unless we have
an extended spell of warm weather.
Qur crocus and Glories of the Snow
were almost three weeks behind sched-
ule when they bloomed.

Later: Martin is busily raking leaves
from around the evergreens and now
I must go to the kitchen and line
up things for supper. Any minute now
the girls will be home from Omaha
and I want a nice hot meal ready for
them. Both of my granddaughters
have been well trained to set a nice
table, clean the kitchen thoroughly,
ete., so if I fix the food they will take
over when they get here.

Spring is a busy time for all of us,
but if you can get a few minutes along
the way to write to us we'll surely
appreciate it.

Sincerely yours,

.
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HEARTS IN TUNE
Mother-Daughter Banguet
By
Mabel Nair Brown

Big hearts, little hearts, singing
hearts, pretty hearts—hearts of every
description will help ecarry out the
theme of this gay banquet which is
bound to have every mother and
daughter in “heart-time” harmony be-
fore the evening is over.

Invitations

A folder shaped in the form of a
heart is to be cut from bright sky blue
paper. On the cover use liquid glue to
draw some heart-shaped musical notes,
and while glue is still wet, sprinkle
with silver glitter. The invitation on
the inside should be written with
white ink. Scatter around it musical
notes sketched in white ink,

Decorations
For the important table centerpieces
make heart “stand-ups” about 12

inches high, cutting out a block of
white stryafoam so that a heart rim
about one inch or so across is formed.

Fasten this heart upright by plac-
ing it on a stryafoam base or a
needle-point flower holder. Around it
fasten a ruffle of lacelon ribbon or
white net. In the center of this ruf-
fle (at base of heart) make tiny wood-
en perches and tie bright blue ribbons
between them. These perches can be
made by inserting short lengths of
blue pencils in the stryafoam or hold-
er, Blue ribbon is tied between them
for the perch.

Small blue birds are available in
many Five and Ten stores, as well
as novelty stores or gift shops. Their
feet can be anchored firmly to the rib-
bon perch, and they look very charm-
ing sitting at the base of the center-
piece.

Heart-shaped musical notes in vari-
ous sizes can be cut from white poster
board, covered with glue and sprin-
kled with glitter. These can be fast-
ened at intervals around the outside
edge of the heart.

Tables used for the banquet should
be covered with a white tablecloth,
either linen or good quality paper.
Wide strips of sky blue crepe paper,
ruffled at the ends, are to be stretched
down the center of the table. Some of
the glittery heart-shaped notes can be
scattered here and there down this
strip, and it is suggested that minia-
ture heart “stand-ups” similar to the
main centerpiece be made from the
stryafoam pieces cut out of the bhig
heart centerpiece. These can be ar-
ranged at intervals down the long
blue strip.

Candleholders for the tables should
be decorated with ruffles of white
lacelon or net, sprinkled with glitter,
and some of the small glittery heart-
shaped notes fastened to the ribbon.

Dainty spring flowers would be es-
pecially lovely used in the center of
some of the heart “stand-ups.”

Attractive nutcups are easy to make
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May 13th, 1915, Dorothy snuggled up on her
mother's shoulder for her first birthday pie-
ture. They are surrounded by white spirea in
full bloom.

by using a ruffle or white net or lace-
lon ribbon to cover each cup. Tie a
blue paper heart to each pipe cleaner
handle that has been wound with blue
ribbon. If you wish, the guest’s name
can be written on this little heart in
white ink.

Silver heart-shaped paper doilies in
various sizes are available, and one of
these might be placed beneath each
nutcup, and also used along with blue
streamers on the tables.

If corsages are presented to honor-
ed guests, dainty spring garden flow-
ers can be used by inserting them in
the center of one of the silver heart
doilies.

Program Booklets

All guests at such an affair truly
enjoy unusual program booklets, and
these can be made by using blue pa-
per cut into the shape of a heart for
the covers.

On the front covep!raw a sgketch of
a blue bird (for happiness) on a tree
branch—this is a singing bluebird,
of course, and the tiny notes pouring
forth can be made by little dots of
glue covered with sliver glitter. If the
committee for booklets has time, the
back cover can be made in the same
way.

The pages on the inside can also
utilize hearts. Where a blank is shown
in this sample, you are to draw or
paste a tiny heart:

A ——y Welcome . . .

Into My —— .

Toastmistress
. . Invocation

—— rendering Tunes . Group
Singing

—— warming Words . . . Toast to
mothers

—— felt Reply . . . Mother’s
Response
's Ease , . ., Musical number
s in Tune . . . Speaker of the
evening

—— Strings . . . Presentation of
corsages

Grateful —s . . . Benediction

It is wonderful to get plenty of hu-
mor into these programs which are
too often inclined to get tearfully sen-
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timental. If you can find some funny
skit dealing with shopping for a hat,
Mother’'s Blue Monday, unexpected
guests or any other humorous situa-
tion, it could be listed on the pro-
gram as “Whole ——ed Effort.” Other
suggested titles for program numbers
include: s That Tick, Sweet —s
on Parade, the Pure in ——, or The
Forgiving ——.

One idea for a little skit might be
entitled: “The Whole ——" A very
large red paper heart may be cut up
into three or five pieces, (or however
many speakers take part) like a giant
puzzle. Have a large easel or back-
drop to which these various parts of
the puzzle may be fastened as the skit
progresses; at its conclusion, a “Whole
Heart” will have been formed.

The leader of the skit will choose
a speaker for each piece of the puzzle.
You can choose your own “ingredi-
ents” that are desirable in a happy
“Whole Heart”, such as Love, Forgive-
ness, Tenderness, Joyfulness, Toler-
ance, Cheerfullness, Sympathy, Char-
ity, etc. These speakers can choose
appropriate poems to fit their subject,
and musical numbers might be work-
ed in most appropriately.

But here again it is desirable to get
some humor into the skit, and it will
add a great deal if a number of speak-
ers are given extra pieces of paper
puzzle parts which they attempt to
fit into the big heart. These odd ones
can be such things as Gossipiness,
Selfishnesss, Boastfulness, Stuck-up-i-
ness, etc. The women with these parts
can try in vain to make their piece
fit in, until the leader points out that
there is just no roem in the lovely
“Whple Heart" for their part.

Before the last piece of the heart
is placed the leader might pretend to
be hunting for the part, saying that
leaving out any one important part or
ingredient means a broken or incom-
plete heart.

I like the idea of leaving the in-
gredient LOVE as an extra, and this
speaker can add a lacy net frill around
the outside of the completed heart,
pointing out as she does so that LOVE
is the thing that ties all the parts to-
gether and thus encloses the whole of
a heart that is truly in tune with those
near and dear to it.

Hearts In Tune leaves many ideas to
be expressed in the main speech,
stressing that the hearts of mothers
and daughters are first “put in tune”
by God, and then pointing out some of
the things we must strive to do to
keep them “in tune” with each other
and with God.

(In back issues of Kitchen-Klatter
you will find some so-called recipes
for a Happy Heart which could be
used in this type of program.)

The Hearts in Tune theme can also
be carried out through such compari-
sons as a violinist, or other musician,
tuning up so that he gets in tune with
the whole orchestra. It can be pointed
out that one instrument “off key” can
mar the performance of the whole
group; just so, one heart “out of tune”
can disrupt the harmony of the whole
family circle or any group. “Staying
on Pitch” is another title suggestion.

(Continued on page 14)
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LETTER FROM LUCILE

Hello, Good Friends:

A few minutes ago I read Abigail's
letter that appears in this issue, and
when I came to the part where she
defined a box canyon I was wrenched
right out of our Kitchen-Klatter office
and taken back to a brilliant early
spring day in Arizona twenty years

ago.

On that day I found out what a box
canyon really is, and I'm passing on
the experience for the benefit of you
friends who actually suffer when you
find yourselves on a perilous road.
Many of you will be out in the west-
ern mountains this summer and if you
don't watch sharp you may find your-
self in a comparable situation.

Russell and I were taking a drive
that day in Arizona, just poking along
through gentle rolling hills and grad-
ually climbing up long grades towards
the mountains, All of a sudden we
came to an intersection with a small
white sign tacked on to a stick.

“Box Canyon, 2 miles W.” that sign
said, and being blissfully unaware of
what a box canyon really is, we de-
cided to turn west and explore it.
This proved to be the single biggest
error of judgment we've ever made
when out in a car.

At first the road was nice—narrow,
of course, but just an easy grade wind-
ing back and forth through spectacu-
lar rocks. We expected this to con-
tinue and consequently had no prepa-
ration whatsoever for rounding a
sharp curve and finding ourselves
right on a narrow shelf—and when I
say “shelf” I mean this, literally.

On one side, close enough to touch
from the car window, was sheer rock;
and on the other side, as I poked my
head out the car window, was no road
whatsoever—I simply looked right
straight down to the bottom of the
canyon hundreds of feet below. Rus-
sell was afraid to try and back up
around the sharp curve and figured
it was better to go ahead; probably
only a few yards more and we'd be
back on the type of road we had just
left.

Well, it was almost two hours later
that we found ourselves back on a
safe road, and in those two hours we
scarcely drew a breath. We crawled
along on that shelf in complete si-
lence, almost afraid to speak lest the
vibrations somehow get into the
wheels and plunge us straight down
hundreds of feet. I was afraid to look
and just sat with my hands over my
eyes most of the time! And I remem-
ber telling Russell at one point that
we'd better simply abandon the car
and walk out!

Why that road was ever built is
more than I can answer. There must
have been some need for it, but if
there were ranches back in the moun-
tains or areas used for cattle grazing
we saw no indication at any point
that one could leave the road and get
somewhere else, All we wanted to do
was to get out of that canyon and
when we finally pulled around the last
blind curve and saw open country
ahead, we jlist stopped dead in our
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And here is the “Cover Picture Baby” today!
We asked Donald to get a studio portrait with
his head turned at approximately the same
angle as it was turned when he was ten days
old, and this very good mew picture was the
result.

tracks to take a deep breath.

From that day to this we've avoided
any road marked “To Box Canyon,”
and we've never once ventured from
main mountain roads without finding
out first where a turn-off might lead.
One Box Canyon was enough. So if
you're going West this summer and
share my fear of perilous canyon
roads, I hope this brief account of
our hair-raising experience will spare
you a similar experience.

The first stage of our remodeling is
now completed and it's just like you
folks have said: once it's done you for-
get about all the turmoil and con-
fusion that went into it. In this re-
spect, remodeling is like having a
baby. Once the baby is here, those
endless, uncomfortable days of wait-
ing all disappear into the limbo of
memory.

It seems ironic that we chose the
worst winter in decades to launch into
a major remod g project. Maybe
last October thé&“Wweather forecasters
knew what was in store for us, but
we certainly didn't know when we
started out with such high spirits.

For a long spell our entire front
yard looked as if a major battle had
been fought on it. We had to run in a
new water line and this meant that a
deep trench was dug right from the
street and down through our yard—
in faet, half of the street had to be
torn up and there was one way traffic
through it for weeks.

In most cases machinery is used for
such digging, but on our property this
all had to be hand labor because right
underneath the top soil was a deep
fill of brick. It doesn‘t take much
imagination to figure out what would
happen when a piece of machinery hit
that brick. And just when that la-
borious job was completed and the
earth was piled up like a breastwork
on some battlefield, another blizzard
arrived and everything came to a dead
halt for days upon end.

I shouldn't really use the word
“completed” in relation to any of our
remodeling because there isn't yet sid-
ing on the new addition and shingles
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aren't on the roof, but at least we're
moved into it and that's the main
issue! The details I mentioned last
month have all been carried through
—carpet is down, drapes are up, book
shelves are filled, and we broadcast
every morning from the new sound-
proof room, I wouldn't want to live
forever with the outside of the house
looking as it does right now, but that's
a small matter stacked against the
joy of having the interior work com-
pleted.

I don't know how soon we'll take a
deep breath and launch into the next
section. And I don't know right now
what the next section will be: the
new kitchen area or my own bed-
room. But no matter what we do next,
one thing is dead certain—there
couldn’t begin to be the complications
that we had on this first section dur-
ing one of the worst winters on record.

As soon as this issue has been “put
to bed” (a printer’s term for getting
something on the press) Russell and
I want to take the little breather that
I mentioned last month. This is once
we're determined not to have any set
destination or any long distance sched-
ule to maintain. I'd simply like to
poke around and explore little towns,
look for off-the-beaten track places to
eat, take time to go into “junk” shops,
and things like this. (Once in a small
town in Illinois I asked at the restau-
rant if there happened to be any kind
of a junk shop thereabouts and the
waitress said there certainly was, a
real good junk shop owned by Moses
Bones. That's one name I've never
been able to forget.)

It would have been nice if we could
have had this little trip in time to re-
port on it right now, but there was
certainly no question of leaving with
workmen all over the place and de-
cisions to make almost every hour.
If it weren't for the bathroom that
we cannot get into until one more
room is built, I'd be willing now to
settle for exactly what has been ac-
complished. Under any conditions I
think we're going to do some drastic
revisions of our original plans, so
exactly what we'll end with is more
than I know myself right now.

One thing I've missed during this
winter has been the quiet hours spent
with handwork. I always found it very
relaxing to sit down with embroidery
in my hands, but even a change of
glasses couldn't let me see the eye of
a needle! I've decided that what vision
I have left had better be devoted to
other things. Many of you have told
me about making the same decision,
so it’s certainly not an unusual situa-
tion. I'm just grateful that Mabel
Schoff down in Stewartsville, Mo. is
still willing to do for me the kind of
thing I used to enjoy doing, such as
making dresses for our little Katha-
rine,

The mail has just come in and I
want to go through it, so until next
month and SPRING, I am

Faithfully yours,

e
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HOORAY FOR MOTHER'S DAY!
by
Evelyn Corrie Birkby

Mother’s Day always presents a dif-
ficult decision for this family. Should
we make a big production out of the
day and eat in a restaurant following
the morning Sunday School and
Church service? Should we pack a
picnic basket and go to the woods?
Or should we plan a family get-to-
gether and eat at home?

Now, I dearly love to be “enter-
tained” in a fine restaurant. The idea
of a vacation away from the kitchen
is mighty appealing. But Craig is
three and Jeffrey is five and it is still
something of a task to get them to
sit still through the various stages of
waiting! for the table, waiting for a
menu, waiting for the food (we never
have to wait for the boys to decide
what to order, it is always hamburger
and malted milks!) and waiting until
mama and daddy get through eating.

Little Bob, at the advanced age of
nine, is no problem at all in this
eating out and behaves himself ad-
mirably on such occasions. It is the
restless energy of the little ones
which creates the difficulty. After
seeing the effect of chocolate milk
spreading out over a white tablecloth
at a fine eating place we felt it
might be wise to postpone further
restaurant trips for a few years.

I do think children need the ex-
perience of eating away from home,
and even a three year old can profit
by the discipline of sitting still. But
it really is easier on my nerves if this
takes place miles from home. I can
take spilled chocolate milk more
casually if I am surrounded by
strangers, so restaurants can best be
managed on vacation trips.

