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LETTER FROM LUCILE
Dear Good Friends:

Every year at this time we hear the
same constantly recurring phrase:
“Well, WHERE did the summer go?"
Everyone asks it but no one ever seems
to have the answer . . voices just
trail off and people look baffled and
mystified. [ can’t think to save my life
WHERE this last summer went, but I
do know that signs of autumn are on
every hand and even with Daylight
Saving Time the days seem much, much
shorter.

School is going full tilt, of course,
and our young people are conspicuous
by their absence. In the early part of
September our local newspaper pub-
lished a complete list of students who
are now in college and I was startled
by the number and the tremendously
wide range of schools where they are
enrolled. According to this account we
have 441 students from the Shenandoah
area enrolled in 105 schools located in
all parts of the United States from
coast to coast and from border to bor-
der. Just contrast this number and geo-
graphic spread with what it was only a
few short years ago. It seems unbe-
lievable.

Well, in our own family we have Juli-
ana at the University of New Mexico in
Albuquerque, Martin at Doane College
(Crete, Nebraska), Emily far away in
Costa Rica, and Mary Leanna af Middle-
bury College in Vermont, so this rep-
resents a great variety in location and
also in the kind of school.

Juliana has gotten into the full swing
of her practice teaching and says that
she loves it — had never dreamed that
teaching could be so stimulating and
rewarding. Her assignment is at a
junior high school in Albuquerque where
there are over 1300 students and, of
course, with such a big enrollment
there are many, many teachers whom
she is enjoying getting to know. In a
letter that came this morning she said
that only one other teacher was unmar-
ried, and those of us who can remember
back when no married teachers were

hired and just getting married consti-
tuted grounds for immediate dismissal
can certainly see how things have
changed in this particular field.

Speaking of changes . . . one day last
week I rummaged around and got out an
old address book that I've had for the
last six or seven years. It was in ter-
rible shape — so bad, in fact, that I
could scarcely read street names and
numbers. (I feel hopelessly sunk if I
don’t have people’s phone numbers in
this day and age.) Margery bought me a
brand-new address book and when [ had
finished transferring all of the names,
etc., I realized with astonishment that
only four of my friends had the same
address that appeared in the old beat-
up book. I knew there had been a lot of
moving around but this really brought
it home to me.

1 had company off and on during the
summer months, yet from reading many
of your letters I feel almost guilty by
saying that I had company! One women
said that with the single exception of a
week in August they had people coming
and going from the end of May to the
first of September. She said: “‘I'm aw-
fully tired and feel like going away for
a vacation.’ This seems to me a very
subdued comment! You need excellent
health and very good nerves to stand
up under that kind of a siege.

you've noticed, I'm sure, that things
always break down just when they are
needed the most. Here in Shenandoah
we went from a very cool, late spring
right into terrific heat — just plunged
into it, you might say. When Russell
built our house he had it virtually
sealed, for all practical purposes, and
air conditioning installed. Well, all of a
sudden we went into scalding tempera-
tures, as I said, and of course I turned
on the air conditioning. Nothing hap-
pened. It took three weeks for some-
thing to happen because it seems that
lightning had hit the unit last fall and
burned out the compressor, so | swel-
tered in that house while a new unit
was ordered and finally installed. If we
had had just one unseasonably hot day

last fall 1 would have discovered it
then, but things never seem to turn out
that way. Years and years and years
ago someone summed this up by saying
that you never miss the water until the
well runs dry.

Ruby Treese, Dad’s loyal and faithful
nurse, has made some new coats for my
little Jake and they were done just in
the nick of time for he was tearing
around in rags. All of these coats are
flaming red and Ruby gave them a very
special dash by sewing on mink collars!
(She has a big sack of mink scraps that
she digs into when she knits for Jake.)
I'm convinced that these bright red out-
fits are the only thing that has preserv-
ed him since he is very tiny and per-
sists in crossing streets and, worse
yet, running right down the middle of
them. I1'd never blame any driver who
hit him if he didn’t have on his bright
red coat because you simply couldn’t
see him.

This reference to Jake reminds
a letter I received that I haved%e .
reread a number of times, andil tM
you'd enjoy reading it too.

““You mentioned on one of your rag

and play. I enjoyed hearing you

and it brought back memories o

lar experience that I had.
‘“When 1 was about twelve,

dusty town in western Kansas
flat, open free part of Kansas the new-
comers love or hate on sight and ever
after. (1 loved it.)

““For sure this town wasn’t a vacation
spot or ever bothered by a main high-
way; consequently, motels were non-
existent and apartments were rare.
About the only concession made to tran-
sients (locally known as *‘‘drifters’’ one
and all) was a series of long, barracks-
like apartments near the edge of town,
where all ten to twenty of us nomads
families could live together.

““The children in this tiny community
all lived under the fair and hard rule of
seniority. The youngest, newest child
had a hard time for a while, but he was
stronger by the time a new — and VERY
welcome — family with children moved
in. One of these children was a slender,
lonely boy who must have been eight or
nine years old. He owned a pocket
knife, and my father taught him how to
play mumblety peg. The boy’s father
was never in evidence; the mother had
to work and she and the boy lived there
alone. He was a normal, cheerful all-
boy, very dear.

“‘Every once in a while — and not in-
frequently, he would knock on our

¢screen door on a hot, sunny Saturday
= (Continued on page 22)
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A LETTER FROM MARGERY

Dear Friends:

““All days are alike for a clock, but
not for man. There are days that stand
out against the background of life
like mountain peaks against the sky.’"

I don't recall where or when I first
read these words, but certainly they
are true. Our days can become very
routine, especially for those who find
it necessary to live by a rigid sched-
ule, and just when we start comment-
ing about the monotony of things,
something comes along that stands
out like “‘mountain peaks against
the sky''. In my case, they were the
mountain peaks, and the days that
stood out were the days of our va-
cation spent in New Mexico in the
Santa Fe area. Many mornings Oliver
and I had our breakfast on an open
patio facing the magnificent Sangre
de Christo mountain range, appreciat-
ing the beauty before us. Since our
return we have commented a number
of times about the beauty and interest
of the things we enjoyed on this trip.
Special days, such as those we spend
on a vacation, stand out in our mem-
ories to be enjoyed and appreciated
for many years.

One of the beautiful pictures I'm
carrying in my mind is my first view
of Conchas Dam State Park northwest
of Tucumcari. Lucile had suggested
that we swing north of Highway 66
when we reached Tucumcari to take
the lovely road through this interest-
ing scenic part of the state to the
dam. As we approached the lake we
stopped the car so that we might
fully appreciate the scene before us.
Under the bluest sky I've ever seen,
and nestled among the high purple
mesas (and they are truly purple in
color), was a lake that lay as a jewel.
Oliver and [ decided that it was surely
one of the loveliest spots in our
great country. There are campgrounds
around the lake, and those of you who
camp would find this a most restful
place for a vacation.

When we arrived in Las Vegas,
New Mexico, we stopped for coffee
and from our friendly waitress learned
a bit of the history of the town. Ac-
tually, there are two towns of Las
Vegas, one on one side of the river
and one on the other, with separate
city governments. In the old town we
found the plaza and antique churches
of interest,

A few days after arriving in Santa
Fe, we drove to Albuguerque to meet
Oliver’s sister and her husband, Nina
and Robert Lester, from Rockford,
Ilinois. We had invited them to join
us for a few days. This was their
first trip to the Southwest, and they
were greatly impressed with every-

Martin Strom had his first experi-
ence with live lobster in Nova
Scotia this past summer.

thing of scenic and historic interest.
We spent several days in Santa Fe
taking in all the points of interest,
such as the St. Francis of Assisi
Cathedral, the San Miguel Mission,
the Miraculous Staircase of the Loretto
Academy, the museums and, of course,
the charming restaurants. Like most
women, we particularly enjoyed look-
ing through the shops, while the men
preferred sitting on the white decora-
tive iron benches watching the people
go by, and always of interest, watch-
ing artists at work on portraits of

tourists.
We took side trips to Chimayo,

famous for its weavers and two un-
usual churches, to San Ildefonso
Pueblo, famous for Maria’s black
pottery as well as the art work of her
son Popovi Da, and on up the mountains
to Los Alamos. We also visited Ban-
delier National Monument to see the
pueblo ruins, both surface ruins and
cliff dwellings, finding it again fan-
tastic that archeologists were able
to uncover and preserve this part of
our nation’s history which dates back
to the 12th and 13th centuries.

On another day we drove north to
Taos. This is a gorgeous drive, for
it takes you into a more mountainous
region. We visited the Taos Pueblo,
and since this was the height of the
tourist season, there was a great
deal of activity. The last time we
were there we just drove in, turned
around and drove out. This trip some
of the residents had little gift shops
set up in their homes with Indian
handwork to sell. We heard the sound
of drums coming from one of the
homes, and stepping in found a little
eight-year-old girl doing the tradi-
tional Hoop Dance, accompanied by
her father. In the corner sat the old
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grandmother who had made the items
for sale which were displayed about
the room.

Taos, like Santa Fe, has many gift
shops. It was the perfect opportunity
to look for presents to take home.
We picked out a lovely turquoise ring
of an unusual design for Martin, a
dainty turquoise pin for Mother, and
a handsome key chain for Dad.

When we drove down to Albuquerque
to meet Nina and Robert, we had an
opportunity to have a good visit
with Juliana. Her work with the Head
Start program had just ended, so she
was free to show us around. We saved
some of our looking around for the
day we returned to see Nina and
Robert off at the airport. We spent
several hours in Old Town, which we
found fascinating. The board walks
with roofs over them, the specialty
shops with such interesting wares
(we particularly enjoyed the candle
shops), and the beautiful old church
facing the plaza were of special
interest. We ate lunch at the famous
La Placita Restaurant. All of us
ordered Mexican food, and it was a
special thrill for me to be taken on a
tour of the kitchen after we ate.

Oliver and 1 left for home the day
after we saw Nina and Robert off on
their plane. We returned via Highways
66 and 54 to Wichita, where we picked
up the Kansas Turnpike. Although
we had done a lot of ‘‘going® during
our two weeks, we did spend a great
deal of time resting, so we had a
well-balanced vacation, coming home
refreshed and ready to tackle our
jobs again.

Martin had returned from Nova Scotia
in our absence and started making
preparations for his second year of
college. He is at Doane College in
Crete, Nebraska, again this year.
The new dormitory isn’t completed

yet, so he and his roommate are
staying in a private home for the
time being.

Just before school started we made
a quick trip to Minneapolis to attend
the wedding of our niece, Devona
Anderson, daughter of Oliver’'s sister
Emma and her husband, Rev. Elder

Anderson, who serve a church at
Stockholm, Wisconsin. Their home
had been in Minneapolis until just

recently. The wedding took place at
the lovely chapel at Fort Snelling,
followed by a reception at the Uni-
versity Womens Club. Devona and her
husband teach at the university and
are both candidates for their doctors
degrees. We had quite a gathering of
the Strom clan, for most of the family
members were there. After Sunday
morning breakfast served at the hotel

in New Prague, Minnesota (chosen
(Continued on page 22)
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G-R-O-W Toward World

Brotherhood

Program for United Nations Day

by
Mabel Nair Broun

Setting: On a tall upright standard
such as a yardstick covered with crepe
paper and anchored to a firm base at-
tach placards which have been let-
tered in large black letters thus

Go
Right
On
Working

Beneath this place a large arrow
pointing to the opposite side of table
where another standard holds a placard
with the word ‘"PEACE''. The United
Nations emblem might be used behind
peace placard with small United Na-
tions flags below and in front.

Prelude: ‘'Battle Hymn of the Repub-
lic'". (Continue softly throughout read-
of opening poem.)

Opening Poem:

We live in deeds not years;
In thoughts, not breath;
In feelings, not in figures on the dial.
We should count time
By heart throbs when they beat
For God, for man, for duty.
He most lives
Who thinks most,
Feels noblest, acts the best.
—Bailey

VYocal Solo: I Believe''.

Leader: Our yesterdays are like the
hills man cannot alter if he wills; but
our todays are like the wide, green
meadows on the leeward side. With the
background of our past we keep the
meadows green and grassed, for hope
and deeds are fertile seeds that bring
forth fruit instead of weeds.

An athlete was never made simply by
instruction, nor a mechanic by the
mere study of his manual. Both had to
practice their skills. It is not the
hearers, but the doers, who know the
satisfaction of accomplishment. We
must go forward, not stand still and
wistfully wish.

Our deeds must keep the seeds of
peace growing, as we ourselves con-
tinue to GROW in the spirit of true
world citizenship. To GROW we must
GO RIGHT ON WORKING to bring
about that of which we dream and to
increase our own knowledge and under-
standing.
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We might think for a few moments,
then, on GROWTH, remembering that
all growth depends upon activity.

First Speaker: What steps must we
take to grow toward a greater world
citizenship?

First, we must be AROUSED to the
point that we see that we are educated
to the needs of our world brothers. We
would remember that education is the
torch that enlightens the world — ban-
ishing ignorance and opening the door
to opportunity.

Second, we must EXPECT peace and
brotherhood — enough to work, pray,
and live for it — even sacrifice for it.

Third, we must SELECT and ELECT
persons to put in the proper places to
see that our visions are carried out.

We must ELECT to give of ourselves
in ‘“‘blood and sweat and tears'' if
need be.

Fourth, we must ENCOURAGE those
who are doing good in the field of
world citizenship, and ENCOURAGE
others to strive harder and to stand up
and be counted!

Fifth, we must EXERT our every ef-
fort to attain the goal of the world we
envision.

Leader: GROW! GO RIGHT ON
WORKING! But what if the results we
desire are slow in coming? We know
full well that we all fail often in our
endeavers — we all face discourage-
ments.

One poet says: Have you come to the
Red Sea place where in spite of all
you can do, there is no way out, there
is no way out, there is no way back,
there is no other way but through?
Then wait on the Lord with a trust
serene, till the night of your fear is
gone. He will send the wind. He will
heap the floods. He says to your soul,
‘‘Go on.” Yes, to GROW is to GO
RIGHT ON WORKING.

Second Speaker: There is an old
legend of a general who saw that his
troops were disheartened. He believed
it was because they did not realize
how close they were to the other divi-
sions of the same army on account of
a dense growth of small trees and
bushes. He therefore gave the orders

to “*Cut the underbrush.”” When it was
done they could see that they were not
isolated, but a part of a great army,
and they moved forward to triumph.

Perhaps we, too, need to cut the
underbrush of predudice, distrust,
envy, and hatred that we might see all
that we have in common with our world
brothers. Let us watch the underbrush
be burned away in the glow of love,
understanding, education, tolerance,
and friendship.

We need TEAMWORK! Together we
stand; by ourselves we fall flat. What-
ever we do, or whatever we plan, we
can’t stand alone, even the best of us.
We must share our gifts with our fel-

lowman.
It is a challenging fact that brother-

hood is no longer simply a religious
idea, but a challenging fact, for there
is no peace but universal peace, no
enduring prosperity that does not com-
prehend all mankind. In other words it
takes ‘‘the everlasting teamwork of
every bloomin’ soul’’ to bring it about.

Let us resolve to be an active part
of the team of workers who are work-
ing toward a better world citizenship.
Grow — Go Right on Working. As Ed-
ward Markham wrote, ‘“When you are
the anvil, bear; when you are the ham-
mer, strike."'

There are four verbs we should re-
member  as our cue words to ACTIVE
GROWTH:

I CAN: the power to act and the will
to accomplish.

I OUGHT: the power of conscience;
the imperative of right.

I WILL: the power of will; loyalty to
justice, consecration.

I SERVE: the power to be useful;
devotion to your cause.

Leader: Pray, do not find fault with
the man who limps or stumbles along
the road, unless you have worn the
shoes he wears, or struggled beneath
his load.

