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LETTER FROM LUCILE 

Dear Good Friends: 

This morning I have been sitting here 

at my desk typing up copies of some 

of the recipes you will find in this 

issue, and while I’m still geared to the 

typewriter I’ll go ahead and get off a 

letter to you. 

You’ll be reading this a little bit 

after Thanksgiving, or thereabouts, 

and we will have had a quiet family 

dinner to mark the day. Several months 

ago when we first thought about 

Thanksgiving we had planned to have 

the dinner at my house, but Dad’s 

health no longer permits him to leave 

the family home and consequently we 

had to change our plans. 

If present arrangements work out, 

Abigail, Wayne and the children will 

drive here from Denver. In previous 

years they’ve made the trip in one day 

and arrived in Shenandoah about nine 

o’clock in the evening, but this year 

they are starting out after the children 

are through with classes in the late 

afternoon and going as far as is rea- 

sonable before stopping at a motel for 

the night. This will put them into Shen- 

andoah around _ mid-afternoon on 

Thanksgiving Day itself, so we are 

making our plans around this fact. 

Mother wants to fix the turkey (it is 

hard to transport a big turkey!), and 

Margery, Mae and I will prepare all the 

rest of the food and see that every- 

thing gets on the table. Dorothy and 

Frank are hopeful that things work out 

so they can drive down and be with us. 

We’ll be quite a crowd if everyone 

manages to get here, but at least Dad 

will be able to go into his bedroom and 

rest when he gets tired. 

Since I last wrote to you I have had 

a rather short trip to New Mexico, a 

trip I made for the express purpose of 

seeing Juliana. Myrt, plus a dear friend 

of mine from Omaha, and I started out 

together on a perfectly beautiful au- 

tumn day, and this time we varied our 

usual route across U.S. 54 by going to 

the end of the Kansas turnpike and 

turning off at Wellington. I had never 

taken that road just above the southern 

border of Kansas and it was refreshing 

to see new country. Then we swung 

down into Oklahoma (again, new coun- 

try to my eyes) and stopped for the 

night at Alva. We had been tempted to 

continue beyond Alva because it was 

rather early to get off the road, but the 

western sky looked extremely fore- 

boding and we decided it would be 

only sensible to take shelter while we 

could. I don’t think we’d been in Alva 

more than forty-five minutes when a 

torrential storm struck, and the three 

of us were happy enough to be ina 

motel. 

The next day we drove through rain 

almost the entire time, so it was late 

in the afternoon before we reached my 

place north of Santa Fe and could 

stretch our weary legs. Incidentally, 

the weather in New Mexico has been 

much ‘‘out-of-kilter’’ for the past six 

or eight months and no one seems to 

have an explanation for it. As a rule 

there is almost always sunshine in 

Santa Fe and Albuquerque — rains 

come only rarely and are much appre- 

ciated when they do come. This year 

there has been excessive rainfall in 

both places and things looked aston- 

ishingly green to our eyes. The entire 

first week we were there it was very 

cloudy and rained almost every day, a 

situation unheard of in October. 

My friend from Omaha could be gone 

only one week from her job, so after 

She had left Myrt and I drove down to 

see Juliana and her roommate, Chris 

Schletter of Roswell, New Mexico. 

(They started out as roommates when 

they were freshmen at the University 

and are still together!) Until this year 

they had lived at the big dormitory for 

women students, but a greatly in- 

creased enrollment made housing con- 

ditions a very serious problem and, 

along with many other seniors, they 

looked for an apartment. 

Well, they found one! And they are — 

both very proud of it and very respon- 

sible homemakers; every minute they 

could spare from classes they had 

spent painting the entire thing — even 

the ceilings. They said that this paint 

job was an absolute necessity because 

everything had been a dark brown when 

they moved in, and since this is a 

semi-basement apartment you can 

imagine how dark it seemed. I really 

couldn’t begin to describe this apart- 

ment to you, so I’ll simply say that it 

is a building originally constructed for 

a hotel and converted a number of 

years ago for student housing. Young 

people can absord just about anything 

and don’t even see what we parents 

see in the line of inconveniences; 

that’s the way it’s always been and 

nothing seems likely to change this 

fact in the future. At least their apart- 

ment is practically on the campus a 

that is a tremendous advantage. ; 

While Myrt and I were there, Julian 

said that their apartment was practi- 

cally an animal shelter! We had Jake 

with us, of course, so this wag» 

pet. Then the girls have a very bea 
ful Siamese Seal-point kitten, a 

adorable little thing, so this made 
pets. (Jake and Steffy got along 

well together — she put him in @is 

place at the outset and there was @ 

further trouble.) Then a student in @ 
house had a six-year-old Chihuahua; 

that had taken up bed and board ‘withe 
the girls, so this made a grand total o#™ 
three pets tearing around the apart- 

ment. There was a hole in the screen 

door which permitted them to come and 

go as they pleased, so at least we 

didn’t have to keep jumping up and 
down all the time. 

Albuquerque has some very good 

Mexican restaurants in Old Town, but 

on this trip we decided to go to a 
Chinese restaurant and have genuine 

Cantonese food. That was a thoroughly 

enjoyable evening for the food was 

exceptionally delicious, and since the 

girls do all of their own cooking (with 

an eagle eye on the grocery budget) it 

was a great treat to them to be ina 

restaurant. 
On our return trip to Iowa we went 

north through the Taos and Cimarron 

canyons, and surely it must have been 

the one perfect day in all of October 

to go through them. They were simply 

undescribably beautiful. This is coun- 

try famous for its trout fishing and 

hunting, so I’m sure that some of you 

have seen these magnificent canyons. 

(Continued on page 22) 
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A LETTER FROM MARGERY 

Dear Friends: 

The big calendar on the kitchen wall 

is covered with circled dates, evidence 

that this is going to be an especially 

busy month. 

Our church circle meets about the 

date this issue enters the mails so I’ll 

have to jump back a bit and tell you 

about last month’s meeting. We had a 

lovely luncheon before our business 

session, and since we hadn’t yet put 

any money in our treasury, we decided 

to pay for our lunch. In that way, we’d 

have some money to start out the year. 

Everyone thought it was a fine sug- 

gestion and that it was a plan we might 

follow at every meeting. The project 

committee was open for suggestions 

and it was heart-warming to hear so 

many ideas of things we could do in 

service to our church, and for those in > 

need. 

Some of you readers will remember 

that several years ago I collected 

cologne and face powder for a special 

project for the Mental Health Institute. 

I rebottled and repackaged them in 

small pill bottles and boxes, which I 

decorated with little floral stickers, 

and then took them to the hospital to 

be distributed. Our circle members 

rounded up similar items for me this 

fall and in my spare time I’ve been 

getting some little presents ready. One 

of my friends is helping me with my 

project. I’m passing on this information 

for this is something you could do in 

time for Christmas if you get at it 

right away. 

We’ve had a number of requests in 

the radio mail recently for new ideas 

for groups to raise money. As one 

friend wrote, ‘‘Everything we’ve held 

recently has been used and used until 

the novelty has worn off and we’re 

lacking in enthusiasm and cooperation. 

I wish we could come up with a new 

idea.’’ Perhaps the benefit held re- 

cently by the Hospital Auxiliary in 

Shenandoah will be of interest to you. 

One-dollar tickets were sold in ad- 

vance for ‘‘A Nickel a Nibble’’. Each 

member brought a favorite dish and the 

recipe. There were salads, tiny elegant 

sandwiches and an array of delicious 

desserts and each dish was numbered. 

When we picked up our plates to start 

down the long buffet table, paper and 

pencils were available so that we 

could list the numbers for the recipes 

we wanted. We selected nibbles from 

the various dishes and at the end of 

the table, we paid a nickel for each 

one, plus a nickel for our coffee. We 

wrote our names on the papers with the 

numbers of the dishes, and while we 

The Reverend Frederick Driftmier ivips 4 friend sheers her 90th birthday. 

ate lunch at small tables the recipes 

were typed and assembled. Five cents 

was charged for each recipe, also. It 

was very successful and a fine piece 

of hospital equipment, a heart pace- 

maker, was purchased with the funds 

raised. 

During this past month our family has 

been saddened by the death of one of 

our dearest friends, Edith Hansen, whom 

many of you knew through her radio 

visits. Edith had been retired for sev- 

eral years and made her home with her 

son Donald in Phoenix. Her activities 

during the past few years had been 

very limited due to a serious heart 

condition which, followed by a stroke, 

was the cause of her death. She had 

been hospitalized in Shenandoah for 

several months so we were able to 

visit with her regularly. One of her 

last outings before she was completely 

bedfast was to spend an afternoon with 

Mother and Dad. Edith’s passing was 

a great shock to her many friends, I 

know, for only a few of us knew the 

seriousness of her condition. The 

Edith Hansen Memorial Fund has been 

established at Children’s Memorial 

Hospital in Omaha, Nebraska. 

I remember when Martin was just a 

little fellow and we would go over to 

Edith’s to spend an evening. He would 

go to sleep on the bed while we vis- 

ited. Now Martin is finishing his last 

year of high school. It just doesn’t 

seem possible that time has flown by 

so fast. These days he is pouring over 

college catalogues, and as we’ve had 

the opportunity we’ve visited some 

colleges nearby. Since he isn’t posi- 

tive just what his major will be, he 

will probably take two years in straight 

liberal arts before he makes up his 

mind. That will give him a little more 

time to decide. 

The last time I wrote, we were wait- 

ing for the big night of the senior class 

play in which he had a role. There 

were three weeks of concentrated re- 

hearsals after the cast was chosen. 

This left little time for studying but he 

felt the experience worth that sacri- 

fice. I suppose that’s the way. it is 

with most of the extra-curricular activ- 

ities! The play went off well with no 

visible signs of nervousness among 

the members of the cast, but I doubt if 

the same could be said for the parents 

in the audience! The play was well 

along in the first act before Oliver and 

I could relax — a typical parents’ re- 

action to their son’s first acting role! 

We live only a block from the high 

school, so we walked down to the 

building. As we’ve mentioned before, 

the auditorium is on the third floor so 

Mother couldn’t attend the play. (She 

managed to attend the graduations of 

her children by being carried up the 

stairs, but since those years she has 

had to forego such activities.) Con- 

sequently, she was eager to hear how 

things had gone and was watching for 

us. As is our custom, we stopped in on 

our way home to report on the play. 

May you all have a blessed Christ- 

mas. 

Sincerely, 

ie ala
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Setting: On a wall or easel place a 

large hoop to be used as the base for 

the wreath which the speakers will 

form as the service progresses. 

Properties: Large sprays of ever- 

green. A large red ribbon bow. Pipe 

Cleaners fastened to the evergreens 

and the bow for ease in fastening them 

to the hoop. Three plain, bright red 

ball tree ornaments (holly berries) 

fastened in a cluster with pipe cleaner. 

A Medley of Christmas Music is 

played softly as the prelude and 

throughout the. service, except as 

otherwise noted. 

Call to Worship: So faith, hope, love 
abide, these three; but the greatest of 

these is love. 

‘‘Just as April brings new life to 

sleeping shrub and tree, 

Love is quickened at the time of 

the Nativity. 

Life and faith are now renewed by 

thoughts of holy things. 

Christmas brings to every heart the 

sound of angel wings. 

Though wintry storms of life around 

us roll, 

It is the springtime, the evergreen 

time, of the soul.’’ 

—pataphrased from verse by unknown 

author. 

Scripture: Love never ends. As for 

prophecy, it will pass away. As for 

tongues, they will cease. For know- 

ledge, it will cease. For our knowledge 

1s imperfect and our prophecy is im- 

perfect: but when the perfect comes, 

the imperfect will pass away. So faith, 

hope, love abide, these three; but the 

greatest of these is love ... God so 

loved the world that He gave ‘his only 

begotten son... A new commandment 

I give to you, that you love one an- 

Other, even as | have loved you. 

Hymn: First verse of ‘‘Love Came 
Down at Christmas’’. 

Leader: 

“Place we green garlands on this 

circle round, 
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A CHRISTMAS WORSHIP SERVICE 

by 
Mabel Nair Brown 

Sign of God’s love which will ever 

abound. 

For as a circle unending is His 

tender love 

Which came down at Christmas from 

heaven above.’’ 

First Meditation: Evergreen signs of 

an evergreen joy, hope, and good prom- 

ise that naught can destroy. Time can- 

not wither, nay naught can kill; sure 

and eternal are peace and good will. 

(Places spray of evergreen on wreath.) 

Yes, joy is a very important part of 

Christmas, has ever been since the 

angels first sang ‘‘We bring you tidings 

of great joy’’. Who has not seen the 

joy in the eyes of a child gazing at a 

glowing candle on the mantel, or at 

the glittering ornaments on the family 

tree? Who could miss the joy ina 

parent’s heart as grown sons and 

daughters and beloved grandchildren 

gather beneath the home roof once more 

at Christmastide, and sing together 

once again the precious carols around 

the old upright piano? Joy of wor- 

shiping with loved ones in the church 

on Christmas Eve, joy in taking a 

glass of jelly to a neighbor, or a pan 

of hot rolls to the minister’s family — 

our special way to say ‘‘A blessed 

Christmas to you’’ — joy that floods us 

to the very soul when we hear Christ- 

mas music coming over the air waves, 

or bells chiming the carols across the 

snow-covered hills. Oh, there is no 

doubt that love is in Christmas when 

we find such joy there, the very spe- 

cial joy that seems to touch everyone 

about us, and every act that we do, 

with a special kind of happy magic at 

Christmas time. 

Second Meditation: Evergreen signs 

of brotherhood still bring true the 

promise of ‘‘peace and good will’’! 

(Places evergreen.) Jesus’ ideal world 

is a world of faith ruled by love. Oh, it 

isn’t an easy goal to attain, but each 

Christmas, as we see the warm glow 

that spreads from heart to heart around 

the world, we cannot fail to see what 

can be done — through love. Slowly, 

but surely, men are learning a higher 

way than selfishness. Our individual 

good must become a common good if 

we are to know true peace and good 

will. 

Yes, love comes down at Christmas, 

and to know its full beauty is to know 

the spirit of love, and of sharing, not 

as an act of the moment, but as a way 

of life. To accept the love of God is 

but the beginning. We must ask what it 

means in the home, in business, in our 

nation. Then we shall see that God is 

working his gift of love with nations. 

He is giving men a larger, wider vi- 

sion, creating in them a new spirit of 

brotherhood. Think of shiploads of 

food, of clothing, of medicines, of 

machinery going from a nation of abun- 

dance to one in dire need. Think of the 

Peace Corps, the council tables of 

those who govern. Yes, God is ever 

working through His ‘‘little miracles of 

love’’. ‘‘If Christ’s way is your way at 

Christmastide, then your way is the 

love way whate’er betide. The right 

way, the bright way, the whole world 

wide, is Christ’s way, the love way, 

everyday — not just at Christmastide.’’ 

Third Meditation: Evergreen signs of 

worship and prayer, ever a sign that 

God, too, is there; let garlands of rev- 

erence the circle entwine, symbol of 

God’s love unending, divine. (Places 

evergreen.) Reverently we see it as we 

stand with a child at the creche, or 

watch the candle processional on 

Christmas Eve. We feel it as someone 

reads the Christmas story from the 

Bible, as children’s voices croon 

‘Away in a Manger’’ or the congrega- 

tion triumphantly joins in ‘‘O Come, 

All Ye Faithful’’. We know it when 

peace steals quietly into our troubled 

hearts, and that warm glow of good will 

toward men radiates in and around us, 

until our whole world seems, for the 

moment, securely sheltered within the 

folds of love. Yes, it is then that we 

know truly that reverence and worship 

are the strongest threads in weaving 

God’s circle of love, and we long to 

sing with the Psalmist, O make a joy- 

ful noise unto the Lord all the lands! 

.. . O sing to the Lord a new song, for 

He has done marvelous things! 

Fourth Meditation: We place the 

bright holly berries on our wreath for 

remembrance. (Places holly berry orna- 

ments.) Remembering is such an im- 

portant part of Christmas, remembrance 

that God so loved that He sent us His 

Son, the Babe of Bethlehem. Christmas 

is love that knits families together 

across distances and time, that offers 

the shining hope of peace that can 

(Continued on page 21)
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FREDERICK’S LETTER 

Dear Friends: 

If you were to walk into my stately 

old New England church today, you 

would be in for the surprise of your 

life. The entire downstairs of our 

parish house — dining room, nursery, 

kindergarten, and halls — is filled with 

junk! That’s right! This place is one 

great big pile of junk today! Next Fri- 

day is the day of our Annual Fall Rum- 

mage Sale, and all this week the rum- 

mage has come piling in. I declare I 

don’t know how our church women man- 

age it, but every fall and every spring 

they clean their attics and their base- 

ments and then sell the stuff they 

would under other conditions throw 

away. They never make less than 

$1,000 on each sale, and in addition, 

they fill any number of boxes and 

crates to be shipped to missionary out- 

posts. 