Which reminds me of our fish din-
ner.,

Two years ago we spent a most en-
joyable vacation camping along the
shores of Lake Superior. My one re-
quest was a really good fresh fish
dinner. After all, the clear waters of
this great inland lake abounds in fine
fish.

We were driving along one evening
when I saw a huge sign, “Fresh Fish

Dinners Served Here."

“Stop!” I yelled, but the car was
going too fast. We couldn't stop.

“We’ll stop at the next sign we
see,” Robert placated me.

But we did not come to any next
place. We drove into the entrance to
our camp ground and opened a can
of pork and beans for supper. It was
so near the end of our vacation that
we were never again able to return
to the place that advertised a fresh
fish dinner so enticingly.

This past year we again returned to
the beauty of Minnesota. As we drove
out of our home lane near Sidney, I
said to my husband, “I have one big
desire when we get to Minnesota.”

“I know, I know, you want a fish
dinner!” Robert laughed.

We arrived in Duluth on a lovely
Friday morning. The air held that
crip freshness with which a northern
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The Reverend Frederick Driftmier and his
nephew, Martin Strom. They went out to the
folks' perennial border to pick some iris last
May when Frederick came from Massachusetts
to give the commencement address at the
Shenandoah High School.

lake city greets its visitors.

“Now,” I said firmly, “is the time!”

Robert just grinned. As we walked
along the streets of Duluth, admiring
its excellent stores and enjoying the
steep slant of the rocks so close above
the city and the wide expanse of blue
at our feet, we saw many signs of
fresh fish dinners in restaurant win-
dows. Finally, we saw exactly what
we wanted: a lovely, quiet looking,
nicely appointed restaurant. Once in-
side we knew we had chosen cor-
rectly. The waitress brought a high-
chair for Craig. She knew that
chopped steak sandwiches on the
menu were exactly the same as “ham-
burgers” which the boys wanted.

My fish dinner was all I had
dreamed it would be — thick, moist,
flaky white meat, with that fresh
flavor achieved only by taking fish
directly from the lake, and putting it
in the frying pan. I did enjoy my
fish dinner!

“Now can we go home?” Robert
asked.
“No! Not until the two weeks is

over — we are just getting a good
start,” I laughed. But now, at least,
I was sure of one thing: I had enjoyed
a good fish dinner.

Later on during our wvacation we
bought some of the small smoked
Ciscos and several salted white fish
to eat around our own campfire. But
the meal T enjoyed most was the fine
fish dinner eaten in the lovely Duluth
restaurant.

We were proud of the boys that
day. They behaved very properly. And
the fact that we were five hundred
miles from home did make it a bit
easier on adult nerves.

But we still prefer picnies. If the
chocolate milk spills it only goes onto
the red and white checkered oil cloth.
If food drops, soon a chipmunk or
squirrel finds a good meal. No irate
waiters glower at wiggly boys. When
individual meals are finished to the
last hungry bite, boys can clamor
down from the table and go running
over nearby paths until grown-ups,
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so exasperatingly slow, finish their
meal.

So many of our Mother's Day din-
ners are planned as picnics. My
mother, my sister and her family,
Robert's mother and our family all
drive down to the beautiful Waubon-
sie State Park. Oh, how nice to relax
after the morning services! How
beautiful the park looks with its fresh
green dress! The table groans under
the fried chicken, potato and jello
salads, fresh buttered rolls, light high
chocolate cakes, fresh fruit and quan-
tities of hot coffee and cold milk.

“Hooray for Mother’'s Day,” I say,
hugging my youngest, cake crumbs
and all.

When we arrived home from our
Mother's Day picnic last year I got
out the reference books and looked
up the origin of the day. It was in-
teresting to me to learn that many,
many years ago a day was set aside
in England during mid-lent for the
purpose of honoring mothers. It was
called “Mothering Sunday.” Julia
Ward Howe suggested in 1872 that
June 2nd be set aside as a day dedi-
cated to peace and our mothers.

It took Anna Jarvis really to get
the idea in gear. When she was a
little girl of 12 her mother was teach-
ing a Sunday School class in West
Virginia. It was just following the
Civil War and Mrs. Jarvis mentioned
the fact that no memorial day was
set aside for the mothers who had
given their sons in war. She finished
the discussion by saying she hoped
someone would someday set aside
such a day.

When Mrs. Jarvis died at the age of
72, her daughter Anna decided on the
day of her mother’s death to do her
best, with God’s help, to establish a
Mother’'s Day.

Anna wrote letters to every influ-
ential person in her community, and
she asked the minister of the church
to prepare a special service honoring
all mothers. So the first real Mother's
Day service was held on May 12, 1807
in Andrew's Methodist Church in
Grafton, Va.

To further the plan Miss Jarvis
chose a motto “To honor the best
mother that ever lived . . . your
mother.” Next she selected the car-
nation as the flower and emblem.

It was surprising how rapidly the
celebration of Mother’s Day spread.
By 1909 forty-five states and four
foreign countries had taken up the
idea. A newspaper of that day de-
clared that eventually it would be-
come universal. In 1812 the General
Conference of the Methodist Church
declared Mother's Day as a special
church day, and in 1914 President
Wilson designated the second Sunday
in May as annual National Mother’s
Day

So I say, “Hooray for Anna Jarvis
whose wonderful mother inspired this
devoted daughter to help create a day
set aside to honor all the mothers of
the world.”

It is one of the most beautiful com-
pensations of this life, that no man
can sincerely try to help another with-
out helping himself.
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i{F YOU ENJOY HANDWORK, READ
MARGERY’S LETTER

Dear Friends:

Oliver just left the house with a
package to mail to Mary Beth, Martin
is playing outside and this means a
quiet house gives me a good chance
to write to you friends. The only
sounds I hear are the birds on the tree
outside the window, and the washing
machine grinding away in the base-
ment.

This morning I went over to my
neighbor's for coffee and took the
little smocked dress that we are work-
ing on jointly for her small grand-
daughter. I'm doing the handwork and
she is doing the machine stitching.
I would gladly complete the dress my-
self but am currently without a sew-
ing machine. Martin “fooled” with my
machine, not realizing how easily one
can be put out of adjustment, and I'm
not mechanic enough to fix it. I bor-
rowed Lucile's little portable machine
for a while but Mae borrowed it from
me for a few days to make a bed-
spread. I'm busy smocking the fronts
of several dresses while I wait for her
to return it; then I can put them all
together at the same time.

The little dress that Oliver is mail-
ing today (the picture of it is on this
page) is one of the prettiest I have
made—in my own estimation, It is a
pink check and is smocked in dark
rose with little pink rosebuds and
green leaves., I hope it will be as
becoming to Katharine as my imagina-
tion pictures it.

The dress I took to Eltora this
morning is a yellow check with brown
smocking. Like the other, it will have
white collars and cuffs edged in lace.
After Eltora does the machine stitch-
ing I will add some final touches of
embroidery,

Yesterday I bought a piece of light
blue that is just the color of the sky
today! I started working on it last
night, using white embroidery thread,
and it too will have little rosebuds and
green leaves for a finishing touch.
This is a new pattern and I think one
of the loveliest I have seen. For those
of you who do smocking, it is Mec-
Call 2153.

Since I mentioned smocking in my
letter last month many of you have
written asking me how to do it. The
only thing I can tell you is just simply
to buy a pattern for a smocked dress
and teach yourself! Complete direc-
tions come with every pattern with
diagrams for easier understanding. I
suggest that you sit down and practice
on a piece of material until you think
you have it mastered and then start
in! I grant you it is easier to be
shown by someone who knows all the
ins-and-outs but that isn’t always pos-
sible.

If you lived near me I would happily
teach you; I am teaching several girls
in the neighborhood right now. They
were very quick to catch on and are
now ready to start on their first
dresses. I insisted that they practice
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and practice until they mastered the
stitches they would most likely run
into in a pattern, then gave them the
“go ahead.” I'm sure they are on their
way to a hobby that will always be
very rewarding to them.

Last month I mentioned that I was
in a very great need of new slip covers
for the big chair and davenport in the
den. The funniest thing happened!
Oliver and I had company one eve-
ning recently and when Oliver sat
down in the big old chair in the living
room he went right down to the floor.
The chair was an old, old one and the
fact that it fell apart didn’'t come as
a complete surprise, but when com-
pany was there—!

We made quite a joke of it, how-
ever, for it certainly could happen to
anyone—anyone, that is, who has some
old furniture. As soon as our company
had left I wondered if the slip cover
would fit the chair in the den. It was
quite new and certainly I wanted to
make use of it if at all possible. Oliver
helped me take it off and we tried it.
It fit with the§¢eption that this
chair has a “T” cushion where the old
one had a square cushion. Fortunately,
the back of the chair is against the
wall all the time and it was safe to
take some of the material from the
back to add to the cushion cover.

I turned this job over to Mother, for
she is much more adept at this kind
of thing than I. She did it in one after-
noon and turned out a dandy piece of
work, As a result, I'm saved the ex-
pense of buying a cover for the chair,
The colors suit the room and it won't
be difficult to find a cover for the
davenport in a solid color to harmo-
nize. As far as the old broken-down
chair is concerned, nothing can be
done to resurrect it so it will be tossed
out for someone else to salvage if they
desire. With a little shifting of furni-
ture in the living room it won't be
missed,.

We began a new reading project at
our house when I was asked to give
a talk at our church circle meeting
on the work of the various church
denominations in Alaska. Since Alaska
has been admitted to Statehood we
should learn as much as possible about
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it, and certainly there is a vast amount
of information available on the sub-
jeet.

The geography of our new state is
simply appalling to me! Did you know
that, including the bleak Aleutian Is-
lands chain, Alaska would sprawl from
New York almost to San Francisco
and from Seattle almost to Mexico?
Think of the tremendous size of this
state! Of course the population is
small, only around 300,000 people, I be-
lieve, but it is increasing rapidly.

The religious history began late in
the 18th century when Russia first
sent missionaries. Concern for Alaska
as a mission field stirred the Ameri-
cans shortly after our country pur-
chased the Territory. These mission-
aries served not only as the spiritual
leaders, but also as the social, edu-
cational and economic leaders in de-
veloping the new land. They saw the
desperate needs of the native peoples
and organized schools as well as
churches, and helped to promote some
of the modern industries. Can you
imagine what it would be like to trek,
mush, float and get about any way
you could to bring the word of God to
people in lonely wastelands? 'Think
of the courage and the faith of these
men!

Today they make great use of air-
planes for reaching their people in re-
mote areas, and there are floating
churches to carry people from little
fishing villages on islands to churches
and schools. They carry portable al-
tars in station wagons where it is pos-
sible to travel by car. 4Any way to
reach the people.

Some of the problems are unusual
too—problems that we don't have to
face in our own churches, One per-
plexing difficulty is that so much of
the population is transient. There is a
continuing large influx of seasonal
workers—to fisheries and lumber mills
in southeastern Alaska, to construc-
tion projects all over the territory.
Each spring temporary communities
sprout, and during the brief summer
months there is a beehive of activity.
Then with the coming of winter there
is a mass exodus.

The problem that this transiency
of the population presents is obvious.
How will they support the churches?
You can see how it would be to try
to raise money to build a badly needed
new church when the people know
that they will be there for only a few
months. There would be a constant
turnover in Sunday School teachers
and officers in the church. That would
be a real problem too. Nevertheless,
pastors report that at least those who
do join are most loyal and committed
workers in the church, There is the
report also that the churches are
bursting at the seams and they are
working as fast as possible to try to
accommodate the people in this fast-
growing new state.

Martin has a new world globe which
pleases him greatly. The one we had
was very old and out-dated long ago.
He also has a new microscope which
is certainly having a work-out. I don't
know how many hairs I have pulled
out of my head to go under the lens!

(Continued on page 14)
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HOW DO YOU FEEL ABOUT THIS
SITUATION?

Within these last six or seven
months I've received some letters that
touch on issues very close to the
hearts and minds of parents and
grandparents. I say “grandparents”
because I know, from reading all your
letters, how vitally interested grand-
parents are in the welfare of their
grandchildren. And probably I should
add aunts and uncles too, since many
of you pour out your love on nieces
and nephews.

There is scarcely a community in
our country today that doesn’t have
pressing school problems staring it in
the face. In most cases there is the
stark necessity of somehow finding
funds to put up buildings, and even
as these buildings go up it is plain to
be seen that before long they will be
inadequate.

This problem alone presents a tre-
mendous upheavel — and it's just the
beginning of the whole picture. Even
if the building problem is settled for
the time being, there remains a great
variety of perplexing issues that all
thoughtful people are concerned about.

Here is one of these issues. I'll print
the letter without identifying the
writer or the community in any way,
and I'd like to have you turn these
things over in your mind. If you care
to write and speak up on the problem,
I'll be glad to share your ideas with
our circle of Kitchen-Klatter friends
in forthcoming magazines.

“Dear Lucile:

I feel so upset and worried today
that I want to get this off my chest
by writing to you about it. Since you
have a teen-age daughter, I think
you'll understand how I feel.

‘What has happened to the happy
Junior-Senior banquets you and I can
remember when we were in high
school? I recall how hard our Junior
class worked to raise money for a nice
banquet to entertain the Seniors, and
we all put our hearts into fixing up
a decorated church basement and
studied the menu with the church
women who served it. Junior boys
brought Junior girls, and Senior boys
brought Senior girls.

We girls had a new dress if our
parents could manage it, and if they
couldn’t, we just wore our “good”
dress and didn't feel uncomfortable.
Some of the girls didn't have dates,
but they went in groups and joined
in all the fun. It was the high point
of the school year and I truly believe
that most everyone had a happy time.

Now my daughter is a senior in the
same high school that both her father
and I attended, and things have
changed so much that she looks for-
ward to the Junior-Senior Prom (it's
no longer called a banquet) as a
nightmare, and we feel the same way
about it. In talking with other parents
I find that they share our feelings, so
it isn’t just our home that is affected.

Last year when she was a junior
we found that she was supposed to
have a brand new dress for the ban-
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quet, and then was to go home after
the banquet and change into a formal
for the rest of the evening. At first
we could hardly believe this, but when
we checked around we found that it
was an absolute fact — all the girls
expected to do this. We felt that we
couldn't stand the expense of two
complete new outfits, but somehow we
managed and she was dressed as
nicely as the others.

She didn't have a steady boy friend
but she had had a few dates and she
fully expected some boy to ask her
to go with him. No one did. I urged
her to go right ahead with a couple
of her girl friends who didn’t have
dates, and since we'd gone to the ex-
pense of new dresses, new shoes, etc.,
she felt she surely had to go.

The banquet was very elaborate
and it should have been in view of
the fact she’d worked on a committee
for decorations every night for two
weeks. Her school work suffered bad-
ly as a result, and this was true of
her friends who worked on commit-
tees.
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It was pretty clear why so many of
the girls didn’t have dates — they
were left out in the shuffle of both
the junior and senior boys inviting
out-of-town girls, as well as freshmen
and sophomores. There were young
people there from all the surrounding
towns.

