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Dear Friends:

The days are getting so short that it
seems we must have supper about 5:30
if we are to take a little drive before
dark, or do any work in the yard. To-
night I decided to pass up both the
drive and the yard so I could sit down
here at the dining room table and visit
with you.

I have a pretty bouguet on this
table—some yellow and white chrysan-
themums arranged in a white pottery
bowl that Sister Sue made long ago.
On each side of it are yellow tapers,
an addition Juliana made when she
came up to visit with me just before
supper., This is one year we haven't
been without flowers, thanks to an
abundance of rain, I might add that
we also haven't been without weeds.
Martin is very good to come down and
help with weeds, but there were times
when he felt pretty discouraged. It
seemed that no matter how much we
worked we never could make real
headway against those weeds.

I received Dorothy's letter before I
started writing this so I know she told
you about our little trip up to her
house. We thought it was a good time
to go because Kristin was in the East
with Lucile and Russell and we knew
Dorothy and Frank would feel lonely.

Dorothy and I took one day to drive
to Des Moines to see my sister, Martha
Eaton. She is making good progress at
the Mercy Hospital in Des Moines, and
we are all hoping that it won't be long
until the doctor feels she can begin
walking again—and then can get back
home to Clarinda. Martha didn't know
we were coming because I wanted to
surprise her, and I must say that my
plans worked out! She was surely
astonished when she saw Dorothy and
me coming through the door of her
room.

As soon as Lucile and Russell got
back from their trip, we decided to
make our long delayed trip to Ander-
son, Indiana to see our new grandson,
Paul Martin Driftmier, I really should
say that we went to see the rest of the
family too, but when it's the first
chance to see a nmew grandchild that
is the thing that stands out in your
mind.

Margery went with us because all of
our children have worried so much
about us starting out on trips alone
that we decided to put their minds at
ease by agreeing that we really do

need a third person in the car. Mart
is a very good driver and that part
doesn’t worry them, but if we should
have sickness or any kind of trouble,
I'd be very, very helpless to do any-
thing about it, All of you old friends
who know I've been in a wheelchair
for about 28 years can understand how
this is. So when Margery offered to go
with us we could see our way clear to
make the Anderson trip.

It isn't a long pull to Anderson but
we broke it up by staying overnight
at a motel both going and making the
return trip. We've never seen finer
corn and felt almost as if we were
driving through a canyon down those
straight roads that are bordered by
corn on both sides.

We crossed most of Illinois on high-
way 136, a straight road. However,
towns are fairly far apart on that
highway and you'd be wise to check
your gas tank before you head across
the state on that road.

We found Mary Beth, Donald, little
Katharine and Paul in good health,
and were struck immediately by what
a BIG baby Paul is for his age. Mart
and I said that although both Fred-
erick and Donald were big babies, we
couldn’'t remember that they were as
big as Paul at the same age. He has
Donald’s build—and Donald is about
6 ft.,, 4 inches. Mary Beth had left his
baby curls so we could see them, but
he was scheduled for a trip to the bar-
ber just as soon as we left. He is a
happy, sweet-natured baby, and I en-
joyed playing with him and getting
many smiles out of him.

The day before we left, Bob Dyer
came to take some pictures that we
will share with you in the next issue.
Mr. Dyer has taken most of the pic-
tures you've seen of our family in
Anderson—we first met him when
we went there for Mary Beth's and
Donald's wedding. In fact, we had an
unexpected and happy surprise when
he brought with him on the afternoon
when he came to take the latest pic-
tures, a tape recording made of Mary
Beth’'s and Donald's wedding cere-
mony. They had never heard it, and
you can imagine what memories it
called back to all of us when we lis-
tened to the opening notes of music
and then heard the entire ceremony
as if it had happened only a few min-
utes earlier.

OCTOBER, 1958

Mary Beth is a fine cook and she
fixed one chicken dish that we thought
was particularly delicious. We may
have used something very much like
this before, but it's such a good way
to fix chicken that it will certainly
bear repeating. I'll try and tuck this
in on the recipe page. I will also try
and get in her recipe for a very re-
freshing and delicious ice cream, or
sherbet.

We all went out to see the new lot
where Mary Beth and Donald are
building their home. It is a lovely lo-
cation and they will surely appreciate
the space after being cramped in too
small quarters. Mary Beth has made
the remark that the story of her life
these days seems to be moving furni-
ture from here to there to enable them
to get around, and all of this tugging
and pushing won’'t be necessary when
they get into their new house. We're
hoping with them that it will be done
by Christmas.

Sister Jessie is just back from a
lovely trip to California. She helped
her daughter Ruth get school clothes
in shape, and when you look at the
cover picture you'll see that Ruth has
school problems on her mind. After
a happy visit in Palo Alto she went
on to visit Sol, our only brother, and
then had several lovely days with Sol's
daughter, Jean, at her mountain cabin.

We went up to meet Jessie when her
train came into Red Oak, and I told
her immediately that I felt badly about
the African violets that had been left
in my care. Both Jessie and Martha
have a magic way with African violets
and their display is really something
to see. I offered to take care of these
plants since their home would be
closed for several weeks, and I felt
badly when I saw that I didn't have
Martha's and Jessie's know-how. Jes-
sie assured me that they'd perk up im-
mediately, and in the next few days
we'll drive over so I can see if her
hopes were justified.

We're happy that Sharon Brown,
daughter of Dale and Mabel Nair
Brown, was finally able to leave the
University Hospital at Iowa City after
many, many weeks. She must be in
bed, of course, but it's easier to be in
bed at home rather than in a hospital.
Mabel has her hands more than full
these days, but she says she will try
to write a Thanksgiving Devotion for
the November issue since so many of
you friends depend upon this material.

We also had news that Myrtle and
Paul Felkner (you've read Myrtle's
articles in Kitchen-Klatter through the
years) have a son, Willilam Edward,
who weighed 10 lbs., 14 oz. at birth,
His two sisters, Barbara and Joan,
will have 4 lot of fun with him as
soon as he's big enough to sit up and
take notice,

Howard and Mae's daughter, Donna,
is now back at Peru State Teachers
College—her final year there. Out of
our eleven grandchildren, only three
will be at home this school year:
Clark out in Denver (his birthday fell
in such a way he couldn’t be admitted)
and Katharine and Paul in Anderson.

Many of you friends have wondered
about the Fischer home, so now I can

(Continued on page 13)
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THERE IS A GREAT TRUTH IN
FREDERICK'S LETTER

Dear Friends,

Another summer has come and gone
leaving behind it wonderful memories
of rich and satisfying experiences. Of
all the months of the year, why must
the summer months go by so quickly?

I can tell you of one day this past
summer that did not go by quickly
enough, and that was the day we
crossed the Bay of Fundy from Bar
Harbor, Maine to Yarmouth, Nova
Scotia. That crossing is right at the
mouth of the bay where it is 100
miles wide, and it was just our luck
to pick the stormiest day of the sum-
mer to make the trip. We boarded the
giant ferry “Bluenose” (along with 600
other people) in time for breakfast in
the ship's cafeteria, and we got off
seven hours later feeling more dead
than alive. A sudden northeast gale
worked up some enormous waves, and
big as the ship was, it was rolled and
tossed about like a cork.

Never in all of my life have I seen
so many people seasick all at the same
time. Betty and I were certainly glad
that our two children are good sailors.
As a matter of fact, I think that
David and Mary Leanna actually en-
joyed the trip. Betty and I never want
to make another one like it. Fortu-
nately, our return voyage was a per-
fectly delightful one with a blue, blue
sea and a bright sky overhead.

Even a storm at sea can be a most
satisfying experience, and now that it
is behind us I can truthfully say that
I am glad we had to ride through the
storm. Just those few hours of heavy
seas reminded me of the tremendous
forces of nature and how insignificant
and ineffective we human beings ac-
tually are.

Out of that stormy crossing there
also came to me an entirely new ap-
preciation of the great debt of grati-
tude we owe the men who sail the
seas. What skill and courage it takes
to sail all of the world's ships—the
giant ocean liners and the lowly
freighters, the ferry boats and the
fishing schooners. All of us who make
our living on the land must not forget
the millions of people whose job it is
to sail the seas. So much of what we
have has been brought to us or in
some way been made possible for us
by the men who go down to the sea
in ships. God bless them all!

I have two outstanding impressions
of Nova Scotia—the beauty of the
trees and the friendliness of the peo-
ple. Actually I have found that people
are friendly everywhere in the world,
and so I should not have been sur-
prised to find friendly people in Nova
Scotia, but at the same time I must
confess that they did seem even friend-
lier than most friendly people in other
lands. But the trees! Oh, they were
wonderful! There is so much forest
land in Nova Scotia, and at the lodge
where we stayed we could look out of
the windows and see miles and miles
of magnificent forests of spruce and
pine,

The poet Bryant in his poem the
Forest Hymn said: “The groves were
God's first temples,” and he was so
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Frederick snapped this picture of his two chil-
dren, David and Mary Leanna, when the wild
mountain laurel around their summer cottage

was in_full bloom. Long time residents of
Rhode Island said they had never seen such
a display of laurel—thought it was due to a
very rainy season.

right. Long before there were cathe-
dral spires to direct men's attention
upward toward the heavens, tall and
stately trees suggested the Divine. As
I sat there on the front steps of the
lodge looking out across the miles of
forests, and again as I walked along
the woodland paths that led from the
house to the lake and then further
along the stream I thought of those
lines by the poet Coleridge found in
his poem Homesick:

"Tis sweet to him who all the week

Through city crowds must push
his way

To stroll alone through fields and
woods

And hallow thus the sabbath day.

One day the caretaker of the estate
where I once worked during the sum-
mer months was showing me some of
the trees on the property, and as we
walked back toward the house he
pointed out an apple tree and said of
it: “Now there is one tree that cer-
tainly does not pay for its keep on this
place. It never bears more than a few
pecks of apples and yet requires just
as much care as the others.”

“Well,” I said, “why don’t you get
rid of 1t?"

“I suppose I should cut it down,”
replied the caretaker, “but somehow
I just can’t do that, It is such a brave
little tree. It is sitting right on the
top of a rock ledge where its roots
have almost no chance of getting any
food, and yet it keeps trying!”

He took me over and showed me
how the tree was actually sitting on
a rock with only a few inches of earth
around its roots. What a fight that
tree had to make to produce even a
few apples.

That old caretaker taught me a les-
son: to judge a fruit tree we must
consider not only its production. Con-
sidering the type of soil out of which
the roots of a certain tree must draw
their vast quantities of water, it may
be a miracle that the tree produces
any fruit at all. Considering the won-
derful rich soil provided for the roots
of another tree, its production of fruit
although high, may be a great deal
lower than it ought to be. Low output
doesn't prove a tree a failure, and it
doesn't prove a person a failure. The
next time you and I meet a drunk on
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the street we might well repeat the
words of that great evangelist Dwight
L. Moody: “There but for the grace of
God go "

I believe that too often we Christian
people have a tendency to judge people
by what they have accomplished with-
out ever knowing all of the troubles
and the handicaps that others have
had to endure. What can we ever
know of other people’s souls—of their
temptations, their opportunities, their
struggles, and their fears? The only
soul in the whole creation that we do
know is our own, and if other people
knew all that you and I know about
ourselves, how different would their
opinions be of us?

One of the men who helped to care
for the fine timber that I saw in Nova
Scotia made a comment that I thought
to be very fitting. I had just said that
I had never seen more fruit on a
single tree than on one particular tree
there on the property, and he replied:
“Well, there ought to be fruit on that
tree considering how much care it
gets, I say that when you feed a tree
it ought to work for you!”

To him it was no marvel that the
tree produced so well; the marvel was
that with all that dependable source
of food, and with all of the spraying
and the pruning it got, the tree had
not produced even greater quantities
of fruit. And there is a lesson in that
for us too. The better the stuff you
are made of, the better the family
background, the better the education
one has, the more this life has a right
to expect of you; indeed, the more this
life has a right to demand of you.

It is such an easy thing for a person
to believe that he is doing quite well
by his community in the support he
gives to his church, to his pet chari-
ties, and to worthwhile community
enterprises of one sort or another. It
seems to me, however, that the basic
question to be asked about ourselves
is: what does God expect of us? We
who have come out of good homes
with good family breeding and every
opportunity to do well in our chosen
field of endeavor must never think
that any amount of generosity on our
part is more than can be expected of
us. It makes no difference how much
we may do more than others. We
should do more than others. We who
have been so richly blessed by God
must do more than others or we are
not worthy of His love., Just the fact
that you and I were born into good,
Christian homes has obligated us with
a debt to the world that we never
can repay.

I didn't mean to preach a sermon in
this letter, but it almost reads like a
sermon doesn't it. Well, life is like
that to me; I see a sermon everywhere
I look. Some of the most wonderful
sermons ever to come to my attention
were never spoken and neither were
they ever written. They were lived,
lived by persons whose very lives were
testaments of truth. Certainly there
ought to be a sermon in the life of a
good tree, too, and if that is so, then
I can honestly say that I had more
sermons directed to me this summer
than in any other similar period of
time.

Sincerely, Frederick
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A GHOSTLY AFFAIR
By
Mabel Nair Brown

Entertainment for October parties is
aimed strictly for fun, so let’s beat the
spooks at their own game and plan
for a real ghostly party. This is cer-
tainly a good way to entertain for
young people if circumstances have
made it impossible to have birthday
parties through the years, and it's
surprising how many, many grown-ups
can recall in complete detail a Hal-
lowe'en party they attended long ago.
In fact, most people feel just a little
cheated if they've never had a chance
at one good rousing Hallowe'en party,
g0 look over your situation and see if
this is the year you can carry out a
real spooky session.

Decorations

Of course you will want plenty of
jack-o-lanterns all about the rooms,
but how about black candles set in
blocks of strayafoam which have been
decorated with a ruffle of orange pa-
per, or with clusters of milkweed,
other wild seed pods and bittersweet?

Black silhouettes of cats, witches,
bats and broomsticks can be suspend-
ed from the ceiling, from light fix-
tures and doorways. False faces can
be tacked to lampshades. At a turn
in the staircase or in a closet where
you know the door will be opened,
place a particularly spooky face made
of heavy black paper with a flashlight
behind it to illumine the features.

Arrange to greet your guests in a
spot where a huge cluster of thin
black streamers are tacked to the ceil-
ing. An electric fan turned on these
will blow them around in eerie fashion
as the guest steps into the house.
Utilize corn stalks and pumpkins in
every available spot for atmosphere.

Receiving The Guests

Any Hallowe'en party is off to a fine
start if you can create a spooky air
right at the beginning. A basement is
ideal for such an affair, but if you
must use the family living rooms or
any kind of a hall, see if you can't fix
up some kind of an entrance area
where each guest is told by a witch or
a ghost that he must be initiated be-
fore joining the others.

This reception area should be very
dimly lighted and what little light
there is should be eerie.

The initiation ceremony might con-
sist of blindfolding the guest and then
telling him that he will receive the
“touch of fellowship” from Brother
Ghost. At this point someone chosen
for the part should run a piece of ice
across the back of the victim’s neck.
As soon as he has ‘“recovered” from
this, tell him he must shake hands
and then place a bunch of grapes
(skins removed) in his hand. Next he
must get acquainted with a wild cat—
have your helper imitate a snarl and
yowl under deep mufflings as an old
fur neckpiece or muff is brushed
against the guest's neck.

An obstacle path can be fixed up to
lead the guest over. Wet rags sus-
pended from the ceiling will slap his
face, a shallow pan filled with shelled
corn will give him the illusion of los-
ing his balance as he steps in it, and
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a huge web made of string will con-
vince him he's trapped for sure.

There are endless ways to rig up
such an area that will provide loads
of fun, but be sure there aren't sharp
objects that can hurt anyone. Caution
your helpers to keep ahold of the
blindfolded person and steer him
around in such a way that he can
have scary thrills without getting
harmed.

When the obstacle course has been
completed, the guest is led to the main
party room and his blindfold is re-
moved.

Entertainment

There is one classic ghost story that
older people may find too much of a
good thing, but young people feel that
no Hallowe'en party is complete with-
out it. This is Graveyard Spasm and
it calls for preliminary rehearsing to
get the maximum affects!

Choose someone who can spin a
spine-tingling yarn and coach two peo-
ple to move silently among the guests
as they provide sound effects and oth-
er spooky touches such as a feather
duster brushed on the face of an un-
suspecting guest, moans and groans
from time to time, eyes flashing off
and on—all of these things make the
game very effective.

Seat the guests in a circle and turn
out all the lights. The story teller be-
gins with the usual details about a
person meeting with a tragic accident,
and then leads up to the statement
that all guests present will have the
unusual privilege of inspecting for
themselves various parts of the victim.
These parts are on paper plates which
are passed around the circle, and one
of the assistants guides the guest’s
hands while the story teller cries and
groans that here is the poor victim’s
tongue (raw oyster), eyes (two peeled
grapes), heart (a piece of liver), brains
(coilled up strands of cooked maca-
roni), lungs (wet sponge), hand (glove
filled with finely crushed ice), lips
(two tomato halves), teeth (shelled
corn), hair (corn silk or a dampened
mat of raveled out rope), leg (a stock-
ing stuffed with rags), ribs (several
thin wires bent in a curved shape)
and ears (cut these from pickled pigs
feet).

The story teller must lead up more
and more dramatically to the accident,
and when he tells of the terrible crush-
ing of the bones as the victim met his
doom, have an assistant put a piece of
paper in a whirring electric fan. This
provides a terrifically realistic effect
as the final climax to a hilarious (and
noisy!) event.