On the day of the sale the big dining 

room is the distribution center for 

books, men’s clothing, bedding, drapes, 

kitchen utensils, furniture, women’s 

hats and shoes. Jewelry, vases, trays, 

silver, and nice china is sold in one 

of the nursery rooms. The kindergarten 

room is given over entirely to women’s 

dresses and coats, and the big hallway 

is the market for children’s clothing 

and toys. Because of the mob of people 

who attend these sales, we always 

have to have several policemen on 

hand to keep things under control. The 

doors open at 9:30 A.M. and close at 

2:30 P.M. Everyone has to leave by 

one door where there is a check-out 

System similar to that in any super- 

market. 

On the day before the big sale, some 

of our own church people are permitted 

to have their choice of articles. I al- 
ways buy some books, and occasional- 

ly I have bought a radio, or some throw 

rugs for the porch, etc. Whenever my 

Betty sees me buying things at the 

Rummage Sale, I always have to re- 

assure her that I am actually buying so 

that we shall have something to con- 

tribute to the next sale! Many of the 

people who come to the sale are people 

who are buying things to ship over- 

seas, although there is less and less of 

this. There was a time right after World 

War II when most of the clothing and — 

bedding was bought for overseas ship- 

ment, but times are changing. Of 

course, we have quite a few antique 

dealers who always are on the alert for 

a good buy. 

After each sale I say: ‘‘Surely that is 

the last! Never again can our church 

come up with enough rummage for a 

A new picture of South Congrega- 
tional Church’ in Springfield, 
Massachusetts, where Frederick 
Driftmier is minister. 

sale like this one!’’ But every fall and 

every spring I am proved wrong. I think 

there is good Christian value in these 

sales, for they do raise money for the 

Lord’s work, and certainly they do 

make available to others many things 

they might not ordinarily be able to 

afford. 

Last Sunday evening I had a thrilling 

experience. I was one of a panel of 

speakers to address a large college 

audience. The several hundred stu- 

dents and professors were so eager to 

discuss religious matters, that the 

panel of speakers was kept answering 

questions long after it was time to 

close the meeting. It was a revelation 

to me to learn how anxious the young 

people are to find a faith of their own. 

It was obvious that some of them had 

come to the meeting as out-and-out 

atheists or agnostics, but before the 

evening was over some of them had 

betrayed the fact that down deep inside 

they really wanted to believe. There 

always are some college students in 

my congregation on Sunday morning, 

but I wish there were more. In addition 

to having them in the congregation, we 

have several college students teaching 

in our Sunday school. Each student on 

our teaching staff is given what we 

call a ‘‘teaching scholarship’’, and at 

the end of the school year several hun- 

dreds of dollars are placed to the 

credit of the students in their college 

accounts. 

I like to think of a church membership 

as a ‘‘church family’’, and I frequently 

refer to my church people as ‘‘members 

of the family’’. Along with this think- 

ing is the idea that all church members 

should be concerned about the good 

fortune or the unhappiness of all the 

other members of the family. And this 

is why our church here in Springfield 

has set up a Church Scholarship Fund 

to assist our own young people with 

friends in our family prayers. 
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their college expenses. During the 

past two years we have given outright 

grants to ten of our young people, and 

next year there will be several more. 

The amount of money given depends on 

the amount of the need, but thus far 

the grants have varied from $200 to 

$800 per student. We have made this 

Scholarship Fund a regular part of our 

church budget, and we are taking pride 

in the fact that the young people of our 

church are not having to go ‘‘outside 

the family’’ for financial help. 

One of the fine things about our 

scholarship program is that our mis- 

sionary program has grown right along 

with it. The more we have given to our 

Own young people, the more we have 

had to give to our missionary work 

outside the church. Our High School 

Fellowship has assumed all the costs 

of educating a college student in the 

Philippine Islands, and our Men’s Club 

is educating a nurse down in Puerto 

Rico. In addition, our church is send- 
ing several thousands of dollars to our 

colleges and hospitals overseas. How 

many, many times I have told our peo- 

ple: ‘‘The more we give to missions, 

the more we Shall have to give to our 

own church here at home.’’ It is God’s 

truth! 
It doesn’t seem possible that Christ- 

mas is almost here. Our local stores 

begin to have some Christmas empha- 

sis by the first week of October, and 

by the time December gets here ‘‘the 

big push is on’’. Once again this year 

we Shall ask each of the 700 families 

in our church to buy a nice Christmas 

present to be given to some child in 

one of our several city hospitals. On 

the day before Christmas several of 

the church deacons will distribute the 

gifts to the hospitals and arrange for 

them to be placed under the beds of 

children while they are asleep. I have 

not had the fun of being in the chil- 

dren’s wards on Christmas morning, but 

the nurses have told me that if ever I 

am there, I want to be prepared to shed 

a few tears of joy. One nurse who has 

seen much suffering in her many years 

in children’s wards, told me that the 

only time she breaks down and weeps 

a bit is on Christmas morning. She 

said: ‘‘When I see how happy and sur- 

prised the children are with their gifts, 

I just can’t hold back the tears.’’ 

Mrs. Driftmier and the children join 

me in sending you Christmas greetings. 

Always on Christmas moming we re- 

member our many Kitchen-Klatter 

God 

bless you every one, and may the year 

1965 bring His peace and His joy to 

your hearts. Sincerely, 

Frederick
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For many long, cold winters I stood 

among my fellow trees high on a moun- 

tain side, watching the wild animals 

as they ran past my slender body, 

under my branches, and over my deep 

roots; hearing the high, shrieking 

winds; and feeling the snow and icy 

sleet of winter storms — the gentleness 

of summer rains. 

I thought that I would go on forever 

being just a good, kind tree in which 

birds nested in summer and small ani- 

mals sheltered in winter. But one day 

a zinging saw-blade cut through my 

heart, and I was hurried down the 

mountain side to become your Christ- 

mas tree. 

I had never anticipated the liberties 

that would be taken with me — had not 

known that I would be adorned with 

Shining, glittering baubles, and made 

to appear as though ready for a grand 

masquerade ball! I was placed in an 

iron tripod and moved into a large 

corner of a large living room, between 

two windows. The tripod pinched me, 

and I had to stand still and erect in- 

stead of waving my beautiful branches 

as was my custom. 

The three children in this family 

sounded like a dozen, and their eyes 

glowed with anticipation as daddy 

came in, staggering under a load of 

boxes which he dropped gently in the 

center of the floor, a floor that mother 

had covered with paper. Each box bore, 

in gay colored crayon, the words 

CHRISTMAS TREE TRIM. Hands 

reached out exploringly, curious eyes 

scrutinized the contents of the boxes, 

and voices raised in joyful excitement 

as small piles of trimming grew into 

larger piles — gaily colored glass 

balls in one pile, and yards and yards 

of shining tinsel in another. There 

were crisp, shimmering icicles and 

strings of vari-colored lights, which 

the oldest boy tested in the nearest 

socket. ‘‘Yep, everyone lit up, Dad!’’ 

The family dog grabbed the tinsel and 

scampered into another room, the chil- 

dren following after, the tinsel 

winding around table and chair legs. 

Mother murmured, ‘‘Why didn’t we wait 
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re A Your Shining 

Chebistas Jres 

by 
Sandra Ames 

until they were safely in bed?’’ But 

she knew that the trimming of the tree 

was as delightful to the children as 

any of the other Christmas events, so 

she retrieved the tinsel, laughing with 

the rest. 

Father brought in the stepladder, 

began winding the rows of colored 

lights among my trembling branches, 

and hastened down to turn on the tree 

lights, and turn off the living room 

lights. Exclamations of delight burst 

forth, with a squeal of joy from the 

youngest child. And then back on with 

the house lights, and on to the busi- 

ness of making me the most beautiful 

Christmas tree in town! 

I began to like all this attention. I 

held myself erect, and looked up in- 

stead of down. I was aware of every 

complimentary word that was spoken 

about me. That was quite an achieve- 

ment, with five people all talking at 

once. They must have placed a hundred 

ornaments on my branches, but so 

fragile, so fairy-like they were, that 

I scarcely noticed them. 

When father climbed the ladder to the 

top-most rung to place a shining angel 

at the tip-top of my dark green beauty, 

I thought that the bark of my trunk 

would split, and the heart of me be 

scattered all over the room. How proud 

I was of her, with her golden curls and 

silvery halo! The children were sud- 

denly hushed. ‘‘How truly beautiful!’’ 

breathed mother. 

The boxes were now almost empty, 

their emptiness replaced with articles 

that had been rejected as not equal to 

my beauty. At last I was completely 

decorated, and everyone stood back to 

admire me. Mother re-arranged a few 

ornaments, but only a few. Their 

voices were now less gay, more 

hushed, more reverent. And the little 

angel cast her faint rays from my slen- 

der height. 

After mother had picked up tissue 

paper and other scattered objects, and 

father had vacuumed the glitter from 

the rug, mow, ceremoniously, the tree 

lights were turned on, and the house 

lights again turned off. This time the 

sound that greeted me was as a chord 

struck from a great harp! It was admir- 

ation, pleasure, reverence, and awe, 

all rolled into one soft expression. 

In the silence that followed, mother 

ran her fingers over the piano keys, 

which fairly tinkled, so gently and 

tenderly did she play. Her beautiful 

voice rang out in carol after carol 

while father and the children hummed 

along with her. 

At last the family retired, and I 

should have felt lonely in these 

strange surroundings, but never had 

I felt so vibrant and alive in all my 

previous life. Not even when spring 

had come to the mountains, and the 

soft April rains had caressed my green 

and fragrant branches had I felt this 

elation. I trembled in sheer joy, and 

tiny bells tinkled in response. 

Where I learned it, I do not know, 

unless from the gentle rains from God’s 

blue sky, or from the south winds that 

melted the snow at my feet, or from the 

wild fowl that flew over my head or the 

animals that roamed the hills. Somehow 

I knew that tomorrow would be Christ- 

mas. And I knew that I was to be a 

leading character in a drama that would 

be enacted throughout the land. 

I was to see faith reflected in the 

eyes of children as they came joyfully 

down the stairs, rumpled of hair and 

rosy of cheek, to check up on Santa 

Claus. I was to see the joy of giving 

and the light of love mirrored in the 

eyes of parents as they watched their 

children’s happiness. 

I was to see an atmosphere of 

‘‘Peace on Earth’’ settle on this 

household, and on all who came in con- 

tact with it — an atmosphere of a Holy 

season. I was to sense that this peace 

and friendliness was felt for only a 

few days a year, but after this night, 

I doubted that such a spirit could last — 

such a small time. 

I firmly believe that the love and 

fellowship of Christmas, and all its 

blessings, must continue to influence 

the lives of people everywhere who 

have experienced it. Love, generosity, 

and sympathy must go on and on, even 

if not brilliantly displayed at every 

moment. 

The spirit of Christmas is eternal! I, 

who am but a Christmas tree, must die, 

but I shall have served my purpose. 

I have seen eyes glow because of me. 

I have seen heads bowed in prayer be- 

neath my branches. And I shall be re- 

membered by small children as long as 

they live. That is reward enough, and 

to spare! 

I am glad, and honored, to be your 

shining Christmas tree! 

* * *K
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DOROTHY WRITES 

FROM 

THE 
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Dear Friends: 

The beautiful Indian summer days 

are gone, but we had such a wonderful 

fall this year for harvesting crops and 

getting the fall plowing done, that none 

of us should complain when the cold 

north winds bring the first snow. 

Our timber was magnificent this year 

in its gorgeous array of color. We must 

have had our first killing frost just at 

the right time to make the trees so 

beautiful. Some years the timber is 

especially outstanding, and this was 

just such a year. 

One other fall stands out in my mind, 

and I have thought about it often in the 

past weeks. Frank and I were living in 

the little house on the hill and Lucile, 

Russell and Juliana spent the weekend 

with us. I fixed a picnic supper (I re- 

member we had fried chicken and baked 

potatoes but I don’t recall the rest of 

the menu), and Frank took us in the 

Jeep to a clearing at the very top of a 

hill in the middle of the timber. Every- 

where we looked below and around us, 

we saw a Sea Of brilliant color. I shall 

never forget it! I knew it would look 

like that again this year, and every day 

I kept thinking that before the leaves 

began to fade and fall, I would take 

the time to walk to this spot at the top 

of the hill. But my days were full and 

busy, and suddenly it was too late. 

Frank and I gathered sackfuls of wal- 

nuts, and when I wanted a change of 

occupation, I sat out in the fall sun- 

shine and hulled them. Before my last 

trip to Shenandoah I managed to get a 

large box of hulled walnuts ready to 

take to the folks. They were very 

pleased with the gift and the first thing 

Dad said was for me to be sure to 

spread them out to dry in a safe place 

where the squirrels couldn’t get them. 

He remembered the time some walnuts 

were left outside to dry and the squir- 

rels carried every one of them away! 

Another thing I wanted to do this fall 

was hunt for some hazelnuts. One of 

our neighbors stopped in to see us and 

said he and his wife had found a lot of 

them and were spending their evenings 

hulling them out. 

Frank recalled seeing a lot of hazel- 

brush as a boy. He used to ride his 

The Johnsons had fine crops this 
year. Dorothy took this picture of 
Frank in a cornfield so Dad could 
see that the stalks were ‘‘as high 
as an elephant’s eye’’. 

pony there and get so many sacks full 

of hazelnuts that the pony would be 

loaded down, making it necessary for 

him to walk home, leading the pony. 

Frank suggested that we hike over 

there some afternoon and see if hazel- 

brush still grew there, but, again, we 

had so many important things that had 

to be done while the weather was nice, 

that we never found the extra time for 

our hike. 

One afternoon when Frank was 

Spreading some fertilizer on a piece of 

ground before he plowed it, I decided 

to drive out to the field with some hot 

coffee. I had just started down the road 

when I saw a deer running just ahead 

of me. It turned into the field where 

Frank was and ran almost up to the 

tractor before it turned and darted 

across the field in the other direction. 

About this time Frank saw me coming 

and waved frantically for me to see the 

deer. He didn’t know that I had chased 

it into the field! We see deer fre- 

quently, but never cease to be thrilled 

at the sight of one. 

OF FRIENDSHIP 

The beauty of true friendship 

is not the outstretched hand, 

Nor is it just a pleasant smile 

that makes one feel so grand. 

It is when we discover 

how much we are inspired 

When we know we have another’s trust, 

and that we are admired. 

It’s when someone believes in us, 

our hopes and dreams he shares. 

We can accomplish so much more 

by knowing someone cares. 

—Fid Fuller 
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Our good friends from northern Iowa, 

Clarence and Sylvia Meyer, spent a 

Sunday with us this fall. Clarence tried 

to talk Frank into going deer hunting 

in Wyoming with him. Frank would have 

loved to have gone, but he didn’t think 

he should waste a single day while the 

weather was nice. He promised Clar- 

ence that we would spend a weekend 

with them during the pheasant season 

and would expect a good deer steak 

dinner! 

We are hoping that Kristin and her 

family can come this year since they 

didn’t get to come last Christmas. They 

can’t give us any definite answer yet 

for they have such a full schedule with 

both of them working, it’s hard to make 

any plans ahead of time. Then, too, 

weather conditions have to be consid- 

ered. : 

Kristin writes that Andy has been 

very well, growing like a weed, and 

‘‘eating them out of house and baby- 

food’’. He tries to eat everything he 

can grasp with his little hands so they 

have to keep things up and out of his 

reach. They rounded up a little walker 

and it didn’t take him long to figure 

out that by kicking his feet he could 

explore exciting things such as diaper 

pails and bookcases! When Kristin 

gets up in the morning she gives Andy 

his breakfast first, and as soon as he 

has had his milk she puts him in his 

walker while she gets their breakfast. 

She never has to call Art, because the 

first place Andy heads for is the bed- 

room, so excited he can hardly get 

there fast enough. He pulls up to the 

bed and ‘‘talks’’ to his Daddy until he 

opens his eyes and looks at him. 

