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LETTER FROM LUCILE

Dear Good Friends:

I can never recall sitting down this
late in the month to visit with you be-
cause deadlines are deadlines and I
always make an earnest attempt to
meet them (even to beat them), but I'm
up to the very last second on this
letter to you and everyone in the
printing department is looking un-
easily in my direction!

I've held things up because I wanted
to see Juliana off on her return flight
to Albuquerque, and that took place
yesterday afternoon. It was our third
trip to the Omaha airport during a
drawn-out holiday season and we had
wretched driving conditions on all
three trips. Right now I'm grateful that
no foreseeable airport trips must be
made for I find these winter dashes
very nerve-wracking. Juliana's plane
was almost two hours late when she
arrived just before Christmas, and she
said that she fully expected to see me
on the airport roof with binoculars! I
guess 1 would have been if anyone
were permitted on the roof, for I get
into a state of controlled hysteria
when planes are late . . . and particu-
larly when there is bad weather.

If it weren’t for the nerve strain in-
volved in delayed planes I would
really have a wonderful time because
I think a big airport is a very inter-
esting place. I love to watch people
and speculate about who they are and
where they are going and why they are
going. 1 find it endlessly absorbing.
What, for instance, can you make of a
very expensive British-looking um-
brella lashed tightly to a piece of
handsome luggage? It was spitting
snow in Omaha, so the owner of that
umbrella must have come from some-
place where there had been a lot of
rain, or he was headed into a section
all prepared for rain. Just little things
like this — they interest me.

Well, airports and planes aside, we

had a truly happy and blessed Christ-
mas in our family. Holiday traditions
are very, very powerful with the Drift-
miers and we carried right through as
we have for so many years. When we
sat down to dinner on December 25th I
looked around the table and reminded
everyone present that we had our first
Christmas dinner under that roof in
1915, and in a world where people are
shifting about constantly it is quite a
record to look back 51 years in the
same place. (There were holidays
when we lived elsewhere, as old time
friends will recall, but in 1966 we sat
down in the same room where we had
first sat down for Christmas dinner in
1915. Juliana says that among all of
her friends she is one of the very, very
few who return to the same roots year
after year.)

Aside from family activities, Juliana
and I spent almost the entire time to-
gether just visiting and remembering
countless things . . and glancing
into the future too. We had several
happy evenings looking at Koda-
chromes that Juliana could never re-
member seeing before, and since these
lovely colored slides dated back to
when she was about six weeks old and
ran through until she was about five,
it was quite an experience for her to
see them. I think there must be about
250 slides in this collection and since
Russell had mounted them very care-
fully in glass, they are still in perfect
condition and really constitute a
priceless record.

One unusually fine portrait gave us a
great deal of amusement for we called
it “‘sparkling white shoes’’ and this
is because in most of the pictures
Juliana’s white shoes were very dirty
indeed. I explained to her that she
was so active I simply couldn’'t keep
white shoes up in perfect condition,
and when Russell wanted to photo-
graph her in a truly beautiful white
handkerchief linen dress I had made
for her (a solid mass of tiny handmade

tucks, exquisite lace insertion, ete.)
he put some brand-new white shoes
on her and lifted her on to the table
s0 she couldn’t take a single step and
get those shoes dirty! Fancy dress
and sparkling shoes aside, it's a
beautiful photograph of her and I put
it at the front of the big case so I can
get a print made.

Those of you within range of our
voices on the radio may have heard
Kitchen-Klatter when Juliana and I
visited with you on four momings just
before she returned to New Mexico.
She told me that she really enjoyed
being in front of the microphone after
a gap of more than a year, and since
both of us got so much pleasure out of
being together to visit with you I told
her to look around the stores in Albu-
querque and see if she could find a
good tape recorder that we would be
able to use when I am in New Mexico.
I don't know of any law that says I
can only visit with you when I'm in
Shenandoah, so in the months ahead I
think I’ll see what we can work up
with a tape recorder in Albuquerqi®e
and Santa Fe.

Speaking of Santa Fe reminds me ¥
that last month I told you how many
property details I'd been compelled to
look after while I was there the last
time. Well, I left there with a light
heart thinking that everything was up
in good condition for the winter, but L
was living in a fool’s paradise fo
word has come that the new thermo-§ |
stat isn’t performing the way it shou
and the house is a very uncomfortable
60 degrees. On top of this they have
had the coldest temperatures on record
and water pipes have frozen! I thought
it was hard to get everything taken
care of when I was right on the spot,
but now I have to start out with letters
to everyone involved. As soon as I
finish writing to you I must write to
the ‘‘furnace man’' about that new
thermostat.

Just before Christmas we had two
very happy visits with our cousins,
Gretchen Fischer Harshbarger of lJowa
City and Bill Shambaugh of Des
Moines. We hadn’t seen Gretchen for
more than a year because her crowded
schedule of landscaping jobs hadn’'t
permitted her to get down here, so we
had much *“‘catching up’’ to do on all
kinds of family news. RBill’s mother,
Aunt Jessie Shambaugh, is making
her home with the folks, and thus we
have more opportunities to see him.
We hear frequently about families
where brothers and sisters don’t keep
in touch with each other, but in our
own family we make an eamest effort

(Continued on page 22)
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A LETTER FROM MARGERY

Dear Friends:

This is the time of the year when I
like to write at the dining room table
instead of in my office. In late morning
this room is flooded with sunlight from
the big bay window and it gives me a
warm, snug feeling.

When we took our Christmas tree
down, I moved the living room furniture
around to what I call ‘‘the winter ar-
rangement’’. This is the way Lucile
likes it best for it not only makes the
room look more spacious, but it places
her favorite chair in the front bay win-
dow where she prefers to sit when she
comes to our house. Our dog Nickie is
most displeased about the change,
however, since he preferred the daven-
port, his lookout post, in that location.
(Not that he had our permission, for
I'm constantly at him for jumping up
on the davenport. It's a losing battle!)