Broomstick Relay: Divide guests in-
to two equal sides so they may line up
to form two opposing teams. The first
player on each side is given a broom-
stick and, at leader’s signal, rides the
stick horse to the opposite end of the
room and back. He hands it to the one
next in line who does the same thing.
The side which finishes first wins the
game. If you wish, each side may be
given a black witches' hat which each
player must put on before he rides
the broomstick in the race.

Goblin Catch: Before the party, hide
cut-out paper cats, bats, witches and
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owls all about the room. For the Gob-
lin Catch the players march in a circle
while music is played. When musie
stops the players try to find as many
of the hidden cut-outs as they can, but
whenever music starts they must get
into circle and march. To see who
wins when the game is over, count one
point for cats, three points for bat,
five points for an owl and ten points
for a witch. Person having most points
wins. Do not tell players in advance
that the counts will be different for
each one.

Bluebeard’s Faces: Provide each
player with a brown paper sack large
enough to go over the head. Provide
crayons and scissors. Each player cuts
out eyes, nose and mouth and draws
on a face. Lights are turned out while
the guests put on masks and move to
some other part of the room. When
lights come on (but very dimly, if
possible, to make recognition more
difficult) guests move about and shake
hands and make a guess as to the
identity of those with whom they
shake hands. If they guess correctly,
they make a cross mark on that per-
son's sack. Each person having ten
cross marks or more must pay some
forfeit when the game is over.

Fortune’s Saucers: Upon a table
place several saucers, each one hold-
ing an object which foretells the for-
tune. One by one the guests are blind-
folded and told to touch one of the
saucers. (Change the position of the
saucers frequently.) In this way he
learns his future,

Here are suggestions for objects to
use: Silver spoon (life of luxury);
moss (happy-go-lucky wanderer of the
open road); blue cloth (navy life);
khaki cloth (military life); toy cat
(single blessedness); thorny branch
(disappointed love affair); apple
(school teacher); candy kisses (a flirt).
You will think of many more items
which will particularly fit your group.

Spookum: Divide guests into three
groups: first group will be cats and
say meow; second group will be
witches and shriek and moan; third
group will be pumpkins and say “ker-
plunk.” The leader will tell any story
he chooses to make up which Includes
much mentioning of witches, cats and
pumpkins so that each time their
name is mentioned the group makes
proper noises. Whenever the story
teller uses the word Hallowe'en, they
all make their respective noises at
once,

Dear Departed: This game or stunt
takes advance planning but is hilari
ous for teen-age or adult groups.

The chosen assistants (wrapped in
sheets as ghosts) come in silently and
stretch out on the floor. Each ghost
represents some unsuspecting guest
who is present, The leader ghost en-
ters, carrying a crooked stick with
which he prods each guest as he ad-
dresses him, asking in a weird ghostly
voice, “Who lies buried here?”

The “corpse” replies, “I am what re-
mains of Joe Green.”

Leader: “Why, Joe, my friend, I
didn't know you were dead. What did
you die of?”

Corpse (speaking clearly) “Oh, I

{Continued on page 16)
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LETTER FROM LUCILE

Dear Friends:

When I think where we have been
and what we have seen since I last
wrote to you, my head simply spins.
It may be possible to cram more
beautiful country and more heart-
warming experiences into a vacation,
but I don't know how it could be done.

Probably the best way to give you
an account of our trip is to start at
the beginning and go to the end—and
then stop! However, there is so much
to say that I can’'t hope to cover all
of it in one letter, so if it's all right
with you I'll take more than our Octo-
ber issue to discuss far away places.

I have used the phrase “far away
places” and believe me, that's exactly
what 1 mean! It's been a long, long
time since I felt as far away from
home base as I felt when we were in
Argyle, Nova Scotia. Frederick said
that we were 400 miles east of New
York, and since New York has always
seemed a remote point to me, you can
see how being 400 miles east of it
would seem really remote.

But this isn’t beginning at the be-
ginning, so I'll go back now to the
morning our alarm clock buzzed at
4:00 o'clock and Juliana threatened to
make the bed right over me if I didn’t
get up IMMEDIATELY, As a rule, I'm
raring to get started when a long-
awaited day arrives, but we'd worked
so hard to be able to leave that if it
hadn’'t been for Juliana's threat I'm
afraid I never could have crawled out
of bed.

‘We had packed our car the night be-
fore and this meant we had only last
minute things to put in before we all
climbed aboard and headed east on
highway 2. At a pre-arranged inter-
section we found Dorothy and Kristin
waiting for us and it took only a few
minutes to add Kristin's luggage and
the big box of lunch Dorothy had
packed for wus. Juliana and Kristin
didn’t pay any attention to one final
moment, but Russell and I knew how
Dorothy felt when she saw Kristin
settled down in the back seat and
thought how many, many miles we
would cover before she saw her again.
In this day and age we all know how
many things CAN happen on the high-
way even though you drive your own
car with the greatest possible caution;
and if you've ever traveled with any
child outside your own immediate fam-
ily you know what a tremendous re-
sponsibility you feel to return that
child whole and happy. I knew just
what Dorothy was thinking when she
stood and watched our blue car round
the corner and disappear!

The last time we crossed the state
on number 2 (this was in 1956) we
could see plainly enough that it was
in a bad way from drought, so Rus-
sell and I looked at the evidence of
fine crops all the way to the Missis-
sippi river and knew that you folks in
that section were in better spirits.
The same statement goes for Illinois—
my! such corn and soy beans as
they're going to have this year.

Our goal was to reach Chicago be-
fore dark since we had to locate a
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Juliana took this picture of her parents, Lucile and Russell Verness. The boat is the 8. 8.
Princess Helene that plys back and forth between Saint John, New Brunswick and Digby,
Nova Scotia. It’s a three hour trip and is made only once a day—if you miss it you're out of
luck for another twenty-four hours. If any of you friends have ever taken this boat we'd
surely love to hear about it.

new address, and I can only urge all
of you folks who are driving to an
unfamiliar address in Chicago to tackle
it while there is still daylight. That's
an enormous city and if you don’t
know where you're supposed to turn,
you're going to need all the light you
can get to help you. In spite of a map
we found ourselves miles beyond the
point where we should have been, and
then for the next two hours we just
floundered around searching desper-
ately for the right streets.

City traffic is so heavy that unless
you're in the right lane when you
want to turn, you simply have to move
on with the traffic until somehow you
can edge over to a point where you
can get off. By this time you're far
beyond the spot where you should be,
so you must retrace your steps on side
streets until you reach a point where
you can get back on the right street,
It's hard to read street signs when
you're caught in fast moving traffic,
and that's why I have been emphatic
about tackling a Chicago address in
daylight—unless you know EXACTLY
where to find it. (I hope this empha-
sis will save someone groping around
in that vast city at night!)

Fortunately, we'd gotten an early
start that day and hadn't done much
loitering along the way, so we had the
last remnants of light when we round-
ed the last corner and saw the apart-
ment house that was our destination.
One of our very oldest and dearest
friends, Lucille Sassaman, lives there
and it was such a joy to see her and
her daughter, Kira, once again.

Lucille is a marvelous cook and she'd
gone all out to have a delicious dinner
waiting for us. After we'd caught our
breath we sat down to a beautiful
looking table that was a feast in it-
self to our road-weary eyes. On a big
platter were individual ham loaves,
glazed, and as soon as I can get that
recipe I'll share it with you. We also

had small new potatoes served with
side dishes of melted butter and pars-
ley, unusually delicious creamed green
beans (many whole mushrooms in
this), hot French bread, strawberry
preserves and pickled watermelon
(both homemade), a tossed salad with
Bibb lettuce (we can't buy that in
Shenandoah), and a tray of assorted
pickles.

Following this Lucille brought on
the biggest cut glass plate I have ever
seen—a round, flat plate. Down the
middle of it were alternating slices of
fresh peaches and bananas; on One
side she had piled icy cold fresh straw-
berries, and on the other side equally
chilled fresh blueberries, Juliana and
Kristin had never before tasted fresh
blueberries and couldn’t get their fill!
At each place were matching cut glass
bowls with lime sherbet—we helped
ourselves to the variety of fruit and
ate it along with the sherbet.

In addition to this Lucille had pre-
pared a large tray of assorted home-
made puff-paste delicacies and these
were passed along with the fruit. She
has gotten a totally new-fangled recipe
for puff paste from a friend in Louis-
ville, Kentucky—takes a fraction of
the time and never fails. I have this
recipe and as soon as I have time to
try it so I'll know all the twists in-
volved, I'll pass it on to you.

I've gone into detail on this meal
because it was perfect to serve to peo-
ple who might (and did) arrive much
later than they were expected. You
may want to turn to it the next time
you're having company under com-
parable circumstances.

Through our friend Lucille we have
another friend who lives in that same
building, and although she'd had com-
pany all week from her hometown,
Louisville, she was kind enough to ask
Juliana, Kristin and Kira to sleep
there. The grown-ups stayed on the

(Continued on page 20)
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AUTUMN FILLED DAYS
By
Hvelyn Corrie Birkby

The dinosaurs are gallumping across
the countryside again.

Bit by bit the corn crop is being
gleaned by the big red, green, gray
and orange monsters. With all the
bountiful gifts the good Lord has
granted us it might be a good time to
begin the process of being thankful.
The rich color of the trees, the drying
of the grasses, the brown of the stocks
all tell us of the changing of the sea-
sons and the constancy and dependa-
bility of this old world, But we cannot
brood too long in beautiful autumn
for too much is waiting to be done.

I'm reminded of a friend of mine
who lives in Florida., Each year she
takes her vacation in the fall for the
express purpose of coming back to
her old home in Iowa. She comes to
see the deep rich color of the leaves,
to smell the burning bonfires and to
shuffle her feet deep in the rustling
piles on the ground.

Now a long trip isn't necessary for
those of us who live right here in this
beautiful state. Only a few steps to the
window and a rich view is available.
We may never live in Florida long
enough to appreciate deeply the chang-
ing of the seasons in Iowa, but per-
haps by trying to look at our state
with the eyes of one long away from
it, we might find a refreshing new
perspective.

How sad to reach the age where
adult inhibitions eliminate some of the
wonders children experience this time
of year! Just watch the combination
of one or more children in a big pile
of crisp leaves. Loud gleeful yells,
rushing legs, soft crunching mnoises,
complete abandonment, unrestrained
enjoyment and rich contentment are
the lot of children who are turned
loose on a pile of autumn leaves. When
bedtime comes the warm rich odor
of the whole out-of-doors permeates
clothing and the golds and reds and
browns cling in tiny bits to rumpled
hair. Nothing can quite compare with
the joys of a childhood day full of
autumn.

Life in the little white house with
the green trim has a mighty hectic
quality called “normal.” As normal,
that is, as three lively boys can make
it. I may complain at times about
some of the work involved, and as you
know very well it is never done, but
I love the hectic, run around, roust
about, ever busy hours which make up
our daily schedule.

(I am determined that I shall not
sit when the boys are grown and gone
and say, “Why didn't I enjoy them
when they were little, for that is the
happiest time of all.” I will enjoy them
right mow, confident that each age
brings happiness.)

We sandwich playing records in be-
tween doing dishes, we swing back
and forth in the tire swing between
hanging up the clothes, and read a
story between sweeping the living
room and the dining room. I may get
the nagging idea that the beds should
be made earlier in the morning and
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the dusting should be done more fre-
quently, but the feeling which always
wins out is the conviction that my
boys will remember the fun we had
together singing and playing and read-
ing, so time just HAS to be made for
these ESSENTIALS.

Thinking of October reminds me of
the very first (and last) really big
Hallowe'en party my children ever at-
tended. Bobby was one and one-half
vears old and Dulcie Jean a wise four.
Neither one understood much about
Hallowe'en, but they surely did know
the meaning of the magic word
“Party.”

For one solid week after the invita-
tion to cousin Lynn’s party arrived,
Dulcie's waking question was, “When
is Lynn's party?” This continued each
morning into a long discussion of
what days came when and the time
sequence leading up to October 30th.
With a great sigh of relief from Mama,
the day finally dawned when the an-
swer to this oft repeated question was
“Toda'y.”

As soon as Bobby wakened; Dulcie
dashed in to inform him that this was
indeed THE DAY, For the rest of the
morning they practiced, for it is a
well known fact among small fry that
on party days legs must be able to
run fast, lungs must be able to yell
loud, hands must be geared to pull
rapidly and steadily and crying equip-
ment must be well oiled. (This last
is especially true when mothers are
sitting within earshot. Crying is much
less effective when witnessed by only
a bevy of small sized humans.)

At approximately two-thirty the mob
(or group!) of children arrived. One
mother walked in the room and said
calmly, “I brought my little devil.”
The early arrivals looked at her a bit
shocked and then saw her son trailing
along behind in a cute little red suit
complete with tail and a rubber
Satan’s face. Indeed he was a little
devil! It would have been fitting if all
the little people present had worn the
same type of suit. With the next ar-
rivals two clowns with dog and cat
faces were added. The children ran
around scaring each other and laugh-
ing loudly, and the party was under
way.

Some enterprising young sprout de-
cided to play outdoors. On went snow-
suits, overalls, caps, scarves and mit-
tens. The hoys trooped out and con-
gregated around - the big caterpillar
tractor toy. They must have been
embryo engineers for they soon had
the tractor standing on end and were
working manfully with the gears and
such that were thus exposed. The
little girls went from the swings to
the sand box, around the house, and
then, unfortunately, decided to see
what the boys were doing. By the time
the mothers reached the door the girls
were dissolved in tears. One boy soon
followed suit with big tears running
down his cheeks. In another instant
the party had moved back indoors.
Off came the mittens, the scarves, the
coats, the overalls and the snowsuits.

Bedlam followed. If you've ever lived
with a three, four or five year old
you know exactly what I mean. This
group of creatures was in that age
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range with Bobby the youngest. The
lively antics were finally calmed a bit
by the process of placing the cowboys,
clowns, devilg, little ladies and one
small boy at the table on the porch
and putting plates of ice cream and
cup cakes in front of them. Did they
pounce on the ice cream and cup
cakes? Mercy no! First they ate the
candy in the nut cups, then they
pulled the trimming from the top of
the cup cakes, licked at the frosting
and took a spoon of ice cream, and
then turned to the more exciting ac-
tivity of blowing the big horns with
the snake that uncurled at the end.

The only thing which saved the
mothers from complete collapse was
the advent of a favorite children’s pro-
gram on television. While the children
were quiet (heavenly word) the moth-
ers took the opportunity to sit at the
big table, drink some very strong cof-
fee and eat some big chocolate cup
cakes. For a few short moments we
really visited!

The television program was over.
The last child had gone home blowing
the horn, if it had any blow left in it.
The last mother had prompted, prod-
ded and poked the last child into say-
ing “Thank-you-Lynn-for-a-nice-party.”

Lynn’s mama sank into a big chair
as she said, “They had a good time if
noise is any ecriterion.” I looked around
at the shredded bits of crepe paper,
a few crumbs of cake, two stray pieces
of Hallowe'en candy, crumpled paper
cups and plates with blobs of melting
ice cream and I said with great en-
thusiasm and sincerity, “It was a
perfect party.”

As Doris Henstorf of Farragut walk-
ed out the door with her little devil
she said casually, “We are going home
to make chocolate pop corn balls.,” I
pounced on her words and told her to
be sure to let me know how they
turned out. So the next morning she
phoned to say they were excellent.
The halls are pretty and would be nice
wrapped in fancy paper for Christmas
baskets or any other holiday.

Chocolate Pop Corn Balls

Prepare 2 quarts of salted popcorn.
Then combine in a saucepan 1 cup
white sugar, 1/2 cup corn syrup, 2
squares bitter chocolate, 1/3 cup water.
Cook the syrup until brittle when
dropped in cold water, 270 degrees on
the candy thermometer. Remove from
the fire and stir in 2 tablespoons but-
ter. Pour over the pop corn and shape
into balls as soon as cool enough to
handle. Makes about 20 small or 12
large balls.

FOR EVERYDAY PEOPLE

The day He sald, “Come, follow me,”
The day they left their nets behind,
I wonder who stayed quietly

To fold the mended nets, to find
The little duties left undone,

And did them, one by one.

On every shore, when someone goes
In answer to the gloried call,

There are the humhble people, those
Who fold the nets and do the small
Unnoticed things. Lord, give thy grace
To all who fill a lowly place.



KITCHEN-KLATTER MAGAZINE,

WE'RE HAPPY FOR THE
INDIANA DRIFTMIERS!

Dear Friends:

These past few weeks have been
equal in excitement only to those
weeks preceding our wedding and the
birth of our children!

I believe that every married couple
dreams about owning their own home
and now this dream is beginning to
take form for us. Don has been read-
ing the financial sections of every
magazine and newspaper he comes
across and he is convinced that now
is the time to build, Building prices
are down in Anderson and, if the ex-
perts are correct, next year will see
the return of high building costs—and
they may be higher than ever before.
As a result, we consulted a contractor
and after we were given an estimate
of how much it would cost to build a
house we sat down and worked over
our budget.

I shall be eternally grateful to my
parents for the fine example they set
with their years of living by a budget.
I never knew of a time when they
didn't keep track of every penny they
spent. That's why it seemed only nat-
ural to me when I took over the spend-
ing of my new husband's paycheck
(and it is my guess that most wives in
modern day life pay the bills and buy
the groceries and clothing) to start
out right, at least right by what I had
always known, by keeping a written
record of all our expenses.

