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Dear Friends: 

Today has been one of the most 
pleasant days I have ever spent. I 
know from your letters that many of 
you keep scrapbooks with clippings of 
local items. Two of my oldest friends, 
Jo and Grace Uhl of Los Angeles, Cali- 
fornia, kept such a scrapbook concern- 
ing Shenandoah people and their vari- 
ous activities. They decided that it 
was time to put it into the hands of 
someone in Shenandoah -who would 
make an effort to keep it up to date 
and, in time, pass it on to another 
generation who would do likewise. It 
was indeed an honor that they chose 
our family to carry on their project. 

Today is a special day because the 
big, bound scrapbook arrived! Mart 
and I have spent all day looking 
through it and this evening we will 
start reading it aloud to one another. 
(We do a lot of this so as to put less 
strain on our eyes.) 

Every fall Shenandoah has an “Old 
Settlers’ Reunion”. As custodian of 
this book, I’m to take it to the reunion 
each year so that other “old timers” 
can enjoy looking through it. It will 
be of such great interest to them for 
the clippings date back to the very 
earliest days of Shenandoah. 

You’ll remember my telling you that 
my sister MHelen’s granddaughter, 
Jeanne Alexander, was to be married 
in California. I had expressed hope 
that they would find it possible to 
stop in Shenandoah on their way back 
east where they will continue their 
educations. Well, everything worked 
out just the way we’d hoped. Jeanne 
and Donald (Bohlen) were here over 
a week-end and we had a grand visit. 
We were happy to have one of Jean- 
ne’s wedding pictures to share with 
you in this issue. 

My sister Jessie went to California 
for the wedding and also to spend 
Some time with her daughter Ruth 
and her family. You can imagine how 
anxious we were for her return to 
Iowa so we could hear all about our 
west coast families. Mart and I drove 
to Red Oak to meet her train and 
Since it came in very early in the 
morning, we brought her back with us 
for breakfast and a visit before she 
went on to her home in Clarinda. 

She reported that the weather was 
perfect the entire time she was gone— 
ideal for trips to the ocean and for 
working in Ruth’s flower garden. The 

al 

California sunshine was good for her 
and in the short time she was there 
she acquired quite a tan. If things 
work out as planned, she will go back 
out to Ruth’s after Christmas to spend 
the rest of the winter. 

Before coming back to Iowa, she 
took a train to Proberta, California 
where our niece Jean Field Johnson 
(our brother Sol’s daughter) and her 
family live. Jean and Harvey own a 
grocery store and Jean is the town’s 
postmistress. The post office is located 
in the store. They have a summer 
cabin in the High Sierras named the 
“Garden Patch”, and while Jessie was 
there they spent several restful days 
at the cabin. 

Jean is one of the busiest women 
we know. Besides her work in the post 
office, she is caring for two homeless 
children. They needed a temporary 
home with good, loving care so were 
placed with Jean and Harvey. And as 
if this weren’t enough to sap the 
strength of most women, Jean also 
has energy left to help establish a 
new community church for Proberta. 
Ground was purchased and an old 
building moved onto it and Jean is in 
the midst of seeing to the renovation 
of the building so that services can 
start as soon as possible. 

Jessie had stopped in Keddie, Cali- 
fornia to see Sol and Mary on her way 
to Ruth’s and promised a longer visit 
on her return. Since it isn’t a great 
distance from Proberta, Jean drove 
her over. Sol is the resident manager 
of a large Boy Scout camp so he and 
Mary lead a very busy life and enjoy 
the work with the boys very much. 
There were several hundred Scouts at 
the camp this summer and I doubt 
that they experienced a dull moment— 
the boys, or Sol and Mary! Sol is a 
great hunter and Jessie was treated to 
a bear steak dinner while she was 
there. 
Although I don’t get to see Bertha 

(my brother Henry’s wife) very often 
because neither of us is able to drive, 
we do have frequent chats over the 
telephone. It was hard to catch her in 
the house during the growing season 
for she spent hours and hours out 
doors working with her garden. Re- 
cently I tried several times to call her 
and worried when I didn’t get an 
answer. I called Mary Field Hamilton 
and learned that Bertha decided sud- 
denly to go to Oregon to visit her 
brother who has been ill for some 
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We’re mighty happy to send 
our warmest greetings to all of 
our friends, old and new, who 

tune in to radio station KLIK, 

Jefferson City, Missouri — = 
on your dial. 

On Monday, October 3rd, we 
started bringing our Kitchen- 

Klatter visit to you at 9:30 
every morning (aside from Sun- 
day, of course) over KLIK. We 

hope that in the months ahead 

you can join us every morning. 
And if your relatives and neigh- 
bors are interested in down-to- 
earth homemaking, be sure to 
tell them to tune in at 9:30 and 
get acquainted with us. 

Always sincerely, 

The Kitchen-Klatter Family 

~ newscasts we became more and more 

time. I expect she’ll be home soon for 
she isn’t one to be gone from home for 
very long periods of time. | 

_ Frederick mentions the effects off 
Hurricane Donna in his letter thig¢ = 
month, Although we knew that thereg * 
was some damage there, southeastern#s 
United States received the full brunt® 
of the storm. As we listened to theg® 

concerned about our friends in 
da, Mr. and Mrs. Leon Ward. It ° 
a great relief when we finally He 
and I thought this part of Mrs. 
letter would interest you: 

“At present we _are ‘digging 7 yut 

were as hard hit as anyone in this 5 
section. The heavy winds struck} us@* 
about 11:30 at night and by dawn, bs 
five of our big oak trees had beensup- a ; 
rooted, our driveway blocked, elect ) \ > 
ty off and telephone out of ordej 
crew of six men are here today haul- ' 
ing away the trees and cleaning up 
the yard. We were very lucky that our 
roof was not disturbed, and even more 
fortunate that we suffered no personal 
injuries.” 

Last April I attended a gathering 
in Iowa City of women from a number 
of states who hold the title “Mother 
of the Year”. These houseparties have 
been held for many years but this is 
the first time the group has met in 
Iowa and the first party I have at- 
tended. 

At the meeting the Iowa Mothers 
Association was organized. Those who 
have ever been nominated or elected 
Iowa Mother of the Year are eligible. 
As Vice-President I’m anxious to lo- 
cate as many of these women as pos- 
sible. Perhaps you can help by sending 
names and addresses to our secretary, 
Mrs. Earl Roadman of Dyke, Iowa, or 
to me. 

It is time for you or your organiza- 
tions to be thinking of nominees for 
your state Mother of the Year. Entry 
blanks can be obtained by writing to 

(Continued on page 20)
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GOD’S OPEN HAND 

A Thanksgiving Worship Service 

By 
Mabel Nair Brown 

Setting 
The threefold message of this devo- 

tional can be dramatized by arranging 
a worship center with a large Bible 
flanked on one side by a basket of 
fruit and on the other with an Ameri- 
can flag. A background of soft music, 
using such hymns as, “We Gather To- 
gether”, “Come Ye Thankful People 
Come” and “Raise the Harvest Song” 
will add to the effectiveness of the 
service. 

Call To Worship 
Leader: “For the hay and the corn 
and the wheat that is reaped; 

For the labor well done, and the barns 
that are heaped; 

For the sun and the dew and the 
sweet honeycomb; 

For the rose and the song and the 
harvest brought home: 

Thank You, Lord! 
“For the homes that with purest 

affection are blest, 
For the season of plenty and 
well-deserved rest; 

For our country extending from sea 
to sea, 

The land that is known as the Land 
of the Free! 

Thank You, Lord!” 
Group Singing: “We Gather To- 

gether.” 

Introduction 

Leader: “In Psalms 145 we read 
these words which give us the theme 
for our meditation today: ‘I will extol 
thee, my God, O King, and I will bless 
thy name forever and ever. Thou open- 
est thine hand and satisfiest the de- 
sire of every living thing.’ — 
“Ours is a threefold Thanksgiving. 

From the hand of God come our ma- 
terial blessings, our national blessings 
and our great spiritual blessings. I 
know of no better way to point up 
these blessings than to hear how the 
scriptures read concerning them. I 
have asked three friends to share 
these quotations from the Bible and 
a few thoughtful comments.” 

First Meditation 

Speaker: “Remember, ‘When thou 
hast eaten and art full, then shalt 
thou bless the Lord thy God for the 
good land he hath given thee. Beware 
that thou forget not the Lord thy God 
in keeping his commandments,’ (Deut. 
8;10, 20). A beloved old hymn says, 
‘Count your many blessings, name 
them one by one, and it will surprise 
you what the Lord has done.’ 

“In the book of Job the Bible tells 
us, ‘God doeth great things and un- 
searchable, marvelous things without 
number; who giveth rain upon the 
earth and sendeth waters upon the 

How are we to show our ap- 
preciation, our thankfulness for ma- 
terial blessings? By ‘Honoring the 
Lord with our substance, and with the 
first-fruits of all our increase.’ To 
prove a thankful heart, then, we must 

- share. 
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Seated beside Mother is Mrs. 
President of the Iowa Mothers Association. 

H. C. Houghton, 

Standing behind them are Mrs. E. 
a Chm. and Mrs. E. T. 
ec. 

Roadman, 
Hubbard, 

“O God, 
We glimpse thy plan— 
That every living thing—each man 
Must take—must give— 
To live. 

So, O God, 
Let us take, 
Remembering—that for thy sake, 
For others’, and for ours, 
We must give.” 
Group Singing: 

Fields and Scatter.” 

Second Meditation 

Speaker: “How often we hear the 
words that we who live in the United 
States are in America the wonderland 
and America the beautiful! In Deut. 
8;10 we read: “Thou shalt bless the 
Lord thy God for the good land which 
he hath given thee.’ A bit farther on 
we read: ‘He hath brought us to this 
place and hath given us this land, 
even a land that floweth with milk 
and honey.’ 
“We do indeed have a good heritage 

and we should never forget to be con- 
stantly grateful for our tremendous 
freedoms—speech, religion, the press 
and the right to the pursuit of happi- 
ness. These are God given gifts. We 
must diligently preserve them and 
share them. The basic rule of good 
citizenship is the one Jesus taught: 
‘Render therefore unto Caesar the 
things which are Caesar’s and unto 

“We Plough the 

God the things which are God’s.’ 
“Help me to teach all, if I can, 
Love of country, love of man, 
Trust in God, and faith in toil, - 
Good to further, sin to foil.” 
Group Singing: “America the Beau- 

tiful’, or the speaker might read the 
second stanza to conclude the above 
meditation. 

Third Meditation 
Speaker: “We cannot begin to count 

the spiritual blessings bestowed upon 
us by our Heavenly Father. In the 
beautiful 92nd Psalm are these words: 
‘It is a good thing to give thanks unto 
the Lord and to sing praises unto thy 
name, O most High. To show forth thy 
loving kindness in the morning, and 
thy faithfulness every night... for 
thou, Lord, has made me glad through 
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thy work. I will triumph in the work 
of thy hands.’ 
“Listen to excerpts from Psalms 103: 

‘Bless the Lord, O my soul, and forget 
not all his benefits; who forgiveth 
thine iniquities, who healeth thy di- 
seases ... who satisfieth thy mouth, 
who executeth righteousness and judg- 
ment for all that are oppressed . . 
the Lord is merciful and gracious, 
slow to anger and abundant in loving 
kindness ... the mercy of the Lord is 
from everlasting to everlasting.’ 

“T like to think that the fruits with 
which we fill our spiritual Thanksgiv- 
ing basket are; love, joy, peace, gentle- 
ness, goodness, meekness and faith. 
Let us ‘forget not all his benefits.’” 

Closing 
Leader: “By our actions we show 

just how truly grateful we are for 
God’s blessings. I would like to quote 
this verse from an old, old reader as 
my closing thought and prayer. 
“Dear God: ‘Give me the joy of 

living, 
And some eae work to do, : 
A spirit of thanksgiving 
With loyal heart and true; 
Some pathway to make brighter 
Where tired feet now stray, 
Some burdens to make lighter 

While ’tis day. 
In the fields of the Master gleaning 
May my hands and heart be strong. 
May I know life’s deepest meaning, 
May I sing life’s sweetest song. 
With some faithful friends to love 

me 
May I always do my best, 
And at last with heaven above me, 
Let me rest. Amen.” 

A THANKSGIVING PRAYER 

Lord, as we take our places at Thy 
table 

To celebrate the harvest of Thy 
bounty, , 

Accept the thanks we give Thee for 
Thy giving. 

Help us to be humble in the pleasure 
of our taking. 

Remind us, Lord, that few of us have 
sown and tended, 

That few of us have brought from the 
earth, by our own hands’ labor, 

The riches the earth has given us. 
Keep us mindful that we owe to others 

the luxury of our festival, 
And help us to keep in our minds that 

the rain has fallen 
And the sun has shone not equally on 

all of mankind. 
Help us never to forget that, though 

- we be favored in one season, 
We may need the favor of a neighbor’s 

mercy in the next. 
Help us to toil, not as enemies but as 

friends. 
Keep.us aware of the hunger of 

distant children 
As we relish the fruit of our own 

fortunate season. 
Help us to perceive that many hands 

and many lands have brought us 
our bounty. 

Make in us a will to bring them 
bounty in return. 

Help us to know the harvest as a 
feast of sharing. 

Help us, then, O Lord, to share.
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LETTER FROM LUCILE 

Helio Good Friends, Near and Far: 
This a fine time to sit down and 

visit with you because I have just 
finished making up a batch of bread 
dough, and while it gets busy and 
doubles in bulk, I can sit here at my 
desk and type. 

These last few weeks we’ve had a lot 
of homemade bread and I want to 
give credit for this happy situation to 
a one-time resident of Iowa, Ada Lou 
Roberts, who has recently published a 
book devoted exclusively to the sub- 
ject of making bread. Her introduc- 
tion is so down-to-earth, so practical 
and comforting that it seems to me 
even the most “bread-shy”’ woman 
would bolt right to the kitchen and 
get started on a batch of dough. 

I think Ada Roberts is a missionary! 
Surely she is going to prod into action 
many women who simply don’t under- 
stand how gratifying it is to turn 
out handsome and delicious loaves of 
bread. And with all those “secrets” 
and instructions down in_ printed 
words right in front of you, I don’t 
see how anyone could have a flop. 
There is simply nothing that can take 
the place of fresh homemade bread. 
We can rig up substitutes for this and 
substitutes for that, but nothing can 
be substituted for homemade bread. 
I’m sure that our national temper 
would improve and we’d be a country 
made up of much calmer people if we 
just had homemade bread! 

Well, probably Mrs. Roberts didn’t 
expect to see these lines when she 
started reading my letter, but I think 
she’s done a wonderful job on this 
bread book. From years of experience 
I know that a lot of you will write 
and ask how to go about getting a 
copy, so here are the facts: 

The name of the book is Favorite 
Breads from Rose Lane Farm. The 
name of the author is Ada Lou 
Roberts. It is published by Hearthside 
Press Inc., 118 East 28th Street, New 
York 16, N. Y. The price is $2.95, It’s 
a small book, but it’s a POWERFUL 
book! 

This brings me directly to some- 
thing else I want to tell you about. 
Last month in Mother’s letter she 

mentioned stopping at the Redwood 
Lodge in Rantoul, Ill. This nice motel 
is on the west side of Rantoul, and in 
conjunction with it there is a very 
good Inn. Russell and I stopped at 
this place for dinner, and we were 
amazed when the waiter brought us 
a small breadboard, a loaf of home- 
made bread (still warm!) and a bread- 
knife. Never before had we run into 
anything like this. It was so unex- 
pected and so delicious that it’s our 
outstanding “food memory” of the en- 
tire trip. | 
Since then I’ve given this a lot of 

thought and it seems to me that if I 
were opening any kind of a place to 
eat, or if I already had a place and 
wanted to build up a better business, 
I wouldn’t let anything stop me from 
featuring homemade bread served in 
that way. It wouldn’t take a wallop- 
ing piece of cash to get together the 
breadboards, bread pans and knives. 
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Juliana Verness recalls Junior High studies 
as she looks over her cousin Martin’s school 
books. These texts happen to be English and 
History, his favorite subjects. 

And it wouldn’t take long to get “the 
hang” of how the whole process should 
be timed. 

All in all, I simply can’t imagine 
any investment that would pay such 
healthy dividends. If I had to take 
my choice between spending a big 
chunk of money for a redecorating job 
or a small chunk for the homemade 
bread set-up, I’d choose the latter a 
thousand times over. You could re- 
decorate every other month and not 
have it do as much for your business 
as offering people a loaf of home- 
made bread and a knife with which 
to cut it. I hope this suggestion will 
help someone who is feeling dis- 
couraged about making a “go” out 
of an eating place. I’m convinced 
it’s a sure-fire attraction—you simply 
couldn’t miss. 