My Christmas gift to each of my
brothers this year was a little picture
album containing family snapshots. I
sorted through negatives of the past
three years to locate ones that would
hold particular meaning for them, such
as pictures taken when they were here
on visits with the folks, candid shots
snapped at family dinners and the like.
I'd intended to see that they had re-
prints long ago, but just hadn’t put my
mind to it until just before Christmas.

I was amazed to see how far behind I
was in organizing the accumulated pic-
tures into my big photograph albums.
This is a project that I ¢ry to keep up
to date, but I was about a year behind
in pasting them in. January seems to
be the ideal month to catch up on
things so, with the changing of the
calendar, I made a resolution to bring
my pictures up to date., Now that I'm
caught up, I'm going to make an effort
to keep up.

With this resolution initiating the
new year, I took stock of a few other
little needs around the house. Like a
store owner checking his inventory, I
decided to go over every nook and
corner and see what needed to be re-
placed, what needed to be put away for
a while, and what should be “‘ditched’’.
I'm glad that I started on this before
Juliana left, becanse she was a will-
ing receiver of some of the things I
was wanting to discard. She dropped
in as I was sorting through table
linens and a stack of odds and ends of
napkins and a few tablecloths put a
gleam in her eye. Lucile said that
Juliana certainly has a great deal of
her Aunt Marge in her, for she is will-
ing to take anything anyone is throw-
ing away! How well I recall gathering

Howard Driftmier tells his grand-
daughter Lisa how nicely she co-

operated for the cover picture.

things together for my first apartment,
and how I snatched at anything anyone
was discarding. I’ll confess that I'm a
bit that way still, and no doubt this is
why household sales hold such an at-
traction for me!

It is difficult for me to lightly toss
things into the wastebasket. Without
question, I should throw out much
more than I do but I save things for
months before I can bring myself to
dispose of them. Take letters, for in-
stance. Some people read a letter and
then out it goes. But me? I put it in a
letter holder for several weeks, then it

finds its way to a filecase drawer in-

my office, and then a day of reckoning
comes when I'm cramped for filing
space and am forced to start burmning
old letters to make room. I'm also in-
clined to do the same with news-
papers. The joke on myself is that I
can look through the letters and news-
papers and find nary a clue as to why
I saved them. At the time some item
must have seemed important, but with
the passage of time it ceased to have
any meaning. This is what Time does
to us, and only proves that the past is
honestly and truly the past! Another
resolution for 1967 was to try to avoid
being such a saver! (Oliver and Martin
will no doubt chuckle when they read
this! But I'll have to add that being a
box saver, I had plenty of containers
handy for carrying things to the trash
barrels!)

I've heard people scoff at resolu-
tions made at the beginning of a new
year, including myself on occasion,
but I've heard it said, also, that a
variety of “‘I wills’' and *‘I will nots”’
are a healthy indication that a person
wants to improve himself, and that is
as it should be.

PAGE 3

As I write this Martin has not yet re-
turned from a winter vacation trip. The
first semester at Doane College came
to an end at Christmas time, and the
two weeks following Christmas loomed
ahead as a lonely period of time since
his Shenandoah friends would have re-
turned to their colleges. Consequently,
he asked for the trip for his Christmas
present. The plans were for him to
take a bus to Denver to join a class-
mate who had made similar arrange-
ments for a trip as his present. Aftera
day in Denver so Martin could make a
call on his Aunt Abigail and Uncle
Wayne, the two young men left by car
for Phoenix where they would be
guests of Richard’s brother and his
family for a few days. At this point
they planned to “play it by ear”, so
to speak. From frequent phone calls
we leamed that they made several in-
teresting side trips out of Phoenix,
had called on Edna and Raymond,
Dorothy's sister-in-law and her hus-
band, and were having a great time.

The last message we have received
tells us that they are headed for Santa
Fe by way of Gallup, which should be
an interesting drive for there are many
points of interest on that route. They
will see Juliana in Albuquerque before
heading north to Denver, Richard’s
home. We believe they’ll head directly
for college from there, so Oliver and I
will drive to Crete the weekend after
they return to hear all the details of
their ‘‘adventure’’. I believe they’ll
both be ready for some good sound
food when they get back to school.
We warned them to be very careful with
their money so they wouldn't get
stranded somewhere, and it sounds as
if they’ve been too careful! They said
they couldn’'t count the hamburgers
they’ve consumed!

The decision to let Martin take this
trip wasn’t easy! Parents can always
think of a thousand disasters that
could happen along the road. We just
had to remember that Martin is sensi-
ble and trust his judgment. The time
comes to all young people when it is
necessary to find their independence.
We have recognized this and had de-
cided that Martin was ready for this
big step. I'm confident that this is the
trip that will stand out above all others
as long as he lives, for it was his
first trip on his own.

Mother is cooking a pot roast in the
new Dutch oven we gave her for
Christmas and just telephoned for me
to come down and join them at the
dinner table, so I must run.

Sincerely,

G <74
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Setting: Place a large balance scale
on a small table. In the tray on one
side pile small boxes covered with
various colors of plain paper and la-
beled as ‘‘Complacency’, ‘“Hate'’,
‘“‘Ignorance’, ‘“‘Selfishness’’, ‘‘Pover-
ty" and ‘‘Indifference’. On the other
side place another assortment of boxes
labeled *“Student Exchange’’, *“Educa-
tion'’, “Friendship’’, “Understand-
ing"’, “Money”, “Skills’’, ‘‘Culture”.

