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Dear Friends:

What a long and cold winter this
has been in Southwestern Iowa! It is
now the foremost topic of conversa-
tion around here and even though
Mark Twain said it was a subject no
one talked more about and could do
less about, I find that I start all of
my letters to members of the family
and friends by mentioning the fact
that it has been the hardest winter
we've been through since 1936.

However, even though we've had
snow on the ground for so long we've
missed the high drifts that have kept
so many roads closed for days on end.
None of this snow fell with actual
blizzard conditions of strong winds.
But there have been enough separate
snow storms to make us worry if we
knew we had to drive to Red Oak,
24 miles away, to meet anyone.

Fortunately, the highway was clear
when Wayne's family visited wus,
Dorothy’s trips were made under
equally favorable conditions, and we
were very lucky to have the road open
when Donald’s family had to be met
at the train and then taken back to
Red Oak very early in the morning.

No doubt Mary Beth will want to
tell you details about their trip in her
next letter, so I'll just say that it was
a wonderfully happy visit for all of
us and we were so glad they could get
everything rounded up to come out
here for about a week. It meant a lot
to all of us and I'm sure it meant a
lot to them.

After being with the children I feel
that Mary Beth has given you a very
honest report on day to day living, so
those of you who are constantly on the
move after a youngster of Paul’s age
(he will be two on March 25th) can
know that others are also constantly
on the move. His curiosity and energy
are boundless. The one time he was
alone in the kitchen for just a couple
of minutes he pushed the button that
started the dishwasher through its
cycle and also started the disposal. I
guess the only answer is simply to
watch constantly since he can climb
up to reach anything that attracts his
attention. But one of these days he
will learn what cannot be tampered
with and what can be tampered with,
and then this activity that began when
he was nine months old and started to
walk, will become just a memory.

We had hoped to make the rounds
to wvisit all of the relatives, but it

snowed almost every day they were
here and the only time we ventured
out was to make a quick trip to Cla-
rinda. This was an emergency trip to
see my sister Martha who is confined
to the hospital, Donald was able to
drive for us and to handle my wheel-
chair, so this gave us all a chance to
see her. Right now we have no idea
how long she must be hospitalized, but
Martha never gets discouraged and
probably when Spring shows signs of
getting here she'll be able to get back
home again.

I have just finished wrapping a box
that is going out to my niece, Ruth
Shambaugh Watkins (Jessie's daugh-
ter) in San Mateo, California. These
long winter days I've had all kinds of
handwork underway, and the box I've
just packed has cross-stitched skirts
in red and white gingham for Ruth's
four little girls. T made up my own
design and it was a fairly good size
check, so the work went fast. We are
anxiously awaiting word as to the new
baby that is soon due out there. Ruth
said in a letter that always before they
had a boy's name waiting, but this
time they've settled only on a girl's
name and have given no thought to
a boy's name. I hope that in next
month’s letter I can tell you if they
had any reason to pick out a boy's
name.

Oliver is still feeling the affects of
his bad fall that I told you about last
month. It didn’t help any that he had
a heavy case of flu just when he had
gotten limbered up enough to return
to work. Along with the unusually
heavy snow we've had a great deal of
flu this winter and in some cases it
has hung on for weeks. Quite a few
of our friends have been in the hos-
pital for long spells.

‘When we talked to Frederick on the
phone last Sunday evening he said
that David was starting back to
school on a full day schedule in early
March, It has taken him a long time
to get to this point when you consider
that he first got sick back in Septem-
ber of last year. He has regained some
of the weight he lost but still looks
frail and not his usual sturdy self.
This was by far the most serious ill-
ness any of our grandchildren have
ever had.

Mart gave me a new feather-weight
sewing machine for a Valentine and
I have surely enjoyed it a lot these
last weeks. It seems so nice to have a
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convenient way to do mending, cover
a pillow, hem dish towels—just all of
the things we find need to do and
hate to tackle by hand. When I fin-
ished the cross-stitching on the four
little skirts it was such a pleasure to
be able to go right ahead and finish
them. I don’t know when I've gotten
anything that I enjoy more than this
sewing machine I can manage so
easily.

I noticed in Dorothy's letter she
mentioned the fact that she'd be on
Esther Griswold's TV show on March
23rd over KOMU-TV in Columbia, Mo.
The one and only time I've ever been
on TV was with Esther when she had
a homemaker’s program over KFEQ-
TV in Saint Joseph, Mo., and she put
me so completely at ease that I was
not aware of the TV cameras. I'm
sure Dorothy will enjoy this experi-
ence and if it weren't so far away I'd
surely like to go with her.

Edith Hansen is nicely settled now
in Phoenix and we are glad she got
away from Iowa before the worst of
the winter closed in. Quite a few peo-
ple from Shenandoah have gone to
Phoenix this winter and if we had
known in advance what a hard winter
this was to be, we probably would
have given it serious consideration
back in December or early January®
If Edith can find a place for us where
I can get around easily, we will proba
bly give real thought to going the
for a while next winter. }

While Donald was here he speni'
lot of time figuring out things th
could be done to our house togma
the arrangement more conv
told him I was so used to thi
way they were that I hadn
thought about changes that ]
big improvements. Most of
changes would be in the ingeMd
through the back section of the Hous
but one outside change I'd like to
made would be to take off the H
back porch that is mostly a caf] r.,l
and build a garage right them
tached to the house. After being
Lucile’'s new house I can see where it
would mean a lot to us to have a
garage that was right on the same
level and really part of the house. As
it is now, solid ice builds up around
our double garage at the back of the
lot and makes it very dangerous for
Mart to go back and forth. Then
when my cement ramp gets covered
with ice, it's dangerous for both of
us. It would give us much more free-
dom to come and go if we had an
attached garage, and it's one thing I
think I'd be willing to be torn up for.
We told Donald that one reason we
hadn’'t done the things on the inside
that he outlined was because we
dreaded the mess and confusion of
remodeling.

One of these days we'll see the first
real signs of Spring, and my! but
won't they be welcome, Even those of
us who garden from wheelchairs will
be glad to get out and do what we
can to rake off mulch.

Affectionately yours,

e
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FOR AUNT ANNA

All of the material for this issue had
gone to the printers when we received
word that our beloved Aunt Anna
Driftmier, father’'s sister, slipped quiet-
ly away at dusk on an evening in
early March after a long, long illness.

My heart is almost too full to speak
about Aunt Anna, for although she
was loved and respected by all of her
nieces and nephews, to Howard and to
me she was especially dear because
she represented “mother” to us for
two years after our own mother died.
These bonds of emotion go very deep,
and when they are severed there is a
sense of haunted loss that fills the
secret places in one's heart.

Howard and I were babies when we
passed into her care and I know now
what it must have meant to her to
add this responsibility to a life already
far too burdened with responsibility.

Who has ever told the story of the
Aunt Annas of this world? Who has
spoken honestly and simply about the
young girls in our pioneer Midwest
who missed all the joys and pleasures
of youth because they had to become
the mother of the home and see that
the family was kept together?

Aunt Anna was a girl of sixteen
when her mother died, and immediate-
ly she dropped out of school and took
over all the responsibility and care for
her five younger brother and sisters,
plus her father and her older brother,
our own father. For many young girls
it might not have been a sorrow to
leave school, particularly at a time
when less than half of the boys and
girls in our Midwest completed high
school, but Aunt Anna had an actual
hunger for education, a burning pas-
sion for knowledge, and it was a tre-
mendous sacrifice for her to give up
all of her dreams.

She never spoke of this sacrifice.
She closed the door on her youth with-
out a word and shouldered the heavy
burdens that fell upon her with the
grave quietness and selflessness that
come to most people only when they
have lived for many years in this
world.

It was more than a sense of duty
that made her put her own hopes and
dreams aside. By keeping the family
together she was expressing the love
that she felt for her mother, a love
that engraved forever upon my own
heart the awareness of anguished
grief that a human being can suffer.

“When I was a child I somehow felt
so uneasy about my mother,"” she said
to me one summer afternoon when
we were talking together. “I used to
get panic stricken in school by the
terrible fear that something had hap-
pened to her, and my dear teachers
understood and let me run home so I
could be sure she was all right. Oh!
how fast I ran from the old North
School and how my heart burst with
joy and thanksgiving when I saw
mother and she was there and every-
thing was all right.”

This, then, was the child beset with
premonitions of dire foreboding who
had to give up her mother, who had to
face the future wild with grief. Sixty
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years have passed since then, but
there is no measure of Time for that
depth of suffering.

And so, as an expression of love,
Aunt Anna became the mother and
for three years she was always at
home doing the work and keeping the
family together. Not until she felt
easy in her mind about all of the chil-
dren did she return to school, now a
doubly serious girl marked by sorrow,
to pick up her books again and con-
tinue her education.

After she graduated from the Cla-
rinda High school she started teaching
country school and I wince when I
think of the dreadful hardships she
endured. At one time she taught for
two years at a school in the hills east
of Clarinda, and every morning she
got up at 4:00 o’clock to cook, to bake
bread, to get the household organized
before she started the long walk to
her little country school. It was a hard
life for a young girl.

What a wonderful thing it was when
she found herself elected to teach in
the Clarinda school system! It was a
tremendous step forward for her. But
with this step came another realiza-
tion: now she must get her college de-
gree somehow, sometime, and become
a credit to her profession. Thus be-
gan a pattern that was virtually un-
broken for many years, a pattern in
which she taught from early Septem-
ber until school was out in May, and
then, with the pitifully small funds
saved from her meager salary, attend-
ed summer school at the University of
Nebraska and the University of Iowa
to accumulate, oh, how slowly and
patiently, the credits towards her
degree.

It was Aunt Anna's determination
to be a credit to her profession, but I
am hard pressed to think of any uni-
versity or college that could have en-
hanced her native abilities for she was
a teacher in the great tradition. Woe
be to the shiftless scholar who enter-
ed her classroom with dragging feet!
Woe be to the careless smart aleck
who thought he could face her with
indifference! One glance of fire from
her eyes wrenched him instantly from
his torpor and to his utter astonish-
ment he found himself rising to meet
the challenge that she hurled at him.

There are schools today where uni-
formed officers must patrol the corri-
dors to maintain order, and I've
thought many times how totally un-
necessary Aunt Anna would find them
if she were teaching English under
any of those roofs! One glance, one
ringing “Class! Attention!” would re-
duce the biggest gang of swaggering
hoodlums to foolish children who were
now going to get to work!

Yet, if a teacher of her caliber could
not actually learn at any school how
to be a better teacher, there was food
for her eager, searching mind. When
she spoke of her classes in Greek, the
light in her eyes was wonderful to see.
When she spoke of her classes in
astronomy, the very heavens were sud-
denly brilliant with dazzled order. And
when she was a woman in her sixties,
my own slothful mind had the grace to
feel chagrin as she picked up a volume
of Goethe and said: “No translations
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are really satisfactory—I want to
brush up on my German so I can read
this in the original.”

It took many, many years for Aunt
Anna to get the precious degree that
others more fortunate have taken for
granted, and not until her father died
in 1926 did she relinquish the responsi-
bilities that she had carried for so
long. It gives me happiness to think
that for one short period in her life
she could teach at Oberlin, Ohio, and
thus have an opportunity to go to
Cleveland as often as possible to hear
concerts, to visit Art Museums and to
be with people who shared her feelings
about these things.

After the years in Oberlin she re-
turned to Clarinda where she became
the head librarian, a position she re-
tained until her health failed. It was
no longer possible for her to live alone
in the old family home, and then the
brothers and sisters whom she had
yearned after and loved so deeply,
banded together to see that she had
the best of care through her long years
of illness.

I have written this for my own Aunt
Anna, but I wish it to stand as a
testament for all the Aunt Annas of
our world who missed the joys of
youth and carried mountains of re-
sponsibility with undescribable dignity
and integrity. There are countless
numbers of us who owe to them far
more than the tongue can ever tell
They sacrificed their own lives . . .
and they reaped a harvest of death-
less love. —Lucile

FOR YOU

The things you loved I have not laid
away

To molder in the darkness year by
year.

The songs you sang, the books you
read each day

Are all about me, intimate and dear.

I do not go apart in grief and weep,

For I have known your tenderness and
care;

Such memories are joy that we may
keep,

And so I pray for those whose lives
are bare,

I may not daily go and scatter flowers

Where you are sleeping 'neath the sun
and dew,

But if one lies in pain through weary
hours,

I send the flowers there, dear heart,
for you.

Life claims our best! You would not
have me waste

A single day with selfish, idle woe.

I fancy that I hear you bid me haste

Lest I should sadly falter as I go.

Perchance so much that now seems
incomplete

Was left for me in my poor way to do.

And I shall love to tell you, when we
meet,

That I have done your errands, dear,
for you.

—Unknown
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A VISIT WITH FREDERICK

Dear Friends:

In years gone by I have shared with
you some of my pastoral responsibili-
ties that begin with Lent and are
brought to full culmination on Easter
Sunday, rather a “late Easter” in this
April of 1960. @Gertainly it is a season
that carries many additional responsi-
bilities for all clergymen regardless of
the community in which they serve.

But this year I am writing shortly
after the opening of Lent and I would
like to tell you about one of the prob-
lems in which I am involved and how
I feel about the situation.

I have been appointed by the Mayor
of Springfield to serve on the Com-
munity Committee for Alcoholism,
and a few minutes ago I returned
from its first meeting. I will admit
that I was a bit disconcerted. Some
of the other members of the committee
include owners of liquor stores and
owners of bars, as well as the mana-
gers of some of our largest manufac-
turing concerns. It is a rather unusual
thing for liquor dealers to be seated
at the same table in conefrence with
clergymen, and I'll have to be shown
just how much good can come out
of it.

For a long time we have had a large
branch of Alcoholics Anonymous meet-
ing in our church. Only a few of my
parishoners are in the group, but we
are happy to provide a meeting place
for this worthy organization.

Occasionally I have visited its meet-
ings and I have always come away
impressed. As a clergyman I have seen
how ghastly this disease really is, how
terribly it affects the lives of all mem-
bers of an alcoholic’'s family, be they
young or old; and how completely un-
able the alcoholic seems to be to whip
his problem without the sympathetic
help and support of other alcoholics
who understand the struggle.

Because of what I have seen I am
willing to try and help in any way that
I can, and if I am able to contribute
anything to the Community Committee
for Alcoholism I will be more than
glad to do so. No problem has yet been
solved by pretending that it doesn’t
exist,

Today I saw a copy of a statement
by the President of the American
Medical Association that I want to
share with you.

“We are under no delusions that the
problem can be completely solved by
purely scientific methods. The physi-
cian can restore the alcoholic’'s physi-
cal health, calm him mentally, and
help him to meet basic human prob-
lems.

“At the same time, however, the
ultimate solution may have to come
from the patient’s religious counsellor,
his wife, employer, or whatever source
might hold the trump card for an in-
dividual case. The medical profession
is cooperating with voluntary agen-
cies, public health groups and legal
authorities in developing a unified ap-
proach to the aleoholism problem.”

I, for one, have seen so much of
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Frederick relaxes in his second floor study at
home, David snapped this with his new Christ-
mas camera,

aleoholism and its results that I be-
lieve there never can be a purely medi-
cal solution to a problem that is evil
in nature, Intemperance of any kind
is evil. Whether it be intemperance in
drinking, driving, eating, acquiring
worldly goods or sex, the final defeat
of any kind of evil must come from a
spiritual battle.

