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LETTER FROM LUCILE 
Dear Good Friends: 

First of all, I want to thank each and 

every one of you who were kind enough 

to send off ‘‘get well’’ cards while I 

was going through that long, drawn-out 

siege with my TEETH. (I put this in 

capital letters because it’s the only 

way to convey how I feel about it!) 

It seems to me, looking back, that 

about all I did for months was to brace 

myself for those trips to the dentist’s 

office — and then recover in preparation 

for the next ordeal. I tried to remind 

myself constantly that I was downright 

fortunate to have a wonderfully compe- 

tent dentist in whom I have great faith; 

and I concentrated also on the fact 

that extremely fine new anesthetics 

have been perfected that are a far, far 

cry from the old days. These drugs 

didn’t make those trips a pleasure out- 

ing, but my! they certainly made a lot 

of difference. 

AS I write this I am sitting at the end 

of the living room looking out over the 

garden, and the evidence of our pecul- 

lar spring is right before my eyes. For 

one thing, we had the mildest winter 

that anyone around here can remember. 

I don’t believe that a snow shovel was 

lifted in Shenandoah this winter; a 

broom was enough to brush off the tiny 

amounts that fell. There were terrific 

blizzards not far from us, but somehow 

we seemed to be in a magic spot where 

everything missed us. 

To date, we’ve missed the usual 

Spring rains too. Even people who hate 

a series of rainy days ‘‘because it’s 

so gloomy’’ would settle happily right 

now for a good old soaker. A number of 

very cold nights just at the crucial 

moment froze all of the magnolia trees 

and thus we missed their spectacular 

bloom. The redbud trees around here 

looked sort of puny too. All in all, it’s 

been an off-beat season. 

Those of you who have read Kitchen- 

Klatter for a good many years may 

recall that Frederick has told you 

about their summer trips to Nova 

Scotia, and seven or eight years ago I 

gave you my own report following a 

trip that Russell and I made with Juli- 

ana and Kristin. My! that was a long, 

long trip from home-base here in Jowa, 

and I’d never be able to cram that much 

distance into three short weeks ever 

again. 

I have countless memories of that 

trip, of course, but if I had to single 

out just one I would say that it came 

as a great shock to me to find our- 

selves so far east of New York City 

that we were in another time zone, and 

that after 10:00 o’clock at night (even 

though it was August) we could sit out- 

doors and read the paper. All of this 

was without Daylight Savings Time 

too. 

At any rate, Martin is going to have 

an opportunity to visit the place in 

Nova Scotia, for his Aunt Betty and 

Uncle Frederick have asked him to 

come East this summer — his first trip 

East. They will spend some time at 

the lovely lake in Rhode Island where 

Betty and Frederick have gone for 

many years, and then they’ll head up 

to Nova Scotia for a spell. All of this 

will be a great thrill for Martin and I 

can already follow him along every 

mile of the way. I only wish that I were 

going too! 

Right now, Mother, Dorothy and Aunt 

Clara Otte (Dad’s sister who has been 

such a comfort in helping with his 

care) are getting ready to make a short 

trip to Arkansas where they will visit 

Aunt Adelyn (Dad’s youngest sister) 

and her husband. Aunt Adelyn and 

Uncle Albert have retired now, have 

sold their farm north of Clarinda, have 

had the usual auction, and are now 

settled in a brand-new house in Arkan- 

sas. All of us have been working hard 

to get Mother to make this trip because 

she’s been very much shut-in and 

needs to get away, if only for three or 

four days. As yet they haven’t actually 

gotten into the car, so we still don’t 

know if she’ll back out at the last 

minute! 

Another expedition we’re starting to 

work on for her is a trip out to Laramie 

in June when Dorothy hopes to go and 

visit her daughter Kristin. This would 

make a nice trip for Mother because 

they could go by way of Denver and 

visit Wayne, Abigail and the children. 

If everything goes well on this forth- 

coming trip to Arkansas (and I don’t 

know why it wouldn’t with Ruby right 

on deck) I think we’ll stand a good 

chance of convincing her that she 

should head out to Denver and Laramie 

in June. 

As for the rest of us here in Shenan- 

doah, I haven’t the faintest idea where 

we will go this summer or when! And I 

might almost add IF we will get any- 

where at all. Juliana’s plans are equal- 

ly up-in-the-air. She’d prefer to stay in 

Albuquerque and get a job during the 

summer months, but jobs are terribly 

hard to come by in a university town. 

This seems to be pretty much true 

every place where students are a ets 

cerned, because employers fee tees 
just about the time they are tré +. he 

depart. i 

ar is at least one thing I wn I D1 ie 

out together as ence in the pe 

gether for a long, long time and@ha 
never yet had a sharp misunderstand- 

ing. This seems to me some sort of a 

record because you know how much 

Switching around is usually done ina 

dormitory; and then when you get into 

an apartment the fur can really fly! 

Chris is marrying a young man who 

gets his medical degree in June at the 

U. of Colorado, and then begins the 

arduous and seemingly endless road 

involved in becoming a neuro-surgeon. 

My! when you think how long it takes 

to become a specialist in any field of 

medicine it’s no wonder that we lack 

at least 500,000 doctors in this coun- 

try — that’s a figure I read the other 

day. 

As a matter of fact, I read a great 

deal and listen to news reports on the 

radio and look at TV and sometimes 
these days I have the uneasy sensation 

that things are coming apart at the 

seams. I used to get in the car and 

never give it a thought, but now when 

I open the door I wonder what weak- 

(Continued on page 22)
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FREDERICK RECEIVED 

AN UNUSUAL HONOR 
Dear Friends: 

It is good to sit down and write a 

letter after having been standing on 

my feet for the past two hours. Yes, 

Betty and I stood in line for two hours 

waiting for an opportunity to go 

through a receiving line and shake 

hands with the new president of 

Springfield College and his gracious 

wife. Earlier we had taken part in the 

academic processional at the presi- 

dent’s inauguration, listened toa 

splendid speech by Dr. Milton Eisen- 

hower and by Dr. Lockland, the new 

president. All in all, it has been a full 

day, and the chance to sit down and 

write this letter to you is a welcome 

respite. I have all my sermons ready 

for tomorrow — three of them — and [I 

have finished the preparation of a 

lengthy report to be given to a church 

conference tomorrow afternoon. 

You could never guess what happen- 

ed to me one evening last week! I was 

made an honorary life member of the 

Springfield Fire Department, gold 

badge and all! It came as a complete 

surprise to me, and I am as delighted 

with my ov hadge as a little boy 

would b* .ith «w new toy. The honor 

was paid me for emergency services 

rendered to the fire department on the 

coldest night of the winter. You will 

remember that I wrote and told you 

about the big fire across the street 

from our church and how I worked most 

of the night making hot coffee that 

was served to the firemen out of our 

church kitchen. We served coffee and 

soup in the church kitchen to more 

than 100 firemen, some of whom claim- 

ed that that bit of warmth and refresh- 

ment literally saved their lives. Never- 

theless, I don’t think that I deserve 

such an honor; it will be fun, however, 

to wear the badge on special occa- 

sions, and particularly to show it to 

the church children. 

Now that we have our annual meeting 

behind us, the work here at the church 

is not as demanding as it is most of 

the year. Instead of having to work in 

the church office every evening, I am 

visiting some of our shut-ins and 

showing them the more than 150 col- 

ored slides that I used to describe the 

year’s activities to the people at the 

annual meeting. When I finish this 

letter, I plan to run out to Springfield 

Hospital where I shall show the pic- 

tures to the ladies in the chronic ward. 

This year the pictures were more ex- 

citing than usual because of the many 

pictures of the big fire. Hard though it 

may be to understand, I am the only 
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Frederick and Betty send tape-recorded visits which we share on the Satur- 
day broadcasts. These are made in their living room at the parsonage. 

one in this entire city that got colored 

pictures of the fire. Many pictures were 

taken in the daylight the morning after, 

but by then the fire was nearly out. My 

pictures taken at three in the morning, 

show the raging inferno of flames 

reaching out toward the sky. Utterly 

fantastic! 

Last night I sat here in the office 

talking to a lady whose whole life is 

one big torment of fear, and whose 

sick nerves and upset stomach are 

products of it. In one hour I think she 

mentioned at least ten different things 

that have her nearly scared to death, 

and I simply told her she either had to 

get rid of a few of those fears or get 

ready right now to pay some big doc- 

tor’s bills. While talking to her, I dug 

down into a desk drawer and came up 

with this quotation from a report given 

by Dr. Herbert Ratner of the Loyola 

University School of Medicine. Dr. 

Ratner said: ‘‘Modern man as a result 

of propaganda goes through life fearing 

death and ends up as a vitamin-taking; 

antacid-consuming;  barbiturate-se- 

dated; aspirin-alleviated; weed-habit- 

uated; benzedrine-stimulated; psycho- 

somatically diseased; surgically de- 

spoiled animal. We treat man more as 

if he were a horse rather than a human 

being with a spirit.’’ 

That quotation reminded me of the 

man who ran into the emergency room 

at the hospital in terrible shape, and 

when the doctor asked him what had 

happened, he _ said: ‘‘Well, doctor, 

when [I got up this morning [I took my 

antihistamine pill, two aspirin, a milt- 

down and an equanil, my vitamin C 

capsule, a milk of magnesia tablet, 

and then J lighted a cigarette and 

there was this explosion!’’ The fact is 

tha’ when people let their fears get the 

best of them they begin drugging them- 

selves with all kinds of things that 

may do a great deal to remove all fear 

of poverty from the minds of the phar- 

macists, but do little to remove their 

own fears. When you get right down to 

the heart of the matter, most fears 

have to be conquered by faith, and 

there are just too many people in this 

world who don’t have the kind of faith 

it takes to overcome a hundred and 

one different fears. 

For a long time I have been prom- 

ising our David that I would take him 

to Washington, D. C., and last week I 

finally made good on that promise. I 

could only be gone from Springfield for 

a day and a half, and we had to see a 
lot and do many things in that brief 

span of time. Of course, we had to fly 

both ways, and that was to David’s 

liking. The poor kid had an accident 

on the way down! I had gone to sleep 

in the plane and didn’t hear David ask 

the stewardess for some hot chocolate. 

It had just been served him when the 

plane hit some very rough air, and over 

went the chocolate right into his lap 

and all over his new sport coat. Grate- 

fully, the coat was almost the color of 

the chocolate, and so we were able to 

get by with a little spotting with cold 

water, etc., but it taught David a les- 

son. Coming home he refused breakfast 
on the plane because of rough weather, 

and you can bet that he made very 

certain I had observed his good judg- 

ment. 

We certainly had a marvelous time in 

the capital city. Our Congressman got 

us seats in the front row at the Su- 

preme Court where for forty-five min- 

utes we listened to all nine Supreme 

Court Justices questioning some law- 

(Continued on page 22)
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‘‘Me and My Shadow’”’ 
IDEAS AND THOUGHTS FOR FATHER’S DAY 

by Mabel Nair Brown 

The theme, ‘‘Me and My shadow’’, is 

an apt one for a father and son party, 

but, since a shadow is a will-o’-the- 

wisp thing, let us use masculine sil- 

houettes to get the idea across. 

DECORATIONS 

A Shadow Stabile: A stabile, made 

like a mobile except that the support 

from which the parts are suspended is 

anchored in a base instead of being 

suspended from above, is easy to work 

with as a centerpiece. Twist a wire 

coat hanger into an unusual shape 

with angles, straighten out the hook, 

and insert it in a base. 

Cut silhouettes of men and boys in 

various sizes from heavy construction 

paper. Silhouettes of famous men 

might well be used with the others. 

Suspend these from various angles on 

the frame, using black thread. Ruffles 

of crepe paper in your chosen color 

scheme or flowers conceal the base. 

Costume small dolls or pipe cleaner 

figures to represent father and son, 

and arrange them on the tables to il- 

lustrate the ‘‘shadow’’ following in 

father’s footsteps — playing baseball, 

Or water skiing on a mirror ‘‘lake’’ — 

with the son ‘‘shadowing’’ his dad in 

every activity. 

To make Baseball Nut Cup Favors 

cut the glove shape from brown fabric, 

sewing two of these together by over- 

casting with contrasting yarn. Use 

a bit of cotton padding to shape the 

mitt before the final stitches are taken. 

Place a few nuts and a large round 

mint in the palm of the glove. 

Make Program Booklets in the shape 

of a silhouette. To get the shadow 

effect, trace an inner outline, in a con- 

trasting color, around the edge of the 

cover. 

PROGRAM HELPS 

Welcome: The pleasant task is mine 

tonight to greet you, one and all; to 

welcome sons and their dads, who’re 

just little boys grown tall. We’ll sing 

a little, pray a little, and hear some 

Scripture read. We’ll laugh a little, 

talk a lot, and hear some speeches 

said. Yes, we’re gathered here for fel- 

lowship, for fun, and song, and laugh- 

ter. Let’s all help make it, then, a 

night to cherish ever after. 

Devotions: Jesus was the first great 

Teacher of men who showed sympathy 

for childhood. When He said, ‘‘of such 

is the kingdom of heaven,’”’ it was a 

revelation. Plutarch said, ‘‘As soft 

wax is apt to take the stamp of a seal, 

so are the minds of young children to 

receive the instructions imprinted up- 

on them.’’ 

It is the Scriptures that pay to father 

the highest tribute of all when they ex- 

plain God to us by saying that He is 

“like as a father’’. As we hear some 

verses of Scripture read, let us see 

how, through our knowledge of what 

our Own earthly father can mean to us, 

we can then be drawn to closer fellow- 

ship with our heavenly Father. 

Scriptures: AS @ father to the father- 
less, and a judge of the widows, is 

God in his holy habitation. 

Like as a father pitteth his children, 

so the Lord pitieth them that fear Him. 

Be ye also merciful as your father is 

merciful. 

Hear, ye children, the instruction of 

a father, and attend to know under- 

Standing. 

The father of the righteous shall 

greatly rejoice; and he that begetteth a 

wise child shall have joy of him. 

Behold, what manner of love the 

Father hath bestowed upon us, that we 

Shall be called the sons of God. 

Hymn: ‘‘Faith of Our Fathers”’ or ‘‘O 

Love Divine and Golden’’. 

Prayer: Almighty God, who givest the 

gift of family and friendship, who 

through the common daily tasks and 

daily relationships givest to us Thy 

very self, strengthen us; make us more 

understanding and loving toward those 

dear to us, and thus draw us closer to 

Thee, in Jesus’ name. Amen. 

Meditation: ‘‘I have a little shadow 

that goes in and out with me.’’ So goes 

the first line of a rhyme most of us en- 

joyed in one of our first readers. To 

paraphrase, we might ask, ‘‘What will 

my shadow reveal about me?’’ The 

little ‘‘copy cat’’ shadow tells us 

plainly the virtues, the faults, and the 

values of the pattern being copied. Are 

we always careful to see that the pat- 

tern is the best? On the other hand, if 

we are the shadow, are we choosing 

the best to copy? Or do glitter and our 

own selfish interests blind us and al- 

low us to settle for second rate? 

ME AND MY SHADOW — we walk 

life’s road together. Grant me wisdom 

to see him through life’s rough and 

stormy weather. Make me a rock of 

strength, Lord, like Peter, sure and 

bold, that I be worthy of this man- 

shadow Thou hast given me to have 

and hold. Yea, Lord, keep me ever 

mindful, wherever I may be, that I 

must live up to the shadow, following 

after me. 

Hymn: ‘‘Blest Be the Tie’’. 

Benediction: May thy Spirit of love 

and light illumine our minds, O Lord, 

that all life may glow anew, that ties 

of family and of friendship take on new 

meaning, and our hearts ‘be drawn 

closer to Thine, we pray. Amen. 

To the Fathers: I read a statement 

which said that homes would be hap- 

pier, children better behaved, and 

fewer wives would become widows in 

their fifties and sixties, if we would 

put Dad back at the head of the house- 

hold. I couldn’t agree more! No better 

heritage could come to a child than to 

grow up in a home that revolves around 

the breadwinner, where his word is re- 

vered, his friendship desired, and his 
advice respected. Let us put Dad back 

on the throne to be an example, a 

strength, and a bulwark. We salute 

you, our dads, the head of the house. 