Our daughter came home, changed
to the lovely new formal and went on
to the Prom with her girl friends.
They had been miserable at the ban-
quet, but they were so unhappy at
the Prom that they all left very early
and came home in tears. Our girl was
so crushed by the whole evening that
she wasn’t her usual cheerful self for
a long time.

Now the Junior-Senior Prom is al-
most upon us again. She doesn't want
to go because she doesn't have a date,
and yet she can hardly bear to miss
this last big event. It means two more
new outfits. We'll manage them, just
like the other pare somehow man-
age them, but it all seems so wrong
and so foolish.

What can we parents do about these
affairs that have gotten so out of
hand? Why can't the junior boys
bring junior girls, and the senior boys
bring senior girls? Why all of these
under-classmen and out-of-town boys
and girls? Why all this heavy expense
for TWO outfits? Why such elaborate
dinners and dances that our children
work to make possible at the sacrifice
of their school studies?

I think the whole meaning of these
junior-senior affairs has been lost. It
doesn't make any sense to me. I
sounded out some of my friends on
this and tried to see if they would
be willing as a group to go to the
school authorities and state our view-
point and ask that changes be made.
They all seemed to feel that it wouldn't
do any good. That was just the way
things are.

But I think that ALIL Students
should have a fair chance to be happy
on these occasions and it doesn’t seem
right that so many of them are far
from happy and parents are burdened
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so needlessly with expense they can't
afford and isn't really necessary.

Now I've gotten this off my chest
and wonder if you agree with me
about this? I wonder too if you've had
letters from other mothers on this
subject?” Mrs, B. J., Iowa,

khhhtn

Lucile’s comment: You'd be sur-
prised if you could see the letters
written by mothers who have the same
problem. This situation is far more
widely spread than anyone could real-
ize unless he read these letters from
all over the country. I might add that
at least you were able somehow to
manage two new outfits. Your heart
would go out to the mothers who
simply couldn’t get together the new
clothes and their girls just plain
stayed home,

Personally, I feel that matters have
gotten entirely out of hand when such
situations exist. There surely ought to
be some way to restore commonsense
to these affairs so the parents aren’t
burdened and the young people un-
happy.

One of the biggest things that ails
us these days is that we are all silent
when we should be speaking up. It
seems practically impossible to get
parents to work as a group and ex-
press their protests to the proper
school authorities. We may feel very
keenly about such issues, but when it
comes to doing something about
changing them there is only heavy
silence. No one wants to stand up
and be counted. And you can’t change
things unless you're willing to stand
up and be counted.

You have asked for my personal
opinion. This is it. Does anyone see
eye to eye with me?

COVER PICTURE

Almost 37 years have passed since
Dad snapped this picture of Mother
and Donald Paul, the last baby of
our Driftmier family. It has always
been one of our favorite family snap-
shots.

In these days of elaborate cameras,
flash attachments and complicated
special lights of all kinds, it seems
quite remarkable that Dad was able
to get such a good picture with only
a little old Brownie! There were East
windows in that second floor room of
our house in Clarinda, and a blazing
August sun furnished plenty of light.

‘We seven Driftmier children owe a
genuine debt of gratitude to Dad for
his conviction that family pictures
were of great importance and served
as a timeless record to be passed on
to future generations. He carefully
dated all pictures, and wrote pertinent
details on the back. And woe to the
child who handled them carelessly!
Had it not been for his persistence
we would never have such a complete
photographic record of our family life,
and we think of this when we get into
the old albums and find such pictures
as the one we share with you this
month,

—Lucile
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IT WAS A LONG WINTER
ON THE FARM

Dear Friends:

As I sit in front of my typewriter
at the kitchen table tonight I'm think-
ing about all the other farm wives and
wondering if their kitchen floors look
as bad as mine? I am so sick of mud!
No matter how hard everyone tries
not to track it in, when you live on a
farm it is just impossible not to do so.
We have had a short spell of warm
balmy weather that dried up the roads
and barnlot just a little bit, but now
Frank has come in and announced
that it is raining. This cancels out
one of the jobs I had planned to do
tomorrow—I won't waste my time
scrubbing and waxing the kitchen
floor.

The creek was running bank full at
supper time tonight and if it rains
very much it may be out of its banks
by morning. If it is, this will be the
first time we have had a flood since
they straightened the channel, and
that has been several years ago.

Frank's sister, Bernice Stark, has
opened a beauty shop in her home at
Lucas. For years she had a shop in
Shenandoah, but when her mother be-
came ill twelve years ago, she closed
it and came home to the farm to take
care of her., We are awfully happy
for Bernie that she is back in the
business again for she always enjoyed
it. She still works in the post office
at Lucas in the mornings, and takes
her shop appointments for the after-
noons and evenings. Kristin goes in
and stays all night with her once a
week and gets her hair set while she's
there. Tonight was choir practice in
Lucas, so she decided to stay all night.
I'm glad she did because if we have
water all over the road in the morn-
ing, at least we won't have to worry
about getting her out to meet the bus.

We have a friend in Lucas, Ethel
Sanders, who teaches school at Wil-
liamson a few miles northeast of
Chariton, She has been very good to
let Kristin ride back and forth to
school with her when she stays all
night with Aunt Bernie.

Last year at this time Frank was
busy plowing, but this year with all
the fields so terribly wet, no field
work has been done in our section.
This means that when the ground is
dry enough to work, everything is go-
ing to pile up all at once. Fortunately
we got all but just a few acres of our
ground fall plowed, so that is one big
job that won't have to be done. Ac-
cording to the long range weather
forecast we are supposed to get quite
a heavy frost the first part of May,
so maybe we will be glad we didn't
get the corn in too early.

I told you in my March letter that
a portion of Lucas County was going
to the polls to vote on the Chariton
Community School District, but I be-
lieve I failed to tell you in my next
letter how it came out. The proposed
reorganization plan was voted in, so
after the first of July there will be
many changes in the County school
system that we had known for so
many years. Four of the districts in
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Mother (Leanna Field Driftmier) and her two sisters, Jessie Field Shambaugh and Martha

Field Eaton, are great crossword puzzle fans. When they are together they rarely miss sitting
down at the dining room table with a dictionary right at hand, well-sharpened pencils, and

a fresh puzzle, the harder the better.

our township will be in the new school
district, and this will leave only five
board members in our district instead
of nine. Only four rural schools will
remain open in Lucas County, and
two of them will be in our township
district. One of these schools will have
23 pupils; I don't know how many
will be in the other school.

I don’t know what has been done in
other states about school reorganiza-
tion, but I do know that in Towa there
have been few things, if any, that
have caused more discussion and more
friction among rural people. Consoli-
dation might have had the same ef-
fect when it was first started, but
that was before my time. I have
heard of cases in our own county
where farm families have been neigh-
bors and good friends for years, but
one family wanted to go to one school
and the other family wanted to go to
the other school. Both families had
good reasons to back up their line of
thinking, and now they aren’'t even
speaking to each other. To me this is
very sad because farm families es-
pecially can do so much to help each
other and when situations like this
occur it makes it hard on everyone.
Our county isn't the only one with
such situations. It is that way all
over the state.

I wonder sometimes if the State De-
partment of Public Instruction had
just come in and drawn the lines and
told people where they were to send
their children to school, if it might
not have been accepted with less fric-
tion? Our State Legislature makes our
state laws and maybe we don't like
some of them, but we accept them
even if we do grumble about them for
awhile, Very few of these laws have
neighbors pitted against neighbors, It
makes you wonder if some other way
of handling our school program might
not work a little better.

We lost another pet last week when
we found our parakeet, Ricky, dead
on the floor of his cage. We have no
idea what happened. Kristin thinks it
was old age because he was six years
old, but none of us knows the average
age span of a parakeet. Ricky could
never stand the rattle of paper. When-
ever he saw me with a roll of wax

paper and knew I was going to tear
off a piece he would start raising an
awful rumpus and scold me. I never
walk into the kitchen now with a
roll of wax paper that I don't expect
to hear him make a big fuss. Kristin
wants to get another parakeet right
away because we all miss him.

When the folks decided not to go
away for the winter I had every ex-
pectation of getting to see them a
number of times, but between the
miserable weather and unusual com-
plications on many weekends, it turn-
ed out that they might as well have
been in California as far as seeing
them was concerned. We had a ter-
rible winter and it simply wasn't safe
to be out on the highway many week-
ends. I did get to call them every
week and I wouldn’'t have done this
if they had been in California, so
these telephone visits had to take the
place of all the personal trips I'd
hoped to make to Shenandoah.

Kristin and I finally did make it
down for one weekend—we were
afraid of the weather and gave up
driving in favor of the train. As it
turned out, that was just about the
worst weekend of the whole winter,
so it was a good thing we left the car
at home.

I must close now and get to bed or
I'm afraid I'll go to sleep at the wheel
tomorrow while I'm driving to Des
Moines. We've had to make quite a
few trips to Des Moines this winter
regardless of the weather. Both Edna
Halls (my sister-in-law) and I have
had some surgery done on our respec-
tive noses, and tomorrow she is due
for more work. I'm glad that my
siege, very minor by comparison, is
over.

I hope that by the time I write
again Spring will really be here and
this long, drawn-out winter will be a
thing of the past.

Sincerely yours,

oty

If something goes wrong, it is more
important to talk about who is going
to fix it than who is to blame.
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SECOND HELPINGS

By
Mona Kessinger

It is always puzzling to us to hear
teen-agers complain that they have
nowhere to go and nothing to do.

We can say with all honesty that
we can recall very few times in our
childhood when we were faced with
the thought that we had nothing to
do. But then, we were at quite an ad-
vantage — we were reared in the
country. The country child is not ac-
customed to having all his leisure
hours filled with organized activity so
he is not bored when it is absent. He
learns to develop his own ingenuity
when it comes to having fun. The
country child has other advantages
. . . he has horses, and barn lofts, and

creeks and caves.

Then too, we had never heard of
child labor laws or the minimum hour-
ly wage, so we did not feel put upon
when we helped in the garden and
with canning, gathering the eggs, or
learning to cook and to sew and to
wash and iron.

The trouble with our children today
is they don't have enough time alloted
them for doing nothing. The minute
school lets out, their summer months
are as fully regimented as the winter
months.

Many children don't have enough
time to just sit and think. Some of
the best hours of our life were spent
sitting in a cupola on top of our barn,
staring at the alfalfa field stretching
below us . . . smelling the incompar-
able prefume that wafted from it.
And the butterflies that hovered over
that alfalfa! Once we made nets and
tried catching them with the idea of
putting them on a cardboard, but
they were such gorgeous colors we
couldn’t bring ourselves to stick them
with a pin. After that we were con-
tent to just sit and watch.

We seemed to do an awful lot of
climbing. Once, on a dare, we climbed
to the top of a tall windmill. There
we froze in paralyzed fright, until our
mother called the hired men to come
get us down.

We climbed on the top of our large
two-story house, and strung tin cans
on yards and yards of wire, which
stretched across the road to the hired
man’s house, Over this contraption
we tapped out secret messages to the
hired man’s children.

In the fall the men put the bales
of hay into the loft, but not in or-
dinary fashion. The bales were put
into patterns of tunnels, through
which we crawled to our secret club-
house buried in the center. The bales
where too heavy for a girl to lift, and
once when the boys decided a fe-
male shouldn't be a member of the
club, they drug one over the exit,
locking us in, so we jumped out the
hayloft window.

The country child gets a lot of
pleasure out of seeing and hearing.
We did a lot of listening . . . the song
of the Meadow Lark on a slow walk
home from school . . . the peculiar
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whispering of the Cottonwood tree...
the grey-dawn noise of chickens. We
learned to imitate the pigeons in the
barn by rapidly repeating, “Look at
the coon.” We made up sounds for the
mocking bird to imitate.

Some of the sounds were night
sounds . . . the croaking of frogs after
a spring rain . . . the rhythmic pound-
ing of hoofs hitting the self-feeders
. .. and we remember once hearing
the sound of our mother crying one
summer night during a hail storm.

And when we went away to college,
we lay awake in homesick misery,
wishing we could hear that peculiar
rustling noise the cattle make in the
barn lots at night.

The country child hears the whish
of a stream of milk hitting the empty
pail, the secret language that a corn-
field speaks when it is growing . . .
the ery of the new-born, the injured
. . . the murmur of the contented.

One sound we thought was sad...
it was the sound of the train at night
on its way to the city. We resolved to
get on that train some day and go to
the biggest city in the world, and so
we did.

After we'd lived there awhile, we
came to realize that most of the resi-
dents were working frantically for
the things we already had free back
home, so we came back. — Reprinted
from the Junction City Republie, De-
cember 18, 1958.

This column won second prize in
the state of Kansas for 1958, and the
awards were presented at the Kansas
Press Women's annual awards ban-
quet in Topeka.

Mrs. Kessinger replied to the March
issue of Kitchen-Klatter by saying:
“We are really pioneering, the first
offset paper in the state of Kansas.

“I laughed about your guessing our
enterprise is a family affair. Our ten
year old carries the papers to the
drug stores, keeps the money; our
seven year old comes down each night
and sweeps out and empties waste
baskets; our teenage daughter writes
a column and helps set type on IBM;
and our teenage son is putting him-
self through college by operating lino-
type at night in Wichita, a skill we
taught him here. He hopes to come
back and work with us in two years.”
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PRAYER FOR EVERYDAY

God, give me eyes that I might see
The work that can be done by me;
God, give me ears that I may hear
The cry of those who need me near.

God, give me lips that I might speak

Comfort and péace to all who seek;

God, give me a mind that I might
know

How to help those who need me so.

God, give me hands that I might do

Some large or simple task for You;

God, give me a prayer, that I may
pray

Thy help and guidance every day.

And this one thing, all else above;

God, give me a heart, that I may love,
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SHOPPING LIST

One of these days I must go shopping.

I am completely out of self-respect.

I want to exchange the self-
righteousness

I picked up the other day for some
humility

which they say is less expensive and
wears better.

I want to look at some tolerance
which is being

used for wraps this season.

Someone showed me some pretty
samples of peace—

we are a little low on that and one
can never

have too much of it.

And by the way, I must try to match
some patience

that my neighbor wears. It is very
becoming on

her and I think some might look
equally good on me.

I might try on that little garment of
long-suffering

that they are displaying. I never
thought I wanted

to wear that but I feel myself coming
to it. Also,

I mustn't forget to have my sense of
humor mended

and look for some inexpensive every
day goodness.

It is surprising how quickly one's
stock of goods is depleted.

