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Dear Friends: 

This cold January morning I have 
a stewing hen simmering away and 
while I wait for it to finish cooking 
T’ll start my letter to you. There will 
be time to write quite a bit before I 
take out the chicken and add some 
homemade noodles to the broth. 

All through the years when our chil- 
dren were growing up we had our main 
meal at noon. Then things worked out 
that we changed this and had our 
main meal at night over another long 
stretch of years, but we’re back again 
to the way we started out in 1913 
when we were first married, and now 
our big meal is at noon. 
When I think of the meals I used 

to fix it seems to me that even our 
main meal these days is almost a 
lunch by comparison. We’re at the 
age where we need very little to eat 
and in reading your letters I see that 
this is pretty much the rule for all 
people in their seventies. Most of us 
have a doctor who lays down the law 
when it comes to calories—Mart and 
I have had the same family doctor 
since about 1926 and he keeps a close 
eye on us. 
Today we’re having more than 

usual because Dorothy will be com- 
ing home from the Kitchen-Klatter 
office. to eat with us. I don’t believe 
she’s mentioned this in her letter, so 
I'll go ahead and say that beginning 
with the December issue she made 
arrangements to come down once a 
month and spend a week here help- 
ing to see that our Kitchen-Klatter 
magazine is addressed and _ gotten 
ready to mail. It is a big job to see 
that Kitchen-Klatter goes out right 
on schedule and an extra hand was 
needed to come in for a week every 
month. 
Before all of this came up, Dorothy 

had. decided that since we can no 
longer go away for the winter months 
she would plan to come down and 
spend a few days with us once a 
month, and because she has a real 
knack for running complicated ma- 
chines it all worked out that she de- 
cided to be the extra hand at the 
office and combine this with her visit 
to us. If she had several children to 
get off to school it couldn’t be man- 
aged, but Kristin is very capable and 
she and her Dad get along fine. 
Dorothy says it’s so nice to eat some 
meals she hasn’t fixed, and we have 
very good visits in the evening and 

get many things done together. Mart 
and I surely look forward to what we 
call “Kitchen-Klatter week”. 

We had one of the longest stretches 
of dark gloomy days in December and 
the first part of January that I can 
ever remember. I believe it was the 
second warmest December on record 
in Iowa—much warmer than in No- 
vember. We had icy highways a num- 
ber of times and since Wayne had to 
speak at the convention in Kansas 
City on January 4th, it was a wise 
decision to give up the thought of 
driving and make train reservations 
back in early December when they 
could still be gotten. 

Naturally we saw quite a change 
in the children since they had last 
been here for Thanksgiving in 1958. 
Alison’s hair is much darker—she had 
very light brown hair, almost blonde, 
until recently and now her hair is 
almost as dark as Emily’s. Both of 
the girls seemed quite grown up to us, 
and Clark had changed a great deal 
too just as all children change when 
they start to school and have many 
new experiences, | 

. Abigail said that she would have 
to wait until the March issue to get 
off her usual letter to you friends. 
She had so many unexpected compli- 
cations right at the time her letter 
was due at the printers that she just 
couldn’t make it—after they got back 
to Denver they had one of those spells 
when everything happened to upset 
the usual routine. I hope she’ll include 
some of the details about all the cook- 
ing and entertaining she and Wayne 
did through the Christmas holidays 
because anyone who has had a lot 
of company would be interested. 
Our little grandson David (Frederick 

and Betty’s son) is still at home and 
not able to attend school, but he is 
putting on weight now and gaining 
strength. His voice sounded much 
brighter and stronger the last time 
we talked to him on the telephone, 
and they were able to have a happy 
Christmas. 
Several of our friends who are 

minister’s wives have written to say 
that they felt 1959 must have been 
a very hard year for Betty and 
wondered how she had been able to 
keep going through so many months 
of heavy worry and trouble. It was 
a very hard year and we wished many 

- times that some member of our family 
could be in the position to drop every- 

how fortunate I am. 
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thing and go to help out. But Betty 
has told us in letters that the mem- 
bers of their church were wonderfully 
good and helpful and did a thousand 
and one things to lighten the load 
when Frederick was struggling back 
to his normal routine after his acci- 
dent, and through the long weeks of 
David’s sickness. It was a comfort 
to us to know they were surrounded 
by such faithful friends. 
One of these days I’ll be cutting 

out some little outing flannel night- 
gowns and when you read Mary Beth’s 
letter you’ll know why. I’m glad this 
will be an early summer baby — 
Katharine and Paul won’t be shut 
up in the house as they are through 
these winter months and can be out- 
side safely with the new fence that 
encloses the yard. By the time the 
worst of the summer heat settles 
down, Mary Beth will be settled into 
a routine with the new baby and 
things will be going on in their usual 

way. 
I’m grateful that my eyes will still 

permit me to make baby clothes, em- 
broider bedspreads, applique quilts and 
all the other things I enjoy so much. 
Maybe some of you readers take good 
eyesight for granted, but I read so 
many, many letters from old friegds 
who have had to give up both se 
and reading that it makes me rea 

So many of you folks had relat 

several of you had an exp 
something like Donna’s and 
They knew there would be vg 

cations by getting plane res®v 
many, many weeks in advan@¢ 
not mistaken, they took care 
in early October. a 

It turned out that all of theif i 
ning made very little differenceg'T 
went from Los Angeles 
right on schedule, but in De 
had been a mix-up of some k 
they found themselves without 
for the rest of the trip. As a result, 
Mae (Donna’s mother) and Tom’s par- 
ents waited for many hours at the 
Omaha airport while plane after 
plane arrived without a sign of Donna 
and Tom. If they had let things go 
until the last minute this wouldn’t 
have been surprising, but since they 
had booked their reservations so far 
in advance it was certainly upsetting. 
At least they were able to make the 
return trip without complications and 
are now settled down in El Cajon and 
driving back and forth to Lakeside 
where they teach. 

It’s time for the noodles to go in and 
Dorothy will be coming up from the 
Kitchen-Klatter office soon (Howard 
and Mae drop her off since they go 
right by our house on their way 
home), so I must take my papers off 
this kitchen table and think about 
the rest of our noon meal. 

I’ve told you many times that the 
morning mail is the high spot of my 
day and this is still true. Do write to 
all of us whenever you can find time. 

Affectionately yours, 

ae
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MARRIED SWEETHEARTS PARTY 

By 
Deleta Landphair 

In many churches the young mar- 
ried people have their own Sunday 
School class and also meet as a social 
group occasionally. If you have a wide- 
awake group, or one that needs wak- 
ing up, try having a Married Sweet- 
hearts party complete with supper. 

Make this a cooperative buffet sup- 
per but give it a gracious touch by 
decorating the dinner tables. Make 
name cards by cutting out two large 
red hearts. Slightly overlap these 
hearts and interlace them with white 
ribbon. Leave enough length on the 
ribbon to add on a smaller heart for 
each of the couple’s children. Use 
white poster paint to print the par- 
ents’ names on the big hearts and the 
name of each child on separate small- 
er hearts. 

Some people, men in particular, don’t 
enjoy eating by candlelight so leave 
on the usual room lighting. However, 
several lighted candles on the table do 
give a pleasant atmosphere. Use red 
candles about six inches long and 
place these in heart-shaped holders 
carved out of white plastic foam. 
To complete your simple but festive 

decorations, try making a little heart 
covered basket. For each nutcup, cut 
four red hearts 5/8ths inch taller than 
a nutcup. (You can easily purchase 
these little nutcups in any variety 
store.) Staple a heart to each side of 
the nutcup extending the point of the 
heart 3/8ths inch below the bottom of 
the cup. Staple on a basket handle 
made of a pipe cleaner. Many variety 
stores carry these pipecleaners in sev- 
eral different colors. 
The president or appointed toast- 

master may extend a welcome to the 
group after everyone has finished eat- 
ing but has not yet left the table. 
For a.Jittle added fun, award prizes to 
the newest married couple, to the cou- 
ple with the most little hearts on their 
ribbon and to the couple with the 
heart representing the newest baby. 
Wind up the meal with some of the 

old favorite love songs such as Let Me 
Call You Sweetheart or When You 
Wore a Tulip. 
Be sure to include a few games to 

round out the evening. Almost every 
group has a few old favorites which 
they particularly enjoy, but here are 
some which might be a little different. 

Memories 

(A variation of spin the bottle) 

Seat everyone in a circle. (If your 
group is quite large, make two or more 
circles.) Appoint one person as leader 
of each circle. Place a bottle in the 
center of the circle and give it a spin. 
When the bottle stops spinning and 
points out a certain person, the leader 
reads off one of the following ques- 
tions which the person must answer. 

1. Tell how you met your wife (or 
husband). . 

2. What was your wife (or husband) 
wearing when you met? 

3. Where did you go on your first 
date with your wife (or husband)? 

4. Describe your wedding day. 

FEBRUARY, 1960 

Last summer in Washington, D. 
snapped this picture of Mother and Dad with 
our old, old family friends, Mrs. Flora Clay- 
baugh and her daughter, Mrs. Dessa Nelson. 

C., Dorothy 

Mrs, Claybaugh, 97, has had several frac- 
tured bones, plus major surgery, since her 
90th —— but is still amazingly well and 
active 

5. Where did you go on your honey- 
moon? 

6. Describe your first home or apart- 
ment. 

7. Describe the first meal you (or 
your wife) cooked. 

8. What was your first purchase for 
your home? 

9. Describe favorite gift from your 
spouse before marriage. 

10. What is your favorite gift from 
your wife (or husband) after mar- 
riage? 

Tying The Marriage Knot 
Have on hand two lengths of clothes- 

line cord about three feet long. Divide 
the group into two teams. (Again, if 
you have a very large group, divide 
into several teams.) The head couple 
is given a length of the rope. Each 
person holds one end of the rope and 
together they must tie it into a single 
bow knot. This is slightly difficult to 
do facing each other but try it back 
to back. After each couple manages 
to tie the rope, they pass it to the 
couple next in line who must retie 
the cord. The first team finished wins 
the game. 

Do You Know Your Mate? 
Make out enough lists of these ques- 

tions ahead of time and distribute one 
list to the men, the other to the ladies. 
Ask the men to sit across the room 
from their wives so there won’t be 
any chances for consultation. At the 
end of the appointed time, ask each 
couple to check their answers. Award 
a prize to the couple who has the 
most coinciding answers. 

Men’s List 
1. What is your wife’s favorite color? 
2. What does your wife think is your 

worst fault? 
3. What size shoe does your wife 

wear? 
4, What is your idea of a good vaca- 
tion? 

5. When is your wife’s birthday? 
6. What date did you meet your 
wife? 

7. What is your favorite food? 
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8. Which leg of your trousers do you 
put on first? 

9. What is your wife’s worst extrava- 
gance? ; 

10. What is your wedding date? 
Wife’s List : 

1. What is your favorite color? 
2. What is your husband’s worst 

fault? 
3. What is your shoe size? 
4. What would your husband enjoy 

most on vacation? 
5. When is your birthday? 
6. What date did you meet? 
7. What is your husband’s favorite 

food? 
8. Which leg does your husband put 

in his trousers first? : 
9, What is your worst extravagance? 
10. What is your wedding date? 
The type of party outlined here 

would not be difficult to plan and 
carry through, and very possibly could 
make all the difference towards inject- 
ing new life and fellowship into a 
group that was beginning to drift and 
show symptoms of dwindling interest. 
Be sure you appoint a chairman 

who will use good judgment in plan- 
ning the menu and assigning various 
dishes. Most young couples must 
watch their grocery money very cCare- 
fully and cannot enjoy parties that 
are a burden. Look for the festive, 
gay touches that are not expensive, 
serve the meal with a flair, keep the 
entertainment moving at a good clip— 
and you’ll have a wonderful February 
party. 

COVER PICTURE 

Whenever you get a family as big 
as the Driftmiers, there is practically 
an endless combination of people to 
put together for a group picture! 
This particular combination was 

“put together” last summer in Spring- 
field, Mass. We think it’s one of the 
best family pictures we’ve ever had. 

It would sound more natural to our 
own ears to list the names and noth- 
ing else, but such a tremendous num- 
ber of subscriptions to Kitchen-Klatter 
were given as Christmas gifts that 
we realize our new readers must be 
filled in on who’s who and what’s 
what. 
Seated on the arms of the daven- 

port are Mary Leanna and David 
Driftmier, the only children of Dr. 
and Mrs. Frederick Field Driftmier 
of Springfield, Mass. Between the 
children are their grandparents, Mr. 
and Mrs. M. H. Driftmier of Shen- 
andoah, Ia. 
In back are the children’s parents, 

and standing directly behind David 
is his aunt, Dorothy Driftmier John- 
son of Lucas, Ia. 
The three Iowans were on a happy 

summer trip—Dorothy drove for her 
parents. And even though it will sound 
as odd to you old friends as it does 
to us, we should explain to our new 
readers that Mrs. M. H. Driftmier is 
Leanna Field Driftmier, founder of 
this magazine and the Kitchen-Klatter 
radio program. Dr. Frederick Drift- 
mier and Dorothy Driftmier Johnson 
are two of the seven Driftmier chil- 
dren who grew up with radio and 
took for granted the fact that their 
mother was “on the air”.
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LETTER FROM LUCILE 

Dear Good Friends: 

This is a quiet Sunday afternoon, a 
winter afternoon in January, and 
probably it will sound a little odd 
when I say that I have —— the last 
hour bird-watching! 

Until this winter I always found it 
a trifle mysterious that people could 
actually spend precious daylight hours 
as bird-watchers and get real pleasure 
out of it. I tried to understand how 
this could be, but somehow I could 
never quite grasp what it was they | 
found so absorbing and interesting. 

Well, I now grasp fully what I had 
never before understood, and my name 
must be included in any list made up 
of bird-watchers. 

The explanation for this new in- 
terest is simple enough: our new win- 
dows across the end of the living 
room, plus my own room, that look 
out over the garden and open up the 
entire outside world. For the first 
time we can actually see what is go- 
ing on, and since Russell installed 
two new feeders there is so much to 
see from early daylight until dusk 
that it is something like sitting in a 
theater and watching what is going 
on behind the footlights. 
There are many people who are as 

indifferent to birds as I used to be, 
so I don’t want to go on and on end- 
lessly about them, but I do want to 
make just a few observations about 
what I’ve seen thus far this winter. 
The steadiest customers at those 

feeders are sparrows, of course, and 
they’ve gotten so big and fat they 
look like clowns. I cannot find one 
single endearing feature about those 
sparrows and on occasion they irritate 
me so much I’m compelled to remind 
myself that they too have a right to 
live! The only bird that drives them 
away from the feeders are the two 
big and beautiful bluejays that arrive 
every morning around 8:00 and take 
charge. Not one single bird of any 
size or variety dares to go near those 
feeders when the bluejays are on deck. 
Occasionally some adventurous soul 
decides to have a go at a little food 
and flutters very near the bluejays, 
but one swift flash of wings settles 
the matter and after this the rulers 
are undisturbed as long as they choose 
to linger. 

I had always heard that bluejays 
are arrogant, bold, nest robbers and 
all the rest. I haven’t seen them rob- 
bing any nests to date, but I have 
seen them guilty of every crime that’s 
ever been laid at their doorstep. Un- 
less you’ve sat and watched them, it’s 
hard to believe that only two medium 
size birds can keep at bay at least a 
hundred birds of several varieties. I’d 
never question anything I ever heard 
about bluejays, and I’m _ sure that 
when Spring comes and we can watch 
them through these windows we’ll see 
them robbing nests right and left. 
Another observation has to do with 

cardinals. We have a pair that spend 
much time in the trees and bushes 
in our garden, and if you can tell me 
anything more beautiful than a blaz- 

ing red cardinal against white snow 
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December, 1913—Lucile aud Howard Drift- 

mier, three and four years old. 

and somber evergreens, I’d like to 
know what it could be. 
Through the years I had admired 

this sight as I glimpsed it on rare 
occasions, but until recently I had not 
known anything about the behavior 
of cardinals. (I’ll add that I hadn’t 
cared the least bit how they behaved!) 
Well, it came as quite a surprise to 
me to discover that the male cardinal, 
probably as beautiful a bird as there 
is in this world, is terribly timid and 
fearful and unable to look out for 
himself. 
This fairly good sized bird, breath- 

takingly beautiful, is hard pressed to 
get anything to eat. The moment he 
settles down on the feeder, some of 
those sparrows turn up and drive him 
away by pecking at him. He makes 
no attempt to defend himself—just 
gives up and flies away. This would 
be bad enough, everything considered, 
but he also permits them to drive him 
right out of the garden! Two or three 
clowns run him completely off the 
property and see to it that all day 
long he is lucky if he can creep back 
a few times when they’re off-guard 
and grab a seed or two before they 
can gang up and run him out. He 
looks so handsome and impressive, 
but he’s as helpless as a new born 
babe! Never once has he made one 
move to defend himself. 
Now the female cardinal is another 

matter entirely. No sparrow has ever 
been able to deter her from getting 
to that feeder and staying as long as 
she likes. She never leaves until she 
gets ready to leave, and none of the 
clowns gang up to run her off. She 
controls the situation entirely and 
doesn’t even need to bother to de- 
fend herself. I often wonder what in 
the world she must think of her 
gorgeous husband cowering in the elm 
tree next door while he studies the 
feeder hungrily! 
These cardinals, by the way, are 

the only birds that spend much time 
right on the ground—not out on a 
flat expanse of snow, I should add, 
but around the hedges and bushes. 
At first we thought this was an in-. 
stinct that warned them their brilliant 
coloring made them highly conspic- 
uous in the winter landscape and that 
they were safer around plant growth, 
but: bluejays are equally conspicuous, 
if not more so, and we’ve never yet 
seen them tarry a second on the 
ground. 