At our committee meeting today we
learned that it usually takes from
seven to seventeen years of drinking
for a potential alcoholic to acquire the
disease full-blown. Many drinkers can-
not become alcoholics no matter how
hard they may try and they can drink
all their lives without truly disasterous
effects.

However, one out of sixteen adult
drinkers probably is or will become a
helpless, pathetic, ruined human being.
There are an estimated eighty million
drinkers in our country as a whole,
and of that number five million are
already alcoholics, unable to cure their
disease without some medical and
spiritual help.

Now that the ice floes are just about
all out of the Connecticut River flow-
ing near our home, it won't be long
before our neighbor will be flying his
small seaplane over our house several
times a day when he takes off and
lands on the river. Honestly, there
are times when I think that he is go-
ing to bang his pontoons right into
the roof of our garage as he circles
for a landing. One of these days I
think that I shall have to take a ride
with him just to get a good look at the
shingles on the roof.

One of my very good friends is a
local obstetrician who just delivered
his 10,000th baby. Now how is that
for a record of some sort? We wanted
to have a celebration of some kind to
mark the occasion, but he was too
busy with deliveries to attend. For
the past several years he has been
delivering an average of three babies
a day, twenty-one a week! There are
two other obstetricians in my church
membership who are almost his equal.

As a matter of fact, we have so
many doctors in this church that we
have a special “Doctor's Night Din-
ner” each year. It is a regular church
dinner open to all the membership,
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but the program is always put on by
the doctors. This year we are having
a panel of doctors speak on the sub-
ject: “The Doctor Speaks to His
Patients.,” It will be one of the best-
attended programs of the year, for
most of us love to hear our doctors
talk about their work.

If you were to visit my large church,
one of the things that would puzzle
you would be the small number of
children in our Sunday School and
youth groups. Some of you people
with small church buildings and hun-
dreds of children would simply “oh
and ah” at the luxurious facilities we
are able to offer our young people be-
cause they are so few in numbers.

The explanation for the fact we
have so few children is because we
have a downtown church.

Most of the people with children are
moving out of the city to the suburbs,
and there they attend the local neigh-
borhood churches. Some of the fam-
ilies always will be loyal to the big
church in the heart of the city, and
they will drive all the way into town
to bring their children to our church.
As one mother said to me recently:
“Out in the suburb where we live the
church is a new one just half as large
as yours, but it has 700 children in its
Sunday School while you only have
125 children in your Sunday School.”

While we confess that it would be
nice to have some more children in the
church, we must also admit that the
small Sunday School generally has a
quality that a very large one simply
cannot equal.

I shall always be grateful for the
fact that I grew up out in the farm-
ing section of our country. Whenever
I hear some of these so-called “agri-
cultural authorities” here in the East
speak alarmingly about the threat to
our nation posed by the ever-decreas-
ing amount of land under cultivation
and the ever-increasing city housing
areas, I know that the alarmists
haven't gotten far enough away from
city pavements to sense the real great-
ness of our wide open rural spaces.

When we are told that our grass-
lands have decreased by 130 million
acres since 1900, we don't need to get
excited. That 130 million acres is only
169 of our total grassland, and we
still have far more than we need.
When we are told that 55 million
acres of land has gone into urban de-
velopment, we have to admit that that
is a lot of land, but at the same time
we want to remember that it is only
about 3% of our total area. We also
want to remember that year by year,
increased productivity of our farms
more than makes up for the amount
of farm land that goes into housing.

As I watch the East gradually be-
coming one enormous city stretching
from Massachusetts to Virginia, I am
glad that I have my “western per-
spective” to keep me ever mindful of
the fact that most of our nation al-
ways will be farming country.

Sincerely,

= XY
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“HOPE SPRINGS ETERNAL™

The Message of Easter
By Mabel Nair Brown

Worship Setting: Use a simple cross
in the center of the altar, or a table,
Then around it arrange the gayest and
brightest spring flowers available, so
that a veritable flower garden seems
to spring up about the cross. Place
the open Bible in front of this arrange-
ment.

Some of the joyful Easter hymns
played softly in the background (ex-
cept where certain vocal selections are
mentioned), will make this service
even more effective.

Call to Worship
‘We search the world for truth. We cull
The good, the true, the beautiful,
From graven stone and written scroll,
And all old flower-fields of the soul;
And, weary seekers of the best,
We come back laden from our quest
To find that all the sages said
Is in the Book our mothers read.
—John Greenleaf Whittier
Scripture: Matthew 28: 1-7
Prayer: Our Father, comfort us to-
day with the presence of the living
Christ. Grant us the wisdom to look
beyond the sorrow of the cross to the
precious light of Hope that came out
of the resurrection. Impart in us, O
God, the urgency to share the good
news, “He is risen!” Help us bring
others face to face with the risen
Lord. In Christ's blessed name we
pray. Amen
Leader: “May I gquote this bit of
verse from an unknown author?”
‘FOR GOD-—the Lord of earth and
heaven,

SO LOVED—and longed to see
forgiven,

THE WORLD—in sin and pleasure
mad,

THAT HE GAVE—the greatest gift
He had

HIS ONLY SON—to take our place;

THAT WHOSOEVER—Oh, what
grace!

BELIEVETH—placing simple trust

IN HIM—the righteous and the just,

SHOULD NOT PERISH—Ilost in sin,

BUT HAVE ETERNAL LIFE—in
Him.

Leader: “Mrs. will present our
first meditation on Hope?”

First Meditation: “It has been said
that ‘Hope is the candle by which the
heart of man lights its way.' That
candle of Hope was rekindled in the
manger of Bethlehem and then sprang
into eternal flame at the empty tomb.

“‘He is risen'! What glorious words!
For all the ills of the world no balm
is so healing, no other news so effec-
tive as the Hope that springs into
man's heart when he becomes fully
aware of the real message of Easter.
‘He is risen’! ‘This is the day which
the Lord hath made; we will rejoice
and be glad in it’—Psalms: 118-24.”

Vocal Number: “Christ The Lord Is
Risen Today.”

Leader: “Mrs, will give our
second meditation on Hope—the mes-
sage of Easter.”

SBecond Meditation: “If, like the bud-
ding trees and opening flowers of
Spring, we look upward and struggle
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As far as any of us can remember, this is
the only picture taken since 1913 with just
these three people together, Seated is Mother
(Leanna Field Driftmier) and standing be-
hind her are Lucile (Driftmier Verness) and
Howard Driftmier.

upward; if we live a life of faith and
work, every Spring will be a re-birth.
To me, Easter is one of the most in-
spiring of all days, commemorating
the Resurrection of Christ just when
all Nature awakens to the newness of
life.

“Easter is tulips and daffodils, with
potted lilies on a window sill. Each
new leaf, each bursting bud, the lilacs
lifting hosannas to the skies, they
breathe the essence of the message of
Easter.

“Dr. Orison Marden has put it this
way; ‘I never go into the country in
the early spring without feeling the
impulse to uncover my head in rever-
ence before the sublime miracle being
wrought by the Creator in Nature's
great laboratory. It fills me with the
same sense of awe and joy which they
tell us filled the hearts of Mary Mag-
dalene and “the other Mary,” when
on Easter morning, they went to the
sepulcher where their crucified Lord
had been laid and were told by the
angel, ‘He is not here. He is risen!’

“Kaster is a challenge to the faith
of all of us, It is a time for re-birth,
for renewal of Hope. The halo 'round
the cross, the radiance of the empty
tomb flashes 'round us at Easter to
give us a new vision of Hope Eternal”

Leader: “This is the day which the
Lord hath made; we will rejoice and
be glad in it! ‘In the cross of Christ
I glory, towering o'er the wrecks of
time; all the light of sacred story
gathers round its head sublime.” (If
possible, let a spot light play upon the
worship setting here and throughout
rest of service.) “Let us all join in the
grand old hymn, ‘In The Cross Of
Christ I Glory.”

Benediction: “Heavenly Father, help
us this year, when spring blossoms
tell of life renewed, to remew our
faith, to have an understanding grati-
tude, and to bring the good news of
Faith and Hope to those about us—to
look up and lift up, which is to know
the true message of Easter. Amen.
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GARDEN NOTES
By
Russell

The first thing to do when you buy
roses, regardless of whether they come
through the mail or from your local
nursery, is to get the roots into water
until you are ready to plant.

I am sure that many of you who
have visited our garden in the early
Spring have seen an old wash tub that
was filled with roses—they were wait-
ing to be planted. I don't advise just
leaving them in water for any extend-
ed period of time, but a few days
doesn’t hurt them at all. Remember
this if some emergency comes up and
doesn’t let you get your roses planted
exactly when you had intended.

If you are planting an individual
rose, dig a hole 18 inches deep and 18
inches wide. If your plans call for a
rose bed, dig your trench the same
dimensions and space the roses 18
inches to 2 feet apart.

When the hole or trench has been
dug, add as much fertilizer as possible,
carefully incorporating it with the soil
at the bottom. Everyone has his own
type of fertilizer that he says just
can’t be beat, and probably it is the
best for the type of soil where it is
used.

My own problem is to keep our rich
black soil from packing until it is just
like clay, so a combination of one part
sand, one part manure (any type) and
one part peat moss has proven to be
the best. This enables the rose roots
to spread out and get the necessary
nourishment.

After the soil has been prepared,
build up a cone-shaped formation and
spread the roots down around it. This
should be done in a way that places
the crown (the point where the roots
and top separate) at about the sur-
face. The roots should be pruned to
fit the hole; this will encourage new
growth., Any broken roots should be
removed.

Now, fill in with earth, firming it
carefully until the hole or trench is
about half filled and the roots are en-
tirely covered. At this point I add an-
other application of fertilizer plus
about a cup of super-phosphate per
plant. Fill hole with water. If it has
been dry, fill twice, allowing the water
to soak in all the way.

A good rose will have at least three
main branches. Trim these branches
to about 6 inches in length and cut
away all spindly growth. Mound the
earth completely over the branches
and keep it moist until the growth
appears; this will prevent the canes
from drying out. As the new growth
develops, remove the earth carefully
so no damage is done to the fresh
stems. It is on these new stems that
your roses will be borne so they must
be given careful protection.

This method of planting has worked
very well for me with the soil condi-
tions I have in our garden. Where the
soil is lighter or more sandy, the addi-
tion of organic fertilizer would be
beneficial. If your soil has more clay,

(Continued on page 18)
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DOROTHY WRITES FROM A
SNOWBOUND FARM

Dear Friends:

Kristin has been home in bed all day
with a heavy cold and slight tempera-
ture, so I decided that as a special
treat for her I would spend the after-
noon baking cookies so she could have
some while they were still fresh and
warm from the oven., Usually when I
bake cookies, or anything else for that
matter, it is so easy to get out the
recipes I know are favorites with the
family instead of trying a new one
each time. But today I decided to step
out of my rut and try two new oOnes.
They were both frosted cooky bars and
were delicious. Frank preferred the
spice bars but Kristin and I both liked
the orange-coconut ones the bhest. I
am sending the recipes on to Lucile,
and if she can find just the right
space to fit them in, I hope you will
try them.

Since by this time so many of you
now have in your homes the set of
twelve Peanut Pixies that I make and
are familiar with the different ex-
pressions on their faces, I think you
will love this excerpt from a letter
that came in my mail today.

“I've gone over my nutty little fam-
ily time and again trying to make up
my mind which one is the cutest, and
I've finally settled on the poor guy
with the toothache! There is one with
his cheek swollen and the artist has
drawn his mouth up in the most suf-
fering expression, and his hands are
up—held to his jaws. I almost feel
I should get him a hot water bottle!
Now what I want to know is: did you
notice that bulge on the peanut and
then give it that anguished expression
intentionally, or was it accidental?”

This amused us because we remem-
bered that one particular Pixie with
the swollen jaw—his expression was
intentional. You may not believe that
there could be so much difference in
the shapes of peanuts, but when you
are looking at them with the idea of
putting faces on them, there is defi-
nitely a big difference. Now to me,
the one she referred to in her letter
looks like an angry little Pixie having
a tantrum! Just one little bump on
the side of the face made the dif-
ference.

Speaking of Pixies, my ad has al-
ways stated that you could get them
with red or green caps, but I am sorry
to say there is no more green wax to
be had. The last time I tried to get
green wax I was told that this color
has now been discontinued, so it is
“red only"” from now on. I have al-
ways been partial to the red anyway
because it is a much brighter and
prettier color.

It will soon be time to make garden,
rake the leaves and winter debris from
the yards, and to hear the tractors out
in the fields. This has been a long
hard winter and spring can't come
too soon to suit us. We had so much
rain and snow this past fall and win-
ter that we wonder if it will ever be
dry again. I had a letter the other day
from a friend in northwestern Iowa
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in cake

Dorothy took an interesting class
decorating at a series of Adult Education
classes in Chariton. Orville Hill was the in-
structor.

and while we had a foot of snow on
the ground she said it was as dry and
dusty there as it is in the summer.
It doesn’'t seem possible that in the
same state and only 150 miles apart
there could be that much difference.
We would like to see a little of that
dust in 1960.

This is the time of year we think
about making or buying new spring
dresses. If any of yours button down
the front to the hemline, let me give
you a tip I learned from experience
that might save you a tear in your
dress. Sew the bottom buttonhole shut
and sew the button on top of it. At-
tach a snap beneath, and when you
take that extra long step sometime
when you are in a hurry, the snap
will give before the material rips. I
did this last summer on a dress of
Juliana’s. It had a tight straight skirt
and buttoned down the front. The first
time she wore it she ripped the mate-
rial around the bottom button when
she got out of the car. Fortunately, I
was able to find mending tape that
exactly matched, and immediately, be-
fore the material could ravel out, I
pressed this on the wrong side so you
couldn’'t see the tear, and fixed it in
the manner I have described so it
wouldn't happen again,

Another trick I saw the other day
was something I wish I had known
about when Kristin was little and
wearing overalls and play suits with
suspenders that were always falling
off the shoulders. A friend of mine
with a small child uses a sweater
guard clip to fasten the suspenders to-
gether across the front. I thought
this was real clever.

I have no doubt but what Kristin
will still be at home with her cold
tomorrow, and when she gets bored
from staying in bed, (and that is
where I think she ought to stay for
another day) I have a nice little job
for her that she can do sitting up in
bed. I take several magazines and the
only one I ever have time to read
when it arrives is Kitchen-Klatter. The
others I generally just glance through.
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I save them for several months and
eventually I will find time to read the
articles that interest me, but I do like
to take time to look at the recipes and
cut out the ones I want to save. Right
now I have a large stack that must
be disposed of, and could be if I had
the recipes torn out. Now you know
what Kristin’s job will be. She will
enjoy it because she loves to save
recipes herself.

I always had a time tearing pages
out of magazines without tearing away
half the writing (and this can be bad
when it's a recipe) until I read this
little help somewhere and it really
works. There is a brand of waxed pa-
per that comes in a box with a metal
cutting edge on it. When the box is
empty, cut off the side of the carton
to which the metal edge is attached.
Do not detach the metal from the
cardboard. Save this and use it the
next time you want to tear a page out
of a magazine.

Unless something drastic comes up
to interfere with these plans, I expect
to go to Columbia, Missouri on March
23rd for a TV appearance on Esther
Griswold’'s homemaker’s show between
3:30 and 4:30 in the afternoon over
KOMU-TV. This will be the second
time I've made my Peanut Pixies on
TV and I don't feel nearly as nervous
as I did before my first experience in
front of TV cameras.