Yes, I must go shopping very soon.
—Unknown

COMMONPLACE

“A commonplace life,” we say,
And we sigh,
But why should we sigh as we say?
The commonplace sun
In the commonplace sky
Makes up the commonplace day.
The moon and the stars
Are commonplace things,
And the flower that blooms,
And the bird that sings;
But dark the world,
And sad our lot,
If the flowers failed
And the sun shone not.
And God, who studies
Each separate soul,
Out of commonplace lives
Makes His beautiful whole,

A CHILD'S EVENING PRAYER

Loving Father, put away

All the wrong I've done today:
Make me sorry, true, and good,

Make me love Thee as I should,
Make me feel by day and night

I am ever in Thy sight.
Heavenly Father, hear my prayer:

Take Thy child into Thy care;
Let Thy angels pure and bright

Watch around me through the

night.

—Unknown
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MARY BETH'S ENTERTAINING
HAS A FAMILIAR RING!

Dear Friends:

I never realized before I started
writing to you and reporting on the
activities of Katharine and Paul that
80 much can happen from one month
to the next!

Since I last wrote to you Paul has
learned to drink from a cup almost
exclusively! I don’'t warm milk for
him anymore except on a unusually
cool morning and this, in turn, has re-
duced the length of time I spend push-
ing on a baby bottle brush trying to
clean out cooked-on milk.

Another big change for the better
is the fact that he now goes to bed
right after lunch at exactly the same
time that Katharine takes her nap.
And this means that for at least an
hour I can count on a rest period
with utter peace and quiet. I used to
feel guilty about resting in the middle
of the day, but it surely does make me
a much more pleasant Mamma around
supper time.

I've just finished ironing, for the
second time in two weeks, my long
white linen tablecloth and eight nap-
kins, The first week it was our turn
to entertain our evening dinner bridge
club and the second week was a ladies
group that I have to entertain only
once in two years. I was a little weary
from ironing such a long thing but at
least one cleaning of the egg tarnished
forks was sufficient for both parties.

Twice a year Guide Lamp treats all
of their male office employees to a
lavish dinner and the wives, feeling
that they too deserve a meal out, have
gotten together in smallish groups for
a “hen dinner party.” There are only
four girls in our group now because
some of the families were transferred,
so since it was my turn to entertain
everyone I decided to invite a few
new-to-town girls. Don knew the hus-
bands because they had come from
Iowa State College. He had made it a
point to get acquainted with them,
and it seemed to me that perhaps their
wives would welcome the chance to
meet other Guide Lamp wives.

I've heard it said that you learn
something valuable about the art of
giving a party and being a hostess
every time you invite people to your
home, but I never expected to learn
so much in one evening! They are
nice girls so they all complimented
me on the food and said all the nice
things good guests say, but my! it
was a hectic meal. I was so thor-
oughly flustered that I didn't know
whether I was “pitching or catching,”
as the saying goes.

To begin with, I've entertained so
many times for a mixed group when
Donald was here to lend a well-timed
helping hand that I didn't realize how
much I counted on him. I must have
been demoralized when I saw him
walk out the door to go to his party
because I certainly came unstrung.

In the first place, I invited everyone
for 6:30—exactly thirty minutes too
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From the snap in Paul’s eyes it's plain to be
seen that Katharine did well to keep him still
long enough for this picture.

early if I had just stopped to consider
Paul! Every time I started to pull on
a nylon stocking as I was dressing he
would come waddling cheerfully into
the bedroom with a fork or a spoon
that he had stretched to snatch off the
nicely laid out table. I had visions of
the whole tablecloth being jerked off
so I was forced to get out the playpen
and toys and stick him in it for safe-
keeping. He must have sensed that
there was excitement in the air be-
cause he refused to eat his normally
hearty supper. This didn’t upset me
because he is in no danger of starving,
but as I sat in the kitchen eyeing him
to make sure he was definitely not
going to eat, he caught me in one of
those split seconds of inattention and
down came ten ounces Of chicken
noodle dinner all over my black taf-
feta skirt! I was so unnerved by this
turn of events that I didn't even lose
my temper.

Here it was, fifteen minutes until
the guests were due and I had to
change clothes, wash the linoleum
floor and substitute a huge bottle of
milk for the meal Paul had refused.
I moved around this house so fast that
Katharine just sat in a chair and
watched me fly by, When the first
lady arrived I managed to greet her
at the door and when she saw my
predicament she graciously offered to
greet the rest of the ladies and make
the proper introductions. So as my
guests arrived I sat closeted in the
bedroom with an enthusiastic boy
wishing all the time that he wasn’t
such a lazy guy. Most youngsters his
size and age can at least hold their
own bottle, but not Paul. He laid back
in my arms and luxuriously relished
every rich drop. (Incidentally, it is
since this party that he has learned
to drink from a cup.)

The second mistake I made con-
cerning this dinner party was the
selection of food. I certainly know
now that a buffet just can’t be beaten.
Several of the girls were watching
their weight so I deliberately made the
meal light. For the main course of the
meal I made French Lentel soup, quite
a hearty dish since it has flecks of
ham throughout it and little sausages
floating on the top. Around this I
built the meal of hot Parkerhouse
Rolls, a tossed green salad, a huge
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relish and raw vegetable tray, and for
dessert, sherbet and coffee,

By the time I had served everyone
soup, making a trip to the dining
room and back to the stove for each
bowl, and by the time I had put the
rolls in the oven at staggered inter-
vals so they wouldn’'t all be hot at
once and then served these as they
got brown, I felt as though I was
neglecting my duties as hostess at the
table. Before I knew it people needed
more water and then more soup—and
so the whole meal went. Fortunately,
the food was good, what I got to
taste of it. I was exceedingly proud
of the rolls. Several of the girls have
called since then and asked for the
recipe so they must have been tasty.
I was given the recipe by one of my
neighbors who assured me they were
simple to make and sure enough, they
were. I've always been a little hesitant
about using yeast but these were no
trick to make.

The experimental stage of the party
that worked out much more to my
satisfaction was my decision to allow
Katharine to join the ladies at the
table for supper. She gets a special
delight out of having company and
conducts herself quite well, consider-
ing her age. It seemed to me that a
little subtle training in company man-
ners might be a good idea and there
wasn't a guest present who would
mind. I set her place in the eighth
and last remaining place at the table
and gave her two spoons, a ecrystal
goblet for water and duplicated every-
thing the other guests had. It was
worth every second of extra attention
she required—and this wasn't much
because I didn't have many to spare.
She was impressed, to say the least.

Before the party we talked about
passing foods, eating a little of every-
thing on the plate without com-
ment, and about remembering to say
“please” and “thank you"” and “may I
be excused?” She was a little awed by
all of the conversation and as a re-
sult she limited her talking to me and
to the lady on her left whom she
knew slightly. When she was through
eating I excused her and she got her-
self into her pajamas and after a shy
“goodnight” slipped away from the
crowd and into bed. This, to me, is the
joy of having a girl. She loves any-
thing I do, from helping wash the
dishes to eating at a table with big
ladies. She strives to copy ladylike
gestures and above all else she is a
constant companion for me. She can
sit and look at a magazine with me
for what seems like an hour—that is,
if we're able to defend ourselves
against steamroller Paul!

With the coming of Spring and the
tornado season Donald and I have
been giving serious thought to pre-
paring the house for an interruption
in electrical power. (We're very de-
pendent on electricity now, consider-
ably more than ever before.) We've
bought a camp stove and a gasoline
lantern and now we're looking for a
gasoline engine that can be mounted
over the pump and, with a pulley, be
used to operate the pump motor, We
would have no lights, no way to cook

(Continued on page 14)
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“Recipes Tested

in the

Kitchen - Klatter

Kitchen”
By
LEANNA, LUCILE and MARGERY
STEAK WITH TOMATO SAUCE

2 lbs. round steak, 1 inch thick

1 1/2 tsp. salt

1/3 cup flour

1/4 cup fat or oil

1 onion sliced

1 8-0z. can tomato sauce

1 4-0z. can mushrooms (stems and

pieces)

Cut meat in serving size pieces; rub
with part of flour and pound in re-
maining flour with meat mallet. Turn
over and over, flouring and pounding
until all flour is used. Heat fat in
skillet. Add meat and brown on both
sides. Add onion rings during brown-
ing. Pour tomato sauce, 1/2 can water
and mushrooms over meat. Cover and
bake at 350 degrees for 2 hours, or un-
til tender. Check now and then to be
sure there is enough liquid. Serves
6 generous or 8 medium servings.
Very good when you have company.

PEANUT BUTTER COOKIES

cup brown sugar
cup white sugar
cup School Day peanut butter
cup shortening
eggs, beaten
cups flour

1/2 tsp. salt

2 tsp. soda

1 tsp. Kitchen-Klatter vanilla

Cream sugar, peanut butter and
shortening. Add eggs and blend well.
Sift together the dry ingredients and
add. Add vanilla. Roll balls the size
of a walnut. Place on a pan and press
down with a fork. Bake in a 375 de-
gree oven. A peanut butter cookie is
always a favorite with both young and
old, and this is an exceptionally good
one.

L e

HARVARD BEETS WITH RAISINS

1 large can of diced beets

3/4 cup beet juice

1/4 cup vinegar

3/4 cup sugar

3 Thbls. cornstarch

1 cup raisins

Juice of 1 orange

1 tsp. Kitchen-Klatter orange

flavoring

Combine beet juice and vinegar in
saucepan. Mix sugar and cornstarch
together and add to liquid. Cook until
it thickens. Add raisins and drained
beets, Let stand for several hours for
flavors to blend. Reheat and serve.
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1/2 cup tomato juice

1/2 tsp. salt

1/2 tsp. Worcestershire sauce

1 tsp. onion juice

2 Thbls. lemon juice

Beat together well and store in re-
frigerator. Shake before using.

RAGE OF WICHITA

COOKIES

1 cup shortening

3/4 cup sugar

1 egg

1/4 tsp. salt

1/2 tsp. Kitchen-Klatter vanilla
flavoring

2 tsp. Kitchen-Klatter orange
flavoring

1 cup cooked, mashed carrots

2 cups flour

2 tsp. baking powder

Cream together shortening and sug-
ar. (You can use all vegetable short-
ening, or any combination of butter,
margarine and vegetable shortening.)
Beat in egg, flavorings and carrots,
Sift together flour, baking powder and
salt and add. Drop by teaspoons on
greased cooky sheet and bake about
12 minutes in a 400 degree oven.

Ice with a powdered sugar-melted
butter-hot water frosting to which 1
tsp. Kitchen-Klatter orange flavoring
has been added.

These orange-looking cookies are
astounding! You cannot taste the car-
rot in any way—people think it's
pieces of orange. These improve upon
standing—are much better cool than
when first baked. We have -called
them “Rage of Wichita” cookies be-
cause the recipe is making the rounds
down there.
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ELEGANT CLUB SALAD

This salad runs into money, but it
certainly makes for highly successful
refreshments! Your family will feel
cheated if they get only the tiniest of
bites, so do double it or make it up
twice if you possibly can.

4 slightly beaten egg yolks

1 cup milk :

1 tsp. unflavored gelatin

2 Thbls. lemon juice

2 cups heavy cream, whipped

2 1/2 cups pineapple tidbits, drained

2 cups white cherries, pitted and

halved

About 48 marshmallows, cut in

fourths

2 cups chopped blanched almonds

Mix the egg yolks with milk in
double boiler; cook, stirring constant-
ly, until thick. Soften gelatin in lemon
juice and dissolve in hot mixture.
Cool slightly. Fold in whipped cream
and remaining ingredients. Turn into
11 x 7 inch pan and chill until firm.
Cut in squares to serve on lettuce.
Will serve eight fairly generously.

DELICIOUS RAISIN PIE

1 cup sour cream
3 eggs
1 cup raisins
1/2 tsp. Kitchen-Klatter orange
flavoring
1/2 tsp. Kitchen-Klatter lemon
flavoring
1 cup sugar
Plump the raisins in a little water
on the stove. Drain. Mix the sour
cream, eggs, flavorings, sugar and
raisins together and pour into un-
baked pie shell, 8 or 9-inch, and bake
in a 325 degree oven for 1 hour.

reason to be very proud of them.

Lemon
Maple
Almond
Orange

A Few Words About
KITCHEN-KLATTER FLAVORINGS

This is just a little note to you thousands and thousands of good
friends who have written such wonderful letters to us about our Kitchen-
Klatter Flavorings. We're surely happy to hear that you truly believe
they're the finest on the market today. We feel that we have good, sound

We hope you'll buy ALL of them if you take pride in your cooking
and if you want a chance at splendid premiums. We're always searching
for really good premiums to give you a genuine bargain. We never make
a penny on premiums — just break even.

If you send us your grocer’'s name we'll start turning all the wheels
that will get our Kitchen-Klatter Flavorings into his store for your con-
venience. We hope you'll soon find all of these when you go shopping.

Vanilla (both 3 oz. and jumbo 8 oz.)

If you can't buy these at your store, send $1.25 for any 3 flavors,
3 oz, bottles. (Jumbo Vanilla, $1.00)0 We pay the postage.

KITCHEN-KLATTER

Shenandoah, lowa

Burnt Sugar
Black Walnut
Cherry
Banana
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ABIGAIL'S ELEGANT SHRIMP

AND HAM CASSEROLE

1 1/2 1bs. deveined cooked shrimp

1 No. 2 can sliced pineapple, drained
(reserve sirup)

2 cups water

3 chicken bouillon cubes

1 cup long-grain rice

1/4 cup cooking oil

1 1/2 cups cubed cooked ham

1/4 cup chopped onion

1 clove garlic, erushed or minced

1 medium green pepper, cut in

strips

2 Tbls. chopped crystallized ginger

2 tsp. soy sauce

1/2 tsp. salt

2 tsp. curry powder

Reserve 5 or 6 whole shrimp for
garnish. Cut remaining shrimp into
pieces. Cut 4 pineapple slices into
pieces and set both aside. Bring water
to a boil in deep saucepan. Add bouil-
lon cubes and when dissolved, add rice
gradually so boiling doesn’'t stop.
Cover pan tightly, reduce heat, and
simmer 15 to 20 minutes until kernels
are soft.

Heat cooking oil in large skillet.
Add ham, onion and garlic. Heat thor-
oughly and turn with spoon.

Blend 2/3 cup pineapple sirup, gin-
ger, soy sauce, curry powder and
salt. Add pineapple sirup mixture and
green pepper to skillet. Heat thor-
oughly. Add rice, shrimp and pine-
apple pieces; toss until mixed. Heat
thoroughly, Serve on hot platter. Gar-
nish top by alternating halved pine-
apple slices and whole shrimp.

Wayne and I consider this shrimp
recipe one of the very finest that I
have ever discovered on my own.
(Most of the time I'm content to rely
on the prize recipes my friends and
relatives pass on.) It is truly good
enough to serve to the most discrimi-
nating gourmet. Don't waste it on any-
one who lacks an adventurous tongue!
I did omit the curry powder for our
family—Wayne is allergic to only two
things: tobasco and curry. This could
easily be made ahead and reheated
but I would save the extra pineapple
juice to add in the event the rice ab-
sorbs too much of the liquid. How-
ever, do keep in mind that the final
product should not be soupy!