I wrote to Kristin that I am glad they 

don’t have any stairs to worry about 

now that Andy is beginning to navigate 

the walker. When she was a baby we 

lived in California in an upstairs apart- 

ment, and I will never forget the hor- 

rible moment when I realized the bang- 

ing noise I heard as I stood at the 

bottom of the stairs on the other side 

of the door, was the walker tumbling 

down. Fortunately, the stairs were 

heavily carpeted, and she was so thin 

she fell out on the sixth step. The 

empty walker turned over and over 

until it finally hit the bottom with a 

bang. Our baby suffered a _ painful 

broken nose, but it could have been 

much worse. 

This must be all for this month. Not 

only have I run out of space, but I 

must get back to my Pixie table. This 

is the season of the year when making 

little peanut pixies occupies every 

minute of my time. 

Sincerely, Dorothy
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a Things t ‘< Male for Christmas 

W
N
 

A great deal of the fun of Christmas 

is in the preparation: decorations, 

cooking, making gifts, thinking up 

surpr.ses. Each year new ideas come 

along — or old ideas used in a different 

way. Ever since Evelyn visited the 

wonderful display tables at the Iowa 

State Fair last August, she’s been 

storing up useable ways to have fun in 

developing inexpensive Christmas 

ideas. 

e., 

EN <d Wreaths can be made of so many 

different types of materials the variety 

is amazing. Various-sized nuts, for 

example, can be wired onto a firm 

circle (a coat hanger pulled into a 

round shape is excellent) and sprayed 

gold. This can be used alone, backed 

with a circle of evergreen, or trimmed 

with bright berries and ribbon for added 

color. 

Ec Chains made of hemp (basket 

material) are light and easy to handle. 

These are usually used to hang the 

decorative baskets or ‘‘bird cages’’ 

which, of course, can be filled with 

greens and bright balls for lively holi- 

day combinations. However, I saw one 

such chain fastened onto a wire circle. 

It was trimmed with evergreen and a 

wide green velvet bow. A long exten- 

Sion of the chain was draped like a 

swag to one side of the wreath. It was 

graceful and beautiful. 

WK The cardboard rolls which come 

inside waxed paper, paper towels, etc., 

are useable for many decorations. Slice 

them into circles about the size of 

napkin rings. Decorate with paint, 

paper, sequins, stickers or wrap with 

foil. In the center of each, tie a shim- 

mering Christmas ball. These card- 

board circles can then be hung with 

gay ribbon from the tree. A large win- 

dow can be trimmed by hanging the 

decorated circles from the top by 

brightly colored ribbons cut in different 

lengths. Staple or stitch the decorated 

circles into a wreath. Make a Christ- 

mas tree using 15 of the rings. In a 

pyramid shape, staple or stitch the 

tings together. Four rings without the 

balls inside can be fastened to the 

broad base of the pyramid to form the 

trunk of the tree. This makes a de- 

lightful window, wall or mantel deco- 

ration. 

pe wreaths can be made from 
jar rubbers. Glue tiny shells, sequins, 

macaroni or small Christmas stickers 

to the rings. Glitter may be glued on to 

fill up any spaces. Tie to the tree with 

ribbons. 

ME Another simple decoration is 

made by gluing two colored crinkle 

baking cups with the bottoms together. 

Inside each cup paste a picture cut 

from a Christmas card. Fasten a ribbon 

to the top of each double cup and tie 

onto the tree. 

MA Macaroni and shells have been 

glued to boxes for many years to form 

pretty designs. A lovely shadowbox 

can be made with this idea using a 

paper tissue box with its graceful oval 

opening. Glue shell macaroni to cover. 

Spray with gold paint. Stand box on one 

end, and inside place a figurine which 

will fit in with the decoration planned. 

The one I saw held a tall, slender 

Madonna. 

2e. 

EN <d Coffee cans and flowerpots can 

be trimmed for gifts with macaroni, 

shells, shelf paper, wallpaper, sticky 

tape, gay ribbons and seals. Look in- 

side your jewelry box for unmatched 

earrings and brooches with a stone o 

two missing. Find fringes, and tassels, 

feathers, beads, etc., which can be 

used to add glamour to simple boxes 

and pots. 

MA Lovely nylon net poinsettias 

can be made to use both for decorative 

and utilitarian purposes. These can be 

made in different sizes, of course. I 

like one made by cutting 3 pieces of 

dark green net in 4-inch squares. Lay 

these so the points do not overlap, and 

stitch firmly in the center. Take 3 

bright red nylon net squares 4 inches 

in size. Lay these so the points do not 

overlap. Stitch a circle in the center 

and pull this up like a drawstring so 

the red material will look like a flower. 

Fasten this firmly to the green 

‘‘teaves’’. In the center of the red 

flower, gather a little yellow net or 

make several large yellow French 

knots. These poinsettias look darling 

tied to packages, fastened to the bot- 

tom of candles, pinned to table nap- 

kins or wrapped as a gift to use as a 

sink ‘‘scratcher’’. 

pera inexpensive tree decora’ on 

goes back to grandmother’s day when 

she used nature’s treasures for trim- 

ming her tree. Get a quantity of Eng- 

lish walnuts; carefully pry open with a 

knife. (With care most of the shells 

will come apart without breaking.) 

After removing the nutmeats, tape the 

two halves of the shell together with 

cellophane tape until ready to glue. 

This is simply to keep the two shells 

matched, for it is almost impossible to 

put them together right once they have 

become jumbled into a pile. Glue a 

loop of heavy string or yam at one end 

of a shell and then glue the two halves 

together. This gives a loop with the 

ends firmly gripped between the halves 

of the shell. Be sure to remove all 

excess glue from the outside of the 

nuts. Walnut shells take almost any 

kind of paint. If you use poster paint or 

water colors, shellac when dry for per- 

manence. Glitter can be sprinkled on 

while the paint is wet. Hang the 

painted nut up by its loop and let dry 

thoroughly. 

Eid Flannel graphs are usually used 

as teaching aids, but the idea can be 

used to make a simple, but delightful, 

child’s gift. Cover a firm piece of card- 

board with heavy flannel. Pull firm and 

staple or glue to the back. Shapes cut 

from flannel or felt will stick to the 

flannel-covered board. Cut some of the 

shapes yourself to give the child the 

basic idea, then tuck in a variety of 

colored scraps and a shiny new pair 

of scissors for the child to cut his 

own. Paper dolls or pictures with flan- 

nel glued to the back will also ‘‘stick’’ 

to the flannel graph. 

i Pictures made from bits of 

scraps can be used as gifts for Christ- 

mas cards or for gift-wrapping designs. 

We like the hosiery boxes for making 

pictures as they are not too deep nor 

too large. With yarn, rickrack, felt, 

cotton, feathers, bits of twigs, seeds, 

etc., original pictures or designs can 

be put together. Draw the design 

lightly with pencil or chalk. Outline a 

little at a time with glue and paste the 

scraps cut the shapes and sizes de- 

sired. Glamorous ‘‘wall hangings’’ can 

be made with this technique using a 

large piece of covered cardboard or a 

long box lid such as those in which 

florist’s flowers are shipped.
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Mabel Nair Brown has a real talent 

for creating unusual and spectacular 

decorations. She keeps her eyes open 

all through the year for everyday mate- 

tials that could be treated in special 

ways to produce beautiful arrangements 

for the holidays. This year, again, she 

has come up with some new ideas 

for you. 

MZ Frosty Christmas decorations 

are easily made by filling a water 

glass, or a large clear glass bowl, 

half full of salt. Stick evergreen tips 

into the salt. Fill the glass to over- 

flowing with water and set in a shal- 

low dish, or plate. Add water as the 

water evaporates. Salt crystals form 

on the dish and tree, resembling spar- 

kling frost. You can make lovely ar- 

rangements using this with cones, 

reindeer figurines, carolers, etc. 

MA Oriental lantern candles’ take 

extra work, but are so rewarding 

that you won’t begrudge the time 

Spent—and you’re assured of a real 

conversation starter! You will need 

Sheets of construction paper in several 

Christmas colors. (I use deep forest 

green, holly green, shades of red, and 

gold.) Cut designs in the construction 

paper (left 13 inches in length, but cut 

strips off to get varied heights), with 

a Sharp razor blade—half moons, long 

narrow slits, ‘‘almost’’ circles, etc. 

Bend edge of design (flap) slightly 

outward, so light will shine through. 

Glue edges together to make a cylin- 

der. Place a cylinder over each Christ- 

mas tree bulb which you fasten in an 

alrangement on styrafoam. Add angel 

hair swirled among the lanterns, scat- 

ter a few balls on the angel hair, turn 

on the lights, and listen to the ‘‘ohs’’ 

and ‘‘ahs’’! 

MZ Sugar angels are lovely to use in 

Christmas arrangements. They are 

made in same manner as the molded 

sugar bells. Make cones of very heavy 

paper and staple together to use as 

the mold for the body. Fill with the 

Sugar mixture (about four cups of sugar 

to one egg white, and mix thoroughly). 

Pack firmly. Let dry for about 2 hours, 

or until you can gently scoop out the 

insides, leaving a cone-shaped shell. 

Make a small sugar ball for the head. 

Fasten it to the body with thick cake 

icing. Put in angel features, and deco- 

rate the angel’s gown with frills, using 

icing in a cake decorator. Add spun 

glass hair, and sequin-trimmed net 

wings. 

WK Candy cane cuties are pretty to 

hang on the tree or to decorate a 

child’s package. In magazines, on 

Christmas seals, etc., find cunning 

heads—some can be angel heads. 

Scotch-tape to the straight end of the 

Each year Margery (Driftmier) 
Strom brings her little white net 
tree out of the storage room and 
displays it on the coffee table. It 
is decorated with the tiniest of 
ornaments from the dime store. 

Small candy canes. Tie a ribbon bow 

at the ‘‘neck’’. You’ll soon see, as 

you work with these that you can add 

little hats and accessories. 

MA Greenery lanterns are a clever 

way to use old lamp shade frames. 

Select two alike of the clip-on type 

Shade. Place the frames, bottom to 

bottom, and wire together. On the top 

shade, pull the clip up to form hanger. 

Bend bottom clip to form flat base. 

Paint gold, black, red, or white. Fas- 

ten on a few ball ornaments. Fill with 

greens and add a big red bow at the 

CHRISTMAS HOUSE 

The old home’s mingled scents of 

evergreen, 

Mince pie, roast turkey, candles, 

mistletoe, 

And buoyant gladness permeate the 

scene, 

From heart-warmed laughter to the 

Yule log’s glow. 

A light of wonder gleams on Mother’s 

face 

As eyes are washed by tears of wel- 

coming 

While she is wrapped within each 

sweet embrace 

Of loved ones in this joyous clois- 

tering. 

Her children and grandchildren are all 

here, 

And feet step lightly, blending with 

the mirth 

Of angel-sung, nostalgic-tempoed cheer 

Of promised peace, good will to men 

of Earth. 

The house is filled with living and 

glad songs 

Where man’s abundant happiness be- 

longs! 

—Thelma Allinder 
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top. One of these, hung in a wide door- 

way, could be used as a kissing ring. 

e 

INA evergreen’: cone tree favors: 

Several days before needed, set 

pine cones in a pan and wet thoroughly. 

Sprinkle grass seed in the scales of 

the cone. Keep a little water in the 

pan and keep cones moist. Soon the 

grass will sprout to make lovely little 

living green trees. Use a little clay to 

fasten them to small cardboard bases, 

and use as table favors or with other 

holiday arrangements. 

pad Plastic doilies, or egg case 

flats, sprayed gold and caught up at 

sides (or corners) make lovely baskets 

to hold greens. Tie with a bow. 

WK Star of Bethlehem cake (might 

be used for Jesus’ Birthday cake). 

Bake the cake in layers of several 

Square cake pans in graduated sizes. 

Lacking enough pans, you could bake 

large sheet cakes and then cut out the 

size Squares you need. 

To assemble the cake ice the largest 

layer with white icing. Place the next 

largest layer upon the bottom layer, 

staggering the layer so the corners 

come between corner points of bottom 

layer. Ice this layer and then continue 

to stack and ice the rest of tne layers 

up to the smallest iayer at the top, 

staggering the corners to make the 

points of the star tree. Decorate with 

silver dragees and a cooky star at the 

top. On the tip of each star point make 

a rosebud with a cake decorator and 

icing. Insert a little birthday candle 

in each rosebud holder. If you prefer 

to emphasize the tree shape, sprinkle 

the cake with green sugar trim as soon 

as you finish icing it. 

MA Candle extravaganzas I called 

the beautiful candles I molded in some 

of my favorite copper molds last year. 

I molded two identical candles and 

then ‘‘glued’’ the two together (top- 

sides together) to make a single ‘‘su- 

per’’ candle. My favorites were the one 

made in the large ‘‘crown’’ mold and 

the one in the star mold. One of these 

huge candles encircled with greens 

and a few sparkling tree ornaments, 

or pine cones, makes an arrangement 

that is extraordinarily lovely in its 

simplicity. I melted down old candles 

for this. The prettiest one was the one 

made of all the ends of my white and 

yellow candles, which turned out a 

candle in a rich cream color. I poured 

the remainder of the wax in a shallow 

cake pan and cut out the large letters 

N-O-E-L before the wax got too hard, 

inserting a tiny wick (merely for looks!) 

in the top of each letter. These letters 

I stood in front of the greenery and to 

one side of the large candle, for a 

lovely buffet arrangement.
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MARY BETH DISCUSSES 

AN IMPORTANT SUBJECT 

Dear Friends: 

As I sit and look about my home at 

this happy time of the year, I’m truly 

overcome with the goodness of my life. 

Here I sit, enjoying the equal warmth 

of central heating while my second cup 

of coffee warms on my electric stove. 

The refrigerator keeps my food health- 

ful and safe for eating. The storm win- 

dows’ keep out the unusually frigid 

blasts of winter’s winds. All of these 

modern conveniences we take so much 

for granted — at least those of you in 

my generation — I feel we should take 

a second look for their true perspec- 

tives. 

Why is it we have so much for which 

to be grateful today? Not because 

Americans are more blessed with natu- 

ral resources, for other countries have 

great natural resources. But it is the 

use to which our natural resources 

have been applied that is important. It 

is not because Americans work harder 

because in most foreign countries the 

people work much harder, on the aver- 

age, than we do. I cannot believe it is 

becayse we are a people of inherent 

superiority. Too many of our ancestors, 

including the Anglo-Saxons, have 

starved right along with everyone else. 

I do not believe we are endowed with 

any Superior energy — mental or physi- 

cal — although I think we have made 

more effective use of our human ener- 

gies than any other people on the face 

of the globe. And it seems to me human 

energies are controlled by our own 

natural laws — our God given natural 

laws, of course. For instance, the 

energy I expend to strike these type- 

writer keys is released from within me 

because I want to type this letter. I am, 

as an individual, living under a system 

of freedom, the natural heritage of each 

living person, and all of those people 

who made possible the wonderful way 

of life, my modern conveniences, lived 

under this protective umbrella of free- 

dom that allowed them to invent and 

develop my furnace, my stove, my 

refrigerator, my entire way of life! 

And inseparable from freedom is the 

responsibility that comes right in the 

door with it. The natural freedom or 

control over my own life-energy was 

born in me. No one can give it to me, 

nor can I give it to anyone else — not 

Katharine or Paul or Adrienne. By the 

same token I can hold no other person 

responsible for my actions. Control 

Simply can’t be separated from respon- 

Sibility; control is responsibility. 

All of this leads up to my telling you 
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A year or so ago the Shenandoah 
Home and Garden Club presented 
table displays as a fund-raising 
project. We were particularly im- 
pressed with a lovely setting for 
entertaining holiday guests. A 
treasured antique punch bow! with 
cups, delicate angels, and an ar- 
rangement of red carnations made 
up the arrangement. 

about a series of lectures I was fortu- 

nate to learn of and how it has affected 

my thinking and my life. The subject 

of the lecture was Freedom and Re- 

sponsibilities. Sounds dry, doesn’t it? 

But when I sat through the first day’s 

three-hour lecture and discovered that 

I was being taught fundamental princi- 

ples upon which I could become a 

better person, and in due course a 

better mother and wife, I was simply 

astounded to realize how much of a 

backward approach I had been taking 

just because I didn’t realize what 

living under freedom had meant in my 

life. 

Let me tell you how it has changed 

our household. It is as though I have 

put on a different pair of glasses 

through which to see my children and 

all other phases of my life. 

Since school began Katharine has 

been attending Weekday Bible School. 

She went directly from school with 

several of her schoolmates and all I 

had to do was drive in about five 

o’clock, pick her up and bring her 

home. In my usual way of concentrating 

on my driving, I half listened to her 

reports of what they did, and even less 

concentrated on the fact that there was 

some homework connected with it. I 

had satisfied my conscience that I was 

doing my best as a Christian mother by 

seeing to it that she attended Bible 

school. But after attending the lectures 

it struck me that it wasn’t just the 

church’s role to teach the Bible, but 

mine, too. 