Don’t sneer at the man who is down
today unless you have felt the blow
that caused his fall, or felt the pain
that only the fallen know. You may be
strong, but still the blows that were
his might cause you to stagger, too.

Third Speaker:

Somebody said it couldn’t be done,

But he with a chuckle replied,

Maybe it couldn’t, but he wouldn’t

Be one to say so till he tried.

So he buckled right in with a bit of a
grin,

He took off his coat and went to it.

He started to sing as he tackled the
thing

That couldn‘t be done, and he did it!

Leader: ‘‘The world is full of prob-
lems, there's much to cause distress;

(Continued on page 21)
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A LETTER FROM FREDERICK

Dear Friends:

I just looked at my watch and saw
that it was time for me to lock up the
church for the night and go home, but
before I do that, T do want to get
this letter off to you. This will be the
fourteenth letter 1 have written to-
night! The other thirteen were ‘‘birth-
day letters.’”” I always write a per-
sonal letter to each member of this
church on his or her birthday, and
tomorrow there are twice as many
birthdays as usual.

I must tell you what Dr. Frank C.
Laubach, the famous missionary, said
about growing old. Now that Dr. Sch-
weitzer is no longer living, I sup-
pose that Dr. Laubach is the world’s
most noted missionary and the man
who personally receives the credit
for having taught more people to
read than any other living man. Our
church was honored to have Dr. Lau-
bach speak at a church service, and
while he was here, I had a good visit
with him. He just passed his eight-
ieth year, and of that event he said:
““The first eighty years are the hard-
est! The second eighty, so far as
my experience goes, are a succession
of birthday parties. Everybody wants
to carry your baggage and help you
up the steps. If you forget anybody’s
name, or forget to fulfill an appoint-
ment, or promise to be two or three
places at the same time, or spell
words wrong, you can explain that
you are eighty. If you spill your soup
on your necktie or fail to shave one
side of your face, or if your shoes
don't match or you take the other
man’s hat by mistake, or carry a
letter around in your pocket a week
before you read it, you are eighty.
So you can relax with no misgiving,
for you have a perfect alibi for every-
thing."*

Dr. Laubach then went on to say:
““When you are eighty, nobody expects
much of you. If you act silly, it is
your second childhood. Everybody
is looking for symptoms of softening
of the brain. It is a great deal better
than being sixty-five or seventy. At
that time, they expect you to retire
to a little house in Florida and be-
come a discontented, grumbling, limp-
ing has-been. But if you survive till
eighty, everybody is surprised that
you are alive, surprised that you
walk, surprised that you can talk
above a whisper, surprised if you
reveal signs of lucid intervals. At
seventy, people are mad at you for

everything; at eighty, they forgive
anything. If you ask me, life begins
at eighty!"

It has been my personal observation
that some of the brightest and keenest

Frederick Driftmier points out land-
marks along the coast of Nova
Scotia to his nephew, Martin Strom,
as they stand on the deck of The

Bluenose, a ferry steamer that
crosses the Bay of Fundy between
Bar Harbor, Maine, and Yarmouth,
Nova Scotia.

people I know, are people nearer
ninety than eighty. That is a fact!
Only a few days ago I went out to
call on a member of the church who
will be 100 years old in just a few
months. She was most interested in
every detail of my summer holiday,
and when I told her about the miles
and miles of green forests in Nova
Scotia, she didn’t just smile and say:
‘‘Well now, isn’t that nice.’’ Not at
all! What she said was: “What are
the major differences between the
forests of Nova Scotia, and the for-
ests around your summer cottage in
Rhode Island? Are there as many
maple trees in Nova Scotia as we have
around here?’’ The questioning mind!
How [ love it, and oh! how much dif-
ference it makes when it comes to
growing old. Where there is a question-
ing mind, people live to be far younger
than their years, and where there is no
questioning mind, the people are
actually dead and do not know it.
This subject leads me to think of
something very, very old that my
father-in-law showed me the other
day. A young man down in Peru, South
America, gave him a large shark’s
tooth that leading authorities say is
almost two million years old. The
tooth is about the size of your hand
with very sharp saw-like edges. The
boy found it when he went to visit
the site of that big landslide which
took off the side of & mountain in
Peru three or four years ago. ] re-
member reading about the landslide
at the time, but never did I think that
one day I would see such a rare and
valuable archeological specimen
found as a result of it. In years past I
have written to you about some of
my own personal findings like the
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clay lamp I discovered in the ruins
of the ancient city of Crocodileopolis.

And, of course, I have several rare
objects found in the tombs in Egypt.

I wonder what people will think
about our civilization when they un-
cover the ruins of our cities two
thousand years from now? What do
you suppose will puzzle them the
most? Surely it will be the popular
music of our day! Can’t you just
imagine their bewilderment when
they try to understand why we lis-
tened to such wild, loud, raucous
screaming records while at the same
time cherishing the most lovely music
of the ages?

I have been having a little trouble
with my eyes lately, and it has made
me so aware of the preciousness of
eyesight. My doctor was telling me
some fascinating information about
eyesight the other day. He said that
at the time of birth one’s eyesight
is virtually non-existent, and at the
end of the first year a baby’s vision
is only one-tenth of normal. Actually,
we do not get our best vision until
we are four or five years old. The
fact that I found the hardest to under-
stand is that eyesight is as old as it
ever will be at age fifty-two. At age
fifty-two so-called ‘‘old sight’* which
begins in the middle forties with a
gradual loss of ability to focus on
close objects, reaches its peak. If
the doctor is right about that, none
of us should have to have our glasses
changed too many times after our
fifty-second year. That is good news
to me, because [ have had to buy at
least five pairs in the last three
years.

Speaking of eyesight reminds me of
something. Did I tell you about the
nice blind girl that our church has
helping lately? During the summer
months she worked as a receptionist
in our church office, and our people
became so fond of her. She is a stu-
dent at one of our local colleges,
and it is absolutely remarkable what
she can do. While I was away from
the office, I mailed in some electronic
records of dictation for her to tran-
scribe onto paper, and even though
she was unaccustomed to an electric
typewriter, she did a beautiful job
of typing. What courage and faith a
blind person must have, and how
wonderfully cheerful most of the
blind are.

With both of the children away at
school, Betty and I are having to
adjust to & new way of life. For the
first time in all our married years,
Betty is free to join me for lunch
downtown on occasion. Even: more
important to the success of our church

(Continued on page 20)
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ABIGAIL DES(;RIBES
NEW FAMILY ROOM

Dear Friends:

A few of the cool crisp nights of
these early fall days would have
been welcome relief during the long
hot summer that so recently char-
acterized much of this country. But
those frequent hot days did bring
smiles to the faces of people engaged
in the many tourist-related businesses
located here in Colorado. Wayne and
I were in Estes Park one weekday
evening early last August, and at
10 p.m. there were so many people
on the sidewalks of main street that
it was somewhat of a chore even to
window-shop.

Wayne and I snatched about 30 hours
out of the hectic summer to acquaint
ourselves with the two golf courses
located in the magnificient scenery
near Rocky Mountain National Park.
One golf course is located at Estes
Park and the other at Grand Lake,
Colorado. Both are available to the
general public. This was most of our
celebration of one of those milestone
wedding anniversaries, the twentieth.
At least it seems to me that a twen-
tieth anniversary is somewhat com-
parable to voting for the first time or
turning forty or drawing your first
social security check.

Alison and Clark were in Iowa visit-
imrg on the farm when this auspicious
anniversary occurred so we should
have been just as footloose and fancy
free as we were back in 1946. But
with construction under way at our
house, contract signing on the new
church building ‘“‘hanging fire'', and
no acceptance received yet from the
minister called to serve our church,
we were just as tied down as if we
had a houseful of little children. Frank
and Dorothy must have found the
sounds and activities eminating from
their home during August rather dras-
tically increased. Our two younger
children arrived just as Kristin, Art
and Andy were completing their visit.
Wayne and I didn't know of the Brase’s
visit at the time or we never would
have let our visitors start out so soon.
This is just exactly why Dot didn’t
tell us too. Doubtless the Johnsons
were quite surprised at the radical
changes evident in the younger gen-
erations. Alison and Clark change so
rapidly that even Wayne and I can't
predict what they will be like from one
week to the next. We just try to roll
with the changing tides and that isn’t
always easy or possible.

Our constructions here at home is
a somewhat more sizeable project

KITCHEN-KLATTER MAGAZINE, OCTOBER, 1966

e

=

Two visitors ot the Johnson farm
this

summer, Alison and Clark,
children of Wayne and Abigail
Driftmier, enjoyed riding the

horses, especially Nancy.

than just the word ‘‘family room’’
might imply. It’s been called ‘‘The
Fortress'' ever since the concrete
men were here. They commented many
times about the amount of iron and
cement that went into the foundations.
They reported it involved more of
both items than they were required
to use in building bomb shelters or
swimming pools! Obviously, our ad-
dition is built to last a century! The
new room opens to the east, off the
dining room. The entrance occupies
the position previously devoted to
the window. It and the large raised
patio to the south of the new room are
on the same level as the rest of the
house. This, of course, is because
our family is so acutely aware of the
problems which even one or two steps
can bring to anyone with a disability.

Occupying the main long wall dir-
ectly opposite the door is a brick
wall which houses a raised fireplace
with cantalevered hearth. Just to the
right of the fireplace is a built-in
charcoal grill. The fireplace is the
result of a strong life-long desire of
both Wayne’'s and mine to live with
one, especially one that could be
used with ease and informality.

The hearth and the barbeque opening
are finished with a buff-colored quar-
ry tile. There is, of course, a hood
with a large-size fan over the char-
coal grill. It would be a genuine haz-
ard otherwise. Immediately to the
right of the barbeque is a built-in
cabinet with a heat, cold and stain
resistant top and drawers and shelves
beneath.

The shorter south wall, overlooking
the patio, is filled with two windows
and a door, leaving only enough wall
space to ‘‘park’’ the draperies when
they are open. One of my pet peeves
is ‘“‘opened'’ draperies which cover

up half a window. Because the patio
is almost entirely roofed, we don’t
need to use the draperies for daytime
light control. There is sufficient
space in this area for a family-size
table whenever we wish to eat a meal
in here rather than the kitchen or
dining room.

Immediately to the left of the entry
to the new room is an open stairway
to the basement underneath the new
room. We have only a crawl space
under the original house. Since dis-
covering how nice and dry basements
can be in our region, we wanted to
add this amount of basement to our
home. It houses the furnace for the
new addition and has roughed-in plumb-
ing for a future bathroom. It has a
finished ceiling and a door at the
bottom of the stairway which closes
off all of this space from the main
floor. Additional finishing will wait
for the future except that we would
like to add aspahlt tile to the floor
this winter.

Occupying the remaining portion of
the north wall is a built-in bookcase
extending from floor to ceiling. The
lower portion has doors but the upper
shelves are open. Our ‘‘library’’ has
gone largely to paper-back editions
and even these had long since over-
flowed our pitifully inadequate shelf
space. For this reason we had never
unpacked most of the books we ship-
ped from Iowa when we moved to
Colorado way back in 1957.
Immediately to the right as you
enter the family room a fixed window
overlooks an architectural feature
that I have difficulty in describing
so as to convey an accurate picture
of what it is. The outside wall of the
new room makes a right angle jog
and creates a cubicle or planting
area surrounded on three sides by the
house and on the fourth by the patio.
Our main bathroom window opens out
into this space. At the time our ar-
chiteect was designing the addition
he said we had a choice. This bath-
room window could be walled in and
a fan added, or we could have this
cubicle and possible planting area.
With this kind of unusually well-pro-
tected location we can plant some-
thing that would ordinarily never
grow outdoors in Denver.

Construction ruined the lawn along
the entire south side of our yard and,
naturally, created entirely new and
different lanscaping situations. But
that is too much to get into now when
it is already past time to prepare
lunch. Goodbye until next month.

Sincerely,
Abigail
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MAKE A WREATH FROM NATURE'S
LEFTOVERS

by
Shirely M. Wenzel

How many of us see what we look at?

Every roadside, unless it be a super-
highway, is a treasure store. It is
open season the year around forgather-
ing from Nature’s storehouse. Each
kind has its own season, so by keep-
ing your eyes open you will notice
the plants developing seeds, pods, or
cones that take your fancy.

You must be on guard to pick this
bounty at the very time it is at its
peak of perfection in color and tex-
ture, before it has a chance to become
too weathered looking or too ripe.
When a plant’s seed pod becomes
over-ripe, it has a tendency to lose
its seeds, as you may already know
if you'’ve brought cattails or dock
inside.

Cones can be gathered when they
are green. They will dry, open, fade,
and thus take on a beautiful patina.

On a walk in the woods or a trip to
give lunch to your men folks, pick up
a paper bag as you may find some
interesting bits of nature to collect.

Making these wreaths isn’t dif-
ficult, but it isn't quick or easy,
either. Here is how ] proceed.

In making decorative items from
pods, seeds, and cones we must
remember to groom and clean thor—
oughly the materials to be used.

Nature has provided for all things
that creep and crawl, and these seeds
and cones happen to make very good
homes. After picking, and before
“baking’’, you may feel safer if your
bounty is stored in a metal container
with the lid secure.

In order to get your materials free
of excess moisture, insect life, and
to prevent seeds from germinating
and, perhaps, becoming pests, you
should “‘bake’ your gleanings in a
200-degree oven for several hours.

Some of the cones and pods you
find may have darkened from age or

moisture. Do not discard them. Plan
to bleach them by dipping in un-
diluted chlorine and rinsing immediate-
ly in warm water. Do not soak. Don't
be shocked if your cones close tight-
ly; just put them in to ‘‘bake’ in that
200-degree oven, or in another warm
place to dry, and they will re-open
beautifully. A longer period in the
bleach can be used for some nuts.
Black walnuts will turn nearly white.
Here are some of the items you
might find usable in your wreath:
okra pods; bits of milo; pits of
peaches, dates, and plums; acorns;
dried gourds; milkweed pods; horse
chestnuts; rose hips; yucca pods; iris
seed pods; trumpet vine seed pods;

strawflowers; sycamore balls (dipped
in shellac); Kentucky coffee beans;
and nuts from your grocery such as
pecans, Brazil nuts, and peanuts.

Almost all cones — white and blue
spruce, white pine, pinyon pine, and
Norway spruce — are adaptable.

Styrofoam bases for wreaths can be
found in circles measuring 10 inches,
12 inches, and 14 inches in diameter.
your wreath will be more attractive
if you spray it with a shade of grey-
ed greenor gold paint made especially
for styrofoam.

Many cones, pods, or nuts can be
attached to the base by simply put-
ting it in a bit of Tuff-Bond (a general
purpose adhesive found at hardware
or floor covering suppliers) and plac-
ing it on your styrofoam. However,
some of them must be especially
prepared in order that your wreath
will be durable.

The white pine cones you have
conditioned, and that you may want
to use for the outside border of your
wreath, need special attention. Pick
off the natural stem as it would break
off later anyway.

Take an extra rigid pipe stem cleaner
and twist it around a few cone petals
above the base, twist and pull down,
fashioning a one-half inch stem for
your pipe cleaner if it doesn’t seem
quite secure.

Some other pine cones, black wal-
nuts, pecans, and seed pods are
easily attached by drilling a small
hole with the quarter-inch electric
drill your husband may have handy.
Snip off one-inch pieces of pipe clean-
er to insert in the hole and then into
your base. Secure at both places with
a dab of glue. When these are pre-
pared ahead of time, they will be dry
by the time you are ready to arrange
them by poking them into the base.

A needle-nosed plier will help you
hold your cones and pods and push
them into place on the styrofoam base.

Plan your wreath as a whole design.
You might use a piece of paper ap-
proximately the size of your wreath
and place objects around according
to your plan.

Try to place several similar objects
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together to form groups. Repeat two
or three groups at intervals around
the wreath if you'd like to get a re-
petitious effect.