By the time you read this we may 
be slumped into a series of melan- 
choly days, the kind Longfellow had 
in mind when he began a poem with 
these lines: 

“The day was cold and dark and 
dreary, 

It rained and the wind was never 

weary.” 

But at the time I am writing this we 
have a golden, gorgeous October day 
with a sky like Wedgwood blue enamel 
and a burst of roses as lovely as the 
flowers we had in June. Russell says 
that these skies and these flowers 
look doubly beautiful to our eyes be- 
cause we know, being long acquainted 
with Iowa’s climate, that winter is 
crowding hard upon us. 

I thought that we felt less enthusi- 
asm for winter with each passing year 
simply because we were growing older, 
but even Juliana said the other day 
that she thought winter belonged to 
children! 

“IT used to love to roll around in the 
snow,” she said, “and I didn’t care if 
my feet got wet and my hands were 
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chapped, but now I think snow is just 
a big nusiance.” 

I know that many of you friends 
live in places where you never have 
snow and probably you get a hanker- 
ing for it now and then (particularly 
during the Christmas holidays), but if 
you have small children you can only 
be glad to miss the expense and trou- 
ble of snow-suits and overshoes and 
mittens. It takes a lot of time to stuff 
a small child into all those things, 
and nine chances out of ten he’ll be 
wanting to come back into the house 
before you’ve even had a chance to 
catch your breath from getting him 
all ready to go out. I can see how a 
woman with several youngsters could 
spend half her day just getting them 
into and out of their winter cloth- 
ing—unless she cracked down firmly. 

Recently we met a charming young 
woman who experienced her first Iowa 
winter last year (she had never been 
west of Maryland until last Septem- 
ber) and she looked at us doubtfully 
when we tried to assure her that it was 
the very worst winter any of us could 
ever remember, and chances were we’d 
never have anything comparable to it 
again for decades. She was a stranger 
in the community and shut-in with a 
small child—and it had been such a 
long, lonely winter for her that she 
looked forward with dread to the one 
that is approaching. We tried our 
best to convince her that nothing com- 
parable was ahead, but even as we 
spoke we had the uneasy sensation 
that maybe, just maybe, Iowa would 
throw the book at us again. Well, for 
a lot of very, very good reasons we 
certainly hope for the kind of a win- 
ter that is described as “mild and 
open.” ; 

(Right at that point I went over to 
check the bread and while I was on 
my feet I drew aside the curtains and 
looked out to see if the sky was still 
as blue as it had been when I started 
this letter, or if some grey clouds 
were inching up over the horizon. 
With my mind focused on last winter 
I was prepared to see anything! I’m 
glad to report that not one wisp of a 
cloud is in sight. And the bread looks 
equally reassuring also!) 
This last week Russell and I finish- 

ed reading a book that held our atten- 
tion from beginning to end: My Sev- 
eral Worlds by Pearl S. Buck. It seems 
to us that anyone who is truly con- 
cerned about the world in which we 
live today should make a real effort to 
get this book and to read it carefully. 
(Fortunately, it is available in a paper 
bound Pocket Book and costs only 
50¢.) 
In spite of quite a bit of reading I’m 

sure I never had any kind of a genuine 
understanding of the Chinese people 
until I read Mrs. Buck’s book. And 
I’m equally certain that no one alive 
today could write with more authority 
about the Chinese. It is a great bless- 
ing that a woman of her stature 
should have grown up in China under 
such circumstances that she knew the 
Chinese people as well as if she ac- 
tually were Chinese rather than an 
American. And it is of tremendous 
importance to all of us that she has 
the gifts of a great writer and can 

(Continued on page 18)
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NOW IS THE TIME 

By 
Evelyn Birkby 

November is such a wonderful time 

for so many different activities it is 
hard to Know where to start. 

It is a time, we know, to finish 
cleaning the house. We may not ap- 
preciate the work connected with this, 
but it is one job we can really sit and 
enjoy once it is done. Some types of 
work are left behind in a locked desk 
or put away in a drawer when it is 
completed, but we homemakers can 

admire the freshly polished windows, 
the shiny bright floors, the calm of 
well ordered cupboards, the colorful 
new shelf paper, the sight of crisp 
white curtains and the dresser drawers 
in apple-pie-order. I sigh, however, 
when I think how soon it will all have 
to be done again. I wish an automatic 
drawer straightener and closet cleaner 
could be invented along with the space 
satellites and guided missiles. 

Now is the time to find one more 
beautiful, warm day and run, don’t 
walk, to the nearest grove of trees. 
Sink your feet deep into the luxurious 
rustling leaf carpet. Look for the last 
few pretty leaves that cling tenacious- 
ly to a branch here and there. Look 
high up through the lacy network of 
the exposed tree branches to the blue 
of the sky. Listen for the bird song 
which may well be a musical farewell. 
These are the days to be outdoors as 
much as possible. Each warm sunny 
moment should be stored back in our 
hearts to refresh us for the long cold 

winter days to come. 

Now is the time to make like the 
squirrels. Store up the last of the 
fruits and vegetables and tuck the 
final bit of food into a jar. We seldom 
stand and admire the boxes of food 
carefully placed in the freezer, but 
enough jelly, pickles, tomatoes, beets, 
peaches and green beans go into can- 
ning jars to make a nice showing for 
anyone who has time to open the base- 
ment cupboard door and enjoy the 
soldierly rows upon the shelves. 

Young Bob reminded me that this is 
the time to bring in the black walnuts 
from under the tree in the back yard. 
With the small wagon and the ques- 
tionable help of his two younger 
brothers, he succeeded in piling a large 
stack of nuts in the warmth of the 
basement. We put down papers so the 
boys could spread them out to dry. 
Bob looked up at me as we worked to- 
gether. Grinning from ear to ear he 
said, ‘““‘We’re exactly like the pioneers. 
We're getting ready for winter.” 

That pile of walnuts would have 
looked mighty small to a hungry home- 
steader, but I smiled down at Bob and 
all his enthusiasm. ‘We sure are, Bob, 
we sure are!” 

Now is the time to cherish our eve- 

nings. They seem longer than the 
bright, hot hours which followed sup- 
per during the summer time. A good 
book, a crisp apple, a buttery pan of 
popcorn and your favorite family 
around you provide all the ingredients 
needed for perfect November calm. 
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Bob Birkby, Jr., Evelyn’s ten-year old son, 
enjoys singing with the church Junior Choir. 
They are now working on Thanksgiving music. 
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We begin to relax a bit, just as earth 
is relaxing from its long upsurge of 
growth. 

Now is the time to re-evaluate our 
hours and days to see if we are too 
busy with unimportant things. Maybe 
we need to re-organize our workday 
so that we can find a few extra min- 
utes. Perhaps we need to find an 
easier and faster way to do our tasks. 
Possibly we even need to relax our 
standards a bit. We don’t have to iron 
sheets and if we save enough time to 
read a story to the children perhaps 
the story is the more important of the 
two. The best guide is to ask, “Is that 
work really necessary?” and “Is it im- 
portant to the family?” 

How do people get so busy anyway? 
Many of the activities in which we get 
involved just sneak upon us without 
our realizing it. Do we just keep fol- 
lowing the way we were brought up or 
the customs of our family or com- 
munity or because our neighbors are 
doing certain things? Usually, most of 
the things we do are from a sense of 
responsibility or need. Often we are 
pushed, or pulled into this or that by 
some junior member of the family. 
“After all, mamma, you have to! All 
the mothers are doing it.” And why, 
if we don’t do as many things as our 
next door neighbor, do we have a nag- 
ging, guilty feeling? 

It is easy to say, “Let’s drop unim- 
portant activities and take up the real- 
ly important ones.” But it is far harder 
to put this idea into action. Someone 
is sure to point out that the particular 
club, which is her pet project, is the 
one most important part of her life 
and should be of prime interest in 
yours. Your best friend may be the 
main pillar of a certain group and 
may wonder why you aren’t just as 
willing to give hours to the raising of 
money and preparing of programs. 

It is not my idea to depreciate any 
worth-while project or group. It is 
just the fact that too much of what 
we do is planned, created and decided 
for us. We begin to find the days com- 
pletely filled with so many things we 
wonder if we will ever have a word to 
say about what we are to do. We all 
know how easy it is to get involved 
in so many things that we do none 
of them well. 
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I stopped and took a good long look 
at the time I was spending in church 
work last year and noted a complete 
lack in the area of working with chil- 
dren. I missed being with a children’s 
group and sharing their energetic and 
enthusiastic approach to life. It took 
some revising here and re-trenching 
there, but I finally found time to 
organize a junior choir. It has not 
only given me a new lease on working 
with youngsters but it has given Bob 
and the other members of the choir 
a happy music experience. Watching 
the children grow and develop in 
learning to participate actively in wor- 
ship has been “pay” enough for the 
work it took to find time for the 
project. They sing their thankfulness 
to God at practice and during church 
services, and I am thankful, too. 

This is just a very small example 
of what I mean by finding the work 
which is most worth-while and which 
fits our talents best. 

Life is made up of minute-by-minute 
actions. Suddenly we realize that if 
anything big is to be done it must be 
done on an hourly and daily basis. 
This is a good time to stop and take 

-a long hard look at what we are doing. 
Soon, if not already, we will be swept 
into the rush of the holidays which 
can well leave us exhausted, broke 
and wondering if it was all worth- 

while. 

If Thanksgiving and Christmas have 
become just another time to work so 
hard that we cannot stop to enjoy and 
appreciate the season; if we are em- 
phasizing all the activities outside our 
home to the place where the family 
and the true significance of celebrat- 
ing is lost; then right now is a good 
time to look at the calendar and de- 
cide what is really important. 

One of the most difficult lessons for 
a child is learning to decide for him- 
self, how to act. He must learn not to 
let the crowd or his best friend or his 
club decide what he is to do. Perhaps 
we adults are just as guilty. Now is 
the time to take a long clear look to 
see whether we are really deciding 
how to spend our lives or letting some- 
one else do it for us. 

WHERE IS IT? 

Perhaps you know a certain boy 
Who’s always losing things. 

His head is in a constant whirl— 
His property has wings. 

He’s very sure he put away 
Each article in place, 

But when he wants them they’re 
astray, 

And thus begins the chase. 

“Oh, Mother, say, where is my hat? 
It’s nearly half past eight! 

I didn’t know what time it was— 
I’m sure that I'll be late! 

And where’s my coat? I hung it there, 
Right on that hook, last night! 

Well, maybe it was on the chair— 
It’s under it—you’re right!” 

What work and worry he could spare 
Himself, and others, too, 

By just a little thought and care, 
Now, can this boy be you? 

—Anonymous.
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FREDERICK DISCUSSES INTEGRITY 
ee 

Dear Friends, 

Well, we have survived another bad 
hurricane. For days the weather 
bureau had been keeping us informed 
about the progress of the big storm 
so we were ready for it when it came. 
Actually, Springfield was not hurt at 
all. We lost some trees and there was 
some minor flooding from the six 
inches of rain that fell one afternoon, 
but that was all. During the entire 
storm I was sitting here in my office 
surrounded by the big stone walls 
of the church building. If I had not 
looked out of my window I would 
have not known the storm was in 
progress. 

As a matter of fact, I was working 
hard and really forgot the storm to 
the extent that right in the height of 
it I placed a long distance telephone 
call to a friend of mine aboard ship 
far out in the Atlantic Ocean. For a 
very small fee you can call by phone 
any passenger on one of the big ocean 
liners. I think this is a nice way to 
welcome friends coming home from 
Europe or Hawaii. With no trouble 
at all I reached my party, and when 
I asked him if they were in any kind 
of a storm out there he laughed and 
said that he was talking to me in 
his bathing suit. The weather was so 
good he had been in swimming all 
afternoon. 

Just think of it. With a hurricane 
blowing here, I could talk to a man 
on a ship a thousand miles away and 
hear his voice just as clearly as 
though he was right in the city. It is 
amazing what modern electronic sci- 
ence can do. 

I suppose you folks have had the 
experience of discovering that your 
children know much more about the 
new scientific developments than you 
do. Our young David, at ten years of 
age, seems to have an amazing fund 
of information about the heavens. He 
was very excited about the big balloon 
circling the earth this past summer. 
Every night he would go out into the 
pasture on the edge of the woods to 
watch it go over. Just as soon as it 
crossed the pasture, he would run 
through the woods to the shore of the 
lake to watch it disappear beyond the 
horizon on the opposite shore. 

I heard a clever story the other day 
about two little kindergarten boys 
who were out on the school play- 
ground for recess. When a fast jet 

plane shot overhead one little boy 
said to the other: 

“Is that a new 57?” 

And the other boy said, “No, you 
silly! That is a KY 16 Series B.” 

“It is? Well it surely is going fast. 
How fast do you think it files?” 
“Oh, I guess it goes about 850 miles 

an hour.” 
“But,” said the boy, “if it goes that 

fast, what keeps its wings from vi- 
brating off?” 
“The shape of them. They are 

sweptback gull wings!” said the other 
boy. 
“At that speed it must get awfully 

hot. The friction on the fuselage must 
be something terrible. How hot do 
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Seated on the davenport with Mother, Mrs. M. H. Driftmier, are two of her daughters, Margery 
Strom and Dorothy Johnson. This picture was taken following a family dinner. 

you suppose the fuselage gets at that 
speed?” 

“Oh, I don’t know. Do you mean 
Fahrenheit or Centigrade? If you 
mean Fahrenheit, it gets up to 300 
degrees.” : 

“Wow!” said the little fellow. “TI 
wonder what keeps the pilot from 
burning up?” 

“Westinghouse has developed a 
special air conditioning unit just for 
that problem,” replied the other kin- 
dergartner. Just then the bell rang to 
end the recess. “Come on,” he said. 
“Let’s go back in there and finish 
stringing those wooden beads!” 

And that, my friends, is much more 
true than we may like to think. Our 
schools are having a hard time trying 
to keep up with what the youngsters 
are learning outside of the classroom. 
Television may have its evil aspects, 
but there is much good in it too. 

The children in Springfield have had 
to live with the jet age. I have told 
you before about the big jet bomber 
field on the edge of Springfield, and 
when those planes fly low over the 
city our buildings tremble and it is 
impossible to carry on a conversation. 
This week the problem has been ac- 
centuated by the presence, at the 
local Agricultural Exposition, of some 
trick flyers who ‘put on an air show 
each afternoon. All teaching has to 
stop until the air show is over for the 
day. At the very moment of my writ- 
ing this paragraph it sounds as though 
the planes were flying right into our 
front door. 

Recently I had a letter from a lady 
out in Nebraska asking for some help 
with a problem she was having with 
her son. The boy was going away to 
college and she wanted to know what 
she could say to him that would help 
him to remain the fine, honest boy 
he is today. She had read that 40% 
of the students questioned did not 
think cheating on an examination was 
reprehensible. This mother doesn’t 
want her boy to be one of the ever- 
increasing number of college young 
people who resort to dishonest means 
to get through school. 
On a recent Sunday when I had sev- 

eral college students present in the 
congregation, I preached on this very 
subject. How does one uphold his own 
personal integrity and maintain his 
own high standards while living and 
working with people without honor 
or integrity, people with low moral 
standards? 

Actually, there is only one way in 
which it can be done, and that is by 
committing one’s life to some cause, 
to a purpose, to an ideal bigger and 
nobler than one’s self and one’s own 
pigmy ambitions. A life that is to be 
lived free from captivity of low moral 
standards must be a life that finds 
its meaningfulness in commitment to 
and in the service of those things 
that permanently abide beyond our 
lives. In other words, the only thing 
that can keep one from giving his 
life to a cheap unworthy cause, is 
complete dedication to something a 
lot better! Where life has no mean- 
ing other than the desire to make an 
easy grade or an easy dollar without 
regard to principle, or honor, or. in- 
tegrity, there is nothing to save it 
from any form of moral degradation. 

The young people who rise above 
the moral standards of their friends | 
and co-workers, are those whose com- 
mitment to high principles and high 
ideals, and whose respect for. their 
families and their church is stronger 
than any desire to be accepted, or to 
belong, or to be a part of any group 
that falls short of their standards. 
Jesus Christ did not call us to con- 
form, or to seek security, or to be 
one of “the gang’. All of us are called 
to demonstrate the kind of commit- 
ment and self-surrender that guides 
us through every temptation and 
helps us to keep the faith in every 
place under every condition. 