So I came home determined that 

things would be improved. Katharine 

was enjoying Bible school and was 

beginning to give me quotations from 

the verses they were learning. We had 

been accustomed to family visiting at 

the dinner table, sandwiched. in, I con- 

fess, with radio news and weather 

reports, but I realize now that we had 

been missing some golden opportun- 

ities of talking with our children of 

more important things. In recent weeks 

we have invited Katharine to give us 

short scripture readings from the Bible. 

Some are the verses she has studied at 

Bible school and some are subtle 

verses I discovered at my lecture about 

responsibility. It takes some small 

degree of explanation to get the moral 

of a story down to a six-year-old’s 

level, but Paul caught on very easily 

to the point of the story of the lord of 

the house who went away and left his 

three servants with five, two and one 

talents respectively. We pointed out 

that in his schoolwork he didn’t dare 

bury his abilities or talents, but to use 

them and develop them. That this was 

what God wants us to do with our 

minds and hands. Not just that Mother 

and Daddy wanted him to do this, but 

the Bible told him this, too. 

And do you know this particular 

mother has discovered that three or 

four minutes of Bible reading before 

supper calms the entire meal for all of 

us. We talk in gentler voices but most 

important we talk. Gone are the days 

with my girls when we talk over the 

supper dishes .. . I have a dishwasher 

to ease my work load. But now I real- 

ize it is cheating me of that period of 

intimate conversation between mother 

and daughter. Immediately after supper 

the children begin their homework and 

this lasts until bedtime — gone again 

is the opportunity to perhaps sit and do 

handwork with my daughters and have | 

intimate talks and discuss how to be- 

come a good grown-up girl. The home- 

work, I know, is important; indeed it is 

their responsibility to learn, but it 

still displaces those golden moments 

to talk — to communicate with our 

children. 

I can recall very vividly sitting 

perched on a stool in the kitchen in my 

home as a young girl talking with my 

mother as she baked. And we talked as 

I helped her hang up clothes. I have a 

baby bedspread upstairs that I em- 

broidered while Mother mended and 

sewed clothes for my sister and me. 

These were the days before we over- 

organized our children into activities 

to teach them the very things that are 

our responsibilities as parents to 

teach them ourselves. 

The Holidays are fast approaching. 

May you and your families have a 

blessed Christmas. 

Sincerely,
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The Last Shawl 
by 

Evelyn Witter 

Nathan went to the market place with 

his father. It pleased him to be asked 

to assist in the day’s business, for, 

more than anything else in the world, 

Nathan wanted to be a_ successful 

merchant like his father. 

Around the well at! the end of the 
crooked street there was the noise of 

animals: donkeys brayed, sheep bleat- 

ed, camels made their sounds. Inter- 

mingled with the animal noises were 

the voices of the merchants and camel 

drivers from far-off lands. 

His father, though shorter than he, 

guided him through the crowds much 

as he had when Nathan was a little 

boy, to an advantageous spot in the 

market place. As they unfolded the 

shawls which his father hoped to sell 

this day, he said: ‘‘Watch me carefully 

today, my son. These are important 

goods and should bring us a good prof- 

it. Watch how I bargain and use sound 

judgment as to the highest price I can 

obtain from each customer.’’ 

His father had made an excellent 

choice of goods. The shawls were sure 

to catch the eyes of all who loved the 

feel and look of grandeur; that is, all 

the shawls except one would attract. 

The plain shawl, in its soft color like 

the blue of the sky on a mild day, 

looked too modest next to the blazing 

beauties. 

Then everywhere he heard people 

shouting, ‘‘A caravan! A caravan is 

coming !’’ 

It was a large caravan. Nathan saw 

his father rub his plump hands together. 

Father. would give him a chance to 

bargain, to show his good judgment in 

business, and thereby ask him to be 

a partner merchant. 

Nathan grabbed a red shawl, inter- 

woven with gold, and shouted, ‘‘Come 

buy! Come buy!’’ 

Nathan was proud and happy. His 

heart sang as he assisted his father in 

spreading shawl after shawl, for buyer 

after buyer, listening and watching 

each transaction. His father always 

asked more from foreigners than from 

his own people. His father was a very 

wise man. 

The day’s business was coming to 

a close. All the shawls were gone 

except one: the pale blue one of the 

coarser weave that Nathan had calcu- 

lated at the outset would not sell. 

‘‘We have had a profitable morning,’’ 

his father announced. ‘‘I shall go to 

the potter and find the finest water 

jug in his collection and take it to 

your mother. Stay here, Son. Sell the 

last shawl. If your judgment is good on 

this sale, which I warrant shall not be 

easy since the shawl is not on the 

attractive side, then and only then 

shallI consider you ready for business.’’ 

The crowd in the market place was 

thinning when Nathan saw a man with 

tattered sandals stop before him. His 

eyes sparkled and his lips smiled as 

he stopped to touch the shawl at 

Nathan’s feet. 

‘‘What is the price of the shawl?’’ 
the man asked. 

‘Its price is too much for you, I am 

afraid,’’ said Nathan honestly. ‘‘You 

are a tradesman here in Nazareth, are 

you not?’’ 

‘"Yes,’’ replied the man. 

carpenter.”’ 

‘‘Of course!’’ Nathan exclaimed, ‘‘I 

know you. You are Joseph.’’ 

The eyes of the poor carpenter were 

still on the shawl, as he said, ‘‘I would 

like the shawl for my wife. We are soon 

to go on a journey to the city of David 

where we must register.’’ 

‘*Ah, yes,’’ sighed Nathan sympa- 

thetically. ‘‘Our people are gravely 

oppressed by the decrees of the Roman 

emperor, Caesar Augustus. The new 

registration means more taxes.’’ 

‘‘Do not speak ill of the emperor if 

you would keep your head,’’ said Joseph 

in a hushed whisper. ‘‘But the shawl 

... The carpenter extended his hand 

in which lay two small coins. 

Nathan looked at the two coins. Hard- 

ly enough to cover the cost of the 

shawl. There was no profit here. What 

should he do, he wondered? How was 

he to judge whether or not he should 

sell the last shawl for so light a price? 

His father, he remembered, always 

asked less from his own people than 

he did from foreigners. The carpenter 

was one of his own people, one of his 

own neighbors. And just yesterday 

Rabbi Ezra had read from the scrolls: 

‘*Thou shalt love thy neighbor as thy- 

self.’’ This neighbor was a good man, 

a gentle man, a kind man, a man easy 

to love. His wife needed the shawl 

for a tedious journey out of the city 

of Nazareth, into Judea, unto the city 

of David which was called Bethlehem. 

‘‘You may have the shawl,’’ Nathan 

told the carpenter. 

Joseph extended his arm as Nathan 

draped the shawl over it. He stroked 

it caressingly and refolded it carefully 

over the worn sleeve of his tunic. Then 

he hurried quickly away with a happy 

smile playing about his lips. 

Nathan waited nervously for Father’s 

return. Would he be angry about the 

poor price that he gotfor the last shawl, 

“iam & 
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or would he understand Nathan’s judg- 

ment? At long last, when the sun was 

making the sky red, his father returned. 

‘‘Ah, Nathan,’’ his father greeted 

him. ‘‘I see the last shawl is gone! 

And what price did you obtain?’’ 

Nathan said nothing. He held out his 

hand and opened the palm in which lay 

the two small coins. 

‘‘You sold the shawl for this!’’ his 

father shouted angrily. 

‘‘Yes, to Joseph, the carpenter.’’ 

‘‘What difference the trade? Be it 

Mark the potter or Joel the farmer, we 

must make a profit on our goods. Go, 

boy. Go to the carpenter shop immedi- 

ately and redeem the shawl. Tell Joseph 

your father cannot approve such a bar- 

gain, and give back his coins. A man 

of my position cannot humble himself 

in such a manner, but a youth can 

easily resort to such an action. Go! 

At once!’’ 

‘Yes, Father,’’ murmured Nathan. 

But his heart was sad. His father would 

not trust him again. He might never be 

a merchant. Then, indeed, would his 
life be as useless as the clay without 

the potter. Perhaps, though, if he would 

get the shawl back, his father would 

relent and give him another chance. 

Nathan sauntered down the crooked 

street and called back only halfhearted- 

ly to the children who looked up from 

their games to hail him. 

When he came to the carpenter shop, 

he stopped. What could he say to this 

kind man without injuring his feelings? 

Then he saw a woman, heavy with 

child, moving about. As he stood there, 

he heard her singing softly. She drew 

the blue shawl about her shoulders and 

head. As it framed her sweet face Na- 

than thought how well it became her. 

Then she paused briefly before her 

husband, saying, ‘‘Joseph, Joseph, it 

is a lovely shawl. It will give me ease 

on our long journey.’’ 

Nathan knew then that he could never 

redeem the shawl. He felt in his soul 

that it was right that it should belong 

to this woman. 

Suddenly Nathan felt an arm around 

his shoulders. He looked up into the 

kind eyes of his father. 

‘‘My son,’’ his father said, ‘‘I followed 

you here to tell you I was sorry for 

my hasty words. Now I tell you I am 

proud of you. You have judgment of the 

spirit which is far more blessed than 

judgment of material things. Will you 

come back with me?’’ 

‘*To be a merchant like you?’’ Nathan 

asked eagerly. 

‘*"Yes, my son, 

like me.’’ 

to be a merchant — 

VA NANA 
yd eed
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ae 

Tested 

by the 

Kitchen - Klatter 

Family 

MIRACLE CHOCOLATES 

Melt 1 1/2 bars of Baker’s ‘‘Sweet 

Chocolate’’ in the top of a double 

boiler. Keep fire low. Stir and take off 

before completely melted so it won’t 

get too hot. Add a dash of salt, 1 tsp. 

Kitchen-Klatter vanilla flavoring and 1 

can of condensed sweetened milk 

(Eagle Brand). The addition of the 

milk thickens the chocolate. Add lots 

of nuts and then drop by spoonfuls on 

waxed paper, or spread into a buttered 

pan as for fudge. 

(The old friend who makes this many 

times throughout the year gave me the 

recipe exactly the way she uses it, 

and that is the way we have printed it 

here. It sounds very simple, but the 

results are elegant.) —Lucile 

BLUE RIBBON FUDGE 

3 cups white sugar 

1/2 cup white corn syrup 

1/2 cup cocoa 

1 cup milk 

3 Tbls. butter 

1 1/2 tsp. Kitchen-Klatter vanilla 
flavoring 

1 1/2 cups miniature marshmallows 

Combine sugar, corn syrup and cocoa 

in a heavy pan. Stir until mixed well! 

Add milk and stir over low heat until 

smooth. Do not stir again! Cook 

Slowly until it reaches 238 degrees on 

a candy thermometer, or a soft ball is 

formed when a spoonful is dropped in 

cold water. Stir in butter (or margarine, 

plus 1/4 tsp. Kitchen-Klatter butter 

flavoring) and vanilla. Set pan in cold 

water until the mixture is thick and 

the spoon sticks to bottom of pan. 

Remove from cold water, add marsh- 

mallows and beat until it changes 

color. Turn out onto buttered platter. 

This is a marvelous recipe which has 

won blue ribbons at fairs. It does not 

take too long to cook. If the directions 

are followed it never goes to sugar. 

Canned milk can be used. Nuts may be 

added if desired. Most of the marsh- 

mallows will melt down during the 

beating time, but if some do not, it 

adds interest and texture. —Evelyn 
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QUICK TOFFEE 

1 1/2 cups brown sugar 

1/2 lb. butter 

1/2 tsp. Kitchen-Klatter vanilla 

flavoring 

Combine these ingredients in a heavy 

pan and cook on medium to low heat — 

better too low than too high. Stir well 

and when it starts to boil, cook for 7 

minutes or until it makes a hard crack- 

ing ball in water. Keep stirring this 

and it will combine into syrup. Just 

don’t let it burn. 

Have ready a large pan, heavily but- 

tered and covered with chopped al- 

monds — or any other nuts that are at 

hand. Pour syrup over nuts. Scatter 

1 package of chocolate chips over the 

top and cover tightly with foil until the 

chocolate melts. Then spread choco- 

late evenly over the top, mark into 

squares and chill. 

(This recipe also came from the 

friend who makes so much candy. She 

said that keeping the temperature low 

on cooking the brown sugar and butter 

had a lot to do with the success of the 

candy.) —Lucile 

OUT-OF-THIS-WORLD MAPLE FUDGE 

3 cups sugar 

1 cup commercial sour cream 

1 Tbls. white corn syrup 

1/4 lb. margarine 

1/4 tsp. Kitchen-Klatter butter 

flavoring 

1/4 tsp. cream of tartar 

1/4 tsp. salt 

1 cup broken nutmeats 

1 tsp. Kitchen-Klatter maple 

flavoring 

Combine sugar, sour cream, corn 

syrup, margarine and butter flavoring, 

plus cream of tartar and salt, and cook 

very slowly in a heavy pan. (Slow 

cooking, plus the cream of tartar, 

seems to make for a very smooth, non- 

grainy candy.) When the soft ball stage 

is reached, remove from fire and allow 

to stand until cool. Then beat briskly 

until the candy begins to lose its 

gloss. Add nuts and maple flavoring 

and turn out on a buttered pan. 
All of us have our favorite fudge 

recipes, but this maple fudge recipe is 

different and another welcome addition 

to the usual collection of candy that 

we turn out from year to year. —Lucile 

Sa ee ee ee 

Christmas Candies and Cookies 
Shi Shed Mea es Nae Ne Sie Shen Natt Mae 

UNBAKED CHOCOLATE ROLL 

2 eggs, beaten 

2 cups powdered sugar 

8 squares semi-sweet chocolate 

4 Tbls. butter 

1/2 tsp. Kitchen-Klatter burnt sugar 

flavoring 

10-0oz. pkg. miniature marshmallows 

1 cup nutmeats, cut 

Beat the eggs and add powdered 

sugar. (If eggs are large, you may need 

to add a little more powdered sugar.) 

Melt the chocolate and add the butter 

and flavoring. Add to the egg mixture. 

Pour over the marshmallows and nut- 

meats. Shape into rolls on waxed paper 

or aluminum foil and roll in fine grated 

coconut. (It isn’t the easiest thing in 

the world to roll, but don’t mind if you 

get a little chocolate on your fingers!) 

This will make two large rolls or sev- 

eral smaller ones. Chill in refrigerator 

until hard. Slice with a sharp knife 

when completely set. I keep the rolls 

in the refrigerator and slice as needed. 

—Margery 

MEXICAN ORANGE FUDGE 

1 cup sugar (Part 1) 

1/4 cup water 

1 tsp. Kitchen-Klatter orange 

flavoring 

Melt sugar in heavy skillet and watch 

carefully to see that it gets just toa 

golden brown. When it reaches this 
stage, add the water and orange flavor- 

ing. Cook until it is syrupy. 

2 cups sugar 

1 cup evaporated milk 

1/2 tsp. cream of tartar 

1/2 tsp. salt 

1 cup coarsely chopped pecans 

1 Tbls. margarine 

1/4 tsp. Kitchen-Klatter butter 

flavoring 

2 Tbls. chopped candied orange peel 

Heat evaporated milk in double boil- 

er. Combine hot milk with the remain- 

ing ingredients, aside from nuts. Now 

combine with the first mixture and let 

cook slowly until it makes a firm ball 

in cold water. Remove from fire and 

cool, adding at this time the margarine 

and butter flavoring. Beat until creamy 

and add nuts and candied orange peel 

just before pouring into a buttered pan. 

Once you start this candy, stay with 

it. The ingredients may strike you as a 

strange combination, but the results 

are unusual and delicious.
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DOUBLE-DECKER COOKIES 

Part One 

1/2 cup margarine 

1/4 tsp. Kitchen-Klatter butter 

flavoring 

1/2 tsp. salt 

1/2 cup brown sugar 

1 cup flour 

Part Two 

2 beaten eggs 

1 cup brown sugar 

2 Tbls. flour 

1/2 tsp. baking powder 

1 cup shredded coconut 

1/2 tsp. Kitchen-Klatter coconut 

flavoring 

1 cup nuts 

1 tsp. Kitchen-Klatter vanilla 

flavoring 

Combine the first five ingredients 

and spread in a pan 8 by 12. (It will 

take considerable patting to get this 

dough spread evenly.) Bake for 10 

minutes at 325 degrees. 

Combine the ingredients in Part Two 

and spread on top of the partially 

baked dough. Bake at 325 degrees for 

about 20 or 25 minutes. When cool, cut 

in squares. 