FEBRUARY, 1960 

Another thing that’s impressed me 
so much this winter is the fact that 
all birds forget their bickering and 
fussing and unite in the face of a 
common danger. Our old cat, Sacca- 
frass, takes it into his head now and 
then to lie down in some bushes near 
the feeder and wait hopefully for 
some careless bird to come within 
striking distance. The birds who see 
him settle down form themselves into 
a committee and it is perfectly clear 
from their agitated flying and chat- 
tering and fussing about that they are 
warning all birds not to get near the 
feeder. Only when Saccafrass gets 
weary of his hopeless vigil and trots 
away do things calm down in the 
garden. We’ve seen that committee go 
out to head off bluejays, so it’s per- 
fectly apparent that all hostilities go 
by the boards in the face of a com- 
mon enemy. 

Well, I’ve written more than I in- 
tended about birds, but it’s plain to 
be seen that they furnish a great deal 
to think about if you have a place 
where you can observe them day in 
and day out. Until this winter I’ve 
never had a chance to study them. 

During the last few weeks I’ve read 
all kinds of forecasts about what lies 
ahead for us in the years between 
1960 and 1970. It’s everyone’s privilege 
to agree or disagree with these fore- 
casts of things to come, and it’s also 
everyone’s privilege to figure out his 
own forecasts. Now maybe someone 
wrote this or said this and I just 
plain missed out, but nowhere did I 
find the suggestion that in the decade 
to come there will be a tremendous 
revival of interest in crafts and skills 
—the kind of thing that has been 
termed a lost art in our country. 

It seems to me that there are sev- 
eral good reasons to expect this. For 
one thing, we are now in a period of 
tremendous change and when the 
whole situation begins to simmer 
down it will mean a_ considerably 
shorter work week. A lot of “authori- 
ties” seem to think that people will 
use this leisure time to tear around 
aimlessly, but I don’t see it their 
way. I think that as people get used 
to the idea that they can make a liv- 
ing in fewer hours than anyone would 
ever have dreamed possible at one 
period, they will get real pleasure and 
satisfaction out of projects that take 
quite a chunk of time. That’s one 
thing about crafts and arts and skills 
—they sure take time! You can throw 
something together and get by on 
these do-it-yourself projects, but with 
more time and more peace of mind, 
you can tackle things that are chal- 
lenging and what you might call al- 
most permanent in nature. (Fine 
furniture of heirloom quality is an 
example of what I have in mind.) 

Cooking and sewing are going to 
be revived, so to speak, and we'll 
settle down with all the tremendous 
changes of the last ten years and put 
them in their proper place and start 
out afresh. I think most of us women 
are just now getting over the shock 
of all the food that’s available today! 
Almost every trip to buy groceries held 
a fresh surprise for us during these 

(Continued on page 17)



KITCHEN-KLATTER MAGAZINE, 

THE BABY BOOK 

A Stork Shower 

By * 

Mabel Nair Brown 

Proud parents delight in recording 
every detail from baby’s birth through 
the first few years, so what more ap- 
propriate theme for a stork shower | 
than “The Baby Book’? 

Pink and blue were once the only 
accepted colors with which to welcome 
a new arrival, but in recent years, 
maize, mint green and even orchid 
Share the color spotlight in nursery 
items. For this book party, mint green 
and maize are the chosen color scheme. 

Invitation: The invitation is in the 
form of a booklet with the cover of 
mint green in a heavy paper and the 
inside pages of a pale yellow. Trim 
the cover pages of the booklet about 
one-fourth of an inch On the outside 
edges so that when the booklet is put 
together the inside yellow pages will 
form a border for the cover. The pages 
should be about four and one-fourth 
by five and a half inches before fold- 
ing. 

On the front cover, with gold ink, 
write “Baby (baby’s surname) Book.” 
A sketch of a stork or a little cherub 
face might decorate the cover. The 
invitation is written on the inside 
pages and reads: “We are having a 
baby shower for Baby (surname) and 
mother, Mrs. (name) at the home of 
(hostess’s name) on Tuesday evening, 
February 9th (your date) at (time). 
Please come and join the fun as we 
fill some of the pages of little Ex- 
pected (surname) Baby Book.” Tie 
the booklet together with pastel yel- 
low ribbon. 

Decorations: If you are using a tea 
table or having a luncheon, then by all 
means try to make a Baby Book cake 
as a centerpiece. Decorate the top of 
an oblong loaf cake like the pages of 
an open book. First ice the cake (after 
it is cut and shaped as a book) in 
white icing. Use a pale green around 
the lower edge to mark the “cover.” 
Use yellow icing for the lettering and 
for a few yellow roses to decorate the 
corner pages, and perhaps around the 
base, as well. The inscription on top, 
written in yellow icing, should read 
like a page from baby’s book, such 
as “Babys name 2 , Date of 
BEEN... s5055 PV GIREG 2 5 , Color 
OF MAIS ote ; Color of eyes -_.___:. " 

Around the room place decorations 
suggestive of the information found in 
a baby book. Borrow a baby scale and 
fill the basket part with flowers, or 
with small gift-wrapped packages, rat- 
tles and toys. The photograph section | 
might be represented with pictures of 
the expected baby’s grandparents, as 
well as other relatives. 

Then for “fun decorations” you 
might blow up balloons and decorate 
with baby faces carefully painted on 
to show baby in every mood—laugh- 
ing, crying, pouting, angry, etc. Use 
these balloons by fastening them to 
curtains, over the doors, or around a 
mirror, 
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December, 1959—-46 years have thundered over 
the heads of those two little children on the 
Po sera page, and this is the way they look 
today. 

Other decorations might be _ illus- 
trated Mother Goose rhymes. For ex- 
ample, “Baby’s boat’s a silver moon” 
could be a cardboard boat covered 
with silver foil, filled with rattles and 
tiny toys and “sailing” upon a large 
mirror. 

Along with the decoration theme, 
may I suggest a corsage for the guest 
of honor? Make up a pretty novelty 
type by using pastel green and yellow 
ribbon with a tiny baby rattle or per- 
haps one or two toy miniatures instead 
of flowers. 

Another conversation piece for a 
baby shower which may be used on a 
buffet, on the table for a centerpiece, 
or the center of the gift table (if gifts 
are to be presented in this way) is 
The Baby Tree. 
On a small tree branch painted mint 

green which is anchored firmly upon 
a needlepoint holder base (or in a pot 
of sand) hang tiny rattles and toys 
and little swirls of curled ribbon in 
the chosen colors of yellow and green. 
By keeping your eyes open in any 
large Five and Ten you will see many 
unusual little toys to put on this baby 
tree such as the tiny doll nursing bot- 
tles, brushes and combs in the doll 
section. Or, the tree may become The 
Baby Book Favor Tree by hanging 
tiny favor Baby Booklets for each 
guest upon the tree. Each book might 
carry the parents’ names, a_ short 
poem about baby, the date of the 
party, and a list of the people present 
at the party. 
Favors to consider other than the 

book idea above include small baby 
bibs cut from plain plastic (buy it by 
the yard in the two colors and make 
half the bibs of each color). Type a 
different nursery rhyme on each one 
and use them later as part of the 
entertainment by having each guest 
act out her rhyme for the others to 
guess. Prizes for the best actress 
might be a baby rattle or toy which 
is later presented to the honoree. 
Or, how about a Baby Bonnet for 
each guest to wear at lunch time, 
made by decorating the paper cake 
cups (buy them in the colors you are 
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using) decorated with ribbon rosettes 
on either side and with streamers to 
tie under the chin? These are quickly 
made and add a lot of fun. 

Entertainment 

Still a stand-out as the most fun I 
ever had at a baby shower was the 
one when all of the guests completely 
surprised the guest of honor by going 
to the party so that we greeted her 
when she arrived with every single 
one of us in a maternity dress! We 
were all ages and some of the guests 
were quite elderly, so that our cloth- 
ing made it hysterically funny for 
everyone concerned and got the en- 
tire party off on a gay and light- 

hearted note. 

Baby Clothes: There have been such 
radical and drastic changes in baby 
clothes these last few years that most 
young mothers would be greatly in- 
trigued by seeing the kind of clothing 
we once prepared for the expected 
baby. See if you can round up some 
of this clothing that has been saved 
and hold up the items to contrast them 
with today’s clothing. If you can pos- 
sibly find anything dating back many 
years it will be of genuine interest to 
everyone, although anything used as 
recently as fifteen or twenty years 
ago will be of real contrast. 

Keeping the Record: Hand to each 
guest a “page” from the baby book 
scrapbook which the hostess will as- 
semble and give to the guest of honor 
after the party. This first page should | 
have the baby’s record on it such as 
Baby’s name ... Date of birth... 
hour of birth ... weight... color 
of hair .. . color of eyes, etc. Let 
each guest fill in the blanks with her 
guess as to the name, etc., and then 
sign her name. These will be read 
aloud and then put in the scrap book 
so that when baby arrives, the mother 
can see who made the closest guess on 
the various items of information. 
Photographs for Baby’s Book: This 

is a lot of fun! Give each guest a 
sheet of paper and a crayon and in- 
struct her to draw a picture of the 
person on her right as she thinks that 
person looked when six months old! 
Very few people have much ability to 
draw and their attempts will be hila- 
rious. These should be signed and 
added to the scrap book. 
Baby’s Layette: Give each guest a 

tiny celluloid doll and two or three 
tiny pieces of cloth and a needle and 
thread, but NO scissors. The person 
who dresses her baby in the neatest 
and cleverest fashion in the alloted 
time wins the prize—a pair of scissors! 
Guess What? In a baby’s diaper tie 

up ten or more different baby items 
such as a bar of soap, bunch of safety © 
pins, sponge, rattle, teething ring, etc. 
Allow each guest a minute to “feel” 
as the diapered package is passed 
around. The guest who can write down 
the most complete list of things in the 
diaper wins the prize of a can of baby 
powder. 
Baby’s Fortune: This is another 

page for the scrapbook. Down the left 
hand side of the sheet print the let- 
ters to spell B-A-B-Y B-O-O-K. Ask 
each guest to write the baby’s fortune 
using adjectives. For example: B— 

(Continued on page 14)
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A VISIT WITH FREDERICK 
ee 

Dear Friends, 

As I sit here in my office writing 
this letter to you, I am filled with 
anger—righteous anger! Let me tell 
you why. For at least the tenth time 
this year I have been tricked; I have 
been “taken in’; I have been bam- 
boozled! 

My big church is right on the edge 
of the business district of the city, 
and through our office doors there 
passes a constant stream of beggars, 
panhandlers, outcasts, the down-and- 
outers. Sometimes their requests for 
help are really demanding of our con- 
sideration, but more often than not, 
they are asking for money under false 
pretenses, 

The first year that I was here, I 
gave help to almost everyone who 
came and asked for it. All of the 
stories seemed so genuine; all of the 
people looked so needy. In no time at 
all, the requests increased until I had 
no more money available for that kind 
of help. Other ministers warned me to 
be careful of the help that I gave, but 
always I remembered the teachings of 
Jesus, and my conscience would hurt 
whenever I refused anyone. However, 
I lived and learned, and as I ran out 
of money, I became more discrimi- 
nating and turned down more than I 
helped. 

I have been tricked so often, that 
I have gradually learned to be very 
cynical about requests for help. A few 
months ago on a Sunday morning, a 
young mother came into my office and 
said that she, her husband, and five 
children were on their way from Cali- 
fornia to her parent’s home in Maine, 
and they had run out of money. The 
children were hungry and needed 
breakfast. She said that they were 
members of the Congregational Church 
in San Marino, California and asked 
me if I knew their minister, a. Mr. 
Crist. Well, it so happened that I did 
know the minister, and we talked 
about him briefly; then she told me 
that if I could lend them some money, 
they would send it to me just as soon 
as they got to Maine on the following 
day. 

Certainly she sounded’ genuine 
enough. Certainly she appeared to be 
a member in good standing of the 
church in San Marino. Certainly I 
did not want any little children to go 
hungry on Sunday morning or any 
morning. So I found my heart warm- 
ing up a bit and decided to give her 
fifteen dollars, but before doing this 
I asked her where the husband and 
the children were? She said that they 
were in the car just around the cor- 
ner from the church. I said that I 
would like to see the children and that 
while I was getting her the money I 
would like her to go ask her husband 
to drive the car up into our parking 
lot. 

Some of my Sunday School teachers 
overheard my conversation, and they 
were a bit put out with me when I 
insisted that the lady bring her hus- 
band and the children to the parking 
lot. After all, she seemed so genuine, 
and so pleasant, and so much in need. 
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Katharine Driftmier’s haircut and jumper 
make her look much older all of a sudden. 
She’s a loving big sister to little Paul. 

The teachers were embarrassed that 
I insisted upon seeing the family, but 
insist I did. 
To make a long story quite a bit 

shorter, we never saw that woman 
again, but later that day I received a 
call from the Police Department ask- 
ing me if I had seen that family, and 
telling me that they were not from 
California but from Wisconsin and 
that every police department from 
Wisconsin to Springfield had been 
searching for them. Had I given that 
family help, I would have been assist- 
ing fugitives from justice. 
But this is not what angers me right 

now. Yesterday I was completely fool- 
ed by a case that I was sure was a 
genuine case of honest need. I had 
checked the man’s identification. His 
story seemed so very plausible, and 
before leaving my office with my per- 
sonal check he made arrangements to 
pay me back on the following day. 
That bum (excuse me, dear friends, 

but I really must call him a bum!) 
went to a market across the street 
from the church and cashed the check. 
Later in the day he returned to the 
market, bought fifteen dollars worth 
of merchandise and then paid for it 
with a check in the amount of sixty 
dollars. The owner of the market re- 
membered the man as the one who 
had had a personal check from me, 
and thinking that he was probably all 
right, gave him the merchandise and 
forty-five dollars in change. And now 
the police are calling me again! 

I know that Jesus said: “I was 
hungry and ye gave me food; I was 
naked and ye clothed me; I was in 
prison and ye came unto me!”, but 
how much longer will I continue to 
give charity to people who are not 
worthy? How does one discriminate 
between the good and the bad? I have 
to learn, for right now there is some- 
one sitting outside my office door 
waiting for help. 
One Christmas a few years ago my 

church helped twenty needy people. 

We asked the people never to mention 
that they had been helped by South 
Church, but the next year we received 
requests from about seventy people 
for help. We asked them not to tell 
anyone that they had been helped by 
South Church, but last year we gave 
help to one hundred and eighty-seven 
people. It is not always easy to know 
where to stop once one begins to help 
the needy, and yet stop somewhere 
one must! 

I have heard many reasons for peo- 
ple not going to church, but yester- 
day I heard a new one. I was having 
lunch with a friend who told me that 
he had decided to stop attending 
church. Now when a friend tells you 
that he is going to stop attending 
church, it makes you sit up and take 
notice. 

His reason was a strange one. “I 
am going to stop going to church be- 
cause you make me cry!” he said. 
“Every time I go, you preach a ser- 
mon that makes me sad. I don’t like 
to hear about all the suffering in the 
world. I have enough of it right here 
at home.” 

I don’t think that my friend was 
being completely serious, for I am 
sure that he will not give up his 
church all together, but I do know the 
point he was making. There is some- 
thing about a strong Christian sermon 
that does bring tears to the eyes of a 
sensitive person. The Christian faith 
is a faith for people who want to be- 
come emotionally involved, because in 
that involvement there is for those 
who mourn a spiritual satisfaction 
that nothing else in this life can give. 

Never did I realize this more than 
on a Sunday morning when I was one 
of 2,000 worshippers in the Baptist 
Church of Moscow. Every American 
who visits that one protestant church 
in the Russian capital city of five and 
a half million people, comes away with 
an observation about the amount of 
weeping done by all the people during 
the service. Like the other Americans 
present, I tried hard not to weep, and 
when the tears did come, it was with 
some embarrassment. It was then that 
I found myself praying that God would 
forgive me, for surely the Christian 
Gospel is in the world to produce a 
society of men and women who know 
what it is to weep at all the ugliness, 
the sinfulness, the heartlessness, the 
cold indifference that keeps this earth 
from becoming the Kingdom of God. 

There at the luncheon table I told 
my friend something that I believe to 
be absolutely true. The Church need 
never to be ashamed nor apologetic 
for making people weep! People who 
cannot mourn, are the enemies of a 
society that is meant to be a binding 
together of men and women into one 
great bond of sympathy that will 
awaken the pity to end all cruelty, and 
that will produce the beauty to banish 
all ugliness. I think that the saddest 
thing in the world is not a soul that 
sorrows, but a heart so dull that it is 
incapable of feeling grief at all. 

Sincerely, 

ee
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SO YOU HAVE THE WRITING BUG! 