But there is one more thing I want 
to say here. It has been my experi- 
ence as a teacher that convinces me 
of this one fact—the student who is 
prepared and who knows his lesson 
materials is never tempted to cheat. 
The best defense against cheating is 
good preparation. The person who 
doesn’t need to cheat is never tempted 
to cheat. : 

Sincerely, Frederick
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A “CORNY” PARTY 

November Recreation 

An easy theme for a November par- 
ty is “corn.” Corn is in the field, in 
the farmer’s bins and in the stores. 
Before the party is over it may be on 
the floor, in your hair, and, of course, 
somewhere in the refreshments. The 
games are simple and most of them 
are as readily adaptable to a women’s 
club as they are for a children’s party. 
Invitations: Cut yellow paper into 

the size and shape of an ear of corn. 
Write on it the following verse— 

The “corn is green” says the man 
in the play, 

But the corn is all yellow out our 
way. 

If you don’t believe our little rhyme, 

Come over next for a 

“corny” time. 

Date Place Time 

Harvest Game: This is excellent for 
the first game of the evening. Each 
guest is given a piece of paper and a 
pencil. On a table have an ear of 
corn, an apple and a pumpkin. Each 
guest must guess the number of grains 
on the ear of corn, the number of 
seeds in the pumpkin and the number 
of seeds in the apple. Also he must 
guess the weight of each individual 
item. The articles may be turned over 
and inspected on the table, but they 
may not be touched with two hands at 
once nor may they be lifted from the 
table. After the three items have been 
weighed, appoint several guests to the 
task of counting the seeds. Award 
prizes to the best guessers. (How 
about candy corn for the prizes?) 

Popcorn Relay: Divide the group in- 
to two sides for this relay. Give the 
first person in each line a large needle 
with a long thread already threaded 
through it. Across the room have a 
bowl of popcorn. (Be sure this pop- 
corn is at least 24 hours old. Fresh 
popcorn splits when it is strung.) At 
a signal the first player in each line 
runs over to the popcorn and strings a 
kernel of the corn on the needle and 
down the length of the string. They 
both return to the lines and pass the 
needle and thread to the next person 
in line who does the same thing. The 
side which finishes first wins. This 
may be repeated several times as the 
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relay moves rapidly. A different ver- 
sion would be to have the line which 
fills the string with en first as 
the winner. 

Corn Feed: Choose a couple from 
each team to come forward and sit 
on the floor. Blindfold all of them. 
Give the boys a dish of popcorn and 
a spoon. They must feed the girls. The 
couple finishing first, wins. 

Trading Corn: Give each player 20 
grains of corn. Each player starts out 
to see how many grains of corn he can 
acquire in 10 minutes. A player can 
put any number of grains of corn up 
to 4 in his right hand. He then goes 
up to another player and says, “Guess 
how many?” The 2nd player must 
guess. If the guess is correct the 2nd 
player wins the grains of corn. If the 
guess is incorrect then the ist player 
collects the number of grains of corn 
which were mentioned by the 2nd 
player. If a player loses all his corn 
he must drop out of the game. The 
player holding the most corn when 
time is called wins the game. 

Spelling with Corn: Give each player 
50 grains of corn. The object of this 
game is to see who can spell a word 
containing the most letters in it using 
the grains of corn to shape the letters. 
Corn Artists: If the group is small 

enough to handle easily, have several 
bottles of glue and paper of various 
colors. Have each person make a corn 
picture by gluing the kernels of corn 
to the paper of his choice. This is 
especially popular with children. If 
you add pieces of corn stalk and corn 
tassels to the equipment the pictures 
may become very elaborate. 

Corn Quiz: Give each guest a pencil 
and paper and have him number from 
1 through 5. Ask the following ques- 
tions and tell the players that each 
answer begins with the letters c-o-r-n. 

1. A part of the eye ball. (Cornea) 
2. A musical instrument. (Cornet) 
3. An ingredient used to make pud- 

dings. (Cornstarch) 
4. A part of a porch. (Cornice) 
5. An angle. (Corner) 

On the back of the same sheet of 
‘paper have the guests number again 
from 1 through 5. Ask the following 
questions and tell the players that 
each answer is part of a corn plant. 

1. An auditory instrument. (Ear) 
2. To pursue under cover. (Stalk) 
3. A high Kentucky honor. (Kernel) 
4. A term used in describing wood. 

(Grain) 
5. To dig and burrow. (Root) 
“Corny” Drawing Contest: Each per- 

son is given a piece of paper and told 
to make two circles or scrawls of 
some kind on it. These papers are 
then passed to the person on the right 
who, using his imagination, adds 
enough more lines to the ones already 
on the paper to make a picture. You 
might rule that each picture must 
have a suggestion of November or 
Thanksgiving or Autumn in it. Exhibit 
the finished pictures and have the 
group vote for the “best.” 

Decorations: Use both corn stalks 
and ears of corn. Get a few of the 
colored ears of corn if possible. If 
only the yellow corn is available, you 
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can use black, red and blue poster 
paint to decorate some of them. 

An attractive table centerpiece may 
be made by forming small wigwams 
from dried corn leaves. Set these on 
the center of the table. Add Indian 
dolls, tiny candle pumpkins and tur- 
keys to give the scene “life” and color. 
Table favors to fit the theme of the 

party are easily created. Colorful nut 
cups filled with candy corn would be 
simple to prepare. Little turkeys could 
be made and the candy corn placed 
in front of each one. Clever little tur- 
keys may be made in a variety of 
ways: ‘ 

1. Use a pine cone for the body and 
some real turkey feathers for the tail. 
The head and neck are made of brown 
construction paper. Take a bit of red 
candle wax which has been softened 
and mold onto the head for a comb 
and wattle. The legs are made of pipe- 
stem cleaners and may be stapled to 
a round piece of cardboard to make 
the turkey stand well. 

2. A chocolate bonbon may be used 
for the body of a dainty, edible tur- 
key. Make a fan-like tail with the 
crinkle bonbon cup. The head and 
neck are made of brown construction 
paper. Pipestem cleaners are used for 

the legs and feet. 

3. Make a turkey using a popcorn 
ball for the body. Cut cardboard into 
a fan-shaped tail and stick onto one 
side of the ball. Fasten the head and 
neck, which have been cut from card- 
board, on the other side. This turkey 
needs no legs. If you would like brown 
turkeys, use chocolate popcorn balls. 
A pretty centerpiece can be fashion- 

ed from a bowl filled with popcorn 
balls of varied colors. Use different 
colors of syrup when you make the 
balls. Be sure and include the choco- 
late balls for variety. 

You can make edible “pumpkins” to 
use as decorations, also. Stack four 
or five small round cookies together 
and wrap them in orange crepe paper. 
Twist the top to make a stem, Cut out 
several green leaves and fasten onto 
the twisted stem with wire or thread. 
These make nice place cards by fast- 
ening a card bearing the name onto 
the pumpkin. 

A THANKSGIVING PRAYER 

For what we have, though small it be, 
We thank thee, Lord. 
For the simple joys of serenity, 
We thank thee, Lord. 
For the gentle touch of the friendly 

hand 
Of those who love and understand, 
We thank thee, Lord. 

Of all thy gifts the greatest three 
Are friendship, love and fidelity. 
Let others pray for the harvest’s 

yields, 
For the golden grains of the fruitful 

fields, 
Humbly our prayer to thee we send 
That when we’ve reached our jour- 

ney’s end, i 
Someone may say, “Farewell, good 

friend.” 
—Selected
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THE DENVER DRIFTMIERS TRY 

FALL CAMPING 
—————— 

Dear Friends, 

While the laundry dries in the warm 
fall sunshine, Ill get started on my 
monthly letter to you. I’m a bit be- 
hind schedule because we decided on 
the spur of the moment to spend the 
past weekend camping. 

Most campers around here, except 
for the hunters, have long since stored 
their equipment for the winter; so 
had we. Fall days can be delightfully 
warm, but at this altitude the nights 
are inevitably cold. However some 
friends of ours suggested that fall 
camping was certainly worth a try. 
Two years ago they spent a memorable 
autumn weekend in the mountains 
and resolved then to make it an an- 
nual expedition. Last year they were 
almost snowed in, but since they had 
managed to drive out, they were still 
game if we were. 

For three days we weighed the pros 
and cons and listened to the weather 
forecast which, as usual, was of no 
help. “Occasional rain showers, snow 
in the higher elevations, otherwise 
generally fair with average daytime 
temperatures.” We still consider our- 
selves in the tenderfoot class as camp- 
ers and we weren’t anxious to under- 
take an unsuccessful camping expe- 
dition! 

Finally we decided to give it a try. 
After all, we had purchased extra- 
warm sleeping bags that were sup- 
posed to be effective at temperatures 
15 degrees below freezing. We located 
a campground that was only 6,700 feet 
high on the eastern side of the Con- 
tinental Divide. There are very few 
campgrounds at this low elevation 
within two hours driving time of Den- 
ver since most of the nearby land is 
privately owned. There are a goodly 
number of low altitude campsites on 
the western side of the Divide but it 
takes about three hours to reach them. 
We couldn’t leave until 4 P.M. on 

Friday when Emily was dismissed 
from school so this left only two hours 
of daylight to reach camp and get set 
up. (An experienced camper wouldn’t 
have this problem; he can put up 
camp after dark with no trouble at 
all!) The friends who suggested the 
expedition couldn’t leave until later, 
so it was well after sunset when they 
joined us. Wayne and I marveled at 
the efficient speed with oO they 
arranged everything. 

We stayed at Redskin Campground 
which is located in Pike National 
Forest, about 6 miles southwest of the 
little town of Buffalo Creek. We didn’t 
see another car or light from the time 
we left this little town and traveled 
the narrow dirt road which follows 
the stream also called Buffalo Creek. 
When our friends arrived they had al- 
most decided they were on the wrong 
road and lost until they rounded the 
bend and saw,our campfire. We all 
felt really alone in the woods—and 
yet there were enough of us that we 
didn’t feel lonely. 

Camping does amazing ae to 
lagging appetites. I had made an 
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enormous kettle of chili that disap- 
peared in a flash. Even the three 
children, who have always maintained 
they didn’t like it, came back for third 
helpings! It was a fortunate thing that 
we had a hearty hot meal for that 
night our camping fortitude was put 
to a real test. After we were all nicely 
asleep, it rained—a cold, wet, gentle, 
but steady rain. 

We learned a thing or two about 
how not to sleep in a tent when it is 
cold and raining. Wayne had his head 
under the tent window which has a 
flap that rolls on two cords. The cords 
go to the outside through metal eye- 
lets. If he turned his head to the 
right, he caught the drip from one 
eyelet; if he turned to the left he got 
the drip from the other eyelet. I had 
placed my sleeping bag right up next 
to the outside wall of the tent. Every- 
time I turned that direction, I had my 
face next to that cold clammy canvas. 
We also discovered that although our 
sleeping bags are quite warm, the 
metal zipper is like an icicle. 

It was cold and damp when we 
crawled out the next morning after 
something less than a good night’s 
sleep. But before long a breakfast of 
bacon and pancakes under warm sun- 
shine restored our morale. 

It soon became obvious that we had 
selected a perfect spot for children. 
The stream, at this low ebb of the 
year, still had enough current to carry 
pine cone boats, but not so much that 
it was in any way dangerous. There 
was a foot bridge to climb over, un- 
der, around and through, rocks on 
which to ford the stream, and several 
tiny islands. Up the bank on the other 
side was a large open meadow sur- 

- rounded by huge rocks which soon be- 
came fortresses. 

We were all feeling pretty smug 
about our “private kingdom” when we 
were invaded, or so we felt. First 
came a caravan of cars which unload- 
ed Boy Scouts and their fathers. They 
inspected the campground and, after 

much pacing back and forth, decided 
to move on. Next a school bus pulled 
up. Out climbed teachers from our 
own county. You should have heard 
the groans from the children! The 
feeling was mutual because we over: 
heard “For Pete’s sake! We thought 
we'd be here all alone and look at the 
people. And what’s worse, they’ve even 
got kids!” But in spite of our presence 
they decided to stay for their picnic. 
Soon an even longer auto caravan 

halted along the road. Out piled more 
men and boys—another Scout troop. 
It didn’t take long to recognize the 
familiar baseball caps some of the 
boys were wearing. Sure enough, it 
was the Wheatridge Methodist Church | 
Troop, complete with several from our 
own neighborhood. Again, after much 
conjecture, this caravan also pulled 
out. We couldn’t decide whether they 
were being very considerate or wheth- 
er they just wanted to get away from 
our familiar faces! In any case, a late 
afternoon rain sent the teachers on 
their way home and once more our 
“private kingdom” was ours alone. 
We sat out the rain under the 12 by 

18 foot tarp we had borrowed for the 
weekend. It protected our picnic tables 
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and stove from the dripping sky and 
trees until the clouds passed on. There 
was no bright moon that night so the 
stars were brilliant. It is not often 
that we have the opportunity to study 
the night sky without the interference 
of man-made light. I think we had 
all forgotten what a thrilling and mag- 
nificent sight it is! 

The second night we managed our 
sleeping more successfully and awoke 
to another beautiful fall day. In the 
morning we took a long hike across 
the meadow and into the surrounding 
pine and aspen forest. While this is 
certainly no substitute for attendance 
at a regular church service, it did 
seem as if God’s blessings made them- 
selves abundantly apparent. I think 
each of us felt acutely aware that 
morning of His Presence about us. 

Mentioning the borrowed tarp re- 
minds me again how very grateful we 
feel to live in such a friendly and 
warmhearted neighborhood. There are 
several families who go camping and 
naturally not everyone owns a full set 
of equipment. Whenever the neighbors 
hear that someone is going out they 
always come over to offer any needed 
equipment. One family owns the tarp, 
another owns two waterproof “grub” 
boxes, still another has an air pump 
for mattresses, and so forth. We 
haven’t yet acquired much in the way 
of specialized equipment but we do 
have the extra-warm sleeping bags. 
We are the only family with a three- 
burner camp stove, a fairly recent 
item. Incidentally, everyone who has 
used our stove says it is well worth 
the additional space it requires and 
the added cost. 

When we first began to consider 
camping, I never dreamed it would — 
lead to the point where I would be 
cleaning up from a camping trip and 
thinking about plans for Thanksgiving 
at the same time. At this rate I can’t 
help but wonder if our enthusiasm will 
reach such heights that one day we'll 
be trying to figure out how to squeeze 
a Christmas tree into the tent too! 

Cordially, 

Abigail 

WE THANK THEE 

For mother-love and father-care, 
For brothers strong and sisters fair, 
For love at home and here each day, 
For guidance lest we go astray, 
Father in Heaven, we thank Thee. 

For this new morning with its light, 
For rest and shelter of the night, 
For health and food, for love and 

friends, 
For everything His goodness sends, 
Father in Heaven, we thank Thee. 

¥or flowers that bloom about our feet, 
For tender grass, so fresh, so sweet, 
For song of bird, and hum of bee, 
For all things fair we hear or see, 
Father in Heaven, we thank Thee. 

For blue of stream and blue of sky, | 
For pleasant shade of branches high, 
For fragrant air and cooling breeze, 
For beauty of the blooming trees, 
Father in Heaven, we thank Thee.
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SUPRISING NEWS FROM DONALD 

AND MARY BETH 
—_— 

Dear Friends: 

The sun is stretching itself broadly 
across the living room rug this morn- 
ing reminding me once again that the 
fall season is racing down upon us. 
We are still having an occasional day 
which is warm enough to allow us 
to eat outside on the porch but these 
are much too few. 

It is with a decided lump in my 
throat that I realize the days of eat- 
ing on our screen porch will soon end. 
I have never seen such a summer for 
drastic changes in our lives. Donald 
came home from work with the news 
that we are being transferred to Mil- 
waukee, Wisconsin, that his home of- 
fice will now originate from there 
and we will have to sell our house 
and move up there and consider it 
our home. I don’t know why I hadn’t 
contemplated the possibility that we 
might someday be asked to move. 
Among my lifetime friends there has 
been only one girl who moved away. 
However, it is a very common oc- 
curance for General Motors to move 
their men from one division to an- 
other. Donald’s tractor customers are 
more centrally located around the 
Wisconsin area and there is easier 
transportation available from Mi£il- 
waukee to his territory. The company 
feels it will be to his advantage to 
make the move. So, the die is cast 
and already the gears are turning that 
will eventually make this house, which 
I love so much, someone else’s pride 
and joy. 