Add atmosphere by putting up large
placards around the room on which are
printed pertinent quotations on brother-
hood and neighborliness. Here are a
few samples: ‘“Good neighbor: a fel-
low who smiles at you over the back
fence, but doesn’t climb it.”* “Fences
between neighbors are fine — just be
sure you know when to open the gate.”
““You can enjoy your neighbor's flow-
ers without jumping the fence.’’ “But
if anyone has the world’s goods and
sees his brother in need, yet closes
his heart against him, how does God’s
love abide in him?*’

Musical Prelude: *““Where Cross the
Crowded Ways of Life”.

Scripture: Matthew 25: 34-45, read
responsively by two readers.

Hymn: ‘“The Voice of God Is Call-
ing”.

Prayer: O God, we thank Thee for
Thy presence in our lives. Because
Thou dost love us we shall seek to
love in the same measure our brother
man. We are grateful for the opportun-
ities which are ours, to learn the
facts about the world in which we
live, and about the lives and needs of
our neighbors everywhere. Help us to
evaluate what we read and what we
hear and then grant us the wisdom to
use our knowledge for the advance-
ment of peace and goodwill among
men. Give unto us, O Lord, clearness
of vision, trueness of insight, and
sympathetic hearts. In Christ’s name
we pray. Amen.

Leader: God has not promised that
practicing neighborliness and brother-
hood will be painless or easy. LIS
TEN!

First Voice: (Someone on the front
row or immediately off stage.) I am a
church member. 1 want sincerely to
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The Brotherhood Scale —
Which Way?

Helps for Brotherhood Month Program

by
Mabel Nair Brown

find God’s will for my life. And I am
ready to seek God's will for society. I
can see the tensions and conflicts in
racial relationships. I know how they
result in non-Christian behavior. Peo-
ple — human beings, children of God —
are hurt. 1 regret this. I hear of pover-
ty. It disturbs me to know there are
those whose hunger is never satisfied.
I know there are those who are cold
and shelterless. I am sorrowful for
this. 1 hear and read the signs of
greed and selfishness in the world, of
strife and war. 1 am frightened. I lis-
ten; I see; I hear. It troubles me.

Second Voice: (From the back of the
room.) If YOU don’t live in love, who
will, in your home, your neighborhood,
your work? If you don’t carry the prac-
ticing vision of ocean-spanning brother-
hood, a concern for all peoples every-
where, who will? If you do not carry
this witness of love — yea, even unto
suffering — if you do not show Christ’s
love, who will?

First Voice: Yes, if I don't, who will?
Oh, God! What shall I do? Grant me
wisdom. Grant me courage. Help me to
know Thy will, to do Thy will, to love
as I have been loved. O Father in
Heaven, hear my prayers. Then may I,
with trust in Thee, say boldly, gladly,
““T WILL!"' Grant me, O God, a gentle
heart, a watchful eye, a helping hand.
Teach me to understand, as 1 am
understood.

Leader: Who is my brother? What can
1 do? Who will answer?

Answers: (These can be distributed
to different persons in the audience to
read at this point in the program. Have
the slips of paper numbered. If group
is small, the answers might be given
by two or three speakers.)

1. I must realize that because of my
opportunities as one of an educated
minority, I have influence, which if
mobilized, could have a great influ-
ence on national policies and civic
affairs. Since wars and peace begin in
the minds of men, it is my responsibil-
ity to start right here on my own local
level to influence the minds of men
toward peace.

2. I will seek to put compassion to
work right where I live — in daily

1967

services and daily relationships in a
positive way, fully aware that it is
easier to drop a dime into a beggar's
cup than to set into motion the
community wheels to eliminate the
need for begging.

3. I will give for the relief of suffer-
ing, hunger, and cold, and encourage
others to do likewise.

4. Knowing that only as people are
informed can they show concern and
give help, I shall do all in my power
to further every opportunity to dispel
ignorance. I will study, and listen,
and urge others to join me that we may
transform those conditions which pro-
duce, misery, ignorance, fear, and
disease.

5. 1 will aid and lovingly befriend
those persons who come into my com-
munity as displaced persons, exchange
students, or displaced victims of
slums and poverty.

6. I will write to my congressmen
and other officials to urge that they do
what I believe is necessary to promote -
peace and to work for the common good
of all mankind.

7. I will do all in my power to sup-
port and encourage others to help such
worthy organizations as the United
Nations, the Peace Corps, UNICEF,
and others working toward brotherhood.

Reading: One man’s ground grows
harvests, and one man’s store grows
trade, and one man's hand grows serv-
ice by which things must be made; and
one man’s mind grows wisdom for
which the student longs, and one
man's skill grows progress, and one
man’s heart grows songs. All gifts and
skills are varied, but each one has its
call; the God who also labors has uses
for them all. Moved by some deep
compulsion, comes each and every
man, and makes his contribution to the
eternal plan. (From church paper)

Leader: What will be your contribu-
tion to tip the scale of brotherhood
toward understanding, friendship, and
peace?

1’1l hold my candle high, and then
Perhaps I'll see the hearts of men
Above the sordidness of life,
Beyond misunderstanding, strife.

Though many deeds that others do
Seem foolish, and sinful, too,

Were I to take another’s place,

I could not fill it with such grace.

Who am I to criticize
What I perceive with my dull eyes?
I'll hold my candle high, and then
Perhaps I'll see the hearts of men.
Hymn: ‘“‘Rise Up O Men of God"”,
verses 1, 2, and 3.
Leader: Let us make this prayer of
(Continued on page 21)
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FREDERICK EXPRESSES
THOUGHTS ON PROTESTS

Dear Friends:

What a busy month this one is! Along
with all of my church work, and a trip
out to Cleveland for a few days, we
are moving from one parsonage to an-
other. Some of you heard us telling
about the new parsonage when we
spoke of it on the Kitchen-Klatter
program, and once we are actually set-
tled in, we shall tell you much more.
Right now let it suffice to say that we
are dead tired from all of the extra
work that moving means. But at the
same time we are exceedingly happy.
We love the new house, and we hope
that someday we shall have an oppor-
tunity to show it to you. It is only
two blocks from where we were living,
and that we like very much. We like
being near the river and the park, and
we dearly love our neighbors.