By 

Evelyn Birkby 

Whenever someone says to me, “Oh, 
you are a writer!” I get an uneasy 
feeling and turn around to see about 
whom she is speaking. Me a writer? 
But that is a word which applies to 
a Hemingway, a Pearl Buck, Shake- 
speare, Sholam Ash and the like. I’m 
just someone who writes. 

Recently a letter came to me asking 
the whys and wherefores of my writ- 
ing career. The woman who wrote was 
interested in how I began, my back- 
ground and training. Also, would I 
please send along some tips on being 
a local news correspondent? 

So many helping hands have pushed, 
pulled, shoved and sometimes even 
Slapped me into whatever stature I’ve 
achieved as a writer, that it’s hard to 
know where to begin handing out 
plaudits. 

I was fortunate indeed to be born 
into a family full of lively enthusiasm, 
glowing faith and sympathetic aware- 
ness of others. A minister’s home is 
surrounded by people of all walks of 
life, all races, all types of problems. 

My parents spoke well. Their gram- 
mar was excellent, and through the 
years of living in a family which used 
a fine vocabulary, plus my own early 
tendency (which my mother describes 
as hilarious!) to use huge words my- 
self, my own vocabulary developed. 

My father taught me to observe and 
express myself. He helped me over- 
come a very deep-seated feeling of 
inferiority by having confidence in me 
himself and insisting that I do any- 
thing and everything requested of me 
which involved being in front of 
people. 

In college I had the good fortune to 
have an excellent public speaking in- 
structor. He was one of the rare 
teachers who honestly inspires his 
students to do the very best of which 
they are capable. In learning to write 
and present a good speech I learned 
basic facts which held true just as 
much through the written word. And 
Mr. Bloxom was the first person who 
told me he felt my talent would carry 
me into both speaking and writing 
fields professionally. 
But it took a combination of events 

finally to propel me into writing. By 
this time I was married and had one 
tiny child and a farmer husband to 
care for, but here and there from time 
to time I did a little “public speak- 
ing.” It was after one of these 
“speeches” that the editor of our small 
weekly newspaper told me one day 
that she felt I could put my thoughts 
into writing and become an interest- 
ing columnist. Frankly, I didn’t take 
her the least bit seriously. 
However, the very next month I 

picked up the daily paper published 
in Shenandoah and read that the edi- 
tors were anxious to find a woman 
who could write a weekly column on 
folksy, homey subjects. I read this, 
put down the newspaper and went out 
into the kitchen to tackle the supper 
dishes. But when my husband read 

that same article he said: 
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Here are the four men in Evelyn Birkby’s 
life—Craig (4), Jeffrey (6), Bob Jr. (10) and 
Bob Sr. (!!?). (This is what Evelyn wrote 
on the back of the snapshot and it tickled us.) 

“Hvelyn, 
this is something you can do. Go and 
apply.” 

After several days of sputtering in- 
effectually that I had never written 
anything except college assignments, 
Robert insisted that I sit down and 
see what I could put on paper. That 
done, he plopped my hat on my head, 
placed the infant column in my hand 
and pushed me out the door. He was 
so well aware of my difficulty in ad- 
justing to the new life on the farm 
that he was willing to do anything to 
help me find an outlet above and be- 
yond my daily work. His understand- 
ing was tremendous and his knowl- 
edge of my need for something crea- 
tive beyond my own home was amaz- 
ing. 

I drove down the lane with confi- 
dence only in the last words my hus- 
band spoke as the door was closing: - 
“You can do it.” 
The editor was kind. He took my 

story, said he would print it and I 
should send in something every week. 
As long as interest was maintained he 
would print it, he said. 
For ten years now, rain or shine, in- 

spired and dull, full of energy or with 
aching head, that column has been 
written and has found its way onto 
the pages of the newspaper. The 
Kitchen-Klatter family grew to know 
me and asked me to write for their 
magazine five years ago... a con- 
tinuing, happy association. I do free 
lance writing as limited time permits. 

So, as you can see, it took many, 
many people to help me achieve what 
measure of success has been mine. I 
have tried many techniques; I have 
made many errors. Some opportunities 
came easily and seemed to be laid on 
my very step. Others were doors I 
deliberately knocked upon or pushed 
open for myself. Needless to say, 
sometimes the door slammed shut, but 
at least I tried. 
The friend who wrote mentioned 

that many women collect local news 
for publication and she wondered just 
how to go about obtaining such a posi- 
tion. My suggestion would be to go 
right to the editor of a nearby news- 
paper and present to him the ideas 
you have in mind. Tell him about your 
locale and the reasons why you think 
it is newsworthy. Your main qualifi- 
cations may be interest and enthusi- 
asm for your neighborhood. Convince 
him of these facts. Then find out his 
needs and interests and purposes in 
connection with the kind of service 
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you can give. It is possible you might 
want to take a sample for your first 
interview, or you might prefer to talk 
to the editor and find out a little 
about his ideas before writing out 
something to present for his approval. 

Once your project is launched you'll 
need a list to phone for your news 
items. Write down the names of the 
people you know well; the outstand- 
ing leaders in your community; the 
active workers in the various clubs 
and churches; your own neighbors; 
peruse the telephone book. It will not 
take long before you’ll have your regu- 
lar calling list of people you are con- 
fident can give you newsworthy no- 
tices. And don’t forget, people are 
definitely interested in the ordinary, 
everyday activities of other folks. The 
personal columns are the backbone of 
many a newspaper, 

To get back to the writing of a 
column or article type material, my 
main suggestions would be: read pro- 
lifically, perfect the mechanics of typ- 
ing a manuscript or find someone who 
will do it for you, be continually aware 
of what is going on around you, study 
life and its situations, give sympa- 
thetic understanding to all you meet, 
approach new experiences with antici- 
pation and a positive viewpoint, face 
each new day with a fresh outlook and 
develop an imagination which can 
make even a windmill a thing of excit- 
ing wonder. 

What of the days when no muse is 
present, no ideas are forthcoming and 
no inspiration arrives? Well, you can 
always write a column about the dif- 
ficulties of writing a column! 

For example: 

“It should have been obvious from 
the beginning that the day would not 
go as planned. Making a drastically 
definite statement was out of order to 
start with. “Today I am going to 
write ... ALL DAY!” That was the 
rash remark I made as I rose en-- 
thusiastically this morning. 

It was a beautiful bright day. Sun- 
shine came in through the windows 
to elevate my spirits. This is the day, 
I promised myself! No last minute 
rush to meet a deadline, no sandwich- 
ing a paragraph between the ironing 
and cooking dinner. Today is going to 
be different. 
Breakfast preparations should have 

given me warning. The stove, usually 
so responsive, did not show the usual 
lovely blue gas flame. Now I had to 
stop, dress and go outside to turn on 
a new bottle of gas. I shouldn’t com- 
plain, the extra bottle of gas WAS 
close at hand. _. 

Next Jeffrey got up
 eet te aiesl 

grumpy pre-breakfast disposition. In-. 
stead of wanting the oatmeal I had 
prepared he decided he wanted cooked 
wheat cereal instead. 
“But the oatmeal is all cooked and 

you DO like oatmeal,” I cajoled. Now 
you can see immediately how  ill- 
prepared I was to cope with the day. 
A statement like that impresses Jef- 
frey (especially before breakfast) as 
much as if I had said, “Here is some 
castor oil, it tastes good.” Knowing 
full well his disposition would improve 
only when fed, I sighed and cooked 

(Continued on page 14)
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DOROTHY’S WARNING 

MAKES SENSE! 
———E 

Dear Friends: 

This has been the most peculiar win- 
ter weatherwise that we have experi- 
enced since we returned to this Iowa 
farm from California in 1946 to make 
our home. We have had unseasonably 
cold weather and unseasonably warm 
weather. This is the first year since 
we started farming, that we have still 
had corn standing in the fields not 
yet picked, in January. 

We had several snow storms early 
in the season which halted all corn 
picking, and by the time the snows 
had melted the fields were so wet 
that the only time you could get into 
them with a corn picker was a couple 
of hours real early in the morning, if 
it got cold enough to freeze any dur- 
ing the night. Then we had a week 
or two of real warm weather when it 
didn’t freeze at all, in fact, all it did 
was rain. It seemed more like Spring 
than Winter and we wondered if we 
were going to get the corn picked be- 
fore time to start plowing again. As 
I write this we still have a few loads 
not yet picked. 

Our section of Iowa had a wet back- 
ward year in 1959 and there is quite 
a bit of corn unpicked in Lucas Coun- 
ty. We have seen several fields of 
beans not yet harvested. 

The warm weather at least made 
good beaver trapping for Frank and 
his Uncle August Johnson. Usually by 
the time the season opens the water is 
frozen over and it is too cold for the 
beaver to come out very much. So far 
this season the weather has been ideal 
and they have done very well. 

A few years ago when Frank caught 
his first beaver a neighbor of ours 
asked for the carcass for a friend of 
his who was very fond of beaver meat 
and considered it a great treat when 
he could get one. This happened sev- 
eral times and Frank talked with 
other men who had tasted beaver and 
they all thought it was delicious. 
Somehow we just never got up nerve 
enough to try it in spite of the fact 
that we did a lot of talking about it! 
This past summer Uncle August went 
on a fishing trip to Wisconsin. The 
people who owned the cabin where he 
stayed brought him over some beaver 
all cooked for his supper one night. 
He came back home and reported to 
us how good it was, and how you 
couldn’t tell it from roast beef except 
it was so tender. 
When Uncle August and Frank 

caught their first beaver this year 
Frank brought in a big piece of it to 
cook for supper. It was right at the 
time that I was “knee-deep” in Pixies 
and he said I didn’t need to stop work- 
ing to fool with it, that if I would 
just tell him what to do he would do 
it. Never having cooked beaver before, 
and not knowing anyone I could call 
who had ever cooked beaver, I didn’t 
know what to tell him. I went to the 
kitchen to look at it and since it just 
looked like a nice beef roast I told him 
to put some salt and pepper on it, and 
a little garlic, put it in my big black 
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iron skillet and stick it in the oven. 
He kept a close eye on it and I must 
admit it was “done to a turn.” Kristin 
fixed the rest of the meal and when 
they had it all on the table they called 
me to supper. 

I will admit that I was a little hesi- 
tant to taste it, but Kristin, who is 
willing to eat anything that her Dad 
will eat, could hardly wait to taste it. 
It looked good, it smelled delicious, 
and it really was good. In fact, Frank 
dressed one today and it’s in the re- 
frigerator now. I’m going to have it 
for dinner tomorrow. Frank is very 
anxious for me to fix it Greek style 
like I do rabbit and beef sometimes, 
but right now I don’t have anything 
in the house that I need for preparing 
it that way. If any of. you Kitchen- 
Klatter readers have ever cooked 
beaver I would love to hear from you 
as to how you fixed it. 

We enjoyed a lot of squirrels this 
year during the squirrel season. In 
fact, the squirrels were so thick around 
here this year that they did a lot of 
damage to our corn, so Frank tried to 
get rid of as many of them as he 
could. I like squirrel, but I like rab- 
bit just a little bit better, and so far 
this year we hadn’t had a single rab- 
bit until just the other day and it was 
really funny how Frank got that one. 
Our front porch (before the wind- 
storm took it off) had four white pil- 
lars, hollow inside, that held up the 
roof. A couple of these pillars are still 
lying on the cement floor of the porch 
and the other night Frank heard one 
of our dogs putting up an awful fuss 
all night long on the porch. The next 
morning the dog just sat by this one 
pillar and whined so continuously that 
Frank decided to investigate. He could 
see this rabbit inside so he called me 
to come and lift up the pillar while 
he stayed at the other end. Result? 
Rabbit for supper. Frank thought that 
was a lot more simple than taking his 
gun and walking for miles. 

When Kristin started taking typing 
in school this year she wanted the 
typewriter in her room here at home 
because she thought if it was handy 
she would use it more and get a lot 
of practice. Her Aunt Bernie Stark 
gave her a sturdy stand for it, so now 
when I write my letters I am sitting 
in her room rather than at the kitchen 
table. Right in front of me is her bul- 
letin board and I notice that she has 
posted her New Year’s resolutions 
where she will be sure to see them 
every day. I think this is a good idea. 

One of these resolutions is “I resolve 
to do more sewing.’ I was very happy 
to see this and I will tell you why. 
All of you who have very young girls 
who are just old enough to become 
4-F¥Y members and perhaps will be tak- 
ing sewing this year, please heed what 
I have to say and don’t make the same 
mistake I did. 

Kristin has always loved to embroid- 
er and does a very nice job, but she 

- has never liked to sew on the machine 

and I blame myself for this. She was 
very young when she had sewing and 
instead of seeing to it that she worked 
at it gradually all year long I let her 
keep putting it off. She kept saying 
she would have all summer to do it. 

FEBRUARY; 1960 

But when summer came she had so 
much company, or else she was gone 
somewhere visiting, and finally just 
two weeks before the 4-H achievement 
show she still had five articles to 
make. For those two weeks she sat 
at that sewing machine day in and 
day out. The sewing machine was new 
to her, she was slow, and being a per- 
fectionist she ripped and did it over, 
ripped and did it over, many times in 
tears. She had those five articles fin- 
ished in time for the Show and got all 
blue ribbons, but she has done pre- 
cious little sewing since that time. I 
think she has made One apron and 
one skirt. I love to sew and just wish 
I had more time for it and I sincerely 
hope that this year Kristin will over- 
come her grudge against the sewing 
machine. 

I have a huge ironing to tackle 
tomorrow so it is high time I bank 
the fires and get into bed. 

Sincerely, 

Anat 
PRAYER FOR FEBRUARY 

Please help the birds and small wild 
things 

To find enough to eat 
When snow has deeply hidden 
All the berries, seeds and wheat. 

And help them, God, to find a nook 
Protected from the storm, 
Where they may hide and rest them- 

selves 
And keep their wee feet warm. 

Amen— 
Marjorie Anderson 

WINTER SONG 

Above the world the winter stars, 
The lovely stars, look down 
So clear and fair, so calm and bright, 
God’s glory in the night. 

Across the dark the winter dawn 
Comes slowly up the sky, 
Of rose and gold and red unfurled 
Above God’s lovely world! 

Nancy Turner 

PRAYER FOR CONTENTMENT 

Let me be an island, Lord, 
For a little while each day, 
Completely inaccessible 
To everyone, I pray. 

And let a wide blue gulf of peace 
Divide me from my kind, 
Whose harried, hurried, worried ways 
Clutter up the mind. 

Let me bask in the sun of solitude 
And rest in the shade of prayers. 
Renew my strength for daily tests 
Of meeting the Mainland’s cares. 

Yes, let me be an island, Lord, 
Be Thou the bridge thereto; 
A quiet refuge—an escape 
From me and mine, to You. 

—Beverly Lyden
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FLOWER NOTES 

By 

Russell 

This is the first winter I can hon- 
estly say that I’ve had completely 
satisfying success with houseplants. 
The reason they have thrived so 

wonderfully well in our remodeled 
home is due to the fact that we now 
have a large expanse of glass facing 
the southwest and it provides the re- 
quired light. In addition to this, we 
have a heating system that furnishes 
an even temperature. We no longer 
have strong blasts of heat and then 
sudden chills. 

Inadequate light and extremes of 
temperature are two main causes for 
failure in growing plants indoors. 
When I look back through the years 
and remember the two tiny slits of 
southwest windows we had for light, 
and the old one-register coal burning 

furnace, I marvel that we ever had 
anything growing in our house. 

I started pretty much from scratch 
with houseplants this last fall, stick- 
ing with foliage plants only, such as 
various philodendrons — everything 
from the small variegated leaf types 
to the very large cut leaf varieties—- 
several kinds of dieffenbachias, grassy 
looking draecenas, iwies and sanse- 
viereas (snake plants). 
Some came from the Five and Ten 

and some came from the florist or 
greenhouse. (One handsome dieffen- 
bachia came from a super-market in 
Kansas City, their opening day 
special and I just happened to stop 
in on another errand and spotted it 
— a great bargain.) 
Most of these new houseplants 

needed re-potting so I made up a 
mixture using equal parts of sand, 
vermiculite, compost and good black 
dirt. This insured good drainage, yet 
the vermiculite kept the pots from 
drying out rapidly. I have added noth- 
ing but enough water to keep them 
moist up until this date (they should 
be kept on the dry side until late 
January or early February), but as 
the days lengthen I will add liquid 
fertilizer to encourage the new 
growth. 
Dust can be very destructive to 

foliage plants. Not only will they look 
better with a good cleaning but they 
will grow better. About once a month 
the leaves. should be cleaned with a 
soft damp cloth — don’t rub hard 
even on the heavy rubber plant. Just 
be sure the cloth is very damp as 

the leaves will bruise easily. Be sure 
to remove faded leaves when this 
occurs. This is better for the plant 
and it will certainly improve its ap- 
pearance. a 
Early this winter I chopped out of 

the frozen ground small plants of 
several kinds of vinca minor, Baltic 
ivy and various types of euonymous. 
They were thawed gradually on the 
back porch and then moved to the 
basement. 