I rather stubbornly set my mind to 
the fact that if we had to sell this 
house, at least we were going to sell it 
to someone whom we felt would enjoy 
and appreciate it as much as we have. 
I called Mae Ellen Gale as soon as I 
was free to talk about our impending 
move. They lived in the other half of 
the duplex we lived in when we were 
first married. Our babies were born 
just four months apart and over the 
past six years we have become good 
friends. They like Oak Park and have 
wanted very much to build a house 
out here. 

Donald and I love Oak Park, in fact, 
we think it is the most beautiful sub- 
urban area in Anderson. I believe Mae 
Ellen and Jim are as taken with the 
house, the neighborhood and the fine 
native timber as we are. As luck 
would have it, I really feel they are 
going to buy the house. I can move 
out of here with a much warmer feel- 
ing knowing someone we like is living 
here rather than perfect strangers. 
And foolish as it may sound, I feel 
certain Mae Ellen will keep our faith- 
ful bird friends well fed when they 
come again this winter. 

Donald is expected to begin work- 
ing out of the Milwaukee office No- 
vember ist. We are making many 
trips to Hales Corners, which is the 
suburb where the office is located, in 
an effort to find a house. Hales 
Corners is about thirty minutes driv- 
ing time from the uptown area of 
Milwaukee. It is a lovely suburb but 
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Katharine, Paul, and little Adrienne Driftmier will certainly miss their Grandmother Schneider 
when they move to Wisconsin, but no more than Mrs. Schneider will miss them! 

we are having difficulty finding a 
house we like. 

I went ahead and enrolled Katharine 
in kindergarten here even though it 
will mean changing schools soon. I 
could not disappoint her after she had 
looked forward to it for such a long 
time. Needless to say she adores 
school. She pops out of bed when she 
hears our alarm ring in the morning 
and manages to get herself ready ex- 
cept for combing hair. 

When we were in Hales Corners I 
inquired about the school system and 
found out there is free kindergarten 
for all students and bus service in 
certain areas. The school system all 
over Wisconsin is excellent. 

Paul is the boy who is not adjust- 
ing well to kindergarten. He is the 
mopiest boy I ever saw. I can’t budge 
him out the door even to play on the 
swings. He will watch Captain Kang- 
aroo but after that he curls up with 
his blanket by the front window and 
waits until he hears the car coming 
which brings Katharine back home. 
From that minute on he _  pesters 
Katharine. He is so glad to have her 
home that he has even tried to sleep 
in the same bed with her at nap time. 
Fortunately, Katharine is very mother- 
ly with Paul and she doesn’t mind his 
insistence on being included in every- 
thing she does and everywhere she 
goes after school. I shall be happy 
when he gets accustomed to playing 
by himself. 

It won’t be too long before he can 
learn to play with Adrienne and she 
will be old enough to respond to some 
small games. She perks up and grins 
broadly whenever the children come 
close to the play pen. 

Adrienne is continuing to grow and 
get plump and beautiful. She has cut 
herself down to three meals a day so 
when I get her to bed around seven 
o’clock and Katherine and Paul put 
to sleep at seven-thirty, I am through 

for the evening. I don’t know whether 
it is because I am a seasoned veteran 

at baby handling or if Adrienne has 
so quickly gotten on a _ grown-up 
schedule, but it seems to me this is 
almost like not having a baby. She re- 
quires so little attention. And the at- 
tention she does get pleases her so 
much that it makes me want to ignore 
the housework and play with her 
whenever she is awake. 

This afternoon Donald and I are 
going to the wedding of a dear friend 
of mine and it is with special pride 
that we can watch these two people 
get married. Marilyn and I have been 
good friends for many, many years 
and it seemed a pity such a lovely 
young woman had never found a man 
she could love enough to marry. I do 
not fancy myself a cupid but I did 
keep an eye alert for bachelors whom 
I thought she might enjoy meeting. 
Donald knew a young man at Guide 
Lamp whom he thought was unusually 
nice. Two years ago we introduced 
them by inviting them to come to 
our house for bridge. Today they 
are marrying one another. I am 
simply delighted! Marilyn has been a 
very lonely girl who hasn’t had much 
happiness in her life. I hope and pray 
that this will be the beginning of a 
whole new glowing time for her. 

They are having a small wedding 
but they did include us in the invita- 
tion. Donald is serving as usher and 
we are going to the Kopper Kettle for 
a bridal dinner following the cere- 
mony. This will be a real treat for us 
and we are glad to get to go. 

Since the news that we will be mov- 
ing to Milwaukee has become an ac- 
cepted fact, the weeks are going by 
much too fast. There have been such 
a myriad of things to think about 
that it doesn’t seem possible Mother 
and Dad Driftmier have been here 
and gone. We had a wonderful visit 
but it went all too swiftly. 

(Continued on page 18)



Recipes Tested 
by the 

Kitchen - Klatter 

Family 

THANKSGIVING MENU 

Chilled Bing Cherry Fruit Cup 
Roast Turkey with Scrumptious 

Stuffing 
Whipped White Potatoes - Giblet 

_ Gravy 
Caramel Sweet Potatoes - Green Bean 

Casserole 
Cranberry Sherbet or Cranberry Salad 
Olives - Celery - Pickled Peaches - 

Beets . 
Hot Rolls and Jelly 

Frankly-Fancy Pumpkin Pie - Coffee 

ROAST TURKEY 

Prepare the fowl in the usual man- 
ner. (Search for pinfeathers, remove, 
wash good both inside and _ out. 
Sprinkle liberally with salt both in- 
side and out.) Stuff the fowl loosely 
with dressing, it swells while cooking. 
Tie or pin the cavity shut. After the 
fowl is prepared, place breast down 
on heavy aluminum foil. Fold the foil 
up around the turkey, pressing it close 
and leaving the ends open so the heat 
will penetrate. Lay on a cookie sheet 
or in a large uncovered roasting pan. 
Roast for the Ist hour at 400 degrees 
then lower the temperature to 350 for 
the rest of the cooking time. 

- Roast the turkey until well done but 
not until it begins to drop from the 
bone as this causes the juices to leave 
the bird. Baste at least twice during 
roasting. The last 30 minutes, open up 
the foil and let it brown nicely, turn- 
ing at least once so it will brown on 
all sides. 

Pour off the drippings to use in 
making gravy. Remove the turkey to 
a platter and let stand about 30 min- 
utes before carving. 

CARAMEL SWEET POTATOES 

12 small sweet potatoes 
1 cup hot water 
1 1/2 cups brown sugar 
1/2 tsp. Kitchen-Klatter burnt sugar 
flavoring 

2 Tbls. melted butter 
1 tsp. salt 
1/4 tsp. cinnamon 
1/4 tsp. powdered cloves 

Boil the sweet potatoes until tender. 
While they are cooking combine all 
the rest of the ingredients and boil 
for 10 minutes. Peel the sweet pota- 
toes and lay them in a baking dish. 
Pour the boiling hot sauce over them. 
Bake in a 350 degree oven for 30 min- | 
utes. 
Note: The addition of 1 tsp. Kitchen- 

Klatter orange flavoring gives baked 
sweet potatoes a very delicate taste. 
Do not use the spices when you make 
the orange sweet potatoes. 
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SCRUMPTIOUS STUFFING 

1 cup raisins 
1 1/2 cups celery, diced 
8 cups soft white bread crumbs 
6 cups cornbread crumbs 
1 tsp. salt 
1 1/2 tsp. powdered thyme 
1 tsp. powdered sage 
1/2 tsp. pepper 
3/4 cup butter or margarine 
1 cup onion, minced 
2/3 cup giblet broth or bouillon 

Rinse and drain the raisins. Melt 
the butter in a skillet. Now combine 
all the other ingredients in a big bowl. 
Toss gently with the butter. Pack 

- lightly into turkey or make into round 
dressing balls. The balls may be 
placed on an oiled baking sheet and 
baked in a 350 degree oven for 25 
minutes. 

While dressing baked in the turkey 
is superior in flavor, its appearance 
is not always as neat as dressing 
made into the balls. The stuffing balls 
are easy to prepare and look very 
nice either on a platter alone or 
around the edge of the meat platter. 
Serve with plenty of good giblet 
gravy. | 

GREEN BEAN CASSEROLE 

4 cups canned green beans, drained 
1 can cream of mushroom soup 
Slivered almonds 

Mix together the green beans and | 
the mushroom soup, undiluted. Put 
into a baking dish. Sprinkle slivered 
almonds generously over the top. Bake | 
for 45 minutes in a 350 degree oven. 

EVELYN’S FAVORITE ROLLS 

1 cup scalded milk 
1/4 cup shortening 
1/4 cup sugar : 
1 tsp. salt 
1 pkg. dry yeast 
1/4 cup lukewarm water 
1 beaten egg 
3 1/2 cups flour 

Combine milk, shortening, sugar 
and salt and cool until lukewarm. 
Sprinkle yeast over the 1/4 cup of 
lukewarm water. When dissolved, add 
to the first mixture which is now 
lukewarm, Stir in the beaten egg and 
lastly add the flour gradually and 
mix well. (I often use the electric 
mixer as I add the flour until it is 
too stiff to manage.) Turn out on 
lightly floured board, knead and place 
in a greased bowl. Cover and let rise 
until double in bulk (about 2 hours.) 
Place on lightly floured board, knead 
and shape as desired. Cover and let 
rise until double in bulk. Bake in a 
moderate oven, 375 degrees, for 20 
minutes or until done. Makes about 
2 dozen rolls. 

This is a basic recipe. You may 
make a richer dough by stepping up 
both the sugar and the shortening to 
1/2 cup each. You may add one or 
two eggs... this gives you a butter- 
horn type recipe. Use either the basic 
recipe or the richer version for but- 
terscotch, cinnamon, orange, pecan or 
any other type sweet roll. 
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JEWEL CRANBERRY SALAD 

1 pkg. cranberries 
1 pkg. raspberry gelatin 
1 small can crushed pineapple 
1 1/2 cups sugar 
1/2 cup nuts, chopped 

Wash and drain the cranberries. 
Start to cook with 1 cup of water. 
When nearly all have popped, add 
1 1/2 cups sugar. Let cook a few min- 
utes longer. Remove from the fire and 
stir in the gelatin. Stir until gelatin 
dissolves and let cool until sirupy. Add 
the pineapple, juice and all, and the 
nuts. Chill well. 

The friend in Kansas who sent this 
recipe says it is very pretty served in 
a clear glass bowl. 

CRANBERRY SHERBET 

4 cups cranberries 
3 cups water 
2 cups sugar 
1/4 cup lemon juice 

Boil the cranberries and sugar to- 
gether until the berries stop popping. 
Run through a food mill. Add the 
sugar, stir well, then add the lemon 
juice. Turn into a refrigerator tray 
and place in freezer. Freeze until 
mushy, remove to a mixing bowl and 
beat until smooth. Return to freezer 
and freeze until firm. This is very 
good served with the main course of 
a meal as well as for dessert. One 
club served this sherbet in tiny white 
paper cups. It would be very pretty 
turned out in a round ball on either 
silver or gold doilies. 

FRANKLY-FANCY PUMPKIN PIE 

3 egg yolks 
1 cup milk 
1 cup brown sugar 
4 Tbls. flour 
1 tsp. cinnamon 
1/2 tsp. cloves 
1/4 tsp. ginger 
1/2 tsp. salt 
1 cup canned pumpkin 
1/4 cup butter 
1/2 tsp. Kitchen-Klatter burnt sugar 

flavoring 
3/4 cup whole pecans 
1 baked pie shell 

Beat the egg yolks, add the milk, 
sugar, flour and spices. Cook over low 
heat, stirring constantly until thick. 
Stir in the pumpkin, butter, flavoring 
and nuts. Remove from the fire and 
stir until well blended and the butter 
is melted. Pour into the baked pie 
shell and top with the following 
meringue: 

Meringue 
3 egg whites 
1/4 tsp. cream of tartar 
6 Tbls. sugar 

Beat the egg whites and the cream 
of tartar together until stiff enough 
to hold shape. At low speed, add sugar 
2 tablespoons at a time. Beat until it 
holds nice stiff peaks when the beaters 
are lifted. Spread lightly over the top 
of the Frankly-Fancy Pumpkin Pie. 
Garnish with 1/4 cup of pecans. Brown 
the meringue in a 325 degree oven for 
15 minutes. a
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TEMPTING TRICKS WITH 

LEFTOVERS 

These are favorite ways in which we 
use leftover turkey or chicken. If the 
meat and gravy is frozen for several 
days and brought out in one of these 
excellent dishes your family will be 

_far happier than with a steady diet. 

of cold meat. 

TURKEY LOAF 

4 slices bacon, diced 
1 cup diced turkey or chicken 
1 1/2 cups cooked spaghetti or 

noodles 
3 Thbls. grated cheese 
4 Tbls. leftover gravy 
Salt and pepper to taste 

Cook the bacon until crisp and re- 
move from the pan. Remove all the 
grease except 2 Tbls. Mix into the 
skillet all the ingredients including the 
bacon. Heat well. Heavily grease a 
bread pan and pat bread crumbs over 
the bottom and sides. Fill with the 
turkey mixture, packing tightly. Bake 
in a 400 degree oven for 20 minutes 
or until nicely brown on top. Serve 
with hot turkey gravy. 

TURKEY A LA KING 

2 This. butter 
2 Tbls. flour 
1 cup milk 
1 cup cold turkey, diced 
1 small can peas 
1 or 2 canned pimientos 

Make a medium white sauce with 
the butter, flour and milk. Stir in the 
turkey, drained peas and pimientos. 
Heat. thoroughly and serve over hot 
biscuits. This may be made in quan- 
tity and frozen in portions useable 
for your family. 

SIMPLE TURKEY (OR CHICKEN) 

: SALAD 

2 cups turkey or chicken meat, 
chopped fine 

1/2 cup celery, chopped 
2 hard cooked eggs, chopped 
Salad dressing ~ 

Combine the meat, celery and eggs 
with enough salad dressing to hold 
together nicely. Serve in mounds on 

lettuce leaf. This also makes an ex- 
cellent sandwich filling. 
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ESCALLOPED CHICKEN OR 

TURKEY 

cups chicken or turkey, diced 
cup celery, chopped 
cup soft bread crumbs 
cup cooked rice 
tsp. salt 
beaten eggs 
cups broth or gravy 

Combine the ingredients in the 
order given. Bake for 1 hour at 350 
degrees. This is a large recipe and 
will serve 12 to 15. (It is excellent 
for church suppers.) It is equally 
good in smaller amounts. Just use 
what you have in the way of left 
over chicken or turkey and adjust 
the other ingredients accordingly. 
Cream of mushroom soup is a fine 
substitute for the broth or gravy. The 
rice may be doubled and the bread 
crumbs eliminated for a little dif- 
ferent variation of this excellent cas- 
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CRANBERRY SALAD 

1 pound cranberries 
8 to 10 apples 
1 orange 
2 cups sugar 
Put the cranberries, the unpeeled 

apples and the orange through the 
food chopper. (You may put the or- 
ange through, peeling and all, if you 
like.) Combine all the ingredients with 
the sugar. Place in a covered dish in 
the refrigerator. 
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CRANBERRY PIE 

2 1/2 cups cranberries 
1 cup crushed pineapple 
3 This, flour 
1/4 tsp. salt 
1 1/2 cups sugar 
1 tsp. Kitchen-Klatter orange 

flavoring 

Press some of the juice from the 
pineapple (it does not need to be com- 
pletely drained) and combine all the 
ingredients together. Pour into an 
unbaked pie shell and top with a 
criss-cross pastry top. Bake at 425 
degrees for 35 to 40 minutes. 

UNUSUAL CRANBERRY SALAD 

2 pkgs. cherry gelatin 
2 cups hot water 
1 cup juices and water (drain fruit 

and add water to make 1 cup) | 
1 10-ounce pkg. frozen strawberries 
1 13 1/2-0oz. can crushed pineapple 
2 cans whole cranberry sauce 
12 marshmallows 

Dissolve gelatin in the hot water. 
Drain the thawed frozen strawberries 
and pineapple and add water to make 
1 cup liquid and add to gelatin. Chill 
the gelatin until it starts to congeal, 
then add the berries, crushed pine- 
apple and cranberry sauce and the 
diced marshmallows. Return to re- 
frigerator until congealed. Serve on 
lettuce with a little mayonnaise. 

so much better. 

Orange 

Banana 

Strawberry 

Cherry 

Lemon 

Almond 

v2 YOU CARE HOW YOUR COOKING TASTES? 
If you don’t—skip right over this. 

But if you take pride in the meals you serve and feel happy as a 

lark when people call you a good cook, then buy all 12 of our truly 

wonderful Kitchen-Klatter Flavorings. They are truly superb. 