To the Sons: Somewhere in a school- 

room today, under the care of an un- 

known teacher, is a child who, grown 

to maturity, will lead the world away 

from war and toward peace. Is it your 

son, or is it mine? Perhaps we will 

never know. But every father dreams, 

(Continued on page 21)
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A LETTER FROM MARGERY 

Dear Friends: 

Without a doubt, some of the young- 

sters I see poking along down the 

street towards school are going to be 

tardy. There is so much to stop and 

see along the way — a butterfly, a bee, 

a nesting bird. On warm spring days I 

wish that I, too, could poke along ina 

lazy sort of way! 

We all welcome a break in our rou- 

tine, and Martin and [I had an oppor- 

tunity for just that around Eastertime 

when Martin had a week’s spring vaca- 

tion. Wayne and Abigail wrote that 

they were having beautiful weather in 

Denver and suggested that we drive 

out to see them. Oliver got up at four 

o’clock to have breakfast with us, to 

help load the car and to see us Off. 

Since we intended to make the drive 

in one day, Oliver suggested that we 

take Highway 36 across Kansas, the 

quickest route with the least amount 

of traffic. Leaving as early as we did, 

we made very good time. As a matter 

of fact, I believe we drove the first 50 

miles without meeting a car! 

Since we had just passed a bond 

issue in our town for a new high school 

building, Martin and I were ‘‘school 

conscious’”’ and noted the many new 

schools in Kansas. Each time we 

passed one, Martin would say, ‘‘I won- 

der if it went through on the first 

vote.’’ 

Kansas is a lovely state. We’ve 

heard people remark about the monot- 

ony of its landscape, but they are 

closing their eyes to the beauty that 

is there. 

We arrived in Denver in late after- 

noon, feeling that we had had an easy 

trip. Martin is an excellent driver, and 

what a pleasure it was to turn the 

wheel over to him for his share of the 

miles. 

Although we have made a number of 

trips to Denver, it is a city with many 

things of interest so there were still 

many places to see. On previous vaca- 

tions we had skipped the United States 

Mint for in the summertime there are 

always long lines of people waiting 

for the tours. That was not the situa- 

tion in April, so we went through it — 

finally. Because of the current short- 

age of coins the mint is in operation 

day and night. And since we were so 

close to the Civic Center, we also 

went through the Denver Art Museum, 

which has an excellent permanent col- 

lection, including some paintings by 

The Masters. 

This was Wayne’s busy season at the 

nursery, sO on most of our sight-seeing 

around the city, Abigail was our guide. 

While we waited for the children to 
dress for dinner the evening we 
went out, Margery took this pic- 
ture of Abigail and Wayne. 

However, Wayne took one day off from 

work while we were there and drove us 

to the mountains. We took Highway 6 

out of Denver to Golden and through 

Clear Creek Canyon to Idaho Springs. 

There was little water in the creek be- 

cause of the lack of snow in the moun- 

tains this year. We were headed for 

Loveland Pass. On the way up we 

went through Georgetown, where the 

famous Georgetown Loop of the old 

nairow-guage railroad was_ located. 

People used to come from all over to 

take the narrow guage over this feat of 

engineering. When we arrived at the 

Loveland Basin ski area the slopes 

were crowded with skiers, as it wasa 

good day for the sport, and also, it 

was one of the few ski areas still 

open. 

Our drive also took us past the new 

Dillon Dam, built for Denver water 

supply, Breckenridge, a famous ski 

resort, but which was closed for the 

season, and as far south as Fairplay. 

Fairplay didn’t look as bustling with 

activity as it did the summer Oliver, 

Martin and I stayed overnight there 

during the height of the tourist season. 

That evening we had dinner at a very 

famous restaurant, Salt Water Dumas. 

Fish, naturally, is their specialty, and 

on the menu one could find almost any 

kind of salt water fish — even sword- 

fish and dolphin! For fun, we each 

ordered a different kind of fish, and 

although such a thing is not consider- 

ed proper in ‘thigh society’’, we 

shared tastes with one another! 

There isn’t space to give you a com- 

plete account of our visit, so I’m just 

mentioning a few high points. 

Since we had driven out through 

Kansas, we decided to return by way 

of Nebraska on Highway 30. With the 

marvelous new freeways through Den- 

ver, it didn’t take long to get out of 

the city and onto the interstate for 
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Sterling, Colorado. We encountered an- 

other fine expanse of interstate from 

North Platte to Grand Island. 

There is a fine museum in Grand 

Island, the Stuhr Museum, which I’d 

heard about from a friend, and I wanted 

very much to see it. However, I’ll have 

to make another trip there, for they are 

in the process of constructing a fabu- 

lous new building and much of the col- 

lection had been put into storage. 

We dropped a little south of Grand 

Island in order to stop at Hastings to 

see the House of Yesterday. This is 

one of the finest museums I’ve ever 

visited — really as fine as some state 

museums. It is devoted to natural 

science, pioneer history and the Indian 

Lore of the Great Plains. Martin and | 

spent considerable time there before 

driving on to Crete where I left Martin 

to resume his studies at Doane Col- 

lege. 

The only mishap of late happened 

not to one of us, but to our dog Nickie. 

We noticed for several days that he 

was limping, and occasionally seemed 

to be in pain. When time didn’t take 

care of it, we took him to a veterinar- 

ian. An X-ray proved our suspicion — 

he had a broken toe! A cast was put on 

his leg, which he’ll have to endure for 

six weeks, and although he was quite 

upset over this cumbersome thing at 

first, he seems used to it now and is 

getting around more easily than we 

had expected. 

The night that the dog was at the 

veterinarian’s hospital, we heard some 

pounding at the back door. Oliver and 

I had just gone to bed — I suppose it 

was about 10 o’clock. Then we heard 

Martin call out ‘‘Anybody at home? 

You’ve got company !’’ Oliver and I were 

greatly surprised to be greeted with 

the news that we had not one boy for 

an overnight visit, but six! It was a 

balmy spring evening, and when the 

boys were sitting around the dorm won- 

dering what to do with themselves, it 

was suggested that they drive to Shen- 

andoah. They just piled into the car 

(one of them was an upperclassman 

and permitted to have a car on campus) 

and struck out for our house. What fun 

we had! The first request was for pop- 

corn — and it took four big bowls to 

fill them up — and then milk shakes to 

fill up the corners! Then I was off to 

check on the sleeping arrangements. 

Once again we were grateful for a ‘‘big 

old house’? with plenty of rooms and 

beds. 

Speaking of our big old home, it 

needs a good vacuuming, so [I must 

stop and get busy. 

Sincerely, 

Margery
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DOROTHY 

WRITES FROM 

THE 
i i 

FAH WE 

Dear Friends: 

A year ago at this time the farmers 

in our area were getting discouraged 

because we had had so much rain 

that they were far behind with their 

field work, and [ think this was gen- 

erally true throughout the Middlewest. 

This year it has been an entirely 

different story, at least in our area. 

There have been few days the men 

couldn’t go to the field. The seeding 

was all done on schedule, although 

on several noons when Frank came in 

for dinner he said he had never been 

so cold. The temperatures were mighty 

chilly for this time of year. 

Because it has been dry and cool, 

the grass in the pastures has been 

slow growing, so Frank is still feeding 

ground feed at the,bunks in a lot where 

he has cattle shut up. As soon as he 

can turn them out into the pasture 

he won’t have to worry about keeping 

the tank full of water. We don’t have 

an electric pump there, so pumping 

the tank full several times a day is 

time consuming. 

I decided this was something I could 

do, since Frank won’t let me go to 

the field anymore, and the first few 

days my sore arms let me know I was 

very much out of condition. The first 

time he came in from the field late 

and [ told him I was going to pump up 

the tank while he fed the cows, he 

asked me if I was sure I wanted to 

do it, because it was probably empty 

and he warned me that it would take 

450 strokes to fill it. When I walked 

up to the bunks to ride back to the 

house with him on the tractor, he just 

grinned when I said he was all wrong 

about the strokes, that it really took 

800. He said I must not take the pump 

handle from the very top to the very 

bottom, but since I did, I think he 

was kidding me all the time. Now 

that my arms don’t get sore anymore 

I really enjoy the job, and it is good 

exercise for the waistline. 

One evening before dark, after we 

had finished the chores, Frank asked 

if I would like to walk with him up 

the ditch and through the timber to 

look for a cow and her néw calf. He 

was taking a bucket of feed to her, 
and wanted to check to see if the calf 

was all right. It was such a beautiful 
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The Johnsons’ dog Tinker disap- 
peared recently. He was fond of 
Mother and stayed close by her 
when she came to visit. 

evening that I was eager to go. We 
climbed up hill and down for about 

an hour, making a complete circle 

back to where we started, but didn’t 

find the cow or her calf. My arms 

weren’t the only things that were out 

of condition after the winter months 

of little physical activity, for my legs 

felt weak after an hour of climbing 

banks and hills. There was only one 

place we hadn’t looked, so we took a 

turn in this direction before going 

back to the house. There stood the 

cow with the little new calf lying 

beside her, on nice level ground not 

100 yards from where J had been pump- 

ing water. If I had walked ten feet 

around a bend I would have seen her 

and saved us the time and the hike. 

We really didn’t care though, because 

it was a beautiful evening, and it was 

fun. It had been a long time since [| 

had walked through this part of the 

timber. 

Sadie the goat is quite a problem 

at times. She has been allowed to 

run free, at least for the time being 

until she starts to eat the flowers 

and bushes. Frank always shuts her 

in her house at night, but the other 

day when [ wanted to hang some 

clothes on the line I told him he was 

going to have to do something about 

her. (I knew that clothes on the line 

would never be safe with Sadie on the 

loose. If I go outside with an apron 

on she soon tries to untie the apron 

and eat the ties.) He put her in her 

house until the clothes were dry and 

in the house again, but reported that 

she didn’t understand why she had to 

go to bed in the middle of the day. 

Poor Sadie! She wants to be friendly 

with the other animals, but the horses 

bite at her, the cows chase her, the 

calves butt her, the chickens run away 

from her, and the cats ignore her. She 

has no one to play with. I’m sure she 

is going to be happy when Alison 

comes back to the farm this summer. 

Alison plans to come when school 

is out, and asked permission to bring 

a girl friend with her, so Sadie and 

the girls will have a lively time. 

Any spare time I have has been spent 

at the sewing machine. [I made a dress 

for Frank’s sister Bernie first; then 

one for his sister Edna who lives in 

Phoenix. Happily, she loved the 

dress — material, pattern, and fit. 
When Frank’s other sister Ruth spent 

a week with us recently, she selected 

a piece of material so I could make 

her one. She tried to talk me out of 

it, thinking I was too busy, but no 

woman was ever blessed with nicer 

Sisters-in-law than I have been, and 

it makes me happy to sew for all 

three of them. 

Kristin mentioned that Andy was 

very fond of music, so the last time 

I found a couple of books I wanted 

to send out to him I also included a 

couple of musical toys. One was a 

music box shaped like a tiny tele- 

vision set with a small window in 

front. When the music starts (in this 

case ‘‘Farmer in the Dell’’) the story 

in pictures of ‘‘Farmer in the Dell’’ 

pass across the window. Kristin says 

Andy loves it, calls it his radio, and 

carries it around with him all the 

time. At bedtime he is allowed to 

pick out one book to take to bed with 

him, and off he walks with his book 

in one hand and his radio in the other. 
He soon drops off to sleep and they 

never hear another word out of him. 

Andy also loves tractors and trucks. 

We have been amazed that he re- 

members anything about his trip to 

our house last Christmas, but ap- 

parently he does. Kristin said the 

last time she took him to the grocery 

store he became very excited and 

kept shouting ‘‘Johnson — tractor — 

Grandpa’’. She couldn’t imagine why 

until she saw a picture on the wall of 

a man plowing corn on a green tractor. 

She says she knows what to expect 

now every time she takes him there. 

When we talk to him on the phone the 

first thing he says is ‘‘tractor’’. We 

hope they will be able to spend a 

little time with us this summer so he 

can ride on the tractor with Frank. 

What a thrill he would get out of that! 

My space has run out, so I’m going 

to put away my typewriter and go 

outside and work in the yard for 

awhile. It is too beautiful to stay 

cooped up in the house, and the yard 

could stand some attention. 

Sincerely, 

Doth



KITCHEN-KLATTER MAGAZINE, JUNE, 1966 

When Wedding Bells Ring 

by 
Mabel Nair Brown 

DECORATIONS 

Sugar Bells are usually thought of 

most often in conjunction with the 

wedding cake, but they make such 

dainty, yet elegant, decorations for a 

bridal shower, that the whole shower 

theme might well be confined to these 

bells. They are easy to make (the rec- 

ipe and directions have been in several 

back issues of Kitchen-Klatter), but if 

you do not wish to make them, very 

good substitutes can be found in the 

‘*frosted’’ bells sold at stationery and 

novelty stores. 

Sugar Bell Centerpiece: Very care- 

fully arrange bells on a tiered stand, 

beginning with largest circle of bells 

on bottom, then smaller circle on next 

tier, etc., to a single one on top. After 

bells are in place, put a single rose- 

bud, with leaf or two, in each bell, as 

the clapper. Depending on size of 

bells, you might want to insert fine 

greenery here and there among them. 

Place bit of greenery and rosebuds 

around the base of the bell tier, and 

let greenery trail over edges. 

Sugar bells are also very pretty if 

placed over the nut cups. Use a cake 

decorator to put a rosebud and leaves 

on top of each bell, the rose being in 

the bride’s color. 

““Caught’’ Centerpiece: The cage 

might be an old bird cage you have 

Painted white, or you might make one 

using Pipe cleaners or ‘‘Tinker Toys’’. 

The idea is to place a groom doll in- 

side the cage. Tie a cluster of flowers 

and ribbon, and a dime store wedding 

ring to the top of the cage and arrange 

flowers and greenery around the bottom. 

Another idea would be to suspend the 

decoration above the tea table, with 

streamers running down to a wedding 

ring arrangement in the center of the 

table. It might be suspended over the 

gift table, also. 

GAMES 
Shower Umbrella Race: Use paper 

plates for the umbrellas. Run a cord 

through each plate so players can tie 

the umbrella over their heads. Fach 

player is given a large spoon and five 

ping-pong balls. Allow a given amount 

of time (three minutes, perhaps) for 

each to scoop up balls with a spoon 

and get them into the umbrella (plate) 

on top his head, using only one hand. 

This can also be played as a relay 

race. 
s 

Furnishing the Home: Divide guests 

into groups, assigning each group a 

different room in the bride’s new home 

to furnish. Each is given some old 

magazines from which to cut pictures 

of single items. After 15 minutes, the 

judges decide which group had the 

most completely furnished room. 

The Missing Ingredient: One ingredi- 

ent is left out of each recipe. What is 

it? 

1. Brown Betty Pudding: bread 

crumbs, sugar, lemon, spices, fat, 

water. (apples) 

2. Coffeecake: milk, fat, sugar, 

salt, eggs, yeast, flavoring. (flour) 

3. Waffles: flour, milk, eggs, salt, 

baking powder. (shortening) 

4. Dumplings: fat, baking powder, 

flour, salt, broth, liquid. (eggs) 

5. Baked Alaska: sponge cake, egg 

whites, sugar. (ice cream) 

6. Deviled eggs: eggs, salt, mus- 

tard, pepper. (vinegar) 

7. Devil’s Food Cake: sugar, bak- 

ing powder, soda, milk, fat, cocoa, 

vanilla, eggs. (flour) 

8. Shortcake: flour, salt, sugar, 

milk, fat. (baking powder) 

9. Scrapple: ground beef, ground 

pork, meat broth, seasoning. (corn 

meal) 

10. Eggs au Gratin: cheese, eggs, 

bread. (white sauce) 

WEDDING OF THE FLOWERS 

What more appropriate setting for a 

wedding than a flower garden? The 

wedding group in the list below can be 

completed by filling in the blanks with 

the names of flowers from the list at 

the bottom. Can you complete the 

group? Four correct answers, you need 

to do some weeding; six correct, you 

have gathered an average bouquet; a 

perfect score and you’re invited to the 

wedding! 

1. is the blushing 

bride. 

2. 3 will give the bride 

away. 

3. is the attentive 

groom. 

4. is the eager best 

man. 

5. will perform the 

ceremony. 

6. The bride’s veil is F 

7 may object to the 

wedding. 
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INTERESTING FACTS 

WEDDING CUSTOMS are centuries 

old. The medieval bride wore her hair 

hanging loosely for the wedding cere- 

mony. On top of her head she wore a 

garland of flowers, the symbol of her 

virginity. 

Part of the ‘‘something old, some- 

thing new, something borrowed, some- 

thing blue’’ may be traced to the an- 

cient Israelites. They regarded blue 

as the color of love, purity, and fidel- 

ity, and sewed a blue riband upon the 

borders of their fringed wedding gar- 

ments. 