If your local grocer doesn't stock
cerystallized ginger, pick up a jar the
next time you are in a city. It keeps
well if covered tightly, and you'll be
glad to have it around for holiday
cooking and baking,

COMPANY TUNA CASSEROLE

1 can tuna

1 can chicken rice soup

1 can cream of mushroom soup

1 cup milk

1 cup diced celery

1 can chow mein noodles

1/2 cup almonds

Mix together and bake for 1 hour in
a moderate oven. This freezes nicely.
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MARY BETH'S BUTTER HORN
ROLLS

1 envelope yeast

1 Thls. warm water

1 tsp. sugar

3 eggs

1 cup warm water

1/2 cup sugar

1 tsp. salt

1/2 cup melted shortening

4 cups sifted flour

Start out by melting the shortening

so it will have time to cool before it
is needed.

Dissolve the yeast in the tablespoon
of warm water and add the teaspoon
of sugar. Put this aside until ready to
use. Sift the flour and have a mound
of it ready for use. In a mixer break
three eggs and beat; then add the cup
of warm water and mix these together.
Add to the egg-water mixture 1/2 cup
sugar, 1 teaspoon salt and 1/2 cup
melted shortening. Now you are ready
to add the yeast and mix it long
enough to be sure it is well blended.

Add the first three cups of flour,
one cup at a time. By now you will
need to speed up the motor on the
mixer as the dough is becoming stiff.
The fourth and final cup of flour
should be added in 1/4 cupfuls.
(Whether you use the complete re-
maining cup depends upon the size of
the eggs you have used. If they were
large eggs you will need the entire
last cupful, if not, 3/4 of this final
cup will suffice. You will know when
enough flour has been added because
the dough will wrap itself around the
beaters and clean itself away from the
edges of the bowl)

Now remove the beaters from the
dough, Pour the batter into a large
greased bowl, cover with a plastic
bowl cover and allow to stand at room
temperature for 2 hours, or until the
dough is double in size. Next poke the
dough back to near its original size
with a spoon or your floured fingers.
Put this covered bowl into the re-
frigerator for at least an hour. This
can be held for any length of time. I
kept mine overnight like this and then
rolled it out the next evening. How-
ever, if you are planning on using this
the same day be sure to allow an
hour in the refrigerator for the dough
to stiffen sufficiently to handle.

When ready to work the dough,
flour an area of your cabinet lightly
and pull a large handful of the dough
loose. Roll this lightly in the flour
and then roll out a piece similar to
rolling pie crust. Cut with a biscuit
size cutter and place the pieces on a
greased cookie sheet. You can make
any size or wvariety roll you prefer.

Cloverleaf rolls are easy. They re-
quire the use of a muffin pan and the
individual balls of dough need to be
buttered. Parkerhouse rolls need to be
creased across the center with the
handle of a tableknife, then one half
dipped in melted butter and folded
shut like a pocketbook. All of these
will need a good hour and a half to
rise again at room temperature. Bake
at 350° for twelve to twenty minutes,
depending on how brown you prefer
your rolls.

MAY, 1959
MARGERY’'S BEEF “STRETCHER”

1 1b. round steak

2 Tbls. butter or margarine

1 large onion, finely chopped

1 tsp. salt

1 cup quick-cooking rice

1 can tomatoes

1 can red kidney beans

1 can beef consomme

1/2 tsp. chili powder

1/4 tsp. oregano

1 tsp. salt

Cut meat into 1-inch cubes. Heat
butter in skillet, add onion, salt and
meat and brown. In a 2-quart cas-
serole put layer of meat, then rice,
tomatoes and beans; repeat layers.
Combine consomme, chili powder, ore-
gano and salt and pour over all. Bake,
uncovered, in 350 degree oven for 1
hour. If casserole is shallow, add a
little water as needed to keep mix-
ture moist. Serves 6.

LEANNA'S GINGER BARS

In large bowl:

2/3 cup molasses

2/3 cup sugar

2/3 cup vegetable shortening

2 eggs

1 tsp. Kitchen-Klatter vanilla

1/2 tsp. salt
Beat thoroughly,
On stove in saucepan:

1 cup raisins

2/3 cup water

Simmer to plump, then drain raisins,
saving liquid and measure out 1/2 cup
and add to mixture.
In flour sifter:

2 cups flour

1 tsp. baking powder

1/2 tsp. soda

1 tsp. cinnamon

1 tsp. ginger

Add to mixture and raisins. Bake
on large greased cookie sheet with
sides. Spread out evenly. The oven
should be set at 375 degrees and the
baking time is about 20 minutes.

Icing

2 Thbls. butter in skillet, browned to
a golden color. Remove from heat and
add 2 Tbls. cream or top milk and 1
tsp. Kitchen-Klatter burnt sugar fla-
voring. Add powdered sugar enough
to spread nicely over cookies while
still warm but not hot. When cool,
cut into bars. Very, very good.

CHEESE SALAD

2 Thbls. gelatin softened in

1/4 cup cold water

2 cups crushed pineapple, undrained

3 Tbls. lemon juice

1 cup sugar

2 cups shredded American cheese

1/2 pint cream, whipped

Soak gelatin in cold water for 5
minutes. Place pineapple, lemon juice
and sugar in a pan and heat to boil-
ing. Remove and add dissolved gelatin.
Allow to cool until it begins to thicken
and then fold in the cheese and whip-
ped cream. Chill until it is firm and
serve on lettuce with just a little dab
of mayonnaise.
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For sheer brilliance of color and spectacular
size, few flowers can surpass dahlias. Gretchen
Fischer Harshbarger snapped these beauties in
her garden last summer.

RUSSELL’'S NOTES ON GARDENING

Now that the spring bulbs are in
full bloom (or about to be), many of
you gardeners are wondering if they
will bloom as beautifully next year.

Yes, they will if you give them a
chance to develop the new bulb that
is formed at this time. Cut the flow-
ers as soon as they die so they do
not go to seed. This enables their
strength to return to the formation
of the new bulb rather than to go into
the seed pod.

If you run into a dry spell, dig in
fertilizer and water thoroughly. This
will encourage growth and will also
help in whatever plantings you have
in mind to fill the space when the
tulips are gone. Never cut the foliage
until the leaves begin to turn yellow,
for the leaves are absolutely essential
to the building of the new bulb. If
you find aphids or any other insects
on the leaves, use a good all-purpose
bug dust to get rid of them. (This
will also help control the spread of in-
sects to other plants and shrubs.)

I have been asked frequently if it is
wise to dig bulbs after they have
bloomed. I have done this only when
the bulbs became very crowded; then
I replanted the larger bulbs that were
sure to bloom again the next year and
placed the smaller bulbs in an out-of-
the-way spot where they could de-
velop. It takes several years for these
bulblets to attain blooming size.

Grape hyacinths, crocus and other
small bulbs are much better left un-
disturbed. They spread out naturally
and don’'t mind crowding as much as
the larger bulbs.

Iris and peonies will be blooming
soon after the spectacular display of
early spring flowers. I used to find
them a real problem in my garden
because of such limited space and the
long period that followed in which
there was nothing but foliage, But now

(Continued on next page)
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If You Love Flowers,
Take Time to Read This

We figure that most of you friends want fine quality plantings
that aren't tricky to grow — and you want these things at the
lowest possible prices.

That's what Kitchen-Klatter is offering this spring, We're
listing beloved favorites that will give you worlds of beauty even
if you don’t have a green thumb. And we're able to give you rock
bottom prices because we're offering only collections and putting
these collections together ourselves.

Full planting instructions go out with each order. Shipment
will be made when the right planting season rolls around. Only
the finest name varieties are used for these collections, and since
each order has our own attention, you'll get a complete color range.

Postage paid on all orders
TUBEROUS BEGONIAS

(Imported from Belgium)

Enormous, brilliant flowers that last from July until frost
outdoors. Also beautiful indoors during winter months. Gorgeous
rainbow of colors for your shady problem spots.

8 for $1.00
18 for $2.00

ROYAL CANNAS

You'll have dazzling giant-size flowers and extremely orna-
mental foliage from our extra-fine bulbs. Stunning new varieties.

6 for $1.00
14 for $2.00

FLOWER SHOW GLADS
These are the famous varieties that takes the blue ribbons. Im-
mense stalks of gorgeous bloom — very tall and full-flowered.

. 25 for $1.50
50 for $2.75

MAMMOTH DAHLIAS
Glittering flowers fully 8 inches across. Heavy stems. Excep-
tionally lovely colors. These are sensationally beautiful.

6 for $2.00

STUNNING CALADIUMS

These big, variegated heart-shaped leaves in red, green, pink
and white furnish continuous foliage all through the summer
months. Fine in sun, partial shade or full shade. Splendid for
planters and around big trees. Also flourish indoors.

5 for $1.00
12 for $2.00

LOVELY OLD-FASHIONED BLEEDING HEART

Our imported roots will produce big bushes filled with many
sprays of sparkling red and white heart-shaped flowers. Live for
years and years. Our price is absolutely bedrock.

3 for $2.00

Order Today From
KITCHEN-KLATTER, Shenandoah, lowa
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I brighten up these spots by using
clumps of eight or twelve gladiolus
planted around the iris; by planting
these glads at intervals of about two
weeks they give fine spots of color
during summer and early autumn to
the otherwise drab iris areas. Their
foliage is similar and the over-all ef-
fect is quite surprising. Both plants
thrive in full sun, so they get along
very well together.

Peonies prefer full sun also. The
contrast of foliage between cannas
with their large smooth leaves and
the cut leaves of the peonies is very
effective. Canna roots are mainly on
the surface so they do not interfere
with the deep growing peonies. If you
have a long row of peonies and would
like variety for the summer months,
place a group of two or three canna
roots between them and you'll be hap-
pily surprised by the results.

Another effective way of brighten-
ing peony plants through the sum-
mer months is to grow clematis with
them, allowing the vines to trail over
the peonies. The large flowering types
will bloom all summer if they are not
allowed to go to seed, and clematis
blooming over peony plants surely
produces a striking efect. (Clematis
has a tendency to get rambunectious,
so I cut it down to the ground each
spring.)

Cannas are one of the earliest of all
tender bulbs or roots to grow and
one of the most rewarding. Full sun
and water during very dry spells is
all they require, and they seem to
thrive in almost any kind of soil.

I have used them as a temporary
hedge while a permanent hedge was
getting its growth, and have also
found them invaluable as individual
accents in the perennial border or in
the foreground of shrubs., A round
bed of these new wvarieties of cannas
now available still makes a stunning
sight when most other flowers have
given up during intense summer heat,
This year I am going to try potting
a few so that I can move them about
when a bare spot develops in the
garden. This fall or next spring TI'll
try and give you a report on how it
works out.

MARGERY'S LETTER—Concluded

This is a wonderful new interest for
him and I'm glad that we were able to
get the little microscope. It is an ad-
vance birthday present since his birth-
day falls in July, but we wanted to
get it for him when the interest first
presented itself. It seems that they
have one at school which goes from
room to room as needed and he was
absolutely fascinated with it,

One thing about a blg family, when
an older child has lost interest in
some particular item, there are always
younger nieces and nephews to pass
it on to, so as a family, we really get
our money's worth out of what we buy
our children! Martin is beginning to
lose interest in his electric train, for
instance, but Clark (Wayne and Abi-
gail's little boy) is almost ready for
one, so I imagine it won't be long until
it is passed on to him. The same holds
true for the microscope. If Martin's in-
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It’s morning coffee time at the Kitchen-Klatier office and we all dropped our work long

enough to do away with a batch of Peanut Butter cookies.
“‘tasters” it would be a real problem to test so many recipes.

Reatha Seger, Margaret Anderson, Mary

If it werent for these willing
Seated from left to right are

Mika, Helen Laughlin, Helen Betz, Mae Drift-

mier and Russell Verness. In the second row are Irene Hamilton, Frances Lyden, Charlotie

Livingston and Lucile Verness,

(Those are copies of Kitchen-Klatter behind Mae and Rus-

sell—we were in the middle of getting them addressed when this picture was taken.)

terest continues to grow he may want
a larger, better one some day and this
can be handed down to the younger
ones,

We would certainly welcome any
new ideas you friends might have to
raise money in the church. There have
been a number of requests for new
ideas. Here in Shenandoah the money-
raising projects have run to suppers.
There have been pancake suppers,
chili suppers and bean soup and corn-
bread suppers that I've heard about.
If you have tried other ventures we'd
like to hear about them.

It won't be long until curtains will
be coming down and everyone will be
in the whirl of spring heusecleaning.
I've tried to keep the house up this
winter so that there will be no big
upheaval. Everytime I clean I do the
woodwork and curtains in one room,
but my back rebels at some jobs so
I'll have someone in to help me later.

When you have a few minutes to
spare, do try to write. We love your
letters.

Sincerely,

ey

HEARTS IN TUNE—Concluded

This theme of hearts can be carried
through the food in many ways aside
from heart-shaped cookies.

Hot biscuits are always a great suc-
cess for such affairs, and this time
cut them heart-shaped with a cooky
cutter. Gelatine salads can be pre-
pared in heart molds, or the salad can
be made in shallow pans and cut out
with a cooky cutter, Whole pimentos
can be snipped with scissors into tiny
hearts to decorate salads, sandwiches,
the top of a casserole, etc. If pie is
served, decorate the top with heart-
shaped cut-outs of pastry. Slices of
beets can also be cut into heart-
shaped pieces to accompany relishes.
There is no end to the decorative pos-

sibilities for any type of meal or re-
freshments.

Many mother-daughter affairs cover
a great range in age. It would be fun
to recognize the youngest and the
oldest people present by pinning a tiny
heart (for small child) or a large
heart (for grandmother) on these
guests.

MARY BETH'S LETTER—Concluded

and no possible water supply if our
electricity were knocked-out. Last
spring a tornado went right through
Oak Park and although the damage
was mild, people were hard put to it
to eat while the power was gone. It's
rather frightening to be so dependent
on electricity, especially when you
have such small children.

I can also say with no embarrass-
ment that part of our decision to pre-
pare ourselves for such an emergency
stems from the sound of the news that
comes from Europe. The Civil Defense
course I took last fall made quite an
impression on me. I have made a list
of things I would need to keep the
family functioning in the event of a
nuclear war and I'll soon have it com-
pleted. I've been picking things up
since January and it's surprising how
much one family needs. We've had
the portable radio repaired, which
again is useful in case of natural
emergencies. I now have a two-weeks
supply of food sealed tightly in 50
pound lard cans. I feel sure that most
of the farm women who read this have
the advantage on me because most
farm houses have lovely big pantries
that are well stocked with more than
a two-weeks' supply. This sounds
grisly to talk about and quite de-
pressing, but if the time ever comes
when we’ll need these things there
won't be the opportunity to pick them
up in a hurry. Until next month,

Vg [



KITCHEN-KLATTER MAGAZINE,

RECIPE OF THE MONTH

One of these days your thoughts
won’t turn to doughnuts when you put
your mind to fixing something extra
special for the family, but before
steamy hot weather arrives you should
take yourself to the kitchen and make
these doughnuts.