I made up more of the potting mix- 
ture mentioned earlier and put these 
small plants in little pots or tucked 
them in at the base of some of the 
larger plants. They are surely suc 
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Anyone reading this magazine who thinks she 
has a lot of ironing to do should just give 
thought to Mrs. LaVern Zunkel of Ogden, 
Iowa. In front, from left to right, are her 
little triplets, Deborah Kae, Denise Fae and 
Deanna Mae. Standing behind them are Cindy 
Lee, Vickie Luverne and Patricia Marie. The 
triplets made darling models for a fashion 
show put on by Mabel Nair Brown and her 
Golden Rule store, and that’s how we first 
heard about them. 
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cessful used in the latter way -— 
have now made a fine ground cover 

for the big dieffenbachias and mon- 
steras. The others have developed into 
attractive houseplants. Next spring 
they will be planted outdoors in some 
of the new areas of the garden, and 
next fall I plan to start some of these 
plants earlier (before they must be 
chopped out of frozen ground, for 
instance) and see if they do as well. 
Our first potted hyacinths are now 

in full bloom. I waited until the color 
showed before I brought them up 
from the basement and put them in 
the sunniest spot I could find in 
front of the new living room win- 
dows. 
Hyacinths seem to get alone fine 

in a warm room during the day, but 
the flower stalks last longer if they 
are moved to a cooler spot at night. 
Don’t forget to keep your potted bulbs 
moist or you won’t have any bloom, 
and be sure to keep them wet after 
they are brought to the light. If you 
have hyacinths in a large pot, sprinkle 
a little grass seed on the surface 
about a week or so before they are 
brought upstairs. It softens the trim 
straight lines of the flower stalks and 
makes a more pleasing sight. 

WE THINK MOST OF US SHARE 

-KRISTIN’S SKILL! 
—_——__—_—— 

Dear Friends: 

When Juliana and I started writing 
to you friends we were supposed to 
take turn about and for a while it 
worked out that way, but this school. 
year Juliana has so terribly much 
home work all the time she never does 
a thing but study. Some of her classes 
are just like college classes, from what 
I’ve heard about college. I have al- 
most no home work to do by com- 
parison, so I told her I’d just keep on 
writing until things let up a little bit 
for her when school is out. 
In my last letter I told you about the 

plans our newly organized youth group 
were making. Since then we have had 
a very successful bake sale which 
helped launch one of our projects. 
Three days before Christmas a large 

group of us went caroling at seven 
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o’clock—in the rain! Then we came 
back to the church for a chili supper, . 
gift exchange, and devotions before 
going home. 
Our young minister and his wife, 

Rev. and Mrs. Longer, left our church 
the first of the year to accept a church 
which was closer to their former 
homes in northeastern Iowa. This was 
a real blow to the young people in our 
church because we all thought so 
much of them, and they had been such 
a help to us. Of course, we were really 
glad for them but we will miss them 
very much. 
The other day in typing class our 

teacher wanted us to have some prac- 
tice in thinking and typing our 
thoughts. Up to this time we had only 
typed prepared material. There were 
four topics in the book from which to 
choose. I chose “The Skill I Have.” 
I thought you might be interested in 
what I wrote on this subject: 
“The skill I have is that of doing 

the right things at the wrong time 
and the wrong things at the right 
time. This may seem quite funny, but 
believe me, it’s not! In fact, at times 
it can be very embarrassing. If you 
are one of those people who can al- 
ways think of the perfect thing to say 
an hour after it should have been said, 
you'll. know what I mean. 
“Everyone, especially me, envies the 

person who is always calm, poised, 
and graceful. I admire someone who 
can keep his wits in a critical situa- 
tion. A good goal for anyone to set 
for himself is to be serene and com- 
posed at all times.” 
Although I didn’t get an acting part 

in the Junior class play, “Gidget,” IF 
had fun being part of the stage crew. 
My job was to work the lights. This 
included the house lights, stage lights, 
and the spot light. Since the lights 
had to be changed for just about every 
scene, I was kept quite busy. Probably 
almost every teenage girl is familiar 
with the movie “Gidget.” Some of the 
campfire scenes and the beach party 
scene were beautiful, and all in all 
the play, in my opinion, was quite a 
SUCCESS. 
During these long winter evenings, 

after I finish my homework (which 
comes first, you know) I have been 
doing some embroidering. This is 
something I love to do. I have recently 
finished two pillow cases, two tea- 
towels and at the present time I’m 
working on a dresser scarf. Usually 
Mom makes cocoa or popcorn before 
bedtime which is nice, but very bad 
for the figure and the complexion. 

Sincerely, 

PEANUT PIXIES i 
Let these colorful little men help } 
you with your entertaining—perch 
them on your table centerpiece, use § 
them as favors. Made entirely by 
hand with red or green trimming. | 
12 for $1.00, postpaid. (No orders {- 
accepted for less than a dozen.) 
Entirely handmade so allow ample 
time for delivery. Send orders to 
Dorothy Driftmier Johnson, Lucas, 
Iowa. 
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NEWS FROM OUR INDIANA 

 DRIFTMIERS 
—_——_ 

Dear Friends: 

Iam attempting the impossible this 
‘morning. I am trying to type this let- 
ter while Paul is up and at ’em. A 
whole collection of complications, far 
too involved to try and describe, are 
responsible for the fact that I have 
my typewriter here on the table and 
Paul perched right beside me studying 
the situation with deepest interest. 
Everything about this typewriter is 
“out of bounds” and it’s plain to be 
‘seen from the expression on his face 
‘that he can’t figure out why this won- 
derful machine is Secccae's on the table 
‘in full view. 

. I must confess that after all this 
time I’m still surprised at the number 
‘of things he can get into that I had 
never even thought about! He can’t 
climb right straight up a bare wall 
like a human fly, but that’s about the 
only thing he can’t do. I’ve really ap- 
preciated the letters sent on from 
Shenandoah in which mothers of small 
children tell me they too have a little 
boy or a little girl who is on the move 
from early morning until ’way past 
bedtime. They say you notice it so 
much more if the first child is the 
‘quiet type! 

I don’t know where your children 
prefer to play, but Paul’s favorite 
place in the entire house is right under 
my feet while I’m in the kitchen. Have 
you ever known a child who can re- 
sist a cabinet full of pots and pans? 
In the lower part of my stove there 
is a drawer that pulls out and every 
evening while I fix supper I have 
about a dozen different pan lids to 
step over. We have bought him toys 
that fit together, but he still prefers 
to pile up pan lids or make rows of 
them on the kitchen floor. 

Another toy that is an all-time fa- 
vorite at our house is a big long card- 
board box. Originally it had a lid, but 
that lid never gets put back on prop- 
‘erly. You wouldn’t believe how many 
hours Paul and Katharine have spent 
with that box! Sometimes they use it 
‘for a boat, other times it’s a bed, 
other times they cram into it every- 
thing they can haul around (including 
my pots and pans) and other times 
‘they simply sit in it and look at their 
books. I’m not exaggerating when I 
say that they’ll play in that old card- 
board box by the hour, and often, par- 
ticularly right after this last Christ- 
mas, I wondered why in the world we 
ever spent our money on toys when an 
assortment of big cardboard boxes 
‘would probably be much more suc- 
, cessful. 
e 
4 Donald and I have concluded that 
most people go through about the 
same experiences we’ve had on this 
;whole subject of toys and playthings. 
There are all kinds of good, attractive, 
‘well-made and educational type toys 
on the market today and from our 
‘viewpoint these seem just the thing. 
Somehow Katharine and Paul don’t 
seem to share our viewpoint. The big 
‘cardboard box is a good example of 
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We could be mistaken, of course, but after 
studying this picture of Paul Driftmier we’ve 
concluded that eventually he’ll be as tall as 
his father—6 feet and four inches. 

what I mean. And to this day we’ve 
never found any kind of a toy with 
half the appeal of an egg beater, 
clothespins, pans, etc., etc. 
Donald has been in town all this 

week and my! what a difference it 
makes to have him here to help me at 
the end of the day. I can tackle sup- 
per with a happy heart knowing that 
he will be coming home to sit down 
and eat with us, and to share the 
bathtub-bedtime routine. When both 
of us pitch in to get the children 
bathed and tucked into bed we man- 
age to get through early enough that 
we can sit down in the living room, 
enjoy a second cup of coffee, and have 
a nice evening ahead to visit and work 
on the various things we’re always try- 
ing to get done. 

I guess the only wives who can real- 
ly understand what such a week 
means are the ones whose husbands 
are “on the road” nine-tenths of the 
time. It’s just one of these things that 
have to be and you make your peace 
with it, but grown-up talk is a real 
-comfort after a day spent with small 
children. I’ve noticed that both Katha- 
rine and Paul snap to attention when 
their daddy is at home in the evening 
and don’t try to wind up the day by 
tearing all over the house and giving 
mama a good chase. Paul’s favorite 
game is to crawl under the bed just 
beyond my reach and the only way I 
can pull him out is to get down on 
the floor and crawl in after him. If 
he tries this when daddy is at home 
‘there isn’t any problem—Donald can 
reach him with one swoop of his arm 
in much less time than it takes me to 
write about it. 

I have been wound up in an entirely 
new experience lately. Katharine got 
one of these new 14-inch Betsy McCall 
dolls for Christmas and One of its 
virtues or selling points is the fact 
that there are printed patterns made 
especially for her in the McCall maga- 
zine. I have thus far ploughed my way 
through one package of patterns and 
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what a revelation it has been! 

These minute dresses are harder to — 
make by far than any adult dress. I 
came across one nightgown pattern 
that called for lining under the entire 
bodice. This whole piece didn’t meas- 
ure more than an inch and a half in 
length, and to try and line it was dif- 
ficult—to say the least. I did stick 
with it through the whole series of 
outfits in the package, but I have a 
strong feeling that the next time I'l 
do a little revising on my own and not 
turn out doll clothes fit for a queen. 
As I mentioned earlier, Donald trav- 

els most of the time and a couple of 
weeks ago I had my first real emerg- 
ency to cope with alone. It happened 
when I was in the kitchen cooking 
supper and the children were playing 
in Katharine’s bedroom. I had just — 
stepped out the back door with the 
milk bottles when I heard Paul let 
loose with one of his lusty screams. I 
headed back for the house and by the 
time I reached the utility room, Paul 
had been herded out to meet me. What 
a sight greeted my eyes! Blood was 
streaming out of his mouth and from 
the looks of his clothes and shoes and 
the pink linoleum I couldn’t imagine 
what could have happened to occas 
so much bleeding. 

Up to this point Katharine had been 
following behind him and hadn’t had 
a chance to see his bloody face, but 
when I scooped him up she got her 
first real glimpse of his condition and 
instantly backed off as white as a 
sheet. For a little bit I thought she 
was going to faint and Id have two 
stretcher cases on my hands. I has- 
tened to assure her that Paul would 
be all right and between her wracking 
sobs and his screams I tried to find 
out what had happened. Finally it 
came out that she and Paul had been 
jumping around on the bed and he 
had tumbled off and struck a toy that 
was on the floor. I had a hard time 
getting him quieted down enough to 
look into his mouth, and when I did 
I found that one of his front teeth 
had been knocked out or pushed com- 
pletely out of sight—I couldn’t tell 
which. 

Donald was in Des Moines so I had 
to take action quickly on my own. I 
called a friend who was good enough 
to drop her supper preparations and 
drive me down town to the dentist—I 
caught him just as he was preparing 
to leave and he agreed to stay until 
we got there. 

It turned out that the tooth hadn’t 
been knocked out but was pushed 
completely back into the gum. The 
dentist managed to pull # forward so 
that when it begins to work its way 
back down it will at least come down 
straight. Other than that, there was 
nothing he could do. We won’t know 
until the tooth either darkens or 
doesn’t darken whether the nerve has 
been damaged. 

This doesn’t write up as a very up- 
setting experience, but I was pretty 
shaken up by it—the first accident of 
any kind we've ever had with the 
children and the fact that I was hold- 
ing down the house by myself took me 

(Continued on page 14)
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Recipes Tested 
by the 

Kitchen - Klatter 

Family 

KITCHEN FUN 

Serve a laugh with meat loaf, 
Serve a smile with steak, 
Serve a grin with gingerbread 
And chuckles with a cake. 
Whistle with the waffles, 
Sing a song with salad. 
Hum a tune while kneading dough— 
Don’t you know a ballad? 
Beat time with a rolling pin, 
Tap dance while you fry, 
There’s kitchen fun for everyone, 
Who'll make it?—Why not try? 

A GOOD VEGETABLE SALAD 

1 No. 2 can yellow wax beans, well 
drained 

1 No. 2 can frenched green beans, 
well drained = 

1 No. 2 can kidney beans, washed 
and drained 

1/2 green pepper, cut in fine slivers 
and chopped 

1/2 med. sized onion, cut in fine 
slivers and chopped 

Dressing 
1/2 cup sugar 
1/2 cup white vinegar 
1/2 cup salad oil 
1 tsp. salt 
1/2 tsp. pepper 
Mix these ingredients thoroughly. 

Pour the dressing over the vege- 
tables and let stand for 24 hours in a 
covered dish. Stir once in a while to 
make sure everything comes in con- 
tact with the dressing. : 
This salad must be made in ad- 

vance. It isn’t a dish you can make 
up in a rush at the last minute! It 
is delicious served with fried chicken 
and hot rolls for a _ perfect lunch 
topped off with a favorite dessert.— 
Lucile 

WAKIKTI PORK CHOPS 

This is a delicious way to prepare 
pork chops that takes almost no time 
at all, and I like to serve them to 
company since they don’t require any 
attention. 

I prefer pork chops about an inch 
thick so if you are having them cut. 
by the butcher, I suggest that you 
ask him for extra thick chops. Salt 
and pepper the chops and place in a 
large pan. On each chop put a slice 
of pineapple and fill the center with 
a cooked prune. Add a little water 
and bake in a slow oven until tender. 
With pork chops cut quite thick it 
will take about 1 1/2 hours, but less 
time, of course, if they are not very 
thick. You may need to add a little 
water from time to time. — Mary 
Beth 
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ELEGANT NEW 24 HOUR SALAD 

I don’t believe I have ever run 
across anyone who doesn’t like a good 
24 Hour Salad. Whenever I serve it at 
home it is eaten with such gusto that 
I’m a little embarrassed because I 
don’t serve it often enough! 
This makes an ideal club refresh- 

ment because it HAS to be made the 
day before so you aren’t bothered with 
last minute food preparations. 

1 No. 2 1/2 can sliced pineapple, 
drained (Save juice) 

30 large marshmallows, cut in 
fourths : 

1/2 cup chopped celery 
1/2 cup pecans 

1/2 cup grated American cheese 
1/2 pint whipping cream 
2 This. vinegar 
2 whole eggs, beaten 
1/4 tsp. salt 
3 This. flour 

In a large bowl combine the pine- 
apple cut into chunks, quartered 
marshmallows, chopped celery, pecans 
and grated cheese. 

In the top of a double-boiler com- 
bine the pineapple juice, vinegar, 
beaten eggs, salt and flour. Cook, 
stirring, until thick; remove from 
heat and cool. Fold in the cream 
which has been whipped and then 
fold the sauce into the fruit mixture. 
Chill 24 hours or more. Serve in lettuce 
cups. 

This was one of the four salads I 
prepared when I entertained the 
Strom family for Oliver’s birthday 
dinner in December. — Margery 

Kissing don’t last. Cookery do. — 
Meredith. 
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BAKED OYSTERS 

1/2 cup flour 
1 tsp. salt 
Dash of pepper 
1 pt. oysters, drained 
1 egg, beaten 
1 cup cracker crumbs | 
1/3 stick of butter, melted 

Combine flour, salt and pepper and 
roll drained oysters in it. Then dip 
oysters in beaten egg and press fine 
cracker crumbs all over them. Put 
oysters in a greased shallow pan, 
pour melted butter over them and 
bake for 15 to 20 minutes in a 400 
degree oven. 

This is wonderful for those who are 
avoiding fried foods and yet is more 
“stick to the ribs” than oyster stew. 
The three of us really enjoy this 
dish and it’s quick to fix. — Lucile 

COMPANY LUNCHEON CRAB 

DISH 

1 can crabmeat 
1 cup diced celery 
1/4 cup chopped onion 
1 can cream of mushroom soup 
1/4 1b. salted cashew nuts 
1 3-0z. can chow mein noodles 
1/2 tsp. Worcestershire sauce 
Salt and pepper to taste. 

Combine all ingredients, turn into a 
buttered casserole and bake at 325 
degrees for 45 minutes. Crabmeat is 
expensive and by the time you’ve also 
used cashew nuts you don’t have a 
cheap casserole, but this is extremely 
delicious and will really make a hit 
with everyone.—Mary Beth 

Kitchen-Klatter Flavorings. 

just break even. 

Coconut 

Lemon 

Maple 
Almond 

Orange 

THERE ARE FLAVORINGS 

AND THEN THERE ARE 
KITCHEN-KLATTER FLAVORINGS! 

If you care how your cooking tastes (and frankly, we can’t imagine 
any woman who doesn’t care) you won’t settle for anything but our 

With a full collection of these unusual and delicious Flavorings 
on your kitchen shelf you’ll take a whole new lease on life when it 
comes to cooking. And you’ll be saving money too. 

Remember: we offer one fine premium after another and they’re 
always big bargains because we never try to make a penny on them — 

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

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

If you can’t yet buy these at your store, send $1.40 for any 3 flavors. 
3 0zZ. bottles. (Jumbo Vanilla, $1.00) We pay the postage. 