Choose a focal point, perhaps at
the top or bottom, and work from both
sides of this. For a focal point, you
might use a cluster of okra pods,
some artificial fruit in scale (grapes,
apples, cherries) or a large cone cut
apart and placed so the bottom sur-
face shows and produces a rosette or
Zinnia effect.

Try to keep your pods and cones
at interesting angles in order to get
a full, rounded effect, and not a flat
appearance. Be careful to cover all
stems and ‘‘mechanics’ with the
materials you use.

Avoid the sin of overcrowding by
not using too much or too varied mat-
erial.

You may want to spray your finished
wreath with a clear, plastic spray.
It does not give too shiny a finish,
but helps to brighten some of the
duller materials.

Would you like to give your wreath
a festive finishing touch? Fashion
a bow, wire it, and tuck it in around
your focal point material, leaving
the streamers different lengths. You
would need at least 3 yards of two-
inch taffeta or velvet ribbon, de-
pending upon the size of your wreath.
The larger wreaths call for a fuller
bow and longer steamers.

Do persaude yourself to make one
of these wreaths and you'll enjoy
the pleasure of creating something
lovely and yet durable. You will find
your wreath will make a handsome
wall decoration, or as a table center-
piece when used with a candle or
flowers in the center.

=9

OCTOBER FROST

Jack Frost was out
With gay colors last night,
Made opalescent pearls of the dew,
He kissed the leaves
With paint on his lips
And fastened a jewel on you.

He pinched the cheek
Of the dahlias so proud,
Then left them in their plight,
Waved a salute
To the canna so grand,
Disappeared in the dark of the night.

He stealthily wandered
Down to the brook

Where Summer relinquished her
For a headdress of red,

A gay paisley shawl
And a stunning spangled gown.

A silvery lace veil
Draped the top of the grass,
gardens, the roofs and
The frost sprites
Gayly shimmered and shook
As they danced to the tune of the
breeze.

crown

The the trees,

Then he hied away
To his home in the North
Where he locked each purling
He'll be back again
Some other day,
In search of a gypsy queen.
—Mary E. Boyles _

stream;



PAGE 8

DOROTHY
WRITES FROM
THE

22 B (R

FARM

Dear Friends:

There is a nippiness in the air to-
night that makes us realize that sum-
mer is almost past and fall is being
ushered in. In our section of JTowa we
are hoping that Jack Frost won't
visit us for awhile because our late
corn isn't ready for him yet. Most of
the corn wasn’'t planted until June,
and those who did plant early in May
had to replant because of the con-
tinuous rain and cold weather we had
all spring. We have been much more
fortunate than many farmers in the
Middlewest. After we did get the com
planted, we had no severe weather,
and managed to get just the right
amount of rain at times when we need-
ed it. The crops look good in Lucas
County, Jowa.

Frank and I had made our peace
with the fact we weren't going to get
to see Kristin, Art, and Andy this
summer since they couldn’t find time
to make a trip to Jowa. So we were
surprised and happy when we got a
call from Kristin saying they had
decided on the spur of the moment
to come back for a visit, and Art
even then had gone to have the car
serviced. She was throwing things
into a suitcase and as soon as he
got back they were to start. Art's
mother rode with them as far as Ne-
braska, where she stopped off to
visit relatives.

Kristin didn’t know exactly when
they would get to the farm, and told
us not to look for them until we saw
them coming. I had decided I would
mow the yard while I waited, but
Frank said the mower blade would
have to be sharpened before I could
even start. I dashed to town to have
it sharpened and when I got back
their car was in the yard. Before I
had even gotten out of the car a tall
little boy came out to meet me — a
little boy I wouldn’t have recognized
as the baby we had seen just seven
months before. He had grown at least
a foot (or so it seemed), and had lost
his baby fat and his Prince Charles
hair cut.

Andy was big enough this time to
enjoy investigating everything. The
first thing he wanted to do was sit
on Grandpa’s tractor, and whenever
it wasn’t in use he was content to
sit in the seat and play with the
steering wheel. He didn't want to
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Two-year-old Andrew seemed to
sense that the little new pony on

his grandparents' farm was his
very own, and when his mother,
Kristin (Johnson) Brase,took him
for walks he headed straight for
the pasture to see ‘‘my horse”'|

take a ride on it because it was too
noisy, much preferring to ride in the
wheel barrow.

Kristin was tickled when she saw
that there were hay bales to be brought
in. She always did love to help her
dad with this job and really had a
workout this trip. When I saw them
coming in with a load [ took Andy
out to meet them so he could ride to
the haystack. When they were ready
to go for another load Andy rode back
to the field on the hay rack with
Kristin. I followed behind with the
car to bring him back to the house
because Frank was afraid he might
get hurt.

Andy has been too little to realize
that he has a pony at the farm, and
no one had even mentioned it to him
this time. When Kristin took him out
to see the horses and the little pony
came up to the fence looking for a
piece of candy, Andy reached up and
petted her and said, “‘I like this horse.
This is Andy's horse.”” After that
whenever we went for a walk he want-

ed to go to see ““Andy’s horse.’’ Next
summer he will be old enough to ride
her.

The two other things which fas-
cinated him the most were the cave
and the pump. He was always wanting
someone to ‘“‘go up and down the hill”’
with him. He loved the pump because
he likes to play with water. Knowing
of this love for water I got him a
little plastic wading pool, and since
it was so hot at that time I thought
he would have fun playing in it. We
found out he liked to play with it
but not in it. After we filled it with
water he spent hours taking it all
out with a little cup and pouring it
on the grass. Kristin said they put
his bathtub in the back yard and left
the hose on just enough for a bare
trickle and Andy would spend all

morning filling a little cup at the
hose and carrying it to the bathtub.

Kristin, Art, and Frank did some
fishing. Art had pretty good luck,
catching some nice bullheads. Frank
and Kristin tried their luck at catching
some of the big carp they had seen
swimming around in the bayou. None
of us care to eat carp, but it is a
great sport to fish for them. Kristin
caught one big one which made quite
a feast for the cats. Andy had never
seen a big fish swimming around, so
Art and Kristin filled the sink with
water and put one of the big bullheads
in it. He had fun watching it for a
few minutes until he wanted to put
his hands in and pick it up. This we
couldn’t allow since he might get
stung.

We drove to Shenandoah one day and
home the next day. This gave the
relatives a chance to have a visit
with Kristin and Art, and an oppor-
tunity to see Andy.

We had several family get-togethers
at our house and at Frank's sister
Bernie's. They stayed ten days and
we enjoyed every minute of it.

After you have had a child around
for that long, the house seems ter-
ribly empty when they leave. We were
fortunate to have something to help
alleviate the lonely feeling when they
went home. The day before they had
to go, I drove to Creston to meet the
California Zephyr and picked up
Alison and Clark, who came to spend
ten days with us. Alison and Clark
are brother Wayne's children in Denver.
Alison had spent six weeks with us
on the farm last summer, and we had
been eagerly anticipating their arrival.

During their visit their time was
occupied playing with Sadie the goat,
riding horseback, helping Frank with
the hay, and various other things.
We also made a trip to Shenandoah so
they could have some fun with their
cousin Martin, and see their grand-
parents and other relatives there.

After our three weeks of company
the house seemed awfully quiet and
it took us a couple of days to settle
back down to our regular routine. I
have done a little sewing for Lucile,
and helped Bernie and her friend get
started on some fall sewing they
wanted to do. Although both girls
have sewn before, it was many years
ago and they think they may be asking
me for help and advice oftem, but I
doubt it.

This just about brings you up-to-date
on happenings at the Johnson farm,
so until next month—

Sincerely,

Docth



KITCHEN-KLATTER MAGAZINE, OCTOBER, 1966

WHY NOT START A NURSERY

SCHOOL?
by
Jodie Carrell

If you like children, have a sense of
humor and a good set of nerves, you
might be interested in starting a nurs-
ery school in your home as a part-time
job. I prefer to call my little school
for children from three and a half years
old to five years old a ‘‘preschool’’.
It can be named a ‘“‘play school” also.
Some of you might be interested in a
day nursery where you keep the chil-
dren all day while the mother works.
My school meets two mornings a week
on Tuesday and Thursday mornings
from 9:30 a.m. until 11:30 a.m., and I
charge $10 per month per child.

Each state has its own laws govern-
ing the licensing of nursery schools
and day nurseries. You can write to
the Department of Social Welfare in
your state capital or talk to the county
welfare representative for an address,
and so find the specific qualifications
and conditions that are needed in your
locality. This may sound rather diffi-
cult and complicated, but it really
isn’t at all. The education of the pre-
school child is not a part of our public
school system, so this is the reason
it is under the social welfare depart-
ment.

Most homes can be arranged to meet
the state requirements for space,
lighting, bathroom facilities, sanitary
conditions, and exits with very little
trouble. Our basement playroom where
I hold most of my nursery school ac-
tivities is L-shaped and of average
size. One year 1 had a larger class
than I had planned (I had promised a
few extra mothers the year before and
forgot to write down the names), so
the representative from Des Moines
suggested fixing another room in the
basement with the sand table and
painting equipment to give more room.
The main alteration involved was more
light, and this problem was easily
solved. I also was able to consider
the living room, where the children en-
tered and where the piano is located,
as part of the classroom space.

When my youngsters arrive at 9:30
(the mothers work out car pools) we
have show-and-tell, a few songs and
finger plays, and maybe a story if it
seems to work in at this time. I then

take the children downstairs to the
recreation room where we have tables
and chairs, play equipment, a house-
keeping center, puzzles, paints, etc.
The children are free to choose from a
variety of things to do. My assistant
and I try to have a ‘‘listening ear” to
step in with a few suggestions or nip
an argument before it gets out of hand.

We have a quiet time about 10:30
with a small glass of juice or milk and
a cracker or cooky. We enjoy the in-
formal conversation and there are
many ways a teacher can help children
during this time. We also celebrate a
child’s birthday or a special holiday
during this tea party time. If we de-
cide to make something special in the
home-making area (instant pudding or
cereal cookies are fun), they are sam-

pled at this time.
Sometimes I find that my tentative

plans for the morning are not at all
what the children want or need, so we
make changes. Remember, if you do
decide to teach a nursery school, to
have many plans and ideas ready
whether you need all of them or not.
If it turns out to be a rainy day and
the children are restless, this might
be the day to learn a new song about
boats or ducks, or use soap bubble
pipes with plenty of towels and paper
cups handy. Talk about how much fun
we have with water, find some books,
make a big chart with magazine pic-
tures pasted on wallpaper showing
how we use water in our everyday ac-
tivities, or play an active game like
charades, acting out various ways
water is used. Remember to keep this
on the four-year-old level with short,
spontaneous activities.

All of the children will not enjoy
working with their hands and fingers
and sitting at the table for the same
period of time. Many little boys and
some girls are too restless and imma-
ture to stick with any activity very
long. They need to move about fre-
quently, use their big muscles, and
not be too disappointed when their at-
tempts at coloring, cutting out, putting
puzzles together, and painting are
messy and unattractive to our eyes.
They can have the fun of experiment-
ing with these things, and then if they
find it more rewarding to use the
blocks, trucks, or other toys, maybe
they will want to try their luck at
table work some other day. Many moth-
ers want their children to ‘‘make pret-
ty pictures’ or they make the mistake
of asking the child, ““What is that pic-
ture supposed to be?'’ It is better to
say, ‘‘Would you like to tell me about
your picture?’” To a small child just
the fun of the big paintbrush and the
pretty color and the funny paint drips

PAGE 9

are enough to satisfy him. Later he
might decide it can be a red barn when
it is turned one way and a big red fire
when it is turned upside down.

At 11:15 we have our clean-up-and-
put-away time, often accompanied by
singing or skipping or marching as we
do this together. We then come up-
stairs again for a few minutes until
they go home at 11:30.

In winter, of course, we have all the
outdoor clothing to put on and take off.

1 make adjustment for the weather. We
like an outdoor play time if possible
or maybe a nature walk when the
leaves are turning, or in the spring, or
in the beautiful snow. We often take a
trip to one of the several small parks
here in Shenandoah for an outdoor play
time if the weather is nice. With our
long, cold Iowa winters, we find that
an excursion to the bakery or the fire
station or a supermarket will be what
is needed to add interest.

It is fun to have pets visit the
school. There are always stories,
songs, games, and pictures about
these pets. Children are wonderfully
curious and interested in everything.
It is fun to watch an ant hill, but how
about digging up one and putting it
into a big glass jar to have your own
ant farm?

Have you ever noticed what a child
can do with an empty cardboard car-
ton? Go to the stores to get different
sizes for as many different activities.
These can be decorated or colored or
cut out in many ways to form houses,
trains, rockets, or boats. Keep an old
suitcase of dress-up clothes and sev-
eral old purses with a few odds and
ends.

Have a play hospital sometime with
cereal pills and sick dolls. Include a
short lesson on what we can do to
stay well and how our doctors and den-
tists are our friends!

A rhythm band can be made from
many old cast-off things from the
kitchen. Use coffee cans for drums,
tie foil piepans together with little
bells, or have beans inside a baking
powder can.

When you teach children to listen,
feel, smell, taste, and see a variety of
things, they have so much fun that you
will too. Why not make a touch-and-
see scrapbook using sandpaper, plas-
tic sponge, slick plastic wrap, shiny
foil, a piece of wool, silk, cork, fur,
etc. Or maybe the children would like
to make individual scrapbooks from
these things to take home. Have them
bring the items and let them make
many of the suggestions.

You might feel that you haven’t had

(Continued on page 20)
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With 62,000,000 cars on

its roads,
the United States has earned the title

of a ‘“‘nation on wheels''. In these
days of the two — and sometimes three
— car family, the automobile is such a
commonplace item that it's difficult to
imagine that time when it didn't exist.

Nevertheless, it was once non-exist-
ent and it took hundreds of inventors,
and probably as many innovations, to
develop the automobile as we know it.
In the process, new businesses were
eslablished, new laws enacted, new
jobs created — in short, our very pat-
tern of living was affected by this
"“‘modern invention®’

Actually, the automobile had its
start more than three centuries ago,
though no one knows for certain when
man first began thinking of ways to
move vehicles without the use of ani-
mal or human power.

The first “‘automobile’” of whict
there is a record was produced in the
year 1649 by a German clockmaker
named John Hautzsch. The motor-car-
riage that he built worked like a wind-
up top. It could inch along at a speed
of one mile per hour, and the great
clock spring that propelled it had to
be rewound every few minutes. They
say that Prince Karl Gustav of Sweden
was sufficiently impressed with this
contraption to buy it for the sum of
$500.

A steam engine maker by the name of
Oliver Evans is credited with having
built, in 1805, the first successful
steam-driven car in America, although
as early as 1655 a steam-propelled car
which was intended for indoor use had
been devised by one Father Verbiest,
a Jesuit missionary in China, Evans'
invention was actually a scow on
wheels which somehow managed to
travel under its own power despite the
fact that it was 30 feet long, 21 feet
wide, and weighed 20 tons.

80 years later, the first gasoline
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AUTOMOTIVE FIRSTS
OF YESTERYEAR

by
Lilian Rothman and Joseph Arkin

engine was patented by Gottlieb Daim-
ler, a German engineer. Sharing honors
with him was another German techni-
cian, Karl Benz, who worked on a
similar machine at the same time. The
companies formed by these two men
were to be united in 1901 to produce
the well-known Mercedes-Benz.

In September of 1893, Frank and
Charles Duryea drove their self-pro-
pelled vehicle on the streets of Spring-
field, Mass. This was America's first
successful gasoline-powered car. The
famous 1893 Duryea, now in the Smith-
sonian Institution in Washington, is
said to have attained a speed of 10
miles per hour.

Two years later, the Duryea brothers
formed the Duryea Motor Wagon Co.,
which bears the distinction of having
been the first company organized in
the United States to manufacture and
sell gasoline-powered autos.