I wish I had known about this in
time to mention it in my letter last
month, but Esther was in Shenandoah
when I was there for what I call my
Kitchen-Klatter week and since I was
addressing the magazine at that time,
there was no question of getting in the
details that were worked out. -

We've all known Esther a long time
and I'm looking forward to being with
her on TV. Now that she lives in
Columbia she doesn’t get up to Shen-
andoah very often, but the last trip
had to be made because she was mov-
ing her wonderful 7-Teen shop to a
fine location on Main Street. One of
my oldest friends, LaVonne Van Bus-
kirk, manages this shop and I always
like to go in there and visit with her
while I look at the wonderful things
they stock. The name 7-Teen is easy
to remember, but even though my own
teens are only a dim memory I find
big bargains for myself! A friendly
store is almost unusual in this day
and age and I think you'd like to stop
in there when you're shopping in
Shenandoah.

Kristin has just come out here to
the dining room where I'm typing to
tell me that she feels a lot better and
I'm certainly relieved. There's been a
lot of sickness in our community this
winter and some people have been
down for weeks. I'm surely keeping
my fingers crossed that none of us
get the worst of the bugs that are
going around.

Let's hope we have some real spring
weather by the time you take this
out of your mailbox!

Sincerely yours,
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LOOK BEYOND YOURSELF
By
Evelyn Birkby

Sometime ago I heard a radio inter-
view with Pearl Buck. In the conver-
sation she mentioned her retarded
child. Remembering that she had writ-
ten a book about this child, I checked
it out of the local library. It is called
The Child Who Never Grew and it is
well worth reading, Surely it would
help those who have a retarded child
to know that someone understands the
situation so well and expresses it so
lovingly. But it is a helpful story too
for those of us with normal children
for it gives us a new appreciation and
patient concern for our lively bright
youngsters.

Mrs. Buck’s book holds much be-
tween its pages. It is a stern indict-
ment of the attitude we take in this
country towards those who are abnor-
mal in any respect. Since she was
reared in China and had her own child
there, the attitude of the Chinese peo-
ple were the ones with which she was
familiar,

In China, people take any human
infirmity as a matter of course. The
blind, the deformed, the mentally de-
ficient are all accepted as individuals.
Their infirmities are not ignored; they
are simply accepted. In fact, Mrs.
Buck tells us, the Chinese often nick-
name such people for the afflictions,
not cruelly, as is sometimes true in
this country, but kindly and literally.
A twisted leg is part of a child and
when he is called “Little Cripple” it
is simply taking for granted that
which is a part of him, Ignoring the
ailment, snickering or talking behind
a person’s back is much worse than
open recognition,

Mrs. Buck also mentions the fact
that the Chinese believe that if a per-
son is handicapped in one way he has
compensations in other ways. A blind
person, for example, is treated with
the utmost respect, a respect some-
times mingled with fear, for they be-
lieve he can perceive more than if he
had his eyesight. As a result of their
belief, they have a great tenderness
towards anyone who is handicapped.
What a wonderful expression of con-
cern and how infinitely bhetter than
the curious stares and raised eye-
brows with which some people meet
such an individual! Perhaps we can
explain the American attitude in our
worship of the perfect, the athletic,
the powerful. We put such strong
emphasis in this area of thinking it
makes it difficult for us to accept that
which does not come up to a standard
approaching physical perfection.

We have little clichés which enter
into our conversation that stress this
idea of perfection. How often we say,
“It doesn't matter if the baby is a
boy or a girl just so it is all right.”
That seems like a commonplace state-
ment. But what about the parents
whose children are not all right? They
accept their babies, love them, and try
to do everything they can for them.
That situation must be coped with, if
it comes, just as many another sorrow
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Katharine and Paul Driftmier are still young
enough to find real interest in tooth brushing
sessions !

which comes must be handled.

Another great value of Pearl Buck's
book The Child Who Never Grew is
the way in which she discusses living
with sorrow. From many, many dif-
ferent sources I have read the uses of
tragedy, the ways of climbing up from
the depths of despair, and always the
answers are the same. Individuals may
start from the far corners of greatly
varied experiences and backgrounds,
but if they master the lessons of sor-
row they all come out at the same
place.

Mrs, Buck expresses this so well in
her story. She began with a deep sor-
row and a feeling of complete despair.
Then she began to notice other peo-
ple’s ‘sorrows and the many who had
walked along the same path she was
walking. To be aware of this was to
take a healing and creative move up-
ward. Now she could realize that she
was not being “picked on” individually
for this great sorrow. At this point
she could reach heyond herself and
into the tragedy of others. Then she
saw that the next step towards living
with her sorrow was to accept it. The
situation was unchangeable. She could
do nothing to make it leave or to help
it become better. It must simply be
accepted.

Several years ago a very dear friend
of mine, Mary Ann Milligan, was
working in the Chicago office of the
Illinois Association for the Handicap-
ped. She told me that the people they
could help were those who accepted
their difficulty and were now ready to
live and grow as they were. The ones
who could not be helped were those
who continued to rebel against their
fate and moan, “Why should this hap-
pen to me?”

It should be said that this accept-
ance does not often come easily and
it may have to be won time after
time. I still have quick rushes of sor-
row whenever I see a group of chil-
dren sing. My own Dulcie Jean loved
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to sing and her church Junior Choir
was a great delight to her. But I can
listen and appreciate the clear young
voices and say, even when the sadness
comes, “Thank God she had the oppor-
tunity to sing and to enjoy such a
group.” When I work with the new
Junior Choir in our church I feel that
in many ways I am doing it for Duleie.
It is an outward expression of my love
for her. As Mrs. Buck illustrated so
well, the secret is in not staying down.
Going down in sorrow is not the dis-
aster; the tragedy is in staying de-
feated.

If the first step is in realizing that
we are not alone in our difficulties
and the second step is acceptance of
what cannot be changed, then the next
is in finding a goal, a purpose for our-
selves. Mrs. Buck found it when she
was searching for a home for her re-
tarded child. In that search she saw
the needs of many children like her
own. And as a result, she dedicated
herself to helping these children in
every way possible. The very fact that
she wrote her book will do much to
further the understanding and better-
ment for those who do not grow men-
tally, and she uses the proceeds from
it to help retarded children.

Finding someone who needs us;
reaching out to help another; looking
beyond ourselves and our own SOrrow
is, I am sure, the solution to problems
which cannot be solved. When we shift
the center from ourselves to others we
can calm the rebellion, cease asking
the answerless “why?” and use our
sorrow, with God's help, creatively.
Then we are not dependent on happen-
ings but we can grow in the joy which
is over and above the tragedies of this
human, striving, fumbling, unfinished
world in which we live.

“Then into His hand went mine

And into my heart went He
And I walk in a light divine
The path that I feared to see.”

YESTERDAY

I meant each brimming morn to send

That promised letter to my friend.

The moments flashed and broke like
spray

And I forgot that all things end.

That golden hour was yesterday—

I cannot reach my friend today.

The sunlight burns, an April whim,
In shadow I remember him.

The busy world hums merrily,

But as I work my eyes are dim—

He could have heard me yesterday—
He cannot answer me today.

He may have thought I did not care,
My friend, so sensitive, so rare,

I failed him, I, who loved him well!
Dear God, how do Thy children dare
To trifle with Thy gift today

That fades, so soon, to yesterday?

—Unknown

God grant me the serenity to accept
the things I cannot change, the cour-
age to change the things I can, and
the wisdom to know the difference.

Amen
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LETTER FROM LUCILE

Dear Friends:

The other day when I was pawing
through a big box of old, old clippings,
I came across the following little
verse.

It's rather wonderful, I think,

When friends are made by pen and

ink.

A piece of paper, blue or white—

Someone decides that she will write

To one whom she has never seen

Who lives where she has never been.

A pen becomes a magic wand!

Two strangers start to correspond,

Not strangers long, but soon good

friends—

Just look how that last letter ends!

How pleasant the exchange of views

And comments on the latest news.

Oh, one can talk of this and that

And have the coziest kinds of chat;

Two souls who live quite far apart

Can gladden much each other's

heart,

Can nourish much each other's mind

With letters, sensible and kind.

It's truly wonderful, I think,

When friends are made by pen and

ink!
—Unknown

Now this is just a pleasant little
verse, not great poetry in any sense
of the word, but it manages to call
up a genuine reality to people who
push out the tight four walls of daily
life by writing letters. The number
of comforting and faithful friendships
built only by words upon paper can
never be estimated, and as we relax
in such a friendship we reveal our-
selves much more clearly and certain-
ly than in most friendships where we
meet face to face. Certainly it is no
accident that the finest biographies
ever written have been built upon
every scrap of letter that has been pre-
served—in many cases, miraculously
preserved.

When I was fourteen and found my-
self cut off from the life of my con-
temporaries, I began writing letters
and for many, many years my type-
writer was the magic carpet that took
me out into the world. Such unbe-
lievable things happened as a result
of some of those letters that I'm hard
pressed to believe them, even though
they happened to me!

‘What would you say, for instance, if
I told you that all of my life for the
last quarter of a century hangs upon
exactly ONE letter that I wrote to a
total stranger? This doesn't sound
reasonable and sensible, but it hap-
pens to be true. So you can see, I
think, why I have strong feelings
about letters. And in view of the fact
I do have such strong feelings on the
subject, isn't it a God's blessing that
every night of my life I can wind up
the day by sitting down with a folder
of letters? I give thanks for this
whenever I get to feeling put upon!

Those of you who have followed us
through the years now understand,
after reading Mary Beth's letter last
month, why she has such a special
place in my heart. And if you read
carefully what she said about changes
in character that can come about in
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These are the four Driftmier brothers and sisters who could be present for our happy house-
warming in December. At the left is Dad (M. H. Driftmier) ; next to him are his two sisters,
Clara and Adelyn (Mrs. Paul Otte and Mrs, Albert Rope); at the right is his brother, Bert
Driftmier. Of the seven Driftmier brothers and sisters, Dad is the eldest and Aunt Adelyn is
the youngest,

the lives of growing children when
their mother is handicapped, then you
will also understand something that
happened when she was here.

It is always the first goal of every
handicapped mother to hope that her
child’s life will not be heavily shad-
owed by her misfortune. You try to
carry on in such a way that your child
is not burdened by your loss, and of
all the burdens that a child can carry,
pity of the kind that I have in mind is
the heaviest burden. I'm sure, just
from the viewpoint of common sense,
good old horse sense, that many times
I have done things that I should have
asked Juliana to do for me. But hu-
man beings are so peculiar! We tend
to swing from one extreme to another
and the sensible middle path seems
the hardest of all paths to find.

Before Mary Beth, Donald, Katha-
rine and Paul arrived, Juliana told us
that she had had her fill of five heavy
classes month in and month out, and
that she was simply hanging on for
the last day of school when she could
be free of such an unremitting grind.

“I don't want to tie myself down
to anything,” she said. “I just want
to get caught up on my sleep and rest
a little bit and be lazy.”

There didn't seem to be any good
reason why this simple desire couldn’t
be fulfilled and all of us had our
sights set on the final day of school
when she would be released from her
endless studying.

But while Mary Beth was here, Juli-
ana came to me and said: “Mother,
who is going to be there to help her
with Katharine and Paul before the
new baby is born, and what is going
to happen when she gets home from
the hospital with the baby?"

I told her that this was a problem
for which no answer had been found,
due to illness in Mary Beth's family,
and that as yet no solution had turned
up. She didn't say anything more, but
when I got home from the office that
afternoon she was waiting for me with
a happy light in her eyes.

“I've had a long, long visit with
Aunt Mary Beth and Uncle Donald,”
she explained, “and just as soon as
school is out I'm going there to do

all I can to make things easier. I can
run after the children and clean the
house and do all those things that
have to be done.”

I was surprised—and touched. With
her own eyes she had seen the great
need and had offered to help. School
will be out just in the nick of time for
our general impression is that Mother
Nature's date doesn’t stack up with
the doctor's date! We think the new
little Driftmier will be a late May
baby, not a June baby.

I asked Mary Beth if she would Teel
easy in her mind about leaving Juliana
in complete charge of the children
and the house while she was in the
hospital, and she said that she cer-
tainly would—Donald would arrange
his work to be in town at night during
that week and she was sure Juliana
could manage beautifully,

“Well, she's fine with the children,”
I said, “and she can clean the house
like a professional and do up a beau-
tiful laundry, but she's mighty weak
on cooking. Katharine and Paul are
going to have soup and sandwiches
and cookies running out their ears.”

I'm wholly responsible for the fact
that Juliana is weak in the depart-
ment titled: getting a real meal on
the table. I cook very fast (except
when I'm testing recipes) and it's
something I've been able to keep right
on doing through these recent years
when heavy cleaning and standing
endless hours over the ironing board
have simply gotten beyond me. I think
we're very much inclined to go right
ahead with work that we can turn out
easily and quickly. Surely you've no-
ticed too how few girls sew beauti-
fully and with professional competence
if their mothers are real experts in
this department! There are always ex-
ceptions, of course, but most of the
time our daughters excell in the very
work that we find burdensome and
hard. They have a splendid chance to
try their wings.

So . .. come the end of school,
Juliana will be going to Indiana to
lend a helping hand. After she re-
turns, there will be plenty of time to
think about the rest of the summer.

(Continued on page 16)
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A LATE WINTER REPORT FROM
OUR INDIANA DRIFTMIERS

Dear Friends:

The sun has finally come out! It
seems like weeks and weeks since we
have had any cheerful sunshine. Each
spring the beginning of nice weather
seems like such a unique experience
and yet I know that the weather and
my feelings are no different than the
year before.

There is one difference, though, and
of this I am sure: I will be so happy
to have the weather moderate so the
children can begin to spend more time
outside and work off their endless
energies on the swings and climbing
tower. I have heard with a not too-
attentive ear the comment from vari-
ous mamas that they will be so glad
when winter is over and the children
can go outdoors again. This year for
sure I have known what they meant!
The inside games that slowly but sure-
ly develop into wild horseplay have a
tendency to leave me limp after very
many hours., So this year I have be-
gun to watch the weather hopefully
for signs that Spring will soon be
coming,

This past winter has been a very
disappointing one for Katharine. We
have not had the sled down from its
nail on the garage wall even once.
Two years ago I bought a sled at the
end of the season at a clearance sale
and since then, in two whole winter
seasons, we have used it only twice.
There has been quite a bit of snow in
all the areas surrounding us but our
particular county has had just the
barest sprinkling. I can imagine that
many of you readers west of us find
this an enviable condition, but al-
though I love the safe driving condi-
tions I know it's tough on the younger
generation.

As a result of this lack of winter
sports Katharine has grown bored and
restless, She has some Zippo skates
which can be used inside but she
didn't have anyone to teach her how
to skate, so I finally cornered daddy
and we took her to the local skating
rink,

Since then Donald has been teaching
her to skate on regular rink shoe
skates. He started out by tightening
the rollers until they wouldn't turn
and then each time he loosened them
just a trifle. Now she is really begin-
ning to get the idea of keeping her
balance and has enjoyed the activity
immensely. We aren’t planning on in-
vesting in any expensive shoe skates
(and aren't they high priced?) but at
least by summer I am sure she will
be able to amuse herself on our little
bit of sidewalk or, with supervision, in
the street. By next winter I would
like to find her some ice skates and
then if we have a properly cold, even
though snowless winter, she will at
least have something to keep her busy.

Incidentally, we parked and watched
the skaters on the Conservation Club's
pond this past winter a number of
times and it surely did look like fun.