One disturbing note in all this, is the
robberies. Just before we moved, the
house was broken into twice. Both
times the robber was frightened away,
but not until he had picked up a few
things of value. We are having a burg-
lar alarm installed in the house right
away. We are also installing an alarm
system in our church. The one in the
church is not so much because of our
fear of robbers, as it is our fear of
vandals. Several churches in this city
have been badly vandalized, and we
don't want it to happen to ours. Now
that we have the alarm system, our one
fear is that it will go off by mistake
and wake up all the neighbors. And
horror of horrors, what if none of us
are around to turn it off!!!

I have a new possession that I wish
I could show you. It came as a com-
plete surprise, too. A well-known
artist in these parts painted an oil
portrait of that wonderful dog we used
to have. About four years ago you saw
a picture of this pet in Kitchen-Klatter.
That was the dog that we gave to the
game warden down in Rhode Island
when our city passed a law that re-
quired all dogs to be tied up all of the
time. He was a great dog — one of the
finest in all New England — and when
we gave him away he was missed by
hundreds of people in our town. Never
did I ever dream of having an oil paint-
ing of him or of arny pet, but now that I
have it, it pleases me very much.
When any of the church children come
into our home, they speak of the dog
and his picture.

Last Sunday we had a large number
of college students in the congrega-
tion, and I was so glad that we did,
because I preached a sermon that was

David Driftmier, son of Frederick
and Betty, stands before Lincoln’s
statue in Washington, D. C.

particularly meant for the young, but
one that was good for all of us to hear.
It seemed to me that something needed
to be said about all of the protest
movements on our college campuses.
Here in our own city with its several
colleges, we see too much of students
marching or picketing or sitting in
some kind of protest about things the
students don’t like. I tried to point out
that one of the things religion teaches
us about life is the fact that life is a
mixed experience. When we get upset
about some of the bad things of life,
let us remember that life has in it both
good and bad, sunshine and shadow,
pleasure and pain. However pleasant
and comfortable life may be, trouble of
one kind or another does break into it
and none of us are immune from it. The
older we become and the more experi-
ence we have, the more we learn the
truth that nothing is ever so good as
we hope for, and never so bad as we
fear.

There is nothing wrong about protest-
ing! The Christian religion is a reli-
gion of protest, and its founder was
crucified for protesting too much. We
can protest, but we need to protest the
right things. We need to protest the
spirit of defeatism and pessimism
which sees only the bad side of life,
the negative side of things, the sha-
dows and the gloom. Things are bad
enough without having the additional
burden of anarchy and riot.

If people want to protest about some-
thing, let them protest every custom,
every practice, every policy, every
action that is a retrogressive one. In
the jungles of Africa, and South Amer-
ica, and in the north woodlands of
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Alaska and Siberia there are still
savage people with savage habits of
dress, of dancing, of sexual activity,
and we should protest anything that
takes us back down the ladder to their
level of life. The westemm world has
not drifted into its custom of mono-
gamous marriage accidentally, but
only as a result of thousands of years
of trial and error. Where the custom
has failed to produce happy unions of
male and female, is where love has
failed, not the custom itself. What we
need today is not a protest of mono-
gamy, but a protest of that infidelity
which destroys true love. What we
need is not a protest of a highly ecivil-
ized morality which demands the sacri-
fice of personal lust and self-aggrand-
izement for the sake of a cooperative,
self-denying effort to build a home and
create a family, but rather, we need a
protest of everything which would
weaken fidelity, and undermine family
loyalty, and drag the institution of
monogamy back to the savagery of the
jungle.

All of us adults should be proud of
young people who raise their voices
in protest of every and any social con-
dition which breeds crime and viol-
ence, and in protest of every unfair
and unequal enforcement of the laws
of the land. However, these young
people must also leam to protest and
deplore that philosophy which finds in
social conditions an excuse and a
palliation for criminality. They must
also protest that philosophy of excuse
and escape which assumes there is no
such thing as conscious individual
volition in the perpetration of law-
breaking conduct. Govemment of the
people and by the people and for the
people does not mean govemment by
threat of mob violence, and we must
always protest those social theorists
who encourage anti-social conduct as
a pressure for any end, however worthy
the end may be. Not only young
people, but all of us, need to protest
everything that would undermine the
institutions of democratic government
that have been so slowly and sacri-
ficially established over the years.

Those of us who are more mature and
experienced need to point out to all
the protesting young people, that they
must not let their dissatisfaction with
the way things are today lead them
down the path of unbelief and atheism.
Of course, there is much in the world
that tempts all of us to skepticism at
times, and we do get discouraged with
human nature, but we must always re-
member that skepticism and faithless-
ness not only rob the individual of his

(Continued on page 22)
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DOROTHY
WRITES FROM
THE

Dear Friends:

Since I didn’t have a letter in the
magazine last month this is the first
opportunity I have had to give you a
final ““crop report’’. The weather was
perfect for picking corn and we had a
bountiful harvest, much better than we
had anticipated. The cribs were soon
filled and Frank had to send me to
town to get some slat cribbing so he
could fix a place for the overflow.
Frank was very happy that the weather
stayed nice for so long after he got the
corn picked because this gave him an
opportunity to get a lot more plowing
done. In fact, in all of our years on the
farm, this is the first time I can ever
remember seeing Frank mount the plow
on the tractor and head for the field
just a few days before Christmas.