The first battery-powered carriage
was the result of the inventiveness of
an Englishman, Sir Davis Salomens. In
America, the first electric car was
operated in 1888. Though electricity
was a major source of energy used to
power self-propelled vehicles when
motoring was in its infancy, it was
doomed to be discarded later on —
along with the steam-driven car, in
favor of the gasoline-powered auto.

During the closing years of the 19th
century, automobiles were considered
such a curiosity that Barnum & Bailey
featured one as an oddity in its circus
parade of 1896. But the first law regu-
lating the legal speed of these vehi-
cles had been enacted 31 years before
when England passed a bill known as
the ““Red Flag Act''.

The law limited ““road locomotives'*
to a speed of four miles an hour in
open country, and two miles an hour
in the city. It declared, furthermore,
that a man must walk before such ve-,
hicles carrying a red flag by day and a

red lantern at night.

Here in America, the first speed
limit for automobiles was set in 1898,
when speed over five miles an hour in
settled areas and ten miles an hour on
open roads, was prohibited in most
places. The state of New York used
policemen on bicycles to pursue
‘'speeding motorists''. Registration
fees were also instituted at that time,
varying from one dollar in most states
to ten dollars for the privilege of
passing through St. Louis.

That same year, the Winton Motor
Carriage Co. — former manufacturers
of bicycles, had a production schedule
of 25 cars and displayed them in New
York in the first automobile sales
room. They sold the entire lot, making
their initial sale to Robert Allison of
Port Carbon, Pa. It is claimed that
this was the first recorded sale of a
gasoline-powered vehicle in America.

It was in a Winton, too, that the first
cross-country trip in an automobile
was made. As there were only 144
miles of paved road on which to drive,
it took the driver, H. Nelson Jackson,
34 days to complete the journey.

At the turn of the century, only 8000
cars travelled the roads of America.
Mass production, of course, made it
possible for the automobile to become
a common convenience for the majority
of the people, rather than the prized
possession of the wealthy few.

Contrary to popular belief, it was not
a '"Ford’ that came off the first as-
sembly line. In reality, it was the
Oldsmobile that was the first low-
priced gasoline car to be produced in
quantity. And it all came about purely
by accident.

In 1901, a fire destroyed the Olds-
mobile factory, but an alert employee
managed to save one car. Two days
later it was dismantled and new draw-
ings and patterns of all the parts
were made. Within a matter of hours,
the necessary specifications had been
completed and sent out to various ma-
chine shops, which then supplied the
engines, bodies, etc. The Olds Motor
Works hastened production by assem-
bling the cars on wheeled platforms
which were rolled to the workmen who
added various parts until the cars
were completed. This was the real
beginning of mass production in the
automotive industry, to which Henry
Ford would add the moving assembly
line technique in 1913.

The fact that the automobile was
growing more popular by leaps and

(Continued on page 22)
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MORE ABOUT ST. LOUIS

by
Evelyn Birkby

Last month I told you about the first
part of my trip to St. Louis. Now 1
want to take you out to Forest Park,
a truly exciting and varied area where
a family could spend several days.

Forest Park was the location of the
1904 World’s Fair. After the fair was
over the Art Museum, the Pavilion,
the Bird Cage and the statue of 5t.
Louis were turned over to the city
and the fine Jefferson Memorial His-
torical Building was built with the
left-over money.

The Historical Museum is a delight
to visit. First is an exhibit of the
Mound Builders, pre-historic Indians
who first inhabited the area. Next are
scenes of the development of St. Louis
with displays of actual objects owned
by the earliest settlers, including the
1786 wedding clothes of founder Au-
guste Chouteau and his bride. A Lewis
and Clark section displays the actual
telescope Lewis and Clark carried
with them on their explorations and a

beautiful camp chest presented to
Clark by Lafayette.
The Lindberg room reflects the

humble attitude and the great spir-
itual stature of this heroic man. In-
cluded are objects the famous flyer
carried to France, the actual flying
suit he wore, and many lovely gifts,
trophies and honors he received. Lind-
berg’'s qualities of greatness have
not diminished through the years.

The River Room of the museum has
a fine collection of river transporta-
tion from the dugout through the ele-
gant paddle-wheeler. A pilot house
is situated so anyone with such an
inclination can climb aboard and go
sailing down imaginary rivers. Chil-
dren love it!

The next stop in Forest Park is the
Jewel Box, a tall, rectangular, pala-
cial ‘‘greenhouse’’. It presents a
waterfall and rock-lined walks inter-
spersed with seasonal flowers. Ferns,
caladiums, begonias and coleus were
on display the summer day I visited
the lovely interior. In the fall the
flowers are gay, showy chrysanthe-
.mums; in winter, bright poinsettias;
in spring, clusters of Easter lilies
The setting for the Jewel Box is a
quiet reflecting pool and sir acres of
formal rose gardens!

Forest Park includes a new plane-
tarium, a fine art museum and the
world-famous zoo. The special animal
shows were of the most interest to me.
Seeing lions and tigers jump through
hoops of fire is startlingly exciting!
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The Climatron in Shaw's Botanical Garden in St. Louis is a new idea in
greenhouses. It contains jungle plants and flowers in amazing numbers.

Elephant acts and an exceptionally
fine monkey show are also presented.
A schedule is published so visitors
can plan to attend the shows of their
choice. The animal houses, large out-
door pits and artificial mountains
with their interesting occupants are
well worth a lengthy stop.

For years I have heard of Shaw's
Botanical Garden and wondered just
exactly what it was Only fifteen
minutes from downtown St. Louis, it
is easily reached by car, bus, or sight-
seeing tour. Surely no one would be
disappointed in this magnificent area
of grass, trees formal gardens, green-
houses and Mr. Shaw's home, “‘Tower
Grove'', now a museum restored with
many of Mr. Shaw's possessions.

Henry Shaw moved to St. Louis from
England in 1819 and became an early

St. Loouis merchant. He purchased land
far out in the country (it is now com-
pletely surrounded by city!) and built
his beautiful country home to which
he retired at the age of forty. MI. Shaw
had the time and money to develop
his land He loved gardens and brought
from England a Mr. James Gurney of
the Royal Botanical Gardens of Lon-
don to help set out his own gardens.
The magnificent area was willed to
the people of St. Louis and thousands
each year enjoy its beauty.

A huge new building, the Climatron,
was built in Shaw’'s Garden in 1960.
It is a geodesic dome ‘‘greenhouse’’
built for the research and display of
tropical and semi-tropical plants in
their natural environment. When the
Climatron was being built, Russell
Verness (Lucile's late husband) watch-
ed the newspaper reports of its devel-
opment with great interest. Lucile
asked me especially to go and see the
results of the years of work. As [

walked along the paths and saw the
intriguing growth of jungle plants and
flowers, T was saddened that Russell
never had the chance to see it. Surely
it would have surpassed his expecta-
tions.

The Climatron is filled with exotic
plants from faraway islands and jungle
lands. I walked along winding paths,
past tropical pools and waterfalls
«nd stopped breathless with wonder
on a4 portico with graceful pillars,
Lspecially eye-catching were the
gorgeous orchids of all sizes and
colors (some tinier than my fingernail),
the gay hibiscus flowers from Hawaii
the coffee tree with its small black
beans growing at the base of eich
leaf, and the 3o-tree from Indis, wilen
is considered to be the tree under
which Buddah sat and meditated for
s5ix years

St Louis is an exciting city and
many people helped make my visit
there a most successful venture: the
newsman on the corner who pointed
out an oncoming bus I needed to take,
a man in the camera shop who struggled
with my ineptness with a borrowed
camera patient waitresses who told me
of the origin of a number of the fine res-
taurants of the city, the gentleman
who explained the new Busch Mem-
orial Stadium and the intricacies of
the Cardinal baseball team, cousins
carl, Laura and John Clay who drove
across the river from Collinsville,
Illinois, and aided in rapid transporta-
tion between several far-flung areas
of the city and insisted that I attend
the Municipal Opera performance of
““The Desert Song’’, Russ David who
interviewed me on the KSD Playhouse
Party (a most unexpected treat and a
chance (o tell the exciting story of the

(Continued on page 20)
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Kitchen

IMPERIAL SHRIMP SALAD

1 pkg. lemon gelatin

1 cup hot water

1/2 cup cream, whipped (or whipped

topping)

1/2 cup salad dressing

1 cup cooked shrimp

1/2 cup nuts, chopped

1 cup celery, diced

1 Tbls. green pepper, diced

3 hard-cooked eggs, diced

1/2 tsp. onion, minced

Combine gelatin and hot water. Stir
until dissolved. Cool. Whip cream or
whipped topping, and combine with
salad dressing. Fold into slightly
thickened gelatin. Whip with beater
until blended and light and fluffy.
Fold in remaining ingredients. Turn
into 9- x 5-inch pan and chill. Cut
into squares and serve on lettuce leaf.

This is an absolutely marvelous
salad! Served with crispy crackers or
finger sandwiches it makes a lovely
luncheon or club refreshment. Serve
with hot rolls and fruit for dessert for
a refreshing menu.

The friend who sent this recipe also
makes it using shredded corned beef
as well as shrimp. My family likes
shrimp so well I tested it with that
ingredient. I used the large canned
shrimp. —Evelyn

STUFFED LIVER ROLLS

2 cups soft bread crumbs

2 Tbls. melted butter or margarine

1 tsp. grated onion

1 Thls. parsley flakes

1/2 tsp. salt

1/8 tsp. pepper

1/8 tsp. thyme

1 lb. thinly sliced liver

1 cup water

Combine the crumbs, butter or marga-
rine, onion, parsley flakes, salt, pep-
per and thyme. Spread on the liver
slices. Roll these up and fasten with
toothpicks. Dredge in flour and brown
in fat or salad oil. Add the water and
cover. Cook slowly 20 minutes, or
until tender. —Dorothy

Recipes Tested
by the

- Klatter

STRAWBERRY DESSERT

1 cup graham cracker crumbs
2 cups powdered sugar
1/2 cup butter
2 egg yolks
1 pkg. strawberry gelatin
1 cup boiling water
1 pkg. frozen strawberries, or sweet-
ened fresh berries (when in sea-
son) crushed somewhat for juice
1/2 tsp. Kitchen-Klatter strawberry
flavoring
1 cup cream, whipped
Few graham cracker crumbs for top,
if desired
Dissolve the gelatin in the boiling
water. Add berries and flavoring and
chill until mixture starts to congeal.
Spread the graham cracker crumbs in 7
x 11 cake pan. Cream the powdered
sugar and butter. Add the egg yolks
and beat until creamy. Spread this over
the crumbs. When the gelatin mixture
begins to thicken, spread over the
creamed mixture. Chill for several
hours. Whip the cream and sweeten
slightly. Spread over the dessert be-
fore serving. Sprinkle with a few addi-
tional crumbs, if desired. —Margery

ONE-MINUTE CHOCOLATE
FROSTING

1 cup sugar

1/4 cup milk

1/4 cup butter or margarine

1/4 cup cocoa

1/2 tsp. Kitchen-Klatter burnt sugar

flavoring
1/4 tsp. Kitchen-Klatter black walnut
flavoring

Combine all of the ingredients with
the exception of the flavorings. Bring
to a full rolling boil and boil for ex-
actly ome minute. Remove from the
heat. Cool to lukewarm without stir-
ring. Add the flavorings (a few drops
of Kitchen-Klatter butter flavoring may
be added if margarine is used) and
beat well. When spreading consistency
is reached, smooth onto cake. A bit
of cream may be added if the frosting
hardens too rapidly as it is being
beaten.

COLLEGE BOY'S SOUR CREAM
COOKIES

(Martin requested a batch of these to
take back to school.)
1 cup brown sugar
1 cup white sugar
1 egg beaten in a cup and fill cup
with
Sour cream
1/2 cup vegetable shortening
1/4 tsp. Kitchen-Klatter butter
flavoring
1 tsp. Kitchen-Klatter coconut
flavoring
2 cups flour
1/4 tsp. salt
2 tsp. baking powder
1/2 tsp. soda
1 cup coconut
Mix together the sugars and shorten-
ing. Add egg, sour cream and flavor-
ings. Sift and add dry ingredients.
Lastly, stir in the coconut. Drop by
teaspoon onto lightly greased cooky
sheet. Bake about 10 minutes at 375
degrees. This is a very rich cooky
that spreads out quite thin as it bakes.
It appealed very much to Martin and
his friends. —Margery

HOMEMADE SALAD DRESSING
(Makes about 1 cup.)

1 beaten egg

3 Tbls. vinegar

3 Tbls. sugar

3 Thls. sour cream

1/4 tsp. dry mustard

Salt and pepper to taste

Add the vinegar and sugar to the
beaten egg and cook until it boils. Re-
move from fire and add the sour cream,
mustard, salt and pepper. This dress-
ing is handy because it is so quick to
prepare, makes a small amount and
keeps well in the refrigerator.

—Margery

OLD-FASHIONED SPOON BREAD

2 2/3 cups milk

1 cup corn meal

1 tsp. salt

1 1/2 tsp. baking powder

1 Thls. sugar

3 eggs

3 Thbls. butter or margarine

1/4 tsp. Kitchen-Klatter butter

flavoring

In top of double boiler scald 2 cups
of milk. Moisten corn meal with the re-
maining 2/3 cup. Add the corn meal
to the scalded milk. Stir until thick-
ened and remove from heat. Add butter,
salt, sugar, baking powder, and egg
yolks. Beat the egg whites and fold
into the mixture. Pour into greased
shallow pan (7 x 11) and bake at 350
degrees for about 45 minutes, or until
set in center. Serve hot with butter.
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BERKSHIRE MINUTE STEW
(A recipe from Frederick)

1 lb. hamburger (good and lean)

2 cups of water

3 onions, sliced

4 potatoes, cubed

1 pkg. frozen carrots and peas

1/8 tsp. cloves

1/2 tsp. paprika

Salt to taste

Form the hamburger into small balls
and brown in a pan. Add the water and
all the other ingredients and cook for
about 20 or 30 minutes, or until all the
vegetables are tender.

This is a good one for the cook who
is in a hurry and on a thin pocketbook.

DELICIOUS CORN SOUFFLE

2 Tbls. butter or margarine

2 Thls. flour

1 cup milk

2 egg yolks

1 1/2 cups whole kernel corn

1/2 cup grated American cheese

1/2 tsp. salt

Dash of pepper

2 egg whites

Make a white sauce with the butter
or margarine, flour and milk. Beat the
egg yolks; add the corn. Combine the
sauce, corn mixture, cheese, salt and
pepper. Beat the egg whites until stiff,
but not dry, and fold in. Pour into a
greased baking dish and bake in a
350-degree oven 45 minutes. Serve
immediately.

SUPERIOR APPLE CAKE

2 heaping cups chopped raw apples
1 cup sugar
1 1/2 cups sifted flour
1/2 tsp. salt
1 tsp. soda
1/2 cup cooking oil
1 egg, beaten
1/2 tsp. Kitchen-Klatter butter
flavoring
1 tsp. Kitchen-Klatter vanilla
flavoring
1/2 tsp. Kitchen-Klatter coconut
flavoring
1/2 cup chopped pecans
When preparing your apples, do not
chop them too fine, and leave the
peeling on. Place the apples in a bowl,
add the one cup of sugar and let stand
for awhile to form juice. In a larger
mixing bowl sift together the flour,
salt and soda. Combine the cooking
oil, beaten egg and flavorings and add
to the dry ingredients. Mix in the
apple-sugar mixture and the nuts, and
stir gently. Do not beat. Bake in a
greased and floured 8- x 10-inch pan
in a 350-degree oven 40 to 45 minutes.
A caramel icing is delicious on this
cake. —Dorothy

LIMA BEAN CASSEROLE

3 pkgs. frozen lima beans

5 slices bacon, diced and fried

3 Thls. flour

1/2 tsp. salt

1 3/4 cups milk

1 pkg. dry Italian salad dressing mix

2/3 cup shredded American cheese

Cook the beans in boiling salted
water until done and drain. While the
beans are cooking, fry out the bacon
and remove from grease. To the bacon
grease, blend in the flour, then stir in
the milk. Cook until mixture thickens
and add dressing mix. Add beans to
this sauce. Pour half of the bean mix-
ture in an 8- x 12-inch pan. Sprinkle
with the bacon pieces, then the
cheese, and then pour the remaining
bean mixture into casserole. Bake in a
moderate oven for 25 to 30 minutes.