We now have a complete picture of
what we spend for living expenses,
insurance payments, taxes, and all the
other hundred and one places our
money has to go. After we were given
an estimate of the cost of our home
we could see positively whether or not
we could swing such a long range ex-
pense. There couldn't be any guess
work about it, so I'm happy to say that
after studying all those figures we
found that we can afford our dream
house,

I eall it our “dream house” but I
know that in comparison to other
dream homes it will certainly leave
much to be desired. But we are so
thrilled with the prospect of having a
house to call our own that our en-
thusiasm isn't the least dampened by
the fact that it isn’t going to have
everything. If the weather is coopera-
tive and materials continue to be avail-
able we should be moving out of our
crowded quarters in time to have
Christmas in our new home.

We will be building on a beautiful
lot that we bought nearly two years
ago. It is located in a very nice, quiet
subdivision on the northwest side of
town. There are only seven other
homes at present in QCak Park so
Katharine and Paul will have ample
room to play. We have three beautiful
trees on this lot which promise a shady
house most of the daylight hours. And
I'm sure that investigating the hun-
dreds of little problems involved with
house building will be an education
in itself,

I had an unusually pleasant experi-
ence this morning. Don is in Minne-
apolis for the week so I was enjoying
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The Strom family enjoy rambling around on
Sunday afternoons and always take a camera
along. On this particular Sunday they went
through Coin, a small town not very far from
Shenandoah, and when they passed an old
time fire engine they stopped to get a picture
of Martin in the driver's seat.

having our oversized bed all to myself.
The morning air was delightfully cool.
Paul and Katharine were sleeping
quietly and I decided to keep still and
take advantage of the opportunity to
grab a few extra minutes in bed. More
and more I had the feeling I was being
watched closely and when I turned and
looked toward the baby bed there were
two bright, black eyes peering at me
over the edge of the crib bumpers.
Paul had propped himself up on his
elbows and was patiently watching me
and waiting silently for me to wake
up!

Babies are such cheerful creatures
in the morning and Paul is no excep-
tion. He’s always so happy to see us
that it makes getting up in the morn-
ing a real treat. I took him out to the
kitchen with me while I got breakfast
on the table for Katharine and me.
While the baby bottle warmed on the
stove he sat in his feeding chair heck-
ling me to hurry, hurry, hurry with his
breakfast. I've reversed his feeding
schedule because I've found that by
giving him cereal and fruit at his
early morning feeding rather than the
mid-morning feeding I have a shorter
period of interruption in my work
schedule.

Paul is so big and so mature look-
ing with his head full of thick hair
that I have decided that since Mother
and Dad Driftmier have seen him with
his baby look I'll take him to have a
hair cut. I had vowed that I wouldn't
do this until he was close to a year
old, but everyone who sees him com-
ments on how cute “she” is, so in de-
fense of his sex I suppose I'll have to
take the plunge. I'm not going to give
him anything as radical as a butch
hair cut, but at least he will look a
little less shaggy with the curls cut
off of his neck.

One job I don’t have to do now is
to make formula. Our doctor wanted
Paul to stay on it through the hot
summer months, but when September
rolled around he told me to make the
change to straight homogenized milk,
I hope Paul doesn't gain as rapidly on
straight milk, and while this may
sound like a strange comment to make
about a baby, the fact is that he’s
'way over the twenty pound mark
right now and I don't see how he'll
ever be able to walk with all that
weight! My feet and legs were begin-
ning to feel the strain of toting him
around, so I bought myself a pair of
sturdy oxfords with arch supports.
These have helped considerably, but
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the closer he gets to thirty pounds the
greater effort it is to carry him.

Our dinner-bridge club has broken
up after four years of monthly get-
togethers. Two of the couples moved
to Detroit, Michigan when the men
were transferred by the Delco Remy
Division to their offices in Detroit.
We were surely sorry to see them
leave hecause in these last few years
we've had many good times together.

Don and I were hopeful of starting
another such group but hadn't yet
taken any steps about it when our
good friends, Joan and Bob Land,
called and invited us to become the
fourth couple in a club they were try-
ing to start. We were delighted to say
YES! Bob is employed by Guide Lamp,
as are the other men in the group, so
the fellows will really have more in
common than the Delco Remy crowd
had.

Joan and Bob invited everyone to
their house several weeks ago and we
had huge, delicious steaks cooked on
their charcoal grill on their newly
finished patio. They have just recent-
ly moved into their first home after
living in a small apartment many more
years than Don and I have had. (It's
hard for me to believe anyone can
ever be as thrilled about a new house
as people who've been crowded into
small apartments!) We had a wonder-
ful evening at the Land’s new home,
and those steaks were a real treat for
everyone since we are all living on
modest incomes.

Joan told me how much fun she has
had taking her children to the Con-
servation Pond to feed the ducks, so
last Sunday we took Katharine there
for the same purpose. I had seen those
ducks swimming in the pond because
we drive past it every Sunday on the
way home from church, but I had no
idea they were tame enough to feed.
I collected the stale ends from old
loaves of bread and those ducks were
not only tame enough to feed but they
practically stole the bread out of the
sack.

Joan had told me that the password
was to yell “Here Ducks” when we ar-
rived, but I made the mistake of yell-
ing loudly before we had climbed out
of the car. Well! Those ducks certain-
ly knew the password too for about
twenty-five huge, white ones came
splashing through the water, raced up
the dirt bank and descended on our
open car doors. Katharine was so
tickled she could hardly contain her-
self. They came right up to us and
snatched the bread out of our fingers,
and when the bread was gone they
gave a few quick tries at our fingers
and rings.

I have never seen it fail that the
simpler the entertainment the more
children are pleased. Nothing could be
cheaper or easier entertainment for
Katharine than feeding those hungry
ducks and I don’t remember when she
has had more fun. The same thing is
true of picnics we have had at Kill-
buck Park. We got together with sev-
eral other couples and their children
for hot dog cookouts at Killbuck Park
several times during the summer and
everyone had such a good time, Katha-
rine practically wore out the seat on

(Continued on page 15)
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LET'S KEEP THE PATIENT HAPPY
By
Mabel Nair Brown

How in the world do you go about
keeping a bed patient contented for
weeks on end, especially if that pa-
tient is a heretofore very active teen-
ager who is now placed on complete
bed rest? What will amuse a. patient
and help to pass away the time, but
still won't require the use of hands?

These were the questions that we
had to try to find an answer for, and
because many of you must be facing
similiar problems, I'll tell you some of
the things our own patient and other
little patients in the hospital found
interesting and cheering.

I cannot overstress the importance
of mail. Maillime is always looked
forward to when one is sick and shut
in, but if you are a patient unable to
use your hands for any activity what-
soever, then mail becomes the single
most important thing about which
your interest revolves. We can never
express in words our thanks to all the
wonderful friends and acquaintances
who kept the mail coming, not one
letter but dozens of letters, week after
week. It's easy to remember to send
a card or a note when we first hear
someone is ill, but how often we are
prone to forget as the weeks go by!
Then the mail gradually dwindles
away. And yet, the longer one is in
the hospital, the more the mail is
needed!

What kind of mail? Of course, the
“get well” cards and usual letters are
wonderful, but how eagerly we opened
the fat ones holding humorous car-
toons and jokes clipped from maga-
zines. Then there was the friend who
always illustrated her letter with little
sketches, another who wrote cute little
rhymes, another who wrote a little
each day in the form of the diary.

How wonderful to open an envelope
and have snapshots fall out so we
could see how fast little cousins were
growing, or what classmates wore to
the class party! There were gradua-
tion class night programs, church bul-
letins, napkins from various social af-
fairs going on at home, cards on which
each one at Junior choir practice had
signed his name and written a brief
message—these are just a few of the
enclosures that brought home and
friends right into that hospital room
at mailtime.

The bulietin board on the wall real-
ly proved a godsend. Each day as the
mail came, I would put up the new
cartoons, jokes and pictures. Doctors,
nurses and others who came to the
room, grew to watch for “what’'s new"”
each day; thus the mail brought
double pleasure for it became “con-
versation material” between patient
and visitors,

The bulletin board also held parts
of the crepe paper streamers and other
decorations from the Junior High
party. Thoughtful classmates saved
these and mailed them to their sick
friend. They even sent one of the
Hawaiian motifs used on the wall
which we fastened up in Sharon's
room. I noticed other patients who
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These are the two lambs Kristin and Juliana
raised on the bottle. (Juliana mentioned them
in her September letter.) I think the bottles
were put away shortly after Jul.ana took this
picture of Kristin.

could use their hands displayed crayon
pictures, drawings, etec., on the bulletin
boards in their rooms.

Growing plants proved a source of
interest, as well as bouguets of cut
flowers. Since part of the time there
were home grown flowers in abund-
ance, I whiled away many happy
hours for Sharon and myself by trying
all sorts of arrangements in various
small containers brought from home.
Since there was a wide double win-
dow with a wide window sill we could
make quite a floral display. (We called
it our miniature garden.)

@Gifts to any hospital patient and
particularly to a child, should be se-
lected with care. Be sure, if it is a
small child, that the games, books and
puzzles you send are not too difficult
for him to use—that is, too hard to
understand or that will require more
effort than the doctor permits. Since
Sharon was so restricted in the use of
her hands and arms its was quite a
puzzle to think of gifts for her but
friends came up with some lovely
ideas which pleased her very much:
lotions, skin creams and body powders
made lying in bed so much more
“fragrantly pleasant” as the nurse put
it! Artificial flowers and other hair
ornaments were also appreciated.

She was allowed to wear her own
pajamas as long as I saw that they
were laundered and it was such a
great source of pleasure to her to do
so that I felt it well worth the effort
and maneuvering it took to get that
washing done—many times I washed
them in the lavatory in her room and
then hung them on hangers in the car
to dry! (This was after we were driv-
ing to and from the hospital on week-
ends to visit her.) While I stayed
there I dried them in the bathroom
off her room. Many folks were kind
enough to please a young girl's vanity
by seeing that she had several pairs
of the pretty drip-dry shorty pajamas
so that she had variety in color, ete.

OCTOBER, 1958

A time piece is always a comfort
when one is in bed and one of Sharon’s
favorite gifts was a tiny clock for her
bedside stand.

‘When she was allowed limited use of
her hands, then there were jigsaw
puzzles, modeling clay, numbers puz-
zles and various peg games which she
could enjoy. Later the occupational
therapy lady brought her some craft
work to do. This lady has crafts suit-
able for all ages and even very small
youngsters enjoyed “making things”
such as leather billfolds, coin purses
and belts; bead work, stuffed toys,
model air craft, etc. Many patients I
saw were enjoying bubble blowing
kits, tinker toys, and painting kits.

One of the happy surprises during
Sharon's stay at the hospital was that
a tape recording was made of the
eighth grade graduation exercises and
also a recording was taken at a church
Junior M. Y. F. meeting where each
one there spoke some message to her.
The Sunday we took this to the hos-
pital to her we played it through many
times because she received such a
thrill from hearing the voices of all
her friends and classmates, As far as
she is concerned, that tape recorder
was one of the wisest investments our
church ever made!

Another church group made her a
little wooden cross and a beautiful
plaster of Paris plaque of the famous
“Praying Hands” — these with her
Bible made a lovely little bedside wor-
ship center, or sometimes we set it up
on the window sill amidst the flowers.

SOME DON'TS to remember are
these:

Do not take food (fruit, candy, ice
cream, cold drinks—anything along
this line) to a patient unless you first
ask the doctor or the dietitian if it is
all right. Many patients are on very
rigid diets, or are having charts kept
on their food intake, or perhaps even
ice water would be something that
would cause them a complete upset.
Much as we would love to give our
sick ones any food they crave or de-
sire, still only the doctor knows what
is best to speed recovery and after all
that is what we want most!

Don’t visit or disturb a patient dur-
ing the “rest hours,” usually set up
following lunch each day. While a
patient may not sleep, still he relaxes
and rests if left alone undisturbed, so
if you are a parent staying at the hos-
pital with your child, try to slip away
for that two or three hours and relax
yourself!

Keep your hospital visiting cheerful
(yet on the quiet order) and do not
make your visits too long at a time.
Not more than two in a room at a
time is a good rule so the patient's
interest isn't divided between too
many. Distraction of this kind can be
very tiring.

I like the friends who came to me
When other friends had gone,

Whose words encouraged me to smile
And strive to carry on.

For I, because they came and left
Their love and faith behind,

Looked up with hopeful eyes and saw
Dark clouds were silver-lined!
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DOROTHY'S 4-H IDEAS ARE
INTERESTING

Dear Friends:

Tonight when I sit down to visit
with you I have the memory of really
talking to all of you who live within
hearing distance of our Kitchen-Klat-
ter program. From time to time when
I've been in Shenandoah I've sat down
at the desk to get in my two cents
worth in front of the microphone, but
I believe during that spell in August
I've had more consecutive visits than
ever before.

Kristin went with the Vernesses on
their trip and I can only hope that
when your children are gone on vaca-
tions they are as faithful with the
letter-writing as she was. I believe she
missed only two days in writing to us,
and most of her letters were nice long
ones, My hat goes off to her because
I know I wouldn't have done that well
myself.

That entire trip was a wonderful
experience for Kristin and one I'm
sure she will never forget. (When she
started to write her letter to you folks
a while ago she called to me in de-
spair: “Oh, mother, so much happened
that I just don’t know where to start
or what to mention.”) She had only
one regret—she had to miss the Coun-
ty 4-H Fair for the first time since
she has been a member of 4-H, but of
course she didn't hesitate to miss be-
cause trips like this don't happen very
often and there will always be Coun-
ty Fairs.

She worked real hard up until the
day before she left to get everything
ready to go to the Fair, and Frank
and I promised her we would get her
entries there in plenty of time and in
good shape. She could hardly wait to
get home to see what color her rib-
bons were.

Through the years that we have
been connected with 4-H work I have
received a good many letters from
leaders and mothers asking for sug-
gestions and ideas that they might
be able to use. I don’t know if it is
the same in every county, or even in
your state, but in this county each
club is responsible for fixing a booth
in the girls 4-H building. Each booth
must have what they call a Special
Feature which will get across to the
public some lesson we have studied
during the year. Since we studied
Home Furnishings this year, all the
Special Features were about this
project.

One booth that I thought was par-
ticularly interesting showed how to
make an attractive room by using old,
discarded and out-dated articles. Their
theme was ‘Necessity is the Mother
of Invention.” An old churn had been
painted black and copper and was
placed beside a plastic and wrought
iron chair to hold magazines. A wire
oil display rack such as they use in
oil stations, with the widest shelf at
the bottom and graduating to the
narrow shelf at the top, had been
painted black and looked most attrac-
tive with its potted plants and vines on
the top shelf, and books with bright
colored jackets on another shelf. Book
ends were copper painted irons, the
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We'd heard about rambling Maine houses for
many years, but until we saw them with our
own eyes we couldn’t visualize how much
ground they cover. This house in Castine,
Maine is typical. None of us could get over
how big they are. And most of them looked
to be in fine condition,

kind they used to heat on the old
range. The table was a large cold-air
register, with its legs the frame work
of an old sewing machine—the treadle
and wheel had been removed. An old
kerosene lantern wired for electricity
and painted copper was on top of the
table. A beautiful flower arrangement
added color to the room.

Another booth showed the dresser
drawers of two sisters. One drawer
was just a messed up jumble of undies
and socks. The other drawer showed
the 4-H'rs way—a neat and orderly
drawer using drawer dividers.

One club had used picture frames
as their theme. On the wall was an
old beat-up frame as it looked when
it was brought down out of the attic,
and next to it was a beautifully re-
finished frame with an attractive
mounted picture in it. On a table be-
low the frames they showed the meth-
od and the materials they had used to
get the finished product.

Our club had used “Accessories are
the Jewelry of the Room,” showing a
reading center with the right acces-
sories to make it attractive—the com-
fortable walnut rocking chair, a step-
table with a lamp, a vine in a lovely
container, books, an attractive dish,
good pictures in walnut frames well
placed on the wall behind the table.

There were others, but if you or
your daughter are responsible for a
Home Furnishing booth I think I have
probably told about enough to give
you some ideas.

The first weekend that Kristin was
gone, Mother and Dad came to spend
three days with us, Mother had spent
a week with us several years ago when
Dad had gone on a little trip, but this
was the first time Dad had ever
stayed all night at our house. He said
he had quite a time getting to sleep
the first night because of all the
strange noises—bull frogs, dogs bark-
ing, ete!

Then that very night, as soon as it
was dark, we heard a new bird that
kept up a continual screeching all
night long—this went on until day-
break. In all the years that Frank
has lived here he had never heard any-
thing like it before and we didn't
know what it was. We described the
sound it made to a woman who knows
her birds from A to Z, and she said it
had to be some kind of an owl, prob-
ably a common one that had just now
moved into this vicinity. In fact, she
thought it was probably the Barred
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Ow] because when it moves into a new
place it will make this terrible racket
all night long for several nights while
it is “staking its claim,” trying to
frighten all other birds away. I now
know for sure it is an owl because one
night it started up just at dusk and
I saw it on top of the barn.

Something new has been added to
our farm menagerie—14 baby guineas.
We have had some guineas for several
years but we never got any babies be-
cause they hide their nests out and
several times Frank would find where
there had been a nest but either some-
thing had gotten the eggs, or the hen
had been frightened away and just
abandoned the eggs. Several weeks
ago we found a nest with 15 eggs in
it and they were cold. Just on a
chance, Frank brought them to the
hen house and put them under a set-
ting hen. To our surprise all the eggs
hatched but one. They are cunning
little things.