Paul hasn't begun to enjoy skating
yet because the skates at the rink

APRIL, 19%60

Katharine Driftmier received a miniature xylo-
phone for Christmas, and she and Paul have
had a lot of fun with it. You can get just a

glimpse of the dogwood pattern guilt that
Mother made for her youngest granddaughter.

were simply too heavy for him. But
he never lacks for things to do. He
amuses himself and us with his vari-
ous antics—some of which, I must ad-
mit, aren’'t one bit funny!

He seems to operate on the assump-
tion that anything Mama can do, he
can do also. I have to be very careful
to block his vision, particularly when
I handle anything electrical. Among
the things he has done recently, in
fact, in only one week’s time, should
remind some of you of the things that
your little boy had no business at-
tempting.

One afternoon I found the house
growing warmer and warmer and
when I investigated I discovered that
the thermostat had been turned up to
ninety degrees. Later that same day
I found Paul standing on a chair be-
low the thermostat having a delight-
ful time turning the temperature
wheel from off to very hot. That night
when I was climbing wearily into bed
I found that the sheets were toasty
warm. I looked at the control knob
which is kept behind the head of the
bed and my suspicions were con-
firmed!

This particular day was followed by
another day during which Mother's
Little Helper turned the burner under
a pot of simmering chicken to very
hot and nearly burned our supper.
And besides this he got out his own
pan and put it on the burner to cook
with nothing in it. Fortunately, I was
right in the kitchen when this hap-
pened and managed to whack away at
him with a newspaper. He has never
been allowed to touch the controls on
the stove but he simply won't take no
for an answer.

The clincher to this entire week's
activities came when I took the chil-
dren to the grocery very early in the
evening. I was expecting Donald home
from a trip later that evening so I
knew that if we had a late supper he
might be able to join us. I was quite
tired by the time we headed for the
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store and I'll admit that my patience
had worn pretty thin. My one goal
was to get Paul safely loaded into the
seat of the grocery cart and make
good progress picking up food from
the shelves.

Just as I turned around to add a
couple of cans to the cart I saw that
Paul was holding an empty egg car-
ton. For a second I couldn't guess
where in the world he had found an
empty egg carton, and then all of a
sudden it dawned on me that he had
just dumped the entire contents of
the carton into the bottom of my par-
tially filled cart.

It's really hard to visualize the large
size mess that one dozen eggs can
make as they drop down and through
the wire bottom of a grocery cart and
then on to the floor below. I was so
taken back by the sight that I ex-
claimed “OH, PAUL!" and instantly
everyone in that section of the store
turned to see what had happened. I
could see the plain expressions of
disapproval on many faces when I
smacked his hands—I knew they were
thinking that I was a heartless mother
to punish a little boy for such a harm-
less stunt! But not a one of them had
a grocery cart covered with dripping
egg so they weren't in a position to
know how I felt! Certainly the mana-
ger didn't look very happy when one
of his clerks had to begin scrubbing
the floor before anyone could slip and
fall down.

On the road home Katharine sug-
gested that we call Paul “Nibby-
fingers Driftmier” and I don't know
when a nickname has fitted anyone
quite so perfectly.

On the credit side of the ledger I'm
happy to report that in only two-
weeks' time Paul has learned very
successfully to use his little potty
chair. Everyone seems to have strong
ideas on this subject and it's always
a difficult thing to know just when
is the best time to start toilet training
a youngster. When I found that his
diapers stayed dry for a two-hour
stretch I decided that it was time to
give toilet training a try. He was very
willing to cooperate and although we
had a period of four days when we
changed clothes from the skin out,
suddenly the whole idea penetrated
his understanding and since then
we've had no trouble whatsoever and
he seems to be completely dependable.

I know now that I made a real mis-
take in trying to toilet train Katha-
rine when she was a year old. It took
almost a full year to get her to the
place that Paul achieved so quickly.
All in all, this session with Paul was
less trying. I might add that the one
project I had hoped desperately to
accomplish before baby number three
arrives was to have Paul totally out
of diapers, If this hadn’t been accom-
plished I would have managed some-
how, but let's say that it's a real big
help to have only one in diapers!

I have been cleaning out closets and
drawers in an effort to get this inside
kind of job completed before the nice
weather gains a foothold. I have had
to go through Paul's dresser once
again and put away clothes that he

(Continued on page 18)
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KRISTIN TELLS YOU ABOUT HER
“SECOND"” ROOM

Dear Friends:

A few weeks ago my good friend
Sandy Klages and I spent the week-
end in Allerton, Iowa, with my Aunt
Edna and Uncle Raymond Halls. We
went on the train Friday night after
school, then Mother and Dad came for
dinner on Sunday and took us home.
I always have fun when I go to Aller-
ton, but especially so when one of my
friends can go with me. Aunt Edna
and Uncle Raymond love young peo-
ple and have always encouraged me
to bring my friends with me when-
ever I go to visit them.

Those of you who have been readers
of Kitchen-Klatter for several years
. may remember seeing a picture of me
that was snapped in my room at Aunt
Edna's. This was taken to show the
headboard of my bed. Aunt Edna had
bought me an unfinished headboard
so that I could finish it for one of my
projects when I had Home Furnish-
ings in 4-H, and she was very pleased
with the job I did on it. This last
trip she surprised me by telling me
that she had ordered an wunfinished
bookcase to match the headboard, and
as soon as it came I could come down
and get to work on it. I was thrilled
to death. During the years that Aunt
Edna and Uncle Raymond have lived
at Allerton many of my books have
found their way to their house, and
I had been using an old painted book-
case that was an eyesore in my beau-
tiful new room.

The bookecase finally came and last
weekend I went down and did the
sanding and put the finish on it. I
didn't take anyone with me on this
trip because I knew I would be busy
every minute of the two days I was
there. I also painted a large cedar
chest to match my bedspread and put
it at the foot of the bed.

I think I'll go ahead and tell you
what this chest is to be used for. For
several years I have been putting
away things I have made and collected
that I hope some day to use in a home
of my own. The only chest I had to
keep them in was the small chest that
has been handed down to me. It origi-
nally belonged to Grandmother Drift-
mier who bought it before my Mother
was born to keep her baby clothes in.
When we moved back to Iowa from
California Mother brought it home
and refinished it and it has been in
my room ever since. This little chest
overflowed a long ‘time ago and I
started putting things in boxes in my
closet. Since my closet is very tiny
Aunt Edna said that if T wanted to
store some of my things at her house
she would let me use her cedar chest
and I could paint it to go with my
room. When she and Uncle Raymond
brought me home they took back sev-
eral boxes with them and said they
were going to put them in the closet
until the next time I go down, then
I will put them away myself.

One of my favorite subjects this year
is Spanish. I am really enjoying it.
My Aunt Ruth has a friend in Kansas
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This is the north end of Russell’s and Lucile’s
living room. It is the only outside wall that
remains after the massive remodeling job, al-
though in a way it really isn’t the same wall
at all since new glass was put in the windows
and walnut paneling was used between them,

plus in the area above them,

City who has lived in Mexico and we
have been corresponding with each
other in Spanish. Besides being fun,
it has really helped me a lot to in-
crease my Spanish vocabulary.

Because of so much bad weather
this winter our school has been closed
quite a few days, and all of these
days must be made up at the end of
the year. Our school has always been
out by the end of May, but it looks
now as if we will have to go several
days in June. Many students living in
town are complaining about this, but
I, for one, would much rather go to
school later in the spring than to fight
the snow drifts and the ice to get to
school in the winter.

This must be all for now since there
is school tomorrow and I still have
some homework to do before I go
to bed.

Sincerely,

THERE IS A MAN IN THE KITCHEN

By
Frederick

I sometimes eat in a small tea room
where I am well-enough acquainted
with the cook to send for her when I
want to discuss a particular dish, and
she always comes over to my table
beaming with pride and pleased to
have me ask about her recipes. She
knows that one of my favorite dishes
is soup—just any kind of soup as long
as it does not come out of can. I dear-
ly love homemade soups.

The other day I asked her if she al-
ways began making a soup with some
elaborate soup stock and she really
laughed at that one. She said: “You
know, all any stock is is meat juice in
hot water. So many people think that
soup stock has to be prepared from
cooked meats, but actually a fairly
acceptable stock can he made merely
by dissolving bouillon cubes in hot
water. It may not be the best, but it
is adequate for most soups.”

She went on to explain that the very
best soup stock is made from a good
soup bone that has been boiled for

APRIL, 1960

four or fives hours. How I do love the
aroma of a cooking soup bone! Some
time ago my good wife taught me to
skim off some of the fat from the top
when the soup stock has cooled. This
was because some of the first soups I
ever made had too much fat on the
surface, and it took me a while to
learn that excessive fat can deaden
the flavor of a good soup.

At the tea room today I had a de-
licious ham and split-pea soup, and I
got the recipe for it. This amount will
give a generous portion to six people.

2 qts. water

1 ham shank

1 pt. dried split peas

2 onions

2 Thbis. flour

2 stalks celery

The peas should be soaked over-
night. In a sauce pan place the ham
shank, add the soaked peas and wa-
ter, and bring to a boil. Add the
onions and the celery after they have
been diced into small pieces, and then
let the whole business simmer for
about three hours. Run the soup
through a wire strainer, put back on
the stove and add the flour made into
a smooth paste. Season with your
favorite soup seasonings (I like a little
salt, pepper, and tabasco), and serve.
This beats any prepared soup on the
market.

Have you ever eaten French Toast
in a restaurant and then wondered
why it was so much better than what
you make at home? Let me tell you
the secret, Most people make the bat-
ter for a French Toast by just whip-
ping up a couple of eggs with a fork
and perhaps adding a bit of cream.
The next time you make French Toast
try this trick:

Mix and sift 6 Thbls. flour with 1/2
tsp. salt, Separate 2 eggs, beat yolks
with 1/2 cup of milk, add this to dry
ingredients and 1 Thbls. melted butter.
Fold in beaten egg whites. Dip your
bread into this mixture and then fry
until golden brown. It will make your
own French Toast taste like the spe-
cialty of a fine hotel.

WILLOW TREE IN APRIL

Our Willow, in April,

Is changing her bonnet;
That brown winter headdress
Has green feathers on it!

You scarcely believe it,

So quick the creation—
There's nothing quite like it
In Spring’s foliation.

This feminine gesture
Is April's best potion,
So lovely the plumage,
S0 deep our emotion!

And robins, too, watching,

Compose a new sonnet,

While keyed to the beauty

Of Willow's spring bonnet!
—Ruth M, Griffith

For lo, the winter is past,
the rain is over and gone.
The flowers appear on the earth . ..
Song of Solomon 2:11-12
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Recipes Tested

by the
Kitchen - Klatter
Family

COCONUT CRUNCH PUDDING

1 cup flour

1/4 cup brown sugar

1/2 cup soft butter

1 cup chopped coconut

Combine like pastry. Spread out in
a flat pan and brown for 25 minutes
at 350 degrees. Stir from time to time.
It gets crunchy.

1 pkg. vanilla pudding mix

2 cups milk

Dash of salt

1/4 cup sugar

3 eggs, separated

2 Thbls. butter

1/4 tsp. Kitchen-Klatter vanilla

flavoring
1/2 tsp. Kitchen-Klatter banana
flavoring

2 or 3 bananas

In saucepan put pudding mix, egg
yplks, milk and sugar. Beat. Cook un-
til mixture thickens. Add 2 Tbls. but-
ter and flavorings. Cool. Fold in the 3
beaten egg whites to which you have
added 6 Tbls. sugar. Fold meringue
into pudding. Build up in layers, start-
ing with the eoconut crunch, then pud-
ding, sliced bananas, then pudding and
erunck. Unusual and very good.

KIDNEY BEAN MAIN DISH

2 cups kidney beans, drained
4 slices bacon, chopped into small
pieces

1 large onion, chopped

1 green pepper, diced

1 cup canned tomatoes

1 tsp. prepared mustard

1/4 cup catsup

6 weiners, sliced in 1/2-inch pieces

Salt and pepper

Fry bacon until crisp and remove
from skillet. Fry onion and green
pepper in bacon drippings until ten-
der but not brown. Add weiners, to-
matoes, mustard, catsup, salt and
pepper and simmer until flavors are
blended. Lastly add beans and bacon.
This is a tasty and hearty dish for
hungry families.

DATE OATMEAL MUFFINS

1 1/2 cups milk

1 cup oatmeal

1 cup chopped dates

2 cups flour

4 tsps. baking powder

11/2 tsps. salt

3/4 cup sugar

1 egg

Scald milk, add oatmeal and dates.
Cool. Sift dry ingredients and add,
with egg, to cooled mixture. Stir only
until moistened. Put in muffin pans
and bake in hot oven about 25 min.
Makes 12 large muffins,
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DOROTHY'S BAR COOKIES
FROSTED SPICE BARS

2 eggs

1 cup light brown sugar, firmly
packed

3/4 cup flour

1/4 tsp. salt

1/2 tsp. baking powder

1/8 tsp. cloves

1/2 tsp. cinnamon

2 Thbls. melted shortening

1/4 cup chopped nuts

Beat eggs until slightly foamy. Add
the sugar and mix well. Sift together
the flour, salt, baking powder and
spices and add to the egg mixture,
Mix in the shortening and the nuts.
Pour into a well greased 8-inch square
pan and bake in a 350 degree oven for
35 minutes.

FROSTING: Brown 2 Tbls. of but-
ter lightly in a saucepan. Remove
from heat and add 1 1/2 cups pow-
dered sugar, 1 Tbhls., hot water, and 1
tsp. Kitchen-Klatter maple flavoring.
Stir until smooth. Add enough cream
to make it spreading consistency.
Sprinkle chopped nuts over the top.

ORANGE-COCONUT BARS

1/2 cup soft butter

1 cup sifted flour

1 1/2 cups light brown sugar, firmly
packed

2 Thils. flour

1/4 tsp. baking powder

1/2 tsp. salt

2 eggs, slightly beaten

1 1/2 tsp. Kitchen-Klatter vanilla
flavoring

1 cup chopped nuts

1/2 cup coconut

Thoroughly blend the butter and 1
cup flour. Press firmly into a greased
9-in. square pan. Bake in a 350 degree
oven for 15 minutes. For the top
layer combine the sugar, 2 Thls. flour,
baking powder and salt and mix well.
Blend in the remaining ingredients
and spread evenly over the baked bot-
tom layer. Bake in a 350 degree oven
for 25 minutes. Frost when cool.

ORANGE FROSTING: Combine
1 1/2 cups powdered sugar, 2 Thbls.
melted butter, 2 tsp. Kitchen-Klatter
orange flavoring, and 1/2 tsp. Kitchen-
Klatter lemon flavoring. Blend until
smooth,

BAKED CHEESE AND OLIVE
CASSEROLE

5 slices bread

1 cup grated cheese

3 eggs

2 cups scalded milk

1/2 cup stuffed olives, sliced

Salt and pepper

Butter

Remove crusts from bread, spread
with butter and cut in squares. Mix
bread squares, cheese, eggs, milk and
olives, and season to taste. Pour into
casserole and put additional bread
strips, browned in butter, over the top.
Bake about 40 to 50 minutes at 350
degrees until firm. Serves 4 to 6.
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HUNGARIAN GOULASH

1 1/2 1bs. steak or chuck cut in
2-inch cubes

2 Thbls. fat

Salt and pepper

3 garlic cloves, cut fine (optional)

3 onions, cut fine

1/2 tsp. paprika

1/2 cup water

1 can tomato paste

3 medium sized potatoes

Heat heavy pan and melt fat. Brown
floured meat in the fat. Season with
salt, pepper and paprika. Add the wa-
ter, garlic, onions, a dash of allspice
and tomato paste. Cover and cook un-
til the meat is tender. (You may need
to add more water.) Place the pota-
toes around the meat, cover and cook
until potatoes are done. Carrots may
also be added. We often make it with-
out the potatoes and serve it over hot
cooked spaghetti, noodles or rice.)