This is an excellent vegetable cas-
serole to take to pot-luck suppers.

—Margery

CHOCOLATE ALMOND BARK

1 1b. dark sweet chocolate
1/2 tsp. Kitchen-Klatter almond
flavoring

1 cup roasted almonds, chopped

Shave and melt chocolate in top of
double boiler. Cool slightly. Stir in
flavoring and almonds. Spread out in
thin layer on cooky sheet lined with
waxed paper. Use a table fork, stroking
back and forth to create tree bark de-
sign. Cool for at least 2 hours. Break
or cut into pieces. —Evelyn

LUSCIOUS ICE CREAM CHOCOLATE
PIE

1 cup graham cracker crumbs

1/4 cup melted butter or margarine

1/4 tsp. Kitchen-Klatter butter

flavoring

3 Tbls. powdered sugar

2 cups vanilla ice cream

1 cup milk

1 pkg. instant chocolate pudding mix

1/2 tsp. Kitchen-Klatter vanilla

flavoring

1/2 tsp. Kitchen-Klatter burnt sugar

flavoring

Combine graham cracker crumbs, but-
ter or margarine, butter flavoring and
powdered sugar. Press into 9-inch pie
plate. Chill.

For filling, combine rest of ingredi-
ents in mixing bowl. Beat well until
smooth and well blended. Spoon into
chilled graham cracker crust. Refriger-
ate until firm.

This is delicious served just as it
is, but it may be garnished with whip-
ped cream or whipped topping and a
little grated chocolate.
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SCHOOL DAY CELERY STUFFING

1 3-0z. pkg. cream cheese

1/4 cup School Day peanut butter
1 Tbls. milk

2 tsp. soy sauce

Celery stalks

Combine cheese, peanut butter, milk,
and soy sauce. Beat until well blend-
ed. Use as filling for celery.

A spicy mixture can be made by
using 3 Thls. catsup in place of the
soy sauce. It makes a nice variation
to this mixture. —Evelyn

ECONOMY LEMON ALLSPICE CAKE

1/4 cup shortening

1 cup sugar

1 egg

6 Tbls. evaporated milk

6 Thls. water

Few drops of Kitchen-Klatter butter

flavoring
1 tsp. Kitchen-Klatter lemon
flavoring

2 cups sifted cake flour

2 tsp. baking powder

1/4 tsp. salt

3 Thbls. sugar

1/2 tsp. allspice

1/2 cup chopped walnuts

Cream together the shortening, but-
ter flavoring and 1 cup sugar. Beat the
egg and add. Combine the milk and
water. Sift together the flour, baking
powder and salt. Add alternately with
the milk to the creamed mixture. Add
the lemon flavoring. Pour into a greas-
ed 8 x 8 x 2-inch pan. Mix the 3 Thls.
of sugar, allspice and nut meats. Sprin-
kle on the batter. Bake in a 350-degree
oven for 50 minutes. Cool 5 minutes
and cut in squares. —Dorothy

OATMEAL CRACKERS

1 cup lard

1 cup sugar

1 egg

1 tsp. Kitchen-Klatter vanilla

flavoring
1/2 tsp. Kitchen-Klatter lemon
flavoring

3 cups quick rolled oats

2 tsp. milk

1 1/2 cups flour

1 tsp. salt

1 tsp. soda

Cream lard and sugar together well,
and then add the egg and flavorings.
Stir in the oats and milk. Sift together
the flour, salt and soda and add to the
creamed mixture. (You probably will
have to use your hands to work in the
dry ingredients thoroughly!) Shape into
rolls, wrap in waxed paper or foil, and
store in the refrigerator. When ready to
bake, slice thinly and bake on a
greased cooky sheet at 375 degrees
until lightly browned. —Margery
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SPICY APPLE MUFFINS

2 cups flour
1/4 cup sugar
1/2 tsp. salt
4 tsp. baking powder
1/2 tsp. cinnamon
1 egg, beaten
1/4 cup melted shortening
1/4 tsp. Kitchen-Klatter butter
flavoring
1 cup milk
1 cup finely chopped raw apple,
sweetened with
1/4 cup sugar
Sift together the dry ingredients.
Blend egg, melted shortening, flavoring
and milk and stir into sifted ingredi-
ents. Add the sweetened diced apple.
Bake in greased muffin tins for about
20-25 minutes at 425 degrees. -Margery

MOCK SQUAB STEW

2 lbs. pork shoulder

3 medium onions

2 Thls. fat or salad oil

4 tart apples

1/2 tsp. salt

1/8 tsp. pepper

Few grains of cinnamon

2 cans condensed consomme

1/2 cup flour

Cut the pork into 1%-inch cubes.
Slice the onions and brown with the
pork in fat or salad oil. Place in a
baking dish. Dice the apples and add.
Sprinkle with salt, pepper and cinna-
mon. Blend the consomme with the
flour and cook slowly, stirring con-
stantly, until thickened. Pour over the
pork mixture. Cover and bake in a 350-
degree oven 1% to 2 hours. If you
wish, you may cover the top with 3
cups of hot seasoned mashed potatoes
and put it back in the oven until brown.
Serves 8. —Dorothy

BAKED HAM WITH FRUIT SAUCE

1 10-1b. ham

1 cup honey

1 cup brown sugar

2 cups pickled peach juice

1/2 cup cider vinegar

6 whole cloves

1 cup diced oranges

1 cup diced pineapple

1 cup cut and seeded grapes, white

grapes preferred

Wash and place ham fat side up in
the roaster. Stick in the 6 cloves. Pour
the vinegar and peach juice over the
ham. Rub with honey and then the brown
sugar. Bake at 300 degrees uncovered
for one hour. Cover and bake for 2
more hours, basting every half hour.
Add the diced fruit and bake 1 more
hour or until ham is tender. Serve the
sliced ham on a hot serving dish sur-
rounded by the fruit sauce.
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In response to many requests, here
is a picture of Lucile’s kitchen.

BURNT SUGAR DAT E JUMBLES

1/2 cup shortening
1 cup brown sugar, firmly packed
1/2 cup white sugar
2 eggs
1/4 tsp. Kitchen-Klatter butter
flavoring
1 tsp. Kitchen-Klatter vanilla
flavoring
2 tsp. Kitchen-Klatter burnt sugar
flavoring
1/2 tsp. Kitchen-Klatter black walnut
flavoring
1 cup thick sour cream
3 1/4 cups sifted flour
1/2 tsp. soda
1 tsp. salt
1/2 cup chopped nuts
1 cup chopped dates
Cream together thoroughly the short-
ening and sugars. Beat in the eggs
and flavorings. Blend in remaining in-
gredients, adding the nuts and dates
last. Drop by teaspoon onto greased
cooky sheets and bake 20 minutes in a
350-degree oven. This is a soft cooky.
—Derothy

DATE & NUT BREAD

3/4 cup chopped walnuts

1 cup cut-up pitted dates

1 1/2 tsp. baking soda

1/2 tsp. salt

3 Thls. shortening

3/4 cup boiling water

2 eggs

1 tsp. Kitchen-Klatter vanilla

flavoring

1 cup white sugar

1 1/2 cups sifted all-purpose flour

With fork, mix walnuts, dates, soda,
and salt. Add shortening and water and
let stand 20 minutes. Heat oven to 350
degrees. Grease loaf pan. With fork,
beat eggs; beat in vanilla, sugar, flour.
Mix in date mixture until just blended;
turn into pan. Bake 1 hour and 5 min-
utes, or until done. Cool in raa 10 min-
utes; remove. Cool overnight before
slicing . —Margery

LEMON BARBECUED CHICKEN

1 2%-1b. frying chicken

1 cup flour

2 tsp. salt

1/4 tsp. pepper

2 tsp. paprika

1/2 cup butter or margarine

1 small clove garlic or 1/2 tsp. gar-
lic salt
2 Tbls. minced onion or 1/2 tsp.

onion salt
1/2 tsp. salt if garlic salt and onion
salt are not used

1/2 tsp. pepper

1/2 tsp. thyme

1/4 cup salad oil

1/2 cup lemon juice

Dip the chicken pieces in mixture of
the flour, salt, pepper and paprika
Melt butter or margarine in a shallow
pan at 400 degrees. Turn chicken
pieces to coat with butter and bake
skin-side down in a single layer for 30
minutes. Turn the chicken over and
pour remaining ingredients, which have
been mixed together, over the chicken.
Continue baking for 30 more minutes,
or until tender. Serves 4. (We usually
prepare the 'meaty’" pieces of 2 chick-
ens, saving wings and backs to make
chicken and rice soup.) —Lucile

SOUTH AFRICAN BEEF AND RICE

3 lbs. stewing beef

2 large onions, chopped

2 tomatoes (7%-0z. can)

1 small green pepper, diced

Water

Salt and pepper to taste

1 1/2 tsp. curry powder

1 Tbls. vinegar

1 tsp. apricot jam

4 or 5 potatoes (optional)

1 Thls. cornstarch

1 Thls. cold water

Brown meat in a little cooking oil.
Cover with water, add salt and pepper
and simmer slowly until tender. (This
may be done in the pressure pan if
time is at a premium.) Brown diced
onion and pepper in small amount of
oil; stir in tomatoes. Combine curry
powder with vinegar. Stir in apricot jam
until a smooth paste. Add to fried
onion mixture. Add to meat. Add pota-
toes if desired. Simmer until tender.
Blend cornstarch and cold water until
smooth. Stir into broth and continue
cooking until it thickens to a gravy.

This can be served over rice. The
friend who sent the recipe received it
from the mother of a South African ex-
change student who was living in their
home. The original recipe said to serve
it with bananas, coconut and chutney
on top. We did test it with the bananas
and coconut and found it delicious!

—Evelyn
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KITCHEN SUPERSTITIONS

by
Erma Reynolds

Do you avoid walking under ladders?
Do you rap on wood? Do you wish on
the first star of the evening? Let's
face it; you're superstitious. Though
most of us disclaim a belief in signs,
almost everyone has one or two favor-
ite mumbo-jumbo beliefs. Superstitions
have been associated with almost
everything at some time in history,
and here are a few that particularly
concern kitchen doings.

According to a Pennsylvania super-
stition, a housewife®™Should always
stir the cake batter the same way and
her work will never be undone. An-
other superstition from this same
locale advises the housewife never
to give away anything from her kitch-
en if she wants to avoid bad luck.

North Carolina homemakers have
several cake superstitions: the baking
should take place while the sun is
coming up; the eggshells should not
be thrown away until the cake is
baked to avoid bad luck, and to bring
good luck, the clock should be stop-
ped while the cake is baking.

In the serving of cake, if a piece
should tip over on its side it sup-
posedly predicts bad luck.

According to kitchen superstition,
when you see a housewife stirring
batter from left to right you may know
that she's a good cook, while if she
stirs from right to left it is a sign that
she’s a poor cook.

When making pies, if the cook, after
putting the crust on the plate, trims
it all around without changing hands,
it symbolizes that she will be wealthy.
Should a girl, while trimming pie
crust, have the scraps of dough fall
over her hand, she may take it as a
sign that she will marry young.

In Maryland a superstitious house-
wife will never allow a human's breath
to blow on the soup she is preparing
or it won't “‘make’".

In olden days if a girl, while pre-
paring peas for & meal, found a pod
with nine peas in it she would place
the pod on the doorstep of the kitch-
en. Then the first man to cross over
was destined to be her future love.
The onion was highly regarded by the
ancients who believed that this pun-
gent vegetable could keep all evil
spirits away and ward off disease.

Spilling salt is considered bad luck
unless the spell is broken by throwing
a pinch of it over the left shoulder.

Knock over the pepper box and super-
stition has it that company is coming,
with the direction in which the box
talls indicating the direction from
which they are coming.

Should you want a guest for tea,
just allow the lid of the teapot to
stand open.

A superstitious housewife is careful
not to drop her apron, for this action
has all manner of interpretations,
most of them unlucky — marriage
to two husbands, an illness, early
death, lots of children or no children
at all, or spinsterhood for the un-
married.

Dropping a dishcloth also has super-
titious meaning, signifying that some-
thing special is going to happen. In
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Alabama some folks believe that a
dropped dishcloth predicts the ap-
proach of a sweetheart, while in other
locales it can be taken as an omen of
impending quarrel, or a dinner guest.
In Maine they have a
taining to dishwashing:
“"Wash and wipe together,
Live and fight together.”’

verse per-

Feed yourself and you fill your stom-
ach; feed others and you fill your soul.

Listen to Kitchen-Klatter.

find in Kitchen-Klatter)

agree.

And the cost of denial

STAYING SLIM

And we don’'t mean just the cost in money, either (although
Kitchen-Klatter No-Calorie Sweetener costs even less than other
sugarless sweeteners)

We mean the cost in satisfaction. too. Other sweeteners may
claim to really sweeten. but so many have an
not the honest-to-goodness sweetness you may crave (and

And the cost in taste. Kitchen-Klatter No-Calorie Sweetener
never leaves a bitter or brackish aftertaste, Compare and you’'ll

You needn’t give up sweet drinks
cereals or desserts in order to lose a few pounds. When you
sweeten with Kitchen-Klatter No-Calorie Sweetener
give up flavor, fun or satisfaction. Only calories.

And isn't that the whole idea?

KITCHEN -
NO-CALORIE SWEETENER

artificial'' taste

you don't

KLATTER
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The day of Halloween may seem
like any other day, but with the ad-
vent of darkness, the atmosphere
changes abruptly. If the day was calm
and warm, the air suddenly turns cool
and little darts of wind blow in the
bushes. If the day was cool, it almost
magically turns warm with perhaps a
soft fall of rain.

When you walk downtown to view the
annual Halloween parade, you see
people you've never seen before. You
wonder idly where they all came from,
and where they will all go, because
you never see these faces at any
other time of year.

The street lights shine down on
weird, funny, and horrible masks; and
do those lights glow green or is it
only your imagination?

The parade follows a pattern. First
comes a police car with its flashing

red light and then the school band,
majorettes stepping high. (Every year
the members of the band seem young-
er!)

The masked marvels are always
alike, in a way, and at the same time
amazingly different. Two large ladies
dress as man and wife in long under-
wear with hideous faces and much pad-
ding and patches. They sway down
the street, pinch each other, play
chase-around-the-parking -meter, em-
brace, and rarely fool anyone as to
their identities.

Several children wear boxes repre-
senting popular packaged products.
You wonder, vaguely, if folks on other
planets are made thus — box-like with
long legs and arms and wild faces?

One or two docile dogs are dressed
each year, and as they walk down the
street with their small masters the
alley dogs appear to give them
long and disdainful looks!

Mothers carry children too small to
walk. The children are masked, but
the mothers aren’'t. They wear a
““wish-I-weren’t-parading-down- main-
street-in-my-own-face’ expression.

Older children parade in costume,
stealing glances at each other from
time to time. Although each one feels
sure that another costume is ‘“‘uglier’’
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Halloween In A

Small Town

by
Elaine Derindinger

or ‘‘funnier’” or “prettier’”, since
prizes are offered in these categories,
each cherished a faint hope that this
year he might win — or next year he
surely will.