These bar cookies are rich and have 

a distinctly ‘‘foreign’’ taste. 

BUTTER ALMOND FINGERS 

1 cup slivered almonds 

1 3/4 cups flour 

1 1/2 tsp. baking powder 

1/2 tsp. salt 

Dash of nutmeg 

1 1/2 cups sugar 

1/2 cup margarine 

1/4 tsp. Kitchen-Klatter butter 
flavoring 

3 eggs 

1/2 tsp. Kitchen-Klatter lemon 

flavoring 

1/2 tsp. Kitchen-Klatter almond 

flavoring 

1/2 tsp. Kitchen-Klatter vanilla 

flavoring 

3/4 cup finely ground almonds 

Thickly butter a 13- by 9-inch baking 

pan and sprinkle slivered almonds over 

the bottom. Sift together the measured 

flour with baking powder, salt and nut- 

meg. Cream together sugar, margarine 

and flavorings. Add eggs, one at a 

time, beating thoroughly after each 

addition. Fold in flour mixture and 

then the ground almonds. Spoon batter 

over the slivered almonds and spread 

gently. Bake in a 300 degree oven for 

45 minutes, or until a light brown. 

While still warm cut into small bars. 

This is another cooky with a some- 

what ‘‘foreign’’ taste and is genuinely 

extra-special for your holiday baking. 

—Lucile 

APRICOT-DATE BARS 

1 1/2 cups flour 

1/2 tsp. salt 

1/2 tsp. soda 

3/4 cup brown sugar 

3/4 cup soft shortening (I used 

part margarine) 

1/4 tsp. Kitchen-Klatter butter 

flavoring 

1 tsp. Kitchen-Klatter vanilla 

flavoring 

1 1/2 cups rolled oats 

Filling: 

1 cup pitted dates 

1 3/4 cups cooked, drained un- 

sweetened dry apricots 

1/2 cup brown sugar 

2 Tbls. apricot liquid 

1/2 tsp. Kitchen-Klatter orange 

flavoring 

Boil filling ingredients until thick, 

cooking slowly and stirring. Cool. 

Blend shortening, Kitchen-Klatter 

butter flavoring and brown sugar into 

sifted flour, salt and soda. Blend in 

oatmeal and Kitchen-Klatter vanilla 

flavoring. Take one-half of crumb 

mixture and pat into 9x13-inch pan. 

Pat on filling, crumb other half of 

dough on top of filling and gently pat 

down. Bake in 350 degree oven about 

30 minutes. 

TRAVELING ALMOND COOKIES 

1/2 cup butter 

1/2 cup margarine 

1/4 tsp. Kitchen-Klatter butter 

flavoring 

4 hard-boiled egg yolks, sieved 

1/2 cup sugar 

3/4 tsp. Kitchen-Klatter almond 

flavoring 

2 cups flour 

Cream together butter, margarine and 

butter flavoring. Then add the hard- 

boiled egg yolks that have been 

pressed through a fine sieve or colan- 

der. Whip in sugar and almond flavor- 

ing. Lastly add the flour. This makes 

a soft dough that must be chilled 

before handling. 

When dough is thoroughly chilled, 

make into small balls and place ona 

cooky sheet. Bake for about 10 min- 

utes in a 400 degree oven, or until 

lightly browned. If you wish, these 

can be dipped in powdered sugar while 

they are still warm. (They do not 

flatten out as they bake.) 

These are very rich cookies — and 

very good. We sent this entire batch 

down to Juliana and they went through 

in perfect condition .. . and since 

they went to Albuquerque we called 

them Traveling Almond Cookies. 

wonderful. 
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DELICIOUS DATE KISSES 

6 egg whites 

3 cups powdered sugar 

3 cups dates 

3 cups walnuts 

1/4 tsp. Kitchen-Klatter black walnut 

flavoring 

Beat egg whites until very stiff. Then 

add the sugar slowly and continue 

beating. Fold in chopped dates and 

walnuts. Lastly, fold in the black wal- 

nut flavoring. Allow to stand for sev- 

eral hours in the refrigerator and then 

drop on well-greased cooky sheets and 

bake in a 275 degree oven for 30 min- 

utes — or until they are lightly 

browned. Do not remove from cooky 

sheet until they are cool. 

Be sure you try this recipe. it's 

—Lucile 

DELICIOUS ORANGE CRESCENTS 

1/2 cup margarine 

1/4 tsp. Kitchen-Klatter butter 

flavoring 

1/2 cup cream cheese 

1/2 tsp. Kitchen-Klatter orange 

flavoring 

1 1/2 cups sifted flour 

Pinch of salt 

Orange marmalade 

Combine margarine, cream cheese, 

butter flavoring, orange flavoring and 

flour and work lightly with finger tips 

until a soft dough is formed. Let stand 

in refrigerator until thoroughly chilled. 

Then roll out on floured board and cut 

into small thin squares about 4 by 4 

inches. Spread with marmalade and roll 

from the corner as for tiny crescents. 

Shape and pinch the ends together. 

Brush with 1 beaten egg for a nice 

glazed finish. Bake at 350 degrees 

until light brown. 

We got 20 crescents out of this rec- 

ipe and everyone at the office was most 

enthusiastic about them. These will 

make a highly attractive addition to 

your tray of Christmas cookies. 

—Lucile 

DEVIL’S FOOD COOKIES 

1 pkg. devil’s food cake mix 

1 egg, beaten 

3 Tbls. water 

1 tsp. Kitchen-Klatter burnt sugar 

flavoring 

1 pkg. chocolate chips 

Nuts, if desired 

Combine all of the ingredients in a 

bowl. Mix well. Form into 1 or 2 rolls, 

depending on the size cooky desired. 

Chill well. Slice about 1/4-inch thick. 

Bake on a greased cooky sheet for 

10 minutes at 375 degrees. 

This makes a very crisp, delicious 

cooky. — Evelyn
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MAPLE PECAN DROPS 

2 cups brown sugar 

1/2 cup evaporated milk 

1/2 Tbls. butter or margarine (if mar- 

garine is used add a few drops 

of Kitchen-Klatter butter fla- 

voring) 

1 tsp. Kitchen-Klatter maple 

flavoring 

16 large marshmallows 

1 lb. pecan meats 

Place sugar, milk and butter or mar- 

garine in a pan and cook to a soft ball. 

Remove from fire. Add marshmallows 

and stir until dissolved. Add nutmeats 

and maple flavoring and drop on waxed 

paper by spoonfuls. —Margery 
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ESPECIALLY FANCY COCONUT 

BARS 

2 cups crushed graham crackers 

1/2 cup melted butter 

2 Tbls. white sugar 

Mix and pack firmly into 9- x 13-inch 

pan. Bake in 350 degree oven for 8 

minutes. 

1 7-oz. pkg. flake coconut 

1 can sweetened condensed milk 

1/2 tsp. Kitchen-Klatter vanilla 
flavoring 

Mix together thoroughly and spread 

over first mixture and return to oven 

to continue baking for 15 more minutes. 

1 12-0z. pkg. chocolate chips 

2 Tbls. School Day peanut butter 

TWO 

MINUTE 

MIRACLE 

Cooking reputations are built on little things, not big pro- 

ductions. A perfect recipe, an unusual flavor, an attractive table. 

Two minutes can change a so-so dish into a real conversation 

piece. Just take a minute and a half to open the cupboard and 

select a Kitchen-Klatter Flavor —and a half minute to measure it 

out. Almond, for instance, in the turkey dressing. Or mint in the 

chocolate icing. Or black w..‘nut in the salad. See? 

When you add a drop, or a spoonful, you’re adding concen- 

trated flavor, aroma and color that won’t cook, steam or bake out. 

There are sixteen to choose from: 

Blueberry Maple Vanilla Black Walnut 
Mint Strawberry Pineapple Orange 
Almond Burnt Sugar Coconut Butter 
Raspberry Cherry Banana Lemon 

(Vanilla comes in both 3-oz. and Jumbo 8-o0z.) 

Ask your grocer first, however if you can’t yet buy these at 

your store, send $1.40 for any three 3-oz. bottles. (Jumbo vanilla, 

$1.00) We pay the postage. 

KITCHEN-KLATTER FLAVORINGS 
‘SHENANDOAH, IOWA 51601 

1/2 tsp. Kitchen-Klatter burnt sugar 
flavoring 

Melt the chocolate chips and blend 

in the peanut butter and burnt sugar 

flavoring. Spread over the baked mix- | 

ture when removed from the oven. Cool. 

Place in refrigerator to harden the 

chocolate. Cut into bars. These are 

simply delicious. Do try them. 

— Margery 

PINEAPPLE-RAISIN NUGGETS 

1 cup light brown sugar, firmly 

packed 

1/2 cup vegetable shortening 

1/4 tsp. Kitchen-Klatter butter 

flavoring 

1 egg 

1 tsp. Kitchen-Klatter vanilla 

flavoring 

3/4 cup crushed pineapple 

1/4 tsp. Kitchen-Klatter pineapple 

flavoring 

2 1/4 cups sifted flour 

1 tsp. baking powder 

1/2 tsp. soda 

1/2 tsp. salt 

1/2 cup raisins 

Cream the sugar, butter flavoring and 

shortening until light and fluffy. Add 

the egg and vanilla and beat well. Stir 

in the undrained pineapple and the 

pineapple flavoring. Sift the dry in- 

gredients together and beat into the 

creamed mixture. Stir in the raisins. 

Drop from a teaspoon onto a greased 

baking sheet and bake for 10 to 12 

minutes in a 375 degree oven. 

—Dorothy 

SESAME SEED COOKIES 

1 1/4 cups flour 

1/4 tsp. baking powder 

3/4 cup margarine 

1/4 tsp. Kitchen-Klatter butter 

flavoring 

1 cup light brown sugar, firmly 

packed 

1 1/2 tsp. Kitchen-Klatter vanilla 

flavoring 

1/2 cup toasted sesame seeds 

1 egg 

Toasted sesame seeds, additional 

Sift flour with baking powder and set 

aside. Soften margarine in a mixing 

bowl. Gradually blend in sugar, fla- 

vorings and sesame seeds. Beat in 

egg. Stir in flour. Drop from a teaspoon 

onto ungreased cooky sheets two 

inches apart to allow room for spread- 

ing. Sprinkle tops with additional 

sesame seeds. Bake 6 to 7 minutes in 

a moderately hot oven, 375 degrees. 

Remove cookies to a cake rack to cool. 

—Lucile
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THE CHRISTMAS 

STORY 

IN PICTURES 

by 
Mildred D. Cathcart 

This presentation of the Christmas 

story may be adapted to various ages 

and may be done simply by younger 

groups, or more elaborately by the 

advanced classes. If a flannel board 

is not available, one can be made 

eaSily by covering a large board or 

cardboard with flannel. As the story is 

told, felt silhouettes depicting each 

scene are placed on the flannel board. 

These pictures could be in black, or 

they may be more colorful, if desired. 

As each part is repeated, the speaker 

puts the picture in place, or the 

leader could place each picture at 

the proper time. If desired, the choir 

may Sing appropriate carols as the 

pictures are being added to the scene. 

Leader: 

It is the old, old story 

Of that first Christmas Day, 

But we will try to tell it 

In a most interesting way. 

First: 

This is Bethlehem, a most lowly 

town, 

But being Christ’s birthplace gives 

it great renown. 

Second: 

This is the inn, so crowded that day 

That two weary travelers were 

turned away. 

Third: 

There was a stable with sweet- 

smelling hay; 

This is the manger where the 

Christ-Child lay. 

F ourth: 

This is Mary rejoicing with Joseph 

nearby. 

And here is the Child sent down 

from on high. 

Fifth: 

Here are the shepherds and these 

are their sheep; 

Some weird happenings have dis- 

turbed their sleep. 

Sixth: 

These are the angels that sang of 

Christ’s birth; 

They told of peace and goodwill 

upon the earth. 

Seventh: 

Here is the star so dazzling and 

bright; 

It gave the dark earth a heavenly 

light. 

Eighth: 

Here are the Wise Men — travelers 

from far; 

They found the blest child when 

they followed the star. 
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(Turn off the bright lights and let a 

soft blue light shine on the scene.) 

Leader: 

Here you have seen the story; 

What a wonderful sight! 

Let us all stand and sing, 

“Silent Night, Holy Night’’. 

(Or children who didn’t have parts 

could make up a little choir.) 

Isn’t this the ideal time to do something about calorie count- 

ing? To make sure you cut down when you can? Buy yourself a 

a present — a bottle of Kitchen-Klatter No-Calorie Sweetener. 

in drinks, 

You’ll discover the sweetness goes in, and calories stay out. 

Kitchen-Klatter No-Calorie Sweetener makes everything taste just 

right, but never, never adds a single calorie. No bitterness. No 

aftertaste. Just natural-tasting sweetness. 

Use it at home, on cereals, 

This present for yourself will cost only pennies, at your 

grocer’s. Try it now. 

KITCHEN 

NO-CALORIE SWEETENER 

NUTR 
YOUR GIFT TO YOURSELF 

The holiday season means many things — family gatherings, 

Church dinners, parties, luncheons — and temptations to overeat 

and ‘‘put off dieting’’ until after the new year. 

in cooking and baking. 

KLATTER 
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A MEANINGFUL CHRISTMAS 

by 
Evelyn Birkby 

Did you ever stop to think what it 

would be like to go through a year with- 

out Christmas? We are so accustomed 

to our celebration it has become a part 

of our pattern of living. Almost every 

nation and religious group has some 

festival where gifts are given. It would 

seem to be almost an instinct, this 

desire for pageantry, excitement and 

sharing. 

We can find the meaning of Christmas 

but we have to slow down and look, we 

must plan and eliminate, we must have 

a strong will to put first things first 

and not be afraid to be a little differ- 

ent. 

We can all feel like chucking the 

entire holiday out the window at one 

time or another when we get in the 

midst of the whirlwind of preparations. 

What we need to do, of course, is to sit 

down and decide what is really impor- 

tant and needs emphasis to make it a 
meaningful time. 

Think back over years past and see 

where the real frustrations and bottle- 

necks occurred. Could it be the day the 

entire family went to the city? Planning 

a big day of shopping along with taking 

the children to see Santa can end up 

with everyone so tired, cross and 

sharp-tongued that the holiday spirit 

vanishes. If the children are to go to 

the stores make it their day. Visiting 

with Santa, looking through the toys, 

and eating out makes it a gay occasion 

to be sure. On such a trip take time for 

the youngsters to shop for gifts they 

want to give others. This can serve 

the purpose of taking the edge off self- 

ishly wanting too much for themselves. 

We must provide an opportunity for 

our children to think of others or 

Christmas cannot become meaningful 

for them. Let them choose the gifts 

themselves, even. struggling over 

making allowance money stretch. Let 

them make their own cards with crayons 

or paints. Let them choose the paper 

and ribbon and wrap the gifts; never 

mind if the corners are not mitered or 

the bows fancy! 

Homemade gifts take a lot of pa- 

tience, but they are fun. Scout troops, 

Church School classes, etc., frequently 

make gifts for parents. We usually must 

help them at home to make remem- 

brances for brothers, sisters, and 

grandparents. 

One word of caution: always appreci- 

ate the gift so lovingly made. It may 

not be ezactly what you wanted, but it 

is full of love. And please use it! 
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The Birkbys: Jeffrey, Robert, Bob, Craig and Evelyn. 

Helping someone outside of the tam- 

ily who can do nothing in return is 

another way to impress children that 

Christmas is not just getting, but 

giving as well. 

Several years ago Jeff came home 

from his Church School class with the 

statement, ‘‘Mother, may I take some 

soup to my class next Sunday?’’ 

I was busy cooking dinner and did 

not, I confess, give my full attention to 

what might be behind those words. In 

my mind I saw bowls of hot soup being 

placed on the table in front of his 

classmates. 

‘“‘No, of course not,’’ I said firmly, 

whipping away on the potatoes. 

Huge tears welled up in the eyes of 

my middle son. ‘‘But Mother, we are 

supposed to take something and I told 

my teacher I would bring a can of 

soup.’’ This finally got through to me. 

I set aside the bowl of potatoes, wiped 

my hands on my apron and leaned over 

to Jeff’s eye level. 

Now I asked the question which I 

should have asked before rushing into 

a scolding ‘‘No!’’. 

‘‘What are you going to do with the 

soup?’’, I inquired. 

‘‘We are fixing up a basket and every- 

one is taking some food to put in it.’’ 

Now that made sense! In full swing at 

last, I asked the next logical question, 

‘fAnd what will you do with the basket 

when it is filled?’’ 