KITCHEN-KLATTER 
Shenandoah, lowa 

Strawberry 
Burnt Sugar 
Black Walnut 
Cherry 
Banana 
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GREEK STYLE RABBIT 

Cut the rabbit into serving pieces, 
salt and pepper it and put it into a 
large kettle with 1/2 cup olive oil, 2 
Tbls. of mixed spices tied in a bag 
and 8 or 10 garlic beads. Braise and 
stir occasionally, adding a little water 
or tomato juice from time to time. 
When the garlic is tender mash it 
against the side of the kettle. Cook 
this for about one hour and do not 

Feb It eriek. 
Peel 15 or 20 small onions (size of 

walnuts) and put over the top. Add 
1 can of tomatoes, 1/2 cup of olive 
oil, 1 cup of vinegar, 1 cup white 
raisins, and 4 or 5 bay leaves. Cook 
slowly for one more hour. 
We have a very good friend who is 

Greek. He owns a restaurant, is a 
superb cook and every time he comes 
to see us he brings the food and pre- 
pares the dinner! Of all the things 
George fixes for us, this is Frank’s 
favorite dish. I asked George for the 
recipe because we eat a lot of rabbit 

during the winter months and it is 
such a different and unusual way to 
fix it. I hope the next time your hus- 
band goes hunting and brings home 
a rabbit you will try fixing it this 
way. — Dorothy 

APPLE DELIGHT WITH SAUCE 

1 cup sugar 
1/4 cup butter 

1 egg 
1 cup flour 
1 tsp. soda 
1/4 tsp. nutmeg 
1/2 tsp. cinnamon 
1/4 tsp. salt 
1 1/2 cups chopped apples 
1/2 cup chopped nuts 
1 tsp. Kitchen-Klatter vanilla 
Cream together the sugar and but- 

ter. Add egg and vanilla. Sift together 
the flour, soda, nutmeg, cinnamon and 
salt and add to creamed mixture. Stir 
in the apples and nutmeats. Bake in 
8x8-inch greased and floured pan at 
350 degrees for 45 minutes. 

Sauce 
3/4 cup sugar 
2 This. cornstarch 
1/4 cup orange juice 
1 tsp. Kitchen-Klatter orange 

flavoring 
1 tsp. Kitchen-Klatter lemon 

flavoring 
3/4 cup water 
Mix sugar and cornstarch in sauce- 

pan. Add orange juice, flavorings and 
water. Stir as the sauce cooks until 
thickened and clear. Serve hot over 
the pudding. 

VERY TASTY BAKED HAM 
CASSEROLE 

3/4 lb. baked ham, ground 
2 hard-cooked eggs, chopped 
1 cup sharp cheese, shredded 
1 large green pepper, minced 
1 smali can sliced mushrooms 
1 (12 oz.) pkg. noodles, cooked 
4 cups medium thick white sauce 
Combine all ingredients, turn into 

a 2-qt. casserole and bake for one 
hour in a 350 degree oven. 
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GERMAN CABBAGE SALAD 

1 small head cabbage, shredded — 
4-6 slices bacon 
3 or 4 onions, sliced 
2 Thls. white vinegar 
2 Tbls. water 
1 This. sugar 
Pepper and salt 
2 hard-cooked eggs, sliced 
Shred cabbage and soak in _ ice 

water. Drain very thoroughly. Dice 
bacon and fry until crisp. Remove 
bacon and add onion, vinegar, water, 
sugar, salt and pepper to drippings. 
Bring to boil and pour over cabbage. 
Sprinkle bacon over top and garnish 
with slices of hard-cooked egg. 
This is a refreshing salad to run 

into on a winter night — will remind 
you somehow of summer! — Lucile 

COFFEE BARS 

1 cup brown sugar — 
1/2 cup shortening 

1 egg 
1 1/2 cups flour 
1/2 tsp. baking powder 
1/2 tsp. soda 

_ 1/2 tsp. salt 
1/2 cup strong coffee 
1/2 cup chopped dates 
1/2 cup chopped nuts 
Cream together the brown sugar 

and shortening. Add egg. Sift together 
the flour, baking powder, soda and 
salt and add alternately with the hot 
coffee. Lastly, add the dates and nuts. 
Bake in a well-greased 7 x 11-inch 
cake pan in a 350 degree oven. When 
cool ice with a frosting made of 
melted butter, powdered sugar, cream 
and Kitchen-Klatter Burnt Sugar Fla- 
voring. Cut in squares and serve with 
good, hot coffee. — Leanna | 

GOLD SALAD 

1 can (29 oz.) apricots, cut fine 
1 can (29 oz.) crushed pineapple 
2 pkgs. orange jello 
2 cups hot water 
1 cup small marshmallows 
Drain and chill the fruit, reserving 

the juice. Dissolve the jello in hot wa- 
ter and add 1 cup of the mixed fruit 
juice. Chill until sirupy, then fold in 
the fruit and the marshmallows. Chill 
until firm and spread with the follow- 

- ing topping. 

TOPPING 

1/2 cup sugar 
3 This. flour 
1 egg, slightly beaten 
1 cup combined apricot and 

pineapple juice 
2 This. butter 
1 cup cream, whipped 

~ Combine everything except butter 
and cream in the top of the double 
boiler. Cook over hot water, stirring 
constantly, until thick. Stir in the but- 
ter and cool. Lastly, fold in the whip- 
ped cream and spread over the top 
of the Gold Salad. 
This is a large recipe and a fine 

one to make up for club refreshments. 
Half of these amounts will serve for 
family use. 
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GOOD OLD SPANISH RICE 

1 lb. ground beef 
1/2 cup chopped onion 
(1/2 cup diced green pepper 
3 Tbls. shortening 
1 No. 2 1/2 can tomatoes 
1/2 cup water . 
1 This. chili powder 
3 cups cooked rice 
Grated cheese 
Stir meat, onion and green pepper 

in the hot fat until cooked through 
and tender. Add remaining ingredients 
(aside from cheese), plus salt and 
pepper. Cook on low heat about an 
hour. Add rice and turn into casserole. 
Keep warm in very slow oven until 
ready to serve and then sprinkle top 
with grated cheese. : 

MOTHER’S FROSTED GINGER 

CREAMS 

1 cup white sugar 
1 cup molasses or sorghum 
1/2 cup lard 
1/2 cup butter 
1 cup hot water (not boiling) 
2 level tsp. soda 
-1tsp. Kitchen-Klatter vanilla 
1 Tbls. ginger 
Pinch of salt 
4 cups flour ~ 
Cream together the sugar, shorten- 

ing, molasses and vanilla. Add the 
soda to the hot water to dissolve and 
then add to creamed mixture alter- 
nately with the flour. (You will 
probably need to use more than 4 cups 

. of flour — it depends upon the rich- 
ness of the shortenings and whether 
you use molasses or sorghum. Just 
add enough more so that you have 
a nice soft dough that can be rolled 
out and cut on floured board or 
pastry cloth.) Bake in a 350 degree 
over for about 10 minutes and watch 
closely so they do not burn. When 
cool, frost with boiled icing or pow- 
dered sugar icing.—Leanna 

DATE-NUT CAKE 

1 cup boiling water 
1 cup chopped dates_ 
1 tsp. soda 
1/3 cup softened butter 
1 cup sugar 

1 egg 3 
1 tsp. Kitchen-Klatter vanilla fla- 

voring 
1 1/2 cups flour 
1 tsp. baking powder 
1/2 tsp. salt 
1/2 cup chopped nuts 
Pour the boiling water over the 

dates and soda. Allow to stand while 
mixing the cake batter. Cream the 
butter and the sugar until very smooth 
and creamy. Add the egg and vanilla 
and beat well. Sift together the flour, 
baking powder and salt. Mix until 
well blended with the creamed mix- 
ture. Stir in the nuts and the date 
mixture. Pour into a greased and 
floured 13” x 9” x 2” cake pan. Bake 
in a 375 degree oven for about 35 
minutes. 
We think this cake is delicious and 

it is good either plain, with frosting, 
or just a little whipped cream. — 
Dorothy
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THERE’S A MAN IN THE KITCHEN 

By 
Frederick 

In all my life I have never known 
aman who did not like oysters. True 
it is that some do not like raw oysters 
on the half shell, but all men like 
cooked oysters. For some it is an 
acquired taste, but for the most part 
boys learn to like oysters long before 
other members of the family. I can’t 
remember a time when I didn’t like 
them, and some of the pleasant mem- 
ories of my boyhood are the oyster 
stew suppers we used to have on Sun- 
day nights. 

I have a very good friend who is a 
chef in a large private club, and the 
other day he taught me how to make 
an oyster sauce that is perfect for 
serving over toast as a supper snack, 
or that is just the thing for pouring 
over a cooked white fish. 

Oyster Sauce a la Springfield 

3 dozen raw oysters 
Pepper and salt 
Celery salt. 
1/2 lb. or 1 can of mushrooms 
4 Tbls. butter 
5 Tbhls. flour 
3/4 tsp. salt 
1 1/2 cups milk 

Melt butter and fry the sliced mush- 
rooms until lightly cooked. Add flour, 
salt and blend. Add milk and cook 
over low heat until thickened. Mean- 
while, cook oysters over low heat un- 
til edges just begin~-to curl. Add to 
creamed mushrooms with pepper and 
celery salt. Mix thoroughly. Serve over 
toast, in patty shells, or pour over any 
ordinary white fish. This amount will 
serve six. 

I recommend that you use this sauce 
poured over any white fish that you 
may have available. You know, plain 
white fish of any kind can stand a 
little dressing up, and this sauce will 
make the most common fish dish a 
real delicacy. Actually, this can be 
made with fewer oysters, if you like, 
and if you like a thinner sauce, just 
use less flour. 
The other day I walked into a res- 

taurant and saw something on the 
menu that gave me a real thrill! Don’t 
laugh now when I tell you that it was 
Lentil Soup! Years ago I used to eat 
Lentil Soup every Saturday night for 
my supper, but that was when I was 
living outside the continent of North 
America. Almost never have I seen 
Lentil Soup on an American menu, 
and I can’t understand why that is so. 
It is such a good soup when properly 
made; I have never known children 
not to like it once they have tried it; 
and it is a wonderful source of iron. 
If you haven’t a good recipe for Lentil 
Soup, try this one. 

Lentil Soup 

2 qts. boiling salted water 
2 cups lentils 
1 can tomato sauce 
1 chopped onion 
1/2 cup alphabet noodles 
Butter to taste 
Pick stones out of lentils and wash 

well under cold water. (Just why there 
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ALL PURPOS! 
HOUSEHOLD 
CLEANER 

Rs FOR ALL. WASHING NEEDS 

WO RINSING - ‘NO WIPING: 
Pace Hennes mts yi mns : 

have had in recent years. 

KITCHEN-KLATTER KLEANER 
THE PERFECT ALL-PURPOSE CLEANER 

Put Kitchen-Klatter Kleaner to work. The expensive chemicals 
in it will do a perfect job in half the time. 

No wiping! No rinsing! No froth and foam to fight! 

Just the cleanest house you’ve ever had — with a fraction 
of the effort you’re used to spending. 

And never, never the “burned hands” that so many women 

Look for Kitchen-Klatter Kleaner today. Buy it. And save all 
the box tops for the kind of terrific premiums you’ve come to ex- 
pect from the Kitchen-Klatter Family. 

Watch for this package on 
your grocer’s shelves. It’s the 
answer to every single cleaning 

problem in your house where 
water can be used. 

All of us have been spending 

too much of what we call our 

“srocery money” on all kinds of 
products we hoped would do a 
good job. Before you’ve used one 

package of Kitchen-Klatter 

Kleaner you'll know that your 

cleaning problems are _ licked 
once and for all. 

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

should be so many stones in lentils I 
do not know, but there are, and you 
be careful.) Add lentils to boiling wa- 
ter and simmer for 1 hour. Now add 
the tomato sauce and onion; simmer 
for 45 minutes more. During the last 
10 minutes before serving, add the 
alphabet noodles. Serve with a pat of 
butter in each bowl. This pat of but- 
ter is absolutely essential. 

Your children can make a meal out 
of lentil soup, and it will be one of 
the cheapest meals you ever served. 
I once knew a school over in Egypt 
that was called by some “The Lentil 
School” because it served so much 
lentil soup. In Egypt it is a very cheap 
food, and thus the school so named 
was thought of as a poor man’s school. 

From the time I was just a young- 
ster I have been interested in cooking. 
As a matter of fact, one of my secret 
ambitions during the first 25 years of 
my life was to be a famous chef! At 
every opportunity I used to visit with 
chefs wherever I met them. 

I remember the day I became ac- 
quainted with a famous hotel chef out 
in Estes Park, Colorado. I had over- 
heard him say that his meat supply 
was too heavily loaded with wieners 
(hot dogs) and so I asked him what 
he would do to use them in a res- 

taurant as famous as his, and I shall 
always remember his reply. He said: 
“Son, some of the most expensive and 
exotic dishes are made with the com- 
mon old hot dog. What I have here 
will go into Vienna Pie, and it will be 
the most expensive dish on the menu 
as far as the customer is concerned, 
and the cheapest dish for us to make.” 

Well, I never did get his recipe for 
Vienna Pie, but I do have a recipe 
for something just as good. 

Hot Ziggities 

1 lb. of hot dogs, ground 
Blend in 2 Tbhls. prepared mustard 
1 slightly beaten egg 
Sift together: 
2 cups sifted flour 
1/2 tsp. salt 
Cut in 2/3 cups shortening 
Combine 1/4 cup tomato catsup with 

3 This. cold water. Sprinkle over the 
flour mixture, blending lightly with a 
fork. Divide the dough in half. Roll 
out each half on floured board to 
12x9 inch rectangle. Cut each into 
four, 6x4% inch rectangles. Now di- 
vide the hot dog mixture equally on 
pastry rectangles. Fold over pastry so 
that 4% inch edges are together. Seal 
edges well. Bake on ungreased sheet. 
Serve hot. Children love these little 
turnovers.



NEW COMPLETE COFFEE MAKER 

Big 48-Cup Electric ° 

PERCOLATOR 

GIVEN 2 CHURCH | 

Without I¢ Cost! 
OR GROUP 

NO OTHER COFFEE 
MAKER HAS ALL 
THESE AMAZING 
NEW FEATURES: 

+*« Makes up to 48 
cups of perfect, 
delicious perco- 
lated coffee. 

+ Fully automatic 
— just add cold 
water, coffee, and 
flip switch—it 
““nerks’”’ in a few 
minutes. 

* Safer—Easier to 
use. No chances of 
scalding by carry- 
ing or pouring boil- 
ing water. 

+*« Liqua-Level 
Gauge shows 
quantity of ready- 
to-serve coffee 

and coffee is remaining in the 
ready to serve. Percolator. 

SEND NO MONEY! 
Mail Coupon Now to Get Percolator 
and a Supply of My Famous Flavoring 

Would you like this brand new 48-Cup Electric 
Percolator for your Church or Group? Then 
let me send it to you now—and it won’t cost 
you a single cent! All you need do is fill out 
the coupon below and mail it to me. DON’T 
SEND ANY MONEY! I’llship you the Per- 
colator and 50 bottles of my famous Double- 
Strength Imt. Vanilla Flavoring ($1.00 size) by 
Freight Collect. (I’ll also send you enough ex- 
tra bottles to cover all shipping charges)—all 
on credit—I trust you! Then you simply have 
10 members of your group each sell only 5 bot- 
tles of my Flavoring, send the money to me 
when all the bottles are sold, and the 48-Cup 
Percolator is yours to keep without costing 
you one penny. Take up to EO Oy ore 
60 days. Just fill out the cou- 6’ Guaranteed by 
pon below, completely...and \ Good Housekeeping 
mail it to me TODAY. Las anveansto WS 

ANNA ELIZABETH WADE 
Dept. 420AC, Lynchburg, Va. 

+*« See -through 
window on top 
shows when 
““nerking’’ stops 

+ When coffee 
reaches peak of 
flavor, it automa- 
tically switches 
to ‘‘low’’, keeps 
coffee hot. 

1 ANNA ELIZABETH WADE 
Dept. 42uAC, Lynchburg, Va. 

Please ship me the 48-Cup Electric Percolator and 50 bot- 
tles of your Double-Strength Imt. Vanilla Flavoring 
($1.00 size) by Freight Collect. Also include enough ex- 
tra bottles to cover fully the Freight Charges. We agree 
to remit the $50.00 to you within 60 days. 

SHIP TO 
(Must be an Officer) 

ADDRESS 

CITY 

NAME OF 
ORGANIZATION 

CITY . 

(Please have another officer write name & address below) 

NAME OF 
ANOTHER OFFICER 

STATE 

ADDRESS 

CITY. STATE 

| (_] Check here if you prefer to earn Cash for your Church or Group 

| 

| ADDRESS 

| 
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MARY BETH’S LETTER—Concluded 

completely off-guard. If Donald had 
been there the whole thing would have 
affected me so differently. Well, no 
matter what may happen in the future 
it won’t give me the same sensations 
because I’ll know that it’s up to me 
to keep my head and work out what- 
ever has to be worked out. 