Attendants at the wedding date back 

to primitive ceremonies, for when the 

primitive bridegroom set out to capture, 

or steal, a wife, he was accompanied 

by a strong-armed friend who made 

every effort to stave off pursuit by the 

girl’s father. 

The flower girl is a survival of the 

custom of having a child walk ahead 

of the bride, carrying a sheaf of wheat 

symbolic of the wish for a fruitful 

marriage. 

The throwing of shoes, or tying them 

to the car, goes back to ancient Egypt, 

when the father of the bride gave his 

daughter’s shoe to the groom as a 

symbol that he was transferring his 

authority to the groom. This custom is 
mentioned in the Bible when the kins- 

man of Ruth indicated his willingness 

to give up his claim by giving his shoe 

to Boaz. Ruth 4:7-8. 

Records show that early Egyptians 

used rings in the marriage ceremony. 

They were also used by Romans, He- 

brews, and Anglo-Saxons, as a Sign 

that woman was the possession of man. 

The Greeks claimed that a small nerve 
runs from the heart to the third finger 

of the left hand; therefore it was the 

finger honored with the wedding ring. 

In medieval times the bride wore red. 

When Anne of Brittany married 

Louis XII, she broke tradition and 

established white as the symbol of 

purity and modesty. White survived as 
the color to be worn by brides there- 

after upon their wedding day. 

8. of relatives are 

present. 

9. The bride is wearing a 

10. The bridegroom is nervous but 

the won’t tell. 

Flowers: Queen Anne’s Lace, Phlox, 

Snapdragon, Sweet William, Poppy, 

Daisies, Johnny-Jump-Up, Jack-in-the- 

Pulpit, Rose, and Lady’s Slipper. 

Answers: 1. Rose. 2. Poppy. 3. 

Sweet William. 4. Johnny-Jump-UP. 5. 

Jack-in-the-Pulpit. 6. Queen Anne’s 

Lace. 7. Snapdragon. 8. Phlox. 9. 

Lady’s Slipper. 10. Daisies. 

—Evelyn P. Johnson 
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We talk much today about gracious 

living, but what about gracious lis- 

tening? We all have ears, but do we 

really hear with them? Even people 
who are hard of hearing have no excuse 

for not listening. Modern hearing aids 

are sO improved they make it possible 

for all to hear. (In fact, these people 

really have an advantage; when they 

become bored with someone’s incessant 

chatter, they can easily turn their 

hearing aids off.) 

A fifth-grade class recently studied 

the five senses. The homework assign- 

ment was to choose one of them, read 

up on it, and write a one-page com- 

position on the subject. The following, 

entitled ‘‘Ears,’’ was submitted by one 

of the students: 

“Most people and animals have two 

ears, but they are not all shaped 

alike. The donkey’s ears are tall and 

pointed. Elephant’s ears are shaped 

like fans. 

‘‘Mars are mace up of funny sound- 

ing parts like anvil, stirrup, and ca- 

nals. Our ears have large flaps on the 

outside to catch the sound. These 

work somewhat like a radar or the 

antenna on our TV sets. 

‘‘Mars were made to hear with, but 

some people seem to use them for 

many other things besides listening. 

My grandmother’s ears help keep her 

glasses on. My father uses one of his 

ears to hold his hearing aid. Mother’s 

ears are used mostly to put her ear- 

rings on. My little brother’s ears keep 

his hat from falling down over his 

eyes, and my sister’s ear is usually 

glued to the telephone. I don’t think 

she really listens with it, though, be- 

cause she never stops talking long 

enough to hear what the other person 

is saying.’’ 

Unknowingly, the boy had hit upon 

the truth, and there is ‘‘more truth 

than poetry’’ in what he wrote, What 

is wrong with us? Have we forgotten 

how to listen? Instead of suo many 

courses in public speakin., we need, 

it seems, lessons in listening. 

A lady who is known for her charm 

and grace was a guest recently at a 

dinner party given in honor of a great 

general. She does not claim to know 

much about politics or the fine art of 
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Do You Really Listen? 

by 
Agnes White Thomas 

winning a war, but she was vitally in- 

terested in what the general had to 

say about our foreign policy. She lis- 

tened intently to his every word. 

When the party was over, the gen- 

eral turned to his hostess and said,‘‘I 

certainly enjoyed talking to that lady. 

She’s quite a conversationalist.’’ 

The hostess knew that the lady had 

scarcely spoken all evening, but that 

she had listened. 

A little girl danced into the kitchen 

where her mother was busy prepar- 

ing dinner. 

‘*‘Mother,’’ she cried, ‘‘guess what!”’ 

“IT don’t know — what?’’ the mother 

asked, not looking up from the potato 

she was peeling. 

‘Mother, you’re’ not listening.’’ 

‘‘Yes, I am, honey.’’ She pushed the 

peelings into the garbage disposal. 

‘*But Mother, you’re not listening 

with your eyes.’’ 

And how many of us really listen 

with interest when others are talk- 

ing? For instance, does the average 

housewife stop what she is doing and 

give her undivided attention to her 

husband when he retums home from 

a rough day at the office? 

Perhaps it has been one of those 

days when everything has gone wrong 

for him. He has hurried home antici- 

pating a pleasant dinner hour and a 

quiet evening with his wife, after the 

kiddies have been put to bed. The 

man may need to get something off 

his chest and expects his wife to listen 

to his problems and understand his 

feelings. 

But the wife, too, has had a try- 

ing day with the children, the neigh- 

bor’s dog, and faulty plumbing. She is 

SO wrapped up in her own affairs 

that she spends the evening giving 

him a detailed account of her day’s 

events, unaware of his Own urgent 

need to be heard. 

Good listening manners’ are not 

inborn, they must be taught or cul- 

tivated, and the one who realizes 

this will not only gain popularity but 

also knowledge. 

An Old Italian proverb tells us, 

‘‘From listening comes wisdom; from 

speaking comes”' repentance.’’ True, 

much of what one hears will be chaff, 

but this can be sifted from the wheat 

which can be stored for future use. 

Probably, the most popular girl in 

school is the one who really listens to 

her friends’ problems. She has learned 

that everyone likes to talk about him- 

self or his hobbies. 

The smart or unselfish person en- 

courages Others to talk about subjects 

which interest them, and she or he lis- 

tens with eyes, ears, and heart. 

How are your listening manners? 

Do you turn a deaf ear when others 

are speaking? Do you let words go in 

One ear and out the other? Why not 

begin today to cultivate the art of 

gracious listening? 

—Grit (Reprinted by permission) 

26 OK OK OK OK OK OK KK OK KOK KOK 

THE MEASURE OF A MAN 

How do you measure aman... 

There are a number of yardsticks 

used to evaluate a human being’s 

worth. For instance, he can be meas- 

ured by size and weight, strength and 

color, voice pitch and pulse rate. 

To many, one’s appearance is the 

first yardstick of measurement. Modern 

concepts of beauty or handsomeness 

are all that matter; that is — until he 

opens his mouth and reveals himself a 

fool, an egotistical show-off, or an 

intelligent person. 

Others will measure him by clothes. 

Is he dressed in the up-to-the-minute 

fashion or does his wardrobe consist 

of beatnik apparel complemented by 

bushy hair and other characteristics of 

the yeah-yeah-yeah pack? 

In some groups, the only important 

measure is the size of his bank ac- 

count and its future possibilities — up 

or down. 

But are these reliable elements in 

determining one’s value? 

To a degree, perhaps they are. 

Still, in the larger sense, in the 

more important area of human worth, 

there must be other considerations. 

And these considerations are the 

virtues mankind has created inch by 

struggling inch as he approached the 

full, 36-inch yardstick of a true man’s 

worth. 

The age-old virtues of honesty and 

loyalty and goodness and mercy pro- 

vide a much more meaningful measure 

of a man than do the superficial things 

surrounding him. 

How do YOU measure a man — per- 

haps your friend ? What qualities must 

your friend posses before you call 

him ‘‘Friend’’? 

Think on this... 

Then will you know your own meas- 

ure more truthfully. 

eK ok oR Ko OK OR OK OK
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MARY BETH'S LETTER 

Dear Friends: 

I have managed to squeeze a space 

clear on the dining room table large 

enough to accommodate my typewriter, 

so J’1l dash off a quick note to you be- 

fore the voices from the infirmary up- 

stairs begin to call for service. 

The dining room table is heaped high 

because Donald and a brave neighbor 

have ripped out the cabinets along one 

wall of our beautiful new kitchen, and 

of course these cabinets had to be 

emptied first. AS a present to our new 

house and more personally to us my 

mother is giving us a refrigerator to 

replace our present one, which we out- 

grew with the arrival of our first paby 

eleven years ago. But lo-and-behold! 

the space which had formerly held our 

refrigerator so gracefully would not ac- 

commodate the width of the new one. 

Rather than turn down such a practical 

gift Donald and our neighbor deter- 

mined a way to steal one inch from the 

length of these cabinets, but leaving 

them with almost no evidence of hav- 

ing been attacked by amateurs. The 

deed is almost done and then we’ll be 

ready when the gift is delivered. This 

new one is an upright two-door model 

with the left section all freezer and 

the right section a regular refrigerator. 

I have become a master at the fine art 

of cramming to the maximum a tiny 

freezer section in the top of a small 

refrigerator, and how I look forward to 

the luxury of spreading out onto many 

shelves of freezer compartment. 

The infirmary that I mentioned is oc- 

cupied by Paul and Katharine. Last 

week Adrienne came down with an 
influenza-type bug dramatically named 

‘‘Singapore B’’. She was a very sick 

five-year-old for the better part of a 

week, and just like clockwork Paul 

and Katharine followed her pattern of 

intense sore throat, high fever for a 

day or two, and a windup of a deep, 

rattling chest cough. 

According to the radio this virus is 

of epidemic proportions. They expect 

one person in every three to be downed | 

by the contagious little rascal. Neither 

Don nor I have had it yet, and as close 

contact as I’ve had with the children, 

if I were going to get sick it should 

have happened by now. (Besides, since 

when are mothers allowed the luxury of 

getting so sick that they have to go to 

bed?) : 

This week has been somewhat of a 

dud as far as it has gone. Don signed 

up for two weeks vacation to oversee 

the yard work, and, indeed, take over 

the work after the heavy trucks are 

through, so you can guess what the 

two of her little Katharine and 
friends putting on a puppet show. 

weatherman has served up for the bill 

of fare! Rain and more rain and then a 

thunderstorm or two during the night. 

So while it has rained Don has busied 

himself with house-bound jobs. I have 

been agitating for a screen door on the 

door leading from the utility room into 

the garage. For some reason or other — 

and this is the second house this 

phenomenon has occurred — we have a 

door leading from the house into the 

garage that opens out rather than 

Swinging in. This means that the 

screen door must be hung on the inside 

of the door in the utility room. But 

even though it is an unusual arrange- 

ment, [’ll have a door to further venti- 

late the room. 

I don’t think I’ve had the opportunity 

to tell you about the lazy, restful 

spring vacation we had when the chil- 

dren’s school dismissed in March. We 

went down to Anderson to visit my 

mother and sister and her family, and 

Donald was able to go into the main 

corporation office where he is em- 

ployed, so we really accomplished a 

goodly amount in one trip. I had an 

A SUMMER LITANY 

For robins in the cherry tree 

Singing songs of praise to Thee; 

For fragrance sweet of garden flowers, 

Their blossoms gay through sunny 

hours, 

I THANK THEE, LORD. 
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cooling breeze, for azure sky, 

For gossamer wings of a butterfly, 

For yellow ducklings on a quiet pond, 

Fleecy clouds drifting just beyond, 

I THANK THEE, LORD. 

For a neighbor’s wave from across the 

way 

And children’s laughter as they 

play, 
these and all Thy gifts to me 

I lift my heart and soul to Thee, 

I THANK THEE, LORD. 

—Mabel Nair Brown 
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opportunity to visit several friends and 

have a restful visit with Mother and 

enjoy the luxury of eating someone 

else’s cooking. 

When we came back, instead of taking 

the Illinois toll road around Chicago 

we drove into the city and down to the 

lake front, where we parked the car 

and went on foot to the Adler Planetar- 

ium. There is no admission charge to 

get into the building to view the mar- 

velous pictures and see the telescopes 

on the lower level. For twenty-five 

cents on Saturday mornings only there 

is a children’s lecture. Buying a ticket 

to this lecture gives the child and his 

parent or group sponsor (there were 

many, many Scout and Y.M.C.A. groups 

in the audience) admittance to a large, 

circular auditorium. In the center of 

of this room is a planetarium which is 

a model or representation of the plane- 

tary system. Projectors display the 

movements of the celestial bodies ona 

hemispherical ceiling. In the course of 

this one hour lecture, which was espe- 

cially beamed at a child’s understand- 

ing, these children were given an en- 

tire year’s moving display of the stars 

through the heavens. They saw how 

the sun appears to rise high along a 

meridian from the winter to the summer 

months, and of course the lecturer ex- 

plained that it is not really the sun 

which is moving but rather the earth. 

All of this is accomplished in the most 

totally blacked out room I’ve ever been 

in. Because the lecture was compara- 

tively brief it held the attention of 

even our little Adrienne. I would high- 

ly recommend this for you and your 

children if you ever get to Chicago. It 

surely stirred Paul’s interest. 

After we had enjoyed a quick lunch 

in Chicago we drove back to the lake 

front and spent several hours at the 

Aquarium. J never realized there are so 

many varieties of fish. 

It’s only a matter of weeks now until 

school will be out, and even though I 

welcome the relaxation of no school 

routine nor homework, I wonder what 

I’ll do with these three children all 

day every day for twelve weeks. We 

shall have to devise some way to keep 

them occupied either constructively 

or in the line of amusement. Children 

all anticipate vacation, but boredom 

can eventually take off much of its 

bloom. Perhaps one solution is to give 

them yard and house responsibilities, 

so that the free play time they have, 

they will have earned, and so enjoy 

the more. 

Must run and tend to the sick ones 

tairs. 
ee” Until next month, 

Mang [Ait
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Old Glory will be 189 years old on 

June 14th, 1966. Although it is not a 

legal holiday, except in Pennsylvania, 

nevertheless it is officially Flag Day 

throughout the United States by proc- 

lamation of the President, for the day 

commemorates the adoption of the 

Stars and Stripes as the official flag 

of the United States. A bill was signed 

by President Harry S. Truman on Au- 

gust 3, 1949, requesting that the Presi- 

dent call for the day’s observance 

each year by proclamation. 

According to history, the first offi- 

cial American Flag was displayed on 

Prospect Hill, January 1, 1776, when 

the American Army was besieging Bos- 

ton. It was composed of thirteen alter- 

nate red and white stripes with the red 

cross of St. George and the white cross 

of St. Andrew displayed in the upper 

left-hand corner. It was known as the 

Continental or Grand Union Flag. 

When Congress adopted a design for 

a new flag on June 14, 1777, it was 

actually the Continental Flag with the 

Union Jack replaced by stars in a field 

of blue, with one star for each of the 

thirteen colonies. No set rule was 

made regarding the arrangement of the 

stars, but they usually appeared in a 

circle. There is no record of the date 

the new flag was first flown, but it is 

believed that September 3, 1777, was 

the day that the adoption of the new 

flag was announced. It is generally 

believed that Betsy Ross sewed to- 

gether the first Stars and Stripes, but 

there is little documentary proof that 

she actually did so. 

On January 13, 1794, Congress voted 

to add two stars and two stripes to the 

flag to indicate the admission of two 

new states (Vermont and Kentucky), 

but by 1818 it was evident that the 

continuation of this procedure would 

soon make the flag a completely un- 

wieldy banner. Therefore, on April 18, 

1818, Congress decreed that the flag 

should be returned to the original 

thirteen stripes, for the original thir- 
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For Flag Day 

by 
Carlita McKean Pedersen 

teen colonies, and the addition of a 

star be used to indicate the admission 

of each new state, the stars to be 

added to the flag on the July 4th fol- 

lowing admission of the state to the 

Union. The 50th star was added on 

July 4, 1960, for Hawaii, the 49th 

having been added the previous year 

to indicate the admission of Alaska to 

statehood. 

The idea of the Pledge of Allegiance 

to the Flag is said to have originated 

in 1892 with James B. Upham, an edi- 

tor of ‘‘youth’s Companion’’. However, 

some who believe that it was written 

by Francis Bellamy will dispute this 

claim. Section 7 of Public Law No. 