ABIGAIL'S RHUBARB PIE

Here is a plain basic recipe for those
who like to eat rhubarb pie but have
never made it—no fancy frills or
subtle techniques are required. I
thought you'd like to have it on hand
when the rhubarb is first ready this
spring.

3 Thbls. flour

1 cup sugar

1 egg, beaten

2 cups tender rhubarb cut into

1/2 in. lengths
1 recipe two-crust pastry

Sift flour and sugar together, add
beaten egg and mix thoroughly; add
rhubarb. Line 9inch pie pan with
pastry and pour in filling. Cover with
top crust or lattice; brush top pastry
with milk and sprinkle with a little
sugar. Bake in 425 degree oven for 10
minutes. Reduce temperature to 350
degrees and bake 35 minutes longer.

LIVER ITALIENNE

1 1b. liver (beef or pork) sliced
3 Thbls. flour

1/4 tsp. salt

1 Thls. fat

1 8 oz, can tomato sauce

1/4 tsp. oregano

1/4 cup pineapple juice

1 Thls. chopped parsley

1/4 cup sliced pimiento olives

Rinse liver in cold water and then
drain on absorbent paper. Combine
flour and salt, dip liver into flour
and then brown in fat—be sure to use
a heavy skillet. Add the remaining
ingredients, cover and simmer for 30
to 40 minutes or until liver is fork
tender,

Mary Beth says: “My doctor told
me to be sure and eat liver at least
once a week but I simply couldn't get
Katharine and Paul to touch it until
I tried this rather wild sounding reci-
pe. Now they really gobble it up, so
even though these ingredients sound
peculiar in connection with liver, give
this recipe a try if your children re-
fuse to eat liver.”
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LUCILE'S BLUEBERRY COFFEE
CAKE

If you have in mind to ask a few
friends in for a morning coffee party,
this would be ideal to serve.

1/2 cup shortening

1/2 cup sugar

1 well-beaten egg

2 cups sifted flour

2 1/2 tsp. baking powder

1/4 tsp. salt

1/2 cup milk

2 cups canned blueberries,

thoroughly drained

1/2 cup sugar

1/2 cup sifted flour

1/2 tsp. cinnamon

1/4 cup soft butter

Cream shortening and sugar, add
egg and beat, Sift together the flour,
baking powder and salt. Add alternate-
ly with the milk. This makes a very
stiff batter. Spread into a well-greased
11x7Tx1 1/2 inch pan. Sprinkle the
blueberries over the top. Combine the
sugar, flour and cinnamon, and then
cut the butter into these dry ingredi-
ents. Crumble evenly over the top.
Bake about 45 to 50 minutes at 350
degrees.

If you want to be extra fancy, make
a rather thin powdered sugar icing to
spread over the top as soon as it
comes out of the oven. This is a de-
licious “bread” for a morning coffee.

WIENER-NOODLE CASSEROLE

1/2 pkg. egg noodles, cooked in
salted water
8 wieners, sliced and browned in
butter

1 can cream of celery soup

1 pimiento, diced

2 level Thls. dry onion soup

1/2 cup milk

When noodles are cooked, add the
browned wieners. Put into a greased
casserole. Mix together the soup,
pimiento, dry onion soup and milk.
Toss lightly with the noodles and
wieners. Sprinkle some dry bread
crumbs over the top and dot with but-
ter. Bake at 350 degrees for 20 to 25
minutes, or until it bubbles and the
crumbs begin to brown. Serves 5 or 6.
You could vary this with tuna fish
or salmon instead of the wieners.

PIMIENTO CORN MUFFINS

We've often said that we didn't
think anything could perk up a “dull”
meal quicker than hot bread. These
corn muffins will do just exactly that,
so treat your family to some real soon.

1 egg

1 can vacuum packed whole kernel

corn

Milk

1 pkg. corn muffin mix

2 drained canned pimientoes, diced

Beat egg slightly. Drain liquid from
corn and add enough milk to make
1 cup. Add to egg. Then stir in muf-
fin mix just enough to moisten. Add
corn and pimiento, mixing lightly. Fill
muffin pans 2/3 full. Bake in a 400
degree oven for 15 to 20 minutes.
Makes 12 to 18.
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EVELYN'S MAPLE BROWNIES

1/2 cup butter or margarine
1 3/4 cups brown sugar, firmly
packed
2 beaten eggs
1 1/2 cups sifted flour
2 tsp. baking powder
1 tsp. Kitchen-Klatter maple
flavoring
1/2 cup nuts
Cream the butter and sugar to-
gether., Add the beaten egg and mix
well. Sift together the flour and bak-
ing powder and stir into the batter.
Lastly add the Kitchen-Klatter maple
flavoring and the nuts., Pour into an
8 by 13 greased baking pan and bake
at 350 degrees for 25 minutes. Frost
with a soft butter and powdered sugar
icing.

QUICK BROILER ICING

Many times I have baked a cake and
not had time to let it cool for icing to
serve it. This has been a life-saver to
me many times and for that reason
thought that perhaps you have been
on the look-out for just such a recipe.

6 Thls. melted butter

1 cup brown sugar

1/4 cup cream

1 cup shredded coconut

1/2 tsp. Kitchen-Klatter vanilla

Spread over a warm freshly baked
cake and brown under the broiler for
3 to 5 minutes, just until bubbly and
lightly browned.
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ORANGE DELIGHT

Combine:

1 cup sugar

2 Tbls. cornstarch

2 cups water

Boil until thick and clear.

Add:

1 tsp. Kitchen-Klatter vanilla fla-
voring

Pinch of salt

In a bowl, have prepared:

3 oranges, peeled and cut into bite
size pieces

1/4 cup maraschino cherries, cut

1/4 cup coconut

Pour the hot sauce over the fruit
and chill in sauce dishes or in the
bowl. This is very refreshing after a
heavy meal.

For variation, you could use bana-
nas, marshmallows, fruit cocktail or
just about any fruit you have on hand.
You might like to top the fruit with
a dab of whipped cream. — Evelyn

BAKED ALASEA PIE

1 baked pie crust

1 quart strawberry ice cream

Fill the pastry shell with the ice
cream. Make a meringue of 3 egg
whites and 6 Tbls. sugar. Cover the
ice cream with the meringue, making
sure that the edges are sealed.
Put the pie under the broiler, not too
close, and have flame turned quite
low. When lightly browned freeze
solid. Remove from freezer just be-
fore serving as it cuts quite easily.

cooking.

kitchen:

Banana
Strawberry
Cherry
Orange
Lemon
Almond

DO YOU CARE HOW YOUR COOKING TASTES?
If you don’t—skip right over this.

But if you take pride in the meals you serve and feel happy as a
lark when people call you a good cook, then buy all 12 of our truly
wonderful Kitchen-Klatter Flavorings. They are the very finest it's
possible to put together, and they’ll give you a whole new lease on

This month we’d like to lay special stress on our Kitchen-Klatter
Banana Flavoring. Fresh bananas are expensive. Most of the time they
seem to be green as a gourd—or so ripe you throw half of them out.
Our Kitchen-Klatter Banana Flavoring tastes the way bananas SHOULD
taste—and will save you a lot of money.

Here are the 12 Kitchen-Klatter Flavorings you should have in your

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

Your grocer can get our Kitchen-Klatter Flavorings—we hope you'll
soon find all of them the next time you go into his store.

If you can't yet buy these at your store, send $1.40 for any 3 flavors,
3 oz. bottles. (Jumbo Vanilla, $1.00) We pay the postage.

KITCHEN-KLATTER

Shenandoah, lowa

Coconut
Maple

Burnt Sugar
Black Walnut
Mint
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RECIPE OF THE MONTH

To my way of thinking, it's down-
right hard to find vegetable recipes
that are really different and deli-
cious. I think most of us are inclined
to fix vegetables the same way over
and over again, boiled and a little but-
ter added, or boiled and put in cream
sauce, There are a lot of different
sounding vegetable recipes in big
magazines and cookbooks, but some-
how the very vegetables themselves
aren't available and the “fixings” call-
ed for aren’t available—or so exotic
that it's enough to make anyone sort
of shy back in alarm.

Yet most of us would really like to
turn out a vegetable dish just a little
bit off the beaten path, particularly
when we're assigned a vegetable for
some kind of an affair or are having
company. This is why I looked with
real interest at a recipe for Tomato
Scallop sent to us by a friend in
McFall, Mo.

I've now made it several times and
everyone who has eaten it (even chil-
dren!) thinks it is wonderful. And it
is. If you're tired of the same old
vegetables in the same old way, I
hope you'll try this. Personally, I feel
that I've found a really fine vegetable
dish to turn to in the future and be-
lieve me, I'm glad of it!

(I made a few changes to fit my
needs—what is given here will serve
six to eight people and I doubt that
ym}'ll have a dab left to think about.)

Tomato Scallop

2 Tbls. minced onion

2 Thbls. butter

3 cups canned tomatoes

5 Thls. minute tapioca

1 Thls. sugar

Salt and pepper to taste
1/2 tsp. paprika

1 cup grated cheddar cheese
3/4 cup sliced stuffed olives
1 cup dry bread crumbs

4 Tbls. butter

«Note: In our stores we have several
kinds of cheddar cheese. I like to use
the medium nippy—not the bland
cheddar or real sharp cheddar. The
most inexpensive brand of stuffed
green olives is fine—even those broken
pieces if you ever buy them.)

Melt 4 Tbls. butter in heavy skillet
and stir dry bread crumbs in it until
crumbs are lightly brown and toasted.
Put aside.

Melt 2 Tbls. butter in heavy pan
and stir into it the minced onion.
Then add tomatoes, tapioca and sea-
sonings. Cook for 5§ minutes, stirring
constantly. (It will bubble up violent-
ly and splash unless you keep the
fire very low and stir energetically.)

Butter a casserole (not a flat baking
type) and sprinkle in a layer of the
toasted crumbs. Then cover with a
layer of tomato, grated cheese, green
olives; repeat. Top with quite a thick
sprinkling of the buttered crumbs and
bake for 40 minutes in a 350 degree
oven,

The friend who sent this said: “It
is different and very delicious.” In-
deed it is. DO TRY IT. —Lucile
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KITCHEN-KLATTER KLEANER
THE PERFECT ALL-PURPOSE CLEANER

This package holds the an-
swer to every single cleaning
problem in your house where
water can be used.

A

Greasy dishes? Grimy walls?
Sticky woodwork ? Gummy
stove? Clothes so dirty you
don’t see how you'll ever get
them clean?

I
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Let the expensive chemicals in
Kitchen-Klatter Kleaner go to
work. They'll do a perfect job
every time.

4__,

ALL-PURPOSE
I HOUSEHOLD
CLEANER

Even the hardest water turns
FOR ALL WASHING NEEDS to soft water when Kitchen-

TN TN TR [ Klatter Kleaner is used, but

never, never will your hands feel
L et “burned”.

mriren J/

Look for Kitchen-Klatter Kleaner today. Buy it! And save
every box top for the kind of wonderful premiums you’'ve come
to expect from the Kitchen-Klatter Family.

IMPORTANT

Under no conditions can we mail our Kitchen-Klatter
Kleaner to individuals. Postal charges would make it far too

expensive. Ask your grocer to stock it. If enough people ask,
he’ll get it.

This premium is truly an unbelievable bargain—four copper-
finish long-handled measuring cups, four copper-finish long-handled
measuring spoons, and three copper-finish racks to hang them on.

It is a special factory run for us and we bought in huge
quantity to get the price down. Three box tops from Kitchen-Klatter
Kleaner and $1.00 sent to Kitchen-Klatter, Shenandoah, Ia., will
bring you a set.
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A VISIT WITH OUR DENVER
DRIFTMIERS

Dear Friends:

Here it is, time to write another let-
ter, and I am still using a hand-
sharpened pencil! Anyone would as-
sume that after more than 13 years of
marriage and three school-age chil-
dren, we would have acquired a real
pencil sharpener, but somehow I man-
age to forget, month after month, year
after year, to buy one. So when I start
to write this letter each month, my
initial duty is to stand over the waste-
basket, paring knife in hand, and
sharpen one pencil.

My beloved paring knife originally
belonged to my Grandmother Morri-
son, then my mother used it, and now
I employ it for everything. If I were
somehow limited to but one household
tool I would choose it above all others,
and my family well knows my regard
for this particular knife. Each of
them has at some time made the mis-
take of using it without replacing it,
and believe me, when that happens all
other activities stop immediately until
the knife is located and returned to
its proper place!

If you were to walk into our utility
room tonight, it would give you a bit
of a start. There, drying side-by-side,
are swimming suits and snowsuits, At
least those of us from small towns
don't expect to see these two types of
clothing out at the same time, but the
children played in the snow most of
the afternoon and after an early din-
ner they were invited to go swimming
at the “Y” indoor pool with neighbors
who are members.

So many of my years were spent
where swimming was confined to hot
weather that I still have to convince
myself that it is perfectly all right
to swim when we're in deep winter!
Most of the outdoor pools in Denver
are heated and this makes it quite
possible to swim outside even during
the late spring and fall. Yet, much as
I love to swim I just don’t think about
taking the children swimming until
the weather gets good and hot.

This is really a foolish attitude. The
children made wonderful progress last
summer and it has been a shame for
them to lose the entire winter when
they could have kept right on swim-
ming.

Clark added a new family saying
while we were in California. He was
staying with neighbors and for his
first breakfast Ginny, his hostess, had
prepared oatmeal, Politely she asked
him if he would like some. “No, thank
you,” he said, “I don’t care much for
cooked oatmeal” (For some strange
reason he adores raw or uncooked oat-
meal but dislikes it cooked.) Ginny
then asked him what he did like. “Oh,
I like ham and roast beef and turkey,”
Clark replied. “And for cereal, I like
fried eggs.”

Wayne took one last trip before the
opening of the heavy spring and sum-
mer rush and attended the Colorado
State Nurserymen's Convention in Ft.
Collins. I stayed home during this trip
and missed being present for a fine
honor that was accorded him. He was
elected vice-president of this organiza-
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Here are our Denver Driftmiers on January 1, 1960 when they were visiting in Shenandoah.

0ld friends know their names as well as we do,

but for new friends we should explain that

the children are Clark, Emily and Alison, and their parents are Mr. and Mrs. Wayne Driftmier.
‘We must explain too that Wayne was terribly taken aback when he suddenly realized, after the
picture was taken, that he wasn't wearing a tie! We assured him that it didn't make any

earthly difference—and it doesn't.

tion so that he would be president
when the national convention is held
in Denver in 1962. I've not a doubt in
the world that this latter job will
mean a tremendous amount of extra
work when the time comes, but right
now it is just very gratifying for me
to know how well accepted he has
been in Colorado Nurserymen's ac-
tivities.

Lucile has written to me recently
about her meetings with her dentist,
and it so happens that the children
and I have been doing the same thing.
Emily and Clark have excellent teeth
but Alison and I both needed fillings.
However, we do have a large expense
in the near future for Emily. Her
teeth have now developed to the point
where an orthodontist can start to
work, and it looks as though Alison
will require the same treatment in a
few years. Those of you who have had
to pay such bills know all too well
what this means!