I’ve written this at one sitting be- 
cause Paul loaded the cardboard box 
with pans and lids and has been hap- 
pily occupied getting into the box with 
them, getting out, getting back in, etc. 
Katharine has spent this time sitting 
on her new chair at the kitchen table 
with a coloring book and her crayons. 
We had two kitchen chairs to start 
with. This last Christmas we decided 
we should get a third so Katharine 
would no longer have to perch on a 
stool, and then we took stock of the 
whole situation and realized Paul 
would graduate from the highchair to 
the stool before too long and really 
should have a chair instead of that 
stool. Then we thought some more and 
decided that while those particular 
chairs were still available we really 

should be getting three of them while 
we were at it because when Paul 
gives up the highchair it won’t be put 
out in a corner of the garage. A year 
from today that faithful highchair 
will have a new occupant, so those of 
you who are beginning to try and fig- 
ure out how you’ll keep your house- 
hold going while you’re in the hospital 
around mid-June can know that I have 
exactly the same problem! 

Always sincerely, 

Teng [tit 

THE WRITING BUG—Concluded 

the wheat cereal and happily watched 
him down a soup bowl full followed 
by an egg, a piece of toast and a cup 
of cocoa. Now we could live together. 
AAAh, everyone was fed, the two 

older boys were off on the big yellow 
school bus and Robert had rushed off 
to the office. Now I could really set- 
tle down and type. But no, the three 
shirts which had not been finished 
with the ironing last night nagged me 
into getting out the ironing board 
first. The task seemed to be inter- 
rupted far too many times for Craig 
could not get the small green combine 
to hook onto the red wagon to hook 
onto the miniature plow which in turn 
he tried to hook onto the toy tractor. 
Just as this long row of implements 
would fasten to each other and creep 
across the floor one of them would 
thoughtlessly uncouple and Craig’s 
howl of protest was nerve shattering. 
This is not conducive to completing 
even three shirts in record time! 
Now, if I could just think of some- 

thing stimulating to write about. Now 
I was going to write. Yes I was! 
Craig tugged at my skirt... “Make 

some cookies mama.” 
So, as you can plainly see, instead 

of writing the inspiring, thoughtful 
column which had been planned, I 
settled on the difficulties of trying to 
write on that particular day. 
Writing is fun. It is stimulating and 
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One morning last August Mr. and Mrs. Don 
Benson of St. Edward, Nebr. stopped by to 
pay a call on Mother (Leanna Driftmier), and 
this picture of Beverly, their daughter, was 
snapped in the corner of the folks’ living 
room, We were happy when the Bensons 
sent a print of it. 

a very worthwhile, creative means of 
expression. It is also plain hard work. 
Good luck to any of you who are in- 
terested in trying your hand at this 
fascinating hobby. Have the courage 
to try and see what you can do. 

THE BABY BOOK—Concluded 
beautiful, A—angelic, etc. The guest 
of honor will read these fortunes and 
then the pages can be added to the 
big scrap book. 
Baby’s Future: Pass a sheet of pa- 

per to each guest and ask them to 
write the things that will be taken for 
granted when this new baby is fif- 
teen. It will be interesting to hear 
what people expect in the world of 
the future, and since these pages will 
be added to the scrap book, it will 
make highly significant reading in 
fifteen years. 
PRESENTING THE GIFTS: Bor- 

row a large bassinet (perhaps if there 
are several hostesses this might be 
their gift) and place the gifts in the 
bottom of the bassinet with a pretty 
baby blanket over them. Lay a large 
doll on the blanket. At the time of 
presentation, place the bassinet be- 
fore the honored guest and tell her 
you are all anxious to see how quickly 
and nicely she can wrap the “baby” 
in the blanket. When she does this, 
she will discover the gifts! 

PRAYER TIME 

The while she darns the children’s 
socks _ 

She prays for little stumbling feet; 
Each folded pair with its box 
Fits Faith’s bright sandals, sure and 

fleet. 

While washing out with mother pains 
Small dusty suits and frocks and slips, 
She prays that God may cleanse the 

stains 
From little hands and hearts and lips. 

And when she breaks the fragrant 
bread, 

Or pours a portion in each cup, 
For grace to keep their spirits fed 
Her mother heart is lifted up. 

O busy ones, whose souls grow faint, 
Whose tasks seem longer than the 

day, 
It doesn’t take a cloistered saint 
To find a little time to pray. 

—Ruby Weyburn Tobias



FAST-EASY-THRIFTY 
order by mail from 

Walter Drake & Sons 
2502 Drake Bidg., 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 cut with scissors and 
twist. Soft Vinyl Plas-Ties tape in 
pretty, fadeproof green is waterproof 
and re-usable. It’s flat won't harm 
delicate plants. Ye” wide. 
No. A759 ___ Plas-Ties, 

big 150-foot roll only... $1.00 

REMOVE CORNS, CALLUSES AND WARTS 

easily and safely with this amazing 
new Corn Stick. Simply dab it on like 
a lipstick; its carefully-compounded 
formula goes to work immediately to 
reduce pain and remove the corn or 
callus. No messy salves and lotions, no 
risky cutting and scraping; one appli- 
cation is often all it takes! 
No. F674 Corn Stick .-$1.00 

GAY GARDEN BOOTS keep your feet dry 
and floors clean in any weather. Just 
slip them on for gardening slip them 
off before you go into the house — 
leave mud, snow, water, dirt and grass 
clippings outside! Soft latex with crepe 
soles — easy to slip on and off over 
your shoes—comfortable without 
shoes. A quick rinse under the faucet 
cleans them inside and out! Cheery 
kelly green, in all ladies” sizes. 
No. A713 Boots, small 

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

(sizes 6-8) 
No. A715 Boots, large pair 

(sizes 82-10) 

THE WICK 
—~—"__ DOES THE TRICK Lr 

SCAT! Dog-Wick—the harmless way to 
keep dogs and cats away from your 
lawn, plants and shrubs! Twist them 
onto plants; attach them to garbage 
cans, furniture, or where you don’t 
want dogs to dig. Repellent is in heavy 
oil base, so sun and rain won't cut 
effectiveness. 
No. A615 Dog-Wicks...20 for $1.00 

LIFETIME ALUMINUM PLANT MARKERS for 

about Ic each! Just write into soft 
aluminum Permatags with pencil, ball 
point pen or pointed stick — plant 
name is permanently embossed in the 
metal! No chemicals, no special pens. 
Legible forever. Rustproof. One-piece 
construction, with metal strip at top 
to wind around plant or stake. Big 
writing space is 342” long, %4“ high. 
No. A780 Permatags, pkg. of 96..$1.00 

ROOT ELIMINATOR saves hundreds of 
dollars in plumbing bills. Dissolves 
fungus, kills roots so they wash away. 
Users say they’ve never had clogged 
sewers dug up since starting treat- 
ments. Just pour into toilet—half now, 
the rest six months from now. Won’t 
damage plumbing or affect septic tank 
action. 
No. H700 Root Eliminator________ $2.49 

START YOUR SEEDS AND CUTTINGS in 

Jiffy Pots for the best plants you’ve 
ever grown! The 214” diameter pots 
of imported peat have plant food in 
the walls, give both flowers and vege- 
tables a superb start. Transplanting is 
safe, easy. You just plant the pot. Im- 
proved root aeration brings faster, 
heavier growth with less water. 
No. A784 

Jiffy Pots, pkg. of 40... $1.00 
No. A783 

Jiffy Pots, pkg. of 100... $1.95 

CEMENT CLEANER REMOVES OIL and 

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

other item on this page.___.88c 

MARVEL BULBS BURN 5 YEARS in ordi- 

nary use of 4 hours a day. Outlast 13 
ordinary bulbs. Save money, end bulb 
snatching, eliminate changing bulbs 
in high and difficult places. 
No. H708 40-watt Marvel Bulb....69c 
No. H709 60-watt Marvel Bulb _. 69c 
No. H710 75-watt Marvel Bulb _..69c 
No. H711 100-watt Marvel Bulb _..69c 
No. H712 150-watt Marvel Bulb....99c 

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 
spray on foliage. Works wonders on 
roses, African violets, geraniums, ivy, 
etc.; try it with your favorites. 
No. A857 Wonder-Brel, 6-oz. can $1.25 

SPECIAL VALUE! 
No. A858 15-0z. Economy size $1.98 

FAST SERVICE _ we ship your order poepen 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. 

EXPANDING CONCRETE PATCH fills 

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

other item on this page____.85¢ 

SHOWS WHEN TO WATER PLANTS! Keep 

indoor plants flourishing with Flora- 
gardes — moisture indicators that you 
put and leave in the soil of each 
flower pot or planter. Indicator stripes 
are pink when soil-moisture is right; 
they turn blue as the soil dries, giving 
notice before your plant gets thirsty. 

No. A105 Floragardes.___.7 for $1.00 

CLEAN SEPTIC TANKS AND CESSPOOLS 

automatically with Walter Drake's 
Septic-Tank Activator; get full effi- 
ciency with no fuss or costly digging. 
Activator liquefies and digests waste 
in minutes, leaves tank clean and able 
to operate properly. Contains bacteria 
and enzymes, the only effective septic 
tank activators. Can’t harm pipes, pets 
or people. Just pour in toilet once a 
month. Six months supply in handy 
one-treatment packets. 
No. H707 Septic-Tank Activator $2.98 

Walter Drake & Sons PLEASE WE SHIP WITHIN 24 HOURS! 

| FREE 2502 Drake Bldg., Colorado Springs, Colo. PRINT GUARANTEE: Your money back if 
CATALOGUE you are not pleased. 

sent with each 4 : ; 
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quest. Shows 
| hundreds of oth- 
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| den, gifts, etc. 

8 

a Total enclosed 

Colorado residents add 2% sales tax 

Avene Please add NOTHING for postage 
CITY ZONE STATE Walter Drake pays the postage. 

Please — no C.O.D. It costs you at least 50¢ extra and makes more work for us.
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MARGERY REPORTS ON THE 

‘““OLD-FASHIONED” DINNER 
——___. 

Dear Friends: 

It is very doubtful that I will get 
far from the dining room table today 
since I am looking over the Christmas 
cards and letters we received this 
year. Before putting them away I like 
to take a day to go through them 
again, sorting out some of the letters 
that contained surprising news items 
in hopes that I can get another note 
off in reply. When you hear from 
some friends only once or twice a year 
there is a lot to report on family hap- 
penings, and there are a few letters I 
want to acknowledge before January 
slips into February. 

Now, I do have a room in this house 
that I call my office but, as I men- 
tioned, I am at the dining room table. 
I can’t be nearly as efficient here be- 
cause I am constantly distracted, but 
it is much more pleasant. From this 
table I can see the homes of fourteen 
neighbors! Isn’t that surprising? It 
isn’t that I’m nosey—it’s just that it 
gives me a friendly feeling to look out 
this window or that window and see 
what is going on. 

There is Mary out in front of her 
house helping Lori learn to ride the 
new bike Santa brought. I think Lori 
is doing very well and it will please 
her if I call after while and tell her 
that I saw her and that it won’t be 
long until she can ride her bike to 
school. There is the gorgeous white 
cat that belongs to a neighbor two 
houses north of us. He jumps up onto 
the window box at the kitchen win- 
dow and meows when he wants in. 
He just jumped down and is running 
to the back door, so they saw him. 
I remember the white cat we had a 
couple of years ago and were so sorry 
to lose. I wish I had another white 
cat, but Martin wants a dog. We’ve 
half-way promised him that we would 
look intg this dog situation when 
“Spring comes. Enough day dreaming. 
I guess it isn’t hard to see why I like 
to do my work at this dining room 
table! 

Our redecorating is finished upstairs 
and it was nice to get the rooms 
straightened up again. There are a 
few odds and ends to take care of but 
they can wait a while. We have the 
electric train set up in the upstairs 
hall-room. It is a wonderful place for 
it is not the least bit in anyone’s way 
and can be left up. 

I'll have to tell you folks that Abi- 
gail had warned me in advance that 
to Clark, coming to Iowa meant 
“Martin’s train” and that I should be 
prepared. With this word, Oliver and 
Martin got busy cleaning the tracks 
with alcohol, checking the transformer 
and switches, oiling the engine, etc., 
and had everything ready when the 
Denver Driftmiers arrived. There was 
even a new Diesel engine for we had 
gotten Martin one for Christmas—we 
try to add a little to the set each year. 
This train set-up is developing into a 
nice hobby that Oliver and Martin can 
enjoy together, but I do believe that 
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The three Stroms pause for a typical tourist 
snapshot—that dashing Canadian stream is 
SUCH a contrast to Southwestern Iowa! It’s 
a very good picture of Margery but not at all 
good of Oliver, so we’re grateful to him for 
being ‘“‘broad-minded” and letting us use it. 

Oliver has more fun than Martin! 
They would like to set up permanent 
tracks in the basement, but a lot of 
work needs to be done down there 
first. The basement is a little too cool 
and damp and there is danger of rust- 
ing unless some piping is added to 
heat the room where the track would 
be set up. The neighborhood boys have 
had the train down there once in a 
while but it hasn’t been left for any 
length of time. 
Our next door neighbors, the Alexan- 

ders, are in Arizona as I write this 
letter. We do miss them so much when 
they are gone. Both their daughters 
and families live in Tucson, so for 
several years Howard and Eltora have 
been spending Christmas and most of 
the month of January with them. 
Oliver and I look after their house 
when they are gone and I always hold 
my breath that I can keep their love- 
ly houseplants alive until they get 
back. (So far, so good!) 
This trip we were really anxious 

about Alexanders because they had 
no sooner started out from Shenan- 
doah when we heard that there was a 
terrific blizzard raging through the 
Southwest. We just knew they couldn’t 
have missed it so we had some un- 
easy days until the first word arrived. 
They had been forced to stay over in 
Tucumcari, New Mexico until blocked 
roads were cleared and then had a 
great deal of one-way traffic for many 
miles. I remember that Mother, Dad 
and Howard ran into a blizzard one 
year when they were returning from 
California and had a most unpleasant 
time. 

So far this winter hasn’t seemed 
long. I guess they call this an “Open 
winter.” As I write this there has been 
very little moisture and the tempera- 
tures haven’t been very low for any 
great length of time. I suppose that 
one of these days we will have more 
snow and ice than we care for. But it 
won’t be too much to suit Martin! 
He received both skiis and ice skates 

for Christmas so he definitely is in 
favor of all the snow and ice we can 
get. . 
Last year a large area down near 

what used to be called the old fair 
grounds (it is now called “Sportsmen’s 
Park” but will always be the old fair 
grounds to me!) was flooded and peo- 
ple of all ages swarmed to the ice on > 
cold days. I understand it was _ so 
popular that they intend to flood more 
ground this year. There just weren’t 
enough ice skates to be had last year 
and were bought up quickly this year 
in anticipation of the good skating to 
come. ; 
The skiis have been on the “want 

list” for a number of years. Martin 
has always listened wide-eyed to his 
Uncle Donald whenever he recalled 
the skiing he did in the mountains 
during the years he was in the service. 
The plain truth is that skiing doesn’t 
amount to very much in this part of 
the country, but the slopes are gentle - 
for beginners. We were pleased to see 
skiis in one of the trading stamp 
books and although they are small 
ones, Martin can use them this year 
to get the “hang of it” and then pass 
them on to some younger child. Ski- 
ing and skating are both good outdoor 
activities and just what boys need this 
time of the year. 

I promised you friends on our radio 
visit that I would tell you the details 
about the Silent Bazaar we had in our 
church before Christmas, and it seems 
wise to put it down in print right now 
so you can refer to it for your own 
future needs. This is the third year 
that we have had a silent bazaar in- 
stead of a big bazaar for selling home- 
made items to the public. It has 
worked out so successfully that we 
plan to continue raising money in this 
manner. 
The theme the first year was a “Pig 

Dinner’; the theme the second year 
was a “Wild Game Dinner”; and this 
year it was an “Old-Fashioned Din- 
ner.” All of our family was so pleased 
that Mother and Dad were able to go 
this year and they said that they 
didn’t know when they had enjoyed 
themselves more. 
Letters were sent out to all of the 

members of the church in advance. 
The details of the dinner were given 
and a big, high-buttoned shoe made 
of construction paper was _ enclosed. 
This paper shoe was double in thick- 
ness and pasted around the edges 
except for the opening at the top 
where we were supposed to deposit 
our checks or bills. The shoes were 
brought to the church the night of 
the dinner and deposited in an enor- 
mous cardboard shoe. 
Old-fashioned food was served buf- 

fet style. The menu consisted of roast 
beef, roast pork, baked ham, baked 
beans, cole slaw, assorted cheeses, 
breads, relishes and for dessert, apple 
pie and coffee. I was chairman of the 
cheese committee, and I might add 
that all of the food we served was 
donated by members. 

We ate at tables covered with red 
and white checked paper cloths, ten 
people at each table. Enough old 
kerosene table lamps had been located 
so that there was one at each table. 

(Continued on next page)



KITCHEN-KLATTER MAGAZINE, 

They added a great deal of charm to 
the theme, and incidentally, I heard 
many a comment that those lamps 
made people a bit homesick! 

Almost everyone was in costume, at 
least in part. Some just wore regular 
clothes but donned a false mustache, 
a big pocket watch or perhaps car- 
ried a cane. It didn’t make any dif- 
ference to what degree you were in 
costume for in a crowd of 275 people 
there was enough costuming to give 
you the old-fashioned feeling! 