This month we’d like to lay special stress on our Kitchen-Klatter 

Orange Flavoring. Grating orange rind is a provoking job. It takes a 

lot of time. And it’s hard to avoid getting into the bitter part that’s 

right below the top surface. If you use our Kitchen-Klatter Orange 

Flavoring you’ll save a lot of money and time—and everything will taste 

Measure carefully. Go easy. A little goes a long way. 

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

kitchen for the finest taste treats you’ve ever turned out. 

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

Your grocer can get our Kitchen-Klatter Flavorings—we hope you'll 

soon find all of them the next time you go into his store. 

| If you can’t yet buy these at your store, send $1.40 for any 3 flavors, 

3.0z. bottles. (Jumbo Vanilla, $1.00) We pay the postage. 

KITCHEN-KLATTER 
Shenandoah, 

Coconut 

Maple 

Burnt Sugar 

Black Walnut 

Mint 

lowa 
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LET’S TALK TURKEY! 

A Skit 
By 

Mabel Nair Brown 

The Thanksgiving season should be 
joyous and happy as well as a grate- 
ful, prayerful time. This skit is aimed 
to strike a humorous note, yet with a 
bit of the genuine spirit of the holiday 
coming through the laughter. 

If the women taking part in the skit 
will enter wholeheartedly into the 
spirit of the playlet by wearing old | 
fashioned costumes appropriate to 
their bit, and by pantomiming the ac- 
tions as they are read, this can be 
hilariously funny. However you do it, 
it is sure to start everyone on a “do 
you remember when” session! 

Narrator: “Comes the time in late 
November when the harvest days are 
o'er; Crops are secure within the 
barns, it’s Thanksgiving time once 
more. It’s a time to do some ponder- 
ing on our blessings, big and small. 
We find that God has been most gen- 
erous, we cannot count them all! 

We think first of big blessings which 
God bestows for free | 

But how about the little things that 
make life good for you and me? 

We need to jog our mind a bit, ere we 
say our prayers of praise; 

For we’re prone to overlook the pres- 
ent and dwell on ‘the good old days.’ 

Oh, the ‘good old days’ were mighty 
fine for folks a-livin’ then, 

But I, for one, am not a-wishin’ those 
old days back again! 

Join with me, let us reminisce about 
those days of yore. 

I’m sure it will remind us of blessings 

by the score.” 

(Enter woman wearing old fashion- 
ed calico dress and carrying a wash- 
board. She places the board in a tin 
tub and starts the motions of scrub- 
bing on the board.) 

Narrator: “Up and down, up and 
down, rub - a - dub - dub - a - dub. 

Do you remember how hard ma work- 
ed over the old wash tub? 

Let’s throw it away—get rid of that 
junk, goodby to the good old days. 

Give me a washer-dryer now, it’s a 
mamma saver that pays.” 

(Enter woman dressed in long full 
dress over stiffly starched petticoats, 
with a most forlorn expression on her 
face. She carries an old sadiron.) 

Narrator: “Here’s an old sadiron, it’s 
one time things are as they seem. 

Is there any gal here who’d trade it 
for her electric one with steam? 

Poor old sadiron, heavy as a hunk of 
lead! 

The darn thing wouldn’t smooth a 
wrinkle ’till the kitchen stove was 
red! 

RED? So was her face as she mopped ~ 
her brow. 

Believe you me, I’m grateful for the 
way we do it now.” 

(Enter woman carrying old fly 
swisher made by tacking wide strips 
of fringed newspapers to a piece of a 
broom handle. If you can find one, 

_ have her carry an old screen fly trap.) 
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Narrator: “Is there any one of you 
who’d wish herself back in the days 
of the old fly swisher? Just listen— 
Remember the flies in the milk crock 
and on the butter dish, too; 

Swarms at the front door and back 
door, pray, what did ma do? 

As for me, perhaps I’m lazy, I like the 

new fangled way. 
Spot the fly, push the button, and 

let at spray 

(Enter a lady in old fashioned wrap- 
per and morning cap carrying a curl- 
ing iron or marcel iron.) 

Narrator: “Recall this old curling iron 
heated over an open flame? 

And the scorched smell as milady 
crimped her flowing mane? 

For putting a kink in your hair, this 
gadget was once ‘tops’. 

But give me the pretty curls from 
our modern beauty shops.” 

(Woman wearing a large sunbonnet 
appears with old fashioned dasher 
churn.) 

Narrator: “In the good old days, ’twas 
up and down minutes upon end. 

Many an hour churning, did granny 
used to spend. 

Was once a household ritual! I fear 
we girls would burn 

If we had to give up boxed butter for 
grandma’s dear old churn!” 

(An old kerosene lamp and box of 
matches is carried in. Woman wipes 
away at lamp chimney with a cloth.) 

Narrator: “Washing lamp chimneys 
was a little daily chore 

The housewife had to do in those good 
old days of yore. 

How they’d peer, and strain, and 
squint as they would try to see 

To read the daily paper or sew at the 
quilting bee! 

Believe me, I am thankful I don’t have 
to do nuttin’ 

To get my light but pay the bill and 
press a little button.” 

(Enter a woman with a_ coffee 
grinder and a big old enameled or 
granite coffee pot.) 

Narrator: “The old grinder does very 
well as a modern flower planter; 

As a kitchen helper it went out with 
the Tam-O-Shanter!! 

Now, for a relaxing cup of coffee all 
you need to do 

Is to take a dip of ‘Instant’ for a 
most refreshing brew. 

If any gal here’s nostalgic for bygone 
days, I remind her: 

There are other ways to spend her 
time than turnin’ a coffee grinder.” 

(Enter woman carrying bedticking, 
a striped pillow case would do, and an 
armload of straw.) 

Narrator: “Really, girls, you must ad- 
mit housekeeping is now a treat, 

Like making beds the quickie way 
with a handy contour sheet. 

For goodness sake, who’d want to 
sleep on a lumpy old straw tick? 

Not me, it’s a nice soft innerspring I 
am going to pick!” ; 

(Model wears a faded housedress 
and one that is too short and too 

tight.) 3 

Narrator: “How I do love wash and 
(Continued on page 16) 
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THERE IS A MAN IN THE KITCHEN 

By 
Frederick 

Betty doesn’t always agree with all 
that I do in the kitchen! She does 
admit, however, that when it comes to 
making do with a substitute I manage 
to make out quite well. I like the chal- 
lenge of having to put something in- 
teresting and appetizing on the table 
when there is practically nothing with 
which to do it. 

What if the only meat in the house 
is one pound of frankfurters, or hot 
dogs, or wieners, or whatever it is that 
you call them? Don’t think that you 
can’t do anything interesting with 
them, because you can. There is 
something else to do with frankfurters 
besides boiling them or cutting them 
up in a casserole. Just look at these 
recipes. 

FRANKFURTERS SUPREME 

1 lb. frankfurters 
2 Thbls. flour 
3 Tbhls. water . 
1 cup of water 
1/2 cup ketchup 
3 Tbls. vinegar — 
1 Thls. brown sugar 
1 tsp. mild prepared mustard 
Anything else you want in the way 

of spices 

Cut the frankfurters in half length- 
wise. Place in a deep covered skillet, 

and over them pour the mixture of the 
ingredients above. The flour should 
first of all be made into a paste with 
the 3 Thbls. of water, and then add that 
thickening to the other ingredients. 
Let the entire affair simmer for 
twenty minutes. If you don’t have 
brown sugar, use white. (You might 
prefer white anyway.) Sometimes a 
dash of Worcestershire sauce helps. 
Serve these with mashed potatoes or 
macaroni, 

BUNDLED FRANKFURTERS 

This is so simple to prepare, and 
they are so good. Just drop a pound 
of frankfurters into a pan of boiling 
water for two minutes. Take them 
out and split them open. Spread with 
a mild mustard and then, putting a 
long slice of a mild pickle between 
the halves, fold together again. Wrap 
each stuffed frankfurter with a piece 
of bacon and fasten with toothpicks. 
(Be sure to break off the ends of the 
toothpicks so they won’t burn in the 
broiler.) Broil until the bacon is done.
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A LETTER FROM MARGERY 

Dear Friends: 

A few months ago, I wouldn’t have 
been sitting down to type this late in 
the afternoon. It happens that our 
evening meals are now scheduled for 
a later hour due to an extra-curricular 
activity of Martin’s. This year he was 
chosen to be one of the student mana- 
gers of the Junior High football team 
and is involved at the football field 
or at the gym until around 7 o’clock 
every evening. 

We were very happy over this new 
responsibility because, although Mar- 
tin has always been enthusiastic over | 
sports, it has been as a spectator in- 
stead of as a participant. This new 
assignment gives him an opportunity 
to work with the team and a direct 
relationship with the sport. From what 
I gather from him, his job consists of 
running back and forth for the first 
aid kit and football equipment, and 
handing out towels when the boys re- 
turn to the gym for their showers. 
If there is more to it than that, he 
obviously doesn’t consider it as impor- 
tant as those particular duties! 

This new responsibility also means 
that Oliver and I load up the car to 
go to the Junior High games. as well 
as to the Senior High games. So far 
we have attended all of them. It also 
means more football discussion around 
the house and, for the first time, real 
“football talk”. 

Longer afternoons mean shorter eve- 
nings, for I’m an hour later leaving 
the kitchen. But on the other hand, I 
gain an extra hour of desk work. At 
first I was a bit frustrated at this 
new routine and found myself getting 
up to check the clock a dozen times 
until I became adjusted to the change. 
Now, I know that I needn’t make a 
move towards the kitchen until Oliver 
gets home from work. That gives me 
ample time to prepare our evening 
meal. / 

Isn’t it a fact that we stir ourselves 
to certain sounds? I never start lunch, 
for instance, until I hear the Kinder- 
garten children coming up the street 
at 11:30. The minute I hear those lit- 
tle voices, I get up and head for the 
kitchen. Other sounds that move me 
automatically come from barking dogs 
in the neighborhood. When they bark 
at the front of the house, I know that 
the mailman is coming up the street. 
If the barking is at the back, the milk- 
man is arriving! : 

Most of my clubs didn’t resume 
meeting until the first week in Octo- 
ber. Two of them opened with lunch- 
eons which is a very nice way to start 
off the club year. We like to meet in 
the country in early Fall, not only be- 
cause it is a beautiful time of the 
year for a little drive, but also be- 
cause the weather is more certain than 
in Winter or Spring. 
In our Federated Club each is as- 

signed a topic for roll call. Mine, 
as president, is Federation News. 
Others are: Children’s Books, Per- 
sonal Health, Legislation, Radio, New 

- Fiction, Medicine, Religion, Cinema, 
Fashions, State Parks, People in the 
News, Labor, Theatre, United Nations, 

/ 
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—Photo by Frampton - 
Mrs. Donald Bohlen, the new bride Mother 
mentions in her letter. 

Music, Art, Homemaking, Education, 
Space Travel, Science, Cabinet Mem- 
bers, Food, and National Affairs. (I 
take the space to list these as so 
many of you have asked for ideas for 
roll call.) A two or three minutes’ 
report on the assigned topics helps to 
keep us up to date on what is news 
in our world today. | 

Our main theme this year is 
“Glimpsing the Arts of Today” and a 
few of the scheduled programs are: 
Twentieth Century Art, Literature, 
Amateur Photography, Drama, Mosa- 
ics for the Home, Architecture, Poetry 
and Music. 

In another social group, the theme 
for the year is “A Day Well Spent”. 
Some of the programs we will be en- 
joying are: Surveying the Culinary 
Arts, Enjoying the Pleasures of Poet- 
ry, Being Thankful for our Blessings, 
Remembering the Greatest Gift of All, 
Remembering our Heritage, Thinking 
of the New Year, Forecasting New 
Fashions, Opening Wide the Windows 
of the Mind, Remembering the Needs 
of Others, Reviewing New Books. 

As you probably noted, the program 
titles for both clubs are rather loosely 
stated so that the ones who are to 
give the programs have free rein to 
handle the subjects in any way they 
choose. On the other hand, some pre- 
fer to have a definite lesson to pre- 
pare, so the program chairmen have 
definite ideas in mind in case they 
are requested. 

Oliver and I missed a week-end ex- 
cursion this Fall that we had hoped 
very much to take. It just happened 
that we had some church responsibili- | 
ties at that particular time so had to 
pass up the trip. The Iowa Railway 
Historical Museum, Inc., whose head- 
quarters are in Centerville, sponsored 
a steam-powered railroad excursion 
from Cedar Rapids to Ottumwa. The 
train consisted of six coaches and a 
baggage car and was pulled by an old 
steam locomotive built in 1903. 
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The locomotive was scheduled to be 
scrapped by the Illinois Central Rail- 
road in Memphis, Tenn. until Louis 
S. Keller of Cedar Rapids bought it 
last year. Since then it has been re- 
paired by rail fans in Cedar Rapids. 
We thought it would be a golden 

opportunity to ride on such a locomo- 
tive for they are fast disappearing 
from our American scene. As a mat- 
ter of fact, it has been five years 
since a steam locomotive has operated 
in Cedar Rapids and over ten years 
since passenger service was discon- 
tinued on this branch of the Milwau- 
kee Road. I hope that there will be 
another such excursion for I think it 
would be quite a lark. Maybe it was 
meant to be that we should miss this 
one, for Martin couldn’t have gone 
with us and perhaps he could go on 
the next one. If any of you friends 
made the trip I would love to hear a 
first-hand report. 

Our church is undergoing a big re- 
modeling project. Half of the base- 
ment contains the dining room and 
kitchen which received a face-lifting 
a short time ago. The other half is a 
very large room, part of which was 
divided into classrooms by moveable 
partitions. It was decided that perma- 
nent rooms should be built. The main 
construction work was done by hired 
labor, but the finishing details, such 
as laying tile, sanding and painting, 
are being completed by volunteers 
from the church membership. Since 
we have done some of our own paint- 
ing, Oliver felt that he could help 
“best in that department. 

The Women’s Fellowship has offer- 
ed to refurnish the Children’s Nursery. 
We have been working on small fund- 
raising projects within our own group 
and hope to complete the room soon. 
Plans are being formulated for our 

Annual Silent Bazaar. It will. again 
be in the form of a large church din- 
ner when members will give a special 
offering to be used for specific build- 
ing needs. We have held these in re- 
cent years in place of a public bazaar 
and they have been most successful. 
The dinner plans are always kept a 
surprise and, being a member of 
the executive committee, I certainly 
wouldn’t want to divulge the plans 
prematurely! Ill give a complete ac- 
count after the affair has been held. 

This evening I would like very much 
to start a smocked dress. The material 
and pattern have been lying in my 
Sewing drawer for a month and my 
fingers have been itching to get start- 
ed. Like countless of you I had been 
saving some household chores until 
cooler weather and they just had to 
have attention before I started smock- 
ing. If I looked hard enough I’m sure 
I could find some mending to do, but 
it just isn’t in me today! I can be just 
as guilty of that as the rest of you, 
and don’t say you’ve never been guilty 
of such a thing! We must have our 
little pleasures or our lives would be- 
come dull and drab, wouldn’t they? 
This material is a beautiful pale 

pink cotton and will be smocked in 
deep wine, a color combination that 
we call “peppermint candy”. The first 

(Continued on page 16)
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A VISIT WITH DOROTHY 

Dear Friends: 

The farm seems unusually quiet to- 
day because Frank is gone. I don’t 
hear the pound, pound, pound of the 
hammer around the farm buildings 
which has been the familiar sound 
these days. Frank drove to Burling- 
ton, Iowa with two of his sisters to 
visit an aunt in the hospital. I stayed 
at home to keep an eye on things and 
decided that, since I was alone and 
there would be no traffic through the 
back door, it would be a good time to 
scrub and wax the kitchen floor. While ’ 
it is drying, I'll write my letter to you. 

With club meetings starting up 
again there have been many orders 
for Peanut Pixies. As a result I have 
been pretty much “glued” to the din- 
ing room table (my “Pixie Factory”), 
and the house has been sadly neglect- 
ed. The kitchen floor is just a start 
on the cleaning I hope to accomplish 
today. 

Kristin has a good friend, Evelyn 
Clothier, who lives three miles from 
us. She is going to Evelyn’s to study 
tonight and I hope they get more 
studying done than I used to when I 
was their age. When, my friends and 
I. got together to study we started 
with good intentions but usually end- 
ed up making candy, popping corn 
and having a real “gab” session! 