Our daily life jogs along in pretty
much of an unbroken pattern during
these months when Wayne is so ex-
tremely busy at the nursery. Aside
from church, we're always right here
at home since the rush season at a
nursery doesn't permit time for any
of the activities that can be enjoyed
during slack seasons.

The only event we have scheduled
in the foreseeable future is a dinner
party to celebrate the 25th wedding
anniversary of our good friends (and
next door mneighbors), the Hootens.
We'll never forget how warmly they
welcomed us when we moved to Den-
ver, and since the couple on the other
side of them feel the same way, we
decided to join forces in taking note
of this silver wedding anniversary.

We gave the Hootens their choice
between an open house that would in-
clude all of their many local friends,
or a dinner party for a smaller group.

They decided upon the latter and I
do think it will be more fun for the
guests since there will be a much bet-
ter chance to visit.

We asked the Hootens what kind of
meat they preferred and built the re-
mainder of the menu around their
choice of beef. (As a minister and his
wife, the Hootens apparently have
eaten a lifetime supply of ham and
chicken!) We have ordered a boned
and rolled rib roast; it seemed the
easiest to carve and serve to 20 peo-
ple. Accompanying this will be baked
potatoes with sour cream and chives,
tossed salad, relishes, hard rolls and
for dessert, the Bavarian Mint Pie.
This elegant recipe appeared in last
month’s issue of Kitchen-Klatter—was
the Recipe of the Month.

A fancy decorated traditional white
wedding cake is not being served for
a good reason: the Hootens don't en-
joy cake and they have had to eat
through a mountain of it during their
years in a pastorate. However, to
make the Bavarian Mint pie suggest
the.traditional and serve a large num-
ber, I will take a few extra steps.

I will make a double crust recipe in
a spring-form pan. (If you bake the
crust, be sure to place the spring-
form pan on top of a cookie sheet so
the butter won't drip down into vour
oven. The filling recipe will have to
be quadrupled to fill my pan to the
brim. This will be unmolded and
placed on a footed cake stand. I plan
to make the green maraschino cherry
flowers with a tiny silver ball in the
center of each for the topping of
whipped cream. Between the base of
the crust and the cake stand will be
placed 25 candle holders of the kind
that came with the tiered tree cake
pans. Naturally we will serve only very
slender slices of this rich dessert but
it should be delicious with coffee.

(Continued on next page)
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ABIGAIL'S LETTER—Concluded

As hosts we had somewhat of a
problem when it came to the subject
of a gift. The Hootens stated plainly
that they wanted no gifts. However,
we knew the guests were all close
friends and relatives who would insist
upon bringing something. It so hap-
pens that the Hootens use no silver
in their home; their china has a gold
band and their flatware is the gold
dirilite, We racked our brains and
couldn’'t think of one single item in
the line of a traditional silver gift
which would fit into their home, so
we finally decided that we would have
a money tree and limit each couple
to three silver dollars. We imposed
this limit because we knew that al-
though some of the guests were fi-
nancially able to bring much more,
this amount would not embarrass any
of the other guests or the Hootens.

The branches of our “silver” tree
are wrapped in aluminum foil, Each
of the silver dollars will be wrapped
in clear plastic and tied to the tree
with a silver ribbon. This will become
the centerpiece of our long table—ac-
tually two tables placed end-to-end. In
addition we will add rather low bou-
quets of fresh flowers—Colorado Car-
nations, of course, on either side but
somewhat further down toward each
end of the table. We plan to use all
the silver serving pieces we can round
up. The mellow shine of the silver
augmented by the color in the flowers
and china should make a beautiful
table.

This is basically a very simple sort
of party to give. And from experience
I know it is the kind where everyone,
including the hosts and guests of
honor, can relax and enjoy themselves.
We have no planned entertainment
for the evening. This is a group that
likes nothing better than sitting and
talking.

About the time the May issue of
Kitchen-Klatter arrives in your home
some of you will be thinking about a
summer vacation in Colorado. T'll try
to report on some of our trips that
have been unmentioned so far. Per-
haps there will even be room to tell
you about our gold panning experience
last summer. That is, if I can whittle
another sharp point on my pencil!

Sincerely yours,
Abigail

NOT ALONE

Though not one of my family is here
To share my cottage, I am not alone,
For friends call often, They, with
children grown,
Have need of me as I of them, to cheer
The daylight hours. And when the day
is done,
There are the stars, if nights are clear,
The friendly lights from windows far
and near
While I count blessings as they hover,
one by one.
—Elinor Van Houten

You have acquired much wisdom
when you have learned how to enjoy
life without having to spend money
for your fun.

APRIL, 1960

PANSY FACE

Here is a charming edging easily
adapted for handkerchiefs or doilies:
R. (3 ds, p) 3 times, 3 ds, ¢l—

RW * ch 6 ds, p, 6 ds—
R. (3 ds, p) b times, 3 ds, cl—
RW ch 38 ds, j last p R,
(3 ds, p) twice, 3 ds—RW, Lg R 3 ds,
J 4th p last R (3 ds, p) 6 times, 3 ds,
cl—
RW ch 3 ds, j last p last ch (3ds,p)
3 times, 3 ds, j 6th p Lg R—
Ch 3 ds, 2 p sep 2 ds, 3 ds,
J 5th p R — ch (3 ds, p) 4 times,
3 ds, J 3rd p R—
Ch 3 ds, j last p last ch (3ds, p)
twice, 3 ds— RW, R 3 ds, p, 3 ds,
J2nd pLg R, 3ds, j 3 rd p next
to last R (3 ds, p) twice, 3 ds, cl—
RW, ch 6 ds, p, 6 ds, —
R 3 ds, j last p next to last ch
(3 ds, p) twice, 3 ds, cl—
Repeat from *
—Vinnie Fanning

“WHEN YOU COME TO THE END
OF A PERFECT DAY"

Grandmother, on a bitter winter’'s day,
Milked the cows and fed them hay;
Slopped the hogs, saddled the mule,
And got the children off to school;
Did a washing, mopped the floors,
‘Washed the windows and did some
chores;
Cooked a dish of home-dried fruit,
Pressed her husband’s Sunday suit;
Swept the parlor, made the bed,
Baked a dozen loaves of bread,
Split some firewood and lugged it in—
Enough to fill the kitchen bin;
Cleaned the lamps and put in oil,
Stewed some apples she thought
would spoil;
Churned the butter, baked a cake,
Then exclaimed, “For goodness’
sake—
The calves have got out of the pen!"—
Went out and chased them in again,
She gathered the eggs and locked the
stable,
Back to the house and set the table,
Cooked a supper that was delicious,
And afterward washed up all the
dishes;
Fed the cat and sprinkled the clothes,
Mended a basketful of hose;
Then opened the organ and began to
play,
“When You Come To The End Of
A Perfect Day.”
—Anonymous

It is my joy in life to find

At every turning of the road

The dear strong arms of comrades

kind

To help me onward with my load.

And since I have no gold to give,

And love alone must make amends,

My daily prayer will always be:
God make me worthy of my friends.
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FABULOUS, NEW

5-Ft. Long Balloons

Twist Into A Thousand Shapes!
GIRAFFES-DACHSHUNDS
Pets of All Kinds

Made of $ Add 25¢
LIVE LATEX FOR Postage and
Handling

Delight Kiddies — Grown-Ups, Too!
Almost 5 feet long when inflated. Balloons this size
usually sell up to 25¢ each.

Send only $1 now. Plus 25¢ postage and handling
for 200 in a variety of gay colors! Supply limited
at this low price, so order several sets NOW for
GUARANTEED PROMPT DELIVERY. MONEY
BACK GUARANTEE. FREE Complete Instructions.

MURRAY HILL HOUSE

Dept B-51-C, P.0. Box 25!, Bethpage, L. I., N. Y.

750:::: LABELS 35°

750 Gummed Labels printed with ANY
name and address. 86c per set! 3 sely
$1.00, 7 scts $2.00 (same printing or
different on each set). Padded. One
plastic box, 10c. 8 for 25c. FREEI
$1.00 gift certificate included with

each order! (Please include 10c pstg.
& hdig. for each order.) Order as
many scts and boxes as you want.

ol
WESTERN STATIONERY, Dept. 502. Topeka, Kan.

AMAZING

Adjustable
RELIEF &

AIRFLOW

DIRECT FROM FACTORY
Sizes for Men and Women

For thnse who want the best, DeLuxe Cuboids $5.il pr.
A blessing for foot sufferers. Relmn weak

callouses, tired, aching feet. Unexcelled wsh.lm«
comfort! Adjustable, -ou. flexible. Metatarsal and
longitudinal srch easily adjusted. No metal. ORDER
TODAY! Give shoe size and width, if

woman. Money back guarantee, Postpald
STEMMONS MFG. £0., Bax 6821, DepL KK-4 Kamsas Clty, e

PEANUT PIXIES

Everyone who sees these gay little
fellows falls in love with them!
They’re unique—clever as can be
to perch on plants or a table center-
piece, to add the unexpected and
charming touch when you're wrap-
ping a gift package, or to use for
favors. Made entirely by hand with
red trimming ONLY—12 for $1.00,
postpaid. (No orders accepted for
less than a dozen.) Entirely hand-
made, so allow ample time for de-
livery. Send orders to Dorothy
Driftmier Johnson, Lucas, Iowa.

for man or
except CODs.

' GIVE HIM A DAY

What shall you give to one small boy?

A glamorous game, a tinseled toy,

A barlow knife, a puzzle pack,

A train that runs on curving track?

A picture book, a real live pet .

No, there's plenty of time for such
things yet.

Give him a day for his very own—

Just one small boy and his dad alone.

A walk in the woods, a romp in the
park,

A fishing trip from dawn to dark,

Give the gift that only vou can—

The companionship of his Old Man.

Games are outgrown and toys decay—

But he'll never forget if you give him
a day!
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MIXERS, CONTESTS AND

WHAT-HAVE-YOU
By
Margery

Does the responsibility for entertain-
ment at social get-togethers ever fall
to you? If so, then perhaps these
games will come in handy one of these
days. As you read them over, I be-
lieve you will find that they will do
for any age group or gatherings when
all ages are present.

Finding Partners

As the guests enter give each one a
slip of paper containing half of a song
title. He must find his partner for any
games calling for couples, or for a
partner for refreshment time. This
could also be used as a means of
numbering off for relays or any games
with two teams—the people who have
the first half of the titles on one team
and the last half of the song titles on
the second team.

Yanky Doodle

Jolly Is the Miller
Twinkle, Twinkle  Little Star
A Hunting We Will Go

Went to School
Brother John

Twenty Froggies
Are You Sleeping,

Pop! Goes the Weasel
Lightly Row
Billy Boy

O Dear What Can
The Bluebells
Down in

the Matter Be
of Scotland
the Valley

Baby Pictures

Each guest is requested to bring a
picture taken in very early childhood.
The pictures are numbered and the
guests must try to identify each per-
son. This is not a new guessing game
but always lots of fun.

Egg Crate Bowling

Mark scores in the egg crate pock-
ets. Use a piece of cardboard for an
incline. At a distance of 6 to 8 feet
roll small balls (golf ball size) trying
to land in the pockets. Allow 5 tries
to_ each person. High score wins a
prize.

Straw Relay

After sides have been chosen for
two or more teams, line them up for
this lively relay. Give each person a
soda straw and before each team place
a pretty flower cut from a seed cata-
logue. The teams can now be identi-
fied as the “Marigolds,” “Roses” or
whatever flowers you have chosen.

The object of the game is that the
flower must be picked up, carried to
a certain spot, and brought back with-
out using the hands, If the flower is
dropped, the person will have to re-
claim it using only the straw. As it is
passed from one person to the next
only the straw may be used. Keep
hands behind backs!

Giant Puzzle

Cut well-known ads from magazines.
(Full page ads are best.) Paste them
on cardboard, then cut into 4 or 5
pieces. Give each player a piece from
one ad, then place the rest on a large
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table, well-mixed. The players must
scramble around and find the remain-
ing pieces to their ad. Don't have
more than ten ads per table. If you
have a larger group use several tables
to hold the completed ads. This
game should go very quickly, so it
works out nicely to tie in with refresh-
ment time. As each person completes
his ad he may then be served his re-
freshment tray.

Guest Bingo

This is a good mixer game, Each
person is given a sheet of paper mark-
ed off in squares. The number of
squares you have depends upon how
many guests there are—you will not
have more squares than guests. The
guests get signatures for each square.
When all are filled, the hostess calls
off the names on her guest list, the
guests putting an “X" through the
square containing the signature. The
first one to “Bingo” wins a prize.

Gossip

Divide your group into two teams,
each team choosing a leader. The two
leaders confer and decide on the same
rumor. They write down identical sen-
tences, such as: “The people next door
to Alice have just bought a houseful
of new furniture. Everyone is wonder-
ing where the money came from.”
Now the leaders return to their team
and start whispering the rumor from
one to another on down the line. The
last person to hear the rumor writes
down just exactly what she heard.
You will be amazed by the changes
and additions to the rumor when the
leader then reads the original rumor.
Chances are everyone will make a
secret vow never to repeat gossip!

Who's Got The Penny?

A penny is given secretly to one of
the couples. The two do not stay to-
gether, but mix around and join each
other from time to time. The other
guests are told that a couple in the
room has the penny and they are to
try to figure out which couple it is.
The first one who finds them together
and asks if they are the right couple
gets the penny and wins the game.
This can be great fun!

Jumbled Fruits and Vegetables

1. INONO Onion

2. TEECULT Lettuce

3. PURINT Turnip

4. TOOTAP Potato

5. GERANO Orange

6. HUBBARU Rhubarb

7. PELPA Apple

8. SCINAPH Spinach

9. ARDHIS Radish

10. PLEANPIPE Pineapple
11. BEGABAC Cabbage
12. TRAIPOC Apricot

13. WRARSYTERB Strawberry
14. CROWAFULILE  Cauliflower
15. TROCRA Carrot

16. CREMBUCU Cucumber
17. TOOTAM Tomato

18. CHEAP Peach

19. YERELC Celery

20. PEGTURFAIR Grapefruit

Give each guest a list of the jumbled
words. Allow only 3 or 4 minutes to
unscramble them and then see who
has the most correct ones.

APRIL,

LUCILE'S LETTER—Concluded

We've had two big family dinners
since I last wrote to you: one to cele-
brate Juliana's 17th birthday and one
to get all of us together at the table
while Mary Beth, Donald and the chil-
dren were here,

If I had to sift out exactly two and
only two wonderful gains from our
massive remodeling project, it would
be these things:

1. I can leave our house and return
to it without setting foot outside.
(Since this is the iciest winter any-
one can recall for years and years,
you can see how much the new
garage arrangement means to me.)

2. We finally have room enough to
manage family dinners without be-
ing jammed like sardines into a
can. Our new dining room table
will seat twelve comfortably when
it is fully extended, and a drop
leaf table that we use in the
broadcast room can be moved in
easily to take care of the over-
flow. We've always been a great
family to get together for meals
and it certainly seems wonderful
to have enough room for the whole
kit and kaboodle.

Incidentally, those of you who are
accustomed to having all the men
disappear after the meal is over and
settling down by themselves where the
women can't get at them, will be
amused to know that we have finally
found a garage in our house! I put
it this way because for more than 30
years it has been the custom at the
folks' house for all the men to go out
to Dad's garage for their long hud-
dles. He has his garage heated and
there are comfortable old chairs to sit
in, so it made a fine place for the
men of the family when they wanted
to escape.