We had a long pheasant season in
Iowa this year and Frank was fortu-
nate enough to get several. While he
was pheasant hunting he didn’t miss
any opportunities to also get some
rabbits. When I made one of my trips
to Shenandoah I took along enough
pheasant and rabbit for the rest of the
family to enjoy. Mother, Dad and Lu-
cile are especially fond of rabbit and
Frank tries to see that they have a
few every winter.

I promised to tell you more about my
trip to Phoenix. Edna and Raymond
have two very dear friends, Doris
Parker and Florence Harris, who have
done a great deal to help them get
acquainted with the city, and have
seen to it that they don’t get lonesome
far away from family and friends. Both
girls said I couldn’t go back to Iowa
until I had eaten a meal at the Mining
Camp Restaurant. They came over one
evening and the five of us drove to
this interesting place. It is a replica
of an old mining camp cook shanty.
The exterior of the restaurant is rough
hewn ponderosa pine, and is surround-
ed by buildings representing a general
store, assay office, Wells Fargo office,
and a prospector’s camp. It is located
four miles from Apache Junction, and
when we turned off the main highway
onto a dirt road and started winding
around, I wondered how in the world
people ever found it. It sits right at
the base of the mysterious Superstition
Mountain.
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Since we didn't think to take a
group picture of Margery, Mother
and Dorothy when they were in
St. Joseph, Mo., last fall, we're
thankful to Mrs. Herbert Hiatt of
that city for sending this one.

When you first enter the building you
are in an authentic Indian Trading
Post. Indian relics, legendary maps,
photos, and old newspapers tell their
stories of the early mining days in this
area. The dining room had rough wood-
en floors, old lantemns hanging from
the beams across the ceiling, and
scrubbed long wooden tables set with
“*tin dishes’’ (which were really stain-
less steel). The plates and cups were
turned upside down on the tables in
the fashion of the times. Food was
served family style in big bowls. We
had coleslaw, oven-baked beans in a
big crockery bean pot, large sour
dough rolls and thick slices of home-
made raisin bread, fresh churned butter
in a crockery tub, green beans, and a
huge platter of baked chicken, roast
sirloin beef and baked ham. Coffee and
milk were brought to the table in huge
pitchers on a help-yourself basis, and
the dessert was a large plate of min-
ers’ cookies, which measured six
inches across, and prospectors’ dough-
nuts. The food was delicious and the
surroundings entertaining. I would
highly recommend it as a ‘‘must’® on
your list if you are ever in Phoenix.

Another interesting place where we
ate twice was called The Food Bazaar.
I had never seen anything like it be-
fore and find it a little hard to de-
scribe, but I'll try. It was one enorm-
ous room, the center of which was
filled with tables and chairs. The
sides of this room were lined with
booths, or kitchens, where each spe-
cialized in one type of food. I will tell
you the names of some of them and
you will see what I mean: Spanish
Kitchen, Henny Penny Chicken, The
Plush Puppy, Bar-B-Q Corral, Fish
Grotto, Steak House, Indian Hogan,
Italian Kitchen, Hula Hut, The Salad
Bowl, Hamburger Pete’s, Mediterranian

Kitchen, Otto Hofbrau, and Yum Yum
Tree (all kinds of desserts). There
were many more., After walking all
around to look over the menus, 1 went
to the Hula Hut and got a Polynesian
dinner; Raymond got his dinner at the
Henny Penny Chicken; Edna decided
on a Spanish meal. The second time
we went I patronized the Fish Grotto
and Edna favored the Italian Kitchen.

I had never eaten any real Mexican
food and since Florence is especially
fond of it, she took us to dinner one
evening at a restaurant called The
Tee Pee which specializes in Mexican
food. I had warned her that I didn’t
like my food too “hot’’, but she knew
just what to order for me and I thor-
oughly enjoyed it.

This same friend called Sunday after-
noon and said she had seen a notice in
the paper about a special exhibit at
the Heard Museum on the Navajos'way
of life. She felt that this would be
something of special interest for me to
see so we arranged to go. The old
crafts of silversmithing and rug making
continue to be among the top sources
of income for this tribe, and the rugs
and jewelry they had on display were
absolutely beautiful.

After we left the Museum we took a
long ride over to South Phoenix where
we took the Baseline Drive past acres
of citrus groves, cotton fields, and the
Japanese Gardens. Florence used to
live in this section of the city and
you couldn’t believe how many citrus
groves had been cleared off to make
room for buildings. She was happy to
observe that some new groves are
being started.

Edna and Raymond talked me into
staying “just a little longer’’, so I
was in Phoenix exactly one week, two
days longer than I had originally plan-
ned. The night before I left I called
our good friends, the Alexanders, in
Tucson. They promised to be at the
station when my train went through,
and sure enough! they were standing
on the platform when the train pulled
in. We had a thirty-minute stop there,
so it gave us time to have a visit.
They urged me to stop over for a day
or two, but I was already behind
schedule and anxious to get home.
Since Edna and Raymond intend to re-
main in Arizona, I'll no doubt be going
down again so promised to visit them
the next time.

My cooky jar has been empty for sev-
eral days so right now I'm going to
see if I can find a ‘‘good-sounding”
recipe to test. Until next month . . . .

Sincerely, 2 E
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WASTEFULNESS

by
Helen Henson Hess

Everyone, I'm sure, has a pet peeve.
I have several, and one is wasteful-
ness. To me, anyone who wastes any-
thing is throwing money away. Many
persons call one stingy if he practices
economy, but economy and stinginess
are two different things: economy is
the antithesis of wastefulness.

One article I read deplored the waste
of water. Do you realize that a small
drip from a faucet can lose — and
waste — 1400 gallons of water a year?

I became conscious of the matter of
waste years ago while my grandmother
was visiting us. Immediately after we
had finished dinner one day, she asked
all five of us children to sit down in
her room as she had something to say.
First, she recited this little verse.