The Junior and Senior High boys 
and girls waited on the tables. The 
girls wore long dresses and the boys 
had on snappy vests, white shirts with 
arm bands, bow ties, false mustaches, 
and both the boys and girls wore big 
white aprons. These young people 
went about their business of waiting 
table with a flair as if all they did 
at home was juggle plates and cups of 
coffee. And not one accident! 

There was a delightful program 
after the dinner. We sang old songs 
and had old-time readings. Everyone 
enjoyed himself tremendously. It is 
the type of dinner that can be put On 
with very little effort and where your 
own originality can really shine. 
Well, I see Lori and her mother 

have gone into the house so [ll pick 
up the phone and compliment Lori on 
her bike-riding before I start reading 
over some of these nice letters I want 
to answer. 

Sincerely, 

ar 
SEASON SIGN 

Now winter is and cold winds blow, 
The dull sky drops its sleet and snow; 
So Junior must, morn, night, and noon 
Leave wide the doors he slammed in 

June! | 
Enola Chamberlin 

Some folks are like fences... they 
run around a lot without getting any- 
where. 

Pray as if everything depends on God. 
Work as if everything depends on you. 

Finer quality yarns of all types 
—wool, orlon and nylon... 
sold to you at lowest possible 
price. Choose the colors you 
want. 

| Write for FREE Sample Card 
Cliveden Yarns have been dis- 

\ tributed for over 50 years by 
Walter McCook & Son, Inc. See 

and feel their lovely texture be 
fore you order. 

WRITE TO DEPT, 21 

CLIVEDEN YARNS 
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LUCILE’S LETTER—Concluded 

last ten years, and those of us who 
grew up with the proposition that 
we'd do well to have the first fryers 
of the summer by the Fourth of July, 
blinked hard when we saw big turkey 
sales on that date. 

I think we’ve all had some adjusting 
to do in this matter of food, and I 
think that most of us are ready now 
to put the prepared things in their 
proper place and get back to the 
pleasure of real cooking, the most 
creative thing in the world. 

I know that many of you are shak- 
ing your heads and telling me that 
all you do is cook! I don’t doubt you 
for a second! I’ve read repeatedly that 
here in the Midwest we have clung 
more closely to old values and the 
old ways than anywhere else in this 
country. I believe this. But I also know 
that those of us who live here are 
keenly aware of the fact that there 
are tremendous changes between the 
way we live today and the way we lived 
only a generation ago. The outsider 
might not see this since he’s compar- 
ing us with another region, but we 
know it. 

In short, I think everything per- 
taining to our homes will be increas- 
ingly important to us in the years be- 
tween now and 1970 and we will get 
our greatest joy and pleasure from 
the creative things we do in our 
homes. Maybe I’m wrong. Maybe the 
“authorities” are right when they en- 
vision all of us ripping through the 
air and tearing around and living in 
a mechanical way. But somehow I 
have a feeling in my bones, a hunch, 
that people have a powerful amount 
of common sense to draw upon, and 
that this common sense will turn them 
back from a dehumanized kind of 
life and set them again to the lasting 
satisfactions of creative things. I 
haven’t heard anyone else suggest 
this, so I surely hope I’m around in 
1970 to see if my lone wolf prophecy 
has come to pass! 

Next month there will be a picture 
or two taken someplace in this re- 
modled house (probably the fireplace 
and dining room) and I’ll try and 
give you a down-to-earth account of 
how we’ve settled in. 

Until then. . 

Life is short and we have not too 
much time for gladdening the hearts 
of those who are traveling the dark 
way with us. Oh, be swift to love! 
Make haste to be kind! 

1960 

Do not keep the alabaster boxes of 
your love and tenderness sealed up 
until your friends are dead. Fill their 
lives with sweetness. Speak approv: 
ing, cheering words while their ears 
can hear them and while their hearts 
can be thrilled by them. 
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KNOCK! KNOCK! 

MAY WE COME IN? 
It’s time for Kitchen-Klatter, and 

this means a 30 minute visit every 
morning of the week aside from 
Sunday. We try to manage a good 
recipe every day, but it’s perfectly 
true that sometimes we just sort 
of get wound up visiting about 
everything under the sun. 

We’re not fancy home economics 
specialists, you know, with heads 
crammed full of brisk, scientific 
know-how. We’re just people who 
have the same kit and kaboodle of 
responsibilities and experiences that 
most of you folks have. 

Anyway, we get a chance to visit 
with you every morning over the 
stations listed below and we hope 
you'll start the 60’s by getting 
acquainted with us. 

When Kitchen-Klatter first 
started years and years ago, there 
were just a handful of radio sta- 
tions in the whole country. Today 
there are more stations than you 
can shake a stick at. We’d like to 
be on more Midwestern stations in 
the decade before us, and if we 
have your support we can do this. 

We don’t know when we can add 
another station to this list or 
where it will be, but check your 
copy of Kitchen-Klatter every 
month and the minute you see a 
new station listed, rally ’round! 

—The Kitchen-Klatter Family 

KFEQ St. Joseph, Mo., 680 on 
your dial — 9:00 A.M. 

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

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

KCFI Cedar Falls, Ia., 1250 on 
your dial — 9:00 A.M. 

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

7 FILM FINISHING ! 
Jumbo Prints 6-8-12: Exp. 49¢ 

er roll 

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

day service. 

The more we know, the better we 
forgive; Whoe’er feels deeply, feels 
for all who live. 

spn Dept. 97 
ede Value LINCOLN. STUDIOS Box 13 Lincoln, Nebr. 

Look How Easily You Can Make | °45-% 

“7. 00 with CREATIVE |, 
EVERYDAY CARDS |; 

You make 7ic on each $1.25 Ensemble of 
24 quality birthday cards. No experience * 
needed to make $75 on 100 in spare time. ye 6% 
153 newest $1 and $1.25 assortments, Stu- (24 
dio-style and Religious greetings, clever . “ 
Gift Novelties boost earnings. Bonus 
Gifts besides biggest cash profits. - 
Just Send Your Name for Samples 

Assortments and Gift on approval. Get $1 
Dutch Set on FREE offer for acting fast. 

“Creative Card Co., Dept. 126-N 
4401 W. Cermak Rd., Chicago 23, I. 

Boy & Girl 
Salt & Pepper 

Set Offered © 

[ Please send money-making samples on 
approval, with $1 Gift Set on free offer for 

| being prompt. 

| NAME 

| ADDRESS ..__.... 
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STARTING YOUR OWN BUSINESS 

Dear Kitchen-Klatter Friends: 

Back in the October issue when I 
read that you wondered if anyone 
could make a go of a catering busi- 
ness in a small town, I decided that I’d 
like to tell you about my experience. 

Probably you couldn’t really call this | 
business of mine a catering business 
because it isn’t anything like a big 
city catering firm where the person 
doing the entertaining isn’t respon- 
sible for a thing except paying the 
bills, but I’ve worked out something 
that I think of as catering. 

Our town is around 5,000, but so 
much of my work is done in very 
small neighboring towns and at farm 
homes too that I think you could live 
almost anywhere and carry on your 
business. Of course you have to be 
able to drive unless your husband is 
retired or not able to carry on a full 
time job of his own and is free to do 
all of the driving for you. But every- 
thing considered, it’s better not to 
have to depend upon anyone else to 
take you where you must go. 

I got into this by accident. My two 
oldest children were married and the 
other two were away at college. I was 
feeling lonesome and worried about 
money but couldn’t figure out what to 
try in the line of a job when a tele- 
phone call changed everything. An old 
friend of mine was expecting to have 
a big dinner for the family her daugh- 
ter was marrying into, and the day 
before they were to come from Mil- 
waukee, she came down with a ter- 
rible migraine headache and was so 
sick she couldn’t do a thing. She ask- 
ed me if I could come and see her 
through. 

That was the beginning. I went in 
there and took complete charge of all 
the food that was served—not only the 
big dinner, but a late breakfast the 
following morning and then an after- 
noon tea for the local friends and rela- 
tives who were to meet these people 
from Wisconsin. My friend had made 
complete plans and done some of the 
advance baking and cooking, so I just 
stepped in and carried through. 
At the time I didn’t realize what 

this might lead to, but before I knew 
it I was getting emergency calls to 
take over here and take over there. 
Word got around that I was able to 
handle dinners, luncheons, teas, even 
late breakfasts, and before I had time 
to think of it as a business, I was 
really im business. That was ten years 
ago and I’ve had more experiences 
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that’s where my services are needed. 
Pll still drop everything and run on 

the kind of an emergency call that 
started it all, but most of the time I 
know well in advance exactly what is 
coming up. 

I’d like to tell you, for example, how 
I manage a dinner when there is a 
wedding coming up and the bride’s 
mother has more than she can man- 
age to plan, prepare and serve a big 
dinner. 

I go to the house at least a week 
in advance and check over the menu. 
Sometimes the entire meal has been 
planned, but most of the time I’m 
asked to figure out exactly what is to 
be served. This is all written out and 
everything agreed upon. 

Then I check over all the dishes, 
linens, silver, pots, pans... all the 
items that will be needed. (The pots 
and pans are very important because 
you don’t want to find yourself start- 
ing to fix a turkey without a large 
enough roaster, or a kettle big enough 
for potatoes, etc.) 

If anything is to be borrowed, and 
generally there is, we mark off all 
these items on the list so we know 
exactly where we stand. I have used 
my own china, silver, pans, etc., count- 
less times and really prefer doing 
this—if anything gets chipped or 
broken, and it rarely does, I’d rather 
have it be my own since I’m doing the 
work. But no matter what, every sin- 
gle thing is accounted for so that on 
the day of the dinner I’ll know exact- 
ly where I stand. 

I prefer doing the shopping and keep 
all sale slips. My own kitchen is so 
well organized that I am glad to do as 
much of the cooking there as possible. 
Once in a while someone prefers to 
have all the cooking done right there 
at home, but most women are glad to 
have as much prepared food brought 
in as possible. 

I set the table, arrange the center- 
piece and take care of all these de- 
tails if they have been agreed upon in 
advance. Once I arrive, the woman of 
the house knows that she doesn’t need 
to spend anymore thought or worry 
about anything connected with the 
meal. I’m responsible only for the 
food, but there are times when every- 
thing goes wrong and I’m glad to 
pitch in then and help slick things 
up—not heavy cleaning, of course, be- 
cause there’s no time for that, but last 
minute things that didn’t get done for 
a dozen different reasons. 

After the meal is served and the 
dining room and kitchen are in per- 
fect order, I’m free to slip out and go 

than you could possibly begin to 
imagine and I’ve learned a lot. 

It seems that almost no place today 
can you find a good cook, a good 
organizer to go into a home and pre- 
pare and serve a delicious meal or 
even light refreshments. Unless a 
woman can manage everything by her- 
self, she entertains people at a res- 
taurant or a cafe—anyplace but her 
home, 

But most women like to entertain 
at home and what they need is some- 
one who can see the whole thing 
through from beginning to end, and 

home. If I’ve used any of my own 
things, I take them with me. If the 
housewife has borrowed things from 
relatives or friends, she is responsible 
for returning them. 

My charge depends entirely upon the 
type of entertaining, the number of 
people and the work involved. All ex- 
penses are itemized (including an 
amount for electricity agreed upon in 
advance if I do some of the cooking 
in my own kitchen), all sales slips put 
together, and these go to the house- 
wife. My own “fee” has been settled 
when we meet to make our plans. 
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This is very important—to settle the 
amount in advance. If a woman feels 
you are charging too much to cook 
and serve a big dinner, you can arrive 
at a figure that is satisfactory to* her 
or you can decide that this is an af- 
fair you should pass up. But always 
settle this right at the beginning. 

I feel that you must like and enjoy 
people to carry On such q business. 
You must be as dependable as the 
rising sun—only a critical emergency 
would justify letting down someone 
who is depending upon you. Of course 
you must be in good health for this 
is hard work. You'll learn quickly 
how much you can do without over- 
taxing yourself. ; 
Organization is extremely impor- 

tant—never leave anything to chance 
and never have just a general under- 
standing about anything. This is 
why all details must be written out, 
all equipment checked, all expenses 
agreed upon, etc. 

There are real advantages to such a 
business. You are your own boss. You 
can turn down affairs that seem to 
have the possibility for trouble. You 
can “relax” after a big dinner by serv- 
ing tea and sandwiches for an elderly 
woman who is so happy to be able to 
have old friends in for an afternoon— 
if only she had someone to help her. 
There are financial rewards but 

there are human rewards too. I could 
count on two hands the number of 
times I’ve felt that my work didn’t 
make a tremendous difference. Most 
women really love to entertain in their 
own homes and simply need an ex- 
perienced hand to see them through. 
I get real pleasure out of making 
other people happy. 

So, if you love to cook and can turn 
out delicious food, if you are in good 
health and free of complications at 
home, and if you know how to line up 
things and see them through, you 
should consider this type of work. I 
got started by accident. If you’re seri- 
ous about such work, don’t wait for 
an accident but put your mind to the 
things that are coming up in your 
community and go to talk to the 
women who are involved. They’ll be 
surprised, since no one seems to do 
this work, but the chances are you'll 
make contacts in short order that will 
start the whole thing going. Best 
wishes for your success. 

—Mrs. J. J. Minn. 

You can give without loving, but you 
can’t love without giving. 

WORK HAS ITS OWN MEANING 

If you can think about your work 
As being help to someone else, 
You soon will find that that alone 
Will make your task a happier one. 
And if you add some little touch 
That goes beyond what is required, 
Your work becomes a thing of art 
And leads you out into a realm 
Where pleasure lives and drudgery 

dies. 
And this domain of artistry 
Has ample room for hope and dreams 
And spreading wings and lilting songs 
To make the day eternal dawn. 

—Unknown



POCKET-SIZE 

TRANSISTOR RADIO 
ONLY 

$495 

Incredible 
but true! A real Tran- 
sistor radio for only $4.95! Has 
no tubes! Operates on two tiny 
batteries with unbelievable 
power. Lightweight and compact 
. . - No larger than pack of cig- 
arettes. You’ll marvel at its rich 
tone, wide reception. For in- 
dividual listening at its best, 
order your set NOW! Complete 
with HI-FI Earphone and two 
batteries. Nothing more to buy. 
Only $4.95 each plus 30¢ for 
postage or $5.25 in all! 

4 

pers, etc. 

Precision pressure. 

threader, needles, 

, NEW HAND 
SEWING MACHINE 

Sews slip-covers on forms. 

Seams drapes while they’re hanging ... 

even hem without taking off your skirt. 

Sews through any fabric with slight hand 

instrument — uses 
standard spool of thread. No experience 

needed—even a 10 yr. old girl can operate 

quickly, simply. Complete with automatic 

scissors sharpener, 

booklet! Only $1.89 plus lle for pstg. 
and hdlg., or $2.00 in all. 

SAVE $]]45 ON 

NEW NORELCO 
ONLY 

Latest model, 

$ 89 famous 

NORELCO 

SPEED- 

Our sensational SHAVER 
new machine | ‘” factory 
hems! _ Bastes! carton. 

Blind stitches! 

Zigzags. Sews Brand new fully guar- 

anteed. Famous for its 
close, comfortable rotary shaving 

action. Lubricated for life. Easy 
to clean. Quiet, cool-running. Com- 
plete with cord, beautiful traveling 

ease, and cleaning brush. Retails 

elsewhere at nationally advertised 
price of $24.95. Our Sale Price $13.50 

plus $1.00 mailing charges of $14.50 
in all. Your money cheerfully re- 
funded if not delighted. But order 

now as supplies are limited. 

on buttons, zip- 

SALAD MAKER & FOOD GRINDER 

merchandise from this ad. 

EXTRA FREE gift. Complete with three 

cutters. This wonderful machine Shreds, 

Chops, Peels, Slices, Grates, Waffles, Crumbs, 

etc., etc. (Please send 25c for pstg.) 

EXTRA! FREE! 
We will send you 

the wonderful Sal- 

ad Maker & Food 

Grinder pictured 

—if you order only 

$5.00 or more of 

This is anL & M 

Soeteies 

GIANT PLASTIC SHEET 1i¢ 
9’x12’ (108 Sq. Ft.) | ea. 

Others charge $1.00 or more for huge 
9x12 ft. (108 sq. ft.) tough, durable, trans- 

parent plastic sheet, but our price is only 

One Cent each, when you buy another sheet 
for 99c. You get TWO 9x12 ft. sheets for 

$1.00! First quality not seconds or throw- 
outs! Protects rugs, furniture and floors 

when painting. Perfect cover for cars, 

boats, buggy, appliances, bicycles, lawn 
furniture, etc. Make into aprons, table- 

_cloths, lamp shades, appliance covers, etc. 

Water-proof, greaseproof, dirtproof, clean with damp cloth. Each 
cover is one piece. No seams. You pay Only $1.00 for TWO 

9x12 ft. plastic sheets (plus 10c for pstg.), or $1.10 in all. 

AMAZING NEW Only 

PAINT SPRAYER $795 
Save $10.00! Sprays paint, varnish, enamel, 
shellac, ete. Full 25-0z. capacity. Does the 

equivalent. of 50 lbs. pressure. Plug into any 
115 volt, 60 cycle circuit. Cord included. Fully 

guaranteed. Save at low sale price. Only $7.95. 