‘‘Oh,’’ Jeff beamed. ‘‘We are going to 

take it to the shut-ups.’’ 

‘‘Who, pray tell, are the shut-ups?’’ 

I asked as seriously as possible. 

‘‘Oh, don’t you know? A shut-up is 

someone who is sick or old and has to 

Stay Shut-up in the house all the time.’’ 

His concept of being a helper for his 

Jesus was growing, and he helped mine 

to grow, also, along with my vocabu- 

lary! 

Ready now to make your lists — the 

projects you want to do as a family? 

Here are a few suggestions and we’ll 

start with Jeff’s. 

1. Prepare and take something to a 

Shut-up. 

2. Start on December list to read a 

story together each day which pertains 

to Christmas — fanciful or true, ex- 

citing or pleasant. Include, of. course, 

the wonderful story of Jesus’ birth. 

3. Everyone in the family who can 

write should get in on addressing and 

Signing the Christmas cards and gift 

tags. 

4. Invite a lonely person or a person 

from another country to share your 

home for part of the holiday fun. 

Do. Talk about the Christmas customs 

in other countries and do one of them 

which you’ve never done before: a 

Christmas tree for the birds, a pinata 

filled with goodies. 

6. Plan at least one dish for Christ- 

mas dinner which every member of the 

family can help prepare. 

7. Check the church activities and 

participate as much as reasonable in 

caroling, programs and worship serv- 

ices as a family. 

8. Arrange a creche (be it homemade 

or elaborate) as the center of a de- 

votional time each evening during the 

month. 

Christmas is a holy time. It is neces- 

sary more and more to push aside the 

glitter and shine and rush to find the 

sacredness, but we can find it if we 

really want to. This can be the most 

meaningful Christmas time ever if we 

do our tasks with love in our hearts 

and Jesus’ birthday in the forefront 

of our planning.
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ABIGAIL HAS A 

NEW HOBBY 

Dear Friends: 

Today as I sit down at the dining 

room table to write to you, I find it 

covered with football equipment. The 

season is over for Clark’s team; the 

weather was favorable today for wash- 

ing and drying his uniform. All the non- 

washable pads are waiting here to be 

put back in place so the entire outfit 

can be packed away for another year. 

After a most unfortunate loss by two 

points in their opening game, his team 

went on to another highly successful 

season. 

Wayne and I are both avid football 

fans and it was rather nice to have one 

winning team to root for. Emily’s high 

school team was ‘‘clobbered’’ re- 

peatedly and Colorado University and 

the Air Academy were something of a 

disappointment to their fans. Those of 

you who enjoy professional football on 

television know what a difficult season 

this has been again for the Denver 

Broncos. We have attended almost 

every Bronco home game. If during 

December you see one of their games 

on television, you know we’ll be in the 

stands even if there is a raging bliz- 

zard ! 

Usually the weather here stays pretty 

much fall-like until after Christmas or 

New Year’s. This causes endless 

frustration for the eager skiers but 

suits the rest of us just fine. Our ‘‘gal- 

avanting gals’’ of the neighborhood en- 

joyed week after week of delightful 

fall weather to do our gadding in the 

mountains. 

We can’t do much ‘‘ghost-towning’’ 

any more for the last remnants of the 

remaining such locales are fast disap- 

pearing. However, a new interest is 

taking over our group — that of ‘‘rock- 

hounding’’. A shortage of supply is the 

very last problem we’ll face here! 

Probably anyone who is interested in 

Colorado ghost towns has a latent in- 

terest in rocks. After all, minerals 

found in rock brought about the settle- 

ment of these towns. Each of us 

started with a yearning to find a really 

good specimen of gold or silver ore. 

And who doesn’t still have a child’s 

appreciation for a rock with pretty 

colors? From here it ‘s but a short 

step to appreciating rocks of unusual 

shape or substance. The next thing 

you know you are looking for rocks 

that are ‘‘different’’. Pretty soon an- 

other person has joined the ranks of 

the rockhound! 

Among the fruitful places to seek 

rocks are the old abandoned ore dumps. 

Touching the Christmas tree is 
Christopher Barton, four-year-old 
son of Mr. and Mrs. Blaine Barten 
of Shenandoah. This year there 
will be toys under the tree for 
Christopher's baby sister, Cynthia 
Marie, and we're certain that their 
daddy, a photographer, will have 
his camera ready on Christmas 
morning. 

These adjoin the mills in the old 

mining towns. There is hardly a mill 

building still standing but usually 

their massive foundations are easy to 

identify. Most rock must be broken to 

reveal its full beauty or intriguing con- 

tents. In an ore dump the rocks are al- 

ready broken. This is the obvious re- 

sult of the mining operation which 

separated the rock from its original 

home provided by Nature and brought it 

to the mill for processing. 

I am not as avid a_ rockhound as 

some of my neighbors. This is prob- 

ably a blessing since an enthusiastic 

rockhound inevitably wants to bring 

home more rocks than he can possibly 

carry. They think I’m a terribly handy 

neighbor to have because I can help 

transport their rock specimens from the 

mountainside to the trunk of the car. 

PRAYER FOR CHRISTMAS 

Lord, let the new-fallen peace of this 

Christmastide be white; endow it, the 

wide world over, with Thy blest bene- 

diction of snow. 

Let it fall softly, now, with gentle 

healing on the heart of all mankind. 

Let the clean gauze of its snowflakes 

bind up all nations’ wounds. 

Let its cold, crystal beauty benumb 

all sorrow and pain. 

Spread its deep, downy blanket over 

the memories of little children, ban- 

ishing horror and fear. 

In the hush of its snowy silence, let 

vengeance and hate be stilled. 

Give us a White Peace this Christ- 

mas, O Heavenly Father, that the 

lovely glisten of its snow may be, unto 

all mankind, as the gleam of the Beth- 

lehem Star. 
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We did manage to visit a ghost town 

located west of Denver that none of us 

had ever explored before — Sts. John 

is its name. We departed here with 

sack lunches and expected to have to 

hike the last mile or two up to the 

town. Much to our surprise, we were 

able to drive all the way in a regular 

car. Only four or five buildings remain 

at Sts. John and doubtless at least one 

of these will collapse with the winter 

snows. 

We were somewhat surprised to find 

any buildings remaining at all for Sts. 

John was never a large city. Most 

small ghost towns located this close to 

Denver have disappeared under the 

hands of vandals and souvenir hunters. 

Apparently Sts. John has been over- 

looked by these destroyers-of-history. 

It is located just west of the Continen- 

tal Divide a few miles off U.S. 6, not 

far from the tiny village of Montezuma. 

The latter looked well on its way to 

becoming a ghost town also, but I’m 

guessing it won’t. The reason is not a 

revival in mining, although there is 

evidence of this, but Montezuma hap- 

pens to be located within a few miles 

of booming recreation developments. 

There are several new ski areas either 

built or planned near by. The new 

large mountain-ringed lake created by 

Dillon Dam assures an expanding sum- 

mertime population. I suspect that in 

another year or two the weathered, 

paintless, unused houses of Montezuma 

will be rehabilitated by the ever- 

increasing number of sports and recre- 

ation enthusiasts. 

The big-game hunting season always 

brings an abrupt halt to our mountain 

expeditions, except to Rocky Mountain 

National Park where guns are prohib- 

ited. The number of senseless, care- 

less deaths caused by big-game hunters 

is appalling. 

November is an eventful month for 

our family. Emily arrived at the mile- 

stone of 16 years of age the day fol- 

lowing our national elections. Her 

orthodontist gave her the nicest pres- 

ent: he removed her braces and re- 

placed them with the much less notice- 

able ‘‘retainer’’. Clark celebrates his 

birthday the very last day of this 

month. And as I write this letter, we’re 

hoping the weatherman can co-operate 

and give us decent driving weather for 

a trip to Shenandoah over the long 

Thanksgiving weekend. It will be won- 

derful to give thanks for the many 

blessings our family has received this 

year once again in those familiar sur- 

roundings. 

Sincerely, 

Abigail
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Embroidery Transfers 

$1.00 Postpaid. 

Kitten and Puppy Designs 
for Children’s Apparel 

3 Sets Monograms 

4 Sets Tea Towels and 
Kitchen Accessories 

9 Pairs of Pillow Cases 

These are all new. A real 

bargain. Send your order to: 

Dorothy Driftmier Johnson 
Lucas, lowa 50151 

a oe 

The pages in School Days are actually en- 
velopes — one for every year from kinder- 
garten through high school with spaces for 
signatures, photos of themselves. Enve- 
lopes hold report cards, awards, news clip- 
pings, etc. Vital statistics page includes 
immunization records, vaiaed height, 
teacher, honors received and extra curric- 
ular activities. A useful, thoughtful gift. 

$1.25 each, postage paid. 
KINGSLEA CRAFTS 
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COME, READ WITH ME 
by 

Armada Swanson 

Christmas! Childhood memories of 

other Christmas seasons return. I re- 

member the bobsled rides with Dad, 

handsome and warm in his coonskin 

coat, urging on his favorite team of 

horses so the sleigh bells would jingle 

louder and faster. And I recall Mother 

sending my sister and me off to early 

bedtime so she could complete intri- 

cate wardrobes for Cecelia and Eliza- 

beth, the new dolls. 

Our children question, ‘‘That was 

back in the olden days, wasn’t it?’’ 

Another era? Perhaps, yes, but today 

it seems very close and clear, as I re- 

read Paul Engle’s Prairie Christmas 

(David McKay Publishing Co., $2.95). 

If you, too, are nostalgic about Christ- 

mas past, then this slim volume will 

leave a glow sure to warm your spirit. 

Two prairie Christmases are des- 

cribed: one, when Mr. Engle’s parents 

and brothers and sisters drove to the 

old family farm; the other, when uncles 

and aunts and cousins came from the 

farm to town, to spend Christmas with 

his family. 

Box 165 Taylor Ridge, III. In wonderful description, it’s all 

THE FAMOUS LITTLE HOUSE BOOKS ¥% 

LITTLE HOUSE IN THE BIG WOODS....... $3.50 

LITTLE HOUSE ON.THE PRAIRIE... oe. $3.50 

a EES a tne ne stcinrnmpmen $3.50 

ON TRE GANKS OF PLUM CREEK.....,.... $3.50 

SY the srranmece or st. VER LAKE........ $3.50 

TU OTe ET gs ne OF ERPS $3.50 

CITTLE TOWN ON THE PRAIRIE. oo . $3.50 

publication entitled... 

ON THE WAY HOME 

207 N. 16th St., 

THESE GAPE, GULGem \eeme. 66r 8. OF. 84 $3.50 

Laura Ingalls Wilder has written this series of books concerning her own 

history. The kindness, the neighborliness, the gayety, the resourceful- 

ness, the patience, and most of all the unassuming courage of the people 

who settled our middle west are set down in a collection of stories that 

are true to American history as well as splendid reading. 

For those who have enjoyed the Little House Books, there is a later 

This is the diary of a trip from South Dakota to Mansfield, Missouri, in 

1894 by Laura Ingalls Wilder, and edited by Rose Wilder Lane. 

Mail orders please add 15¢ per book for postage 

KIESER’S BOOK STORE 

$2.95 

Omaha, Nebraska 
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there, from the tree with its homemade 

decorations, to the table filled with 

goodies taken from the kitchen range 

(the Smoke Eater), to the handmade 

gifts, to the evening taffy pull and 

singing of the Christmas songs. 

A tribute to his mother and her busy 

hands makes us agree — Christmas is 

a woman’s holiday filled with sewing, 

baking, planning and spiritual up- 

lifting. 

Paul Engle has been a member of the 

staff at the University of Iowa since 

1937 and is Director of the Program in 

Creative Writing. He is the author of 

several volumes of poetry. 

A cookbook entitled Thoughts for 

Festive Foods (Houghton Mifflin, 

$6.50) is the newest of a series of 

books including Thoughts for Food and 

Thoughts for Buffets. Menus and rec- 

ipes for special occasions such as a 

Christmas brunch, Mother’s Day patio 

party, Decoration Day picnic, tricks or 

treats, formal wedding dinner, bride’s 

first luncheon, fireside chat supper, 

and a book review luncheon are pre- 

sented in Thoughts for Festive Foods. 

The book will aid the hostess in 

making entertaining a special occa- 

sion. An advance preparation schedule 

accompanies each menu which helps 

avoid much last-minute cooking. 

From recipes for Swedish tea cakes 

to elegant Cantonese beef, from hints 

to help-less housewives to a glossary 

of terms including spaetzle, Thoughts 

for Festive Foods makes good reading. 

The Little Kingdom (Houghton Mif- 

flin, $3.00) by Hughie Call is an adult 

book about a child’s world. 

Wezie, short for Louise, lived on a 

sheep ranch in Montana with her fam- 

ily. Her chief companionship was with 

her little kingdom of pets — a pinto 

pony, a wild goose named Sweet Ade- 

line, a ram, a herd of turkeys, and a 

black horse named Nig. This little girl, 

in the way of children, had an under- 

standing of animals that helped her 

accept loss. This, in turn, helped 

Wezie’s mother when the child, stricken 

with a rare infection, was taken from 

them. 

Touching, tender, sensitive — all 

these describe The Little Kingdom. 

And now, may the blessings of Christ- 

mas be with you and yours throughout 

the year. 

TO LIGHT THE WEDDING CANDLES 

QUICKLY: About thirty minutes before 

the ceremony begins, light each wick, 

snuff it out, and then dip the wick 

lightly in cigaret lighter fluid. When 

the time comes, the candlelighters can 

walk right down the line with every 

candl« ‘ighting quickly. 
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HRISTMAS CARD 

ETIQUETTE 

Joseph Arkin 

Little did English schoolboys of the 

early 1800’s realize, as they labor- 

iously produced their ‘‘Christmas 

pieces’’, that they were paving the 

way to a gracious custom — the ex- 

change of Christmas cards. 

On special sheets of paper with fancy 

colored borders and headings, the boys 

penned, in careful script, sentences 

which served as_ greetings to their 

parents and proof of their progress in 

the art of writing. 

But it wasn’t until 1843 that the true 

Christmas card as we know it today 

came into being. That year Henry Cole, 

a gentleman-about-town in London, had 

fallen so far behind in writing his 

usual letters of season’s greetings 

that he decided to try out what he con- 

sidered a fanciful notion. He described 

his idea to an artist-friend, J. C. Hors- 

ley of the Royal Academy, and together 

they created the first Christmas card, 

an ingenious missive showing a Vic- 

torian family party in progress, and on 

each side of the happy group were 

panels illustrating acts of charity — 

‘‘feeding the hungry’’ and ‘“‘clothing 

the naked’’. The card captured the 

hearts of those who received it and 

within a few years, the Christmas 

greeting custom had charmed all of 

England. 

The social gesture of Henry Cole, 

later knighted for his innovation, grew 

and grew until it is distinguished an- 

cestor to the most heartwarming of 

annual observances. Certainly no other 

token of thoughtfulness carries so 

much affection and remembrance, as 

does the Christmas card. 

Louis Prang, a German immigrant 

lithographer, is credited as the father 

of the American Christmas card indus- 

try. It’s said that in 1875 a woman 

employee of his Rosbury, Massachu- 

setts, printing shop, suggested adding 

the words, ‘‘Merry Christmas’’ to the 

small floral cards produced for the 

holiday season. 

This year, as in the past few years, 

some 3 billion Christmas cards will be 

exchanged. There are cards specially 

designed for every purpose. Your 

Christmas card should express your 

individuality as nothing else does. 

Many people select more than one 

design so that they can tailor their 

sentiments more closely to the people 

who will receive them. However, if 

you’re planning to send the same card 

to everyone on your list, it’s particu- 

larly important to select something 

with a simple message and design. 

What about ‘‘rules’’ of etiquette? 

There are quite a few do’s and don’ts 

connected with the Yuletide season 

and the sending of Christmas cards. 

Here are just a few of the more com- 

monly asked questions about Christ- 

mas cards: 

How should cards be signed? It is 

important to include complete name — 

there are many Jims and Marys. Hus- 

band-and-wife cards can be printed or 

written ‘‘Mary and Bill Smith’’ or ‘‘Bill 

and Mary Smith’? or ‘‘The William 

Smiths’? or ‘‘Mr. and Mrs. William 

Smith’’. The last two are preferred for 

business associates. 

How about family cards? When a card 

is from the entire family, the father’s 

name should came first, followed by 

the mother’s and then the children in 

order of their ages, regardless of sex. 

(Bill, Mary, Tom, Harry and Janie 

Smith.) Grown daughters’ names may be 

included; grown sons’ should not be. 