In between broadcasting and the
County Fair, this is the time of the
vear when I spend several extra days
working in the county superintendent’s
office getting the text books and
workbooks packed in boxes for each
of the rural schools that are opening.
Seventeen more of our one-room
schools had to close this year due to
lack of pupils. This leaves just seven-
teen open. If I remember correctly, I
think when I first started to work in
the county superintendent’s office
seven years ago there were 58 one-
room schools in operation. From 58 to
17 in seven years is quite a drop. The
cause of so many closing this year was
due partly to the reorganization in
sections of the county, and also the
new Iowa school law went into effect
this year that requires an enrollment
of ten pupils to open a school. There
must have been an average daily at-
tendance the year before of eight
pupils.

In between times I have made doz-
ens and dozens of peanut pixies, so I
haven't had a bit of trouble trying to
keep busy. It's late now and tomor-
row is another day. I'm not even go-
ing to think about what I will do first
until I get out of bed at 5:00 in the
morning! Until next month .

Sincerely

=

LIVE LIFE TODAY

Live life today as though today were
all,
As though this very morning you were

born.

Your yesterdays are days beyond re-
call;

Tomorrow does not come until the
morn.

Rest not upon the victories you have
won;

Because you've lost, surrender not to
fear.

Your yesterday was ended with the
sun;

Tomorrow has not come. Today is
here!

—Unknown.
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ANYONE WHO EXPECTS TO GO
TO COLORADO SHOULD SAVE
ABIGAIL'S LETTER

Dear Friends,

It may surprise you that I am con-
tinuing my remarks about Colorado at
this time of year, but there are two
reasons for my doing so.

First: Many of you may be visiting
Colorado this fall. Let me assure you
that you will find very beautiful scen-
ery. The quaking aspen are a rich
gold—even red in areas with ample
moisture. These brilliant color accents
are intermingled with the deep blues
and greens of the pines and spruces,
set against a background of snow-
covered mountain peaks and framed
by a sky of clear blue. A practical
bonus of fall trips is that the rates for
food (and especially lodging) are
cheaper.

Second: Many of you may be plan-
ning trips to Colorado in 1959 and I
can't possibly cover all the material in
one or two letters. Some of my re-
marks may help you plan your trip in
advance. 1959 will be a year with a
great many special events for it is the
centennial year of gold discovery in
this state. Committees have been hard
at work all over Colorado planning a
tremendoug variety of events to entice
and entertain the visitor in 1959's
“Rush to the Rockies” celebration.

There is one reminder about my re-
marks. Wayne and I are novices in
Colorado. We have lived here only a
little more than a year. We visited
the state three times prior to our move
here. However, it was only after we
became residents that we really real-
ized how meagerly we had scratched
the surface of interesting and fascinat-
ing places. Now, whenever we can
snatch a few hours or a day or two,
our family explores this wvast store-
house of history and scenery. In be-
tween trips we try to read about the
background of the places of interest to
us and the story of the people who
lived there.

High on our list of trips was one fo
Leadville for it was here that H, A, W,
Tabor began the fantastically dramatic
climax to his life. He and his first
wife, Augusta, had homesteaded in
Kansas until they joined the Colorado
gold rush in 1859. Augusta was the
first white woman to travel narrow
trails into many of the new mining
areas, While Tabor prospected unsuc-
cessfully for gold, she operated stores,
postoffices, acted as nurse, cook and
even banker for the men as they
moved from camp to camp. After 18
years, in 1878, Tabor “grubstaked"”
two prospectors who hit a bonanza,
the “Little Pittsburgh.” Almost over-
night this, and other silver mines,
brought the Tabors immense wealth.

H. A. W. Tabor was determined to
live a lavish and gay life; Augusta
did not enjoy such a change. Conse-
quently, a beautiful, young divorcee
called Baby Doe (who had followed
the crowd to Leadville) proved a much
more agreeable companion to Tabor.
In 1883 Augusta Tabor unwillingly di-
vorced Horace. This enabled him to
marry Baby Doe in a ceremony that
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represented everything great wealth
and influence could buy—including
the presence of the President and sev-
eral prominent Senators. Their wives,
however, refused to attend the spec-
tacle.

For ten years Horace and Baby Doe
enjoyed great riches and lived on the
grandest possible scale. Then the sil-
ver panic of 1893 reduced Tabor to
poverty. He and Baby Doe were for-
gotten and ignored. Finally an old
friend secured for Tabor the appoint-
ment as postmaster of Denver,

Baby Doe surprised everyone by her
great devotion to Tabor after his for-
tunes fell. In 1889 his dying words to
her were “Hang on to the Matchless,
It will make millions again.,” (It was
his last piece of mining property).
Baby Doe followed his wishes faith-
fully. She moved to an old shack on
the property at Leadville, fought, beg-
ged legal and financial help, warded
off interlopers with a gun, and clothed
herself in rags. She remained at the
shack until she died at the age of
eighty in 1935. She and Tabor had two
daughters, The eldest disowned her
mother and all association with the
Tabor name, The younger, Silver Dol-
lar, died in the most sordid circum-
stances several years prior to her
mother.

The history of Leadville is dramatic
in many, many respects. In the early
1860's the area had its first boom when
10,000 people poured into California
Guleh for gold panning. No one real-
ized then that the heavy black sand
which clogged the sluices was carbon-
ate of lead containing silver. The
gulch was stripped of its gold shortly,
and by late 1861 the place was virtual-
ly deserted. It lay quiet until 1878
when the first major silver discoveries
were made, In less than two years the
population leaped to 18,000 and even-
tually about 60,000.

Today the population is around 3,000
or 4,000. Leadville is far from a ghost
town—yet it is a town full of ghosts,
It has known great booms and very
hard times. Through all of this a solid
nucleus of people has always stayed
on. This past summer has been a diffi-
cult one; the miners at the huge Cli-
max Molybdonem Company have been
on strike and almost everyone nearby
has suffered.

The drive from Denver to Leadville
is anything but dull. U, 8. 6 follows
Clear Creek Canyon to Idaho Springs.
(The children prefer this route instead
of U. 8. 40 because of the several high-
way tunnels blasted out of solid rock.)
From Idaho Springs on, the mountains
are lined with deserted mines and you
pass through the old mining towns of
Dumont, Lawson, Georgetown and Sil-
ver Plume. Georgetown is the largest
of these and TI'll plan to write about it
in more detail another time. U. 8. 6
then crosses the Continental Divide at
Loveland Pass, with an elevation of
11,992 feet.

At Dillon you will see signs of the
huge construction project of the Rob-
erts Tunnel—a water tunnel to carry
the water of the Blue River through
the Divide to the Eastern Slope. Be-
yond Frisco we turned from U. 8. 6
onto Colorado 91 which crosses the
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Divide again at Fremont Pass. Before
long you will see what appears to be
an enormous snow mass covering the
entire little valley. The wind blows
this powdery substance into little
clouds, and as you drive along, you
realize that you are seeing some kind
of large settling basin. A few more
turns of the road and the enormous
mining operation of Climax Molyb-
donem is revealed.

Climax, Colorado is a large, modern
mining town at 11,321 feet above sea
level. The company is systematically
removing an entire mountain to pro-
duce about 85% of the world's supply
of molybdonem—an alloy fused to
toughen steel. Because the 'strike had
closed down operations, we didn't stop
to take the visitors’ tour offered by
the company.

Leadville is twelve miles beyond Cli-
max. It is about 10,000 feet above sea
level, at the base of bare, mean-looking
Mosquito Range. The town overlooks
the broad, lush Arkansas River Valley
to towering, snow-covered Mt, Massive
and Mt. Elbert, Colorado’'s highest
peaks. The town is almost dominated
by the tailings from its numerous
famous mines.

Our first stop was at Baby Doe's
Matchless Mine. After her death, the
shack was torn and ripped by curiosity
seekers and vandals hunting for non-
existent hidden wealth, In 1953 the
Leadville Assembly, Inc. started re-
storation of the shack and located
many of its furnishings, It is operated
now as a historical museum with a
25 cent admission fee. Also a museum
is the Elks Opera House, a large brick
structure dominating the main street.
It was originally donated to the city
by Tabor. The Ceolorado Historical
Museum has a free branch in Lead-
ville in Healy House and the Dexter
Cabin. Healy House is an example of
success, while the Dexter Cabin is an
ordinary miner's cabin of 1879.

The Hotel Vendome was built with
Tabor's capital and was known as the
Tabor Grand Hotel. It has been mod-
ernized and enjoys a fine business.

We were especially interested in see-
ing St. George's Episcopal Church
which was built with Tabor money.
Although he was not a member, he
forgave a large portion of the note.
This lovely frame Gothic building was
originally built to seat 500. We found
it badly in need of paint, there were
numerous broken windows and the
rear had been partitioned off. But a
partial restoration was in evidence.

The interior had been repainted,
new wood was replacing rotted boards
and a sidewalk had been poured. We
were astounded to hear fine music
coming from the lovely pipe organ,
and this was explained when a young
man.appeared and introduced himself
as a seminary student who was spend-
ing his summer assisting the minister.
The latter had come to reopen the
church after 50 years of being virtual-
ly closed.

After these encouraging evidences of
a revitalized church, we were dis-
stressed to hear the report of friends
who stopped by a few weeks later.
They found the church locked, peeked

(Continued on page 17)
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“Recipes Tested

in the

Kitchen - Klatter
Kitchen”

By
LEANNA, LUCILE and MARGERY

NEVER FAIL JELLY ROLL

I wonder how it comes that so many
homemalkers today never make a jelly
roll? It's a delicious dessert, one you
can do a lot of different things with,
and tastes so old-fashioned and com-
forting! Mother made a lot of jelly
rolls when we were growing up, but
somehow I forgot about them over
quite a span of years. Now I've taken
to making them again with this won-
derful recipe that's as fool proof as
you can get.

4 eggs, separated

3/4 cup sugar

1 tsp. Kitchen-Klatter vanilla

flavoring

3/4 cup cake flour

3/4 tsp. baking powder

1/4 tsp. salt

Beat egg yolks until light and fluffy
(hope you have an electric mixer for
this) and then add sugar. Beat again
—you just can't overbeat this combina-
tion of egg yolks and sugar. Add va-
nilla. Sift and then measure the cake
flour; sift again with baking powder
and salt. Add to egg yolk mixture and
beat vigorously. When very smooth
and pale gold in color, mix with the
stiffly beaten egg whites,

I grease a 15x10 inch cooky sheet
(raised edges) and then put down
waxed paper, leaving an extra amount
at each end. Grease this waxed paper
thoroughly and dust lightly with flour.
Spread batter into sheet very evenly
and bake in a 375 degree oven for
about 12 minutes. (Don't overbake—
you don’'t want hard, crusty edges.)

Remove pan and turn upside down
at once on a clean dish towel well
sprinkled with powdered sugar—rub
the sugar into the cloth. Don't waste
any time spreading surface with jelly
or jam—I used a combination of peach
and apricot jam on the last one I made.
Then roll up carefully, at once. When
cool, dust with powdered sugar and
cover with foil or wax paper until
ready to cut. A thick slice of this,
topped with whipped cream, is a fine
treat. I hope you'll make one today.

SUNDAY NIGHT HAM
SANDWICHES

This makes a good sandwich filling
that everyone seems to enjoy. Minced
ham can be used as a substitute for
regular ham.

1 cup ground cooked ham

1/4 cup pickle relish

1/4 cup chopped celery

1 hard-cooked egg, chopped

3 Tbls. mayonnaise
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HARVEST HOME SALAD

Last year at this time we were in-
vited out to supper and were served
what I thought at first glance was the
usual cabbage-fruit salad. I was mis-
taken. This is unusual—and delicious.
Don’t try to make it up ahead of time
—it will be a hundred percent better
if you combine it at the last minute,

3 1/4 cups finely shredded cabbage

1 cup pineapple pieces, well drained

1 cup white grapes or Tokay grapes,

halved

3/4 cup chopped dates

1 Tbls. lemon juice

Dash of salt

2 Thls. sour cream

1/2 cup mayonnaise or salad

dressing

Combine lemon juice, sour cream,
salt and mayonnaise or salad dress-
ing. (I prefer salad dressing for this.)
Add to all other ingredients and toss
lightly. If served from a large bowl,
decorate top with grapes and pine-
apple. Otherwise, serve in a lettuce
cup on a salad plate.

RAISIN CRISPIES

There seems to be two schools of
thought on cookies—soft or crisp. Per-
sonally, we like them soft—most of the
time. But anyone who prefers a crisp,
rather erunchy cooky should certainly
try these.

3/4 cup seedless raisins

1/2 cup shortening

1/4 cup water

1 tsp. Kitchen-Klatter vanilla

flavoring

1 cup firmly packed brown sugar

3/4 cup sifted flour

1/2 tsp. salt

1/2 tsp. soda

1/2 tsp. cinnamon

1 1/2 cups rolled oats

Rinse and drain raisins. Combine
with shortening and water and heat
only until shortening melts, stirring
constantly. Cool. Stir in vanilla and
sugar. Sift flour with salt, soda and
cinnamon, Blend into first mixture.
Stir in oats. Drop by teaspoonfuls on-
to greased cookie sheet and bake in
a 350 degree oven about 10 minutes.
Makes about 3 1/2 dozen crisp wafers.

QUICK AND EASY CARAMEL
APPLES

Children love these. I've always felt
I could do without the stickiness con-
cerned, but it's really a small price
to pay for giving youngsters so much
pleasure.

1 Ib. caramels

2 Tbls. water

6 wooden sticks

6 medium sized apples (I prefer

Winesaps for these)
Chopped English walnuts

Melt caramels with water in top of
double boiler and when smooth stick
a wooden skewer into each apple, dip
apple into syrup and turn until the
surface is completely coated. Then dip
apple into chopped nuts. Set on waxed
paper and chill in refrigerator until
firm.
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MARY BETH'S IMPERIAL
CHICKEN

Remove the crust from a loaf of un-
sliced bread and grate the bread into
fine crumbs, using the coarse side of
the grater. You should have enough
to make two cups of crumbs. Spread
them out on a flat pan to dry over-
night.

When ready to start chicken, mix
these crumbs with 3/4 cup grated Par-
mesan cheese, 1/4 cup chopped par-
sley, 1 clove garlic, erushed, 2 tsp. salt
and 1/8 tsp. pepper. (This chicken
needs plenty of pepper so don’t settle
for just a dash.)

Have a frying chicken or young
capon cut into serving pieces. Then
dip each piece into melted butter—it
will take about one stick. Then coat
thoroughly with the crumb mixture.
Arrange the pieces so they don't over-
lap on an open, shallow roasting pan—
Mary Beth used the broiler pan to her
stove., Dot with two tablespoons of
butter and bake at one hour, or until
fork-tender, at 350 degrees. (It will
take a little longer for a capon.) Do
not turn chicken.

MARY BETH'S THREE-WAY
ICE CREAM

Juice of 3 oranges

Juice of 3 lemons

3 cups of crushed bananas

3 cups of sugar

3 cups of milk and cream, equal

proportions

Mix all together and freeze. Good
for erank freezer or freezing section
of refrigerator. If using the latter,
beat thoroughly once after it has
started to freeze.

YUMMY CORN FRITTERS

I served these once long, long ago
when Abigail had supper with us and
she theught they were delicious. They
add a lot to any meal, particularly the
kind you put together in a hurry.

1 1/3 cups sifted flour

1/2 tsp. salt

1 1/2 tsp. baking powder

2/3 cup milk

1 well-beaten egg

1 1/2 cups whole kernel corn,

drained

Sift together the dry ingredients.
Mix egg and milk together until just
blended and then add to dry ingredi-
ents. Stir in corn. Drop from table-
spoon into deep, hot fat (375 degrees)
and fry about 3 minutes. Be sure they
are golden brown AND done on the in-
side. Drain on paper towels. Pass a
small pitcher of maple syrup so peo-
ple can use the amount they want—
and it won't sweeten other food on the
plate.

HONEY BUTTER

This is delicious on hot biscuits or
pancakes. You sometimes run into it
in hotels or restaurants that are proud
of their food.

Cream together 1/2 cup soft butter
or margarine and 1/4 cup honey. Let
stand at room temperature before
serving.
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flavors, 3 oz. bottles, pp. to

around.

Of Course You're Proud Of Your Cooking!

Of Course You Want The Finest Flavoring
It's Possible To Buy!

This means you want KITCHEN-KLATTER Flavor-
ings, by far the best you've ever tasted.

Look for Kitchen-Klatter Vanilla (both in regular and jumbo
size bottles), Lemon, Almond, Maple, Burnt Sugar and Black Wal-
nut on your grocer’s shelves, Don’t settle for any substitutes.

If you can't yet buy it at your store, send $1.25 for any 3

Kitchen-Klatter, Shenandoah, lowa

Please send us your grocer’s name.

Start buying our Flavorings right now and save the new cap
liners so you'll be able to get in on wonderful premiums the year

INDIAN SUMMER PUMPKIN CAKE

Most of our thinking stops at pies
as far as pumpkin is concerned, but
here is a delicious, spicy cake to greet
the family one of these crisp autumn
evenings.

1 cup firmly packed brown sugar

1/2 cup granulated sugar

1 egg and 2 egg yolks—beaten

3/4 cup sour milk or buttermilk

3/4 cup canned pumpkin

1/2 cup chopped walnuts

Few drops of Kitchen-Klatter black

walnut flavoring

2 1/4 cups cake flour

3 tsp. baking powder

1/2 tsp. salt

1/4 tsp. soda

1 1/2 tsp. cinnamon

1/2 tsp. ginger

1/2 tsp. allspice

1/2 cup shortening

Sift flour, measure, then add all of
dry ingredients and sift again. Cream
together shortening and sugars. Add
eggs and beat well. Add flour alter-
nately with buttermilk or sour milk.
Add pumpkin, nuts and flavoring and
mix well.