829, 77th Congress, designates: ‘‘That 

the pledge of allegiance to the flag, ‘I 

pledge allegiance to the flag of the 

United States of America and to the 

Republic for which it stands, one nation 

*under God indivisible, with liberty 

and justice for all’ be rendered by 

standing with the right hand over the 

heart. However, civilians will always 

show full respect to the flag when the 

pledge is given by merely standing at 

attention, men removing the headdress. 

Persons in uniform shall render the 

military salute.’’ 

*The phrase under God was added to 

the Pledge on June 14, 1954. 

The Star-Spangled Banner was writ- 

ten by Francis Scott Key in 1814 on 

the occasion of his visit to the British 

Fleet in Chesapeake Bay. In a suc- 

cessful effort to obtain the release of 

one Dr. William Beanes who had been 

captured by the British during the 

burning of Washington, D.C., Key was 

held overnight on shipboard during the 

shelling of Fort McHenry — a fort de- 

fending Baltimore. At dawn’s light, 

Key was so delighted to see Old Glory 

still waving above the fort that he 

began the poem to commemorate the 

occasion. Sung to the tune ‘‘Anacreon 

in Heaven’’, the four-stanza poem soon 

gained wide popularity, but the origin 

of the tune is obscure. It could possi- 

bly have been written by a British 

composer born in 1750, John Stafford 

Smith. The Star-Spangled Banner, al- 

though earlier adopted as such by the 

Army and Navy, was proclaimed the 

official National Anthem in 1931. 

Leader: Millions of people in other 

parts of the world have few of the free- 

doms which we enjoy, living beneath 

that glorious red, white, and blue ban- 

ner. Let us now give thanks for those 

freedoms: 

Leader: In America each person can 

worship God as he pleases. 

Response: For such freedom we 

thank Thee, O God. 

Leader: We can speak freely all the 

thoughts of our mind. 

Response: For such freedom we 
thank Thee, O God. 

Leader: We can meet with other 

people whenever, and wherever we 

choose. 

Response: For such freedom we 

thank Thee, O God. 

Leader: We can read, or express our 

thoughts in writing whenever we please 

— read whatever we please. 

Response: For such freedoms we 
thank Thee, O God. 

Leader: We are free to choose the 

work that we must do for a livelihood. 

Response: For this freedom we thank 

Thee, O God. 

Leader: We can travel the country, or 

to far corners of the earth to enjoy the 

earth’s beauty. 

Response: For this freedom we thank 

Thee, O God. 

Leader: We are a free people. We are 

Americans. We are brothers all. 

Response: For these freedoms we 
Thee, O God. 

‘I stand for a world-shaking idea 

that is creating a new earth, putting 

kings to flight, toppling dictators, 

bursting the shackles of slaves, mak- 

ing men brothers, glorifying human 

personality, spurring all mankind to 

aspire to more abundant living. I stand 

for the new order which has exploded 

old theories and set men free. I have 

kindled, and Kept burning in the hearts 

of men, the fires of liberty, unity, 

justice, and brotherhood. Men have 

lived and toiled and died to keep alive 

the things Isymbolize..... 

‘*The blood spilled in all the great 

battles for freedom, from Valley Forge 

to Viet Nam is in my red stripes. 

‘*The shining white light of eternal 

hope that penetrates the nation’s dark- 

est hours, are in my white stripes. 

‘‘The vast sweeping infinity of the 

heavens is in my Stars, inspiring man- 

(Continued on page 22)
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IT’S WEDDING TIME 
by 

Evelyn Birkby 

Mendelssohn’s ‘‘Wedding March’’ is 

being heard across the land. Strains of 

‘‘Oh Promise Me’’ and ‘‘I Love You 

Truly’’ are mingled with the scent of 

Orange blossoms and roses. June, tra- 

ditionally the month of brides, is at 

hand. 

June may hold the record for the num- 

ber of weddings but each month of the 

year sees lovely brides and smiling 

grooms promising to love, honor and 

cherish. Last winter we had one such 

occasion in our family when our neice, 

Luanne Barnard (the daughter of Rob- 

ert’s sister, Ruthella) married Duane 

Mannon in our church in Sidney. 

Luanne is a beautiful girl and just as 

Sweet and gentle as she is lovely. She 

knew exactly what she wanted: a sim- 

ple wedding with only the immediate 

families present. She wore a floor- 

length gown of silk taffeta. The matron 

of honor was her sister-in-law who 

wore a lovely street-length dress of 
romance blue. A large arrangement of 

white crysanthemums and pink roses 

was on the altar. Branch candelabra 

held white candles which glowed above 

white satin bows. The organist played 

softly and the ceremony went smoothly 

and beautifully to its conclusion. 

While the wedding pictures were 

being taken, I dashed down to the home 

of Robert’s parents (grandparents of 

the bride) where the reception was to 

be held. I plugged in the coffeepot and 

then started the punch. We used the 

recipe for Sherbet Punch using rasp- 

berry sherbet and flavoring, vanilla ice 

cream and gingerale. (I’ve already 

shared that recipe with you friends.) 

The punch was a delicate pink. 

The serving table was laid with a 

white satin damask cloth centered with 

a tiered wedding cake decorated with 

pale pink roses and white wedding 

symbols. Flanking the cake were sil- 

ver candlesticks holding pink candles 

and encircled with pink and white 

roses. The table was set much as a 

tea table would be arranged. We placed 
the punch bowl and cups on the right 

side of the table. A silver dish with 

nuts was in front of the punch bowl 

and the silverware was arranged diago- 

nally toward the cake. At the left side 

of the table coffee was served (it was 

a bitterly cold night and a number of 

the relatives had a long drive to get 

home.) In front of the coffee service 

was a Silver plate holding pink and 

white mints. The napkins were placed 

diagonally toward the cake, repeating 

the line of the silver. 

Mrs. Duane Mannon, the lovely bride, is pictured at her wedding reception. 
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Just as the coffee finished perking 

the bride and groom and the guests ar- 

rived. Since the serious part of the 

evening was concluded everyone re- 

laxed and visited and had a wonderful 

time. 

It has long been my opinion that a 

wedding reception is really a party and 

should be a time of enjoyment and 

never stilted or dull. This may take a 

bit of extra planning if it is held in a 

church or hall, but usually a small 

group in the home is relaxed and 

friendly in such natural surroundings. 

However, a bride should plan the re- 

ception according to her own wishes 

and not just as everyone else has done 

in the past. Adding individuality and 

imagination can make it memorable. 

To be sure, one needs to confer with 

a clergyman as to the preferences of 

the denomination for the wedding cere- 

mony and reception if it is to be in the 

church parlors. Other than his direc- 

tions, the bride can and should plan as 

she desires as long as it is in good 

taste. 

It is not as easy as it might seem for 

a bride to have plans just as she would 

like them, for so many other people are 

involved in weddings. Almost every- 

one, it seems, has an opinion as to 

how such an event should be done. 

Even some wedding consultants make 

a bride feel like a poor waif if she 

does not have everything on a list. One 

such counselor used the phrase, ‘‘This 

is an item all the girls with nice wed- 

dings use.’’ Fortunately, a really good 

consultant keeps in mind the wishes of 

the bride and the limitations of cost. 

Did you know the following facts? 

It is as proper to have a small gather- 

ing at home for a meal or light refresh- 

ments as to have a formal reception 

for everyone, if the bride prefers. 

And for a small wedding handwritten 

notes or phone calls are just as proper 

as printed invitations Usually, en- 

graved invitations are used at a large 

wedding because it is impossible to 

write that many notes by hand. 

If everyone comes to the wedding it 

is not necessary to send announce- 

ments. However, if many relatives and 

friends of the family cannot come, it is 

nice to send announcements. 

The best man is supposed to see that 

the groom is at the church on time, 

that the groom’s clothes are on 

straight, that the ring is safely in his 

own pocket, that the boutonnieres are 

in place. He is also ready to serve as 

needed with the luggage and car. And 

after seeing a number of very nervous 

grooms, it is understandable that the 

best man may well play an important 

part in seeing that everything runs 

smoothly. 

Many good books are available to 

help guide the plansfor a wedding. The 

Shenandoah Library has the ‘‘McCall’s 

Book of Etiquette’’ which includes an 

excellent section on weddings. The 

chapter begins with the worthwhile 

thought, ‘‘What really matters about a 

wedding is that it be a loving ceremony 

in which a man and woman are com- 

mitted to each other. Whether the wit- 

nesses number two or four hundred the 

significance is the same.’’ 
xX x x
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Kitchen 

GRANDMOTHER’S TARTS 

6 Oz. cream cheese 

1 cup margarine 

1/2 tsp. Kitchen-Klatter butter 

flavoring 

2 cups sifted flour 

2 cups chopped dates 

1/3 cup water 

1 tsp. Kitchen-Klatter orange 

flavoring 

1/2 cup chopped pecans 

Cream the cheese, butter flavoring 

and margarine together. Add the flour 

and mix until well blended. 

Roll out the pastry 1/8 inch thick on 

a lightly floured board. Cut with a 3- 

inch cooky cutter. Place half of the 

rounds on a baking sheet. Combine 

dates, water, flavoring and pecans and 

put a spoonful of this fruit mixture on 

each round; cover with another round of 

pastry. Press the edges together with 

the tines of a fork. Bake in a 400- 

degree oven for 15 minutes, or until 

done. This will make 18 tarts. 

SWEET-SOUR PORK 

1 1/2 lbs. lean pork steak, cut in 

strips 2 inches long and 1/2 inch 
wide 

2 Thls. fat 

1/4 cup water 

2 Tbls. cornstarch 

1/2 tsp. salt 

1/4 cup brown sugar 

1/4 cup vinegar 

1 cup pineapple juice 

1 Tbls. soy sauce 

3/4 cup green pepper, cut in strips 

1/4 cup chopped onion 

1 1/2 cups pineapple chunks or tidbits 

Brown the pork in hot fat. Add water, 

cover, and simmer for 1 hour. Combine 

comstarch, salt, brown sugar, vinegar, 

Pineapple juice, and soy sauce; cook 

until slightly thickened, stirring con- 

stantly. Pour this sauce over the hot 

pork. Add green pepper, onion and 

pineapple pieces and cook, covered, 

for several minutes. Serve with hot 

rice. Makes 6 servings. —Margery 
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Recipes Tested 
by the 
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CLUB SALAD 

1 pkg. lemon gelatin 

1 pkg. lime gelatin 

1 cup boiling water 

1/4 tsp. Kitchen-Klatter pineapple 

flavoring 

1/4 tsp. Kitchen-Klatter lemon 

f lavoring 

1 cup mayonnaise 

2 tsp. horseradish 

1 large can evaporated milk 

1 cup small curd cottage cheese 

1 #2 can crushed pineapple, drained 

1/2 cup nutmeats 

Dissolve the gelatin in the boiling 

water. Stir in the remaining ingredients 

which have been combined. Pour into 

mold and chill until set. Serve on 

salad greens. —Margery 

ZIPPY GREEN BEANS 

4 cups cut green beans, drained 

1/4 cup chopped celery 

3/4 cup mayonnaise 

1 tsp. Prepared mustard 

1/4 tsp. salt 

1 tsp, vinegar 

1/4 cup milk 

1 stiffly beaten egg white 

Place the beans in a buttered baking 

dish. Sprinkle the chopped celery over 

the beans. Mix together the mayon- 

naise, mustard, salt, vinegar and milk, 

and fold into the stiffly beaten egg 

white. Pile this mixture on top of the 

beans and celery in the baking dish. 

Sprinkle with paprika. Bake in a 400- 

degree oven about 15 or 20 minutes, or 

until the sauce puffs up and browns 

and the beans are heated through. 

—Dorothy 

PEANUT BUTTER MILK DRINK 

1 quart milk 

6 Tbls. honey 

1/2 cup creamy School Day peanut 

butter 

Beat all ingredients together until 

smooth. Refrigerate. Serve cold. This 

is a very delicious and nutritional 

drink. Serves six. —Evelyn 

CHERRY TORTE ICE CREAM PIE 

3 egg whites 

1 cup sugar 

14 soda crackers, rolled fine 

1/4 tsp. baking powder 

1/2 cup pecans 

1 tsp. Kitchen-Klatter vanilla 

flavoring 

Beat egg whites stiff. Gradually beat 

in the sugar. Add the soda crackers, 

baking powder and chopped pecans. 

Stir in flavoring. Fill a buttered pie 

plate with this mixture. Bake for 30 

minutes in a 325-degree oven. Cool. 

Fill the center with ice cream (I usual- 

ly use vanilla), and cover with the 

following topping: 

Topping 

1 1/2 Tbls. cornstarch 

2 Tbls. sugar 

1/8 tsp. salt 

Dash of nutmeg 

1 cup cherry juice 

1/2 cup light corn syrup 

1 can sour red cherries, drained 

1 tsp. butter 

1/2 tsp. Kitchen-Klatter cherry 

flavoring 

1/4 tsp. Kitchen-Klatter almond 

flavoring 

Mix dry ingredients in a saucepan. 

Stir in cherry juice and syrup. Cook 

over low heat until sauce thickens. 

Boil 2 minutes, stirring constantly. 

Remove from the heat, add cherries, 

butter and flavorings. Cool completely 

before spreading over the ice cream. 

Freeze the entire pie until ready to 

serve. —Margery 

BANANA DROP COOKIES 

2 1/4 cups flour 

1/4 tsp. soda 

2 tsp. baking powder 

1/2 tsp. salt 

2/3 cup shortening 

1/2 tsp. Kitchen-Klatter butter 

flavoring 

1 cup sugar 

2 eggs 

1 cup mashed bananas 

1/4 tsp. Kitchen-Klatter banana 

flavoring 

1 tsp. Kitchen-Klatter vanilla 

flavoring 

Sift flour, soda, baking powder and 

salt together. Cream shortening, butter 

flavoring and sugar together. Beat in 

eggs one at a time. Add bananas and 

flavorings. Lastly, stir in sifted dry 

ingredients. Drop by teaspoon on 

greased baking sheet. Sprinkle with 

cinnamon and sugar if desired. Bake 

at 375 degrees for 10 to 12 minutes, or 

until nicely browned. This makes 3 to 

4 dozen soft, moist cookies.
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SIMPLE TUNA PIE 

1 can tuna fish 

1/4 cup onion, chopped 

1 can cream of mushroom soup 

1 tsp. Worcestershire sauce 

1/2 tsp. salt 
A dash of pepper 

2 cups cooked noodles 

3/4 cup cheese, diced 

1/2 tsp. Kitchen-Klatter butter 

flavoring 

Arrange cooked noodles in bottom of 

buttered casserole dish. Spoon drained 

and flaked tuna over noodles. Combine 

remaining ingredients and pour over 

fish. Top with a little grated cheese if 

desired. Bake in 350-degree oven for 

30 minutes, or until bubbly and lightly 

browned on top. —Evelyn 

HAM AND RICE CASSEROLE 

3/4 cup uncooked rice 

2 cups water 

3/4 tsp. salt 

2 cups medium white sauce 

1 cup diced ham 

8 small slices of ham 

Combine the rice, water and salt. 

Bring to a boil, then reduce the heat 

and let it simmer for about 20 minutes, 

or until the rice absorbs all the water. 

Stir the diced ham and one cup of the 

white sauce into the rice. Spoon into a 

greased casserole and pour the remain- 

ing white sauce over the rice. Cover 

with the ham slices. Top each ham 

slice with a deviled egg half, and bake 
in a 350-degree oven about 30 minutes. 

Deviled Eggs 

4 hard-cooked eggs 

2tsp. salad dressing 

1 tsp. lemon juice 

1/4 tsp. grated onion 

1/2 tsp. dry mustard 

1/2 tsp. Worcestershire sauce 

1/2 tsp. salt 

Dash of pepper 

Halve the eggs lengthwise. Remove 

the yolks and mash. Add the salad 

dressing and the rest of the ingredients 

and beat until fluffy. Refill the egg 

whites. These can be garnished with a 

dash of paprika. —Dorothy 

ESCALLOPED ASPARAGUS PEANUT 

Cut cooked or canned asparagus in 

one-inch pieces. (I used 2 cans.) Grind 

until fine 1/2 cup of shelled jumbo 

peanuts. Arrange a layer of the aspara- 

gus in a greased baking dish. Sprinkle 

with the ground peanut meats. Repeat 

until the baking dish is almost full. 
Cover with one cup of medium white 

sauce. Top with soft buttered bread 

crumbs and bake in a 400-degree oven 

until brown, about 30 minutes. 