Can I write a pen-and-ink message on 

the card? Every year more and more 

people are adding a handwritten mes- 

sage to cards which have the ‘‘usual’’ 

printed greetings. They do this to give 

the cards a special meaning for rela- 

tives and close friends. This extra 

touch pays dividends and often brings 

you the same kind of personalized card 

in return. 

We only know the husband, do we 

send the card to Mr. and Mrs.? When 

sending a card to a married couple, it 

is good form to address the card to 

husband and wife even if you only 

know one of them. 

When sending a card to a business 

acquaintance, it may be addressed to 

him or her alone and sent to the office. 

If a business and social relationship 

exists, then the card may be sent to 

the home, addressed to both husband 

and wife. 

Is it permissible to put a return ad- 

dress on the envelope? Written returns 

or address stickers are perfectly cor- 

rect, or you may prefer to order your 

return address printed on envelopes 

when your cards are imprinted. 

What do you do when you overlooked 

mailing a card? If you’ve received a 

card and forgot to send one in ex- 

change, don’t fret. If not too late, send 

one to arrive before Christmas, or send 

a card of New Year’s greetings. Make 

(Continued on page 22) 
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Many friends are unable to 

» hear our voices but we do enjoy 

visiting with those of you who 
{ can be with us. 
> 

The excitement of decorating, 

» cooking and baking is beginning 

’to fill our homes, churches and 
> communities. 

Take time out to copy a new 

recipe or hint as we visit with 
y you each day over the following 

} radio Stations: 
{ 
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on your dial — 9:30 A.M. 
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) 
( ; 
} ; 
( ) 
y WJAG Norfolk, Nebr., 780 on ; 
> your dial — 10:00 A.M. ; 

g KVSH Valentine, Nebr., 940 on $ 
? yourdial—9.00A.M. 
( ) 
$ KHAS Hastings, Nebr., 1230 on 2 
$ your dial— 9:00 A.M. ? 
‘ 4 
z KLIK Jefferson City, Mo., 950 } 
t on your dial — 9:30 A.M. ; 
( ) 
¢ KFEQ St. Joseph, Mo., 680 on 2 
t your dial — 9:00 A.M. ») 
( , ‘ 
t KWOA Worthington, Minn., 730 3 
4 on your dial — 9:30 A.M. 2 
a 4 

t KOAM _s Pittsburg, Kans., 860 on ; 
t your dial — 9:00 A.M. ‘ 
( ) 
$ KWBG__ Boone, Iowa, 1590 on ‘ 
5 your dial — 9:00 A.M. ; 
> 4 
t KWPC Muscatine, Iowa, 860 on ; 
: your dial— 9:00 A.M. ? 
¢ , 
4 KCFI Cedar Falls, Iowa, 1250 } 
t on your dial— 9:00 A.M. } 

) 
$ KSMN Mason City, Iowa, 1010 : 
§ ‘ 
s ? 
( . 

Christmas Parties! 

New Year's Parties! 

You’ll be delighted 

with this new book, 

“Party Plans for 
Special Occasions”. 

If you don’t have your copy send 

for it today and be prepared this 

year with games and decorations 

to help celebrate. 

Send your order to: 

PARTY BOOK 
KITCHEN - KLATTER 

Shenandoah, Iowa 51601 
RRMA AAPL RMARAPREARAPAARR IT EF
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A GREETING CARD 

Little squares of paper, 

Little dabs of ink, 

Little words of friendliness 

That tell the things you think, 

Little bows of ribbon 

To trim it up just fine, 

A little curiosity 

Just like yours and mine— 

The answer to this puzzle 

Isn’t really hard, 

You’ll find it all collected 

On a little GREETING CARD. 

SPARETIME INCOME 

Seventy-Five reliable companies 
offer sparetime income oppor- 
tunities. Complete list, $1.00 

MEREDITH K. ATKINS 
Calhoun, Illinois 62419. 

a. oo Tm MABELS 50 GOLD TRIM G 
Sparkling white gummed paper with rich gold 

mame and address 
) is 

with free tu-tone gift box 50¢ postpa 
and 3 boxes. same or all different, $1.25. 
Guaranteed! Satisfaction or your money back! 

ALSO ow Special!) PERSONALIZED 
BALL PENS. Different name on EACH if 
desired. Wonderful low cost gift! 2 pens oti" 
4 pens 50c, 10 pens $1.00. FREE CATALOG! FREE BOX 

KOLB’S SALES COMPANY 
P.O. Box 87 Maysville, Mo. 

CHIRPIE’S srattone Ly STATIONERY 

- The pertect gift for children learn- 
ing to write. The little bird carica- 
ture takes your child to the circus 
in this series of children’s wide- 
lined stationery — 18 sheets and 
envelopes in an attractive box. 

Printed in 4 colors on quality bond paper. $1.00 ppd. 

CHIRPIE 25 E. 5TH ST., WATERLOO, IOWA 50703 

YOU'LL JU 
. this cup 

"When tntieurinn liquid 
Ethen y measure, 
"Saves wiping time. AZ ._ 
=MUST OHIDAY ee | 
gyour May DAY re<:i-§ 
spes MUST in * + 
cee to save t: 

Sand trouble. Mail ys 
Sorder today, 
Stime-savin megeur 
scup, only $1. 
s 

cay’ sdene i 
for $1.89 

O. _ ERIKSEN CO. DEPT, WKS : 
226 Taylor St. Centerport, N.Y. 11721 i 
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THE JOY OF GARDENING 

by 
Eva M. Schroeder 

During the Holiday Season florists’ 

shops abound with colorful gift plants 

such as poinsettias, cyclamens, and 

Christmas peppers. If you are the lucky 

recipient of one of these plants it 

might be well to know something of 

their cultural needs. Florists often 

recommend discarding gift plants after 

they are through blooming because the 

specialized growing conditions that 

many of them demand are not readily 

duplicated in the home. 

If your gift plant is a poinsettia, 

place it in a draft-free location where 

it will get good light but not direct sun, 

and where the temperature stays be- 

tween 60 and 75 degrees F’. Poinsettias 

are sensitive plants and too little 

water or too much water, too warm or 

too cool temperatures can cause them 

to drop their lower leaves or the bracts 

to wilt. After a poinsettia is no longer 

pretty, gradually withhold water so the 

plant goes dormant. Store the pot in 

the basement until mid-April, and water 

it just enough to keep the soil from 

becoming bone dry. Bring it upstairs 

at the end of the rest period, prune the 

stalks back to within 6’’ of the base, 

and begin to water it lightly. It might 

be well to repot it in a rich, humusy 

soil that drains easily. The pot can 

be sunk to its rim in a protected spot 

outdoors for the summer. Keep the 

Half-A-Foot Wide...Every Inch A Champion! 

Ruffled 
and Filled: 

5081 Elm St., Shenandoah, 

Gay masses of gorgeous color! Blooms 
measure up to 6 inches across. Ruffled 
and frilled in soft and bold hues with 
novelty veinings and two-tone arrange- 
ments. Radiate summer-long beauty in 
rock gardens, flower beds or window 
boxes. Regular 30¢ packet for only 10¢. Send dime or 10¢ 

in stamps today! Limit, one per customer. 

Giant California Mix — a T U Ni i AS 

only 

10¢ 
FREE—New, 96-page Spring Catalog. Hundreds of new varieties of 
flowers, shrubs, trees and vegetables from Earl May, home planting 

headquarters since 1919. 

EARL MAY Seed Nursery Co. 
lowa. 51601 

A poinsettia plant is always a part 
of Christmas at the Stroms’ home. 

plant growing well by watering as 

needed and feeding a soluble plant 

food regularly. Before frost arrives 

bring the poinsettia indoors and place 

it near a sunny south window. Be sure 

that it gets no artificial light after 

sundown or it may not bloom. If the 

plant must be grown in a room that is 

lighted, slip a heavy paper bag over it 

at sundown and remove it in the morn- 

ing around 8 o’clock. With good luck 

your poinsettia should bloom about 

Christmas time. 

Cyclamens, Christmas peppers and 

Jerusalem cherries require cool growing 

conditions and plenty of moisture. 

Grow the plants in the best light situa- 

tion available, feed a soluble plant 

food according to directions on the 

container, and keep the soil evenly 

moist. 

SANTA arrives with gifts once a 
year, but the mailman arrives 12 

times a year with your KITCHEN- 
KLATTER Gift Subscription. 

Your friend or relative will thank 
you many times throughout the year 
for your thoughtfulness. 

We will send a Christmas gift card 
from you. 

Order several subscriptions today. 

$1.50 per year for 12 issues 
$2.00 per year to foreign countries 

Address your letter to: 

KITCHEN - KLATTER 
Shenandoah, Iowa 51601 
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CIRCLE OF LOVE — Concluded 

unite a world through a faith that has 

endured since Christmas began. Christ- 

mas is remembrance of the angels’ 

tidings of great joy — ‘‘Peace on earth, 

good will toward men’’. 

Leader: So we see that God’s CIR- 

CLE OF LOVE is a love everlasting, 

a love ever green. Our Christmas 

wreath is a symbol of that encircling 

love. Christmas means wrapping the 

world in love, God’s love, tied up with 

the bright bow of wonder and adoration. 

(Places red bow at the top of the 

wreath. ) 

‘‘Love is the heart of Christmas; it 

came in angel song, that men might 

hear, and year by year, still bear its 

joy along. 

‘Love is the heart of Christmas, let 

us ne’er forget. Love practiced true 

will bring to you, the most blessed 

Christmas yet!’’ 

Hymn: Second and third verses of 

‘*T,ove Came Down at Christmas’’. 

Benediction: O God, to Whom all 

glory is sung in the highest, while on 

earth peace is proclaimed among men 

of good will, hear our humble prayer. 

Grant us Thy peace. Give us good will 

for all mankind, and so fill our hearts 

with Thy great love that we may have 

the courage, the knowledge, and the 

will to make the world one great broth- 

erhood of man. In the name of the 

Child of Bethlehem we pray. Amen. 

TO YOU AT CHRISTMAS 

If I could do whate’er I want to do 

To make complete your gladsome 

Christmas Day, 

I would not bring a single thing to you 

But I would come and take some things 

away. 

I’d take away all trouble from your 

heart, 

Each pain and sorrow I would have 

relieved; 

And every word that caused a single 

smartt, 

And every hour through which you 

sadly grieved. 

I’d have them all be gone — forever 

gone — 

Forgotten like the things that cannot 

be; 

And then each hour would be a joyful 

one. 

Now that is what I’d really like to do, 

If I could do the things I wish for you. 

—Author Unknown. 

The grand essentials of happiness 

are something to do, something to love, 

and something to hope. 

—Chalmers 
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HOLIDAY 

HELPER 
Unfortunately, ‘‘the  holi- 

days’’ aren’t really holidays 

for the lady of the house. There 

are no holidays from dirty 

dishes, greasy pans, bathtub 

rings and spotted linoleum. In 

fact, this time of year usually 

fon, means more company .. . and 

ASHING NEEDS that means more work. 
NO RINSING . NO WIPING 
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Lucky for us, Kitchen-Klatter 

Kleaner doesn’t take a holiday. 

It’s always ready when there’s tough cleaning to do, all around 

the house, all around the clock. Better pick up another box to- 

morrow when you shop for groceries. It wouldn’t do to run out 

now! 

Kitchen-Klatter Kleaner 
| oR | 9h | he ake | oe oe oe | eke eho | ake ofe | oe | oe: ofe oko ake ofe- ofe | ofe- oe |ofe she | afe ake- ake | ofe-| ofc ofe | ofe ahs ake | eke: ake ofc ofe | ofe | ofc! ofe- ofe |» 

CHECK THAT 

NAME AGAIN 
The box on the left has prob- 

ably become such a fixture in 

your house that you really don’t 

look at the name — you just 

automatically reach for it when 

you bleach. 

So perhaps we’d better re- 

mind you again that its middle 

name is ‘‘Safety’’. We weren’t 

satisfied to put together a 

bleach that would just go to 

work and bleach things. We insisted that our chemists perfect a 

bleach that would be absolutely safe ... far anything that’s 

washable. Delicate fabrics, diapers, new synthetics, they can all 

be bleached without fear of fiber damage, yet even stubborn 

Stains can’t resist Kitchen-Klatter Safety Bleach’s firm but gen- 

tle action. Believe me, you can depend on all-new, all-fabric 

Kitchen-Klatter Safety Bleach 
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EASY FREE 99 
TO CREATE 

GAY GIFTS and GADGETS 
using plastic throwaways 
THIS 32 PAGE BONUS BOOK FREE IF YOU 

SUBSCRIBE NOW TO PACK-0-FUN 
Free book above includes the best plastics 
ideas ever to appear in PACK-O-FUN (the Scrap- 
craft magazine). PACK-O-FUN brings you 100 
‘‘Best-Ideas-of-the-Month”’ for transforming all 
kinds of throwaways into enchanting toys, 
gifts, bazaar items, favors, games, decorations, 
etc. Skits and stunts, too. 

Nearly half a million users praise PACK-O-FUN. 
‘Best $3 | ever invested,’’ says Mrs. H. G., Ill. 
“| gave up 2 popular magazines to keep Pack- 
Q-Fun,”’ Mrs. C. P., Wis. ‘“‘Eases the planning 
burden,”’ Mrs. K. B. (Den Mother), Ind. 

For mothers, church workers, teachers, leaders, 
PACK-O-FUN saves work, ends budget worries. 
Its tips, helps, make Scrapcraft easy and fun. 

MONEY BACK GUARANTEE: You may, at an 
time, cancel your subscription and get a cas 
refund on the unused part. Subscribe now. 
PACK-O-FUN, 14 Main St., Park Ridge, Ill. 60068. 

10 Big Issues Only $3 (Free Book Included) 
oe ee ee ee ee oe a ee a ee oe oe a ee ee oe a oe oe a 

i Dept. 2104 

" PACK-0-FU ’ Park Ridge, til. 60068 : 
Payment enclosed for PACK-O-FUN subscription: | 

1 (© $3for1-Year () $5 for 2-Years (Save $1) 1% 
' Also send my FREE “99-PLUS PLASTIC PROJECTS” book t 
i under separate cover. : 

; ; 
1 NAME ; 
ADDRESS 
i q 
i $ CITY, STATE, ZIP 
2 > OP GD OD GP GF GD Om oS =e ow GD GD a GE GP aw GO GS a GD a» =p ae om ad 
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CARD ETIQUETTE — Concluded 

sure you add the name to your mailing 

list. 

Should envelopes be sealed or un- 

sealed? Pay first-class postage, seal 

the envelope and be assured of faster 

delivery, forwarding, or return to you 

in case of non-delivery. 

Do you wish a Merry Christmas to a 

person with a recent death in the 

family? Certainly you want to wish the 

best of the season to your friends even 

if they are in mourning. Send them a 

card specially made for this purpose, 

or send a plain card with a handwritten 

message for a wish that the year ahead 

will be one of health and happiness 

for all. 

Must a card be sent to everyone who 

sends me one? No, not necessarily. 

You are not expected to exchange 

cards with merchants and tradesmen 

who are sending cards for business 

goodwill purposes. Since the card is 

an expression of your spontaneous, 

friendly greeting, it should be sent 

only to those with whom you are 

friendly. 

To conclude, no matter what design 

card you choose, remember that you 

are judged by the cards you send just 

as you are by the clothes you wear. 

Make sure your Christmas card is the 

best possible expression of your good 

will and your good taste. 

LUCILE’S LETTER — Concluded 

That particular highway, and it’s a 

very good one, brings you out at Raton, 

and there is where we spent the night. 

The next day we swung north through 

LaJunta and Lamar, Colorado, and then 

into the Great Plains of Kansas. In 

their own way these Great Plains are 

MARKER 

fits any 
mailbox 

install in 

a minute 

DAY. A VENI GIT rkers 

SATISFACTION GUARANTEED OR YOUR MONEY BACK! 
You help friends find your home — help the mailman and delivery men — when you 
have a DAY-n-NIGHT Marker! And they're perfect for gifts because they’re personal! 

DAY-n-NIGHT Markers are treated with the same material that makes highway signs 
shine in headlights. 

FREE COLOR! Choice of Antique Copper,Colonial Red, Pine Green or Jet Black background. Please 

PERFECT PERSONAL GIFTS 

© ete aid tated FOR CHRISTMAS 
@ 2-sided; raised letters on both sides 
@ Rustproof — lifetime aluminum 
@ Permanent embossed lettering — raised in solid plates 
® Miracle epoxy-enamel finish defies sandstorms, salt air, etc. 