The band steps along in lively fash-
ion, and the masked marvels have
trouble keeping up. As a result, they
finish up in bunches or scattered
blocks apart.

This is perhaps the only night of the
year when small town society is really
integrated — without its even realizing
the fact. It makes one stop and think.
Suppose everyone wore masks all the
time!

Drive around town after the parade
and you will see other evidences
of Halloween. Halloween is jack-o’-
lanterns lighted up and grinning from
porches; your black cat coming home
again; children's cheeks bulging with
candy; small boys planning all sorts
of “‘horrific’’ pranks that their mothers
will not let them perform!

Halloween is my ten-year-old going
out to Trick-or-Treat — falling off a
porch into a rosebush — the man be-
hind the door on which she had just
knocked pulling her out, patching her
up, and filling her bag with goodies.

Halloween is my youngest son —
short for his age of 13 — wearing my
old fur jacket which gives him a
““Frankensteinish’’ gait; and going
with an older friend to my sister’s
home in the country for a far-away
Trick-or-Treat. (In this case it is
likely to be Trick-AND-Treat.) She
invites them in where they talk, eat
cookies, and drink pop. Since the
tricks are not destructive, it is all
fun, and gives a 13-year-old a most
adult feeling of being included with
the ‘““older’ boys.

Halloween is parties for the teen-
agers — too old for Trick-or-Treat, but
wishing they weren’t. These parties
are like most other early-teen parties
— half fun, half sad, with the boys
and girls not quite agreeing on what a

Igoc»d party is. They still grope for a

common ground of entertainment,
these shy boys and the more poised
girls.

Halloween is my son, accompanying
nine girls and two boys to a rare mid-
night show, where they talk of the
terrible things they could do to teach-
ers who assign so much homework.
The witches really walk that night.

Even adults like to get into the act,
but the adults are more likely to talk
than to act. In fact, fathers may ex-
pand to such an extent on what they
did when they were young that mothers
rather wish they wouldn’t. (Why sug-
gest pranks that dad would be the
first to condemn?)

Halloween is the time of year, when,
though it may still be warm, you want
to wear a sweater and wool skirt, bake
a pumpkin pie, and start a blaze in
the fireplace.

Halloween is not the end of a sea-
son — nor the beginning of one. It is
one night suspended in all the year
that is completely different from any
other.

HALLOWEEN HILARITY

AND SUCH

by
Mabel Nair Brown

Broom Nut Cup: Use a green pipe
cleaner for the broom handle and tie
fringed orange and tan crepe paper or
orange yarn to one end of the handle.
Add a green ribbon bow to the other
end. Staple the witch’s broom to the
side of a green nut cup.

Spook Stabile: Bend a length of cop-
per wire or a coat hanger into a weird
shape, with plenty of loops from which
to suspend black paper cats, bats,
owls, and witches, hanging them with
black thread. Place the stabile in a
narrow-necked bottle filled with sand,
or attach to a small pumpkin so that it
will stand upright.

Orange Sherbet Pumpkin: Cut a thin
slice from the bottom of a thick-skin-
ned orange. Cut a slice from the top to
use as a hat. Scoop out the pulp of the
orange. (Save the juice from the pulp
to drink.) Make jack-o’-lantern faces
on the orange shell, using raisins,
cloves, and chocolate chips for fea-
tures with icing to ‘‘glue’ them in
place. Fill the shell with orange sher-
bet. Stick a small green gumdrop to a
toothpick and insert it in center of the
““hat’* and set on top the sherbet at a
jaunty angle. Freeze until ready to
sServe.

Apple Punch: Mix well and chill:
1 1/2 cups orange juice, 1 quart apple
cider, 1 cup pineapple juice, 2 table-
spoons sugar. Pour into large punch
bowl and add 1 quart ginger ale and
ice. Float small shiny red apples on

(Continued on next page)



KITCHEN-KLATTER MAGAZINE, OCTOBER, 1966

HALLOWEEN - Concluded

top the punch along with slices of or-
ange. (Why not serve this in a ‘“‘pump-
kin punch bowl’’? Fit a container in-
side a hollowed-out pumpkin.) Encircle
the punch bowl with fall leaves, nuts,
and bittersweet.

ENTERTAINMENT

Pumpkin Carry: Each contestant must
walk a straight line from one end of
the room to the other and turn around
and come back to starting point, carry-
ing a small, very round pumpkin on his
head. The elbows are to be held close-
ly to the side and no hands allowed to
touch the pumpkin. The smaller and
lighter the pumpkin, the harder to bal-
ance on the head.

Apple Pin: Apples are placed in a
tub of water and players try to spear
them with a straight pin. They will
really have to TRY this one.

Spook Scramble:

1. Latarenncokj Jack-o’lantern

2. Lpape Gbbnoib apple bobbing
3. Swtihec witches
4. Kcsnrtalo cornstalk
5. Cwoerrcas SCArecrow
6. Wnehalole Halloween
7. Nkelseto skeleton
8. Dcier cider

9. Tcoumes costume
10. Mpkipnu pumpkin
11. Moorb broom

12. Sgtoh ghost

13. Hitweebcd bewitched

Spook Hunt: This is simply a scav-
enger hunt, but what is more fun on a
crisp fall evening, especially if the
scavengers all wear masks, or dress
in ghost sheets? Here is a suggested
list for the teams to find:

A black and white chicken feather.

A live bug.

A grey hair net.

A hair out of a horse's tail.

An egg autographed by the mayor
(better tip him off in advance).

A button hook.

A black walnut in the shell.

A local paper that is oven ten years
old.

A jar rubber (used in canning).

A pair of false eyelashes.

Goblins A’waiting: Cut a variety of
Halloween figures from black paper.
Have players form a circle and march
around in circle while music plays.
When music stops suddenly, the play-
ers rush to hunt figures. When music
starts they must immediately join cir-
cle until music stops. Then they may
hunt again. This continues until the
hostess blows a whistle to end the
game. The person holding the most

i I
figures Wins. e

After printing the picture of Ali-
son with the ribbons she won at
the horse show, we asked her par-
ents, Mr. and Mrs. Wayne Drift-
mier, if they had one of her rid-
ing. They did and here it is.

REFLECTIONS
(While taking prairie pictures)

Methinks the Red Man hardly knew

How vast, uncluttered was his
view

Of blue-domed prairie, rolling wide,

Like some broad inland beige-tone

tide,
Of shadowed valleys, brush-etched
knolls,
Minus road signs, wires, poles!
—Inez Baker
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E DO YOU HAVE YOUR COPIES ]l

OF THE
KITCHEN-KLATTER BOOKS?

Church Projects and Programs
— $1.00 each

Party Plans for Special Occasions
— $1.00 each

Mother-Daughter Banquets
— 50¢ each

KITCHEN-KLATTER

n Shenandoah, lowa 51601 “

i A RS RIS
PEANUT PIXIES

- 12 for $1.00.
postpaid.

Made entirely by hand
with RED trimming
ONLY! Holiday enter-
taining, package tie-
ons, or gifts. For
Christmas delivery
order before
' December 2nd.

Send orders to:

'ﬁ Dorothy Driftmier Johnson,
' Lucas, lowa 50151

1460 on your dial.

KITCHEN-KLATTER are:

We are happy to announce that the KITCHEN-KLATTER radio
visits are now being heard over station KSO in Des Moines, Ia.,
at 10:00 each weekday morning. You can locate this station at

The complete list of stations over which you can listen to

KSO Des Moines, lowa, 1460 on your dial — 10:00 A.M.
KVSH Valentine, Nebr., 940 on your dial — 9:00 A.M.
WJAG  Norfolk, Nebr., 780 on your dial — 10:00 A.M.
KSMN  Mason City, lowa, 1010 on your dial — 9:30 A.M.
KCFl  Cedar Falls, lowa, 1250 on your dial — 9:00 A.M.
KWPC Muscatine, lowa, 860 on your dial —= 9:00 A.M.
KWBG Boone, lowa, 1590 on your dial — 9:00 A.M.
KOAM Pittsburg, Kans. 860 on your dial = 9:00 A.M.
KWOA  Worthington, Minn. 730 on your dial — 9:30 A.M.
KFEQ 5t. Joseph, Mo., 680 on your dial — 9:00 A.M.
KLIK  Jefferson City, Mo., 950 on your dial = 9:30 A.M.
KHAS

Hastings, Nebr., 1230 on your dial = 9:00 A.M.
All times listed are Central Standard Time.
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COME, READ WITH ME
by
Armada Swanson

To her large and faithful following of
readers Gladys Taber offers her new
book One Dozer and One (J. B. Lip-
pincott Co., $4.95). Mrs. Taber likes
to write about what happens to people
who are meeting life on a more or less
reasonable basis. This delightful col-
lection of short stories, most of which
have been published in magazines,
will be appreciated by her fans. Sub-
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When Martin Strom arrived in Nova
Scotia, he was welcomed, along

with other visitors, by a young
man in traditional Scottish dress
playing bagpipes.

GOES THE NUMBER OF
SUBSCRIBERS TO THE
KITCHEN-KLATTER
MAGAZINE.

Is your name in our files?
If not, subscribe today.

12 issues
$2.00, foreign subscriptions

$1.50 per year,

Address your letters to:

Kitchen-Klatter

Shenandoah, lowa 51601

jects range from family stories to ro-
mance, to tragicomedy, to good dog
stories. In “‘Letter to the Dean' a
mother writes of her daughter’s health
and ambitions for college as she re-
calls precious memories. An Irish set-
ter mourns the loss of his mistress in
“Portrait of a Gentlemen’’. ‘‘Dear
Bachelor’” tells in a series of letters
of a young widow’s problems with her
children and with a man who wants to
marry her. We agree that One Dozen
end One is a book to be sipped con-
tentedly as a cure for blues and bore-
dom.

“Stillmeadow’’ is Mrs. Taber's vin-
tage 1690 Connecticut farmhouse
which readers have come to love and
know through her books The Stillmead-
ow Road, Another Path, Stillmeadow
Sampler, What Cooks at Stillmeadow,
Mrs. Daffodil, Stillmeadow Daybook,
and Gladys Taber’s Stillmeadow Cook
Book.

“In the new code of laws,’” wrote
Abigail Adams in 1776 to her husband
at the Second Continental Congress,
““I desire you remember the ladies and
be more generous and favorable to
them than your ancestors.'”” Thus be-
gins Remember the Ladies (G. P. Put-
nam’s Sons, $5.50) by Emily Taft
Douglas, a story of the women who
helped shape America. More than a
century was to pass before women in
the United States were to receive the
rights with which the framers of the
Declaration of Independence believed
‘“‘all men' to be endowed. Remember
the Ladies is called a book of profiles
in women’s courage. Emily Taft Doug-
las, wife of Illinois® Senator Paul H.
Douglas, 'has written of the contribu-
tion of women to the democratic ideal.
Anne Hutchinson defied those who
sought to suppress freedom of con-
science; Dorothea Dix was interested

in public welfare; Jane Addams’ chief
campaign was against child labor; and
Emma Willard roused the country to
the need of education for girls. Says
Mrs. Douglas, ‘““Young men are literal-
ly reaching for the moon. Young wo-
men can perform at least as high a
service by reaching for higher stand-
ards of human excellence. Together
with their various gifts, they can make
a better world for all.””

One of the many communities located
in the valley of the Connecticut River
is Amherst, Massachusetts. In 1814
with the founding of Amherst Academy,
then Amherst College and the Univer-
sity of Massachusetts, academic life
came to this town. Many literary fig-
ures are associated with the town’s
history including Noah Webster, Helen
Hunt Jackson, Eugene Field and Rob-
ert Frost.

One who truly belonged to Amherst
is the poet, Emily Dickinson. The
gentle life of this fine poet is told in
Emily Dickinson Her Letter to the
World (Thomas Y. Crowell Co., $3.50)
by Polly Longsworth. Emily Elizabeth
Dickinson was born December 10, 1830.
Emily’s father was said to ‘“‘lean away
from his emotions’’ although he loved
his family deeply. When Emily was
seven he wrote while serving in the
state legislature: ‘“. . . I want to have
you do perfectly right — always be
kind & pleasant, & always tell the
truth, & never deceive. That is the
way to become good . . .”” She attend-
ed Amherst Academy where the study
of botany stimulated in her a love of
flowers, especially wildflowers. Furth-
er education was at Mount Holyoke
Female Academy. Emily began to
write some verses hoping to become a
poet and “hugged the idea close to
her as a golden dream, and at night
worked at her writing table to make it
come true.'’ As her writing progressed,
her subjects became friendship, nature
and death, and the poems were put in
booklets and placed in her bottom
bureau drawer. During a period of emo-
tional upheaval, Emily began a gradual
withdrawal from society and started
the unusual habit of wearing white
dresses. Experiencing much sadness
in her life, she poured out her thoughts
in poetry, although her works were
never published before her death. After
her death in 1886 her sister Vinnie
found the hundreds of verses in the
bureau drawer. ‘‘This was,”” writes
author Polly Longsworth, ‘‘Emily Dick-
inson’s ‘letter to the world” ".

Do not confuse education with wis-
dom. Education is dependent on books;
wisdom, on judgment.
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THE GOING OF THE OLD ELM TREE

Today as I went by
the old home place
I thought I'd cry,
for on the ground
in even blocks
of wood, I found
the OLD ELM TREE.
You see, my dolls lived there
on all the good days of the year.
I set them out on chairs
in pretense to say their prayers
beneath the OLD ELM TREE.
The limbs were hung
with leaves so low,
if bright sunrays came
it didn’t even spoil my game
beneath THE OLD ELM TREE.
I know that I am grown
and joys of youth
so long have flown,
but still my heart
aches painfully
at memories of
THE OLD ELM TREE.
—Ethel Tenhoff

THE JOY OF GARDENING

by
Eva M. Schroeder

Did you plant some tender rose bush-
es last spring? The floribunda, hybrid
tea, grandiflora, and climbing type
roses are considered ‘‘tender roses’’
in the Midwest area and this means
they must be prepared for winter. Just
before the ground freezes for winter,
hill soil in cone-shaped mounds over
the bushes. If your roses are planted
quite close together it is best to bring
soil in from another part of the garden
as there is danger of exposing the
roots if soil is taken close by the
plants. Hill the soil to a height of 8
to 10 inches. If the rose canes are
long and scraggly, cut them back to
about 18 inches of their base. Canes of
climbers should be taken down from
their support on a warm, sunny day
and carefully laid along the ground.
Heap soil over them to a depth of 6
inches. You may need to anchor the
canes in place with wire ‘‘hairpins'’
before covering.

Don't forget to pick up garden hoses
and wind them while they are still
flexible. It's also that time of the
year when garden tools and equipment
are no longer needed. They should
be cleaned and stored out of the weath-
er. If you have trouble starting your
power tools such as the lawn mower
and garden tiller in the spring after
they have rested during the winter,
try this method. Drain out all the old
oil and gas from the tanks in the fall.

Refill with oil because someone may
start the machines without checking
in the spring. Next, take out the spark
plugs and squirt in a few drops of
fine oil (I use sewing machine oil).
Replace the plugs and next spring the
motors will take off right away. A
mechanic told me to do this and it
really works — with our mowers and
tiller, at least.
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Last spring I planted a packet of
the new =zinnia called WHIRLYGIG.
The flowers are delightful and I thought
I should mention them while they are
fresh in my mind. Unlike many novelty
zinnias, these have a refreshing two-
toned color and are pretty for arrang-
ing purposes. Keep them in mind when
you order seeds for next spring’s plant-
ing.

cleaning outdoor furniture?

miracle,

Kleaner. Your grocer stocks it.

NAME YOUR ROOM

Play a game with us! You pick a room in your house, and we’ll
tell you where to use Kitchen-Klatter Kleaner.