The recipe isn't new. We used it
first about eleven years ago, but over
and over again we've had requests
for it from people who thought it
was wonderful and regretted bitterly
they’d somehow let their copy of the
recipe get away from them.

Glazed Raised Doughnuts

1 1/2 cups scalded milk

2 yeast cakes or

2 envelopes dry yeast

1/2 cup sugar

1/3 cup butter

2 eggs, beaten

1 tsp. salt

4 1/2 to 5 cups flour

1 cup mashed potatoes

Boil and mash potatoes. Put in mix-
ing bowl and add butter, eggs, sugar
and milk. When lukewarm add erum-
bled yeast (if using dry yeast, follow
directions on envelope). Mix thorough-
ly and add flour and salt. Place in
bowl and cover; let rise; punch down
only once and let rise again.

Roll about 1/2 inch thick and cut
with ordinary doughnut cutter, but
do not cut out holes. Let raise until
double in size, and then pull a hole in
the center with your fingers, stretch-
ing to the size of a half-dollar. Fry in
deep fat and glaze while warm. Place
doughnuts on a wire rack when glazed
so the excess can drip into pan below.
This keeps the doughnuts from get-
ting soggy, and you can use the glaze
that drips into the pan over again.

Glaze

1 Ib. powdered sugar

1 Tbls. cornstarch

4 Tbls. butter

1 Thbls, thick sweet cream

1 tsp. Kitchen-Klatter vanilla
flavoring

Enough warm water to make a
liquid

DIFFERENT SUNDAY FUDGE

1 1/2 cups sugar

1 cup brown sugar

1/3 cup light or heavy cream

1/3 cup milk

2 Tbls. butter

1 Thls. Kitchen-Klatter burnt sugar

flavoring

1/2 cup broken nutmeats

Butter the sides of the saucepan.
Put in ingredients with the exception
of the butter, flavoring and nuts.
Bring to a boil, turn fire down and
boil very gently until firm ball stage.
Remove from heat, add butter, flavor-
ing and nuts. Cool. Spread in buttered
pan and when firm cut into squares.
Very creamy and just “different”
enough in flavor to be a welcome
change from the usual old Sunday
cocoa fudge.
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BEST SELLERS FOR THE
BAKE-SALE

By
Erma Reynolds

“Will you contribute something to
our bake-sale?”

How often have you responded to
a request like this? Many, many
times, I'm sure.

Here are some ways to glamorize
your future bake-stuff contributions
so they’ll be the highlights of the sale.

Brownies are always a popular item
at a food sale, Make yours stand out
from the rest by frosting the tops and
standing an animal cracker on each
square while the frosting is still soft.
Or, frost them and place a large nut
meat in the center of each square.

Donating an unfrosted cake? Place
a paper doily on top of the cake and
sift confectioners sugar through the
holes of the design. Remove the doily
carefully and you will have a unique
topping to tempt the buyer.

If you have baked a cake in a ring
mold, place a small glass of water in
the center of the cake and fill with
a miniature bouquet of fresh flowers.

Use boiled frosting on a layer cake—
it holds up longer. Decorate by slicing
small colored gumdrops and placing
them, cut sides up, on the top and
sides of the cake.

A fortune cake makes a novelty
item. In the batter of the cake incor-
porate a few tiny charms and a shiny
penny. Bake as usual. Be sure to place
a sign by the cake describing its
features,

Cupcakes take on a gala air when
a candy in the form of an animal or
flower stands in the frosting of each
cake.

For something different in the cooky
line, squeeze the dough through a cake
decorator tube, making the cookies in-
to unique designs and shapes. This
recipe works well for these cookies:
1/2 1b, butter, 1 1/4 cups sugar, 1
whole egg, 1 tsp. Kitchen-Klatter va-
nilla, pinch salt, 3 cup flour. Cream
butter and sugar. Add egg, vanilla,
dry ingredients, sifted. Squeeze dough
through cake decorator onto ungreased
aluminum pans. Bake in 350 degree
oven, for about 10 minutes, or until
brown.

If cake or cookies are not your
forte, contribute jam or jelly to the
sale. Give the jars customer appeal by
placing a small paper doily over the
top of each jar; fasten it on with a
band of narrow ribbon.

MAY SHOWERS

It isn't raining rain to me,

It's raining daffodils!

In every dimpled drop I see

Wild flowers on the hills.

The clouds of gray engulf the day,
And overwhelm the town;

It isn’t raining rain to me,

It's raining roses down.
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Regular price
of 9 x 12-ft.
heavy trans-
parent Plastic
cloth is $1.00
—our special
low Sale price,
twofor $1.001
Protects rugs,
furniiure &
floors when painting, Perfect cover for cars, boats, bug-
gy, appliances, bicycles, lawn furniture, etc, Make into
aprons, tablecloths, lampshades, anpliam:e covers, etc.
Waterproof, greaseproof, dirtproof—clean with damp
cloth. Each cover is full one piece, no seams! Send$1. 00
us 25¢ for pstg. & hlde. or $1.25 fo- two 9 x12 Cloths
oney-back guarantee.,

L & M Co.,, Dept. PL-367, Box 881, St. Louis, Mo.

AT LAST A COMPLETE

SMORGASBORD PLAN

Attractive cookbook of authentic Swedish
recipes, over 250 of them, $2.00 postpaid.
Wonderful gift item. Also available hand-
some loose leaf edition for convenience
and life time use, $3.00 postpaid.

SMORGASBORD

Essex, Iowa

F ‘l o POULTRY B AES F
R & FOOD
You pay others up to 25c each for Poultry
E & Food Bags but we'll send you 10 FREE
to get your name on our mailing list! Pls.
E send 25c for postage & handling. Limit— E
two sets to family. Order NOW!

FREE BAGS, Dept. H-293 Box 881, St. Louis, Mo,

Box 367

STIiX makes

FALSE TEETH
FIT SNUG

NEW Soft-Plastic I.ln.r
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. Easy fo apply
and clean. Molds to gums and
sticks to plates, yet never hard-
ens; easily removed. No messy
ﬁowders pastes or wax pads.
armless to plates and mouth.
'll"houu;nd'l of goll.M-d lhﬁn Igeltﬂ rehﬂf:;m
oose plates and sore gums. Mail o
for 2 STIX Liners o id. <ic o
BTIX PRODUCTS, INC., Dept. ZJ
CHICAGO 4, ILL

330 8. DEARBORN B8T.

After suffering for years, now at 73 I have
no sore, stiff joints, muscles aches or pains.
Never expect to have,

I cured myself of every ailment without
Doctors, Drugs or Medicines. With my food

facts 1 am making foods my medicines the
rest of my life.

2LINERS *1
MONEY BACK
IF K0T SATISFED

Every day I eat the right foods, I know I
will be here tomorrow to live the right way
another day. Pain is your body talking to you.
I learned what foods and drinks caused all my
miseries and I knew they were doing the same
thing to millions of others who should know.
It is so simple.

1 did not rest until I found a way of telling
others how simple and easy it was to eat my
way to wonderful Health I am enjoying.

1 was the Guinea pig for 8 years to learn
my food facts the hard way. In what I call
my 760 word letter, I tell you all the foods
and drinks 1 quit to have such wonderful
health, correct weight and eye sight. 1 never
expect to need glasses. No Catarrh or bad
breath. Thank the Lord you have read this
and write me your ailments, I will explain
760 word letter of food facts and how little
it will cost you. Rush your air mail letter to
me today and say you saw my ad in Kitchen-
Klatter. No post cards please. I ean help you.

BURT G. CRONWELL

P. 0. Box 2174 Sacramento, Calif.
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Books for the Home or Giving
THE CROWN AND THE CROSS
By Frank Slaughter . ..___%$4.95

DEAR AND GLORIOUS PHYSICIAN
By Taylor Caldwell

ONLY IN AMERICA
By Harry Golden

THE BABE AND 1
By Mrs. Babe Ruth _________________.$3.95

10,000 GARDEN QUESTIONS
Answered by 20 Experts, Edited by F. F.
. C I ised and En-
larged $5.95

THE FLOWER FAMILY ALBUM
By Helen Field Fischer and Gretchen
Fischer Harshbarger —oooooooooaoao... $3.00

THE FARM JOURNAL'S COUNTRY COOK
BRI i e s aaras S ks

LIGHT FROM MANY LAMPS
THE MATURE HEART §3.50
HURLBUT'S STORY OF THE BIBLE _._$4.95

The Little House Books
LITTLE HOUSE IN THE BIG wO0ODS __$2.95
LITTLE HOUSE ON THE PRAIRIE ____$2.95
FARMER BOY  cieioaoiioa il §2.95
ON THE BANKS OF PLUM CREEK ____$2.95
BY THE SHORES OF SILVER LAKE _.___$2.95

.................... $4.00

FHE LONG WINTER ..o e $2.95
LITTLE TOWN ON THE PRAIRIE _..._.§2.95
THESE HAPPY GOLDEN YEARS _._....._§2.95

We pay the postage on the above listed titles.

KIESER'S BOOK STORE

205 N. 16th St.
OMAHA 2?2, NEBRASEA

LOOKING FOR A MAN

The words defined below are a dif-
ferent kind of men. The blanks indi-
cate the number of missing letters.

1. —— MAN. A member of
a particular trade.
2, ————MAN. One who arrives
very early in the morning.
3, —— MAN. One who hunts
or fishes.
4 ——— MAN. A member of
the armed forces.
5. ————MAN. One who -carries
letters.
6 ———— MAN. A minister.
7. ————MAN. One who waits on
tables,
8 ———— MAN. A college student
in his first year.
Answers
1. Craftsman 5. Postman
2. Milkman 6. Clergyman
3. Sportsman 7. Footman

4. Serviceman 8. Freshman

A well-known author chanced upon
a large number of copies of a long,
incredibly dull book, which contained
no index. Since they were cheap, he
bought them wup and mailed them
anonymously to his friends, with the
comment: “I think you will find this
book interesting, especially the ref-
erences to you, which, I hope, you will
not consider offensive.”

If fifty million people say a foolish
thing, it is still a foolish thing.

EITCHEN-ELATTER MAGAZINE,

“IT MIGHT AS WELL BE SPRING"
Springtime Breakfast or Luncheon
By
Mabel Nair Brown

For your organization's very first
springtime luncheon or breakfast why
not use the theme “It Might As Well
Be Spring” and, to use a popular ex-
pression, procede to have “spring just
bustin’ out all over the place”?

If you wish to go all out and have
written invitations, use daisies cut
from seed catalogues (or sketch them
in ink) in one corner of a white card.
Use green ink to write the invitation
which might read something like
this: “The daisies do tell that the
Merry Makers Club cordially invite
you to their annual spring luncheon
on April 10th, at one o'clock at —."

What could be a prettier setting for
such an affair than a lovely spring
garden, complete with flowers and
birds? If you have the space, arrange
the long tables in a horseshoe or
square and have the garden in the
center. Otherwise you can adapt the
idea to one corner of the dining hall.

For the “Garden,” locate some large
cardboard cartons (extra heavy ones)
in sizes so they may be tiered up to
form three or four steps (shelves) on
all four sides. On these shelves ar-
range whatever blooming house plants,
vines and spring flowers are avail-
able—African violets, forsythia, jon-
quils, geraniums, potted hyacinths, ete.
Perhaps on the very top you might
place a gaily painted bird house, or
a bird cage with a live canary or para-
keet! If friends are willing, perhaps
several birds and cages might be bor-
rowed to place in, or near, your in-
door garden scene.

Use bouquets of spring flowers,
blooming house plants, or bird cage
arrangements for the table center-
pieces. Pipe cleaners, or the longer
pieces of colored chenile wire may be
used to form the miniature bird cages;
flowers can be placed inside them.
Many people have lovely little ceramic
birds or carved wooden birds and
these would be most effective used
with such springtime centerpieces.

If nutcups are used they might have
a miniature bird house of construc-
tion paper (or crepe paper) which fits
down over the cup. Another idea
would be to make small paper wheel-
barrows of heavy paper (red ones,
yellow ones, pale green ones) and use
pipe cleaners for the handles, legs,
and to fasten on the marshmallow or
lifesaver wheel. These would be very
pretty little nutcups.

A most attractive edible centerpiece
for a breakfast is to assemble whole
pineapple slices into the shape of a
whole pineapple and place it on a
large chop plate. Decorate with whole
strawberries or cherries, with lemon
leaves around the base and at the top.
This pineapple could be the fruit on
the breakfast menu. (I have also used
this pineapple idea at a luncheon and
“frosted” the assembled pineapple with
softened cream cheese tinted a deli-
cate lemon yellow, scoring it to re-
semble the pineapple and serving it

MAY, 19559

This picture of Katharine Driftmier in her
new white dress smocked by Mabel Schoff of
Stewartsville, Mo., reminds us of the words:
“Sugar and spice and everything nice, That's
what little girls are made of.”

as the salad with a lettuce cup.)
PROGRAM THEME: “Heralds of
Spring.”
The First Voice of Spring—Invoca-
tion.

The Robin’s Return—Welcome.
Bluebirds of Happiness— Musical
number.

Bunny Hop—might be title of a tap-
dance number, if used.

“Say It With Flowers"—Presenta-
tion of corsages to distinguished
guests,

“Foundation Plantings,” or “Seed-
time and Harvest”"—for title of main
tallk.

Other suggested titles for parts of
the program might be: “The First
Bud,” “In Full Bloom” or “With A
Green Thumb,” and more musical
numbers could be listed as “Bird
Notes” or “Canary Melodies.”

Very pretty program booklet favors
could be made with colored pictures
of flowers cut from seed and nursery
catalogues and glued to the pastel
construction paper used for the covers.

FOOD TIPS: Is there a homemade
roll enthusiast in your group? Per-
haps she would agree to make the
yeast rolls which are tied into a knot
and then shaped to resemble a bird.
Another edible “pretty” is the orange
basket which is filled with sections
of fresh fruits—oranges, grapefruit,
bananas, pineapple, Broiled grapefruit
is another delightful taste treat.
Chicken salad makes a delightful com-
bination served with hot rolls at a
luncheon, Cup cake or sugar cookie
hats make a very pretty dessert to
serve at such an affair—if you are
lucky enough to have someone on the
committee who loves to decorate them.

A THING YOU CANNOT DO

You cannot pray the Lord’s Prayer
And even once say, “I",

You cannot pray the Lord's Prayer
And even once say, “My”,

Nor can you pray the Lord's Prayer
And not ask for another,

For when you ask for daily bread
You must include your brother.

For others are included
In each and every plea;

From beginning to the end of it,
It does not once say, “Me".



Cave Time...Cave Money!

It's fun to save and shop by mail at...

Walter Drake & Sons

2505 Drake Bldg., Colorado Springs, Colo.

expectations.