Kristin’s high school days have been 
so different from mine. Living in town 
and within walking distance of my 
friends, we were able to spend many 
happy evenings together. She, on the 
other hand, has always had many 
miles separating her from her friends. 
Consequently she has spent much time 
alone these past years. However, this 
year most of the girls are driving so 
they are able to get together more 
often. 

Frank has been busy these days 
making repairs on some of our farm 
buildings before corn-picking time. 
Hence, the pounding of the hammer 
I mentioned. He moved the tool shed 
to a more convenient location and on 
a new cement block foundation. Last 
week he put new shingles on the wash 
house and plans to give it a fresh coat 
of paint when he paints the tool shed. 
It has been slow work and he some- 
times feels that he doesn’t accomplish 
much, but it looks like a lot to me. I 
only wish that I accomplished as 
much in the house as he manages to 
get done outside. Perhaps it is because 
a farmer’s wife has more interruptions 
than most women! 

We didn’t have very good luck with 
our turnips this year which was un- | 
usual for us. In past years we have 
had more turnips than we knew what 
to do with and enormous ones at that. 
Frank planted them on the 25th of 
July and I don’t recall whether it was 
wet or dry. At any rate, they all went 
to tops and as a result the turnips 
were very small. 
Each month when I go to Shenan- 

doah to address the magazine, I have 
an opportunity to visit with you on the 
radio program. I look forward to this 
and like to share some of my new 
recipes with you. Before I went the 

KITCHEN-KLATTER MAGAZINE, 

When Dorothy is in Shenandoah, she enjoys 
reading the mail too. Here she and Margery 

are pictured reading some of your letters. 

last time I tried out two cake recipes 
that were quite different from any 
cakes I had ever made. They were 
delicious! As things turned out, I 
didn’t broadcast after all, so Ill take 
the recipes with me the next time and 
perhaps they can be included in the 
magazine in a future issue. 

When I arrived in Shenandoah last 
month Lucile told me about a big 
week-end celebration that the Ridge- 
view Super Valu store in Waterloo, 
Iowa was planning. I have attended 
some of these affairs and suggested 
that I might be able to drive to 
Waterloo and greet our many friends 
in that part of Iowa. However, there 
were those big stacks of Kitchen- 
Klatters to address and if the machine 
acted up at all, I didn’t see how I 
could possibly finish the addressing in 
time to make the trip. Lucile called 
just before broadcast time and asked, 
“Shall I tell our friends you will broad- 
cast tomorrow morning or can you see 
your way clear to drive to Waterloo?” 
Since I had experienced a little trouble 
the day before, I was somewhat be- 
hind schedule so felt that the trip 
was off. However, the big addressing 
machine clicked off the magazines 
without a hitch and, by working a 
little overtime I finished that day. 
Mother said that she would be happy 
to take my place on the radio so I 
could drive to Waterloo. From that 
moment on I really flew! 

Frank and Kristin weren’t expecting 
me home quite so soon so they were 
very much surprised when I called 
that they should meet the night train. 
I suggested that if Kristin could be 
excused from school, it would be nice 
for her to accompany me, Everything 
worked out fine and Kristin and I 
left Lucas the following morning. 

It was a bit disheartening to leave 
in a pouring rain. In fact, it rained 
practically every minute of the two 
days we were in Waterloo. We were 
happy that so many, many friends at- 
tended the celebration in spite of the 
dismal weather. 

The food show was held in a large — 
tent next to the Ridgeview store. Al- 
though it was a little chilly and our 
feet got wet from standing on damp 
ground, we didn’t mind it a bit be- 
cause of the pleasure that was ours in 
visiting so many friends. 
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I wish I could put into words exact- 
ly how I feel when these opportunities 
arise to meet our radio friends. Some- 
one will say to me, “I know I’m a 
stranger to you but I have listened to 
Kitchen-Klatter for so many years, 
have seen your picture in the maga- 
zine, that I feel as if I know you per- 
sonally.” Well, you don’t seem like 
strangers to me, either. I’ve thought 
about this a great deal—why you don’t 
seem like strangers when I have never 
seen you before. Perhaps it is because, 
by means of the magazine and the 
radio visits, you know the things that 
happen in our family. You know that 

: Kristin is raising pigs, that Juliana 
went to camp in Wyoming, that Moth- 
er and Dad have a new baby grand- 
daughter. Strangers don’t know these 
things—only friends. 

I felt very badly the other day when 
I received a nice letter from a friend 
in eastern Iowa. She remarked that 
she was positive she had seen me in 
Iowa City last spring and wanted so 
much, to speak, but didn’t have the 
nerve because she was a complete 
stranger. I had no way of knowing 
that she was a friend or I would have 
spoken to her. You have the advan- 
tage over me because you have seen 
my picture. So please, remember that 
we are always pleased when you make 
yourselves known. You are friends, 
not strangers. I felt this very keenly 
on this last trip and just had to men- 
tion it. 

Kristin has spent many evenings 
this week working on a float for the 
Chariton Homecoming. Next to the 
Junior-Senior Banquet, Homecoming is 
considered the most important event 
of the year. The activities involved 
seemed important enough to call for 
a new dress. While we were in Water- 
loo, we had a little time to shop and 
Kristin felt very lucky to find just 
the dress she wanted. I make most of 
her clothes, but this fall there has 
been very little time for sewing. If 
the situation eases, there are several 
things I would like to make for her. 
She is a fine little seamstress herself 
but Seniors are kept extremely busy 
and her time is well filled as it is. 
The wax is dry on the kitchen floor 

so Ill put the typewriter back on 
Kristin’s desk and start my cleaning. 

Sincerely, 

PEANUT PIXIES 
Let these colorful little men help 
you with your Christmas enter- 
taining — hang them on the tree, 
tie them to your packages, perch 
them on your table centerpiece, 
use them as favors. Made entirely 
by hand with red trimming only. 
12 for $1.00, postpaid. (No orders 
accepted for less than a dozen.) 
Please order as early as possible 
so you'll be sure to have them in 
plenty of time. Send orders to 
Dorothy Driftmier Johnson, Lucas, 
Iowa. 
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“A REPORT FROM THURSDAY” — 

By 
Esther Sigsbee 

The detective shows on television 
investigate all sorts of unusual situa- 
tions and come up with play-by-play 
reports. There is something unusual 
going on this month all over the na- | 
tion—Thanksgiving Day. It has noth- 
ing to do with breaking the law, in 
fact celebrating the day is enforcing 
it. Here’s how Thanksgiving Day 
might sound if it were reported on 
such a TV show. 

“My name is Lieutenant Thursday. 
This is my partner, Sergeant Brown. 
We are Cops! At 7:05 on the morning 
of Nov. 24, 1960, a call came into head- 
quarters to make an investigation at 
209 S. Williams street. A woman there 
was suspected of harboring a dead 
body and attempting to dispose of 
same, 

“7:08 A.M. My partner and I drove 
to a modest home at the foregoing 
address. We rapped several times on 
the front door. It was suspiciously 
covered with fingerprints, apparently 
placed there by members of a juvenile 
delinquent gang. 

“7:09 A.M. The door was opened by 
a sleepy looking woman, 5’ 6”, brown 
hair, brown eyes, dressed in a dis; 
reputable bathrobe. We identified our- 
selves. We told her of our suspicions 
about the body. She readily admitted 
harboring same. 

“The woman kept insisting that, al- 
though she had the body in her pos- 
session, she didn’t kill it. ‘Honest, 
Mister’, she said, ‘I can’t kill any- 
thing, even a little mouse.’ We ques- 
tioned her further. She led us to the 
kitchen where there were unmistak- 
able signs of a severe struggle. Gobs 
of bread dressing were on the floor 
and several sharp instruments lay on 
the kitchen sink. She showed us the 
oven. The body was there. It was on 
the plump side, about 10 pounds, 8 
ounces, easily identified as a former 
inmate of the Apex Turkey Range. 
Pending further charges, we released 
the woman to the custody of her fam- 
ily, whereupon she set the thermostat 
at 325 degrees and went sleepily back 
to bed. | 

“9:10 A.M. A call came in to Rob- 
bery Division about a case at 100 East 
Oak Street. Sometime during the 
morning a thief had broken into a 
refrigerator and had stolen the whip- 
ped cream topping off a pumpkin pie. 
Suspect was a six year old boy who 
was last seen licking his fingers and 
departing in the direction of a vacant 
lot. We questioned the suspect’s moth- 
er. Finally she broke down and said, 
‘My Jackie has always been a good 
boy. Couldn’t ask for anybody nicer to 
his mother. I told him over and over 
again not to get mixed up with that 
Oak Street Gang, but you know how 
boys are.’ ‘Yes, Ma’m.’, I said. The 
mother went on, ‘I always did say his 
sweet tooth would get him into trou- 
ble some day.’ 

“11:30 A.M. Missing Persons De- 
partment reported that a 41 year old 
man hadn’t turned up at his home in 

time for dinner. Sergeant Brown and 
I investigated. The man’s wife emo- 
tionally explained that her husband 
was always like that. ‘Never could be 
depended upon when I wanted him to 
carve the turkey.’ ‘Yes, Ma’m.’, I said. 
‘All we want is the facts, Ma’m.’ Fur- 
ther questioning disclosed that the 
suspect had departed from the home 
at 9:48 that morning with a 12 gauge 
shot-gun and a box of shells. He was 
last seen five miles east of the city 
limits in a cornfield with the gun 
poised for action. ‘I don’t care if he 
doesn’t get any pheasants this morn- 
ing. All I want is for you to bring 
him home so that he can help me when _ 
the company comes!’, said the sus- 
pect’s wife. ‘Yes, Ma’m’, I replied. 

“3:17 P.M. Manslaughter Division 
reported a suspected poisoning victim 
at St. Ann Hospital. The subject was 
in bad shape and complained of violent 
pains in the abdomen and a full and 
distended feeling. We questioned the 
man, a ruddy-faced, heavy set indi- 
vidual about 50 years old, 5’ 8” tall, 
weight 250 pounds, ‘All I had for din- 
ner,’ she said, ‘was three helpings of 
turkey, two of dressing, some cran- 
berry sauce, a few mashed potatoes, 
several portions of creamed onions, 6 
rolls, a few pieces of celery, 13 olives 
and four pieces of mince pie with that 
swell hard sauce my wife makes.’ The 
hospital ran immediate tests for the 
Crime Lab. The report revealed no 
foreign chemicals mixed with the food. 

“4:13 P.M. A request came in to the 
Record Department to go over the 
Mug File for persons suspected of 
starting Thanksgiving Day. A call to 
Plymouth Colony turned up a shot of 
one Governor William Bradford. After 
being accused of trying for religious 
freedom in England and in Holland, 
he was convicted in 1621 of being 
grateful for the bountiful harvests in 
the new world and for holding a har- 
vest feast of Thanksgiving. 

“The Mug File also turned up the 
case of George Washington who in 
1789 said, ‘I do recommend and assign | 
Thursday, the 26th day of November 
next, to be devoted by the people of 
these states to the service of that 
great and glorious Being, who is the 
Beneficent Author of all the good that 
was, that is, or that will be:—that we 
may -.render Him our sincere and hum- 
ble thanks.’ 

“A shot of one Abraham Lincoln was 
in the files. He admitted and was con- 
victed of issuing the first presidential 
proclamation appointing Thanksgiving 
Day as a holiday in 1864. Other char- 
acters, sentenced to terms as presi- 
dents of the United States were guilty 
of proclaiming the day ever since.” 
As in the television shows, in a mo- 

ment we shall have the results of 
these cases. Sergeant Brown and Lieu- 
tenant Thursday nibble on a drum- 
stick in lieu of the usual commercial. 

Here are the results of the cases: 

“Over 160 million people in the 
United States celebrate Thanksgiving 
Day. Along with the Fourth of July it 
is one of our few purely American 
holidays. We pause for a moment at 
home among our loved ones, or in 
church, to acknowledge to the God of 
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This charming little girl is Anna Dee Bailey, 
four-year old daughter of Mr. and Mrs. L. A. 
Bailey, Meadville, Mo. 

us all that He is the author of our 
blessings. 
“For the food that we eat, for the 

clothes that we wear, for the shelter 
that protects, Lord, we are thankful. 
For the love of our families, for the 
companionship of our friends, for the 
health of our bodies, we are grateful. 
“For the material blessings that 

have been heaped upon us; for our 
intangible boons—freedom, joy, energy 
with which to work and our hopes for 
a better tomorrow, we are thankful. 
“The Lord has given us all so many 

things; may He give us one thing 
more—a grateful heart.” 

The best way to do away with crimi- 
nals is to stop raising them. 

Mrs. Douglas J, Baldwin 

1926 Apple Valley Road 
Rockland, Connecticut 

500 PRINTED NAME & spubabe : 

LABELS = 25¢ 
500 gummed economy labels printed in black with 
ANY name and address, 25c per set! In two-tone 
plastic gift box, 35c per set. 5-day service. 

DE LUXE GOLD-STRIPE LABELS 
500 FOR 50¢ 

Superior quality paper with rich-looking gold trim, 
printed with ANY name and address in black. 
Thoughtful, personal gift; perfect for your own use. 
Set of 500, 50c. In two-tone plastic gift box, 60c. 
48-hour service. 

Satisfaction guaranteed or your money back. 
We pay the postage. 

Walter Drake & Sons 
2511 Drake Bidg. 

Colorado Springs 11, Colo. 

Send for 

Free i 

Catalogue
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Need A New Cook Book? 
Try the best. Proven recipes com- 

piled by women of the West Des 
Moines Methodist Church. 

720 Grand Ave. 

West Des Moines, Iowa 

$1.25 postpaid 

ELEANOR EDGING 

Make a chain of 12 stitches. 

1. A tr in 6th st from hook, ch 3, tr 
in same place, forming what we will 
call a group, ch 1, miss 2, group in 
next, ch 1, tr in ch at end. 

2. Ch 4, group in group, ch 1, group 
in group, * turn. 

ALL NE Wi 3. Like 2d row to *, ch 1, tr in loop 
of 4 ch at end of row. 

4, Like 2d row; do not turn but ch 
3, 3 t tr under 4 ch at beginning of 

c : Kil 3d row, keeping top st of all on needle 
OLD-WAING ana working off together, (ch 3, a 

cluster of t tr under same ch) 3 times, @ ») 

FOLDING ch 3, join to loop at beginning of 1st 
row, turn. 

TABLE LINE 5. Three dc under 3 ch, (3 dc, ch 

Kitchen committees, social groups, 3 for Pp, 3 ch, under 3 ch between clus- 
attention! Direct - from - factory ters) 3 times, 3 d c under next 3 ch, 
prices—discounts to 40%—terms. : i 
Churches, Schools, Clubs, Lodges ch 3, (group In group, ch 1) twice, tr 
and all organizations. Our new in ch at end of row. 
MONROE 1961 FOLD-KING 
FOLDING BANQUET TABLES Repeat from 2d row to length re- 

are unmatched for quality, dura- quired. 
bility, convenience and handsome ‘ a ‘ 
appearance. New completely auto- This edging may be made wider by 

matic lock on pedestals and legs. adding to the original chain and the 
FREE Pad hare ci ber of groups; it is ver uickly LOW DIRECT Prices UMDbDEer OL groups, y q 
Shows the full line of Monroe Fold-King made, durable and dainty. 
folding tables, folding chairs, table and 
chair trucks, platform-risers, portable room 

Laeger telnioined Ateissries, "There are so many things in life to 
+, COLORS THE MONROE COMPANY @Njoy. Don’t take yourself too serious- 

<< 51 Church St. « Colfax, lowa ly. Nothing is to be gained by going 
around with a long face. Stop grum- 

The rewards are always at the end bling, see the good in the world, and 
of the road. It pays to go all the way. keep the bad to yourself. 

HAND PAINTED TEA TOWELS 

NO. K-3 TABLE “Qj 
Tempered Masonite * 
Plasticized Top 

Set of 2 tea 

towels 18” x 36” 

with old fash- 

ioned girl design. 

Hot pad skirt 

fastens with snap 

to towel. Colors: 

red and blue - 

green and yellow 

- orange and 

brown - lavender 

and chartreuse - 

black and pink. 

$1.50 a set plus sales tax and 10¢ postage per set 

ALVINA M. PARKER, Rt. I, West Des Moines, lowa 

~LET’S TALK TURKEY—Concluded 

wears, there is no doubt about it! 

I never, never would prefer to be a 
‘shrinking’ violet!” 

(Models all line up for grand finale.) 

Narrator: “The good old days were 
mighty fine for folks a-livin’ then. 

But I am not a-wishin’ for those old 
times back again. 