YOUR NAME & ADDRESS GLOW —_. 
in the DARK on COACH & q 
FOUR SIGN! FOe¢ 1 = Eee 

Amazing, new midnight —4 2 * % , fA Guuth 
& FOUR 

and 
house number W IN THE DARK—without. electric 

lights or other attachments — lowest price in U.S.! 

Friendly, sk wg tg Pete eager bate  gracaimnortig 

rm feeling for friends, neighbors, é 

ot your tan onl Easy to install. Almost 16” long, ny 1 

high. Only 79c plus 21¢ postage and 
handling, or $ 

ea.—or 3 for only $2.50} 

AUTOMATIC NEEDLE THREADER 59¢ a. 
This amazing Two-Hole Automatic Needle 

Threader threads any style or size needles in- 

stantly. No eye straining. No frantic stabbing 

back and forth—just drop end of thread into 

groove, push button and needle is threaded! 

Sturdy, durable. Not to be confused with single- 

hole needle threaders. Order NOW! Others 

chafge $1.00 each for one-hole needle threaders. 

Our price—only 59c each, or 2 for only $1.00! 

World’s Smallest ADDING MACHINE 
Adds, Subtracts, Multiplies and Divides up to ONE BILLION! 

Precision-made by mas- 
ter craftsmen, Endur- ONLY 
ing, high-quality steel § 1 95 
mechanism, not tin or 
plastic like others. Adds, sub- 
tracts, multiplies, divides—up to 
1,000,000,000! Never makes a 
mistake. Save money, avoid 
errors, wherever, whenever you 
shop. Works with lightning 
speed with same precision as 
machine costing hundreds of 
dollars! Millions of adding ma- 

chines sold at much higher prices but we GUA- 
RANTEE ours is finest value for the money. 
Only $1.95 in all! Order NOW! 

AUTOMATIC ELECTRIC COFFEE MAKER 
15-CUP CAPACITY $ Q5 New, first quality, 

latest model — in 
KE factory-sealed car- 

ton. Brews up 
mms 15 cups of perfect coffee auto- 

Plug in, set strength 
— mild, medium or 

strong—and forget it. Stops auto- 
matically when done. Stays pip- 
ing hot for hours—ready to serve 
anytime. Life-time body of high 
polish aluminum finish — like 

others costing 3 times more! 
ut . . . Stays clean. 
Thermostat. Heat re- 
le. Two heating ele- 

ments complete with cord set. 
Greatest coffee maker made in 
U.S. $19.49 value only $8.95 
plus $1.00 for postage and hand- 
ling or $9.95 in all. 

200-6 FT. LONG BALLOONS 
Twist into thousands of shapes such as Dinosaurs, 
dogs, elephants, cats, zebras, tigers, lions, etc. Others 
charge 25¢c each for smaller balloons but we buy in 
huge quantities so our price is only 200 for 89c plus 
llc for postage and handling or $1.00 in all. 

EXCEPTIONAL SAVINGS ON SELECTED ITEMS! 

Plastic Toaster Cover. Was 50c..Now 19c ea. 
Plastic Mixer Cover. Was 50c....Now 29c ea. 
‘Sugar Scoops. Were 15c Now 5c ea. 
Plastic Pot Scraper. Was 10c..Now 2 for 10c 
Clothespin Apron. — eee 3 bt Were 25c ie 9c ea. 
Baby Dolls. Were 25c.............. ow or 25c | Pastry Cloth and Rolling Pin Holder. : 
Jewelers Silver and Polishing Cloth. Was $1.00 Now 49c eR 

P| bie i ih ea yea Now 29c ea. | Raindana. Was 49c Now 19c 
astic Tablecloth, 54 x 54-in. 8 p Was. 50¢ ee ae Whee 

Tomato Slicer. Was 10c.......... Now 2 for 10c Big Hymn Book. Was 15c New Se 
French Fries Cutter. Was $1.00..Now 49c ea. 
Buttonhole Maker. Was $1.00......Now 19c ea. 
5-in. Pocket Combs. Were 10c..Now 15 for 52c 
Miniature Bible, Protestant. 

Was 25c Now 3 for 25c 

Thimbles. Were 3 for 10c.......... Now 3 for 5c 
Imported Steak Knives. Ultra sharp. Hollow 

ground. Were 6 for $2.00..Now 6 for 98c 
Hostess Apron, Assorted Patterns. 

Shoe Laces. White, brown or black. 27-inch. 

We'll give an ex- 
tra free gift worth 
$1.00 with each 
order for $3.00 or 

MINIMU 

Please send m 
~10c value 

Safety Pins. Genuine Nickel-plated steel. Pkg. 
of 24. Regular price 10c........ Our price, 

Pair 4c. 5 pair 19c 

7c ea., 6 for 39c 
Cuty Pie Children’s Apron. Was 75c..Now 39c ea. 
Pretty Plastic Tea Apron. Was 29c..Now 9c ea. 

10c value Our price 6c 

A rd i om pranerry 3 rs a Beautiful Carded Buttons. 4 or 6 buttons on 
Serrated Plastic Knives. each card .---8 cards 25¢ 

Were 6 for 30c.........°.....Now 6 for 18c | Mother’s Tablecloth, 54 x 54-in. 

Plastic Silex Cover. Was 50c......Now 29c ea, Was $1.98 Now 79c 
Plastic Rain Scarf. Was 49c....Now 2 for 25c 
Pkg. 100 Gold-eye Needles. 

Were 25c pkg............... Now 3 pkgs, 25c 

L & M COMPANY (@! 

Bobby ans 35 on each card. 
QUANTITY 

SPOOLS 
SEWING 100 seuxe 88¢ 

SENSATIONAL! World’s greatest thread value — bar 
none! 100 spools of wonderful mercerized thread. In 
every color imaginable—16 shades of blue alone! Now 
you can match ANY color under the sun! Perfect for 
mending, darning, sewing, patching. 100 spools for 88c 
plus 12¢ for postage and handling or $1.00 jn all! 

16 RETRACTABLE BALL PENS $1.00 
100 for $6.25 

Guaranteed to write as well as $1.00 pens. Push button, pen 
writes. Push again, pen retracts. Your choice of black, red, 

blue or green ink. 16 Pens only $1.00. REFILLS—same choice 
of ink colors, 32 for $1.00. 175 Refills for $4.98. 

LARGE FAMILY-SIZE 10-WAY 
ELECTRIC COOKER 
World’s most amazing Only 

and lowest price, un- $ G75 
conditionally guaran- 

teed appliance that 

automatically Roasts, Fries, Stews, 

Cooks, Warms, Casseroles, Blanches, 

Steams, etc. Just set dial—that’s ALL. 

Powerful Thermostat takes care of 

everything! Big 6-qt. size. Comparable 

to those advertised at $39.95—our 

price $6.75 plus $1.00 postage or $7.75 

In all! FREE FIREKING ovenglass 

cover. Also FREE—big cook book. 

20 FAMOUS BRAND 

ZIPPERS Oo¢ 
Nationally advertised. Includes Talon, Waldes, Conmar, 
Segal-lock, etc. We send 20 Zippers carefully selected, 
guaranteed to please in these sizes: 5, 6, 7, 8, 9, 10, 11, 
12, 14, All for 88¢ plus 12e pstg. & hdlg. or $1.00 in all. 

50 Yds. NEW LACE 88¢ 
In enchanting patterns and designs. Vals, edges, 
insertions, etc. in beautiful colors and full widths. For 
women’s, girls’ and babies’ dresses, pillow slips, decorative 
edgings on many articles, ete. Pieces up to 10 yds. in 
length. NO small pieces, 50 yds. only 88c plus 12¢ or 
$1.00 in all! FREE with order—100 Assorted Buttons. 

500 PRINTED LABELS 50¢ 
FREE BOX 

CE lee Printed with any name and address. 
< WS Plastic jewel-type box FREE with each 
SSS a set ordered! Special: 3 sets $1.00. Same 

Sat or different name on each set, 

MONEY - BACK GUARANTEE COUPON 
L & M Coeg dent. KK-2, Box 881, St. Louis, Mo. 

order FAST! You guarantee to please or f get my 
money back when ‘I return merchandise. I enclose $.........008 
Send my order C.O.D. I enclose 25% or $........ 1 will pay post- 
man balance of cost plus postage ‘fee when my package arrives, 

ARTICLE PRICE 

Measuring Spoons, set of 4. Were 19c..Now 8c 
5-piece Family Comb Package. 

Assorted sizes 

Dept KK-2, 

*Send additional order on separate sheet of paper. 

Please PRINT Name 

3 for 25c Address 

Town or City. State. Zone 

Box 881, St. Louis, Mo. 

e
e
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DON’T FORGET MY FREE GIFTS! 
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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. 

April ads due February 10. 

May ads due March 10. 

June ads due April 10. 

Send Ads Direct To 

The Driftmier Company 
Shenandoah, Iowa 

BEAUTIFUL COTTON Quilt Pieces, prints 

and plains. 3 pounds $2. Or save—9 pounds 

$5.50 postpaid. | Satisfaction guaranteed. 

Quilt Block House, Dept. K-2, Plattsmouth, 

Nebr. 

NAME-ADDRESS LABELS PRINTED IN 

BLACK on gold-color paper. Other styles, 

too. Free circulars, samples. Associated, 

Box 1441, Des Moines, lowa. 

BEAUTIFUL WOOL Squares (18 x 14 inches.) 

Matched plaids. Striking colors. 844 pounds 

(35 pieces) $2.98. Three for $8 postpaid. 

Satisfaction guaranteed. Quilt Block House, 

Dept. K-20, Plattsmouth, Nebraska. 

STONEGROUND CORNMEAL from open pol- 

linated organically grown yellow’ 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, Lowa. 

CASH FOR FEATHER BEDS. New and old 

feathers—goose or duck—wanted right. now ! 

For TOP PRICES and complete shipping 

instructions with free tags, mail small 

sample of your feathers in ordinary en- 

velope to: Northwestern Feather Co., Dept. 

E-6, 212 Scribner NW, Grand Rapids 4, 

Mich. (We return your ticking if desired.) 

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 

Scandinavia, 8245-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. 

BUY DIRECT FROM FACTORIES—Appli- 
ances, Cameras, Watches! Free details! 
Cam Company, 6810-KK 20th Ave., Brook- 
lyh *4,.° NS YX. 

HANDCRAFT catalog 25¢; Unusual, differ- 
ent, Gift Catalog 25¢; Sewing Ideas 25¢; 
EZ made items from coathangers 25¢; Jiffy 
made items 25¢; All five above $1.00. 
LEISURE HOUR PRODUCTS, Freeland 3, 
Penna. 

MAKE MONEY weaving rugs at home for 
neighbors on $79.50 Union Loom. Thousands 
doing it. Booklet free. Union Loom Works, 
Dept. 7, Boonville, N, s 

ALGEBRAIC PROBLEMS. 15 different solu- 
tions 20¢. Write today. Creech, 463 Camp- 

_ field Ave., Hartford 14, Conn. 

STAMPED LINENS FOR EMBROIDERY OR 
PAINTING, Buy direct from manufacturer 
and save. Send for FREE catalog. MER- 
RIBEE, 16 West 19th St., Dept. 669, New 
York 11, N. Y. 

YOUR CHURCH OR GROUP can raise $40.00 
and more, easy and fast. Have 10 members 
each sell only ten $1 cans my famous Spe- 
cial Grind Pure Black Pepper. Keep $40 for 
your treasury. No money needed... Write 
Anna Elizabeth Wade, Dept. 419AC, Lynch- 
burg, Va. : 

WILL YOU test new items in your home? 
Surprisingly big pay. Latest conveniences 
for home, car. Send no money. Just your 
name, KRISTEE 115, Akron, Ohio. 

KITCHEN-KLATTER MAGAZINE, FEBRUARY, 1960 
EXTRA CASH for homework. 20-year-old 
magazine tells how. Sample 25¢, Home- 
worker, 2753-KK Fullerton, Chicago 47. 

GUARANTEED — crocheted dresses, doilies, 
aprons, hankies, hemstitching, buttonholes. 
Beulah’s, Box 112C, Cairo, Nebraska. 

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

LINEN HANKIES .— crocheted “valentine 
motif”? lace edgings, 50¢. Mrs. Paul Kaiser, 
Preston, Nebraska. 

THREE LINE RUBBER STAMP with pad, 
$1.00. MARALCO, Box 1172, Muskogee, 
Oklahoma. 

CROCHETED pineapple popcorn stitch doilies, 
12” - $1.00. Hairpin pillow slip edgings. 
42” - $1.00 pair. Any colors. Mrs, Edna 
Sutterfield, Craig, Missouri. 

PHONOGRAPH RECORDS—45 RPM. 4 for 
$1.00. Old and new tunes, slightly used. 
Send 10¢ for big list. Maureen Loots, 
Carroll, Iowa. 

VALENTINE GIFTS——cosmos petal aprons, 
cotton, $1.00; organdy, $1.25. Humpty 
Dumpty or penguin ‘“jama” bags, $1.90. 
Kathleen Yates, Queen City, Missouri. 

LOVELY crocheted scarfs for cedar chests, 
$5.00. Crocheted baskets, white and colors, 
$3.50. 9” or 18” doilies, linen center and 
crocheted mile minute lace, $2.00. 6” doilies 
for china closets, $1.00. 7 dish towels 
embroidered, $3.00. Mrs. Paul lLedebuhr, 
Rt. 1, Houston, Minnesota. 

PERCALE DRESSES made to order. Send 
your measurements (include waist length) 
and $3.00. De-Chic Frock Shop, Belleville, 
Kansas. 

PLL WEAVE BEAUTIFUL RUGS from un- 
prepared materials, $2.00 yd. You prepare 
$1.25. Work guaranteed, Rowena Winters, 

_ Grimes, Iowa. 

WOOL RIPPLE CROCHETED AFGHANS, 
$35.00. Ludmila Hotovy, 5th Street, David 
City, Nebraska. As. 

ELEGANT inch edged linen hankies, 85¢ - 
2 for $1.60. R. Kiehl, 2917 Fourth N.W., 
Canton, Ohio. 

BEAUTIFUL life-like artificial corsages. 
Looks and smells like nature’s own. Orchids, 
Gardenias and Roses, Only $2.00 post paid. 
Order today. Salyer’s Gift’s, 
Brown Avenue, Carey, Ohio. 

118 East 

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, 
Arkansas, Box 261, Morrilton, Arkansas. 

$1.75 BRINGS 2% LBS. QUILT PIECES. 
Guaranteed. Sacks Remnant Shop, 47 St. 
John St., Monticello 3, New York. 

REPAIR DOLLS: Make Rubber Stamps; In- 
visible Reweaving; Catalogue ‘‘75 Ideas”’ 
Free. Universal, Box 1076-KK, Peoria, 
Illinois. 

WHITE NYLON NET TREES — 16” high, 
Valentine decoration now Christmas later, 
$3.00. Outside Iowa, $3.25. Mrs. Lyle Hur- 
ley, Rt. 1, Madrid, Iowa 

FoLp-Kine 

FOLDING BANQUET 
TABLE LINE | 

Corbins of 

1908-1960 
52 YEARS OF 
LEADERSHIP 

Monroe-approved, many styles 
and sizes, Direct prices and 
discounts, 
sturdiness, easy handling. 

500 Gummed Labels printed with 
ANY name and address, 25c per 
set! 4 sets (same pies or all 
different) $1.00! Padded. Two-tone 
jewel-type plastic gift boxes only 
10c extra, 4 for 25c. Order as many 
or as few sets and boxes as you 
want. Only 25c per set. Money- 
back guarantee! 

500i:2::: LABELS 25° 

WESTERN STATIONERY, Dept. 572 Topeka, Kan. 

LITTLE HOUSE BOOKS 

LITTLE HOUSE IN THE 

BIG WOODS ____.__.._.-.. $2.95 

LITTLE HOUSE ON THE 

PRATER oo bose, hs $2.95 

FARMEE BOY. $2.95 

ON THE BANKS OF PLUM 

CHEER 2. 2 2 See $2.95 

BY THE SHORES OF 

SILVER LAKE ___....--- $2.95 

THE LONG WINTER ._..---- $2.95 

LITTLE TOWN ON THE 

PRATOIE 3 ss $2.95 

THESE HAPPY GOLDEN 

MN sip cg ionsemiceiow $2.95 

We pay the postage on the above 
listed titles. 

KIESER'S BOOK STORE 
207 N. 16th St. 

OMAHA 2, NEBRASKA 

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, Iowa. 

No. K-3 TABLE 
TEMPERED MASONITE 
PLASTICIZED TOP 

Kitchen committees, social groups, atten- 
tion! Factory prices and discounts to 
Churches, Schools, Clubs, etc. Monroe all- 

new FOLD-KING Banquet Tables, with exclusive new automatic fold- 
ing and locking, super strength, easy seating. f 

Trucks For Fold- 
ing, Tables, Chairs || & 
7 Models. Smooth rolling. S& 
Handle & store chairs, tables, 

Save time and work. See Catalog. 
i ecdlisteeatienenetiemnenimeneninemenememited 

Excel in comfort, 

FREE ~ COMPLETELY NEW 1960 CATALOG 
Beautiful color pictures of MONROE FOLD-KING Folding 
Tables, Folding Chairs, Table and Chair Trucks, Portable 
Partitions, Bulletin Boards, Folding Risers and Platforms. 