This disappearance is a habit of
such long standing that when we fi-
nally found “a garage” at our house,
the men took a deep breath and re-
laxed. Russell's office is our garage
and since it is separated from the rest
of the house by that sound-proof
broadeast room, no commotion stirred
up by the women or children carries
through to make them fretful. They're
just as removed in that office as if
they were out in Dad’s garage. It's
an arrangement that works out just
FINE!

I never begin to cover a fraction of
the things that are in my mind when
I start out to visit with you folks.
Before I know it, all of my space—
and more too—is gone and I haven't
even touched on the big accumulation
of ideas and experiences that I had
hoped to cover.

Well, all I can do is to sigh philo-
sophically and remember that there is
another month coming. Until then, do
you have time to answer this letter?

1960

Faithfully always,

wile

Four things never come back: the
spoken word, the shot arrow, the past
life and the neglected opportunity.




FAST-EASY-THRIFTY

order by mail from

Walter Drake & Sons

2504 Drake Bldg., Colorado Springs, Colo.

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

No. A759 Plas-Ties,

big 150-foot roll only.___._ §1.00

GET RID OF MOLES AND GOPHERS. Here's
the humane way to get rid of these
little fellows that damage your garden!
No traps, no poisons; mills make a
drumming sound in the ground that
drives them away. Two clear an ave-
rage city lot. A garden ornament when

painted.
No. A774

Klippety-Klop Windmill, each_$3.49
No. A775 Setoftwo._. . | $5.49

DIVERT RAIN FROM DOWNSPOUTS into
your garden hose with Rain-Verts. All
metal, fit standard 3" downspouts.
Standard hose connections at sides.
Eliminates cement splash blocks, pud-
dles and seepage. Provides pure rain
water for prize plants.
No. H899 Square Rain-Vert

(3" x2%%") _ _.each $2.59
No. H900 Round Rain-Vert

(B3 diam.)__.___________each$2.59

FAST SERVICE _ v« ship your order postpaid with-

in 24 hours after we get it,

EASY—you shop at your convenience...in your own home,

ECONOMICAL _ you pay less, you save time and

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

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

EXPANOS AS

EXPANDING COMNCRETE PATCH fills
cracks in concrete, wood, plaster and
metal. Expands as it sets — forces its
way into every crack and pore — fills
cracks tight and stays put. Does not
shrink, sets rock-hard and waterproof.
Anchors bolts and railings, fills cracks
around bathtubs. 1,000 uses!
No. H706 Concrete Paich $1.00
Special!  If ordered with any

other item on this page.._ 85¢

AUTOMATIC WEEDER makes pgarden care
easy! No stooping, soiled clothing or
sore knees. Long-handled Wegd-O-
Matic grips the whole weed, pulls
roots and all, so it never grows back.
Just push down, twist, and pull. Ejects
automatically; your hands never touch
weeds. Clears flower beds without

—..$3.95
3

your stepping in. All metal.
No. A910

Weed-O-Matic....

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

No. A713  Boots,

(sizes 4 6) 98
No. A714 Boots, medium

(nir.es s-s)
No. A715

(slm m-m) pair

THE WICK
DOES THE TRICK

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

No. A615 Dog-Wicks._ 20 for $1.00

STAND UP TO EDGE GRASS. Edge- Master
lifts ugly overhanging turf along walks
and driveways, shearing it off to a
neat, clean edge as it rolls. Works with
short, sure-fire forward strokes; no
laborious sawing back and forth. Full
length no-stoop handle, rubber-tired
drive wheel. Scif—sharpemng blade.

No. A917 Edge-Master

SPRINKLE A SQUARE. Does your sprink-
ler put more water on the sidewalk
than the lawn? Square Sprinkler pays
for itself by saving wasted water and
nobody asks you to move the hose to
let them by! Sprinkles an area up to
40 x 40 ft.; decrease pressure to reduce
size of square. Heavy metal, no mov-

ing parts.
No. A%05 Square Sprinkler....... $1.95

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

GROW PLANTS UP TO 3 TIMES BIGGER
with Wonder-Brel. It's gibberellic acid
the growth stimulant that has the gar-
dening world talking. Plants grow
like Jack’s beanstalk — larger blooms,
greater yield; some annuals bloom 5
weeks early. Handy aerosol can — just

PORTABLE HOSE RACK has many garden
uses! Stick it in the ground to hold 100
ft. of hose...hang it in garage or
basement for compact hose storage.
Metal clip holds nozzle while sprink-
ling; metal prongs at bottom make
handy lawn aerator and paper pick-up.
Sturdy steel tubing, enameled red.
Non-tip base. Easy to carry!

No. A909 Hose-Tender..........$3.95

ROSE SPRAY. For the finest, healthiest
roses you've ever had, spray with Tri-
Ogen Rose Bomb. It's a three-in-one
formula that takes care of the most
common rose diseases and pests all at
one time. Controls ants, aphids, spider

mites, thrips, Japanese beetles, pow-

proved root acration brings faster spray on foliage. Works wonders on dery mildew and black spot. Wonder-
heavier growth with less water, roses, African violets, geraniums, ivy ful for many other flowers in your
No. A784 etc.; try it with your favorites. garden, too. Aerosol can; makes it
Jiffy Pots, pkg. of 40..._....__.$1.00 No. A857 Wonder-Brel, 6-0z. can $1.25 easy to apply exactly where you want
No. A783 SPECIAL VALUE! it. 12-0z. can.
Jiffy Pots, pkg. of 100______$1.95 No. A858 15-0z. Economy size $1.9¥ No. A915 Rose Bomb______ $1.50
— — —— R G S, S e e W e e e O e — e — — —
Walter Drake & Sons PLEASE  WE SHIP WITHIN 24 HOURS!
FREE 2504 Drake Bidg., Colorado, Springs, Colo.  PRINT  GUARANTEE: Your money back if
I CATALOGUE you are not pleased.
sent with each | o, | How Name of Article Price
I order or on re- Many?
quest. Shows
l hundreds of oth-
er useful items
‘ for home, gar-
' den, gifts, etc.
L
! NAME Total enclosed
iasisu Colorado residents add 2% sales tax
Please add NOTHING for postage
I iy ZONE STATE Walter Drake pays the postage.

Please — no C.O.D. It costs you ot least 50c extra ond makes more work for us,
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RAIN! SLEET! SNOW!
ICE! HAIL!

No matter what the weather, we'll
swing right through all of it to
have our daily 30 minute visit with
you.

And some days it really is a
“vigit"—get started talking about
everything under the sun and just
plain don’t get to serious business
on recipes!

But most of the time we do
manage the recipes and tell you
what we're eating at our house, so
if you're anywhere near a radio
you might like to take a breather
and join us.

—The Kitchen-Klatter Family
Here are tlie stations where you

can tune in our Kitchen-Klatter
program:

KFEQ St. Joseph, Mo., 630 on
your dial — 9:00 AL
KWOA  Worthington, Minn., 739
on your dial — 9:30 A.M.
WJIAG Norfolk, Nebr., 780 on
your dial — 10:00 A.M.
KCFI Cedar Falls, Ia., 1250 on
your dial — 9:00 A
KWBG  Boone, Ia, 1590 on your

dial — 9:00 A.M.

FILM FINISHING !
Jumbo Prints £-8-12 Exp. 49¢
er roll
12 Exposure Rolls, 49¢, Jmnnbo
prints. Guaranteed work, one
day service.

e LINCOLN_ STUDIOS 12113 [ iveting

Lincoln, Nebr.

LEANNA'S PANSY QUILT

So many people have wanted to
make this beautiful pansy quilt
that Mother and I figured out a
way to manage the pattern and
directions. If you would like to
have these instructions, send 25¢
and a stamped, self-addressed en-
velope to Dorothy Driftmier John-
son, Lucas, Towa,
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GARDEN NOTES—Concluded
sand or gravel should be used in great-
er quantity.

Now I want to mention a firm word
of warning: use a good all-purpose
spray on the roses just as soon as the
new leaves have developed. Don't wait
to spray until diseases have made in-
roads on your plants.

Black spot and mildew are the worst
problems for the rose grower in the
Midwest. Of the two, I find black spot
the more evil. To combat it, I have
tried every method that I have ever
heard about. Black spot is a fungus in
the soil, so the best precaution that I
know of is to have a good mulch to
protect the plants. It also serves as a
safeguard against the soil drying out
during the hot dry months of later
summer.

I have tried sand, peat moss, corn
cobs, grass clippings and goodness
knows how many others, but the most
successful of all has been a living
mulch., This has been a collection of
low-growing annuals, plants that do
not rob the soil and thus are not
harmful to the roses.

My first experiment was with violas
but they almost took over the rose
garden by climbing up the rose
branches and self-sowing with alarm-
ing rapidity. Next I tried pansies, with
just about the same results. Forget-
me-nots were fine the first year and
made neat, compact clumps, but the
next year they tried to take over.

Somewhere along the line I tried
portulaca and sweet alyssum, both of
them very attractive by themselves
but not so good with the subtle shades
of hybrid tea roses.

Last year I experimented with tu-
berous begonias and caladiums as a
ground cover. The tuberous begonias
were very successful—they appreci-
ated the partial shade that the roses
provided, plus the rich soil and mois-
ture that the roses need. In addition,
they are a contained flower that made
no attempt to take over everything.

When I planted the caladiums I
thought they would not develop into
large plants in full sun, but they did—
to my surprise. They ended by over-
powering the roses, so I won't try that
again.

Foundation plantings look so inade-
quate the first few years that they

: 1 - |
Fo_l.n-ch
FOLDING BANQUET
TABLE LINE

FREE-1960 CATALOG AND DIRECT-TO-INSTITUTIONS PRICES

Kitchen committees, social groups, attention! Direct-from-factory prices — discounts vp to-
40% ~— terms. Churches, Schools, Clubs, Lodges and all organizations. Our new MONROE -
1960 FOLD-KING FOLDING BANQUET TABLES are unmatched for quality, durability,

i .l
“snaps” them rigidly in place, New pedestal and frame construction.

Ask for our beautiful new catalog with color pictures of Folding Tables, Folding Chairs, Table
and Chair Trucks, Portable Parfitions, Bulletin Boards, Folding Risers and Platforms. Send to:

TG 51 Church St.

NEW—compl ic lock on pedestals and legs,

APRIL, 1860

definitely need other plants to help
out until their full growth is achieved.
I am depending upon caladiums,
hostas and tuberous begonias to fill
out in the front of our house (which
faces north-east), and in the back I
plan to brighten things up with vari-
ous annuals such as balsam, four-
o'clocks, ete., plus gladiolus, a great
life saver in areas where foundation
plantings are just beginning to de-
velop.

There is a lot of planting to be done
around our house this spring. We had
hoped to get some of it done in the
fall, but work on our house continued
all through November and made it im-
possible to get to the planting. I re-
gret this for I feel that we lost a good
head start around new foundations.

(OLFAX, IOWA

MARY BETH'S LETTER—Concluded
cannot wear any longer. It is im-
possible to believe that he can grow
so fast. I am also trying to make room
for the wee bitsy garments that will
have to come out of the moth balls
soon, It looks as though we're going
to have to make arrangements for
some additional dresser drawer space
to keep baby clothes in bhecause the
children’s size wardrobes we have are
none too large, I just don't think I
can squeeze more baby things into
what we have.

I've also had the sewing machine set
up trying to get caught up with the
awful accumulation of mending that is
in various closets. I can manage to
keep up with the ironing each week
but mending has me positively stump-
ed! This is another of the things I
feel I must get done before our new
baby comes.

The children are both up from their
naps and I have ignored conditions in
the living room for as long as I dare.
It is also time to fix supper so I must
close and say goodbye. By the time
I write again we will have had our
long overdue visit with the home folks
in Shenandoah and my! how I am
looking forward to seeing everyone.

Until May,
'7%:7 faz

COVER PICTURE

If this picture were to appear with
only four words underneath, they
might well be: “Goodbye, dear daddy,
goodbye.”

All women whose husbands are “on
the road” will be able to put together
the whole story behind this picture.
It's Monday morning, early, and
Donald is starting out on his usual
swing to cover hundreds of miles and
call on many customers., Katharine
and Paul always go out to the car
with him unless it's raining—they
want one last hug from daddy before
he drives away.

Even Paul, not yet two, has long
known the difference between this
trip and the other trips to market,
to church or to visit Grandma and
Grandpa Schneider. When the lug-
gage comes out, then it truly is “Good-
bye, dear daddy, goodbye.”



NOW! A Flowering Shade Tree

That Grows Roof-High
In Just One Single Season!

Presenting the Pride of Great Britain
— “The Ailanthus” —A Fantastic Super-
Growing, Super-Flowering Shade Tree
That In Just One Single Season Grows
Higher Than Even A Full-Grown Red
Japanese Maple Tree — That In Just One
Single Season Grows Higher Than Even A
Full-Grown Flowering Dogwood — Yes,
Actually Soars Roof-High In Only A Few
Months’ Time!

In fact, it grows so fast, so quick you can literally
measure the difference in height from day to day!

Who says you have to spend $20, $30 or $50 for a
shade tree? — And who says you have to spend a
lifetime growing it? Forget those foolish notions.
Because this year you are going to grow the most
incredible shade tree ever seen on this planet . . .
one that will reach up and touch the roof of your
house ALL IN JUST ONE SINGLE SEASON! . . .
its branches decked out in lavish bouquets of
heavenly flowers.

That's right, thanks to this miracle of nature, you
are going to take any spot in your garden, on your
front lawn, next to vour patio or alongside your
driveway . . . and in just a few months time you are
eoing to see that barren, sun-beaten patch suddenly
bathed in the cool shadows of a majestic-looking tree.
Yes, a majestic-looking shade tree that surges sky-
ward with such fantastic speed that you can actually
take a ruler and measure the difference in height
each and every day . .. up to 10, 12 or even 15 feet
of towering beauty in a single season.

Honestly, there’s just nothing else like it in nature.
And remember — this magnificent tower-tall variety
is not just another run-of-the-mill tree . . . but a
flowering sky-scraper that at this very moment is
adding indescribable beauty to state parkways, bo-
tanical gardens, million-dollar estates — why even
planted by the French Government along the elegant
tree-lined boulevards of Paris!

REMARKABLY FREE FROM INSECTS AND
DISEASE ... LAUGHS AT INSECTS . ..
AND GROWS IN ANY SOIL!

That's right! Because nature has blessed this super-
hardy variety with such incredible growing power
. . . because nature has given this towering shade
tree the astonishing ability to thrive and grow in
virtually any soil ., . . why even sand or gravel . . .
and because this miracle-tree is incredibly free from
insects and disease, it means that now you can grow
a towering roof-high showpiece IN JUST A FEW
MONTHS TIME...and without spraying, without
dusting, without pruning or cutting ... without even
giving it more than a few moments of care. Just think
what this means:

GROWS MORE IN ONE WEEK THAN MOST
TREES GROW IN AN ENTIRE YEAR!

It means that if you plant just one Alanthus today,
in just a few short months you'll be rewarded with a
majestic-looking tree standing .in the middle of your
lawn, beautifying your parden and increasing the

You MIf NOW LOOKING AT THE ONLY
TREE OF ITS KIND ON Ti"s CONTINEN

Here it is! Ailanthus . . . a magnificent super-growing, super-flowering variety . . . that grows into a full-size
shade tree faster and quicker than any other kind of tree ever grown in this country before. In fact, the spectacular,
flowering beauty you see pictured here is really only a “‘baby in the tree-world” — only a few years old — yet it
already stands higher and wider than many trees that are 10 or even 15 years older!

value of your entire home. It means that if you plant
them next to your patio, your patio will be shaded
and cool all summer long for years and years to come.
It means that if you plant one on each side of your
driveway, you'll see these twin towering showpieces
form the most graceful natural archway you ever
laid eyes on . . . because this amazing shade tree
thrives in any soil, grows in virtually any weather

. and literally surges skyward foot after foot,
season after season, no matter what the conditions
may be!