Bake in two round 8-inch layer pans,
well-greased and floured, in a 350 de-
gree oven for approximately 30 to 35
minutes.

Any kind of frosting is delicious
for this, or you may want to put
layers together and cover top and
sides with stiffly whipped cream.

HONEY-NUT SALAD DRESSING

Children who turn up their noses at
salad will change their minds if you
serve this on top of individual salads
made by using lettuce as a base with
sliced bananas and segments of orange
and grapefruit.

1/2 cup honey
1/2 cup chunk-style peanut butter
3 Tbls. lemon juice

Cream together honey and peanut
butter. Gradually add lemon juice and
mix until well blended.

FRENCH-FRIED ONION RINGS

Juliana says that she's never yet
had her fill of these! They are good,
but don't ever let your family see them
on the table unless you're willing to
make them again—and again.

Mild white onions, sliced 1/4 inch

thick

2 cups milk

3 eggs

Flour

Salt

The amount of onion will depend
upon the number at your table—this
quantity of milk and eggs will pre-
pare enough for six people.

Separate onion slices into rings.
Beat milk and eggs together thorough-
ly. Dip onion rings into milk and egg
mixture and then drain. Coat with
flour (not too many at one time) and
then fry in deep, hot fat (375 degrees)
until golden and puffy. Drain on pa-
per towels. Sprinkle with salt, Serve
piping hot,

(I always have some of the milk-egg
mixture left over and simply put it in
the refrigerator, covered, to use in a
creamed dish or casserole.)

HORSERADISH BEETS

2/3 cup heavy cream, heated to
scalding point

3 Thbls. prepared grated horseradish

1/2 tsp. celery salt

Dash of white pepper

2 Tbls. minced parsley

Heat beets until wvery hot, then
drain. Mix above ingredients, pour
over the beets and shake lightly to
mix them. Serve very hot. This dresses
up tiny beets and gives them a very
glamorous appearance.

CRANBERRY RELISH

This is simple to prepare and will
perk up your meat dish.

Remove the seeds from 2 oranges
and put them through a food chopper
with 1 1b, of cranberries. Mix well:
add 2 cups of sugar and the juice of
1 orange and 1 lemon. Let stand 24
hours before serving.
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CAN'T BE BEAT CHOCOLATE
COOKIES

Juliana cherishes this recipe! It
goes together so fast that she often
comes home from school with her
crowd of friends and stirs up a batch
while they urge her on to greater
speed! This makes about six dozen
cookies, but there never seem to be
more than a handful left after the
girls have headed for home.

1/2 cup butter or margarine

1/2 cup vegetable shortening

1 1/2 cups sugar

2 eggs

4 sqgs. chocolate, melted

3 1/2 cups flour

1 tsp. soda

1 tsp. salt

1 cup milk

2 tsp. Kitchen-Klatter vanilla

flavoring

1 cup chopped walnuts

Cream together shortenings and sug-
ar. Add eggs and beat vigorously. Stir
in melted chocolate, Add dry ingredi-
ents, sifted together, alternately with
milk to which vanilla has been added.
Lastly stir in walnuts. You can use
English walnuts or black walnuts, If
you're short on nuts, add what you
have and then use a few drops of
Kitchen-Klatter black walnut flavor-
ing.

Drop dough by teaspoonfuls onto
baking sheet—don't put too close to-
gether. Bake in a hot oven (400 de-
grees) from 8 to 10 minutes. While
still slightly warm, frost with rich
powdered sugar icing.

NEW FASHIONED MARGUERITES

Here is a new twist to an old favor-
ite most of us remember our mothers
making—but have somehow forgotten
to fix in our own kitchens very often.

2 Tbils. honey

1/2 cup coconut

12 crisp crackers

Combine honey with coconut and
spread over crackers. Bake in a 375
oven for about 7 minutes—or until
lightly browned. (Watch like a hawk—
once they start to brown they brown
FAST.)

PINEAPPLE UPSIDE-DOWN
MUFFINS

6 Tbls. butter

1/2 cup brown sugar

1/4 cup chepped walnuts

3/4 cup crushed pineapple

3 cups Biscuit Mix

1/4 cup sugar

1 cup milk

2 eggs

Start oven at 400 degrees. Melt but-
ter. Mix brown sugar, nuts and
drained pineapple into butter and
spoon equal amounts in bottoms of
greased muffin cups. Put biscuit mix,
sugar and milk into a bowl. Drop in
unbeaten eggs and stir until well
mixed but not smooth. (If batter looks
too stiff, add another tablespoon or
two of milk.) Spoon equal portions of
batter over pineapple mixture and
bake 12 to 15 minutes. Cool before re-
moving from pan. Nice served warm
for Sunday morning breakfast.
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RECIPE OF THE MONTH

We have Abigail to thank for stir-
ring us up on this recipe.

It’s funny, isn’t it, how you can eat
something extra elegant and appreci-
ate every mouthful of it—and then let
it slip from mind. During the years
Abigail lived here in Shenandoah she
served this wonderful dessert a num-
ber of times for company meals—said
she came across the recipe originally
in a church cookbook.

It came to our minds when Margery
returned from her Denver visit and re-
ported that Abigail had leaned on this
for Colorado company meals and found
it just as successful out there as she
had always found it here. Further-
more, when she served as chairman of
a church luncheon in Denver she pre-
vailed upon the committee to make it
for the dessert, and all the guests
were excited about it and wanted the
recipe. Since that original church per-
formance it has been served any num-
ber of times by people who took the
recipe.

All in all, here is something off-the-
beaten track that you'll enjoy making
and enjoy eating. We hope it will be
the answer to someone's problem the
next time brains are wracked to think
of something “new” and extra de-
licious.

Abigail's Chocolate Torte

2 Thls. gelatin

1/2 cup cold water

4 sguares bitter chocolate

1 cup boiling water

8 eggs

2 cups sugar

1 cup chopped pecans

1 tsp. Kitchen-Klatter vanilla

flavoring

Soak gelatin in cold water until dis-
solved. Cut chocolate into small pieces
and pour boiling water over it, stirring
until smooth, Then add softened gela-
tin and mix well.

Beat egg yolks until thick and lemon
colored. Gradually add 1 cup of sugar,
beating vigorously. Add this to the
chocolate mixture.

Beat egg whites until stiff and grad-
ually fold in the remaining 1 cup of
sugar. Fold egg white mixture into
chocolate mixture. Stir in chopped pe-
cans and vanilla. Pour into baked
crust and chill. Serve with whipped
cream.

Crust

2 1/2 cups graham cracker crumbs

1/2 cup powdered sugar

1 tsp. cinnamon

1/2 cup melted butter

Combine all ingredients and then
line an 1l-inch spring form with the
graham cracker mixture. Bake at 400
degrees for about 8 minutes.

Friendship is a chain of gold,

Shaped in God's all-perfect mold:

Each link a smile, a laugh, a tear,

A grip of the hand, a word of cheer,

Steadfast as the ages roll,

Binding closer soul to soul.

No matter how far or heavy the load

Sweet is the journey on friendship's
road.
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Giant Red Emperor Tulips
(First to bloom in Spring)

Rainbow Tulip Collection

varieties)

(Flowers hold for weeks)
Hyacinth Collection
3 each of these colors

Crocus — Jewel-like colors

(Multiply very rapidly)

Brilliant, Enormous, Long-Lasting Blooms
That's what you'll get from Kitchen-Klatter bulbs

Our superb quality bulbs, all famous name varieties, are the
very finest shipped out of Holland. We give each order our per-
sonal attention to guarantee you’ll get exactly what you want.

Every dollar you spend on the bulbs listed below will give
you worlds of gorgeous beauty for years to come.

(Long sturdy stems — huge blooms, famous

Mammoth Peony-Flowered Tulip Collection
(Brilliant colors — big as peonies)

Dazzling New Parrot Tulip Collection
1 each of blue, red, pink, yellow, white

(Flowers get larger every year)

Grape Hyacinths — deep purple-blue

IMPORTANT: All tulip collections are perfectly balanced for
color. Those who wish to carry out a color scheme can order any
of the above varieties in amounts of not less than 1 doz. each in
red, yellow, white, pink and purple-lavender.

We pay all the postage.

ORDER TODAY FROM
KITCHEN-KLATTER, Dept. 901, Shenandoah, lowa

$1.35 per dozen
2.50 per 25

$1.00 per dozen
2.00 per 25

$1.35 per dozen
2.50 per 24

$1.35 per dozen
2.50 per 24

$1.00 per 5
2.75 per 15

.50¢ per dozen
$1.00 per 25

.50¢ per 15
$1.00 per 35

LEANNA'S LETTER—Concluded

tell you that it was sold to Mr. and
Mrs. Eldred Blackburn, Shenandoah
residents. They have been doing some
remodeling and are also interested in
the garden—it seems cheerful to drive
by at night now and see lamps lighted
and know that family activities are
going on. When a house has been the
scene of so many, many momentous
events over half a century, you can
never pass it by as if it were just an-
other house. My parents lived there
first—Sue and I were with them at
that time while we attended high
school in Shenandoah. Then Helen and
Fred moved into it and lived there to-
gether almost fifty years. I was mar-
ried there. So you can see how we
will always have many memories con-
nected with that house.

Bertha Field is doing fine without her
brace and cane after fifteen months
of being dependent upon them. She

has had many visits from her family
this summer, and also got to spend
two weeks in Denver with John Henry
and Ethel.

We haven’'t made any plans as to
what we are going to do when cold
weather comes, but as long as I'm here
at home I'll try and visit with you
friends by radio as often as it can be
managed,

Well, it's time to bring this to a
close. I didn't realize how the evening
had slipped away until I glanced up
at the clock just now. I guess I've run
over into more space than I'd planned
on, but when I get to visiting it's hard
to know where to stop.

With the old time affection—

S
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MARGERY COMPLETES HER
VACATION REPORT

Dear Friends:

Last month I told you about the
first part of the trip Martin and I took
to Denver, Colorado to visit Wayne,
Abigail and the children, so this month
I will finish telling you about our visit.

The morning of Alison’s birthday
gave promise of being another beauti-
ful day, one just right for a trip to
Colorado Springs and the zoo on Chey-
enne Mountain, We packed our ther-
mos jug with water, got together a few
snacks for the children and piled into
the car. We drove south to Sedalia,
Colorado and then took highway 67,
a winding mountain road that pro-
vides much more scenery than the
main highway.

Abigail had been told to take the
Rampart Range Road for some of the
most gorgeous views in that part of
Colorado. Well . . . when we turned
off on that road it was so winding
and narrow that we could see, after
driving but a very short distance, it
would be late afternoon before we ar-
rived at our destination; so we turned
around and took the more travelled
road we had just left. I'm sure the
Rampart Range Road would have
been worth the time, but we just didn't
have that kind of time! Our road took
us through Waest Creek, Woodland
Park and on to Manitou Springs
where we stopped for lunch. Honestly!
Isn't it something to get four children
to make up their minds what to order?
As soon as one would order the next
one would change his mind, so Abi-
gail and I settled that in a hurry and
ordered hamburgers for all of wus.
Otherwise we would still be sitting
there while the children made up their
minds!

After lunch was downed and pic-
ture post cards purchased, we drove
through the Garden of the Gods. 1
believe the children were most im-
pressed with the old Indian trail used
by the Plains Indians to Ute Pass, so
we stopped and let them play Indian
for a short while. They had a fine
time hiding behind the rocks, whoop-
ing it up, and letting off a little steam
in general.

As you drive into Colorado Springs,
Pike’s Peak looms above you and it is
certainly a thrilling sight. In fact, it is
the trademark of Colorado as far as
I am concerned. We didn't have time
to make the ascent nor see many of
the famous sights in this area, but
someday we intend to, you can be sure.

It was not difficult to locate Chey-
enne Mountain and the zoo. If we had
had time we would have spent hours
there for the Will Rogers Shrine is
also located in that area and it would
have been something nice to see. How-
ever, four children were at last at the
zoo., (I'm sure the drive down had
seemed endless to them.)

I have never in my life seen a finer
zoo than this one. It was the cleanest
and most beautiful I have ever visited.
As we walked along the main drive we
were above the animals for they were
in what might be called pits along the
side of the mountain and you could
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If you've ever spent a Colorado vacation you
probably have pictures almost identieal to this
in your family albums. Here are Emily, Mar-
tin, Alison and Clark, all barefooted and hav-
irtm a fine time at the edge of a swift little
stream,

look down on them. We saw giraffes,
hippos, zebras, camels, elephants and
countless others. Many of them seemed
to be family groups and it was exciting
for the children to see the baby ani-
mals. My, what beautiful specimens of
lions, tigers, leopards, etc. It was feed-
ing time when we got to the Lion
House so there was a great deal of
activity and noise,

Next we went to the Monkey House
and I believe this is my own favorite
spot in any zoo. I got a wonderful pic-
ture of a mother carrying a baby on
her back. She was doing all sorts of
fancy tricks and the baby clung to her
back, seemingly enjoying every bit of
it. I'm always fascinated by the great
number of varieties of monkeys, but
my favorite to watch is the gorilla—
probably because of the size. I got a
good snapshot of an enormous one. I
was so fascinated that it was hard to
leave, but Abigail was keeping track
of the time and since we had quite a
drive to make back to Denver and a
dinner party to attend that evening,
there was nothing for us to do but
find the main highway, number 85,
and head north for Denver.

As soon as we arrived Wayne told us
that we had exactly one hour to get to
our dinner, so we really flew. The chil-
dren had to be fed and we had to get
ourselves ready for the party, but
somehow we made it!

The Wilmores, for whom Wayne
works, had houseguests from Cali-
fornia and were entertaining for them.
They had just moved into their new
home the day before so we stopped to
see this new house first and then went
to dinner at a very interesting restau-
rant called the Ridgeview Inn, a cafe
specializing in German and Austrian
food. It was an absolutely charming
place and I don't know when I have
had finer food. We had onion soup,
tossed salad, roast beef, twice-baked
potatoes, peas with bacon and onions
and the most elegant cheese bread 1
have ever tasted. For dessert we were
served ice cream with a delicious
sauce,

Brother Wayne planned to take
Thursday off from work and make
what they call the “big circle,” which
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is the drive around Rocky Mountain
National Park, but when Thursday
rolled around we had pretty long faces
for it was pouring rain and it certainly
looked very much as if the trip were
out of the gquestion. As we were eating
breakfast he decided to call friends
who have a summer home in Estes
Park and check on their weather.
They reported that it was a perfectly
gorgeous day without a cloud in the
sky and that we should certainly plan
to start out! This is exactly what we
did, and by the time we neared Idaho
Springs it was as clear a day as you
could want. From Idaho Springs we
went through Berthoud Pass and stop-
ped there for a little while. This is a
huge ski resort and we could see the
big ski lifts that take the skiers to the
top of the slopes. We crossed the Con-
tinental Divide a little further on and
found a nice mountain stream where
we stopped to drink right from the
stream, Next we drove on through
Frazer and then on to Grandby. It
was near Grandby that we stopped for
a picnic lunch.

Our next stop was Grand Lake, and
then our road took us through Milner
Pass which has an elevation of 10,759
feet. Before long we were above timber
line and arrived at Fall River Pass
with an elevation of 11,797 feet. Every-
one stops here for this is the highest
post office in the United States, and
in addition to a gift shop there is a
large parking area where you can stop
and take pictures of glaciers, mountain
peaks, and views down, down, down
to the timberline.

As we drove on ahead, still climbing,
we were on what is called Trail Ridge
Road where we rode for 4 miles above
12,000 feet. My, I'm so glad I wasn't
driving and next time I might even
look at the scenery with a little more
ease! The top of the range was gently
sloping down and then terrific drops,
so I was most amused with one sign
that said: “Please don't drive on the
meadows.” I wondered who in the
world would ever want to leave that
road and drive on the “meadows”
anyway!

Wayne and Abigail and the children
had driven up to the park several
weeks before and enjoyed Bear Lake.
This explained why Emily, Alison and
Clark were so anxious for us to see the
little chipmunks that live and play
around the big boulders and are so
tame you can feed them from your
hand. Of course by late afternoon the
little things were pretty well fed and
not as interested in the bread crusts
the children held as they would have
been earlier in the day, but we did
see some and a few did come up to
the youngsters.

From there we drove to Estes Park
and the children enjoyed a ride on
the little train. We were all fascinated
by the talk, in rhyme, given by the
man who operated the train. You must
have that experience yourselves some-
day. It was getting quite late by this
time, so we drove down Big Thompson
Canyon to Loveland where we ate our
evening meal and then headed down
highway No. 287 for Denver.

(Continued on page 18)
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WED LOVE TO VISIT WITH YOU

Tune in to Kitchen-Klatter every morning over the following stations:
KWOA Worthington, Minn., 730 on your dial —9:30 A. M.

St. Joseph, Mo., 680 on your dial — 9:00 A. M.
KWBG Boone, Ia., 1590 on your dial —9:00 A. M.

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

Leanna, Lucile and Margery

FANCIFUL FRAMING
By
Elaine Derendinger

My “hobby for the house” is framing
items that aren't usually framed, and
hanging them throughout our home.
They help add variety and interest to

» walls that would otherwise be bare.

A jewelry picture is simple to make:
Obtain an 8 by 10 picture frame (an-
tigue is even better) and paint it with
gold paint. You won't need the glass,
but cut a piece of cardboard exactly
the same size. Glue black wvelvet to
the front of the cardboard and insert
this cardboard in the frame, tighten-
ing with small nails just as you would
a picture. Hang your jewelry picture
in the bedroom, and fasten your scat-
ter-pins, brooches, hat-pins, etc., to the
velvet. It's handy to have and stun-
ning to see!