Leanna Driftmier cere the table in 
her bright blue and white kitchen. 

SAUSAGE CASSEROLE 

1 lb. bulk sausage 

4 sweet potatoes 

4 apples 

1/2 tsp. salt 

3 Tbls. sugar 

1 Tbls. flour 

1/2 cup cold water 

2 Tbhls. sausage drippings 

1/3 cup brown sugar 

Shape sausage into small patties and 

fry until brown. Peel and slice sweet 

potatoes and apples. Arrange sausage, 

sweet potatoes and apples in layers in 

casserole. Blend salt, sugar, flour, 

water and sausage drippings and pour 

over all. Sprinkle with brown sugar, 

and bake about 45 minutes at 375 de- 

grees. 

You can use canned sweet potatoes 

in place of raw ones if you like, but 

since the canned ones are usually 

small, use more than 4 — perhaps 6 

or 8. 

LAZY DAISY LEMON CAKE 

1 large box lemon cake mix 

1 tsp. ground mace 

1/2 tsp. Kitchen-Klatter lemon 

flavoring 

Mix the cake mix according to direc- 

tions on the box, adding the ground 

mace and lemon flavoring. (Mace is the 

perfect spice with lemon!) Bake ac- 

cording to directions on package. 

Broiled Coconut Topping 

6 Tbls. melted margarine 

1/4 tsp. Kitchen-Klatter butter 

flavoring 

2/3 cup light brown sugar 

4 Tbls. evaporated milk or light cream 

1/4 tsp. ground nutmeg 

1/4 tsp. Kitchen-Klatter coconut 

flavoring 

1/2 cup shredded coconut 
Combine and spread over the hot 

cake. Place under broiler until bubbly, 

about 5 minutes. Watch closely! 
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7-LAYER COOKIES 

1/4 lb. butter 

1 cup graham cracker crumbs 

1 cup coconut 

1 6-oz. pkg. chocolate chips 

1 6-0oz. pkg. butterscotch chips 

1 can sweetened condensed milk 

(Eagle Brand) 

1 cup chopped pecans 

Melt the butter in a 9- x 13-inch pan. 

Sprinkle over the butter the remaining 

ingredients in layers in order given. 

Bake at 350 degrees for 30 minutes. 

Cool and cut into small squares. 

Makes 48. 

MAPLE GLOW CAKE 

2 Tbls. butter or margarine 

1/4 tsp. Kitchen-Klatter butter 

flavoring 

1 cup water 

1 14-0z. pkg. gingerbread mix 

1 egg, separated 

1/8 tsp. salt 

1/8 tsp. cream of tartar 

3/4 cup maple syrup 

1/2 tsp. Kitchen-Klatter lemon 

flavoring 

Combine butter or margarine, Kitchen- 

Klatter butter flavoring, 1/2 cup of 

water and gingerbread mix. Beat well. 

Add remaining 1/2 cup water, egg 

yolk, salt, cream of tarter, maple 

syrup and flavoring. Beat very well. 

Pour into greased angel food cake pan. 

(The new dishwashing detergents re- 

move the grease so this does not harm 

the pan for use with angel food cakes.) 

Bake at 350 degrees for 40 to 45 min- 

utes. Turn out on rack and frost with 

cooked icing. Add 1/2 tsp. Kitchen- 

Klatter coconut flavoring to frosting 

and sprinkle coconut over top for a 

very delicious combination of flavors. 

When this was tested, the homemade 

Kitchen-Klatter maple syrup was used 

and it made a marvelous cake. This 

shows what can be done with our fine 

modern mixes with a little imagination. 

—Evelyn 

CREAMED BRUSSELS SPROUTS 

2 pkgs. frozen Brussels sprouts 

3 Tbls. butter or margarine 

1/4 tsp. Kitchen-Klatter butter 

flavoring 

3 Tbls. flour 

1 1/2 cups milk 

1/2 tsp. salt 

Dash of black pepper 

Dash of ground marjoram 

1/8 tsp. ground thyme 

Cook the Brussels sprouts. Make a 

white sauce of the butter or margarine, 

butter flavoring, flour and milk and 

season. Pour over the drained, cooked 

vegetable. —Marg ery
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PLAIN CUP CUSTARDS 

4 eges 

2/3 cup sugar 

Dash of salt 

4 cups scalded milk 

1 tsp. Kitchen-Klatter vanilla 

Beat the eggs, sugar and salt slightly 

to blend. Slowly add the scalded milk 

and then the flavoring. Pour into 12 

custard cups. Sprinkle each with a 

dash of nutmeg. Bake in a shallow pan 

with about an inch of water in it. Bake 

at 350 degrees for 30 to 35 minutes, or 

until a knife inserted comes out clean. 
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TWO-PENNY SALAD 

1 pkg. lemon gelatin 

1 cup hot water 

3/4 cup cold water 

1/2 tsp. salt 

1/2 tsp. celery salt 

2 Tbls. catsup 

2 Tbls. mild vinegar 

1 1/2 cups cabbage, finely shredded 

Dissolve gelatin in hot water. Stir in 

cold water. Add remaining ingredients. 

Chill in mold. Serve on lettuce leaves 

with a mild mayonnaise. 

—Evelyn 

WE 

READ 

YOUR 

MINDS 

all: 

Raspberry Banana 
Almond Burnt Sugar 
Orange Black Walnut 
Blueberry Maple 

51.00) We pay the postage. 

... AND YOUR MAIL! 
Actually, it wasn’t much of a trick. We knew what you wanted 

because we’re homemakers, just like you. With families, just like 

yours. We knew (and some of you told us) that you needed flavor- 

ings with rich, true flavors that didn’t cook out or bake out. You 

wanted true-life fragrance and color, without paying premium 

prices. And, in Kitchen-Klatter Flavorings you found what you 

wanted. All sixteen are superior in quality, and you’ll like them 

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

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, 

KITCHEN-KLATTER FLAVORINGS 
Shenandoah, lowa 51601 

Lemon Cherry 
Coconut Butter 
Strawberry Pineapple 
Vanilla Mint 

COFFEE-CHIP COOKIES 

2 cups brown sugar 

1/2 cup shortening 

3 eggs , 

1/4 tsp. Kitchen-Klatter butter 

flavoring 

1 tsp. Kitchen-Klatter burnt sugar 

flavoring 

1 tsp. Kitchen-Klatter vanilla 
flavoring 

4 cups flour 

1 tsp. soda 

2 tsp. baking powder 

1 tsp. cinnamon 

1 cup cold coffee 

1 cup chocolate chips 

Cream sugar and shortening. Add 

eggs one at a time, beating well after 

each addition. Add flavorings. Sift 

together the flour, soda, baking pow- 

der and cinnamon. Add alternately 

with the cold coffee. Stir in the choco- 

late chips and drop by teaspoon onto 

lightly greased cooky sheet. Bake at 

350 degrees for about 8 minutes, or 

until done. 

BAKED CHICKEN AND DUMPLINGS 

1 stewing hen 

4 cups broth 

1/2 cup fat from chicken 

1/2 cup flour 

1 cup milk 

Salt and pepper to taste 

1 cup milk 

1/4 cup butter or margarine 

1/4 tsp. Kitchen-Klatter butter 

flavoring 

1 cup flour 

1/2 tsp. salt 

3 eggs, unbeaten 

Stew the hen in salted water until 

tender. Remove meat from bones. Meas- 

ure out 4 cups broth into saucepan. 

Add 1/2 cup chicken fat, which has 

been skimmed off the broth. (It is good 

to chill the broth until the fat rises to 

the top.) Make a smooth paste of 1/2 

cup flour and 1 cup milk. Stir into broth 

with salt and pepper to taste. When 

slightly thickened, add chicken to 

gravy. Keep hot while dumplings are 

being made. 

Combine 1 cup of milk, 1/4 cup butter 

or margarine and butter flavoring in a 

saucepan. When this is hot, stir in l 

cup of flour which has been mixed with 

the 1/2 tsp. salt. Add this all at once 

and continue cooking and stirring vig- 

orously until mixture leaves sides of 

pan. Let it cool and then beat in eggs, 

one at a time. When smooth and satiny, 

put hot chicken mixture into casserole 

and drop tiny dumplings by teaspoon 

over the top. Bake at 350 degrees for 

20 minutes. Increase to 375 for 20 more 

minutes, or until golden in color. Serve 

immediately.
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Golden an hitdess ary 

by Gertrude Applegate 

1965 marked a 50th wedding anniver- 

sary, which I had to celebrate alone. 

It also marked my entry as a member of 

the Ancient Order of Gardeners. I think 

my husband was a born gardener. His 

father was one of a family of twelve 

children who grew up on a farm in 

Iowa. A good garden was one of the 

most important farm projects, for it 

often made the difference between good 

eating and not enough. 

Roscoe served a long apprenticeship 

under his father. For Father, the gar- 

den was recreation when he had time 

off his arduous duties as a judge. The 

highest praise Roscoe could have was 

Father’s approval of his garden. His 

highest ambition was to produce one. 

better than Father’s. 

I had also served the long training 

time — usual with a Kansas farm child, 

helping with setting plants and gather- 

ing peas and beans. As early as mud- 

pie days, I was resetting some wild 

flower or tiny cactus. Sometimes they 

grew. By high school days [J had grad- 

uated to strawberry picking and the 

care of a bed of bulbs. 

Gardening wasn’t easy in my days. 

The ground was good, and there 

weren’t too many bugs, but there were 

no shelves of spray to choose from, 

either. I seem to remember a long 

period when one regular daily job as- 

signment to my sister and me was to 

knock bugs off the potato vines into a 

can. I hated that so much that I did it 

the first thing in the morning so that I 

could forget it the rest of the day. 

Some seasons a few days of heat 

ended the garden work, or a horde of 

grasshoppers, eating as they came, 

cleaned off everything — even eating 

out the insides of all the bulb crops. 

My husband and I rented our first 

home because it had a garden space 

large enough for a family of six. Our 

first winter evenings were spent poring 

over seed catalogues, choosing varie- 

ties to plant. Our first garden was 

beautiful and abundant. We ate all we 

could, gave away all we could, and 

canned all the rest. 

The pattern of the first years was 

established by necessity, because the 

babies took a lot of time. Once in a 

while J took, or stole, time to plant a 

new perennial. 

The using, or the canning, of the 

crop belonged to me. (The rooms at 

fairs filled with fruit and vegetables 

proved that a large order.) 

I never knew just when the children 

pecame a real help ir the garden, or 
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Mrs. Frederick Driftmier arranges the floral centerpiece for a spring tea. 

when each had his own garden. Each 

was pleased as punch when he won a 

prize at the fair — as was my husband. 

When our son grew up the pattern 

changed, for he loved working with 

plants, and what a helper he became 

with the flowers! Our large yard, fin- 

ally, was beautifully landscaped, and 

we had a complete Iowa wild-flower 

garden. The children helped with the 

caring for, harvesting, and canning of 

the fruit and vegetables, and it was 

rather like a series of family picnics. 

Then suddenly no pattern — or an 

entirely new one. We were in a new 

environment, the children had finished 

college, the girls at work or married, 

and our son off to war, home again, 

and establishing his own home quite 

far from us. 

Our late years sent us to the country 

(a beautiful valley in Virginia) and im- 

mediately the garden was established 

again — a large one. J was in charge of 

the flowers, my husband of the vege- 

tables with me as helper. Virginia re- 

warded us richly. There was a large 

though neglected orchard. So much 

canning and freezing began! It was my 

first experience with freezing, and it 

delighted me for it saved so much 

work. 

Gradually changes were made as my 

husband needed more help with the 

work. Our son-in-law took over the en- 

tire care of grass, shrubs, and flowers 

— about half an acre of ground. By 

then I was knee-deep in garden work. 

It was beautiful — long rows of vege- 

tables in perfect shape to grow. One 

beautiful day, when the garden was all 

set to produce, Roscoe used his hoe 

and rake for the last time. I hope the 

Lord gave him a garden, for he loved it 

so much. 

Then [I left, also. We were in the 

country, and since [I could not drive 

nor look after so much ground, I came 

to my old hometown in western Kansas. 

My sister and her husband gave me a 

vacant lot to use, and I went to work 

on it. 

At 75 I am still allowed to use gar- 

den tools. At this age I should have 

the discretion to know when to quit 

and what not to do. 

And what have I gained from 50 

years of gardening? First of all, it was 

an important economic factor. All those 

years we had the best of fruit in abun- 

dance, and the year around we used 

what we had produced from the good 

soil with our own strength. 

I liked the company [ kept. There is 

an easy tie among those who like gar- 

dening, and a quick understanding. In 

gardening, peace and happiness come 

easily. 

I loved to watch my husband wel- 

come spring, and see his look when a 

little handful of soil was just right. It 

was a beautiful smile, expressing both 

satisfaction and expectation. Spring 
has never been the same without it. 

In the second place, we walked with 

beauty — the richness of all the colors 

of the rainbow — beauty of arrangement 

and design — delicacy of fragrance, 

lovelier than any perfume. Even one 

healthy growing plant has a beauty 

beyond description. 

And third, I found wholesome outdoor 

exercise, regulated to the amount [| 

could take. In it I have found healing 
and quiet which only being with nature 

can bring. In working so closely with 

the miracle of growing things and 

God’s laws, I found inspiration and 

closeness with the universe. Some- 

times, it seemed, I met God there.



PAGE 16 

THE LONG AND SHORT OF IT 

by 
Helen Virden 

Going through’ grandmother’s old 

“‘receipt’’ books is like shaking hands 

with old friends. She has rules for 

Susan’s Vinegar Pie, Aunt Ella’s 

Gooseberry Fool and Mary’s Chocolate 

Cake. 

Finding an exact measurement was 

almost impossible. Grandmother’s 

““‘receipts’’ often called for a knuckle 

of lard, three blurbs of molasses, or a 

quarter’s worth of sugar. Her lump of 

butter, the size of a walnut, I soon 

found was two tablespoons. 

Grandmother had many strange ex- 

pressions in her rules: she advised 

that you give puddings three boils; she 

laid on a frosting; she gave minute in- 

structions on how to straw a batter 

cake to see if it was properly baked. 

I cook many of the dishes that made 

my grandmother a popular hostess, but 

I use short cuts that were unheard of 

in her day. : 

Today, with a controlled oven, I can 

prepare foods in a fraction of the time 

grandmother required. But when I reach 

for the seasonings, some of my grand- 

mother’s teachings remain and [I for- 

sake the cookbook and ‘‘use the judg- 

ment’’. 

This recipe for ‘‘Grandmother’s Red 

Flannel Hash’’ was a result of several 

days’ work for grandmother, while I 

consider mine a good, quick meal for a 

busy day. 

Grandmother’s Red Flannel Hash 

Take a piece of good beef. Take hot 

salt and rub it into beef until it disap- 

pears. Add more salt and rub again and 

so on until it takes all the meat will 

imbibe. No more. 

Place in a jar or a crock and stand in 

a cold, dry cellar for a week, turning 

it every day. 

When it is ready, boil it for 3 or 4 

hours. This is slow boiling. If allowed 

to boil quick at first, it will never be- 

come tender. The slower it boils, the 

better and more tender, so keep to the 

back of the stove. The better, too, the 

flavor. 

Allow to cool in liquid in which it 

was boiled unless you are uSing it 

immediately. 
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Now chop into a size of hickory nuts. 

Add six cups of chopped beets and the 

same of chopped potatoes. A good 

amount of minced onion. 

Salt and pepper enough for seasoning 

and add a cup of light cream. Mix to- 

gether. If not moist enough add water 

or some of the broth. Potatoes and 

beets should both be cooked before 

adding. 

Usually enough salt is left in meat to 

take care of salt, but season to taste. 

Put some fryings in a pan, turn in all, 

and put in a slow oven. Cook until 

brown and thoroughly simmered. 

This serves ten people, according to 

the appetite. 

Serve with white sauce or Bechamel. 

Granddaughter’s Red Flannel Hash 

1 12-0z. can of corned beef 

1 medium-sized can of chopped beets 

1 pkg. frozen potato soup 

1/2 tsp. salt 

1/8 tsp. pepper 

1/2 tsp. Worcestershire sauce 

1/4 cup cooking or olive oil 

2 cubes beef bouillon, melted in 1/2 

cup hot water 

1 Tbls. butter 

Make potato soup according to direc- 

tions On can. Mix all ingredients, ex- 

cept butter, and turn into a greased 

casserole. Dot with butter. Bake in 

300-degree oven for 20 minutes. Serves 

Six generous portions. This may be 

served with canned mushroom or celery 

soup and is also good served with a 

poached egg on each portion. 