I must not waste a single crust,
For I might live to say,
O, how I wish I had that crust
That I once threw away!

She made us repeat it in unison until
we had it down pat. Then she pointed
her finger at little four-year-old Amy,
saying accusingly, “‘I saw you tear
that nice fresh crust off the big slice
of bread, and you poked it under your
plate to hide it. Why didn’t you ask
someone to trim it off and keep it
clean? Your mother could have used it
in bread pudding, but you messed it up
and wasted it."" Then little sister had
to repeat that verse all by herself. I
never forgot Grandma’s sermon.

How shocked Grandma would be to
witness wastefulness everywhere to-
day. There is the woman who sews a
great deal for her family. But after she
has cut out a garment, she gathers
every scrap of material, large and
small, and bums it. Grandma would
have pieced lovely quilts from those
scraps — and so would I.

I pieced two puff quilts from scraps
of synthetic materials that relatives
gave me, supplemented by good mate-
rial salvaged from discarded garments.
So save those snagged nylon hose,
girls. They make ideal filling for puff
quilts and stuffed animal toys.

Here is a concrete example of saving
as opposed to wastefulness. In our
small town there is a group of busy
homemakers known as the Marthas.
They sew for hospitals, omphanages,
and nursing homes, using only mate-

rials that might have been thrown
away. They use clothing, sheets, ny-
lons, men’s socks — just about every-
thing that can be sewed.

From these seemingly useless dis-
cards they make hospital feeding bibs,
large warm slippers for swollen feet,
shorts, pajamas, dresses, stuffed ani-
mal toys, quilts and comforts galore,
and other articles too numerous to
mention. These women do not waste
even time. Do you realize that time is
like money? It was given us to spend,
but not to waste.

Once I interested a county fair board
in a new feature called ‘‘Salvaged from
the Rag Bag''. Every item brought to
the exhibit had to be made from old,
discarded clothing, and made by the
exhibitor. Among articles entered
were a boy's suit and hat made from a
discarded suit of his father’s, braided,
crocheted, and hooked rugs, an afghan
from yam raveled from old sweaters,
knitted gloves and wristlets. My con-
tribution included hot pan holders
knitted and crocheted from wrapping
cord.

Why waste even garbage which can
be combined with leaves and grass
clippings to form a compost heap?
Such a compost heap is more economi-
cal than commercial fertilizer. Seeing
birds fighting over a pile of melon
seeds, I started saving all sorts of
seeds during the summer to be offered
to the birds during the winter months.
When we help to save the birds, we are
helping ourselves, since the birds
destroy millions of insect pests that
would otherwise destroy our gardens.

And let us not forget the vast amount
of printed matter that comes to our
houses daily, referred to by the over-
burdened mail carriers as ‘“‘junk mail’’.
Much of it is never opened, but goes
directly to the incinerator. What a
waste of materials, work, and time
this is!

Beautiful gift paper can be ironed,
rolled, and stored with the perky bows
and rosettes for future use.

We can even be wasteful of our own
lives by driving ourselves too hard
without adequate rest or sleep. It is no
waste to “get away from it all’’ on
occasion, taking a trip, and leaming
what is beyond our own doorstep. Our
bodies are like batteries in that they
can run down and need recharging. Al-
though I deplore the countless hours I
seem to have wasted, I cannot forget
the old adage:

All work and no play make Jack

a dull boy;
All play and no work make Jack
a mere shirk.
) 4} 4]
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LINES ON LITTLE GIRLS

“Sugar and spice and everything nice."”
Are little girls made of this?

Or sundaes and shakes

And white wedding cakes
And an occasional choc'lat-y kiss?

Is it true that they spray Carnation
Bouquet
Claiming it as their own artifice?
But they try to avert
Washing off the dirt
Till the final parental analysis!

Little girls will agree that a good rec-
ipe
For “‘dolly cough syrup’’ is this:
A cupful of mud
Full of ‘“squished’’ flower buds
Will cure Molly Jane and Beatrice.

When your girl, spick and span, turns
barbarian,
Looking like a small licorice,
1 know you despair
With your woe-be-gone heir,
But remember, weren’t you once like
this?

But when you espy your small butterfly
Emerging from her chrysalis,
A true sugar and spice
And everything nice —
Isn’t it grand being mom to the miss?
—Nancy Bryant

CONTROL BEGINS WITH YOU

You can't control the length of your
life, but you can control its use.

You can't control your facial appear-
ance, but you can control its expres-
sion.

You can’'t control another’s oppor-
tunities, but you can take your own.

You can’t control the weather, but
you can control the moral atmosphere
that surrounds you.

You can’t control the distance of
your head above the ground, but you
can control the height of the contents
in your head.

You can’t control the other fellow’s
annoying faults, but you can see to it
that you do not develop similar faults.

Why worry about things you can’t con-
trol? Get busy controlling the things
that depend on YOU.



Setting: Make large letters of heavy
blue and gold paper to spell out the
words ‘‘Boy Scout’’. Stand these up-
right on a small table on needle-point
flower holders or small blocks of
styrofoam. All the letters might be
blue with small yellow “‘mums™ used
to conceal the holders. This can be
used as a candlelighting service by
placing a candle behind each letter, to
be lighted as narration is given for
that letter.

Leader:

Just stand aside and WATCH YOUR-
SELF GO BY.

Think of yourself as ‘*he’” instead of
l{Il"

Pick flaws; find fault; forget the man
is you;

And strive to make each estimate ring
true,

The faults of others then will dwarf
and shrink;

Love's chain grows stronger by one
mighty link

When you as ‘‘he’’, as substitute for
III!?’

Have stood aside and watched yourself
go by.