My contribution to the living-room
wall is a stamp-picture: Save approxi-
mately fifty colorful and interesting
stamps—new issues, stamps pertaining
to one subject such as farming, con-
servation, presidents, ships, buildings,
ete. (I used those taken off letters
from a Phillippine Pen Pal.) A 10 by

. 12 frame is perfect for this amount.
You'll need the glass, but not the card-
board. Cut a piece of white poster-
paper the size of the glass, and ar-
range your stamps neatly in rows,
leaving several inches space around
the edge to form the mat. Glue stamps
on each corner—lightly, in case you
ever want to remove them. A plain
black frame shows them up to best
advantage, and this picture seems es-
pecially appropriate hanging over the
desk where I write,

What child doesn’t love maps! (And
you can get them for free at filling-
stations and travel-information bu-
reaus.) I hang one or two of the gayest
I can find in the children's rooms;
the ones illustrated with tiny pictures
of famous places, important crops and
resources, etc., are especially nice.
They not only learn from maps, but
the boys like to play “travel” on them
with their small cars, planes, etc.
Since maps are large, and since they
do play on them, I don't put these
under glass: merely glue the map to
poster-paper, tack narrow quarter-
round around the edge, paint to match
woodwork, attach two small hooks to
top of frame and hang. They love
them!

There is always, each year, a group
of Christmas cards that I can't bear
to throw away, such as the lovely win-
ter scenes by famous artists. I frame

these in very narrow, black frames
and hang in groups of two, four, or
more. These can be hung stairstep
fashion, in a straight row, a block of
four, etc., and they are equally ef-
fective in any room in the house.

My husband’s war-medals and rib-
bons were gathering dust in a drawer,
but they attract attention on the wall
I chose a gold frame to bring out the
gold on the medals. On the cardboard
I glued dark-blue velvet and pinned
the medals in the center with the rib-
bons surrounding them. It's a nice
addition to his room.

With a little time and lots of
thought, you can frame almost any-
thing you fancy! Right now I'm con-
sidering a button-collection, pressed
leaves and flowers, and even a favorite
picture-puzzle,

MARY BETH'S LETTER—Concluded
several pairs of shorts scooting down
the slides.

We're going to have a busy, busy
fall and winter. Don has decided to
work for his Masters Degree in Engi-
neering and it is my guess that it will
indeed be work for he hasn't touched
a text book since he graduated from
Iowa State College in 1949, He goes to
Indianapolis every Monday evening for
a three-hour class and this will go on
for six long years. I admire him for
his desire to better his educational
qualifications and I shall surely do my
part by keeping the children out of his
hair when he has to study.

I must bring this to a close and go
outdoors and rake up the apples and
plums that have dropped to the ground.
We have almost a dozen apple trees
and three plum trees in the side yard
and they get 'way ahead of me if I
don’t pick them up daily. The bees
and wasps are having a picnic swarm-
ing over the fruit that drops and
breaks open and I'm afraid that
Katharine is going to get stung if I
don't keep ahead of those trees.

Ever sincerely,

quyﬂft

At the end only two things really
matter to a man, regardless of who
he is; and they are the affection and
understanding of his family. Anything
and everything else he creates are
insubstantial; they are ships given
over to the mercy of the winds and
tides of prejudice. But the family is
an everlasting anchorage, a quiet har-
bor where a man's ships can be left
to swing to the moorings of pride
and loyalty.
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As real as in the museum!

< DINOSAUR

ALMOST 2 FEET LONG!

YES, ALMOST 2 FEET LONG—a perfect, ivory-boned
skeleton of the mighty TYRANNOSAURUS REX. Down
to his last rib, an exact reproduction in scale
of the King of Dinosaurs who stood 50 feet long
and 20 feet high. Plastic bones are unbreakable,
exactly as the original bones looked when science
first found them. The gift of the year—for chil-
dren and adults. It stands on its own feet! Order
several right now. Every penny back if not de-
lighted: Send only $1 plus 25¢ for postage and
handling for each skeleton. Museum Products,

Dept. p.ggg 228 Lexington Ave., N. Y. 16, N. Y.
F POULTRY _A—G_s—r_
R 10 & FOOD B R

You pay others up to 25¢c each for Poultry

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

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

FRFF RARS, Dept. H-260 Box B81, St. Louis,

WORK CLOTHES! |

Terrific velues
see to believe!

SHIRTS

4 for $2.99

you've got to I

79c!

Made to sell for 2.99. Now,
4 for the price of one! Tho
used, sterilized ond ready for
leng, tough wear! In blue,
tan or green. Send neck size, Ist and 2nd l

B color choice. -
99

I PANTS to match
[l Sold for 3.85, now only........

Send waist measure and
I inside leg length. 4 for 53'75 :
| COVERALLS . . . wear '‘em

used and save plenty! Were 52'29 I
' 6.95, now ... :

Sond chest measurement. 3 for $6.75 I

MONEY BACK GUARANTEE , . . if not satis- I

I fied. Order TODAY! Send $'| 00 deposit on
C.0.D. orders. Add 25¢ for postage on pre- l
paid orders.

I GALCO SALES CO. Dept. D-10

§ 7120 Harvard Ave. ® Cleveland 5, Ohio B
L L N

FILM FINISHING ! 39
mll

Jumbo Prints 6-8-12 Exp.

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

e vos LINCOLN - STUDIOS 1oz 13 Py

500::CLABELS 25¢

600 CGummed Labels printed with
ANY pame and address, 25c per
set! 4 sets (same lfrm'.nuz or all
different) $1.00! Padded. Two-tone
jewel-type plastic gift boxes only
10c extra, 4 for 25e. Order as many
or as few sets and boxes as you
want, Only .Ec per set.
back guarantee

WEST!RH STATIONERY, Dept. 910, Topeka, Kan.

Dept. 81
Lincoln,

Money-
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A LETTER FROM KRISTIN

Dear Friends:

These days I'm boarding the school
bus every morning for the drive to
Chariton—I'm a sophomore this year.
But school will go on pretty much the
same until the end of May in 1959, so
I'd like to tell you something about the
wonderful trip I had in August with
Aunt Lucile, Uncle Russell and Juli.

I was really excited when Mother
drove me in our car to the junction of
Highways 2 and 65 where Uncle Rus-
sell was to meet us—this saved them
driving about 40 miles out of their
way. I had all my luggage, of course,
and then a big box of lunch that
Mother fixed for us to have that first
day. We set up a folding table and
chairs at a little roadside park about
1:00 and had fried chicken, potato
salad, sandwiches, bananas and date
bars. This was outside a small town
in Illinois.

After spending the first night in
Chicago with Uncle Russell's and Aunt
Lucile’s old friends, we were up bright
and early to take the Calumet Skyway
that runs into the Indiana Toll Road.
On most of the trip we traveled on
turnpikes and it is really the safest
and fastest way to travel by car.

The second night we stayed in a
motel which had a swimming pool. It
didn’'t take Juli and me long to get
into our bathing suits. In fact, we
were having so much fun we didn't
even want to get out long enough to
eat.

Our first glimpse of the Atlantic
Ocean was at Belfast, Maine where we
stayed in a motel which was situated
right on the beach. We had fun ex-
ploring that evening and Juli found a
baby starfish which was alive, It was
the first one I had ever seen.

One of the things I really enjoyed
was taking the boat from St. John,
New Brunswick to Digby, Nova Scotia.
Juli and I had fun watching the sea-
gulls which followed the boat. There
were big crowds of Scottish soldiers
aboard who were all dressed in kilts.
They were members of the famous
Black Watch.

I thought Nova Scotia was one of
the most beautiful places I have ever
been. The lodge in Argyle where we
visited Uncle Frederick, Aunt Betty,
Mary Leanna and David, was way
back in timber country on a quiet lake
which was full of islands. While we
were there we took a canoe ride, saw
a beaver dam, took a motor boat ride
around the lake, and took a rowhoat
out to the nearest island and explored
it. One morning we saw a deer that
had been down to the lake for a drink.

The day before we left Nova Scotia
we went deep sea fishing for mackerel.
This was an unusual experience and
lots of fun. We caught quite a few
and had the pleasure of eating them
the next morning for breakfast.

It was so beautiful there that none
of us wanted to leave, but we knew
we had a lot of fun ahead of us and
had that to look forward to. We liked
the Maine scenery and enjoyed the
trip down the coast.

One highlight of the trip for Juli

KITCHEN-KLATTER MAGAZINE,

OCTOBER,

1958

This group picture was snapped by Russell without a flash bulb at 9:00 in the evening. We
are standing just outside the lovely lodge at Argyie, Nova Scotia where we spent such a happy,
happy vacation, Betty said that it was the first time the Driftmiers and the Vernesses had
been in a group picture since 1949—and she was right. The young people are Juliana Verness,
Kristin Johnson, Mary Leanna Driftmier and David Driftmier. Behind them are Frederick

and Betty Driftmier and Lucile Verness.

and me was our evening with the
Kabat family in Rhode Island. They
live right on the ocean and Juli and
I had our first good swim in waves
and salt water. Alexis and David
Kabat, Juli and I took a hike along
the beach before supper and had a
good time talking and getting ac-
quainted.

We spent a night with Jim and Mary
Chapin in New Jersey and the next
day drove into Pennsylvania Dutch
Country. I liked this part of the trip
very much,

Needless to say it has certainly been
hard to get back into the swing of the
school routine after such a wonderful
trip. You'll be hearing from Juli next
month and she'll probably have some-
thing more to tell you about our ex-
periences.

Sincerely,

Fhisto

COVER PICTURE

All grandmothers who dream about
getting a picture with their grand-
children may pick up fresh hope when
they see this picture of my sister, Jes-
sie Field Shambaugh, and seven of her
grandchildren. Only one is missing—
little Nancy Watkins who was just too
tired at five in the afternoon to look
at her mother’s camera.

This picture was taken in Des
Moines at the home of Jessie's only
son, Bill Shambaugh. Ruth, Jessie's
only daughter, stopped there with her
family when they moved from the
East coast to the West coast. During
this time Jessie went from Clarinda
to Des Moines and thus had an oppor-
tunity to be with all of her family.

In back are Joe, Christopher and
Cinda Shambaugh. In front are Jennie,
Heidi and Wendy Watkins, and Stacy
Shambaugh.

—Leanna

HALLOWE'EN FUN—Concluded
died of heart failure—my heart stop-
ped one day when I noticed the crease
had come out of my pants.”

Naturally, the victim whose name
was chosen for this ghost will be some
person who prides himself on his good
grooming. Another corpse might die
of a fracture—he broke both arms
while trying to pat himself on the
back. A lady corpse might die of heart
break—she didn't get her man; or she
passed away from envy, envy of Judy's
big blue eyes. Still another dies from
noise—the noise of Jack's loud neck-
ties, etc. Anyone in any group has
some particular quirk or habit, so it
shouldn't be hard to#figure out enough
“ailments” that caused the person to
become a ghost.

Refreshments

The age of your guests will pretty
much dictate what you serve, but don't
forget that the old classic, pumpkin
pie, cannot be improved upon. If at
all possible, make round individual
pies (form pastry over muffin tins)
and just before serving use whipped
cream forced through a pastry tube,
or the commerical canned cream, to
make a grinning face on each pie.

Big round sugar cookies can be deco-
rated quickly and easily with faces.
Popcorn balls can he more than just
popcorn balls if you have time. Form
a round ball and then make features
with red cinnamon drops, corn candy
and slices of black licorice while the
popcorn is still soft enough to retain
candies pushed into it. A black
witche’s hat on each ball (easily an-
chored with Scotch tape) would cer-
tainly be effective. A large tray filled
with such popcorn balls would make
a fine centerpiece.

You can serve as many things as
you like (depending upon all the cir-
cumstances involved) but do try and
include the individual pumpkin pies
mentioned above and the unusual pop-
corn balls.
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“IT DEPENDS UPON OUR MOOD™
By
Esther Sigsbee

So much of our outlook on life de-
pends upon the mood we are in. What
looks like an unsurmountable problem
at bedtime can turn into a mere pesky
question after a good night's sleep.
If we are coming down with a cold,
the most thrilling development can be
robbed of its glamour and if we get
unpleasant news when we are tired, it
can really throw us for a loop.

Women, especially, are subject to
moods. It is part of our legacy from
Mother Eve that we are emotional and
changeable in our dispositions. A hus-
band does well to remember this when
he is figuring out what makes his
wife tick and if he can remember to
spring the right thing at the right
time, he is truly a master in matri-
monial relations, Men, on the other
hand, are more even-tempered. They
are ornery all of the time,

Let us consider for a moment some
of the changes in opinion we gals have
between the times we are feeling down
in the dumps and when everything is
in the pink. For example, when we hit
one of those frequent weather changes
we have in these parts.

When we are feeling ok. we are
apt to say, “That's what makes this
climate so interesting—the abrupt
changes in weather.” When we are
low, it's more apt to be, “This darned
Iowa weather! One day it's summer,
the next day it's zero. No wonder we
get so many colds!”

If the husband is a fisherman and
he brings home a nice string of fish
when the little woman is in a good
mood, he will be greeted with cries of
joy at how much the finny creatures
will do to pep up the family menus.
If the wife cooks the fish while she
is in a lower mood she is very apt to
think, *“$10.00 for the gasoline, $20.00
for the cabin, $7.00 for the tackle,
$13.00 for the refreshments. At this
rate, the fish dinner is costing us
$6.50 per pound!”

‘When Mamma is in a jittery mood
—and this is true at our house, at
least—the kids can make some noise
while playing and the maternal par-
ent will screech right along with them.
When Mamma is in a more mellow
mood, she reflects, “It's normal and
healthy for the kids to be full of pep.
When they start being too guiet, that's
when I will worry.”

Houses are sure to get messy when
a growing family is living in them.
Most of the time, we homemakers can
take this in our stride. We consider
that comfortable, lived-in rooms look
quite normal and desirable. But there
comes a time when we've suffered
with insomnia until the wee hours or
there's a day when nothing seems to
go right and that “comfortable lived-
in look” appears to us as a falling
down hovel with nobody to set it to
rights but Mamma.

Even the dog at our house comes in
for her share of punishment when I
am looking on the darker side. Then
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Wienie drives me almost to distrac-
tion when she barks at the mailman
or commits an act of incontinence on
the floor of her back porch sleeping
room. I have never laid a hand on
her, but I certainly feel like beating
her then. And when the good, cheerful
spirits return, I admit that she is the
only dog I have ever liked, she's a
good and loyal pet and I'd be simply
devasted if anything would happen to
take her away from us.

‘When we go to the cupboard to take
out a jar of peanut butter, the pessi-
mistic view is that the jar is half-
empty. The optimist says that the jar
is half-full. When an optimist eats
breakfast, she sees a nice fat dough-
nut; the pessimist sees only the hole.
In fact a pessimist can be defined as
one who feels bad when he feels good
for fear he’ll feel worse when he feels
better.

When a gal is in an optimistic mood,
she appreciates a nice steady husband
who stays home nights; when she is
feeling more pessimistic, she wonders
if her old man is only a stick-in-the-
mud.

If Papa is the life-of-the-party and
Mamma is feeling pretty gay herself,
she admires the fact that he is an
extrovert and says that he has a
wonderful way with people. If she is
feeling more on the sour-puss side,
she claims her husband is a show-off.

If the husband comes up with an
unexpected gift or a little unusual
show of affection, the wife, if she is
in a sweet-disposition phase, appreci-
ates it as a token of devotion. If she's
feeling mean and nasty, she wonders
what shortcomings he is trying to
amend.

The only thing husbands can be
sure about is that whatever the wife's
mood is, it is sure to change. The
whole thing is governed by the phases
of the moon, by the joints in the lower
sacroiliac and by the peptic juices in
the female digestive tract.

Husbands aren't supposed to under-
stand it. They are just supposed to
cope with it.

ABIGAIL'S LETTER—Concluded

in to see two large holes in the ceil-
ing, and smelled the acrid odor of fire
and smoke. We haven't been able to
learn anything further about the fate
of the church.

These are only a few of the many
highlights of Leadville. The Chamber
of Commerce has a map available
which lists all the points of interest.
I would suggest you secure one and
visit as many as have particular ap-
peal to you. Incidentally, there is a
lovely picnic area about 4 miles out of
town. Follow the highway on through
Leadville, beyond Stringtown with its
huge smelter, to the road turnoff
marked Soda Springs. No one can
know colorful Colorado until they visit
Leadville!

Sincerely yours,

Abigail

President Hoover returned all his
salary to the government. He set a
precedent. Now we are all doing it!
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LARGE
NEW
TOWELS

NEW Unwoven Cotton and Rayon

nretouched Photo; Our 50 Towels for $1.00 Offer

Astonishing but EVERY WORD GUARANTEED TRUE!
World’s greatest towel offer, bar none—50, yes 50, marvel-
ous, large, brand new (not seconds) in beautiful colors and
white. ..only $1.00 (plus 25¢ for postage & hdlg.) or §1.25
in all! We sell at staggering low price because we buy
huge gquantities direct from MILLS— more than 23,650,000
Towels sinee 19581 If you're not thrilled and delighted,
return Towels —keep 10 Free for your trouble—and we'll
cheerfully refund purchase price, Order NOW before offer
is cancelled. No C.0.D’s.