Name 

Mailbox Marker Style N 

< Maker: $995 
Style MS Pésipoid Postpaid 

COUADAMS 8 PERRY-R.) 

SST eee: Persescater ee 4 ss ats Seen seth 

ker 95 Two-line Mailbox Marke $495 

Style EM Postpaid Style OM Postpaid 

specify your choice. NO EXTRA CHARGE. 
Black background, white reflector letters 

@ Reinforced laminated plates 
@ Any wording you want, up to 17 letters and numbers on 

name plates, up to 6 on number plates. Same on both sides. 

FAST SERVICE —WE SHIP IN 48 HOURS! 
MAKE UP TO $5 AN HOUR FULL OR PART TIME! 

Take orders for nationally-advertised Spear products. 

Mrs. J.B. made $39.75 her first 5% hours. Write today for 

r= CORT MNT CRB GE! AE LA RS RD GE AU ENE 

! Spear Engineering Co. 

STYLE | WORDING Any wordin ant, up to 17 letters Plate | PRICE 
841-4 Spear Bldg. sab auciiahé hee pareisaten tetden’tcontt Color ce 

Colorado Springs, 

: Colo. 80907 

TOTAL 
SHIP TO 

ADDRESS 
(1) Remittance enclosed; 

ship postpaid in U.S. 

FREE KIT — has everything you need to start at once! 

-ENGINEFRING-ECOMPAN —— 

; , 841-4 Spear Bldg. C0 Ship C.0.D. t will pay 
C.0.D. fees and postage. STATE Colorado Springs, Colo. 80907 Por 

as beautiful as anything I’ve ever 
seen, and I agree with the person who 

said that it was just like looking at 

the ocean only it was land rather than 

water. We spent the night at Oakley, 

Kansas, and then headed directly to- 

wards Shenandoah with very few stops 

along the way. | 

I cannot conclude this letter without 

thanking all of you who have written 

to me with words of comfort and en- 

couragement through these months 

Since Russell’s sudden death. I have 

not found that the Time that has 

passed since that terrible morning has 

made things any easier, but I try to 

get up in the morning and to keep 

going as best I can. Each day I am 

grateful to you whose thoughts and 

prayers have sustained me. 

A blessed Christmas to all of you, 

near and far 

Christmas is a chime--a boy soprano 

and ‘‘Silent Night’’--carolers and ‘‘The 

First Noel’’--the tinkle of a bell on a 

Sleigh, of acoininacup. —Unknown 

STATEMENT REQU 
AUGUST 24, 1912 
ACTS OF MARCH J 
AND JUNE 11, 1 . 208) SHOWING 
THE OWNERSHIP, MANAGEMENT, AND 
CIRCULATION OF Kitchen-Klatter Maga- 
zine published monthly at Shenandoah, lowa 
for October 1964. 

1. The names and addresses of the pub- 
lisher, editor, managing editor, and busi- 
ness managers are: 
Publisher, Lucile Driftmier Verness, Shen- 

andoah, lowa. 
Editor, Leanna F. Driftmier, Shenandoah, 

owa. 
Managing Editor, Lucile Driftmier Verness, 

enandoah, lowa. 
Business Manager, Lucile Driftmier Ver- 

ness, Shenandoah, lowa. 
2. The owner is: (If owned by a corpora- 

tion, its name and address must be stated 
and also immediately thereunder the names 
and addresses of stockholders owning or 
holding 1 percent or more of total amount 
of sticks} 
The Driftmier Company Shenandoah, lowa 
Lucile Driftmier Verness Shenandoah, lowa 

3. The known bondholders, mortgages, 
and other security holders owning or holding 
1 percent or more of total amount of bonds, 
mortgage , or other securities are: (if none, 
sos ote.) 

None 
4. Paragraphs 2 and 3 include, in cases 

where the stockholder or security holder ap- 
pears upon the books of the company as 
trustee or in any other fiduciary relation, 
the name of the person or corporation for 
whom such trustee is acting: also the state- 
ments in the two paragraphs show the affi- 
ant’s full knowledge and belief as to the 
circumstances and conditions under which 
stockholders and security holders who do 
not appear vpor the books of the company 
as trustees, hold stock and securities in a 
capacity other than that of a bona fide 
owner. ; 

The average number of copies of each 
issue of this publication sold or distrib- 
uted, through the mails or otherwise, to 
paid subscribers during the months pre- 
ceding the date shown above was: (This in- 
formation is required by the act of June 11, 
1960 to be included in all statements re- 
gardless_of frequency of issue.) 

Lucile Driftmier Verness, Business Mennger 
Sworn to and subscribed before me this 

18th day of September, 1964
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“Little Ads’’ > 

: If you have something to sell try 
this ‘‘Little Ad’’ Department. Over 
150,000 people read this magazine 

y every month. Rate 15, a word, pay- 
: able in advance. When counting words 
> count each initial in name and_ad- 

dress. Rejection rights reserved. Note 
> changes in deadlines very carefully. 

| February Ads due December 10 
; March Ads due January 10 

April Ads due February 10 

Send Ads To 
The Driftmier Company 

> 

Shenandoah, Iowa 51601 
+ Xt Li i > » Gi , Gi, & Gib, & Gib, & Gh, > Gb & Gb & GE & GE> & 
_-» Ase, AL AL Ae Ase Aa Ae Ae Ae Qian 

WATCHES WANTED — ANY CONDITION. 
Also broken jewelry, spectacles, dental 
gold, diamonds, silver, etc. Remittance 
sent promptly and items held for your ap- 
proval. B. LOWE, Holland Bldg., Saint 
Louis 1, Mo. 
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CASH AND S&H GREEN STAMPS GIVEN 
for new and used goose and duck feathers. 
Top prices, free tags, shipping instruc- 
tions. Used feathers mail small sample. 
Northwestern Feather Co., 212 Scribner, 
N. W., Grand Rapids, Michigan. 

EARN up to $2.00 an hour sewing Baby- 
wear! Full or sparetime. Easy to do! Free 
Details. Cuties, Warsaw 74, Indiana 

PET LOVERS — True stories of pets — 
also gift making instructions, poetry. 
Single copy 25¢. BROWNIES, 6721-K 
South Halsted, Chicago 60621 

YOUR NAME AND ADDRESS ON: 500 Gold 
trimmed, gummed labels 50¢, pocket rub- 
ber stamp, self-inking, 75¢. Erik Moe, 
Box 4366-KK, Inglewood, California. 

SENSATIONAL NEW LONGER-BURNING 
LIGHT BULB. Amazing Free Replacement 
Guarantee — never again buy light bulbs. 
No competition. Multi-million dollar mar- 
ket yours alone. Make small fortune even 
spare time. Incredibly quick sales. Free 
sales kit. Merlite (Bulb Div.), 114 East 
32nd, Dept. C-74D, New York 16. 

HOW TO TRAP SPARROWS-STARLINGS. 
New startling information. Free. Sparrow- 
traps 1012, Detroit Lakes, Minnesota. 

SELL YOUR HANDMADE’S! Crocheting, 
Knitting, Tatting. Thru, ‘‘Trading Post 
Magazine’’ — Thousands do! Copy, 25¢. 
Thorne’s, 525 Dewey, Jackson 20, Mich. 

$50.00 — $100.00 WEEKLY possible, sew- 
ing, assembling, our products for stores. 
Easy! Precut materials supplied free! 
United, 3173-K Delaware, Indianapolis, 
Indiana. 

FOR SALE: Schmidt Memorial Hospital 
Auxiliary ‘‘Sugar and Spice’’ Cookbooks. 
Only $2.00 plus 25¢ for postage and hand- 
ling. Over 1,000 tested recipes. All pro- 
ceeds go to the Hospital. Write Mrs. Beryl 
Morton, Westbrook, Minn. 

‘“‘LOSE 35 POUNDS!’’ — No Drugs, Exer- 
cises, Hunger! Thousands Thrilled! Guar- 
anteed Plan $1.00. WESTERN, Box 369- 
KK, South Pasadena, California. 

TwO ‘‘WILL’’ FORMS and 
Wills’’, $1.00. NATIONAL, Box 48313KK, 
Los Angeles 48, Calif. 

**Booklet on. 

CHURCH WOMEN: will print 150 page Cook- 
book for organizations for less than $1 
each. Write for details. General Pub- 
lishing and Binding, Iowa Falls, Iowa. 

NEW DIRECTORY OF FREE COOKBOOKS. 
Not sold in stores. Where to get over 130, 
containing thousands of recipes. Only 
$1.00. Guaranteed Satisfaction. EULEN- 
CAMP 347-KK, West Islip Boulevard, West 
Islip, New York 11795. 

21 CHRISTMAS, Birthday, All Occasion or 
Get Well Cards — $1.00. Gospel, Strat- 
ford, Iowa. 

CROCHETED POODLE DOGS. All colors. 
Dolls — crocheted or smocked dresses. 
Different colored hair. $2.50 each, plus 
50¢ postage. Mrs. Carl Smith, Mount 
Union, Iowa. 

GRAB BAG OF HAND CRAFTED GIFTS, 
all custom made by Theresa. Send $2.00 
for at least $5.00 value of new gifts. 
Satisfaction Guaranteed. Theresa’s Gifts, 
302 Rothsay, Minneapolis, Kansas. 

MACHINE QUILTING. 
for prices. Mrs. Horace Waltz, 

Red Oak, Iowa 51566. 

Stamped envelope 
Route 4, 

SHELLED PECANS, Black Walnuts, Eng- 
lish Walnuts, Brazils, Cashews, Pepper, 
Sassafras, Cinnamon $1.25Lb. Dried 
Mushrooms $3.00Lb. Peerless, 538B Cen- 
tralpark, Chicago 60624. 

CLOTHES TO FIT Barbie Dolls. Many 
styles at 50¢ — $1.00. Mrs. Aubrey Moore, 
408 So. Engineer, Sedalia, Mo. 

ONE JEWEL WRIST WATCH, center second 
hand, unbreakable mainspring, water pro- 
tected, Yellow Gilt case, stainless steel 
back, Price $6.54; 17-Jewel Wrist Watch, 
center second hand, unbreakable main- 
spring, Yellow Gilt case, stainless steel 
back, Price $7.59. A small Govt. Tax is 
not included in price. Address: Import- 
Export, 1723 Utah Avenue, Atchison, 
Kansas. 

HALF APRONS -— lovely prints, rickrack 
trimmed — $1.50. Mrs. Max Lanham, Paul- 
lina, Iowa. 

NEW TATTED BOOK MARKS -— still sell 
edgings, doilies, Send stamped envelope 
for samples. Vinnie Fanning, R. 1, B. 95, 
Humboldt, Iowa. 

RED ORGANDY APRONS -— $1.50. Xmas 
print — $1.35. Pretty percales $1.25 or 5 
different — $5.50. Postpaid. Margaret 
Winkler, R. 2, Hudsonville, Michigan. 

BARBIE or MIDGE doll dresses. Beautiful 
nylon Formals fully lined with nylon net, 
$2.25. Mrs. John Dykstra, Wapello, Iowa. 

LIPSTICK WIPES IN DISPENSER. Cute 
craft idea using tissue, plastic doilies, 
ribbon, also list of other offers and oppor- 
tunities. Completed sample, with in- 
structions, $1.00. 

COMIDEX PORTABLE 49¢ meal. No refrig- 
eration, cooking, mixing. Helps you lose 
weight. Only 200 calories each. Send $1.00 
for 3 meals. 
GENUINE SWISS RAZOR especially nice 
woman’s gift, camping, etc. Motor made by 
leading Swiss watch manufacturer. Case 
of high impact practically unbreakable 
plastic. Uses C-battery. With leather case 
$7.49. With manicure attachment, cuticle 
remover, nail trimmer, polisher and nail 
cleaner brush and pedicure attachments 
$18.95. Extra heads $1.75. 

MAGIC COLORING CLOTH SET fun for all 
ages! White vinyl playcloth outlines with 
fairy tale characters. ‘‘Whisk-off’’ crayons 
wipe clean with any cloth. 8 crayons, 
cloth, sponge $1.00. Include 10¢ postage. 

NEW! TRIANGULAR TRAYS! Four triangu- 
lar white fiberglass trays with card suit or 
fluer-de-lis design fit perfectly on top of 
any card table. State design wanted $7.95. 

CORINNE GRAHAM 
Box 241 Ralston, Nebraska 

RECIPE MAGAZINE, pages and pages of 
delicious, nutritious recipes, hobbies, 

hints, contests, Shopping Centers, bi- 
monthly — $1.00 year. 25¢ copy. Satisfac- 
tion guaranteed. Sales Recipe Magazine, 
Windsor, Mo. 
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WANTED: OLD BOOKS, Stamps, Letters, 
Relics, Lists 35¢. Flander’s, Ellsworth, 
Wisconsin. 

BARBIE & TAMMY: Ballerina Dance Cos- 
tume — $1.50; Beach & Swim suit — $1.50. 
Mary Rochek, Alda, Nebr. 

METALLIC CROCHETED medallion scarf — 
approximately 15% x 23’? — $5.75. R. 
Kiehl, 2917 Fourth St. N.W., Canton, Ohio 

DO YOU REMEMBER books by Bess 
Streeter Aldrich, Mary Jane Holmes, Mrs. 
Southworth, Emilie Loring, Zane Grey? 
We have them... and would like to send 
you a list free. Mid-America Book Co., 

Leon, Iowa. 

BEAUTIFUL CHRISTMAS POINSETTIAS 
to trim Christmas packages, trees, 
wreaths, centerpieces — use all thru the 

house. Handmade of hightest quality 
waterproof ribbon — use indoors or out- 
doors. Red, white, pink or green. 4’’ di- 
ameter, 8 for $1.00 postpaid. Poinsettia, 
Box 427, Des Moines, Iowa. 

LEWIS FAMILY COOKBOOK — 700 favorite 
recipes, poems and hints. Plastic bound. 
Lovely Christmas or shower gifts — $1.65. 
Mrs. Ted Werner, Meadow Grove, Nebraska 

‘“RECIPE ROUNDUP’’, bi-monthly. Sample 
copy 20¢. STADLER, 1733 No. Ohio, 
Roswell, New Mexico 

HANDMADE LEATHER BILLFOLDS. Ideal 
Christmas gifts, $5.00 and up. Gary An- 
derson, Allen, Nebraska 

THROW RUGS: 50’’ — $2.75 postpaid. Beau- 
tiful firmly woven. Rugweaving $1.30 yd. 
— prepared balls. Rowena Winters, Grimes, 
Iowa. 

CROCHETED HAIRPIN or ttatted pillow 

slip edgings — 42’’ — $1.00 pair. Tatted 
hankie edgings 47’’ — 2 strips — $1.00. 
Any color. Mrs. Violet Rhoades, Craig, 
Missouri 64437 

RECIPE HOLDER: Handmade of wood, 
holds your recipe card while you mix, 75¢ 
postpaid. Laurens Blankers, Primghar, Ia. 

PIECED DOLL QUILTS — about 29 x 30’’— 
$2.50 postpaid. Dora M. Cedarholm, Rt. 1, 
Marquette, Kansas. 

‘‘DOWN ON THE FARM COOKBOOK’’, over 
300 pages of good, hearty farm recipes, 
$2.50. MARGE STADLER, 1733 No. Ohio, 
Roswell, New Mexico 

All records previously advertised 
in Kitchen-Klatter are available. 

THE RECORD ROOM 
.Shenandoah, lowa 

100 GOLD artts. LABELS 25° STRIPE 

BIGGEST LABEL BARGAIN in U.S.A. 
1000 Deluxe, Gold Stripe, gummed, pad- 

ded Labels printed with ANY Name, 

Address and Zip-Code, 25c for EACH 

set! No limit, but please include 10c 

EXTRA for pstg. & hdlg. for each set. 

Order NOW before this offer is with- 

drawn. Money-back guarantee. Write for 

FREE Money-Making Plans. 

Two Brothers, Inc., Dept.924 415 N. 8th, St. Louis, Mo. 

SUDDEN 

Box 384-K 

A Perfect Christmas Gift----------- 

An Introduction to Successful Treasure Hunting 
An expert, Deek Gladson, tells how to search for and find your share of the 

billions of dollars in cash and treasure that is hidden throughout America, 

even in your own town. Read actual success stories of Midwesterners; 

maybe people you know. Easy to read and understand. Anybody can do it! 

Ten stimulating photographs. Over 50,000 words. Attractively bound. All of 

your visitors will pick it up and look at it-----then, want it. Only $2 post- 

paid, and worth it even if you read only for enjoyment. 

EXANIMO PRESS 

WEALTH 

Weeping Water, Nebraska 68463 
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