B Be sure to look around you for the
BEAUTY that is to be found in each
new day, if you but see it. ‘““However
much I have to do, however hard I
strive, I always tell myself that I am
glad to be alive. My heart is grateful
for the sun that keeps my body wamm,
and for the comforts of this earth,
against whatever storm. I have my
family and my friends, and books to
read at night, and boundless beauty to
behold whenever stars are bright. [
have enough to eat and drink and
clothes enough to wear — oh, let me
look and see that in my life there is
beauty everywhere.”

O Have a mind that is OPEN and
OPTIMISTIC. Henry Van Dyke tells
us, ‘““Be glad of life, because it gives
you the chance to love and to work and
to play and to look up to the stars; to
be satisfied with your possessions,
but not contented with yourself until
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“SHAPE UP!”

An Acrostic for Boy Scout Honor Month

by
Mabel Nair Brown

you have made the best of them; tc
despise nothing in the world but false-
hood, and to fear nothing but coward-
ice . . . to think seldom of your ene-
mies and often of your friends, and
every day of Christ.”’

Y Be sure of YOU. ““Don’t be what
you ain’t—jes' be what you is. 'Cause
if you is not what you am, then you am
not what you is. If you is jes’ a little
tadpole, don’t try to be a frog; if you
is jes' the tail, don’t try to wag the
dog. You can always pass the plate, if
you can’t exhort and preach; if you is
jes’ a pebble, don't try to be the
beach. Don’t be what you ain’t — jes’
be what you is ’cause the fellow
what’s always square will git what's
comin’ his. It ain't what you has been
— it's what you now am is.”’ (Sunshine)

S Be STRONG — be SURE you have
SELF-CONTROL — be STRAIGHT. Do
you have the will power to keep your-
self mentally awake and morally
straight? It is well to remember these
great verbs of life:

1 AM: the power of self-knowledge.

1 THINK: the power to investigate.

I KNOW: the power to master facts.

1 SEE: the power of imagination and
vision.

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

1 OUGHT: the power of conscience.

I WILL: the will power — loyalty to
duty.

I SERVE: the power to be useful.
C Be COURAGEOUS enough to ac-
cept the CHALLENGES of life.
““Things may go wrong, as they must
now and then,

When the spirits ebb in the best of
men.

The roads we travel can’t all be down
hill.

There has always been up-grade and
always will —

Times when troubles press 'till it's
hard to smile,

And you feel what you're doing is
hardly worthwhile;

But don’t mope and frown and com-

plain and sigh —

Give a thought to the things that
money can’t buy.

Then shift to low gear, or chew on the
bit,

Sure you were slowed down — but
who'd want to quit?*’

(adapted from anonymous poem)

O Be sure you are always moving
ONWARD. This does not mean we will
not fail or be discouraged. But it does
mean we must start over again, if life
knocks us down. As we try over and
over again to push onward to the goals
we have set for ourselves, we can find
encouragement in the thought that
“Over and over God paints the skies.
Over and over He makes the sun rise.
Over and over He sends the showers.
Over and over He tints the flowers.
Over and over He guides the stars —
Over and over the dawn unbars."’

U Try not only to move onward, but
be sure to move UPWARD. Grow high-
er, deeper, wider as the years go on to
conquer difficulties and to feel your
talents and abilities unfolding and
being used. Set high goals and see
yourself progressing toward them —
these make life worth living.

‘““He serves his country best who
lives a pure life, and doeth righteous
deeds, and walks straight paths, how-
ever others stray, and leaves his sons,
as uttermost bequest, a stainless rec-
ord which will read: ‘This is the better
way.’ "’

T Above all we must TAKE TIME
for TODAY! This is the way one un-
known writer puts it:

““Take time to work — it is the price of
success.

Take time to play — it is the secret of
perpetual youth.

Take time to read — it is the fountain
of wisdom,

Take time to be friendly — it is the
road to happiness.

Take time to dream — it is hitching
your wagon to a star.

Take time to love and be loved — it is
a privilege.

Take time to look around — it is too
short a day to be selfish.

Take time to laugh — it is the music of
the soul.””

Leader:

May we make this our daily prayer:
““This is the day which the Lord hath
made. I will walk through it unafraid. I
will not waste one precious minute. [
will look for beauty in it. I will make
use of all its hours — enjoy its sun,
its rain, its flowers. I will be thankful,
friendly, gay; The Lord hath made this
lovely day.’’ (selected)
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ABIGAIL REPORTS ON
LANDSCAPING CHANGES

Dear Friends:

It has been some time since I have
written a letter so this is my first op-
portunity to wish each one of you a
belated but ‘““A very happy New Year''.
We hope that every reader experienced
a joyous Christmastide also. We, of
course, found circumstances quite dif-
ferent with one member of our family
far away in Central America. But with
friends and neighbors as cordial as
those around us, we were left little
time to be unbearably lonesome. And
with the warmth and love and festive
spirits so easily expressed by the
Costa Ricans, Emily wasn't over-
whelmed by homesickness either.

We got our first introduction to being
minus a child during a special occa-
sion when we visited in Shenandoah.
And speaking of that occasion reminds
me now that Wayne and I want to give
a public ““Thank You'' to one particu-
lar farmer whose name we do not know,
and to all others who are just like
him. Our thanks belong on this occa-
sion to the farmer living in the house
on the south side of the highway at the
top of the hill just west of Atwood,
Kansas. On Sunday afternoon as we
were returning to Denver, we had just
passed through Atwood when steam
started billowing from under the hood
of our car. We stopped immediately and
Wayne and Clark walked to this nearby
farmhouse seeking aid. This kind
farmer came to our rescue and, figuring
out the trouble, taped up the broken
water hose so that we could return to
Atwood and find a garage to get it
replaced. Thanks to his being ‘‘Johnny
on the spot” we were delayed only a
fraction of the time we might have
been if the difficulty had occurred
someplace else.