FAST SERVICE _ we ship your order postpaid with-

in 24 hours after we get it.

EASYMyou shop at your convenience...in your own home.

ECONOMICAL _ you pay less, you save time and

Walter Drake pays the postage.
GUARANTEE _ all merchandise from Walter Drake

& Sons is sold on a money back guarantee. You may return
any item for a cash refund if it fails to live up to your

TIE PLANTS WITH A TWIST! Sail through
this gardening chore with wire-center
flat plastic tape to fasten plants and
vines to stakes and fences. No tying is
needed — just cut with scissors and
twist. Soft Vinyl Plas-Ties tape in
pretty, fadeproof green is waterproof
and re-usable. It's flat — won't harm
delicate plants. " wide.

No. H759 Plas-Ties,

big 150-foot roll only...___ $1.00

LIFETIME ALUMINUM PLANT MARKERS for
about lc each! Just write plant name
into soft aluminum Permatags with
pencil, ball point pen or pointed stick.
Permanent, with no chemicals, no spe-
cial pens. Easy to read. Rustproof.
One-piece construction, with metal
strip at top to wind around plant or
stake. Big writing space is 32" long,
34 high.

No. H780 Permatags, pkg. of 96.$1.00

CEMENT CLEANER REMOVES OIL and
grease stains from garage floors, patios,
and driveways. Get rid of those car
drippings the easy way—just sprinkle
this powder on the spots, then rinse
with the hose. Quick as a flash, brick,
cement and blacktop are sparkling
clean again.
No. H324 Cement Cleaner ___$1.00
Special! If ordered with any

other item on this page .. 88¢

EXPANDING CONCRETE PATCH fills
cracks in concrete, wood, plaster and
metal. Expands as it sets—forces its
way into every crack and pore—fills
cracks tight and stays put. Sets rock-
hard and waterproof. Anchors bolts
and railings, fills cracks around bath-
tubs. 1,000 uses!
No. H706 Concrete Patch _____$1.00
Special! If ordered with any

other item on this page.__85¢

REMOVE CORNS, CALLUSES AND WARTS
easily and safely with this amazing
new Corn Stick. Simply dab it on like
a lipstick; its carefully-compounded
formula goes to work immediately to
reduce pain and remove the corn or
callus. No messy salves and lotions, no
risky cutting and scraping; one appli-
cation is often all it takes!

No. F674 Corn Stick__________$1.00

GAY GARDEN BOOTS keep your feet dry
and floors clean in any weather. Just
slip them on for gardening, slip them
off before you go into the house —
leave mud, snow, water, dirt and grass
clippings outside! Soft latex with crepe
soles—easy to slip on and off over
your shoes — comfortable without
shoes. A quick rinse under the faucet
cleans them inside and out! Cheery
kelly green, in all ladies' sizes.

No. N713 Boots, sml.ll
No, N714 Boots, medium $298

(sizes 6-8)
No.N715 Boots, large
(sizes 812-10)

THE WICK
DOES THE TRICK

SCAT! Dog-Wick—the harmless way to
keep dogs and cats away from your
lawn, plants and shrubs! Twist them
onto plants; attach them to garbage
cans, furniture, or where you don't
want dogs to dig. Repellent is in heavy
oil base, so sun and rain won't cut
effectiveness.

No. H615 Dog-Wicks...20 for $1.00

ROOT ELIMINATOR saves hundreds of
dollars in plumbing bills. Dissolves
fungus, kills roots so they wash away.
Users say they've never had clogged
sewers dug up since starting treat-
ments. Just pour into toilet—half now,
the rest six months from now. Won't
damage plumbing or affect septic tank

action.
No. H700 Root Eliminator ___$2.49

i
ONE EASY STROKE STRIPS CORN off
any size cob when you use this mar-
velous all-steel Kernel Kutter. Pre-
pare all the corn you want for freez-
ing, canning, cooking, or creaming in
minutes—cut a full year's supply in
an hour! Self-adjusting; Kernel Kutter
neatly trims off clean, whole kernels
without crushing or mashing a one!
No. K724 Kernel Kutter. . $1.95

CLEAN SEPTIC TANKS AND CESSPOOLS
automatically with Walter Drake’s
Septic-Tank Activator; no fuss or dig-
g:ng, just pour into toilet. Activator
liquefies wastes, leaves tank clean and
able to operate properly. Contains bac-
teria and enzymes, the only effective
septic tank activators. Can't harm
pipes, pets or people. 6 month supply.
No. H707 Septic-Tank Activator $2.98

START YOUR SEEDS AND CUTTINGS in
Jiffy Pots for the best plants you've
ever grown! The 2V" diameter pots
of imported peat have plant food in
the walls, give both flowers and vege-
tables a superb start. Transplanting is
safe, easy. You just plant the pot. Im-
proved aeration brings faster growth
with less water.

No. H892 Jiffy Pots,

pkg. of 40 . $1.Dl
No. H783 Jiffy Pots,

pkg. of 0_M$1.95

GET RID OF MOLES AND GOPHERS. Here's
the humane way to get rid of these
little fellows that do so much damage!
Moles and gophers can't tolerate the
ground vibrations of Klippety-Klop
windmills—they leave your garden to
stay. No traps, no poisons. Two mills
clear an average city lot. Durable wood
and metal construction. A garden or-
nament when painted.
No. H775 Klippety-Klop

Windmill, each.. ..._...53 49
$5.49

GROW PI.ANTS UP TO 3 TIMES BIGGEI
with Wonder-Brel. It's gibberellic acid,
the growth stimulant that has the
gardening world talking. Plants grow
like Jack's beanstalk—larger blooms,
greater yield; some annuals bloom 5
weeks early. Handy aerosol can—just
spray on foliage. Works wonders on
roses, African violets, geraniums, ivy,
etc.; try it with your favorites.
No. H857 Wonder-Brel,
6o0z.can........... $1.25

‘A? ra k PLEASE WE SHIP WITHIN 24 HOURS!
I_ FREE alter D e & Sons PRINT GUARANTEE: Your money back if
I CATALOGUE 2505 Drake Bldg., Coloradoe Springs, Colo. you are not pleased.
I :‘::;r"oi:he:":: Stock No. ,;‘:’“;’, Name of Article Price Amount
quest. Shows
I hundreds of oth-
er useful items
I for home, gar-
I den, gifts, ete.
L
I NAME Total enclosed
I i Colorado residents add 2% sales tax
ADDY Please add NOTHING for postage
I cIry ZONE STATE Walter Drake pays the postage.

Please — no C.O.D. It costs you at least 50c extra and makes more work for us.
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YOUR RADIO CAN BRING US TOGETHER!

Tune in to Kitchen-Klatter every morning over the following stations:
St. Joseph, Mo., 680 on your dial — 9:00 A. M.

Boone, Ia., 1590 on your dial — 9:00 A. M.

Norfolk, Nebr., 780 on your dial — 10:00 A. M.

Worthington, Minn., 730 on your dial — 9:30 A. M.

Leanna, Lucile and Margery

ELASTIC STOCKING

BARGAIN 5645

P

Buy direct from factory and save AIR
$3 to §5 a pair! ELASTOCK —
NYLON with Natural Latex Rubber and Cotton —
2.way Stretch Surgical Hoss unexcelled for wear,
support, comfort. Lightweight, seamless, almost in-
visible. Write for FREE folder.
ELASTOCK CO., Dept. 139

FILM FINISHING !
Jumbo' Prints 6-8-12 Exp. 49¢
per roll

12 Exposure Rolls, 49¢, Jumbo
prints. Guaranteed work, one
day service.

Cincoln, Nebr.
FALSE TEETH

REPAIRED - RENEWED - DUPLICATED

Cracks fixed, broken plates fixed like new.
Teeth put back. New plate made from old.

Write today for low - low prices.

Wachter Dento-Repair Co.
4943 Sheridan Rd., Chicago 40, IIL

MAKE YOUR WI l

Yes—you can make your own will in private and
save money. We furnish will form, legal seals
and complele instructions on How To Make A

will. Witnesses see your signa-

ture only. Complete set only §1

($3 for $2),

Money back If not satisfied.

WILCO, Dept. 5

Chelmsford, Mass.

700 So. Harvey, Oak Park, Il

A PRAYER FOR THE NEW DAY

Lord, Make Me a channel of Thy
Peace .
That where there is hatred—
I may bring love;
That where there is wrong—
I may bring the Spirit of
forgiveness;
That where there is discord—
I may bring Harmony;
That where there is error—
I may bring truth;
That where there is doubt—
I may bring faith;
That where there is despair—
I may bring hope;
That where there are shadows—
I may bring light;
That where there is sadness—
I may bring joy!

A MOTHER'S PRAYER

Make we a wise mother, O God. Keep
me calm and give me patience to
bear the cares and worries of the
daily routine of life.

Give me tolerance and understanding
to bridge the gulf which exists be-
tween my generation and that of
my children.

Help me to bear silently the physical
and mental pain of these days and
of those I love by reminding me that
only through suffering can we com-
prehend the distress of others.

Let me not be too ready to guide my
children’s stumbling feet, but allow
me to be ever near to bind their
bruises.

Give me a sense of humor that I may
laugh with them but never at them.

Let me refrain from preaching with
words. Keep me from forcing their
confidences, but give me a sympa-
thetic ear when my children come
to me.

Help me teach them that life must
not be filled with compromises, but
must be replete with victories.

Make me humble. Keep my children
close to me, O Lord, though miles
may separate us.

AND LET THY LIGHT SHINE ON
ME THAT THEY TOO MAY PER-
CEIVE THY GLORY. Amen.

Jessie Field Shambaugh

SHE MADE HOME HAPPY

“She made home happy!” These few

words I read

Within a churchyard, written on
a stone;

No name, no date, the simple

words alone
Told me the story of the unknown
dead.
A marble column lifted high its head
Close by, inscribed to one the
world has known;
But ah! that lonely grave with
moss O'ergrown
Thrilled me far more than his who
armies led!

MAY,
GOOD NEIGHBORS
By
Gertrude Hayzlett

1959

Many calls for cheer and help have
come to my desk lately. Perhaps you
can help with some of them.

Rex Hicks, 304 S. 3rd St., Mt. Vernon,
T, is a 14 year old boy who is
most anxious to help his semi-invalid
mother, and his two invalid sisters
They have a large plot for a garden
and he wants to plant it and raise
some of their food, but has no way
to get seeds. Could you share some of
yours with him?

Kenny Knight, 6325 Fowler Ave,
Sacramento 24, California, was 9 in
December. On January 4th he was
accidentally shot in the lower abdo-
men with a 12 guage shotgun, and as
a result has had much surgery and
is scheduled for more. Since it will
be a long time before he is well again,
please try to send some mail, books
or light playthings.

Shirley Ann Lee, Rt. 2, Box 18, Rural
Retreat, Va., has a little known dis-
ease called Myositis Ossifican Pro-
gressiva. They tell her there are only
150 known cases in the world. She
would like very much to hear from
someone who has it, or who knows
someone struggling with it so they
can compare notes. Do you know any-
one? I think she would like to hear
from anyone else who will write, too.

Regina Leeds, 635 Hasson St. South,
Hutchinson, Minn., will be 15 on May
22. She is a polio victim who has
spent much time in hospitals and a
wheelchair, but is now able to walk
with a couple of canes. Mail would
mean a lot to her.

Dale Roe, 401 Kishwaukee St., Rock-
ford, Ill, is in his twenties and a
victim of cerebral palsy. He enjoys
sports and would appreciate mail.

Joyce Whitaker, Rt. 3, Binghamton,
N. Y, is 18. In 1954 she was in a ter-
rible car accident, and five members
of the family were so badly hurt they
have not yet made a complete re-
covery. She would love to get some
mail.

Janet Williams, eleven, has been
confined to the Crippled Children’s
Hospital, Florence, S. Carolina for
many months with rheumatic fever.
There are months ahead of being in
bed, so if you can send anything to
her it will help pass the time that
drags so heavily.

Pamela Wilson, Hopedale, Ill. has
suffered from heart trouble for a long
time and had to return to the hos-
pital. She is only nine,

Mrs. Sarah Carroll, 506 Budd St
Elmira, N, Y, is 89. She lives alone,
does lots of crocheting and would ap-
preciate samples of crocheted lace in
width for pillow cases. She can pick
out a pattern from a sample but can-
not follow printed directions.

Three people who cannot answer but
would appreciate hearing from you
are: Mrs. Myrtle Coe, Bethany Nursing
Home, Clear Lake, Ia.; Mrs. Ralph
Lucas, RR, Afton, Ia.; Victor Russell,
Terrace View Rest Home, Spring Val-
ley, Minn.
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“Little Ads”’

have something to sell try
this “Little Ad” Department. Over
150,000 people read this magaz.ne
every month. Rate 16¢ a word, pay-
able in advance. When counting words
count each initial in name and ad-
dress, Rejection rights reserved. Note
changes in deadlines very carefully.

July ads due May 10.
August ads due June 10,
September ads due July 10,

Send Ads Direct To

The Driftmier Company
Shenandoah, fowa

If you

NEMAHA PIONEER PORRIDGE — delicious
as mush, fresh or fried. Makes tasty muf-
fins. Also Stoneground Cornmeal from open
pollinated organically grown yellow corn.
Write for free recipes and list of over 100
Health Foods. BROWNVILLE MILLS,
Brownville, Nebraska.

HOMEWORKERS WANTED PAINTING Nov-
elties. No Selling. Experience unnecessary.
Noveltex Industries, 20-F, West Jackson
Blvd., Chicago 4, Illinois.

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

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 customer
writes, “I'm thrilled to death with your
eatalog—by far the most interesting Wish
Book I've ever seen!"” Baking makes perfect
hobby or profitable home business. Maid of
Seandinavia, 3245-KK Raleigh Ave., Minne-
apolis, Minn,

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

WANT TO MAKE BIG MONEY AT HOME?
$10.00 profit in an hour possible with In-
visible Reweaving. Make tears, holes dis-
appear from clothing, fabrics. Steady year-
round demand from cleaners, laundries,
homes. Details FREE. Fabricon, 6266 Broad-
way, Chicago 40, Illinois.

MAKE MONEY weaving rugs at home for
neighbors on $79.50 Union Loom. Thousands
doing it. Booklet free, Union Loom Works,
Dept. 7, 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.
E-6, 212 Scribner, NW, Grand Rapids 4,
Mich, (We return your ticking if desired.)

FAST BLOOMING ROSE BUSH SEED —
Beautiful Roses first year. Packet of seed
26¢. D, C. Dykes, 904 Sunset Dr.,, St.
Joseph, Missouri.

GIFTS—Aprons, hankies with erocheted edges
$1.50 each. Mrs. Dreibus, 1914 Central
Avenue, Nebraska City, Nebraska,

PUPPIES—Beagles, Chihuahuas, Pomeranians
(all colors), Spitz, Pekingese, Foxterriers
(Toys, Wires, Smooths). Zante's,
Iowa.