IT'S USED BY PROFESSIONAL
LANDSCAPERS ... GUARANTEED TO
BEAUTIFY AND INCREASE THE VALUE
OF YOUR HOME IN JUST A

FEW SHORT MONTHS!

Every home-owner knows that trees increase the
value of your property. The more trees you have the
more valuable your property. That's why growing a
tree is like growing money But . . . until now it took
most trees 5 to 10 years to grow to a respectable size
. . . and during those 5 to 10 years you had to nurse
and baby these other varieties along. But NOW,
thanks to Alanthus, instead of slaving half a lifetime
. ..Yyou can actually grow a huge, towering tree, just
as high and just as tall as the one you see on this
page, all in a single growing season. And remember
" .. Alanthus’ almost unbelievable growing power has
been demonstrated in the New York Botanical Gar-
dens . . . on State Parkways . . . why even on the
grounds of libraries, schools and hundreds of other
public buildings. Therefore every statement you have
read on this page is not just a dream or a hope or
a theory, but a well established scientific fact that
has been proven over and over again before we re-
leased this amazing trée to the public on this limited
introductory offer.

PLANT NOW! GROW A TOWERING, HEAVILY-
BRANCHED TREE BY THIS SUMMER!

Now, the price of these super-growing shade trees
on this special introductory offer is not the §$15 or
$20 apiece you might expect , . . but a mere $3.98.

A wonderful surprise for
your children — their
own tree — one they can
plant and watch grow.

Nothing adds more charm
to a home than a natural
archway at the foot of
your driveway.

Address

Plant a matching pair
now—enjoy their beauty
and shade for years and
years to come. L

Bt

Think of it! Just $3.98 for this magnificent flowering
beauty that will reward you with a soaring tower of
beauty just a few short months after you put it in
the ground.

So if you would like to see a full-sized flowering
shade tree standing in the middle of your garden by
the end of this summer . . . if you would like to
drive down your driveway under graceful flower-
laden branches that form majestic archways of beauty

. il you would like to grow a towering showpiece
that leaps roof high in one season and that adds
dollar after dollar of value to your home and prop-
erty, each and every year . . . In other words, if you
are interested in taking advantage of the most amaz-
ing garden offer in the past 50 years, and you are
willing to spare the 5 tor 10 minutes it takes to plant
this miracle of nature . . . then you owe it to your-
self to take advantage of the no-risk trial offer below!
Remember, all you risk is the few moments it takes
to fill out the coupon, and you have a lifetime of
towering beauty and elegance to gain!

SORRY, THIS OFFER CANNOT BE MADE
AGAIN THIS YEAR — ORDER NOW!

MONEY-BACK GUARANTEE

Yes, if your miracle shade tree doesn't
grow up to housetop size or more the first
season . .. and up to 60 by maturity . . . if it
doesn’t soar higher than a maple, taller than
a willow, wider than even the most regal
Poplar . . . if it doesn't grow so fast that you
can actually measure the difference week to
week . . . your money will be refunded — no
questions asked.

AL NDLABLLGLAS
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Capital Nurseries Sales Co.Inc,Dept. 119 Eastchester, New York -I

Please rush me immediately the number of trees T have checked
below for which I will pay postman the amount indicated plus C.0.D.
and posatge. I understand that you fully guarantee each tree I order to
grow and beautify my home just as you have stated, or you will refund
my money at once, no questions asked,

[ 1 Ailanthus Tree .......................
1 2 Ailanthus Trees ...
[ 4 Ailanthus Trees

|

|

l _

I Sorry, but no more than 4 trees per customer.
I

I

|
|
i s itssensbinstes SN 53108
... only $6.98 (a savings of $1.00) l
I
I
I

only $10.00 (a savings of $4.00)

Zone State

[J SAVE MORE: Enclose cash, check or money order with your order aﬁd
we pay all C.0.D. and postage charges. A savings of approximately 56c

e
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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 15¢ a word, pay-
able in advance. When counting words
count each initial in name and ad-
dress, Rejection rights reserved. Note
changes in deadlines very carefully.

June ads due April 10,
July ads due May 10.
August ads due June 10.
Send Ads Direct To
The Driftmier Company
Shenandoah, Jowa

CASH FOR FEATHER BEDS. New and old
feathers—goose or duck—wanted right nowl!
For TOP PRICES and complete shipping
ingtructions 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.)

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 seen!” Baking makes perfect
hobby or profitable home business. Maid of
Seandinavia, 3245-KK Raleigh Ave., Minne-
apolis, Minn,

HIGHEST CASH FOR OLD GOLD, Jewelry,
Gold Teeth, Watches, Diamonds, Silverware,
Spectacles. FREE information. ROSE RE-
FINERS, Heyworth Bldg., Chicago 2.

KITCHEN-KLATTER MAGAZINE,

LOVELY — 143%” metallic pineapple-wheat
doily $1.85. Others, R. Kiehl, 2017 Fourth
N. W., Canton, Ohio.

APRIL, 1960

COMPLETE PRINTING SERVICES — bro-
chures, ecatalogs, Graphic Publishing Co.,
Ine., Lake Mills, Jowa.

NYLON NET hostess Aprons, exquisitely
trimmed, $1.98 each; 2 for $3.50. Corbins,
Box 261, Morrilton, Arkansas,

LOOK-—no sugar diabetic recipes, jam, candy,
cake, pie, also no fat and antique recipes,
4 for $1.00. Rare flower and garden seeds.
Box 296, Almena, Kansas.

WANTED TO BUY—gold thimble; U, S. Coin
Glass; GWTW lamps; closed mouth dolls;
set of Haviland china. Elsie Kuecirek, 1507

South 58th Street, Omaha, Nebraska,

CROCHETED DOILIES, $1.50; pot holders
76¢ each; set of towels (7) embroidered
$3.176 ; crocheted chair sets $3.00, Mrs, Julius
]Elisoaft:A 311 East Main, New Prague, Min-
nesota.

FOUR FAVORITE COOK BOOKS in neat
4% x 5% box. Price $2.00, Graphic Publish-
ing Co., Inc., Lake Mills, Iowa.

FOR SALE—smocked corduroy sofa pillows
17x17 inches, stuffed, any color, $5.00 each,
Covers each $3.00. Ad good all year. Mrs.
Iva Miller, Munden, Kansas,

CROCHETED CHAIR SETS—generous size,
white or ecru knit cro-sheen, $8.50. Mrs,
Hazel Reuter, Rt. 2 Box 114, Lisbon, Ohio.

I'LL PREPARE, weave your discarded ma-
terials beautiful rugs, $2.00 yd. You pre-
pare, $1.25. Rowena Winters, Grimes, Iowa,

PHONICS, WORD MEANING, VOCABU-
LARY BUILDING, in New MODERN
READERS. Can teach your child to read
better. Primer $2.70; First Reader $2.94;
Second $3.20; Third $3.60; Fourth $8.90;

Seventh $4.10. Workbooks each $1.14. FA-

MOUS TEXTBOOKS, 1021 West 12th,

Cedar Falls, Towa.

APRONS—fancy $1.35; print $1.00. Ad good
year around, Glenna Spanel, Long Pine,
Nebraska.

BUY DIRECT FROM FACTORIES—Appli-
ances, Cameras, Watches! Free details!
Cam Company, 6810-KK 20th Ave., Brook-
Iyn 4, N, Y.

EXTRA CASH for homework. 20-year-old
magazine tells how. Sample 256¢. Home-
worker, 2763-KK Fullerton, Chicago 47.

STONEGROUND CORNMEAL from open pol-
linated organically grown yeHow corn.
Write for free recipes and list of over 100
Health Foods. BROWNVILLE MILLS,
Brownville, Nebraska,

HOW TO TRAP SPARROWS with “elevator™
traps. Information every farmer should
have. No obligation. It's free. Write: Spar-
rowtraps 1012, Detroit Lakes, Minnesota.

HEALTH BOOKLET—Arthritis, Overweight,
Allergy, Nerves, 50¢. Mrs, Walt Pitzer
(nurse), Shell Rock, Iowa.

BEAUTIFUL sea-shell Television lamps only
$4.95 postpaid. Colorful Coral, Shells and
other novelty trim. Beautiful lit with colored
bulb hidden in large shell. Corbins of
Arkansas, Box 261, Morrilton, Arkansas.

BEAUTIFUL GOLD-COLOR NAME - AD-
DRESS labels. Free samples, information.
Associated, Box 1441, Des Moines, Iowa.

MAKE MONEY weaving rugs at home for
neighbors on $89.50 Union Loom. Thousands
doing it, Booklet free, Union Loom Works,
Dept. 7, Boonville, N. Y.

HOUSEPLANTS—rooted slips, 10 for $1.26.
African Viclet leaves, 10 for $1.00, labeled.
Started violet plants, 3 for $1.00, Mrs. Carl
Clement, Thayer, Iowa.

HIGHLY DECORATIVE ART FOAM RUB-
BER ROSE SPRAY—I18 inches by 8 inches,
that is lovely on a coffee table, bed, or
countless other places in the home. Hand-
made in pink, red, yellow or white. State
color choice. Makes a beautiful gift. $1.456
postpaid. Order from Mrs. Albina Houdek,
Box 26, Munden, Kansas.

BEAUTIFUL — cross-stitch gingham aprons,
$3.00, Smocked gingham aprons, $1.75. Cot-
ton aprons, $1.00. Dishecloth pot holder 50¢.
Kathleen Yates, Queen City, Missouri.

CROCHETED pineapple popcorn stitch doilies,
12”—$1.00, Hairpin pillow slip edgings,
42”—$1.00 pair. Tatting Hankie edgings,
47”—2 strips—$1.00. All any color. Mrs.
Edna Sutterfield, Craig, Missouri.

BEAUTIFUL Wonder Rubber Corsages with
one flower 60¢; with two flowers 80¢. Nice
for Easter, Mother's Day etc, Mrs. Zella
Eldridge, Rt. 4, Mason City, Iowa.

ATTRACTIVE—T rose doilies—18 inch—$1.00.
Vadyne Allen, Box 664, Kirksville, Missouri.

BLACK WALNUT MEATS—31.85 qt. Post-
paid. Dorothy Eggerss, Avoca, Iowa.

PRETTY — 127

metallic grape filet square

$1.95; 3—$5.76. R. Kiehl, 2917 Fourth
N. W., Canton, Ohio.
BEAUTIFUL life-like artificial corsages.

Looks and smells like nature’s own. Or-
chids, Gardenias and Roses, Only $2.00
post paid. Order today., Salyer’s Gift's, 118
East Brown Avenue, Carey, Ohio.

BIRTHDAY CARDS—$1.00; Get Well Cards
$1.00; Sympathy Cards—$1.00; Baby Cards
—$1.00; All Occasion Cards—$1.00; Bear,
2118 Burt Street, Omaha 2, Nebraska.

MAKE BEAUTIFUL RUGS on barrel hoops,
%-':f Jessie Young, Red Feather Lakes 1,

lorado

BABY SHOE BRONZING — Be sure those
precious little shoes are encased in solid
metal for everlasting keepsake. Genuine
electroplate Ashtray mount $8.95. Picture
frame $9.96 (less frame) Redwood mounts.
More int‘armatiou write Vern Burnham,
Platte, South Dakota.

GOOD QUALITY PEN—an excellent letter
opener, a magnifying glass, any color. Can
have names on if 8 dozen ordered. $1.00
with refill. Postpaid anywhere. Millie J.
DeWild, Eddyville, Iowa.

BEAUTIFUL MEXICAN IMPORTS — Bird
pictures made by hand from genuine bird
feathers! Complete with hand carved cedar
frame and glass, size 614" x 1214”7, $3.00
each; 2 for $5.00. Money back guarantee,
Corbins, Box 261, Morrilton, Arkansas.

BEGONIAS—10 different, rooted, labeled slips
or 10 different, mixed Houseplant slips,
$2.00 plus 86¢ postage, Margaret Winkler,
Rt. 2, Hudsonville, Michigan

cormu APRONS—2 for $1.50. You pay

Guaranteed, Mrs. D, A. Mann,
Mondamin. ITowa

MAKE YOUR WILL! Two Will forms $1.00.
National, Box 48313KK, Los Angeles 48,
California.

CROCHETED table cloth 68x72 white spider
web design, $85.00. Ethel Clark, Hastings,
Iowa,

LOVELY—42” pillow slips embroidered, lady
among flowers and lace ruffled skirt, §5.00,
Set 7 dish towels embroidered, $3.00. Cro-
cheted scarves for Cedar Chest, $5.00. Cro-
cheted 23” flower like TV doily, $2.50.
Mrs. Paul Ledebuhr, Rt. 1, Houston, Min-
nesota.

DAINTY white linen tatted edged hankies,
assorted colors, §$1.25. Iva McReynolds,
Chilhowee, Missouri.

LARGE group of unusual, hard to obtain
cross-stitch patterns, Lovely for lunch
cloths, skirts, ete. Send 26¢, stamped, self-
addressed envelope to Mrs. John Rae,
Agency, Missouri.

FOR SALE—TB seals, cancelled U. 8. com-

FINE MOTHER'S DAY OR GRADUATION
GIFT—Cook book containing 620 tried and
tested recipes compiled by East Circle of
Grace Lutheran Church, Primghar, Iowa.
Will mail post paid for $2.15. Send orders
I to Mrs, John G. Geerdes, RR 2, Primghar,
owa.

ELASTIC STOCKING WEARERS for good
news write Goff's, 1349 Morrison, Madison,
‘Wisconsin.

FOR SALE—crocheted table cloth 54x54 table.
i)cclmanl., 8666 2nd Avenue, Council Bluffs,
owa.

BAND MOTHERS, AUXILIARIES, ORGANI-

ZATIONS—raise money for your organiza-
tion. Birthday ecalendars, cook books, pack-
aged stationery, etc. We show you how.
Write for details. Graphic Publishing Co.,

Inc., Lake Mills, Towa.

atives 2¢ each. Mrs. Harry Dunlop,
Ogden, Iowa.

PHONOGRAPH RECORDS—45 RPM—4 for
$1.00. Slightly used. Send 10¢ for big list.
Maureen Loots, Carroll, Iowa.

FOR SALE—hanky aprons, $1.50 each; 4 for
$5.00, postpaid. Mrs, Clifford Johnson, 217
North Oakley, Luverne, Minnesota.

DO YOU HAVE A PAYING HOBBY?

Would you like to get free publicity

for your hobby? This offer is legiti-

mate. Send your name and address

together with information about your

hobby to:

Helen Strayhan, 1412 Great Northern
Bldg., Chicago 4, IlL

“Photo Jewel Boxes”,—
Marked down because
of a few inside unno-
ticed glue spots. Were
$6.00, now $3.95. Holds
30 pr. of any type ear-
rings, 30 necklaces,
bracelets, rings, and
cuff links. Keeps all of
your Jewelry in perfect
order. Insert any size
Photo. Stand it up or
hang it up; it opens
like a Cabinet. Colors—
Goldtone, or Copper-
tone lucite. Size 12x10x
3. Add 35¢ for postage.

Send check or money order to —

HAR LEE INC.

89 South 12th Ave.

Brighton, Colorado