RX SUCCESS —- GUARANTEED 

by 
Edith Harwood 

When it is a question of culinary and 

general kitchen procedure it is prob- 

ably true that most women take their 

cues primarily from things they learned 

from their mothers. In my case there is 

a difference. It’s apt to be the things I 

learned from association with my phar- 

macist father which determine my pro- 

cedures. 

As for instance: have you ever opened 

the oven door expecting a light-as-air 

cake or dessert, only to pull out a 
soggy mess, with the after-the-event 

realization that baking powder had 

gone into it instead of the called-for 

soda? Or, called to the telephone or 

door while in the midst of preparing a 

dish, returned to wonder, ‘‘Where was 

I? Did I or didn’t I get as far as both 

the called-for leavenings, or spices, or 

what not? Or, has only one gone into 

the mix?’’ 

JT avoid such calamitous occurrences 

by heeding my father’s rules for com- 

pounding a prescription. Father prac- 

ticed pharmacy when it was the custom 

to mix the ingredients for powders, 

elixirs, and capsules instead of pour- 

ing them ready made from bottles. He 

never knew, when he began an opera- 

tion, how many times he might be inter- 

rupted. So he laid down for himself 

rules of procedure from which he never 

deviated . . . rules as valuable in a 

kitchen as in a drug store. 

Here they are: 
1. Always read your prescription 

(recipe) through carefully before begin- 

ning. 

2. Pay particular attention to the 

order in which the ingredients are to 

be added. Sometimes this is just as 

important as getting them all in. 

3. Place containers of each and all 

of the called-for ingredients on your 

worktable. 

4. As each ingredient is measured 

and added to your mix, but not before, 

return its container to its place on 

shelf or in cupboard. This procedure 

means that if any ingredient is un- 

measured and unadded it still remains 

in its container on the table. If the con- 

tainer is in the cupboard that ingredi- 

ent is in the mix. There can be no mis- 

takes, no doubts, no failures! 

Another one of the rules I have car- 

ried over from prescription case to 

kitchen is this: Always replace im- 

mediately after using every bottle’s 

cap and container’s cover. In addition 

to being a hygienic measure, this pre- 

vents spillage, spoilage, and waste. 

Dad has been gone a long time now, 

but his presence presides in my kitch- 

en. I think of him when I take a pan of 

perfect biscuits from the oven. Rx 

Success — every time! 

FATHER’S DAY QUIZ 

1. Who was known as the father of 

Israel? Abraham 

2. Who was’ Father Marquette? 

Early French missionary to America. 

3. What father wrote ‘‘The Chil- 

dren’s Hour’’ for his daughters? Long- 

fellow 

4. Who is called the father of the 

Constitution? James Madison 

5. What river is the ‘‘Father of 

Waters’’? Mississippi 

6. Who is called the Father of his 

country? George Washington 

7. Who was the father of Solomon? 

David 

8. Who was father of Pocahontas? 

Powhatan 

9. What president was father of a 

president? John Adams 

10. What president was grandfather 

of a president? Wm. Henry Harrison
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CHERRY 

TIME 

by 
Donna Ashworth 

Cherry time! And we stand to stretch 

higher and higher for the biggest, 

fattest, reddest one at the very tip- 

top of the tree, just out of reach. The 

one the farthest away is always the 

best. So the pastures at the horizon’s 

edge are always the most tempting, 

and that which we can’t have is the 

most desirable. That is the way it is 

with home, friends, and all the com- 

monplace things of life. 

Perhaps the weather is too hot, or 

too cold, or too damp here; it is ideal 

in some other place. The country in 

which we live is not pleasant, but 

just over the mountain they tell us 

it is delightful, and we believe it. 

But stop! Look around for a little 

while to see the best about you. Look 

at the cherries that life has placed 

within your reach. Pick the cherry at 

hand instead of looking at the top of 

the tree where you cannot get the one 

you think you want. 

To the man who has always seen 

the prairies, the hills are wonderful; 

and if one lives in the hills, he thinks 

the prairies must be fine, or the moun- 

tains, or the desert, or some other 

far Place he has never seen. Perhaps 

he is tired of the people in his town; 

but people in other towns are the 

same — just people — some good and 

some bad, but all cut more or less 

to the same Pattern. 

If you are tired of looking at the 

very same streets, the same stores, 

the same things, remember that in 

other Places there are streets and 

stores which have an _ unbearable 

sameness to the people who see them 

day after day. The houses in your 

town are comfortable and there are 

flowers and trees. The smiles and 

handclasps of friends are without 

price, and their cheerful ‘‘good morn- 

ings’’ start the day right. After all, 

there isn’t any other place quite like 

the old home town, or the cherry 

Tight at hand. 

‘‘A prophet is not without honor 

save in hiS Own country’’ we are 

told, and neither is a country without 

honor save with its own people. So 

why not become a booster for the 

best town in the state — your town; 

the best state in the Union — your 

state. 

It is a paradox that the ripest, plum- 

est cherry always seems to be at the 

top of the tree. But if you will look 

around where you are, you will find 

that those at hand are just as good. 

It’s all in the way you look at it. The 

country in which you live is really a 

wonderful country, every bit as fine 

as any you will find beyond the hori- 

zon in some far place. Try picking 

some of the cherries that are close 

and see for yourself. 
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It’s Cherry Time — time to gather 

the cherries close at hand; time to 

appreciate the cherries of life which 

are within reach. 

NEIGHBOR OF LOVE 

Love your neighbor as yourself; 

Let’s cut out the power and pelf. 

Love your neighbor and his young-uns. 

Love their yells and all their tongue- 

uns. 

Love his motorcycle beatnik; 

Love his daughter’s steady sweet pick; 

Love his ways both late and early; 

Love his folks, both sweet and surly; 

Love your neighbor, bet your life, 

But concentrate, Dear, upon your wife. 

—Mary Kurtz 

before .. 

way. You’ll agree: 

29% FEWER CAVITIES 
Well, not really. But we can make your house gleam like never 

. and with less scrubbing,.too. 

Just use Kitchen-Klatter Kleaner for every cleaning job, from 

front walk to back porch, basement to attic. In dishwater, wash- 

water, scrubwater. You’ll notice right away that it goes into 

solution the moment it hits the water. Never leaves froth or scum 

torinse and wipe away. And how it cleans. Greasy dirt, ground- 

in dirt just disappears. Economical, too; a little goes a long 

You go through the motions... 

KITCHEN-KLATTER KLEANER 
Does the work! 
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FRAGRANCE REMINDS ME 
by 

Harverna Woodling 

Hi! Want to go traveling with me? 

Shut your eyes, sniff hard, and hop 

aboard our magic carpet. Where shall 

we gO? To the Land of Springtime? 

Nothing can transport us through time 

and space more quickly than a remem- 

bered fragrance. How perfectly our 

sense of smell complements the duo of 

hearing and sight. 

Most of us know spring as a fresh- 

smelling season. Spring rain, as gentle 

as atouch, brings to us the perfume of 

a new-washed and shining world, a be- 

ginning-to-grow world. We draw a deep, 

deep breath and revel in the scent of 

green grass and budding flowers. 

The first of May means the aroma of 

lilacs, purple and white. In our family 

it means the spicy smell of ginger- 

bread, for May first is Dad’s birthday 

and his favorite cake is birthday gin- 

gerbread complete with peanut butter 

icing and candles. 

Another lovely fragrance is the odor 

of honeysuckle rampant in Grandmoth- 

er’s yard. The tiny hummingbirds, liv- 

ing jewels, share our fondness for this, 

and dart in and out of the vines in a 

veritable esctasy. 

Now on a breath of new-mown hay we 

journey on to hot summertime with its 

molten golden sun. Nowhere in this 

big, wide world can there be fragrance 

to surpass a Shining field of red clov- 

DO YOU HAVE YOUR COPIES J 
F OF THE 
KITCHEN-KLATTER BOOKS? 

- Church Projects and Programs 5 
] — $1.00 each 
Party Plans for Special Occasions 

Mother-Daughter Banquets 

— 50¢ each 

, KITCHEN-KLATTER : 
Shenandoah, lowa 51601 ] 
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David Driftmier 
(seated) and Allen Appleton there 
To 15-year-olds 

is nothing like the fragrance of 
printer’s ink for they publish a 
little magazine about steamboats. 

er. If only we could bottle and sell 

that essence we would be rich indeed, 

but we are rich anyway for we have 

all the joy of a summer world. 

Even the smell of gasoline and trac- 

tor grease brings thoughts of many 

happy hours on the farm, hours of help- 

ing Dad or just ‘‘tagging along’’. 

The pungent odor of glowing mari- 

golds has a very special niche in our 

memories. These vivid flowers have 

been a beloved part of our summers for 

many years. 

The good smell of leather, of saddles 

and bridles, reminds us of the ponies 

we loved when we were youngsters. 

They speak, too, of the horses that 

our Own daughters ride and love, and 

of the many happy hours spent with 

them. 

And summer is vanilla, for the whiff 

of vanilla said sugar cookies and 

homemade ice cream in childhood days. 

August demands a spot all its own. 

It is part summer, part autumn, not 

quite able to make up its mind. August 

is the odor of dust lying thick on grass 

and leaves. August is the aroma of a 

clean and cool world caressed by a 

‘“‘T’ve learned a lot from the Kitchen- 

Klatter Magazine this past year. A sub- 

scription was given to me when I got 

married, and I plan to take it always.’’ 

ANY YOUNG BRIDE WOULD WELCOME 

SEND HER SUBSCRIPTION TO: 

(Don’t forget to add your Zip Code!) 

—Mrs. A. C., Kansas 

SUCH A THOUGHTFUL GIFT. 

Kitchen-Klatter 
Shenandoah, lowa 51601 

$1.50 for 1 year (12 issues) 
$2.00 to foreign countries. 

sudden unexpected rain. Perhaps most 

of all August is the tantalizing smell 

of popcom and hamburgers that accom- 

pany baseball games and fairs through- 

out our land. August is the month of 

months for fairs, and what is more nec- 

essary to a fair than popcom? 

First on autumn’s calendar come the 

mingled fragrances of the schoolroom — 

an aroma of chalk, of new books, and 

of paper and pencils. Can you not 

close your eyes and re-create your Own 

school days and even sense again the 

fresh perfume your favorite teacher 

always wore? 

Can you remember sorghum making? 

We had great fun one year helping Leon 

haul cane to the mill with a tractor and 

wagon. The air was heavy with the 

sweet, heady smell of boiling cane 

juice, a delectable smell. It took a 

knowledgeable and experienced man, 

indeed, to cook sorghum to exactly the 

right taste and consistency. 

When the autumn haze hangs blue in 

the air, when the wild geese fly high 

and free, autumn’s own essence is 

compounded of bonfires and falling 

leaves, of juicy red apples and roast- 

ing wieners. 

So we come into the days of winter 

with their clean, cold winds and the 

nostalgic scent of blue wood smoke. 

Thus we are led into the time of deep 

love and faith, the dear Christmas 

season. 

All the fragrances of home and family 

love are in the roasting turkey, in the 

cookies and candies, the pies and 

cakes. Thus a mother shows her love, 

with a bountiful surplus for friends and 

for those who have fewer of the world’s 

blessings. 

But the true Christmas comes into our 

hearts when feasting and fun are done, 

when the house is quiet and serene, 

when the stars look down on a snow- 

white world. Then it is that the fra 

grance Of evergreen whispers of peace 

and hope, and promises us once again 

that God’s love is from everlasting to 

everlasting. 

LATE SPRING 

We wait for spring to warm the earth 

And fill the soil with life again; 

But every crop and all its worth 

Depends upon a higher plan. 

The farmer plows. He plants the seed 

And cultivates the weeding sod; 

But every grain has further need 

And heeds the blessed will of God. 

Oh, who can say there is no power 

Above the selfish will of man 

When seeded fields await the hour 

And order of God’s holy plan? 

—Margaret Aamodt
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COME, READ WITH ME 

by 
Armada Swanson 

June, with its perfect days, brings to 

mind these lines from James Russell 

Lowell’s ‘*The Vision of Sir Launfal’’— 

‘‘And what is so rare as a day in 

June? 

Then, if ever, come perfect days; 

Then Heaven tries earth if it be in 

tune, 

And over it softly her warm air 

1g76e 3 

The blossoming of sweet-smelling 

flowers, the singing of birds at dawn, 

and children home for vacation make 

June a favorite month with us. 

A book with a child’s view of his 

world and ours is good summer reading. 

‘‘When you come to think about it, this 

is a very strange world. Nothing is 

stranger about it than the fact that all 

adults were once children,’’ observes 

author Leontine Young. She reminds us 

that most adults have forgotten what it 

really means to be a ‘‘young citizen’’. 

Adults tend to think of children as 

miniature men and women with a sphere 

of thinking like their own, only more 

limited. This is a mistake, even an 

absurdity, points out Dr. Young in 

Life Among the Giants, (McGraw-Hill 

Book Co., $4.95) a serious book with a 

light touch about children for loving 

but exasperated parents. 

Hypocrisy or a false front cuts no ice 

with a child, for, as the author statcs, 

the child trusts actions rather than 

words, judges a person by what he is, 

and not by what he says. Also, the 

need for dignity and privacy of the 

child frequently goes unrecognized by 

adults. In a sense, says the author, 

the child feels these needs even more 

urgently than his elders, for privacy is 

something that can be given or taken 

away according to the parent’s whim 

and, being a little person, dignity and 

respect are things which he frequently 

does not receive. Occasionally a child 

with self-confidence will take his own 

initiative in a step towards self-confi- 

dence. Dr. Young tells the story of a 

little boy who was the only person not 

introduced to a group of his father’s 

friends because he was only a child. 

The boy promptly stuck out his hand to 

the person nearest him and said ‘‘I’m 

Larry Nelson,’’ thereby winning the at- 

tention and respect hefelt he deserved. 

Life Among the Giants is aimed at 

every mother and father who has ever 

found the behavior of a normal child in- 

comprehensible. Dr. Leontine Young, 

from her years as counselor and social 

worker, aims to bridge the gap between 

These two darlings are John and 
Leah Watts, grandchildren of John 
and Muriel Gillies of Omaha, Nebr. 

‘‘terrible and wonderful’’ children and 

their parents. 

A fiction writer with considerable 

flair is Mary Stewart. Her latest, Airs 

Above the Ground (M. S. Mill Co., 

$4.95, distributed by Wm. Morrow & 

Co.) was on the best-seller list for 

months. It concerns the mystery sur- 

rounding a circus and even the famous 

White Lipizzan stallions of Vienna. 

The ‘‘airs above the ground’’ are the 

gracious leaps and dancing steps made 

by the stallions of the Spanish Riding 

School. Vanessa March, the heroine, 

becomes involved in much intrigue as 

Mary Stewart brings alive the Austrian 

countryside in Airs Above the Ground. 

The story of Francis, saint of Assisi, 

is one of enduring beauty. From the 

section for children at the branch li- 

brary we found God’s Troubadour by 

Edith Jewett. As a child in the Italian 

village of Assisi, Francis Bernadone 

had splendid clothes and much money 

to spend..He loved to sing songs of 

the wondering troubadours and dreamed 

START! — NOT STOP 

Stop friendships . 

dead, emotionally. 

Stop reading ... 

scholastically. 

Stop growing ... 

physically. 

Stop thinking. . 

and you are 

and you are dead, 

and you are dead, 

. and you are dead, 

mentally. 

Stop praying . . . and you are dead, 

spiritually. | 

So don’t stop: .. 

Start! And keep 

growth... 

at it for continued 

x* * kK kK ke Kk € 

EVERYONE SHOULD... 

‘‘A man should hear a little music, 

read a little poetry, and see a fine 

picture every day of his life, in order 

that worldly cares may not obliterate 

the sense of the beautiful which God 

has implanted in the human soul.’’ 

—Goethe 
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of someday becoming a knight. Later 

his dreams changed as he became 

aware Of the misery and suffering in 

the world. He gave away his cloak and 

purse and devoted his life to helping 

the poor. A joy which remained with 

Francis of Assisi was his love for the 

birds and flowers and the out of doors. 

God’s Troubadour was written after the 

author visited Assisi and saw the 

famous Giotto frescoes on the walls of 

the Assisi church. 

‘*The idea for the bridal shower? 

Oh, the girls read it from a letter 

on the Kitchen-Klatter program.’’ 