PRETTY—10” metallic strawberry doily $1.25.
Heart medallion linen hanky $1.00. R. Kiehl,
2917 Fourth N. W., Canton, Ohio.

RUGWEAVING—materials prepared $1.25 yd.
I'll prepare, weave $2.00, SALE — throw
rugs (large) new corduroy $2.75. Rowena
Winters, Grimes, Iowa.

NEW QUILTS—§$18.00.
more, Missouri,

5 BALL PEN REFILLS plus discount eata-
logue 25¢. CALNOR, 624-(B) South Michi-
gan Ave., Chicago 5.

MARCH AD good all summer. Beulah's, Box
112C, Cairo, Nebraska.

WILL EMBROIDERY stamped pillow slips
and crochet edge $3.50 pair. Also dresser
scarfs and vanity sets $2.50, Set 7 dish
towels embroidered $3.00. 42” colored pillow
slips embroidered $3.50. Butterfly hankies
$1.00. Mrs. Paul Ledebuhr, Rt, 1, Houston,
Minnesota.

Monroe,

Mrs. Comer, Skid-
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PORTRAIT QUALITY toned photographic en-
largements, made from any size negative,
three 6 x 7 photos for $1.00. Kemp Studio,
Danbury, Iowa.

QUILT PIECES—the finest. Guaranteed cot-
ton prints 1% lbs., Charts and premium
$1.25. S. Howard, Adah, Pennsylvania.

ATTRACTIVE — 18”7 — 7 Rose Doily $1.00.
187 — 12 Rose Doily $2.00. Vadyne Allen,
Callao, Missouri.

FANCY WORK! To order, everything. Hazel
D. Long, Skidmore, Missouri,

PROBLEMS? Can't decide? Friendly helpful
advice and information. Unbiased. Prompt
reply, $2.00. Haitchde’s, 1578 W. 116 St.
#5, Cleveland 2, Ohio,

FELT BABY SHOES — assorted colors 75¢
pr. Helen Axtell, Birmingham, Iowa.

BEAUTIFULLY CROCHETED 12" Wild-
Flower Doily $1.35. Also other crocheted
items. Ad good anytime. Mrs. Rita Herms,
Brainard, Nebraska,

SWAP TIES — Send 4 ties good condition
receive 4 different cleaned $1.00. Betty Vale,
Box 14K Beechwood Station, Rochester, New
York.

SALE—embroidered pillow ecases $3.50; tea
towels 7 — $3.00; dresser scarfs $2.50. Work
guaranteed, Shirley Johnson, 3112 Univer-
sity, Des Moines 11, lowa.

MOTHER'S DAY GIFT — fancy organdy
aprons $1.50. Pretty percales $1.00 or 6
for $5.00 postpaid. Mrs. Margaret Winkler,
Rt. 2, Hudsonville, Michigan,

LARGE QUILT TOP—Flower garden, $8.00.
Miss Agnes M. Lickteig, P. O. Box 184,
Greeley, Kansas,

COTTON PRINT APRONS — $1.00 each.
Phebe Guild, Oakdale, Nebraska.

LEARN TYPING AT HOME—i0¢ PER LES-
SON. Also Selling, Personnel, Reception-
ist, Speechmaking, Purchasing and Filing
courses. (Only 10 lessons per course). W.
C. Baise, Instructor, 256 St, Francis Way,
Santa Barbara 1, California.

FOR SALE—Beautiful persian kittens. Ad-
dress — Mrs. J. E. Mixon, Rt. 5, St. Joseph,
Missouri,
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WHITE LINEN HANKIES — tatted edges

$1.00. Iva McReynolds, Chilhowee, Mis-
souri.

ROUND TABLECLOTH—62” x 62”, crocheted
with white knit-crosheen, fern leaf design,
$18.00. Baby shawl, 40" x 44”, made with
white mnylon yarn $10.00, also 287 x 32~
Dacron baby robe $5.00. Will take orders
for either one, any size — color. Embroid-
ered crib pillow slips 3 for $2.75. Mrs. A.
E. Gehring, Howard, South Dakota.

CROCHETED—Hairpin pillow slip edgings 427
— $1.00 pair. Tatting hankie edges 477 —
2 strips — $1,00. All any color. Mrs. Edna
Sutterfield, Craig, Missouri.

LINEN HANKIES—for Mother’s Day. Beauti-
ful crocheted edgings 50¢. Mrs. Paul Kaiser,
Preston, Nebraska.

REDUCE—without drugs, exercising formula
$1.00. National, 6709 East End, Chicago.
BEGONIAS—10 different named slips $2.00.
Mixed houseplant or window box same.
Margaret Winkler, Rt. 2, Hudsonville,

__Michigan.

LOVELY crocheted doilies all sizes; pansy
and rose doilies; linen hankies, with cro-
cheted edges; Baby booties. Marie Heubner,
Coatsburg, Illinois.

APRONS—pretty and serviceable $1.00. Kath-
leen Yates, Queen City, Missouri,

FOR SALE—crocheted edge hankies. White
or colored 50¢. Mrs. Chloe Sebolt, Coats-
ville, Missouri.

TOWELS—Swedish embroidered $1.25 each,
Pillow cases textile painted $3.50 or with
drawn work and tatting trim $4.75. Aprons
made of handkerchiefs and ribbon $1.50,
Organdy $1.50 or unbleached with Mexican
Hat pocket. Mrs. Bowling Wheeler, Canmer,
Kentucky.

PEANUT PIXIES

Clever little fellows in colorful caps and shoes.
(Red or Green only). May be used in table
decorations or as party favors anytime. Price, 12
for §L.00. (No orders accepted for less than 1
doz.) Pleaso allow ample time since these are
entirely handmade. Order from Dorothy Driftmier
Johnson, Lucas, Iowa.

SOLD DIRECT AT FACTORY
PRICES AND DISCOUNTS

Over 50 years of manufacturing ex-
perience and service are back of Monroe
e o R
'8 n e Wor B8] 0 ng
fﬁT’e direct to churches, schools.
lodges, clubs, hotels and other institu-
ons. Over 50,000 ol izations have
purchased Monroe Tables 8.

NEW 1959 CATALOG

SOLDING CHAIRS

onroe-approved chair:
tra

s in
attractive range of styles,

sliding easily on C
swivel [;nﬂeu or
casters. Idle space
converted to useful room areas. Also
chalk board finished, with cork boards,

as shown.
NEW MONROE
BULLETIN-

Ideal for elassroom, i
meetings, ete. Used

ng-
, also

THE. MONROE COMPANY

- o
thumbtacking pictures, etc. 3 handy sizes,

FOLDING PEDESTAL
BANQUET TABLES

THE ARISTOCRAT OF
ALL FOLDING TABLES

Monroe No. 3B

h thi book and get to know
anse. ey st et} Deluxe (5 on each side)
ALL STEEL Folding Table ot o A L T

30 by 96 inches

sizes and direct prices,
Excel in comfort, durabil-
ity and ease of handlinyg. With exclusive Mon-
top gmnml.
EARSOVLEO durable, handsome.
TRUGKS MONROE FOLD LITE
|:|%lrﬂlf.g's UTILITY TABLES
AND CHAIRS Constructed ukanlg?:;oe Fold-

w
Any room set up or cleared in a Jiffy. ing legs. 16 sizes from 327 x
O do it. Fi botl i e
and. tr::['_i‘gg_ “Mode] T58 shown. " gi”nﬁl&l‘rﬂ El’r.(,"a 'Jj"u‘.‘r‘.i‘ér.‘" ﬁnsamte and Ornacel Blon-D tops.
[ ; PORTABLE
NS ADJUSTABLE

PARTITIO

Smooth Masonite HEIGHT

PEel Pramen, FOLDING TABLES

be adjusted any he

an igh
No tools required. wn’f not slip or

Ind By i
MONROE FOLDING RISERS AND PLATFORMS
Most modern, pr
ch roups, hands,
steel folding legs. M
WE ARE
OLD ONES, TOO! Write for catalog, discounts and terms.

EASILY SEATS 10

comi .
folding steel estals elimi-
nn:s! ee_interference. Folds

B}lcm-t‘-l
ard, 3 ‘empered  Masonite
and Melamine Plastic.

t 20 to 30 inches. Folding pedestals or legs.
col .

LA

T

1 units for staging orchestras,
¥ built sections with
pilcinla to_ order.

1, safe and i
te

8, ote,
any standard settin ar s
ALWAYS HAPPY TO HEAR FROM NEW FRIENDS.

G COLFAX, IOWA |
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PERHAPS SOME OF YOU CAN
TAKE THIS COLORADO TRIP
IN 1959

Dear Friends,

Last month I started writing about
our five-day trip to southwestern Colo-
rado. I covered the drive to Durango
and our visit to Mesa Verde National
Park. The next high-light of the trip
was to be a round trip to Silverton,
Colorado on a railroad train. Now
this wasn’'t just any ordinary train,
but the only regularly-operating old-
fashioned narrow gauge train in the
United States. Our trip continues:

We arrived very early the third
morning to purchase tickets for the
train which departs shortly after 9:00
AM. The “All Sold Out” sign was dis-
concerting but we had been warned to
expect this. A kind-hearted resident
had told us to stand in line and get
our names on the cancellation list
early. He assured us that if we walited
around until the train pulled out, we
would find ourselves aboard as pas-
sengers. He was entirely correct, even
though the milling throng in the sta-
tion made us very dubious about our
chances,

If you take this trip, wear washable
clothing and a cap or searf, for it is
a genuine old-time train complete with
quantities of soot. Also prepare to re-
lax and enjoy the scenery at a lei-
surely pace since the maximum speed
is 15 miles per hour. For much of the
way the tracks follow the Animas
River; there are times when it ap-
pears the train must be suspended in
the air above the river. Several stops
are made for the benefit of the
' photographers aboard or for fisher-

men who use the train to commute to
i their favorite fishing spot for a few
hours, At last the narrow-gauge backs
itself into the station at Silverton
where the passengers pour out for
lunch and a stroll around this once-
great mining town.

Perhaps you too will be greeted by
gunfire, bodies falling in the street
and you will see the formation of a
posse to capture the “worst gun-
fighters in the West.” Don't become
alarmed; it's all a part of the per-
formance put on by the local melo-

drama players.

The towering mountains that rim
Silverton are honeycombed with mines
that once produced enormous wealth.
“The Grand Imperial Hotel,” once the
finest hostelry in the mountains, was
lovingly restored and modernized at
great expense a few years ago. A dis-
asterous fire gutted much of the in-
terior only the day before our ar-
rival, but the free museum section of
the hotel was still open and we en-
joyed viewing the old photographs,
newspapers and historic items housed
here. We certainly hope “The Grand
Imperial” will be restored to full op-
eration again.

(Incidentally, the only trial for can-
nibalism ever held in the United
States, occured in Silverton. We
thought about this after the return
trip brought us back to Durango just
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in time for supper and an early bed-
time.)

Originally we had thought about
driving state highway 145 from Dolores
up over Lizard Head Pass to Ophir
and Telluride, but when local people
reported the route “very difficult” be-
cause of road repairs, we knew it was
no road for us. Instead we drove No.
550 north from Durango to Silverton.
Even though this highway covers the
same area as the railroad trip, the
views are quite different. 550 from
Silverton to Ouray is known as the
“Million Dollar Highway" because
each mile cost almost that much
money.

Just beyond Silverton, Red Moun-
tain looms in spectacular color. Each
turn brings a million dollar view and
photographers will want to stop fre-
quently. Be sure to save enough film
for Ouray. From high above you will
first see this charming community
nestling beneath great towering peaks.
Because of the similarity of terrain,
this section is called the “Switzerland
of the U. 8.” Those with sharp eyes
will spot several waterfalls thousands
of feet above the town.

We stopped at Box Canyon Park for
our picnic lunch. There is a fee of
50 cents a car here which we were
happy to pay to find a really clean
park, good restrooms and nice tables
and fireplaces, Be sure to walk up to
Box Canyon Falls; it is not far and
quite unique. A box canyon is one that
has no way out at the head, as many
hunters have discovered.

Heading north from Ouray the high
mountains are left in the distance.
After passing through Montrose, our
next stop was at the “Black Canyon
of the Gunnison National Monument.”
Facilities here are still being devel-
oped but there is a campground, head-
quarters building and a rim drive with
view-point trails within walking dis-
tance of the road. Here the Gunnison
River has cut straight down through
sheer rock for thousands of feet. We
later stopped at the Royal Gorge of
the Arkansas River near Canon City.
Believe me, the Royal Gorge looks
like a ditch compared to the Black
Canyon!

. Late that afternoon we drove on to
the city of Gunnison for lodging. If
you have fishermen in your family,
they will probably want to stay here
for several days. This is one of the
most famous trout-fishing areas in the
entire country, I'm not interested in
fishing but there are many interesting
places near Gunnison for one-day
scenic trips. The Chamber of Com-
merce has a brochure listing them in
case you are interested.

The next morning we took U, S. 50
over Monarch Pass to Salida, then
along the Arkansas River to Canon
City. We did turn off to the Royal
Gorge but found it an anti-climax
after the Black Canyon., Because we
were anxious to have extra time in
Colorado Springs, we turned on Colo.
115. However, there is another road
known as the Phantom Canyon Road
which friends tell us is quite an ex-
perience for those who enjoy ventur-
ing off modern highways.

There were still several hours of
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Daddy’s home from the office and there’s time

for a story while mama finishes
Katharine dearly loves to be
E:::dl.m is a patient daddy—even when he's
t

daylight when we arrived in Colorado
Springs, so we decided to take U. S.
24 to Colo. 67 and drive up to Cripple
Creek and Victor on the far side of
Pike’s Peak.

There are many ghost mining towns
near here dating from the last great
gold discoveries in Colorado during
the 1890's, Cripple Creek has become
something of a resort, but there is
still mining around Victor. We drove
on to all that remains of Goldfield—
there isn’t much left. But the fire
hydrants stand as mute evidence of
the many houses that once filled this
boom town.

It was late afternoon when we de-
cided to return to Colorado Springs
via the Gold Camp Road. The road is
quite narrow but not over-run with
blind curves or great drop-offs. We
met few cars and found turn-outs
whenever we did meet another car,
We didn’'t learn until later that we
were driving on an abandoned rail-
road bed!

It was a lovely quiet drive with one
magnificent sight—the rays of the set-
ting sun shining on the unusual red
rock formations in Cathedral Park.

We became uneasy only at the very
end. Just as we started down the
series of switch-backs descending into
Colorado Springs, it started to rain
hard. Now no one relaxes much when
driving a steep, narrow dirt road if it
is dark and raining. But we made it
down safe and sound. Don’'t let these
last remarks prevent you from ever
taking this road. We just don't recom-
mend starting out on it late in the day.

Home looked mighty good about 9:30
that evening. But once again we were
filled with gratitude that we had been
able to explore this ever-fascinating
state of Colorado,

Cordially,
Abigail

A boy becomes a man when he
walks around a puddle instead of
through it.