Instead, I think it does us good if we, 
once in a while, 

Can talk of those old days and ways, 
which sometimes make us smile; 

For it makes us so much more aware 
of blessings oft forgot, 

Which help our daily living be a far 
more pleasant lot. 

Let’s ‘talk turkey’, let’s be honest, 
then let each one say 

Her own special prayer of thanks upon 
Thanksgiving Day.” 

MARGERY’S LETTER—Concluded 

dress I ever made in those colors re- 
minded Mother of peppermint candy 
so we have: used the title ever since. 
The colors look so dainty together that 
I always finish the collars and cuffs 
with lace instead of edging them with 
an embroidery stitch. 

While I’m working at my embroid- 
ery, Martin will be reading a Civil 
War novel for a Literature class re- 
port and Oliver will be reading a book 
on railroading that Dad loaned him, 
so the Stroms will be spending a very 
quiet evening as usual. | 

I just heard Oliver pull into the 
driveway, so that is my cue to put the 
typewriter away and head for the 
kitchen. We usually have a cup of 
coffee before Oliver changes into his 
old clothes to do some yard work for 
it is a good time to catch up on the 
news of the day. 

Until next month, 

i 
COVER PICTURE 

No! The turkey isn’t as big this year 
for there aren’t as many family mem- 
bers gathering for the _ traditional 
Thanksgiving feast as in the past. 
You will notice that Oliver is a 

“left-handed carver”, that Martin has 
waited about as long as he possibly 
can, and that Margery has a look on 
her face that can easily be read to 
say, “I hope it slices nicely because 
everything else is ready!” 

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. 
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PRAYING HANDS 

As a young man, Albert Durer left 
his home in Nuremburg, Germany, to 
study art with a great teacher. Be- 
cause he was very poor, it was ex- 

ceedingly hard for him to study and 
make a living at the same time. He 
found a friend, a man older than him- 
self, who also had a desire to become 
a great artist, and the two shared a 
room. 

One day when the struggle for food 
had discouraged them both almost to 
the point of giving up their dreams, 
Albert’s friend made a suggestion—let 
one of them make the living for both 
while the other continued to study, 
then when the paintings began to sell, 
the one who had worked would have 
his chance. Albert’s friend cheerfully 
insisted on being the first to earn the 
living, and he labored long hours for 
many days washing dishes in a restau- 
rant, sweeping and scrubbing. 

At last came the day when Albert 
Durer sold a wood-carving for enough 
money to buy food and pay rent for 
a long time. Now his friend could re- 
turn to art study. But, tragically, the 
days of hard work had done something 
to his friend’s hands—the knuckles 
were enlarged, and the finger muscles 
stiffened from long hours with the 
scrub brush. He would never again be 
able to use a brush as an artist! 

Young Durer was heartbroken at the 
tragedy. One day he returned to the 
room unexpectedly to hear his friend’s 
voice in prayer, and, entering softly, 
saw the work-worn hands folded rev- 
erently in prayer. Albert Durer, with 
tears in his eyes, then made a vow 
that his masterpiece of art would be 
a painting of those work-worn hands, 
that the world should know of the 
beauty of hands that had toiled for 
others and remember with devotion, 
on seeing his picture, the hands that 
had toiled for them. 

In this great drama we call Life 
Our roles to us seem staid, 
The curtain falls—we never know 
How great a part we played! 

NOVEMBER, 

(Note from Evelyn.) When I was a 
young girl, I came across Durer’s pic- 
ture “Praying Hands.” “Those must 
be my father’s hands,” I thought. As 
the years have passed I am even more 
amazed at the resemblance between 
the hands portrayed in this now fa- 
mous painting and the work-worn, 
compassionate hands of my own fa- 
ther. Dad’s hands were hardened and 
roughened by his early years on the 
western prairie of Kansas. When he 
became a minister his roughened 
hands showed many people, by their 
kindness, sympathy and genuine faith, 
the way to God. Whenever I look at 
this picture I think of my father’s 
hands folded in prayer, holding a tiny 
baby or comforting someone sick in 
body or soul. Perhaps this picture will 
remind you of the loving hands of 
someone who has helped and guided 
and prayed for you. 

The story of how Albert Durer came 
to paint the picture is surely fitting 
for this time of year. When each of us 
should be folding hands in thankful- 
ness to God, may we share this paint- 
ing and story by an anonymous writer 

e of Durer’s “Praying Hands.” 
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ADDRESS 
500 Gummed Labels printed 

with ANY name and address, 

25cper set! 4 sets (same print- 

ing or all different) $1.00! 

Padded. Two-tone plastic 

gift boxes 10c extra, 4 for 

25c. Order as many or as few 

sets and boxes as you want. 

WESTERN STATIONERY, Dept. 950 Topeka, Kansas 

WEATHER FORECASTS 
AT HOME ONLY 

A Precision 

@ Thermometer 
@ Humidity Indicator 
@ inclinometer 

ALL IN ONE 

No home should be without a 

Weatherometer! Sensitive move- 
ment gives current temperature, 
forecasts changes, indicates type 
of weather due. Certified ac- 
curate — responds to slightest 
outdoor variation, Prepares you 
for weather ahead at a glance. 
Fits any decor in home, office, 
den. 12” high — in rich walnut- 
grained finish. Gift boxed, with 

simple operating instructions. 
Order for yourself, as gifts for 
Christmas or any occasion. Send © 
sun or money order today. 

oney Back Guarantee 

GIFTS & GREETINGS, ROCKLAND 2, MASS. 

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

per roll 

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

day service. 

Hoven Vae LINCOLN STUDIOS ‘80x13 
Dept. 106 
Lincoln, Nebr. 

pass along the word. 

YOUR RADIO CAN BRING US TOGETHER! 
Remember to tune in to Kitchen-Klatter every morning—and if you 

have lonely friends and relatives who don’t know about our daily visit, 

These are the stations where you can tune in Kitchen-Klatter: 

KLIK Jefferson City, Mo., 950 on your dial — 9:30 A.M. 

KWPC Muscatine, Ia., 860 on your dial — 10:30 A.M. 

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

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

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

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

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

BRIGHTEN YOUR CHRISTMAS 
What’s new for Christmas this year? Your 
new Silver Pine Christmas tree, of course. 
With the glitter and sparkle of our new 
“stow away” silver pine your Christmases 
will be brightened for years to come. 

Each tree complete with stand. 

4 foot tree—$7.00 ppd. 
614% foot tree—$12.00 ppd. 

SILVER PINE TREES 
3117 MILLER AVENUE 
ST. JOSEPH, MISSOURI 
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LUCILE’S LETTER—Concluded 

make a distant land and a distant peo- 
ple as vivid and real as if we had 
known all of it ourselves. 

The truth of the matter is that Mrs. 
Buck rose reproachingly before me 
just now as I wrote “a distant land 
and a distant people” for no land is 
“distant” today, and the Chinese peo- 
ple seem so much like the people right 
next door that the word “distant” 
could never be applied to them. 

I think we should all know as much 
as it is humanly possible to know 
about China, and the best way to be- 
gin accumulating knowledge is to read 
My Several Worlds. It is an educa- 
tion. It is a priceless mine of infor- 
mation. When Russell finished the 
book he said: “This is the first time 
I have ever gotten a clear picture of 
China, a real understanding of all the 
events that have led up to the situa- 
tion that exists today. I wish everyone 
would read it.” And I can only echa 
his wish. It is a very important book. 

We children felt extremely appre- 
hensive when the folks started out on 
their trip to Anderson, Indiana all 
alone, but they made out so well that 
we could see them start off for Den- 
ver and not worry. They get so much 
pleasure out of traveling that I hope 
they can arrange all kinds of trips in 
the future. 

These days we’re busy studying col- 
lege catalogs and Juliana is preparing 
to take all kinds of examinations and 
tests. We’ve been hearing for years 
that it would be hard to get into col- 
leges and universities when the sixties 
rolled around, and now the sixties are 

here and it is hard. 

Some of the colleges and universi- 
ties in our country are simply HUGE. 
I talked to a man the other day who 
said that the university he attended 
twenty years ago had only 2,200 stu- 
dents, and today it has around 15,000 
students. If young people attend large 
city high schools where there are sev- 
eral thousand students it probably 
isn’t a drastic change to enter one of 
these enormous universities for their 
freshman year, but it seems to me that 
young people from small towns might 
find it easier to start their college 
work in a smaller place and then 
transfer later, if they wish, to a very 
large place. We don’t know yet where 
Juliana will start her freshman year, 
but both Russell and I think she’d 
fare better in a school where there 
aren’t thousands and thousands of 
students. 
If you have young people who are 

now seniors in high school I would 
like to hear what your thoughts are 
on this subject, and what steps you’re 
taking to get them entered someplace. 
As you will note when you read the 

list of stations that bring our daily 
Kitchen-Klatter visit to you, KLIK at 
Jefferson City, Missouri is the newest 
member of our circle. This brings us 
into touch with people who haven’t 
been able to hear Kitchen-Klatter for 
many years and we’re very happy 
about it. Please pass on the word if 
you’re talking with people who would 
like to share our activities in these 
winter months ahead—IF they knew 
about it. 

A quick check on my bread just now 
showed me that I must get at it with- 
out a moment’s delay. 

Thanks for all of your wonderful 
letters (still my favorite reading!) and 
heartwarming friendship. It means 
more to me than you will ever know. 

Faithfully yours... 

MARY BETH’S LETTER—Concluded 
The weekend the folks were here 

Katharine discovered one of her front 
teeth was becoming loose. Since then 
she has lost both upper and lower 
pairs of front teeth I didn’t dream 
children lost their teeth until they 
were well into the first grade. Kathar- 
ine is very proud of the fact that she 
is the only one in her kindergarten 
class who has lost any teeth. 

I must close now and get some sup- 
per preparations under way for the 
children as we'll be gone during the 
dinner hour and I hate to leave so 
much for Mother to do when she gets 
here. She is taking over most of the 
baby sitting needs these days. We are 
all getting so accustomed to having 
her attentions that when we move it 
is going to be difficult to adjust to 
having her so far away. 

Sincerely, 

A PRAYER FOR THE SICK 

(This prayer is one that Frederick 
wrote for a friend in the hospital. 
So many other patients heard of it 
and asked for copies, that he shares 
it with us.) 
Dear Heavenly Father, let my first 

words be a prayer of gratitude for all 
Thy loving care. Through so many 
years Thou hast watched over me and 
cared for me. When the path ahead 
has been dark and I have not known 
where to go and which way to turn, 
always have I known that Thy hand — 
wouldst lead me. Now once again I 
turn to Thee and ask for a special 
blessing. Help me to have a tranquil 
trust in Thy love, that I may go for- 
ward day by day unfaltering, fearless, 
and confident, having within me that 
Divine Light which makest clear as 
day the darkest midnight of my soul. 
Give me patience, and faith, and love, 
and the sure knowledge that under- 
neath are Thine everlasting arms. 
Dear God, as I lie here through the 

long hours of the day and night, help 
me to keep my mind at rest with 
thoughts of those who through the 
years have meant so much to me and 
of those whose lives yet touch mine 
with kindness and loving. concern. 
May the thoughts of all the blessings 
of life invade my heart with a sense 
of quietness, bringing a release from 
weariness and discomfort. Lift my 
mind above all anxiety, and lead me 
to the quiet waters and green pastures 
of Thy peace. Watch over my loved 
ones this day and evermore. This I 
pray as one who has tried to follow 
his Master. Amen 

Ld 
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‘Little Ads’’ 
NURSE’S HOSE—white, double tops, toes 
and heels, 30 denier, sizes 8% to 11, $1.00 
pair. Bear, 2118 Burt Street, Omaha 2, 
Nebraska. 

FOR SALE — lovely gingham cross _ stitch 
aprons, $2.00. Mrs. Hannah Carlson, Polk, 
Nebraska. 

THE IDEAL GIFT 
. . . for PLANT LOVERS 

All-Steel Vio Holda 

PLANT STAND 
The Ideal Gift! 

Sturdy, heavy gauge all- 
. ° steel welded. 40” high. 

Holds ti plants. 10 on 
revolving arms extending 

outward 6” to 12” from 
center shaft. Arms are 
movable to any position 

- to enhance beauty of. dis- 
play and allow even sun 

and air exposure. Light 
weight. Easily dismantled. 
Choice of Antique Black, 
or White or Fawntan 
enamel. ORDER BY MAIL 

A TODAY. Only $14.95 each, 
plus $1.00 for packing and 

NO TILT postage. 

Specify color desired. Send check or money order. 
Immediate shipment. Satisfaction guaranteed. De- 

scriptive circular on request. 

VIO HOLDA MANUFACTURING CO. 
915 Dept. 110 ‘Topeka, Kan. 

NO TIP 

Manners are no more nor less than 
ordinary thoughtfulness. To do the 
best and not the worst, just think 
about the others first. You'll do all 
right by keeping cool and following 
the golden rule. 

—Straight 

STATEMENT REQUIRED BY THE ACT OF AU- 
GUST 24, 1912, AS AMENDED BY THE ACTS OF 
MARCH 3, 1933, JULY 2, 1946 AND JUNE Hl, 

1960 (STAT. 208) SHOWING THE OWNERSHIP, 
MANAGEMENT, AND CIRCULATION OF Kitchen- 

Klatter Magazine published monthly at Shenandoah, 

lowa for October 1960. 
{. The names and addresses of the publisher, ed- 

itor, managing editor, and business managers are: 
Publisher, Lucile Driftmier Verness, Shenandoah, 

lowa ey 

Editor, Leanna F. Driftmier, Shenandoah, lowa 
Managing Editor, Lucile Driftmier Verness, Shen- 

andoah, lowa 
Business Manager, Russell Verness, Shenandoah, 

lowa 
2. The owner is: (if owned by a corporation, its 

name and address must be stated and also immedi- 

ately thereunder the names and addresses of stock- 
holders owning or holding { percent or more of total 

amount of stock. d 
The Driftmier Company | Shenandoah, lowa 
Lucile Driftmier Verness Shenandoah, lowa 
Russell Verness Shenandoah, lowa 

3. The known bondholders, mortgagees, and other 

security holders owning or holding { percent or more 
of total amount of bonds, mortgages, or other secur- 

ities are: (if none, so state.) 

None 
4. Paragraphs 2 and 3 include, in cases where the 

stockholder or security holder appears upon the 
books of the company as trustee or in any other 
fiduciary relation, the name of the person or cor- 
poration for whom such trustee is acting; also the 
statements in the two paragraphs show the affiant’s 
full knowledge and helief as to the circumstances 

and conditions under which stockholders and se- 
curity holders who do not appear upon the books 
of the company as trustees, hold stock and se- 
curities in a capacity other than that of a bona 

fide owner. 
5. The average number of copies of each issue of 

this publication sold or distributed, through the 
mails or otherwise, to paid subscribers during the 
12 months preceding the date shown above was: 
(This information is required by the act of June 
fi, {960 to be included in all statements regardless 
of frequency of issue.) 60,058. 

Russell Verness, Business Manager 
Sworn to and subscribed before me this 29th day 

of September, (960. 
Ivan Wilson, Notary Public 

(My Commission expires July 4, 1963.) .
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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 aa- 
> dress. Rejection rights reserved. Note 
> changes in deadlines very carefully. 
. January ads due November 10. 
j February ads due December 10. 
: March ads due January 10. 

‘ 
> 
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Send Ads To 

The Driftmier Company 

Shenandoah, Iowa 
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BOOK VALUES. Enjoyment and Education 
for the entire family. Literature Free. Write 
H. E. Haynie, 7848-C Wynbrook Rd. Balti- 
more 24, Md. 

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, 3245-KK Raleigh Ave., Minne- 
apolis, Minn. 

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

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

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

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. 

SEEKING NEW PRODUCTS? Get my outfit 
47 money-making specialties. Latest con- 
veniences for home, car. Send no money. 
Just your name. KRISTEE 103, Akron, 
Ohio. 

HOW TO TRAP SPARROWS and starlings 
with famed, “Black Lily” elevator traps. 
Information everyone should have. No obli- 
gation. It’s free. Write Sparrowtraps, 1012, 
Detroit Lakes, Minnesota. 

YOU CAN NOT EXHAUST THE DECORA- 
TIVE POTENTIAL OF THIS PLASTIC 
FOAM TREE! One tree gives three basic 
designs: SPIRAL—overlap each branch to 
the back edge of the branch below, reduce 
the amount of overlap as top is approached. 
OPEN-BRANCH—open branches in criss- 
cross fashion, reverse direction every few 
branches to avoid spiraling. RIPPLE—over- 
lap same as spiral except reverse direction 
of overlap every fifth or sixth branch. With 
these three basic designs and their many 
variations this tree may be used as a design 

motif for all festive occasions. Christmas, 
New Year’s, Easter, Showers, Weddings, 
Fourth of July, Halloween, Floral Arrange- 
ments. The tree is 24” high and truly makes 
into a thing of beauty, $3.00 postpaid. Willco 
Specialties, 116 North Maple Street, North 
Platte, Nebraska. 