You, too, can gain inspiration 

from the letters we read from 

our listeners. 

Be with us each weekday morn- 

ing over one of the following 

radio stations: 

KOUR’ Independence, Iowa, 1220 

on your dial — 9:30 A.M. 

KHAS Hastings, Nebr., 1230 on 

your dial — 9:00 A.M. 

KVSH~ Valentine, Nebr., 940 on 

your dial — 9:00 A.M. 

WJAG Norfolk, Nebr., 780 on 

your dial — 10:00 A.M. 

KWPC Muscatine, Iowa, 860 on 

your dial — 9:00 A.M. 

KSMN Mason City, Iowa, 1010 

on your dial — 9:30 A.M. 

KCFI Cedar Falls, Iowa, 1250 

on your dial — 9:00 A.M. 

KWBG~ Boone, Iowa, 1590 on 

your dial — 9:00 A.M. 

KLIK Jefferson City, Mo., 950 

on your dial — 9:39 A.M. 

KFEQ St. Joseph, Mo., 680 on 

your dial — 9:00 A.M. 

KWOA Worthington, Minn., 730 

on your dial — 9:30 A.M. 

KOAM ‘Pittsburg, Kans., 860 on 

your dial — 9:00 A.M. 

All times listed are 

Central Standard Time. 
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NOW! KEEP 30,000 FEET FREE 
OF ALL FLYING INSECTS 

Mosquitoes « Flies « Sneits 
© SAFE! EFFECTIVE! 
e COMPLETELY HARMLESSTO 
PEOPLE, CHILDREN OR PETS 
° NO CHEMICALS 
eNO ODOR ¢ NO SPRAYING 

THE AMAZING NEW BLACK LITE ELECTRON 

RAY DRAWS INSECTS IRRESISTABLY 
Yes, now you can enjoy insect free living all 

Vii 

"SEC RET 
" ELECTRON RAY 

KILLER 
summer long. Relax on your patio or front porch 

flies, gnats, 

You can actually enjoy insect free living. 

PROTECT YOUR FAMILY FROM 

DISEASE CARRYING INSECTS! 

Research has shown that flying insects can be 

without the bother of mosquitoes, 

CRC. 

the cause of many contagious diseases. Now, 

Yes, here if is, the amazing new Black Lite. The. 

Electron Ray Bug Killer that mysteriously- attracts all 

flying insects with its Magnetic Invisible Ray and 

kills them instantly . . . Keeps an area up to 30,000 

Sq. Ft. completely clear of mosquitoes, flies, gnats, 
moths and all flying insects. 

for the first time at this amazingly low price, the 

BLACK LITE ELECTRON RAY will protect your 

family from these menaces. 

IDEAL FOR: Motels and Hotels @ Resorts 
@ Restaurants @ Barns e@ Drive-ins 

AS WELL AS ren HOME USE 
Special Offer for 

© Campers ® Boat Owners ® Sportsmen 
COMPLETELY PORTABLE BATTERY OPERATED 

ELECTRON RAY BUG KILLER 

ony $9 O95 
PLUS special introductory bonus $5.95 Battery Charger 

A gift with every battery operated 
Black Lite Electron Ray Bug Killer you purchase. 

Now, for the first time, a completely portable Black Lite 
Electron Ray Bug Killer that operates on D size Flashlight 
Batteries, and goes everywhere with you. Take it to the beach, 
on camping trips, boating, fishing. Yes, now enjoy insect 
free living wherever you go, Check coupon for special offer. 

POWERFUL UNIT CLEARS UP 
TO 30,000 SQ. FT. AREA 

FORMERLY $3995 

ew $1495 ONLY 

NEVER BEFORE OFFERED AT 
THIS LOW, LOW PRICE! 

SUPPLIES ARE LIMITED © YOU MUST ACT NOW 

Because the demand for the BLACK LITE ELEC- 

TRON RAY at this new low price is so heavy, 

you must order now as our supplies are limited. 

Order early to avoid being disappointed this 

summer. Fill out the no risk coupon below. 

: Your BLACK LITE ELECTRON RAY is shipped 

a : with a complete 30-DAY MONEY BACK 

: _ — GUARANTEE 

JOHNSON HOME PRODUCTS (Black Lite Electron Ray Division) 
75 East 55th St., Dept. 50 

New York, New York 10022 

Gentlemen: 

Please send me the amazing BLACK LITE ELECTRON RAY. | understand 

if | am not completely satisfied | may return the unit for a full refund 

within 30 days. | enclose cash, check or money order. 

: BLACK LITE ELECTRON RAY BUG KILLER CL] $14.95 + $1.00 post. & hdilg. 
2 BLACK LITE ELECTRON RAY BUG KILLER (_] $27.50 + $2.00 post. & hdlg. 

SPECIAL OFFER: Save $5.00, plus receive bonus FREE Battery Charger, 

1 BATTERY OPERATED BLACK LITE ELECTRON RAY BUG KILLER (] $19.95 

“ORDER SHIPPED 
WITHIN 72 HRS. OF RECEIPT 

NGG WAN RTININBITIR AT 

GUARANTEE 
If, after using the BLACK LITE 

ELECTRON RAY for 30 days, you 

W
a
 

7
 

a
e
 

are not completely satisfied, if Kn] 1 REGULAR ELECTRON RAY D $14.95 
you don't enjoy insect free living, > BOTH FOR ONLY $29.95 (+ $2.00 post. & hdig.) 

JOHNSON HOME PRODUCTS will De te a a 
refund your money in full, no Ca Address. RE RR OE eee RAP aR eR © 

questions asked. ‘> CUP i ea ee State Zip Code..... 
eS (J Send C.O.D. | enclose $5.00 deposit. Balance will be paid on delivery. 
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AMAZING NEW SCIENTIFIC BREAKTHROUGH (ieee 
by 

Eva M. Schroeder 

June is the month to keep the garden 

growing and free from pests. Fre- 

quent shallow cultivation will keep 
weeds down and encourage maximum 

growth of flowers and vegetables. 

Usually we have sufficient rainfall 

at this time of the season, but in case 

there is a brief dry spell, be sure to 

water new transplants, shrubs and 

trees that were set out earlier. 

Go easy with fertilizer; a little 

applied at frequent intervals is better 

than one big overdose which could be 

fatal. Years ago I found a bag of 

potent granular fertilizer left over 

from corn planting. I carried a pail 

of it out to the garden and gave every 

plant in the border a generous spoon- 

ful. Those poor plants never did 

fully recover! Some simply died from 

the fertilizer burns; others looked 

sickly all season but came back the 

following spring. It was a rather 

costly lesson, but one well learned. 

When granular fertilizer is applied 

now it is carefully worked into the 

surface of the soil and at some dis- 

tance from the base of the plants. 

Only small amounts are used and none 

is allowed to come in direct contact 

with the stems, foliage or base of 

the plants. 

Watch diligently for signs of insect 

infestation and spray or dust before 

the pests get a foothold. Last spring 

we set out hundreds of new gladiolus 

corms but in the busy season that 

followed, we neglected to dust the 

plants against thrips. Result — poor, 

nearly worthless blooms later on. 

If you do not know the kind of insect 

that is causing trouble, seek help 

from your County Extension Service. 

The Agriculture Agent can usually 

diagnose diseases too, and will tell 

you what to use for treatment. 

Have you set your house plants 

outdoors for the summer? They will 

like the idea and you can take a 

vacation from their constant care. 

That is, if you put them in a protected 

location out of the hot sun and where 

they will not be buffeted by wind. To 

help maintain moisture, the pots can 

be placed to their rims in a shallow 

pit filled with old sawdust, vermiculite 

or peat moss. Soaking the pit at in- 

tervals with a garden hose will take 

care of the watering problem. Be sure 

to check for insects and dust the 

plants as needed. 
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FATHER-SON PROGRAM — Concluded 

and plans, and works for his son. No 

words of mine can express half so 

well the visions of a father for his son 

as these lines from a prayer by Gen- 

eral of the Army Douglas MacArthur 

during the early days of World War II 

in the Pacific area of operations: 

‘‘Build me a son, O Lord, who will 

be strong enough to know when he 

weak, and brave enough to face him- 

self when he is afraid; one who will 

be proud and unbending in honest 

defeat, and humble and gentle in vic- 

tory. 

‘‘Build me a son whose wishes will 
not take the place of deeds; a son 

who will know Thee — and that to 

know himself is the foundation stone 

of knowledge. 

‘‘T.ead him, I pray, not in the path of 

ease and comfort, but under the stress 

and spur of difficulties and challenge. 

Here let him learn to stand up in the 

storm; here let him learn compassion 

for those who fail. 

‘‘Build me a son whose heart will be 

clear, whose goal will be high, a son 

who will master himself before he 

seeks to master other men, one who 

will reach into the future, yet never 

forget the past. 

‘‘And after all these things are his, 

add, I pray, enough of a sense of hu- 

mor, so that he may always be serious, 

yet never take himself too seriously. 

Give him humility, so that he may al- 

ways remember the simplicity of true 

greatness, and open mind of true wis- 

dom, and the meekness of true 

strength. 

‘‘Then I, his father, will dare to 

whisper, ‘I have not lived in vain.’ ’’ 

Special Number: ‘‘Me and My Shad- 

ow’’ — novelty dance routine. (A man 

and boy, dressed alike, with the boy 

dancing just behind the man as a shad- 

ow would follow him.) 

Shadow Talk: For this skit use a 

sheet as a screen, with a bright light 

shining from behind so that figures, 

also behind the sheet, show up as out- 

lines. Darken the rest of the room for 

each episode. Pictures can be made up 

of scenes depicting the different 

stages a boy goes through in growing 

up, Or humorous skits of episodes 

which might happen in the life of the | 

male from boyhood through manhood. 

A narrator might read a title or appro- 

priate poem for each scene. Some 

songs might be used, or this might be 

a ‘‘silent movie’’, letting the shadow 

Pictures speak for themselves with 

appropriate old-style piano music. 

Some suggested scenes are: ‘‘The 

First Squall’’ (baby days), ‘‘Hippity 

Hop to the Barbershop’’, ‘‘Ma, She’s 

Making Eyes at Me’’ (little boy and 

girl romance), ‘‘The First Fight’’, or 

‘‘The Dancing Lesson’’. 

Hall of Fame: Recognition time. Ask 

for nominations for: 

1. Best-natured pa. 

2. Pop with the biggest smile. 

3. The one who is the ‘‘softest 

touch’’. 

4. The one hardest to convince — of 

the need for extra allowance. 

5. Best soft-soaper. 

pa 
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6. Most ardent football fan (or best 
sideline coach). 

7. The best wheedler (a son). 

8. The best flatterer (a son). 

Out-sized badges should be ready to 

Pin on the award winners. (Perhaps 

you will want to have certain commit- 

tee members primed to make the nom- 

inations from the floor.) 

A small boy is a pain in the neck 

when he is around and a pain in the 
heart when he is not. 

\ 

dainty things . 

forever .. 

more worries about 

month after month. 

WW } I Ulens 

cost 
M 

\) 

ARE YOU STILL AFRAID OF 

THIS MONSTER? 
Don’t let dangerous liquid bleaches stop you from bleaching 

. even those made from the new synthetics. 

Kitchen-Klatter Safety Bleach has banished the bleach bugaboo 

. by coming up with a completely safe formula. No 

‘*bleach rot’’ 

cause Kitchen-Klatter Safety Bleach contains no harsh chlorine 

(the standby in liquid kinds). Yet Kitchen-Klatter Safety Bleach 

keeps whites whiter and colored things brighter, month after 

There’s a new rule, now. Better learn it by heart: 

If it'swashable, it’s bleachable, in 

Kitchen-Klatter Safety Bleach 

Wy 

or discoloration. That’s be- 
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FOR FLAG DAY — Concluded 

kind to continue climbing courageously 

up the staircase of history to a world 

of gleaming promise and peace. 

‘‘Tam the emblem of man’s finest 

dream; the ensign of the last best 

hope of earth. I am the AMERICAN 

FLAG!’’ 

—Adapted from Sunshine. 

(Sent in by Mabel Nair Brown.) 

EMBROIDERY TRANSFERS 
Collection #3 

NEW Tea Towels and Pillowcases; 
Kitchen Motifs for Aprons and Pot- 
holders; Variety of patterns for every 
use. $1.00 POSTPAID 

Dorothy Driftmier Johnson 
Lucas, lowa 50151 

2, LABELS 25 
BIGGEST LABEL BARGAIN in U.S.A. 
1000 Deluxe, Gold Stripe, gummed, pad- 

ded Labels printed with ANY Name, 

Address and Zip-Code, 25¢ for EACH 

set! No limit, but please include 10c 

EXTRA for pstg. & hdig. for each set. 

Order NOW before this offer is with- 

drawn. Money-back guarantee. Write for 

FREE Money-Making Plans. 

Two Brothers, Inc., 808 Washington, Dpt. 481 
St. Louis, Missouri 

PEANUT PIXIES 
Everyone who sees these gay little 
fellows falls in love with them! 
They’re unique — clever as can be 
to perch on plants or a table center- 
piece, to add the unexpected and 
charming touch when you’re wrap- 
ping a gift package, or to use for 
favors. Made entirely by hand with 
red trimming ONLY — 12 for $1.00, 

postpaid. (No orders accepted for 
less than a dozen.) Entirely hand- 
made, so allow ample time for de- 
livery. Send orders to 

Dorothy Driftmier Johnson 
Lucas, Iowa 50151 
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LUCILE’S LETTER — Concluded 

nesses it may have that I’ve never 

suspected. Planes have never inspired 

me with great confidence, but I have 

less confidence now. I can’t figure out 

for the life of me what’s going on in 

Washington, and with all the disagree- 

ments and conflicting reports (I never 

hear the same figures for anything 

quoted twice) it’s enough to make any- 

one feel mighty uncertain. The world 

that we knew not too long ago has 

changed so swiftly and so completely 

that it leaves a person feeling down- 

right bewildered. 

As I write this, little Jakey-boy, my 

deertype Chihuahua, is sitting here 

looking out over the garden in the hope 

that some big cat will come rambling 

in and thus give him a fine chance to 

bark wildly and put on a great show. I 

don’t know where all of these cats 

come from, but there’s a real collection 

of them and they are all extraordinarily 

big — bigger than our last two cats, 

India and Saccafrass, and we always 

thought they were very big. Do you 

know, I still miss those old cats and 

it’s been a long time now Since they 

departed. 

It looks to me as if Ihaverun out of 

space, so I’ll wind this up by saying 

that your letters continue to mean a 

great deal to all of us. They give us a 

clear picture of the world around us 

and, more important than this, they 

give us the happy feeling of human 

warmth and friendship. For your con- 

cern and friendship we are profoundly 

grateful. 

Affection ately yours, 

Lucile 

Unique Combination of Treatments 

It tells of the relief from pain and dis- 
comfort patients have found at the clinic 
— NOT THROUGH ONE TREATMENT 
ALONE — but through a combination of 
corrective diets, gentle manipulation 
and massage, penetrating ultra-sonic 

treatments and soothing mineral water 
therapy. No form of surgery and prac- 
tically no drugs are ever used. 
The booklet further reports that 90% 

charge or obligation. 

Name 

Learn How Sufferers Found Relief from 

ARTHRITIS & RHEUMATISM 
A booklet just published by Midwest Clinic tells what its staff has 

learned over the years about arthritis, rheumatism and kindred diseases. 

The booklet goes into detail about the types of these ailments, and de- 

scribes the health-restoring program offered at this unique clinic in the 

Pleasant Missouri town of Excelsior Springs. 

THE MIDWEST CLINIC, Dept. 665F691, Excelsior Springs, Missouri 64024 

Please send me your booklet about arthritis and rheumatism. I understand there is no 

OF THE PATIENTS have expressed 
complete satisfaction with the programs 
recommended especially for them. 

Send for Your Copy 

This information could be of great 
value to anyone suffering from arthritis 
or rheumatism — might be a passport to 
a new way of life for them. A booklet 
will be mailed free of charge if you will 
fill out and mail the coupon below. 

Address 

City and State 

FREDERICK’S LETTER — Concluded 

yers on a freedom of speech case. I 

think that David would have stayed 

right there all day had we not had a 

luncheon date with Congressman Bo- 

land. He took us into the Congression- 

al Dining Room where we were intro- 

duced to several legislators from dif- 

ferent parts of the country. 