50 TOWEL CO. Dept. A-176 Box 881, St. Louis, Mo,

giant inflatable toys of
pre-historic monsters

GIGANTIC
DINOSAURS

for $ 00

plus 25¢
post.
up to 4 feet tall

Command these funfoving pre historic
monslers to your every prank. Toss them
in the air and they always land on their
feel Made of molded onepiece
quality latex. completely inflatable
with genuine tossup feet action.
Thiill to thewr fascinating names

(§) PLATEOSAURUS

Each set contains all 7 DINOSAURS for
only $1.00 plus 25¢ postage and handling per
set. The most exciting gift a child ean re-
ceive. Money Back Guarantee, In ordering
please PRINT name and address.

GIANT DINOSAURS Dept. D-89B
114 EAST 32nd ST. NEW YORK 16, N. ¥

7 different
pre-historic
mansters

MAKES ANY CLOTH
ABSORB DUST
ASK YOUR
LOCAL GROCER

STIX makes

FALSE TEETH
FIT SNUG

\
NEW Soft-Plastic Liner
Gives Months of Comfort
Amazing cushion-soft STIX
tens loose pl;:rtu: qmcktly re-
sore gums. You can ea - &
thing] Talk and laugh withont §
embarrassment. Fasy fo apply

and clean. Molds to gums and 2”"“: ’I
sticks to plates, yet pever hard-
ens; easily removed. No messy  MONEY BACK
owders, pastes or wax pads. [F NOT SATISFED
to plates

mouth.,
E:n:ndl :;goll.llhd Users get relliliﬁmn
ates and sore gus. only §1 today
.lgux_MJ plus 10¢ for bandling.
BTIX PRODUCTS, INC., Dept. ZU.
330 8. DEARBORN ST. CHICAGO 4, ILL,
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FOLDING

BANQUET

Direct Prices &

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

OMPLETE CATALOG ON REQUEST

UCKS FOR FOLDING TABLES

Monroe TS (trans-
port - storage)
Trucks make hand-
ling and storing of
Folding Tableseasy
and quick, See
catalor nn 20 922

EEl FOI.DING CHAIRS

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

RUCKS FOR FOLDING CHAIRS

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

Monroe’s new movable
partitions change idle
space into useful areas.
Smooth Masonite pan-
N els, tubular steel

frames. Swivel pedes-
tals, casters or glides.

THE "tHonrwoe. COMPANY
Colfax, lowa

51 _Church St.

THE OVERSTUFFED CHAIR

So you've lost your thimble, and you
don’t know where,

Well, I'm sure I can find it in the
overstuffed chair,

And say, wait a minute, while I'm
here on the floor,

Isn't this the old key from the front-
hall door?

Here's Grandpa's knife and Gran’s
hair net,

And your magnifying glass TI'll find,
you bet.

H'm—a package of gum, a pencil, and
some thread,

And the chain off the lamp from that
spareroom bed.

When Dad takes a nap and he thinks
it’s funny

That his pockets are rifled of all
loose money,

I never said a word, but I know it's
there,

Where it slid, in the depths of the
overstuffed chair.

—Carrie B. Grant.

Those who need advice the most,
like it the least.

KITCHEN-KLATTER MAGAZINE

GOOD NEIGHBORS
By
Gertrude Hayzlett

So many stories about shutins come
to my desk that it is hard to know
which ones to pass on to you. Think
what it means to seldom, perhaps
never, get out of doors or to the mar-
ket or dime store! That is the life a
shutin leads, along with suffering pain
at which we can only guess. Will you
do some little thing to cheer some of
these grand people? Just a letter helps
a lot.

Mrs. Carrie Carey, 226 14th Ave.
NW, Mason City, Iowa is in her 80's.
She is bedfast for her entire left side
has been paralyzed for several years.
She loves to get mail.

Mrs. Bessie Codding, 2 Chestnut Hill
Nursing Home, Greenfield, Mass. is
68. She has a broken hip and other
troubles, is not able to see much and
fears she will never walk. Please
write her a cheering letter with black
ink on white paper.

Miss Gertrude Daenzar, 115 N. 8 St.,
Sterling, Kansas will be 40 come De-
cember 15. She was stricken with mul-
tiple sclerosis four years ago. This
cut short a promising career as a
bookkeeper since she is bedfast and
unable to write. Nearly two months
were spent in a hospital this summer.
Mail will be very welcome.

Mrs, Lottie Hidlebaugh, Brooklyn,
Iowa is 75. In May she fell and broke
her lame leg, so she will be in the
hospital for some months. Please send
mail to address given here.

Mrs. Minnie Idso, 6% S. 2 St., Mar-
shalltown, lowa is in her B80's. She
had a broken hip some years ago
and since then has been pretty much
handicapped, although she was able to
care for her husband until his death.
She is alone now and very lonely. She
gets about the house with a cane but
cannot get away from home. Mrs.
Idso needs some cheery letters.

Mrs. Ben Koellner has been in Uni-
versity Hospital, Towa City, Iowa for
three months and will be there for sev-
eral more months. Please send cards.

Mrs. Don McCauley, Yuba, Wisc. is
a young mother who has been in bed
six months with rheumatic fever. It
looks as if it might be many more
months before she is able to be up and
care for her family. She has seven
children ranging from 134 years to 12
yvears of age. She gets pretty blue,
so perhaps you could help with a letter.

Mrs. Edward Scott, Tower Park
Nursing Home, Oskaloosa, Iowa has
been very ill for several months. She
has been in this Nursing Home for
vears, is not able to walk and cannot
write. Mrs. Scott is lonely and wants
mail,

Ward Shortslef, 268 West 2 St., Har-
wood Nursing Home, Oswego, N. Y.
has been in bed nine years. He is 65,
paralyzed and unable to write but
needs mail. He likes cards.

Mrs. Jane Spead, 20 Lane St., Lowell,
Mass. will be 68 come November 13.
She has been sick a long time and
had several operations. She is alone
days, and mail would help.
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This was an enormous boulder on the grounds

of the lodge in Nova tia. Juliana and
Kristin both said that if we had a rock of
that size in Southwestern Iowa it would at-
tract all kinds of attention!

MARGERY'S LETTER—Concluded

The next day we called a halt on the
sight-seeing and spent the day clean-
ing the house, washing and ironing.
We had several nice visits with some
of the neighbors in between loads of
laundry. That evening Wayne got out
his projector and colored slides of
Colorado and we had a nice, quiet
time,

Saturday morning one of the neigh-
bors had a coffee party in my honor.
She served a delicious fresh fruit cup,
cinnamon rolls and coffee. After lunch
Wayne drove us over to see the nurs-
ery and the nursery fields. We too had
a ride on the little nursery car that
you saw pictured in the magazine sev-
eral months ago when Mother and
Dad were visiting in Denver.

When we got back to the house
Martin and I packed our suitcases in
preparation for leaving. Wayne and
Abigail took us to one of their favor-
ite restaurants for our evening meal
and then drove us to the station. On
arriving we found that we could board
the train immediately so we said our
“Goodbyes” and walked down the long
ramp to the train. The ride back was
uneventful for it was a night trip and
we slept almost the entire time. Oliver
met us at the station in Omaha and
before long we were home again.

Now we're in the fall routine. Martin
is happy to be back in school and I'm
looking forward to club meetings
starting and seeing friends I haven't
seen all summer, Our yard is so large
and with the wet summer we had and
the endless mowing and weeding,
Oliver is probably happiest of all to
see fall arrive.

I put the coffee pot on a few para-
graphs back and now I hear it perk-
ing away. One of my friends is coming
by for a recipe she wants to serve to
some company this Sunday so I must
stop and find it for her. Then we'll be
all set to have a good visit over our
coffee cups. Sincerely,

i s




vl WORLD'S

IR5T TIME EVER OFFERED < o5 R

TEAR DOLL
DRINKS, WETS, TEARS

» SENSATIONAL DOLL VALUE o LIFE-LIKE MYSTIC SKIN
o WASHABLE FROM HEAD TO TOE « SITS, SLEEPS, CRIES
« CUDDLE HER ALL YOU WANT TO—SHE'S UNBREAKABLE

Lambie Pie is sure to be the darling of your
favorite doll mother because she’s everything
a baby ought to be . . . a cuddly armful with
her dimpled ‘‘peaches and cream’ face and soft-
filled all-latex body. She has no-muss, molded
hair that stays perfectly combed all the time.
Lambie closes her mischievous eyes when she
sleeps and will suck her thumb wistfully—if you
let her. She loves to bathe, then go bye-bye in
her fleecy, warm flannel bunting with its ador-
able pink satin ribbon trim. Pinch her rosy
cheeks and she’ll pout or pucker for a kiss.
Full 24” tall so you can dress her in real
baby clothes.

SHE CRIES REAL TEARS

We'll promptly ship Lambie Pie for the little girl you love.
Never before so much doll satisfaction for so litlle money.

MONEY-BACK GUARANTEE

Niresk Industries, Inc.,, Dept. DPA-6
2831 N, Washtenaw Ave,, Chicago 47, Illinois

Please rush lovable Lambie Pie Doll for just $5.95 plus C.0.D. postage.
Purchase price will promptly be refunded if not 1009, satisfied.

[ Enclose $5.95—ship prepaid. [] Send doll C.0.D plus postage.
R : - o NAME
Life-size like a real All mystic skin so She closes beautiful Iplease printj
live baby. She sits you can wash her long lashes and goes ADDRESS

up and cries too. from head to toe. off to slumber land.

©Niresk Industries, Inc.
2331 N. Washtenaw Ave., Chicago 47, IlL
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Books For Home &
Loved Ones

LITTLE HOUSE IN THE BIG wOODS  $2.85
LITTLE HOUSE ON THE PRAIRIE $2.95
FARMER BOY $2.95
ON THE BANKS OF PLUM CREEK $2.95
BY THE SHORES OF SILVER LAKE $2.95
THE LONG WINTER $2.95
LITTLE TOWN ON THE PRAIRIE $2.85
THESE HAPPY GOLDEN YEARS $2.95

The above listed titles are the Famous Little
House Books. They are highly recommended by
LUCILE.

- - - .
TO LIVE AGAIN by Katherine Marshall $3.95
A MAN CALLED PETER by Katherine
BATENEIL e e o i $2.49
MR. JONES: MEET THE MASTER by
Poter- Mapshall . oo it $2.00

ANGEL UNAWARE by Dale Evans Rogers §1.00
T0 MY BON Fllth At Our House by

I.IGHT FRUH MANY LAMPS by Lillian

‘Watso $3.95
THE IATHHE HEART hr Helen Emmons §3.50

HURLBUT'S STORY OF THE BIBLE
Beautiful New Edition _____.________.__ $4.95
COOKING AMERICA by Sidney W, Dean $3.95

All Orders Sent Postpaid

KIESER'S BOOK STORE
205 N. 16th St.,, Omaha 2, Nebraska

FEET HURT?

AMAZING Adjustable
AIRFLOW

$7P95 | DIRECT FROM FACTORY
Por Pair Sizes for Men and Women
DeLuxe Cuboids $5.00
A blessing for foot sufferers. Relleves weak arches,
eallouses, tired, aching feet. Uneloellud snahlnn-
ecomfort! Ad and

arch easily ‘:'Mum No metal. ORDER
Y! Give shoe size width for man or
Money back

v v vvvvwy v vvvy

CROCHETERS!

TATTERS, KNITTERS: Why not sell your hand-
mades instead of giving them away? Sell them by
MAIL! Send for free information; you'll be glad
you did.

Esther K. Bjornson, Benton, Ark.

e - i b e b b d

LUCILE’S LETTER—Concluded
third floor and talked far too late! But
in spite of this we were all up, packed,
through with breakfast and ready to
leave at 7:00 the next morning.

Only a few minutes later we were on
the Calumet Skyway, a huge new ele-
vated toll road that takes you above
the city and eliminates a world of
traffic grief. I've no idea how much
property the city of Chicago had to
buy in order to make this big elevated
highway possible—you simply skim
along for miles above factories, homes,
railroads, etc. This Skyway leads di-
rectly into the Indiana Toll Road, and
the Indiana Toll Road, in turn, crosses
the state and leads directly into the
Ohio Turnpike.

Right now I'd like to stop and say
something about turnpikes or their
equivalent — these huge new roads

KITCHEN-KELATTER MAGAZINE,

which one can enter or leave only at
given points. If you've never been on
one you hardly know what to expect—
I remember how uncertain Russell and
I felt back in 1955 when we had our
first experience with the Pennsylvania
Turnpike. (At that time the Indiana
and Ohio Turnpikes were not yet open
and we had to drive across on “old-
fashioned" roads to reach the Pennsyl-
vania Turnpike.)

They are the safest roads in the
world to drive. You can cover an in-
credible distance. Only with such roads
could people begin to travel the dis-
tance we traveled in less than three
weeks, You pay to drive on them, of
course, but they save so much time
and mileage that probably it's cheaper
in the end. There are only two hazards
to keep in mind: be sure you can
move from one traffic lane to another
without risk, and be sure you stop
every two hours, get out of the car
and stretch,

There is a tendency to get hypno-
tized by the drone of the motor and
the never-ending flow of cars beside
you. Since the road was engineered to
permit high speeds even on curves or
hills, there is no challenge in watch-
ing for the unexpected highway haz-
ard. It would be my guess that the
comparatively few turnpike accidents
are caused by drivers who dozed for
one brief and fatal second. This is
why it is imperative to stop at regular
intervals and relax.

When you enter a turnpike you are
handed a ticket that is stamped with
the point where you entered and also
the time. Hang on to it! If you lose
it, you'll be charged toll for the entire
distance from the state border in the
direction you came from. Be sure you
ask for a turnpike map—they're free
for the asking. This shows you all the
points where you can leave and re-
enter,

Turnpikes are marked wonderfully
well. You have two miles warning be-
fore you approach any exit. You have
two miles warning before you ap-
proach any service area where you can
get the car taken care of and relax
in a nice restaurant. Nothing ever
suddenly appears on the turnpike—you
know far in advance what to expect.
This is important for many reasons,
one of which is that you cannot stop
on any of these turnpikes (aside from
the Pennsylvania turnpike) except for
emergency reasons. If you do have an
emergency, help will soon be at hand
because there are constant patrols day
and night.

At the end of our second day we
turned off the Ohio Turnpike to find
a motel and discovered in short order
that we'd made a poor choice of an
exit for that particular day! We found
ourselves in a resort area, the first
nice weekend all summer, we heard
later, and consequently drove almost
60 miles in bumper-to-bumper traffic
on a highway 18 ft. wide! We were
mighty lucky to find accommodations
in a motel but it was 9:00 in the eve-
ning before we found a restaurant
with enough food left to serve us.
The manager told us there had been
35,000 people in that area so we under-
stood then why we’'d found such fierce
driving conditions.
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Meadville, Pennsylvania was the
town where we spent that night, and
the next morning we were on the road
by 6:00 to see if we could beat the
resort traffic. We did. By 8:00 we
were through Erie, Penn. and ap-
proaching the New York Thruway.

Next month I'll pick up from there
and continue the trip. I realize I
haven’t covered much ground in this,
but I certainly wanted to pass on thg
word about finding a Chicago address
in daylight, and since some of you may
be planning a trip East and feel a
little timid about your first venture
on those big turnpikes, I wanted to
reassure you on this.

Always your friend . . .

wid

TEMPERANCE CAN BE A FAULT
By
Mary Alice Hart

Do you pride yourself on being a
temperate person? I always did—until
recently. I don’'t know what happened
exactly to set me thinking about tem-
perance. Unless it was thinking about
intemperance.

We've all been taught for genera-
tions that intemperance is the fauit.
We've come to accept that as an
axiom. But how are most people in-
temperate? Plainly, in seeking pleas-
ure for ourselves. We over-feed our-
selves, we over-dress, we constantly
overdo in search of self-satisfaction.
In reality, it is simply self-love and
nothing else.

And how are we temperate? Well,
we are careful not to let ourselves get
‘too involved’ in helping others; we
are chary of giving praise; we ‘hold
back’ in giving of our time, our talent,
our money.

I thought here of the Bible verse:
“Do all things as unto the Lord."
This is not urging temperate action.
It is telling us to be enthusiastic, en-
ergetic, eager, painstaking, and thor-
oughly engrossed in giving the best in
us to our daily tasks. It is something
the least important of us can do, as
well as the most important.

We think of the great command-
ment: “Thou shalt love the Lord thy
God with all thy heart, and with all
thy soul, and with all thy mind.” And?
“Thou shalt love thy neighbor as thy-
self.”

A temperate, lukewarm love? No,
that calls for all stops out, and full
steam ahead. It is when we hold back,
when we make reservations in loving
and doing for others, and in loving
God, that temperance can be a very
real fault. Don't you agree?

THE QUESTION

“And must I be giving again and
again?”

My selfish and querulous answer ran,

“Oh, no,” said the Angel piercing me
through,

“Just give 'til the Master stops giving
to you!”




REGULAR

GORGEOUS \{} : _ _
en ¢ “Roge [ 2
PATTERN 8 ) COMPLETE
\ . 54 PIECES

4-Piece
HOSTESS SERVING SET

® Large Cold Meat Fork
® Large Gravy Ladle
© Large Berry Spoon
® Cake or Pie Server

Matches perfectly! Included, ot no extra cost,
with every set of this elegant tableware ordered.