Bathroom? That's easy: fixtures...all of them. Hall? Around
light switches. Bedroom? Floors, walls, mirrors. Living room?
Windows and pictures. Basement? In
Patio? That didn’t stump us, either: what could be better for

Kitchen-Klatter Kleaner turns hard water soft, cleans like a
and never leaves scum to rinse and wipe away. In
every room in every home, there’'s a need for Kitchen-Klatter

KITCHEN-KLATTER KLEANER

"“You go through the motions . . .
KITCHEN-KLATTER KLEANER does the work!"'

the washer, of course.
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FREDERICK'S LETTER - Concluded
work, is Betty’s freedom to go calling
in the afternoons. Until now she has
been very faithful about being home
with David returned from school, but
all that is changed. We confess that
our house seems much too quiet for
comfort in the late afternoon and early
evening, and it would seem 8o nice to

FREE

FACTORY-DIRECT
CATALOG REVEALS

“HOW 100,000 BUYERS
SAVE MONEY ON
TABLES AND CHAIRS”

Send today for this
book!

valuable Find
out how your church,
club, school or lodge
can also save maoney
on tables, chairs and
other equipment. Mail
coupon today!

from

. MONROE

The MONROE Co. 51 Church St. Colfax, lowa 50054
Please mail me your new Factory-Direct Catalog.

INAME

Takes only 10 members of your
club or church to each sell just 10
packs beautiful place mat sets for

only $1. No deposit. Everything - FREE
free, including samples. Rush your w
name, address. No obligation.

Parti-Mats, Prairie du Chien,

Wisconsin 53821. Dept. J-3. L. aqumenn
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hear David’s radio and know that he
was up there in his room listening to
it. This will be Mary Leanna’s sixth
year away from home, and I think
that we still miss her just as much as
we did the first year.

When I really miss the children the
most is on Sunday! Not to have the
children in church with us is a heart-
ache. Our church people miss them
too, and every Sunday people come
up to us with questions about the
children’s health and activities. I
know that most of you have been
through all of this, and you can feel
for us.

Sincerely,
Frederick

ST. LOUIS — Concluded
early beginnings of Kitchen-Klalter),
the Jesters, who have a most fas-
cinating anitque store and do much
community service in helping restore
old homes with authentic furnishings,
and last, but not least, Clarissa Start
of the St. Louis Post-Dispatch who so
graciously suggested places I should
visit and changed a scheduled appoint-
ment so we could spend an exciting
lunch hour at Gaslight Square.

All too soon it was time to board the
train for home. I stood on the back
platform for as long as I could see the

with detalls,
LOVELY SAMPLE
APKINS

“...ENJOYED SELLING YOUR NAPKINS..." }I

“Enjoyed selling your Napkins ... used
art of our profit to buy 10 new Church
ymnals . . .”

—Mrs. V.C.H., Washington, D.C.

“The Club thanks you for helping us swell

our treasury by $50.00, and for all the

cooperation you gave us.”
—Mrs. .W.C., N. Miami Beach, Florida

AISE #50...
$100..8500

for your Church or Group before
\Christmas this Quick, Easy Way!

When you mail the coupon below, I'll send
you full facts on my easy Plan to put $50
and more in your group's treasury, plus
free samples of these and other napkins.

Here are the highlights of my no-risk,
money-making plan. I ship you 200 assorted
packages of inspiring Christmas Napkins on
credit. You risk nothing. You simply have 10
members each sell twenty S50¢-packages!
(Many families buy 4,5,6 packages on sight!)
Send me $50 of the proceeds and KEEP $50
CASH FOR YOUR TREASURY! Then or-
der more on credit—and make $100, $200,
even $500 for your church or group!

Join more than 100,000 Church Groups,
Clubs, PTA's, Veterans' Auxiliaries and
other groups who have used this plan suc-
cessfully—without risking a penny! Mail cou-
pon now for complete facts. No obligation.

MERRY
cmsors - Anna Wade dpt. 4200w, Lynchburg, Va.
Anna Wade, dpt.420cw, Lynchburg, Va. 24505
Send me FREE samples of Christmas Na{kins.'

Also include details for our Group to raise
1$500 without spending 1¢.

50 tol

I Name |

arch lifting into the sky, symbolic
monument of the gateway to the west.
At last it disappeared into the horizon,
but I know the arch is still there
reaching gracefully, strongly, glowing
in the sunlight, with its feet planted
firmly in historic ground.

NURSERY SCHOOL - Concluded
enough training to be a teacher — and
please don’t belittle this group by
saying just a nursery school teacher!
Some of the most wonderful teachers 1
have known have had very little col-
lege or formal training in teaching, but
they were enthusiastic and warm-
hearted and made wonderful Den Moth-
ers, or 4-H leaders, or Sunday school
teachers.

If you really get a big kick out of
working with youngsters, why not go
to your local library to find some
books on nursery schools? Help in the
church with some preschool children
to get the feel of it, and talk with a
kindergarten teacher to see if you can
get some interest started in a nursery
school. You might want a friend to
help you in this project with whom you
can share expenses and ideas — and
grins. It really isn't a big money-
making project, but you can carefully
utilize and substitute many materials
and equipment to keep expenses down.
The first year I barely broke even and
still used many toys that were handed
down from our four children. You will
have to keep records, have an accur-
ate idea what it will cost you, and
then decide what you need to charge.
If you have more than seven children
you will have to have an additional
woman to help you. Remember this is
not just & baby-sitting situation;
neither are you trying to be the kinder-
garten teacher.

The Headstart Program has done a
great deal to bring the importance of
nursery schools to the attention of the
public. Many children start to kinder-
garten and first grade with few really
satisfying experiences to help in their
physical, emotional, intellectual, and
social growth. They need so much
more than the TV, a disinterested baby
sitter, or a tired, over-sensitive mother
with a new baby as a companion. The
preschool child is developing basic
attitudes toward himself and people
around him as well as the world he
lives in. The attitudes may strongly
affect his behavior throughout his
later life. He is developing his lan-
guage ability, his motor skills, and
setting patterns of emotional behavior.
In a good nursery school a child will
find many wholesome and constructive
ways to express himself with children
near his own age.
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OCTOBER DEVOTIONS — Concluded

we are all bowed beneath the cares
that daily round us press. There's
only one solution, ‘tis simply thus a
little less of you or me, a little more
of US."" This is growth through team-
work.

“There isn’t much that I can do, but
I can share my bread with you, and I
can share my joy with you, and some-
times share a sorrow, too, as on our
way we go — together.

""There isn’t much that I can do, but
I can share my hopes with you, and I
can share my fear with you, and some-
times shed some tears with you, as on
our way we go — together.”” This is
GROWTH.

An old Chinese proverb states: “'If
there is righteousness in the heart,
there will be beauty in the character.
If there is beauty in the character,
there will be love in the home. If there
is love in the home, there will be order
in the nation. If there is order in the
nation, there will be peace in the
world. "’

World brotherhood — the real UNITED
NATIONS — must start in the heart —
your heart and mine. We must continue
to GROW and to Go Right on Working.

THE BEAUTY OF A

‘‘GOODIE’" CAN
by Mary M. Kennedy

Everyone likes candy, cookies,
cakes, and other goodies, and espe-
cially so when the goodies come in
colorful, decorative tin cans because
such a container can later become a
useful and decorative object.

These tin cans come in all sorts of
sizes and shapes and as many differ-
ent colors as an artist can mix. Being
not only useful and decorative, they
are, once in use, treasured.

There is a place for these attractive
cans in every room of the house. In
the kitchen they can be used as cooky
jars, canisters for dry beans, rice,
raisins, salt, pepper, and cereals. The
cans are handy for matches, tooth-

picks, coupons, string, and rubber

bands. On a desk they can be letter
holders, pencil holders, and a contain-
er for the multitude of little things
such as paper clips, stamps, and
erasers.

In the bathroom they are ideal for
hairpins, rollers, soap, dusting pow-
der, and nail polish bottles. In the
bedroom they are attractive for jewelry,
gloves, and handkerchiefs. These cans
are useful for pill holders, cotton con-
tainers, and first aid kits.

They are pretty as vases and flower-
pots: but when used in this way, a
separate container should be placed
within the can to hold the water for
fresh flowers and plants. Otherwise,
an oasis or flower frog will do. When
the lid is removable, it can be attrac-
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tively placed beside the arrangement
for that '""extra special touch'’.

These cans are pretty in cupboards,
open shelves, window sills, tables,
dressers, or fireplace mantels. There
usefulness is limitless, and their
beauty is lasting.

other way!

clothes . .

it.

WE'RE ALL BACK HERE

Why do we make such a big thing of ‘‘standing behind’’every
box of Kitchen-Klatter Safety Bleach? We wouldn’t have it any

Anyone might fast-talk you into buying a bleach that's sup-
posed to make white things whiter and colored things brighter.
He might promise you that all your dainty clothing (even the new
synthetics) would be perfectly safe in it. But if you were disap-
pointed in the bleach power . . .
. you'd never buy another box (or bottle)!

We want you to be our customer for life — and that’'s why
we've made the best bleach possible, and we tell the truth about

Kitchen-Klatter Safety Bleach really does bleach everything
that's washable. Makes things look new and sparkly. And it
bleaches safjely, because it contains no harsh chlorine. No more
costly “‘bleach rot’’ when you use Kitchen-Klatter Safety Bleach.
Try some soon. You'll never go back to other bleaches.

Kitchen-Klatter Safety Bleach

or if the bleach ruined your
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Now! Make this stunning
“‘Peacock’’ from Egg Cartons

It’s easy! Directions FREE with
your subscription to PACK-O-FUN

The above Peacock wall plaque is typical
of 1,000 original ideas you get in Pack-O-
Fun magazine for turning all kinds of no-
cost household throwaways into attractive
articles for fun and profit!

Big issues all crammed with simple direc-
tions for turning things like egg cartons,
plastic bottles, foil, spools, etc. into
clever toys, gifts, games, bazaar items,

ete.

Pack-O-Fun saves work, ends budget wor-
ries for mothers, church workers, teachers,
leaders. Money Back Guarantee, of course.
Subscribe now.

FREE 50¢
““How-to-do-it
with Plastics'' Book
If you subscribe now to
PACK-O-FUN
BIG ISSUES $3

Pock-0-Fun, dept. 2186, Park Ridge,|I1.60048
Payment enclosed for Pack-0-Fun sub-
scription: [ | $5 for 2-Years (Save $1)

[T] 83 for 1-Year
Send my free ‘‘99-Plus'’ plastics book and
directions for Peacock under separate cover!

10

Name
Address
City, State, Zip

Courtesy is simply a recognition of
the rights of others.
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AUTOMOTIVE FIRSTS = Conciuded
bounds did not escape the notice of
astute business men who, naturally,
began to cater to the motorist. Way
back in 1899, two auto repair shops
opened — one in Boston and the other
in New York City.

The National Automobile Show made
its debut at Madison Square Garden in
November of 1900, with 34 makes of
cars on display. The high lights of
that show were hill-climbing demon-
strations on an outdoor ramp on the
roof, and steering contests on an in-
door barrel-strewn obstacle course.
One of the cars on exhibit was a mud-
covered racer which had been driven
from Cleveland to New York at an
average of 21 miles an hour and
served as ‘‘an abject lesson on what
some vehicles could stand in the way
of rough usage’’. The success of that
first exhibit established it as an an-
nual event.

While we mobile Americans consider
the automobile a necessity, along with
the telephone and refrigerator, it was
not always thus. Seventy years ago,
during the first American track race
for motor vehicles, jeering onlookers
yelled, “*Get a horse!”’ . . .thereby in-
stituting still another ‘‘first’’ in the
history of the automobile.

MARGERY'S LETTER - Concluded
because of their excellent food and
the close proximity to the Anderson
summer cottage on a lake nearby),
we had a real picture-taking session.
Candid snapshots are always fun to
have for family records.

But back to the wedding, one ter-
ribly funny thing happened that wasn’t
really so funny at the time. There are

iwarding on one side
STYLE MX MAILBOX MARKER
(werding an bath sides)
_ GIVE PERSONAL GIFTS FOR CHRISTMAS
Save up 10 40%' Amenica s hinest. mos! 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! Fils any mailbos;
installs in 2 minute Superluze quality
® Any wording yau wanl — same on bath sidés (except SMX)
® floom for 17 fettérs and numbers on n
® Reflectorbeaded white letters per
® Your choice of Black Red Bromn
& Sohd. rustoroet aluminum — so

't plate
sold metal plates

surerLuxe DAY= n o

MARKERS

e
Nome & Number Mail-
—Style NMX

—
luxe Mollsox Rmker 5!‘4“ ustine Muithax
Style EMX SN Marker | Style OMX

m;
10% Discount on Gift Orders by Oci. 25

ISPEAR ENGINEERING CO,

=§43-o SPEAR BUILDING @ COLORADO SPRINGS, COLORADO 80907

B

STYLE ANY WORDING TOU WANT RICE

"9 | COLOR [ Remitiance enclosed, ihipped povipaid in USA
ordens tor Soear praduets Weite teday far detaily [] Ship COD. | will poy COD. lees ond postage
SATISFACTION GUARANTEED OR YOUR MONEY BACK
FAST SERVICE — WE SHIP IN 48 HOURS Ship 10
ENGINEERING COMPANY = Address
843-0 Spear Bldg., Colo. Bprings, Colo. 80907 €y Sowre L

several huge interstate highways that
meet right at Fort Snelling with a
maize of cloverleaf turnoffs. I hap-
pened to be at the wheel when we
drove from the hotel to the wedding,
and do you know that it took me
twenty minutes to find the right road
to get to the chapel. We kept passing
right by it and couldn’t find how to
get fo it. After several passes the
relatives who recognized our car
started waving frantically! We were
literally going in circles back and
forth, in and out, over and under, each
time trying a different turnoff. Well,
we finally hit the right one and made
it in time for the wedding, but it was
a group of pretty shattered people
who got out of the car. When our
nerves quieted down, we had a good
laugh over it! It is with a sense of
relief that I've heard endless stories
from people who have had the same
experience. I don’t feel quite so
stupid!

it is the end of the working day here
at the office, so I must cover my
typewriter and head for home.

Sincerely,
Margery

LUCILE'S LETTER - Concluded
morning, and when | went to the door
he would ask: ‘“Can your daddy come
out and play?'’ And the two of them
would squat outside our door, flipping
the pocket knife into the dry earth. All
of this went through my mind as you
mentioned Jake and the little girl who
asked if he could come out and play,
and I just wanted to share it with you.”’

You can see why I wished to share
this with you too, because many a night
I've thought about that little western
Kansas town and the lonely small boy.
Somehow you just don’t forget such a
letter.

Things go along pretty much the same
with Mother and Dad. It was good to
have Donald come by even though his
visit had to be so brief, and Wayne’s
trip earlier in the summer was much en-
joyed. Mother had one week with Doro-
thy and Frank on the farm. They made a
trip to Des Moines, but aside from this
Mother said that she just '‘sat in the
sun and watched the cats play and had
a good rest."

I’ve been glued to a routine that has
very little variation, but I do hope to
make it to New Mexico in October. It's
been a year now since [ was there and
I'm lonesome for the mountains and
those blue, blue skies that are so won-
derful in the autumn.

All of your letters are so very, very

much appreciated. Your friendship
brings the world to us . . . and we are
grateful .

Faithfully yours,
Lucile
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QUILT TOPS $9.00 — $12.00. wool cro- SUGAR 'N SPICE: 550 recipe favorites.