In the afternoon, the Congressman’s 

aid took us to both the Senate and the 

House, and then gave us a guided tour 

through the Capital itself, taking us 

into rooms that tourists do not norm- 

ally see. We then went to the Library 

of Congress, and from there we took a 

bus tour of the national monuments, 

stopping at the Jefferson Memorial, the 

Lincoln Memorial, Arlington’s Tomb of 

the Unknown Soldier, the Kennedy 

grave, etc. We had a good supper and 

then spent the evening at the Smith- 

sonian Institution, just as wehad spent 

our first evening upon arrival at the 

National Gallery of Art. 

I don’t know when I have seen more 

tourists in Washington. It seemed that 

every high school in the country had 

its senior class there, and along with 

them were all the ladies of the Daugh- 

ters of the American Revolution, and 

the National Democratic Women. That 

is why we did not get to go through the 

White House! The line waiting to be 

shown through the White House was 

two blocks long an hour before the 

gate opened. I told David that I would 

take him there on some other trip. 

When we were visiting the Smithson- 

ian Institution we spent some time in 

the section devoted to clocks. What 

strange devices people have used for 

the marking of time; if I spent a month 

there, I never could understand them 

all. As we were leaving that particular 

gallery, I told David the little joke I 

read in the Farm Journal this month. A 

boy asked his father: ‘‘Daddy, is today 

tomorrow???’ And his Daddy replied: 

‘‘No, son. What I said yesterday was 

that today was tomorrow, but today is 

today today, just as yesterday was 

today yesterday, but is yesterday to- 

day. And tomorrow will be today tomor- 

row, which will make today yesterday 

and tomorrow both at once. Understand, 

son? Now run along.’’ 

Which brings me to say that if you 

are to get this letter before today be- 

comes tomorrow, I must close and dash 

for the post office. 

Sincerely, 

Pihicch 
Those who do not learn from the 

mistakes of the past will make the 

same mistakes in the future. 
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“Little Ads” 
If you have something to sell 7 this 

‘Little Ad’’ Department. Over 150,000 
people read this magazine every month. 
Rate 15¢ a word, payable in advance. 
When counting words count each ini- 
tial in name and address. Count Zip 
Code as one word. Rejection rights 
reserved. Note deadlines very care- 
fully. 

August ads due June 10. 
September ads due July 10. 
October ads due August 10. 

THE DRIFTMIER COMPANY 
Shenandoah, lowa 51601 

TO $100.00 WEEKLY possible! Home typ- 
ing, etc.! Full, sparetime, using simple, 
‘‘Proven Program!’’. Mann’s, 266-K, 
Hillsdale, New Jersey 07642. 

$50.00 — $100.00 WEEK possible, sewing, 
assembling, our products for stores. 
Everything furnished! United, 3173-NKK 
Delaware, Indianapolis, Indiana. 

or All-Occasion 

158-A, Stratford, 
21 
cards — 
Iowa. 

BIRTHDAY, Get-Well, 
$1.00. Gospel, 

$45.00 THOUSAND My Way, compiling lists, 
addressing from them; longhand, type- 
writer. Particulars, stamp. Brewster, 
Box 397-K, Indian Rocks Beach, Florida. 

$200.00 MONTHLY possible, sewing baby- 
wear at home! Full, sparetime. Write: 

Cuties, Warsaw 74, Indiana 46580. 

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. 

WEAVE RUGS — Make Good Profits — 
No experience necessary! Free catalog, 

sample card, and low prices on carpet 
warp, rug filler, looms, parts, inexpensive 

beam counter. If you have loom — advise 
make, weaving width please. OR. RUG 

COMPANY, Dept. 5674, Lima, Ohio. 

WATCHES WANTED — ANY CONDITION. 
Also broken jewelry, spectacles, dental 

gold, diamonds, silver, etc. Remittance 

sent promptly and items held for your 
approval. B. LOWE, Holland Bldg., Saint 
Louis 1, Missouri. 

CASH IMMEDIATELY FOR OLD GOLD — 
Jewelry, gold teeth, watches, diamonds, 
silverware, spectacles. Free information. 
Rose Industries, 29-KK East Madison, 
Chicago 2. 

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 E. 
32nd., Dept. C-73 Z, New York i6. 

PINKING SHEARS SHARPENED. Send 
them to the pinking shear ‘‘specialist’’. 
Factory trained. $2.00 per pair postage 
paid. All work guaranteed. Harry Walters, 
Sr., Mediapolis, Iowa 52637. 

NEAT, METALLIC wheat-pineapple doily 
(144%4’’) — $2.35. R. Kiehl, 2917 Fourth, 
N. W., Canton, Ohio. 

CROCHETED 30 inch Spiderweb-center- 
piece— $1.75. Others. Helen Haba, Bruno, 
Nebraska. 

FOR SALE: 440 acre farm; modern home in 
the Ozarks. Write — Guy Fosdick, Den- 

nard, Ark. 72629. 

42’? TUBING PILLOW CASES, embroidered 
crochet edge — $4.00 pair; 42’’ cross 
stitch gingham cases — $3.00 pair; smock- 
ed gingham pillow covers, 17’’ — $2.50; 
cross stitch gingham aprons — $2.50; 
Free list crocheted articles. Mrs. Mike 
Bennett, Arlington, S. D. 57212. 

TWO ‘‘WILL’’ FORMS and ‘‘Booklet about 
Wills by Lawyer’’. $1.00 complete. NA- 
TIONAL, Box 48313-KK, Los Angeles 48, 
California. 

SALADS! MEAT, FRUIT, SEAFOOD, egg, 
cheese, dressings. Complete illustrated 
recipe book! Details. ROSE, Box 4028S, 
Burlington, Iowa. 

DOLLS: Pixie Bed Dolls. Made in tafetta, 
choice vf colors, trimmed in net, sequins, 

white felt shoes and mitts. These are 
beautiful. $4.00 postpaid. Mrs. Glen Paul- 
sen, Rt. 2, Oshkosh, Nebr. 

FUND RAISING PROJECT: Sell cookie 
books containing over 325 recipes. Sample 
copy $1.25 postpaid. General Publishing 
and Binding, Iowa Falls, Iowa. 

NEW BOOKS: ‘‘Dearest Debbie’’ Dale Rog- 
ers — $1.95; ‘*Angel Unaware’’ Dale Rog- 
ers — $1.50; ‘*‘Shepherd of the Hills’’ 
Wright — $1.95; ‘‘Girl of the Limberlost’’ 
Stratton-Porter— $1.95. 25¢ postage each 
book please. Send 25¢ for big catalog of 
books, old and new. Mid-America Books, 
Leon, Iowa. 

10 different — 

me 2 

WINDOWBOX PLANTS: 
$2.35 postpaid. Margaret Winkler, 
Hudsonville, Michigan 49426. 

WEAVE LIKE A PROFESSIONAL! Make 
afghans, scarves, sweaters, rugs. [nex- 
pensive hand loom does it! Details. 
Marge, Box 275, Burlington, Iowa. 

DRESSES AND PAJAMAS FOR BARBIE, 
Skipper, Penny Brite, or regular Tammy, 
50¢ each. Postpaid. Most others avail- 
able. Write, Linda Stuhr, Shelby, Iowa. 

DARLING SHOE PAJAMAS WITH VERSE — 
excellent gift for the traveler — $1.25. 
Set of three dish clothes simuating in- 
fant suit — cute shower gift — $1-35. 
Marlys Kosanke, 1318 Stafford, Ames, 

Iowa 50010. 

SHELLED BLACK WALNUTS, Pecans, 
English Walnuts, Cashews, Almonds, 
Brazils, Pepper $1.25Lb. Cinnamon, Sas- 
safras $1.50Lb. Dried Mushrooms $3.06Lb. 
Peerless, 538B Centralpark, Chicago 
60624. 

PAIN KILLER: Plastic from clothes clean- 
er applied to effected area. If helps 
please mail 25¢ or anything. Cleo Green- 
lee, 1155 E. Main, Elcajon, Calif. 92021. 

IF YOU REMEMBER YOUR MOTHER’S 
vegetable garden and the shining jars of 
canned fruit that were carried into the 
basement and if you recall the excitement 
of an old fashioned Fourth of July cele- 
bration then you will like Irene Gogerty’s 
book ‘*‘THE DAYS BEFORE YESTER- 
DAY’’ — $2.25. Irene M. Gogerty, 1745 
Des Moines St., Des Moines, Iowa 50316. 
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CHAIR SETS — $3.50; davenport sets — 
$4.50; dresser scarfs embroidered cro- 
cheted edge — $2.00 each. Crocheted af- 
ghans, tablecloths, bed spreads made to 
order. Mary Wirth, 313 E. 5th St. No., 
Newton, Iowa 50208. 

RUGWEAVING: $1.30 yd. balls. SALE: 
50’’ multi-mix rugs — $2.75. Rowena 
Winter, Grimers, Iowa. 

HAND PAINTED crib blocks. 15 — $5.00. 
Sample 50¢. Mrs. 
Minnesota. 

Albert Hovick, Ceylon, 

KOWANDA METHODIST Cookbook; 250 
home tested, signed recipes, added hints, 
loose leafed, plastic cover. Lovely gifts. 
These sell all over the world. $2.00 post- 
paid. Mrs. Glen R. Paulsen, Oshkosh, 

Nebraska. 

OIL PORTRAITS from photos, 14 x 18, 
send colorings — $10.00. Marlys Heller, 
1500 East Main, Mankato, Minnesota. 

CHURCH WOMEN: will print 150-page cook- 
book for organizations for less than $1.00 
each. Write for details. General Publish- 
ing and Binding, Iowa Falls, Iowa. 

NEED TABLES? 
SAVE MONEY! 

| ORDER DIRECT FROM 
| MONROE CATALOG 
\ . Why pay fancy prices for fold- 
% ing tables? Order DIRECT from 
MONROE! Almost 100,000 cus- 
tomers save time, trouble and 
MONEY by buying tables this 
easy, low-cost way! Send today 
for FREE 40-page catalog! 

The MONROE Co., 51 Church St., Colfax, lowa 50054 

90 BRAND NEW 

TOWELS *1% 
BIGGEST TOWEL BARGAIN in U. S. 
UNWOVEN COTTON AND RAYON—Assorted beautiful Pastel 
Colors—50 for only $1.00! BRAND NEW—NOT Seconds. Deluxe 

Quality. Pls. include 25¢ extra for pstg. & hdlg. with EACH 

$1.00 order. Make good money selling these Towels. We’ve sold 

38,000,000 already and include sure-fire MONEY-MAKING Plans 

with your order. Satisfaction guaranteed or your $1.25 refunded. 

Order NOW! No C.O.D.’s. 

50 TOWEL CO., Dept.cR-459,Box 662, St. Louis, Me. 

STYLE SMX MAILBOX MARKER. 
(wording on one side) 

STYLE MX MAILBOX MARKER.......- $4995 
(wording on both sides) eather 

A PERFECT GIFT FOR FATHER’S DAY - JUNE 19 
Save up to 40%! America’s finest, most popular custom-made nameplates 

come to you direct from the factory — not available in stores! Your name 

and number shine in headlights — like highway signs! Fits any mailbox; 

installs in a minute. Superluxe quality. 
@ Any wording you want — same on both sides (except SMX). 

® Room for 17 letters and numbers on name plate; 6 on number plate. 

@ Reflector-beaded, white letters permanently embossed in solid metal plates. 

@ Your choice of Black, Red, Brown or Green baked enamel background. 

® Solid, rustproof aluminum — so good they are guaranteed 10 years. 

Fund Raisers, Salesmen, Senior Citizens — earn handsome profits taking 
orders for Spear products. Write today for details. 

SATISFACTION GUARANTEED OR YOUR MONEY BACK 

FAST SERVICE — WE SHIP IN 48 HOURS 

ENGINEERING COMPANY —--2 842-8 Spear Building 

"Colorado Springs, Colo. 80907 

; 95 
postpaid 

THE PERFECT PERSONAL GIFT 

SUPERLUXE PAY“ [NGM markers 
Unconditionally Guaranteed 10 Years! 

Framed Mailbox 95 
Marker 

Name & Number Mail- 
Style MFX poss, ~— box Marker —Style NMX 4’! 

45 Two-Line Mailbox 
ren Marker Style OMX 

Deluxe Mailbox Marker $ 
Style EMX 

SPEAR ENGINEERING COMPANY 
f 842-8 SPEAR BUILDING @ COLORADO SPRINGS, COLORADO 80907 

STYLE ANY WORBING YOU WANT PRICE 

COLOR [_] Remittance enclosed, shipped postpaid in USA 

_} Ship C.0.D. | will pay C.O.D. fees and postage 

Ship to: 

Address 

City. State Zip. 
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Pleasing Packages 
b y 

Cora Ellen Sobieski 

When we think of June we think of 

brides. And when we think of brides 

we think of showers. And when we 

think of showers we just have to think 

of shower gifts. Putting on my thinking 

cap many times in the past, I’d sur- 

Prise a bride-to-be with a thoughtful 

gift at her shower. 

This one always brings delight. I 

frame the wedding invitation sent to 

me and present it as a little extra gift 

at a shower. If a particular bride-to-be 

has one or many showers you may want 

to frame the shower invitations to 

give to her, too. Several will make a 

nice grouping. One of my friends still 

has hers hanging on the wall of her 
den. It makes her feel young, she 

says. Most people are collectors of 

mementos, and a bride will surely find 

a place for these in her home. 

At times I’ve assembled a gift pack- 

age of spools of assorted colored 

thread, needles and pins, pincushions, 

Shirt buttons, snaps and the usual 

sewing equipment and arranged them 

attractively in a two- or five-pound 

candy tin. How often are ‘‘old mar- 

rieds’’ caught without a particular color 

of thread, a certain size needle, etc.? 

Imagine how pleased the new bride 

will be to have at hand all this sewing 

equipment. 

At a lot of weddings, receptions and 

showers, many candid pictures are 

taken. After the bride and groom settle 
in their home they usually have to go 

out and buy an album to place them in. 

A nice photograph album is a very 

thoughtful shower gift. If a camera 

enthusiast yourself, you could start 

the album out for them with pictures 

that you’ve snapped. If they have been 

unaware of your taking them it’s even 

more fun when the gift is received. 

Filling a wastebasket with miscel- 

laneous kitchen utensils and such, is 

another gift that goes over big. I once 

filled a wastebasket with assorted 

items such as clothespins, toothpicks, 

mousetraps and items you need in a 

home but don’t think of as gifts. These, 

of course, bring gales of laughter as 

an ‘‘extra gift’’. 

Sometimes we’re all too stingy with 

our favorite recipes, but I think a 

bride-to-be deserves our generosity. 

Buy a recipe file box and type or 

write plainly some of your favorites. 

Or make a ‘‘cookbook scrapbook’’. 

If the bride-to-be has a green thumb, 

arranging an assortment of small 
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plants or cacti in pots on a pretty tray 

makes a unique gift. And how about a 

little watering can to complete it? 

An assortment of candles and a pair 
of candleholders is a thoughtful show- 

er gift also. I once visited a new bride 

when all the lights went out due to a 

sudden electrical storm. She was em- 

barrassed that she didn’t have acandle 
in the house. As we sat in the dark I 

wished that I had had the foresight to 

give her this little gift at her shower. 

We can wrap a gift with a gift. Small 

presents can be wrapped in dishcloths, 

washcloths or hand towels. Larger 

gifts can be wrapped in bath towels, 

shower curtains or sheets. And I once 

wrapped a huge box containing pots 

and pans in a bedspread! 

Use your imagination and have a 

happy time packing and wrapping 

pleasing packages. 

Feel younger already? 

... AND HOW ABOUT 

THE MOTHER OF THE BRIDE? 
We watch our children (and our friends’ children) getting mar- 

ried, and suddenly we begin to feel old. Oh, we still do the 

things we want to, it seems, but little things start showing up. 

Like a few more inches around the waist, for instance. 

We don’t have a cure for every sign of approaching age, but 

we can certainly take care of those extra pounds. With a color- 

less, handy and economical sweetener that adds delicious sweet- 

ness, but never adds a calorie: Kitchen-Klatter No-Calorie Sweet- 

ener. It comes ina handy flip-top bottle, and never tastes bitter, 

flat or ‘‘artificial’’. As we said, it adds sweetness, but not cal- 

ories. And you Can get it at your grocer’s. 

KITCHEN - 
NO-CALORIE SWEETENER 

Ask your grocer first. However if you can’t yet buy it at your 

store, send 50¢ for a 3-oz. bottle of sweetener, Kitchen-Klatter, 

Shenandoah, Iowa 51601. We pay the postage. 

KLATTER 