BOOKLETS: Handcraft Ideas 25¢; Sewing 
Hints 25¢; Items from Coathangers 25¢; 
Jewelry Making 25¢; Gift Catalog 15¢; All 
5 above $1.00. Leisure Hour Products, Free- 
land 3, Penna. 

CHRISTMAS WREATHS for doors and ceme- 
teries, handmade from fresh Colorado 
greens, beautifully trimmed with red-berried 
Kinnikinik, blue-berried cedar, pinecones, 
large red bow, $2.95. 47 box Evergreen 
Tips, Pinecones, Berries, for holiday deco- 
rating, $2.50. 50 Pinecones $1.50. Order 
now. Jessie Young, Red Feather Lakes 1, 
Colorado. 

ATTRACTIVE nylon kleenex holder and pat- 
tern — $1.00. Mrs. John Norris, Alton, 
Kansas. 
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PHONOGRAPH RECORDS—45 RPM—4 for 
$1.00. Slightly used. Send 10¢ for big list. 

- Maureen Loots, Carroll, Iowa. 

DAINTY crocheted pin cushion—$3.00; Ging- 
ham checked aprons, drawn work and cross 
stitch borders—$3.50; Large toaster dolls— 
$5.50. Mrs. Doris Reilly, Coggon, Iowa. 

CHRISTMAS CARDS—21 for $1.00. Blanche 
Dvorak, Plymouth, Iowa. 

HIGHLY DECORATIVE ART FOAM RUB- 
BER ROSE SPRAY—18” x 8”—lovely on 
coffee table, bed or countless other places 
in the home. Hand made in pink, red, yel- 
low. State color choice. Makes beautiful 
gift, $1.45 postpaid. Mrs. Albina Houdik, 
Box 26, Munden, Kansas. 

7 LARGE EMBROIDERED DISH TOWELS 
-—$4.50; 6 for $4.00. Lovely 42” tubing pil- 
low slips, deep inserts on front, $4.75; lace 

all around, $5.25. Cross stitched gingham 
aprons, $2.50. Mrs. Kenneth Campbell, Rt. 
1, Houston, Minnesota. 

CROSS STITCH APRONS — new patterns. 
Write for prices. Velma Kolpin, Rt. 1, 
Aurelia, Iowa. 

LOVELY NYLONS, irregulars—6 pairs $1.10; 
dozen—$2.00, postpaid, guaranteed. Nation- 
al, 6709K East End, Chicago. 

CROCHETED OR WOVEN POTHOLDERS— 
3 for $1.10; Pineapple chair sets, white, 
$3.50; 12 inch square doily—rose center— 
$1.10; linen hankies, crocheted edge—2 for 
$1.15. Will do embroidery or crochet work: 
Mrs. W. C. Dygert, Yale, Iowa. 

WHOLESALE SHELLCRAFT CATALOG and 
'-100 ‘assorted shells, $1.00. Bonita Shells, 
K106, Bonita Springs, Florida. 

CROCHETED DOLL SETS—nylon or wool, 
any color, send doll measurements, $1.50 
postpaid. Mrs. E, Breitkreutz, Box 567, 
Wisner, Nebraska. 

ATTRACTIVE—7 rose doily—18”—$1.00. 12 
rose doily—18”—$2.00. Vadyne Allen, Box 
654, Kirksville, Missouri. 

COUNTRY KITCHEN COOK BOOK published 
by Farm Bureau women, $1.75 postpaid. 
Mrs. Willis Lorimor, Imogene, Iowa. 

FOR SALE—black walnuts, hickory nuts, 3 
quarts $5.00. Flower seeds (mixed) 25¢. 
Aprons, sachets, laces, quilt tops, afghans, 
pillow cases. Ad good any time. Ruth 
Samuell, Fairplay, Kentucky. 

MINIATURE FLOWER ARRANGEMENTS, 
in plastic boat—six inches high, $2.00 post- 
paid. Mrs. W. C. Johnson, Box 67, Albion, 
Pennsylvania. 

SYMPATHY CARDS—16 - $1.25; All Occa- 
sion 21 - $1.00; Birthday Cards 21 - $1.00; 
Christmas Cards 21 - $1.00; Address Seals 
500 - $1.50; Stamp Mboistener - $1.50; 
Lady’s Hose, medium, long, 15 denier, 
colors neutral - $1.00: pair... Bear, 2118 
Burt Street, Omaha 2, Nebraska. 

APRONS—$1.00 and $1.35...All orders appre- 
ciated. Glenna Spanel, Long Pine, Ne- 
‘braska. Liew os 

DAINTY white linen tatted edge hankies, as- 
sorted colors, $1.25. Iva McReynolds, Chil- 
howee, Missouri. 

THIS YEAR FOR CHRISTMAS why not 
give a hand made Imported Mosaic Tile 
Trivet. Send 50¢ for color chart, (refund on 
first order). Albert H. Petersen, Route 1, 
Atlantic, Iowa. 

SHELLED PECANS, Pistachios $2.25; Wal- 
nuts, Almonds, Brazils, Filberts, Cashews 
$1.75 Pound. Postpaid. Peerless, 538B 
Centralpark, Chicago 24. 

REPAIR DOLLS—make rubber stamps; in- 
visible reweaving; Catalogue of ‘75 Ideas’’ 
Free. Universal, Box 1076-KK, Peoria, IIli- 
nois. 

OVERWEIGHT—reduce 8 pounds weekly, no 
drugs, exercising, dieting, formula—$1.00. 
National, 6709 K East End, Chicago. 

PRETTY APRONS — print, $1.00; organdy, 
$1.50; gingham cross stitch, $1.75 and $2.00. 
Embroidered pillow cases, $2.25 and with 
crocheted lace, $3.75. Pot holders, $1.25 set. 
Tea towels, $3.75 a set. Wool stretchable 
T. V. slippers, $2.75. Mrs. Carrie Carlson, 
400 North Osborn, Oakland, Nebraska. 

FOR SALE—pretty colored embroidered pillow 
slips, $3.50. 23” T. V. Rose Doily, $3.00. 
7 dish towels embroidered, $3.35. Gingham 
cross stitched aprons, $3.00. Mrs. Paul 
Ledebuhr, Route 1, Houston, Minnesota. 

BEAUTIFUL CROSS STITCH GINGHAM 
APRONS, $2.50. Pillow slips crocheted or 
hairpin lace, 75¢. Lovely linen hankies cro- 
cheted or tatted edge, $1.25. Swedish em- 
broidered towels, 17” x 36”, $1.25. Ad al- 
ways good. Mattie Mack, Ionia, Iowa. 

CROCHETED hairpin pillow slip edgings 42” 
—$1.00 pair. Tatting hankie edges 47”— 
2 strips $1.00. Any color. Mrs. Edna Sutter- 
field, Craig, Missouri. 

DURABLE POTHOLDERS. Mrs. Marvin Otto, 
Truesdale, Iowa. 

FRESH shell-free black walnut meats. Quart, 
$2.00; 3 quarts, $5.50, postpaid. White cro- 
cheted tablecloth. Dorothy Eggerss, Avoca, 
Iowa. 

APRONS—cross stitch gingham aprons, ducks, 
swans or roaster designs, $3.00. Smocked 
gingham, $1.75; pretty cotton, $1.00. Hump- 
ty Dumpty or Penguin Pajama bags, $1.00. 
Kathleen Yates, Queen City, Missouri. 

CHRISTMAS GIFTS — lovely red organdy 
aprons, $1.50. Percales, $1.25 or 5 for $5.35 
postpaid. Margaret Winkler, Route 2, 
Hudsonville, Michigan. 

ANTIQUE style pump lamps and planter, 
**Exact Replicas’, $5.95 each. Earl Water- 
man, 601 W. Court, Beatrice, Nebraska. 

YARN SANTA or snowman lapel pin, 50¢. 
Kitten pillows, $3.00. Mrs. Ralph Deckinger, 
Reserve, Kansas. 

TISSUE GINGHAM APRONS, cross stitched 
‘borders, $2.50:and $3.00 each. Mrs. C. W. 
Carlson, Rt. 2, Humboldt, Iowa:, 

MAKE FIGURINES—Cement Lawn Novelties, 
Molding Rubber Extra Thick. Sample Free. 
Ww. Wooley, 2801-KK Latrobe, Peoria, Illi- 
nols. 

TWO QUEEN ANNE LACE TABLECLOTHS. 
Also Pin Wheel design, Half aprons—turkish 
towel potholder attached. Mrs. Nelson Selby, 
Eskridge, Kansas. 

LOVELY LINEN HANKIES—Lover’s knot 
edge, white or variegated, 2—$1.50. Mrs. 
Carl Denner, New Hampton, Iowa. 

GUEST TOWELS—Swedish embroidered trim- 
med in beautiful colors only 175¢ each. 
Louise Fowler, 4120 Izard, Omaha, Ne- 
braska. 

GUARANTEED — crocheted dresses, doilies, 
hemstitching, all kinds aprons, doll clothes. 
Beulah’s, Box 112C, Cairo, Nebraska. 

WOOL CROCHETED AFGHANS—$25.00 and 
$35.00. Ludmila Hotovy, 5th Street, David 
City, Nebraska. 

CROCHETED oblong doily 15” 
braided ribbon—$2.00. 
other items. Mrs. 
Nebraska. 

SWEDISH CROSS STITCH APRONS—$3.00. 
T. V. Slippers, $3.00. Mrs. A. Fernstedt, 
910 Erie, Storm Lake, Iowa. 

WASHCLOTH SLIPPERS — crocheted edge, 
ribbon bow, $1.10 pair. Clara Jackson, Men- 
don, Missouri. 

FOR SALE—assorted neat edged hankies— 
$1.00; 2—$1.85. R. Kiehl, 2917 Fourth 
N. W., Canton, Ohio. 

DOLL CLOTHES—three pieces for $1.10; five 
for $1.50. Give measurement of head, waist 
and length. Half aprons, print, $1.00; Fan- 
cy Tea, $2.00. Ruth Wessendorf, Route 2, 
Storm Lake, Iowa. 

PLL PREPARE YOUR MATERIALS, weave 
beautiful rugs — $2.00 yd. You prepare — 
$1.25. SALE: Rugs $1.25 up. Guaranteed 
work. Rowena Winters, Grimes, Iowa. 

SALE—Kitchen aprons, $1.00. Mrs. Will Pat- 
ten, Cherokee, Iowa. 

FANCY WILD RICE—$2.50 per pound, Post- 
age paid on orders over 5 Ibs. Write 
Nokomis Cabins, Max, Minnesota. 

LADIES—1961 Kitchen recipe calendar with 
your name printed on it, $1.00. Your friends 
will all want one. Imprint Service, 2149 
Stanford, St. Paul, Minnesota. 

BEAUTIFULLY MADE ORGANDY APRONS 
—fine material and exceptionally careful 
stitching. State color choice. A lovely gift 
or a “‘dress-up”’ apron for yourself, $1.25 or 
$1.50 postpaid. Order from Susie Kessler, 
Center, Kentucky. | 

long with 
Very pretty. Also 

Rita Herms, Brainard, 

MONOGRAM KIT—200 raised golden initials 
instantly adherring to any surface, ideal 
way to personalize gifts, $1.00. Texo, 1636 
Baltimore, Muskogee, Oklahoma. 

BEAUTIFUL WALL PLATES — handpainted 
flowers with warm and friendly ‘quotes. 
Stamp for list. Margaret Gerloff, 319 N. E. 
Park, Luverne, Minn. 

APRONS —tatting trimmed, tatting edges. 
Mamie Hammond, Shelbyville, Missouri. 

BABY’S SHOES BRONZED—$2.00 a pair. M. 
E. Stauffer, Circleville, Kansas.
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the American Mothers Committee, 525 
Lexington Avenue, New York City 17, 
New York. State committees are now 
being appointed to choose the mothers 
who will represent the states in New 
York when the American Mother of 
the Year will be chosen. 

Like many of you, the coming of fall 
meant that some house-cleaning was 
in order. This past week a friend has 
been helping me clean the upstairs. 
I don’t get up there as often as I 
would like, or even as often as I think 
necessary, for it isn’t an easy pro- 
cedure. 

Some of you have asked how I 
manage the long flight of steps up- 
stairs since I can’t use my legs. Well, 
I sit on the bottom step and move up 
one by one, pulling my legs up after 
me. A wheel chair is left at the top 
of the stairs to which I then transfer. 
For safety’s sake someone holds the 
chair steady so that it won’t roll as 
I get into it. I read somewhere recent- 
ly that someone was offering $5,000 
to anyone who could invent a wheel 
chair that could climb steps. I hope 
young inventors get busy working on 
the problem for it certainly would 
be a marvelous accomplishment and 
bring much help to us who spend our 
days in wheel chairs. 
You will read in this issue about 

Donald and Mary Beth’s forthcoming 
move. I’m sure we will enjoy visiting 
them in their new home for we have 
always wanted to spend some time in 
Wisconsin and now we’ll have a good 
reason for going there. 
Leaving family, old friends and fa- 

miliar places is hard, we know, but 
Donald and Mary Beth make friends 
easily and take an active part in 
church and community affairs, so 
they won’t find it too difficult to ad- 
just to the change. 
Next month I'll tell you about our 

trip to visit Wayne and his family 
for we plan to drive out to Denver for 
a few days’ visit. We’ll take our time, 
driving in short easy stages, just as 
we managed our trip to Indiana so 
nicely. Abigail writes that the fall 
coloring will be at its height and 
that the children are anticipating a 
picnic in the mountains such as we 
had the last time we were there. 
Wayne’s busy season will be over so 
he’ll take a few days: off while we 
are there. 

Eiach year I count my many friends 
as one of my greatest blessings. We 
all have much to be thankful for and 
the longer we live, the more we have 
for which to thank God. 
A blessed Thanksgiving Day to all 

of you. 
Sincerely, 

A 
THE PRAYER 

“Thy will be done,’ we often say, 
Seldom adding as we pray 
The words that show sincerity: 
Thy will be done this day—through 

me. 
—Sue Stanbery Sanders 

KITCHEN-KLATTER MAGAZINE, 

Howard aud Mae’s daughter, Donna Nenne 
man, is living at home and teaching in the 
Shenandoah School system while her husband 
is in the Armed Services. This picture was 
taken the day before Tom left. 

All things come to the other fellow 
if you will only sit down and wait. 

NOVEMBER, 

FOR UNDERSTANDING 

19 6 

When little hands do something 
wrong, 

And nothings right the whole day 
long, 

God, help me understand why they 
Do what they do in just that way. 

Help me feel as children do 
When lacing up a stubborn shoe. 
Help me to see behind those tears, 
And measure justly childish fears. 

And when I understand just why, 
God, give me wisdom while I try 
To set their world on even Keel. 
God, let me know how others feel. 

—Madeleine B. Cole 

0 

Don’t try to live all your life 

once. 

at 

ALL-PURPOSE 
/ HOUSEHOLD 

CLEANER 

FOR ALL Gace Scene | 

NO RINSING + NO WIPING 
Oe Tr r< eK at eta Ae ne P 

it this way. 

KITCHEN-KLATTER KLEANER 
THE PERFECT ALL-PURPOSE CLEANER 

This package holds the an- 
swer to every single cleaning 
problem in your house where 

water can be used. 

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

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

Even the hardest water turns 

to soft water when Kitchen- 

Klatter Kleaner is used, but 

never, never will your hands feel 
“burned”’. 

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

sensational premiums coming up. We’re proud to offer them with 
the very finest All-Purpose Cleaner that is manufactured today. 

To all of you who have written to say that Kitchen- 
Klatter Cleaner is by far the best product youve ever used 
and begged us PLEASE not to change it, we give you our 
word of honor that no one is going to tinker around with 
it in any way whatsoever. We make it ourselves. We have 
the finest formula that can be put together. And we’re keeping 

shelves. 

IMPORTANT 
Under no conditions can we mail our Kitchen-Klatter 

Kleaner to individuals. Postal charges would make it far too 
expensive. Ask your grocer to stock it. If enough people ask, 
he’ll get it. And like countless Midwestern grocers today, 

he’ll be amazed at how fast those boxes move from his 