S vy cheted pillows, art foam filling $6.00. Book features candy, cookies, cakes,
thtle Ads Orders taken for crocheted afghans, bars, frostings and desserts .Wire spiral
tnbhclqlhg. craoss sttrtlched qul%‘tI tops. binding. $2.00 postpaid. Show to friends.
If you have something to sell try ;ﬁ‘:ﬁ WSE';O'BM L R R S Earn 50¢ commission if they order one,
hi il Ad" d + 0 " using blank found in your book, with your
this "Little SparfonS s name and address on blank back. Satis-
150,000 people read this mogazine RUGWEAVING EXPERIENCED. Unpre- faction guaranteed. V. L. Bonnema, Ray-
every month. Rate 15¢ a word, payable %?mdlm“e;'ils —RSZ.OO !'wdi P"“”Gsil'au' mond, Minn. 56282,
in advance. When counting words IO;:.B SMPEERVS SR WIS il Ll
count each initial in name and ad- PIXIE BED DOLLS: In taffeta, choice of
dress. Count Zip Code as one word, GIFT ITEM: Machine made crib and youth ‘;21?_:'1’:‘-5 2%_ 1R°h:‘5ei°“8'§’”!}m’dla‘“ nteilf&{
Rejection rights reserved. Note dead- El‘f,f,"d‘merfi’e“{omemf?a'?nfmﬁﬁﬁd e for giftes $4. Oo.poostpa?é Mgl Cian el
. T . 4 % = 4
lines very carefully. HD,,L”; lcs;é&walt’;' Route 2, Red Oak , sen, R. 2, Oshkosh, Nebraska.
d tob Iowa 5§ 4
Tanary Ak NEW !!! BAZAAR and CHRISTMAS ideas
Februaty, Ads duk DECstEar 10 FOR SALE: Antique Gift Wrap. Six 18" x for apron borders in cross stitch, Swedish
24'" sheets — $1.29. Joann Van Raekei weaving, polka dot, lace medallion,
THE DRIFTMIER COMPANY Rock Rapids, Iowa. Sueen Anne's lace, rickrack, spider web,
sh ath | 51601 rand new item in lialmg also. Send
enandoah, lowa $45.00 THOUSAND, Home addressing! arg: stamped envelope for listing #14.
Longhand, typewriter. Information, ey Hutchins, Beaver, Iowa.
, tamped, addressed envel . B ster,

PAINTING WITH SEEDS. Start your Christ-  poe™ 506 & “Cloarwater, Florida, ' KOWANDA METHODIST COOKBOOK: 250
mas gifts now, full size patterns, de- home tested, signed recipes, added hints,
tailed instructions, 55¢ each or 5 for COOKIE LOVERS, four old recipes — loose leafed plastic cover. Lovely gifts,
$2.00. Bonus with $4.00 order. Rooster, $1.00, Short History. Fern, 4320 Pioneer, These sell all over the world. $2.00 post-
hen, turkey, deer, pheasant, cornucopia, Lincoln, Nebraska. paid. Mrs. Glen R. Paulsen, Oshkosh,
peacock, matador, butterflies, flowers, Nebraska
others. Pat’s Handicrafts, P. 0. Box PURSE NEED REPAIR? Don’t despair -

307-], Center, Texas 75935. Mail to us and we will fix locks, re-lace,
re-sew, sew handles...anything, We have CHU%EHR ?DM‘EN' iWIlil pri_nt llSD-pa.ge

PLASTIC BOTTLE PROJECTS book full sheepskins (8-10 ft.) for bedfast in- grlw e{;gh ohfﬁianéﬂrt od'?' ?r eé: “‘a'l‘
color. Send 50¢ to: Ideas Unlimited, valids. Aids in preventing and curing Piblie by ool Bt [o?nl'es Fall:mia
Dept. KK370, 8938 Linder, Morton Grove, bedsores. $14.95 postpaid. Kin slea 4 g, ’ » Ia,
111, 60053, Loather & Seddle shop, Teylor Ridee; PRER Gift Catalog. Write: Hams, Hox

inois 5 : A L

WATCHES I’ANTE[i —ANY C?N’DI“I:I‘IONI T o 223-KO, Oroville, California 95965.
Also broken jewelr spectacles enta i : over re-
gold, diamonds, si v'er, etc. Remittance cipes. ‘‘Mrs. Jowa of 1966’' (Laura Fggﬂ;sRff}aﬂ‘fmﬁgﬂo{fgr'3zsseurecc‘igt;e
sent ?mmptly and items he!dahl:r ym; ap- EFGET!CRG(%‘;?C:PE‘S &Sut;ltﬂﬁfall"shl l;\gludfd- Sample copy $1.25 postpaid. General

oval. B, LOWE, Holland ., Saint ovely istmas _Gifts plus
prova s ' dg mcnﬁﬁ“a“f{ erB Tu M“Ienm"k '%;135 Publishing and Binding, lowa Falls, Ia.
Fra n, edar Falls, Iowa 50
N H “ "n

CASH IMMEDIATELY FOR OLD GOLD — - , Sl bt PR e e L
ewelry, Gold Teeth, Watches, Diamonds, @FOR SALE: Sugar & Spice cookbook, Rogers — $1,50; ‘‘Shepherd of the Hills''
ilverware, Spectacles, Free information. 1000 recipes — $2.25. Proceeds benefit Wright — 51.95""Glrl of the Limberlost?’
Rose Industries, 29-KK East Madison, hospital. Betty Morton, Westbrook, Minn. Stratton-Porter — $1.95 25¢ postage each
Chicago 2. 56183. book please. Send 25¢ for b? catalog of

WILL you test new items in your home? CUTE PIN CUSHION from jar rings, lids ?_;%kns' ?éi:nd gew, Mid- Amerlca Books,
Surprisingly big pay. l&atent coane_nl- and velv&at A?Id g?od ﬂrg time — $1b25 !
ences for home, car. Send no money.Just post paid. colors. argaret Crosby, = 2 : e
your name. Kr'iuee, 167, Akron, Ohio. 4916 Caroline, Indianapolis, Indiana. NE:{[Y _B:;;’t-;fxullmagi;aIl;cs%“spx_deawf;g:

SENSATIONAL NEW LONGER-BURNING TWO BOOKS ‘‘Covered Bridges'’ ‘Old iy B T AT
LIGHT BULB. Amazing Free Replace- Mills” $1.50 each. Ideal Xmas Gift. ®
ment Guarantee — never again buy light Swanson’s, Box 334-KK, Moline, Illinois, 7
bulbs. No competition. Multi-million dol- et iy Ds“ﬁu.c'i-io‘i%fl orzz'?alol-t?cfr?::&n
lar market yours alone. Make small for- HANDY TWIN-PAK POLISHING CLOTHS: North Minneapolis, Minnesota 55411,
‘“‘;E e;_en spalre ::imh Il}ci:red(izl':l{b u_tci; Two large 18x18 Magic Cloths ‘‘green’’ '
sales. Free sales kit. Merlite u . cloth cleans — ‘‘yellow’’ cloth polishes. ;zoo 00 MONTHLY ossible, sew
114 E. 32nd., Dept. C-73 D, New York 16. Latest scientific advance in treated babywear gt home! pFl.lll., spareth:;g.

loth., Works miracles on cars, furniture, ies, o i %

CASH AND S&H GREEN STAMPS GIVEN ghmme pl“uc'ﬂs”:ef Sold hots u;p- Write: Cuties, Warsaw 74, Indiana 46580
for new and used goose and duck feathers, p]lances. Works wonders on glass. 1001 FOR SALE: Fourfold washcloth pot-
Top prices, free tags, shipping instruc- uses. Cloths last for months. Fully holders, crocheted around edge. Lovely.
tions. Used feathers mail small sample. guaranteed. Magic cloth is instant-acting 65¢ postpaid, Clara Jackson, Mendon, Mo.
goﬂhwgste%nRFegéherMCO};i 212 Scribner, non-drying makes old fashioned cloths :

e T model 1 et %00 s, Guted, as the  CUTE LITTLE MITTEN book marks. Made

RAISE $40, $200, $400 . . . or more for Plainview, Nebraska, 1 of felt trimmed with lace and beads.
your church or group with folding indoor Clipped to book mark page. 50¢ postpaid.
clothes dryera. 100 dryers semt ON 7 EMBROIDERED DISH TOWELS 36x36 Fern Wilds, Eagle Grove, Iowa 50533
CR . Have 10 members se ers ith t tchi ot holders — $6.50,
at §$1 each. Return $60 — keep $40. Colsetul 437 wabrotdend -siliee $6.50.  BOXTOPS, LABELS worth 25¢ to $1.00 for

FREE details, write ANNA WADE, Dept. with hem — $4.00, All postpaid. Make name brand foods. Complete information

419CW, Lynchburg, Va. 24505. " s on where to send — 3 issues $1.00. Satis-

g’:ﬁr{gndchlit,ﬁ:a%&lg‘f‘ W-FRD Crottys faction guaranteed. Single issue 35¢. Ap-

WRITE LAURA INGALLS WILDER HOME, : : proximately 75 different offers each

Mansfield, Mo., 65704 for Little House BEAUTIFUL WOVEN TABLE MATS — issue. Published monthly, V. L. Bon-
Books — $3.50 each. Replica of Ma’s $5.00 for 4 different colors. Crocheted nema, Raymond, Minn. 56282,

China Shepherdess — $2.50. Souvenir tablecloth, ecru #20 thread 63x63 —

plate — $2.00. Postpaid. Request list. $15.00. Satisfaction guaranteed. Pearl
Dorman, 216 Catherine, Cedar Falls, ¢
HOUSEPLANTS — rooted, labeled, 10 dif- Iowa 50613. l“p_cnni

ferent., $2.35 postpaid. Margaret Winkler,

R. 2, Hudsonville, Michigan 49426. HAIRPIN CROCHETED 1 %' wide or BIGGEST LABEL BARGAIN in U.S.A.
tatted 1'* edgings for 42" pillow slips — 1000 Deluxe, Gold Stripe, gummed, pad-

CELESTIAL CHARMERS — ready to mail $1.00 pair. Tatted hanky edgings — 2 ded Labels printed with ANY Name,
tiny crocheted angels for lapel pin, tree strips — $1.00; 12" doilies — $1.00. Address and Zip-Code, 25c for EACH
trims, gift tie-ons — 25¢; 5 — $1.00. All any color. Mrs. Violet Rhoades, set! No limit, but please include I0c
Postpaid. Tatting on order. Wish to pur- Craig, Missouri 64437, EXTRA for pstg. & hdlg. for each set.

Order NOW before this offer ls with-
drawn, Money-back guarantee. Write for

chase Siamese kitten. Please write,
Mrs. L. F. Langhorst, Rt. 2, Fremont, DRIED MUSHROOMS $3.60Lb. Sassafras

Nebr. 68025 $1.75Lb. Shelled Pecans, Black Walnuts, FREE  Moser-Making - Fians.
En.ghsh Walnuts, Cashews, Pepper Two Brothers, Inc,, 808 Washington,Dpt.536
CROCHETED 3 PIECE VANITY SETs $1.25Lb. Peerless, 5388 Centralpark, St. Louis, Missouri
— $5.00; fd?ruble cross stitched gmgha!ﬁ Chicago 60624.
aprons 1/4 checks — some also wit! 2 .
rickrack —  $3.00; .1/8" checks, cross TATTED  doilies, crocheting. Mamie
stitchsd — $2.50;'embruldered front 42’ Hammond, Shelbina, Missouri, SEWING SCISSORS

tubing cases, hemstitched with crocheted

d — $4.75; 6.1 dish towels, - RECIPES: 10 delicious jams and jellies We send —
Iearogiedereds - sfs.oo.mﬁs. l;en:&“{h !C,a:'[':;- including corncob jelly — §1.00. Anna Ou a FUL R
bell, Houston, Minnesota, R. 1. Andersen, Box 62, Cedar Falls, lowa. ZE MB “EU\‘-‘ Tl E

essm er—st 1" sharp Y=
pa:r Sewmg Scisnors FR ?E

RUGWEAVING — $1.25 yd., Verona Brekke, FANCY GINGHAM APRONS — $3.00 each even tho’ you may pay others = E
Pierce, Nebraska. postpaid. Smocked, spider web medal- up to $2.00 for fine quality Scissors.
lions, teneriffe’'s, Queen Anne’s lace, We do this to make new friends. Order NOW
SAVE MONEY ON GIFTS. Beautiful neck- cross stitched with lace medallions. but please send 25¢ for pstg. & hdlg. per
lace and price list $1.00 postpaid. Give 1st and 2nd color. Write for price pair. Limit 2 pair.
Harry D. Beatty, Dept. K, Route 1, Box list. Mrn Walter Dudley, Cowgill, Mo. Free Scissors,dpt.5-74,Box662,5t. Louis,Mo.

36A, Conway, Arkansas. 646
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INTERPRETATION

I walked today within the wood

Where oaks in Autumn splendor stood

Below the misty azure sky,

Uplifting fervent arms on high

I saw a pheasant stalk a field,

Enjoying Nature's golden yield;

With lofty sweep of brilliant train,

He paused to gather fallen grain.

I noted, too, a squirrel’s care

As he put by his winter fare;

His innate wisdom, we behold,

Will nourish him when days grow cold.

These varied scenes my faith renew,

They form a satisfying view,

For field and forest and all about

God's presence fills We cannot doubt.
—Pearl E. Brown

THIS AND THAT

by

Helene Dillon

OCTOBER is here and is spreading
a poignant loveliness everywhere.
Trees clothed in red and gold stand at
attention on every side, and Indian
summer lies quiet and breath-taking
over the land. Autumn has come in on
little cat-feet and will as quietly steal
away to make room for Winter

LA E R LRI SRR E T

Goldenrod has been called “‘spilled
sunshine''—unless you are a hay fever
victim

LA R E R E RS RN N

Many hunters will tramp all day
through the cornstalks and crawl for a
great distance through a duck swamp
but become paralyzed at the mention
of putting up a single storm window

FEESEEFF R ERD

A kitchen picture! The pendulum
clock ticking the minutes away —
Gigi, our feathery, white poodle twitch-
ing and yipping in her dreams — cups
and saucers out for that ‘‘spot' of tea
if a neighbor drops in — and I'm sitting
here at the kitchen table with paper
and a poised pencil trying to conjure
a poem about my LOVE of the kitchen

ESEBEEBAS EER .

Things 1 like Tiny lacy-edged pan-
cakes floating in maple syrup — the
old-fashioned coal oil lamp, chimney
etched with a few fall flowers flanking
the base, that our daughter used for a
centerpiece in her Early American
dining room

AR EEE TR R R R w

I used to go hazelnutting with my
father and it was such fun to pop the
satiny little puts from their cases
Later, when the nuts were ready for
use, Grandmother would cradle a flat
iron between her knees and crack them
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for candy making. Simple joys but re-
membered with great enthusiasm.

LA R SR R E R EE R

We have a lovely antique, rose-deco-
rated plate with this inscription on it,
“*Give us this day our daily bread....'’,
and I have it hanging where I am re-
minded many times a day to be thank-

ful for little things. Yes,
“‘daily bread'’.

AR S S R E RS LR

even our

To me, Fall seems to mean a garden
of beautiful ageratum and my mother
standing Knee-high in it holding her
newest grandchild, our daughter. What
does it mean to you?

Now

sixteen
Vanilla Mint
Butter Pineapple
Black Walnut Maple
Raspberry Blueberry

And what a harvest! No longer need we depend upon fresh or
preserved fruits for flavor in cooking.

we can reach for versatile, dependable Kitchen-Klatter
Flavorings Not just home grown flavors, either, but exotic ones
from faraway places, too. They're the final touch that can make
any cooking or baking a work of art and a triumph of imagina-
tion, So inexpensive, so delicious. Better be sure you have all

(Vanilla comes in both 3-0z. and Jumbo 8-0z.)

KITCHEN-KLATTER FLAVORINGS

Ask your grocer first. However if you can’t yet buy these at
your store, send $1.40 for any three 3-0z. bottles. (Jumbo vanilla,
$1.00) Kitchen-Klatter, Shenandoah, Iowa 51601. We pay postage.

Lemon Coconut
Strawberry Cherry
Banana Burnt Sugar
Almond Orange