RICH—ORNATE—PERMANENT MIRROR FINISH
WON'T RUST OR STAIN—NEVER NEEDS POLISHING

NOW you can enjoy the thrill of owning the aristocrat of fine solid
stainless steel tableware at amazing FACTORY-TO-YOU savings! The
delicate, deeply sculptured pattern has been created for you by world
famous silversmiths. Each piece glows with a luxurious rich silver-ware
.finish that never needs care or polishing. Ideal for rugged evcryday

for . use, yet handsome enough for making an impression when you have
service guests. Never before have you seen such a complete, magnificent set at
Ay S0 low a price. To be sure of getting yours—you'll have to send
" _1-Pc. :(g'wes t\ your order today! :
n -
pinner
L er fork
g—Dinn MONEY BACK GUARANTEE
L ] ﬂd Forki

Please rush at once $19.95 value 54-Pc. Solid Stainless Table-
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ons e Niresk Industries, Dept. ST-78 1
o 16—Te0sP° psp.,ons- ; W | 2331 N. Washtenaw Ava., Chicago 47, Il RUSH!
8--

spoon ware at a total cost to me of only $9.95. 1f | am not 100%
2"'5“““‘9 . GlFT ' satisfied purchase price will be refunded.
° A-Pe. Hoste o make I [ TO SAVE POSTAGE | [C] SHIP C.O.D. | will pay post-
hat yoU “;lxurf that |DEA enclose $9.95. age and C.0.D. charges.
u
o0 low ificent for your-
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niversary and other
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NIRESK INDUSTRIES CHIBAGO 41 ILL I_-(ln CANADA $9.95 — Niresk, 620 King Street West, Toronto 2B, Ontario.)
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“Little Ads”’

If you have something to sell try
this ‘‘Little Ad” Department., Over
150,000 people read this magazine
every month. Rate 10¢ a word, pay-
able in advance, When eounting words
count each initial in name and ad-
dress. Rejection rights reserved. Note
changes in deadlines very ecarefully.

December ads due October 10.

January ads due November 10,

February ads due December 10,

Send Ads Direct To

The Driftmier Company
Shenandoah, Iowa

KITCHEN-KLATTER MAGAZINE .,

LEARN PROFESSIONAL CAKE DECORAT-
ING. Details free., Deco-Secrets, Venice 8,
California.
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CHILDREN LOVE SEASHELLS—education-
al, large assortment $1.35 postpaid. Wing,
305-D Crescent Drive, Lakeland, Florida.

SUCCESSFUL dripless pie instructions, one
dollar. Desta Dilling, Goff, Kansas.

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

COLORED RICK RACK woven with white
and crocheted edge pillow case lace 42"—
$1.25 pair. Vera Brock, Highmore, South
Dakota,

SELL RELIGIOUS PLAQUES—Famous sub-
jects. Lovely colors, framed. Beautiful
sample and details 50¢, Address: Penninger,
5325 Blackstone, Chicago 15, Illinois.

DOILIES—pineapple or daisy 12 inch $1.00.
Rose petals 15 ineh $1.50. Surprise pack-
ages $3.00 also $5.00, Emma Jackson, Har-
wood, Missouri.

FAN QUILT—$15. Quilt tops $4.00; pillow

cases $3.00, Mrs, Clyde Hart, Talmage,
Kansas.
PRETTY—scallop-edged linen hankies 3—

$1.50; 15” metallic windmill doily $1.55, R.
Kiehl, 2917 Fourth N. W., Canton, Ohio.

FIFTY CENTS in coin and stamp, brings you
list of markets for your crochet and other
handwork. Ethel Croy, Bedford, Iowa >

PILLOW SLIPS—$3.50-$5.00 ; quilt tops $8.50;
crochet tablecloth $23.50. T. V. Squares,
Rose Doilies, chair sets, booties. Mary
Wirth, Rt. 4, Newton, Iowa.

REDUCE 3 pounds weekly,
cising, dieting, formula §1. National,
East End, Chicago.

no drugs, exer-
6708

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
catalog—by far the most interesting Wish
Book I've ever seenl!' Baking makes perfect
hobby or profitable home business. Maid of
Seandinavia, 3245-KK Raleigh Ave., Minne-
apolis, Minn.

PRETTY APRONS §$1.00; 6 for $5.00, Per-
manent Organdy Aprons $1.25. Kathleen
Yates, Queen City, Missouri.

BEAUTIFUL EARRINGS — handmade from
seashells, 3 pair all different $2.00. Pearl
Jones, Box 121, Justin, Texas,

MAKE OR COLLECT DOLLS, exchange pat-
terns, friendly letters with other doll
makers., Join Ann's Dolleraft Society, Over
450 other doll makers belong. Send $1.00 to
Anna P, Andersen, Box 62, ar Falls,
Iowa for a year's membernhip.

FANCY machine embroidered half-aprons
$1.50. Specify if you wish gathers or not.
Martha Klinehart, Nashua, Iowa,

SEW? BAVE 509 with Pre-cut Skirts, Chil-
dren’s Wear. Catalog FREE. Redikuts,
Loganville 14, Wisconsin.

CORNMEAL STONEGROUND, FRESH made
with Organically Grown open pollinated yel-
low corn. 80 other Health Foods, Write for
free list. Brownville Mills, Brownville,
Nebraska.

HOW TO TRAP SPARROWS. Information
every farmer should have. No obligation.
It's free. Write, Sparrow Traps, 1012,
Detroit Lakes, Minnesota.

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

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

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

STAMPED LINENS FOR EMBROIDERY OR
PAINTING. Buy direct from manufacturer
and save, Send for FREE catalog. MER-
RIBEE, 18 West. 9th St., Dept. 777, New
York 11, N. Y. -

PAINT OILS: Exciting Home Courses. Trial
Lesson §1.00, specify Landscape, Still-Life,
Portraiture or Marine. Prickett-Montague
Saltbox Studios, Monterey, Massachusetts.

SHINE SHOES WITHOUT “POLISH”. New
invention, Lightning seller. Shoes gleam
like mirror. Samples sent on trail. KRIS-
TEE 102, Akron, Ohio.

LINEN HANKIES—crocheted adm 60¢ and
Sl 00. Crocheted holders 50¢ each. Mrs. C.

. Carlson, Rt. 2, Humboldt, Iowa.

GUARANTEED CROCHETED DRESSES—1-8
yrs. $5.50. Aprons $1.00, $1.25. Hankies
75¢ and $1.00, Hemstitching, Beulah's, Box
112C, Cairo, Nebr,

REPAIR DOLLS: Make Rubber Stamps: In-

visible Reweaving; Catalogue “75 Ideas”
]‘Il‘reer . Universal, Box 1076-KK, Peoria,
inois.

CHRISTMAS GIFT CATALOG, FREE. TEX-
S (KK) 1636 Baltimore, Muskogee, Okla-
Oma.,

MAKE FIGURINES: Pleasant Home Work.
Rubber For Molds. Catalogue Free. W.
Wooley, 1016-KK Donald, Peoria, Illinois.

MADE TO ORDER—hand-tooled leather bill-
folds, belts, ete. Painted Optional. Mrs. E.
L. Myers, RFD 1, Box 289, Parkville, Mis-
souri.

HANDBEADED SEW-ON NAMES. BRAND
NEW FASHION IDEA. Seed pearls hand-
beaded on finest organdy. Sew or tack (be-
tween two rows of beads) on sweater, blouse,
jacket, hem of dress, etc. Washable, Fast
color. Names up to five letters $2.00. Each
additional lettar 25¢, Add sales tax, Circu-
lar free. Associated, Box 1441, Des Moines,
Towa,

SHELLED PECANS, Walnuts,. Almonds, Bra-
zils, Cashews, Filberts $1.50 Pound, Post-
paid. Peerless, 638B Centralpark, Chicago 24,

LEARN MORE-EARN MORE—LEARN TYP-
ING AT HOME. New “EASY-TYPE" meth-
od—$10. Wm. Baise, Instructor, 25 St.
Francis Way, Santa Barbara, California,

HOUSEPLANTS—Begonias, Celeus, Gerani-
ums, some scented. Ten different rooted
labeled slips $2.00 postpaid. Attractive half

aprons well made $1.00 or 6 for $5.00.
Margaret Winkler, Rt. 2, Hudsonville,
Michigan.

FOR SALE: Sofa pillows, silks or corduroy

$3.60. Any color aprons plain or fancy 756¢
to $1.50, Tea towels $3.50. Embroidered pil-
low slips some with crocheted insertions
$£2.25 to $4.50. Flat doilies all sizes from
$1.00 up to $4.00. Mrs, Axel E. Carlson, 400
N. Osborn, Oakland, Nebraska.

CROCHET work of all kinds, aprons too.
Reasonable prices. Write—Mrs. Mae Honold,
Coon Rapids, Iowa.

MY ADDRESS BOOK—Size b5 x 8. Plastic
bound for Addresses, Telephone Numbers,
Special Dates, and 5-YEAR CHRISTMAS
CARD SUMMARY. Price $1.00. THE WEE
GIFT BOX, P. O. Box 3043, Portsmouth,
Virginia,

HOUSEPLANT SLIPS—10 for $1.85, Gloxinia
and African Violet leaves 10 for $1.00.
Started violet plants 650¢ each. Mrs., Carl
Clement, Thayer, Iowa.

BABY DOLL (23 inches wears baby's clothes),
Takes 15% to 16 inch head. Pattern B50¢.
Patterns and plastic §1.00. Readi-cut Doll
£2.25 (no head). Directions included, Mrs.
Julia H. Jencks, 591 N. ElMolino, Pasa-
dena 4, California.

MAKE YOUR OWN LEGAL WILL—no law-
ver needed. Acceptable in all 48 states. This
Will form is all you need. Send $1.00 for
your copy now, Golden Area Service, 614
Little Ave., Middletown, N. Y.

LOVELY CHARCOAL-SKETCHED NOTES,
all occasion and Christmas eards $1.35 plus
10¢ postage each, Made and sold by
Polio vietims. Charlene Durham, 2600 *“C",
Lincoln, Nebraska.

CROCHETED hairpin pillow slip edgings 42"
$1.00 pnir. Plnenpple popeorn stitch doilies
12” §1.00. State colors, Mrs. Edna Sutter-
field, Cralg. Missouri.

HANDKERCHIEFS, Aprons tatting trimmed.
Crocheted doilies, Mamie Hammond, Shelby-
ville, Missouri.

7 ROSE DOILY—18"—$§1.00, Vadyne Allen,
Callao, Missouri.

PERFECT FOR GIFTS ANYTIME—Swedish
embroidered hand towels $1.50 pair. Loop
stitch crocheted baby jacket, advise color
$2.00. Louise, 4027 Lafayette, Omaha, Ne-
braska.

PHOTOSTAMPS—100 small or 50 large $1.00.
Fancy dressed dolls for bed, decoration, col-
lectors. Mrs, Kessler, 606 Broadway, Yank-
ton, South Dakota. Phone 2326.

FOAM RUBBER CORSAGES 75¢. Shoe slacks
$1.00. Cinderella slippers $1.00 pr. Alvina
Albinger, Lytton. Towa.

SOUTHWESTERN STYLE JEWELRY, Free
catalog. MARALCO, Box 1172, Muskogee,
Oklahoma.

BRIDE DOLL OUTFITS, bridesmaid, other
doll clothes, reasonable, Other gifts. Send
self addressed stamped envelope. Mrs. Ralph
Deckinger, Reserve, Kansas.

NOVELTY PINCUSHION §2.00. Pansy and
tulip quilted potholders $1.10; 2 sets $2.00;
5 sets $4.00. Mrs. Wm. Scrabeck, Ellen-
dale, Minnesota.

WANTED rug weaving from discarded cloth-
ing. Prices reasonable. Mable Rhinehart,s
RR, Cumberland, lowa. 414 miles east of
Fletcher Chapel.

LOVELY COLORED PILLOW SLIPS—pink,
blue, yellow 42” with embroidered swans,
water lilies, blue birds or tulips $3.50.
Lovely flower like T. V. Doilies crocheted
with metallic thread 23" $2.25. Set 7 dish
towels embroidered §3.00. Vanity doll with
crocheted dress, hat, basket $2.50. Orders
good all times. Mrs. Paul Ledebuhr, Rt. 1,
Houston, Minnesota.

Brilliant Assorted

CORDUROY

QUILT PIECES

S L
Makes 70 x 80
Quilt Top
NOW, make truly beautiful SUPER
WARM « quilt-top, lap-robe, eouch-
cover, ete. T0 x B0 inches. Finest
expensive mnarrow-wale CORDU-
ROY. Light, dark. Fresh, new. Ready to use,

Order on  posteard.
SEND NO MONEY! pyy  jostman  only
$2.98 each (2 for $£8.00) plus COD. or send price,
save COD. Money back If not pleased.
QUILT BLOCK HOUSE
Box KK-10, Plattsmouth, Nebr.

WRITE TO ME TODAY

Suffered for years, now at 72 no sore stiff joints,
aches or pains, Never want any. Cured myself with-
ot Doctors, Drugs or Medicines. I eat right today
to be here tomorrow. I do not condemn or tell you
not to buy certain foods, I learned what foods and
drinks caused all my misery and makes millions of
others miserable. Let me tell you how easy It Is
to eat my way to perfect Health. Foods which do
not cause illness, are all fine tasting, reasonable
and easy to get, With my 750 word easy to under-
stand letter, you learn all the foods and drinks
1 quit and what I now eat and drink to have such
wonderful health, correct welght and good eye sight.
Never expect to mneed glasses. Free from Catarrh
and bad breath. Tell me your allments 1 will ex-
plain 750 word letter and how little it will cost you.
Not quite fres, but almost. Rush air mall letter to me
and say read ad in Kitchen-Klatter. I can help you.

Burt G. Cronwell, P. 0. Box 369,
Santa Rosa, California

FHRIDE X

New Miracle Aid to Better

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

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




FULLY IMMERSIBLE

12 inch SQUARE AUTOMATIC ELECTRIC

FRYING PAN

HIGH DOME
COPPERTONE
COVER

JEWELED
SIGNAL
LIGHT ¢

INSULATED
| HEATPROOF LEGS

% MGDHIN “DESIG

s l:gmweigh!
o Portable
® Runge-'!'ype

(PLUG-IN THERMOSTAT en-
gineered and produced by
i| General Electric Company)

95

lus 50¢
POSTAGE and

Amazing 15-in-1 Kitchen Appliance

Frypan ® Cooker e Roaster ¢ Server « Bun Warmer
Braiser ® Blancher * Steamer * Warmer e Chafing Dish
Corn Popper ® Stewer « Omeletter ® Baker ® Casserole FREE 10-DAY TRIAL

We are so confident you will be pleased with

Just set the dial—this JUMBO sized electric skillet does . oLl handiti
everything automatically! The New Magic Brain Heat Control not delighted, Purchase Price ng

gives you foods cooked to gourmet perfection faster, easier will be refunded.

th before. Big, too—you can cook for 2 or a hungry
crc?:r:\’;fr 8? Bring |ii ri(;?-lt f‘{)oghe table—the rich glow of Mo N EY- BAC K G UA R A NTE E
copper blends with the mirror polish of Alcoa Aluminum. It's NIRESK INDUSTRIES, Dept. HV-1

beautiful and easy to clean. Unconditionally guaranteed to 2331 N. Washtenaw Ave., Chicago 47, IlL |
Roast-Fry—Stew-Cook, etc.—just the way you want it—or Please ship at once $29.95 value Automatic Electric Fryer at the total cost to me |
|
|

no cost to you. You can try all these features for 10 days | of only $i0.95. Include FREE Recipe Book. If not completely satisfied purchase
Free. Mail your order in now—while quantity lasts. i e ML he reiunds.
ST S s L EECD —- ZON® oo Blate .. .|

[J | enclose $10.95 plus 50¢ for postage and handling.
R, T T I s e S Tt T I S S | IR S e i
FREE NEW RECIPE BOOK
at no extra cost with each promptly mailed coupon
20 King St. West, Toronto 2B, Ont.)

[]-8hip C.0.D. plus postage. Same Money-Back Guarantee.
NIRESK INDUSTRIES - CHICAGO 47, ILL. (In Canada $12.95 — N Z : 2 £




Beg 22" - -
e oo« and Baby

[ ]
A little girl's make-believe world suddenly blos-
soms to life when you present her with this gor-
geous 22" tall Princess doll and her little heiress.
She dances along with you when you hold her
hand, turning her head from side to side, bends
her knees, kicks high and can even sit. Aristo-
cratically dressed in a deep pink fitted coat with
overlace collar and billowy skirt, matching lace-
decorated hat, white dress with desigfiler rose
and green print, nylon hose and high heeled shoes.

A Guaranteed $16.95 Value

Her peaches and cream vinyl face
and go-fo-sleep eyes are as expres-
sive as a real girl's. She's adomned
with sparkling earrings, wedding and
engagement rings. Unbreakable,
jointed body. Her frolicksome baby is
84" tall and made of soft, cuddly
vinyl. She, too, is beautifully dressed
in pink beribboned bunting and hood.

&Mivﬁm

. ‘____ ¢ Guaranteed walking

mechanism

$16.95 val”e e 22" high-heel beauty [
: s Exquisitely dressed
5 e :
» Both dolls a7
unbreakable

MONEY BACK GUARANTEE |

NIRESK INDUSTRIES, INC., DEPT. **'0
2331 N. Washtenaw Ave., Chicago 47, Il
Please rush at once $16.95 value ROYAL PRINCESS AND

BABY at $5.95 plus 50¢ postage. If | am not 100% delighted
purchase price will be refunded.

I
[] 1 enclose $5.95 plus 50¢ for postage and handling. |
I
I

e Jewelry and nylon o
hose included J

¢ Princess has / l
permanently rooted
Saran hair

Kicxs mﬁﬂ
@Q\ 0065 sprs o o O

-;\" |
53

' [] Send C.0.D. | will pay postage.

i NAME

|  apDREss
| o ZONE____STATE

N'RESK lNDUSTRlES, INC. A CHICAG 47’ "-L. (In Canada §9.95—Nlresk, 620 King St. W., Toronto 28, Ont.)