Building construction on the family
room-patio addition to our home is now
completed. Half the patio floor was
replaced and looks surprisingly har-
monious with the original half. The
one final item that caused much diffi-
culty and delay was the built-in char-
coal grill. Even though we warned the
architect that it was not an easy mat-
ter to exhaust the smoke from a char-
coal fire, he didn’t comprehend what a
genuine challenge this was. As a re-
sult, it has been necessary to try all
kinds of things to keep the smoke from
the grill from filling the room. The
final solution is not as satisfactory
as what we had wanted by a long
ways. But the only thing remaining to
try isto tear out the barbecue flue and

Alison Driftmier, like thousands
of teenagers throughout the coun-
try,is learning to play the guitar.

relocate it and we are not about to do
that. Not surprisingly, the architect
says it is the contractor’s fault and
vice-versa. Wayne and I don’t really
care whose fault it is; we just wish it
had been done right. However, I can
say that both the architect and con-
tractor have tried to alleviate the error
as best they can.

In contrast, the fireplace works like
a dream. Not a speck of smoke has
come out into the room, even on nights
when a strong wind was blowing. It is
really wonderful when you have wished
all your life for a fireplace to have it
tum out so happily.

We are ‘‘the shoemakers’ children’’
when it comes to getting professional
landscaping work done. But because
building lasted so long, it was not far
from the slack time of year for the
nursery. I have been pushing to get as
much of our yard redone as possible
during the dead of winter, knowing that
our yard will move to the back of the
line once the spring rush starts. We
had a small lot to begin with, so after
the addition there really isn’t a whole
lot of space left. You may well ask
how a nurseryman could want such a
small yard. The answer is that with
children the ages of ours, we really
don't need a great deal of lawn area.
What we want is something small
enough to maintain easily ourselves
and, most important, a setting through-
out the yard that is quite attractive
twelve months a year.

An additional landscaping problem to
be faced was this: our lot slopes
downward to the rear where the new
addition is located. We had chosen to
put both the family room and patio on
exactly the same level as the other
rooms, resulting in their sitting rather
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high off the ground. The patio is espe-
cially noticeable., The solution to
creating a refreshing view all year
long and tying the new construction
down was principally the addition of
large evergreens. Using a number of
different varieties with the correspond-
ing differences in texture, color and
shape provided considerable variety.

Wayne's favorite tree, the foxtail
pine which for years served to greet
guests at the front door, was moved fo
one rear corner of the house, just off
the patio. For the first time it can be
seen easily from within the house as
it is framed by our new ‘‘fixed’’ win-
dow. The large pinyon pine which had
been located off the front south corner
was moved to screen the view of the
patio from the east.

Someone for some reason wanted to
sell a beautifully colored Colorado
Blue spruce of about 16 feet in height
and an excellent shape. We bought that
tree before they could manage a sec-
ond thought about selling and had it
moved into the corner of our lot. It
completely obscures our neighbor’s
incinerator and trash cans. Such a tree
is regarded as a real prize because
such a size, color and shape are very
difficult to combine in a tree thatcan
be readily moved.

While the fence was still down three
large ‘‘moss’’ rocks (rocks covered
with lichen, not what we commonly
think of as moss) were hauled in and
placed under and near the foxtail pine.
Two of them are large enough to be
seen from the family room as well as
the patio. They have pockets or de-
pressions in the surface large enough
to hold water sufficient to make natu-
ral birdbaths. When spring comes we’ll
be anxious to see how the birds like
them. Foxtail pines are characterized
by very asymetrical or irregular shape.
They have fairly long needles which
are sprinkled with glistening drops of
white resin which almost look like a
sprinkling of snow. Thus this free
lends itself unusually well to a natu-
ral setting of rocks and ruggedness.

There are still a number of ever-
green trees and shrubs to be added
but they are not so large as to require
the use of specialized equipment such
as tree-movers. The remaining ground
will be covered by a number of differ-
ent ground covers as well as some
areas of grass. There isn’t space this
month so perhaps next time you might
be interested in hearing how our yard
went from bare dirt to a carpet of Ken-
tucky bluegrass in less than one day
this winter.

Sincerely,
Abigail
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by

Margaret E. Wilkes

One hundred years ago this month, in
the “Little House in the Big Woods”’
near Pepin, Wisconsin, Laura Ingalls
was born, destined to bring joy to
millions of readers of her famous
Little House Books.

Ma, Pa, Carrie, Laura, Mary, and
Grace first stepped from the beanti-
fully illustrated books into our lives
the year our Galen was five. (He is 21
now.) Our family loved these stories,
but our ‘“friends’" were not to take us
in their arms, so to speak, until the
day when Galen, just turned ten, was
alone as death took his Daddy by a
heart attack. Three hours later found
me holding close my heartbroken little
son, and reading On the Shores of
Silver Lake, one of his daddy’s Christ-
mas gifts to him just three weeks be-
fore. From then on the Wilders in their
snow-drifted New York farmstead and
the Ingalls out on the prairie were
“our' folks.

If our meal were simple, one of us
would call attention to the fact that
this would have tasted good in The
Long Winter. We rejoiced when Laura
and her family had the good fortune to
reside for a time in the surveyor's
shack, which was supplied with food.
This brought on our familiar exchange
of ‘“Guess what we are having for
supper!” The inevitable reply was
‘““‘Surely, not canned peaches and soda
crackers,” the big treat for Pa, Ma,
and the girls.

My mother and I visited Mansfield,
Missouri, in 1963, where the curators,
Mr. and Mrs. Lichty, entertained us in
Laura's and Almanzo’s ‘‘dream-come-
true’ farmhouse. We were awed and
felt back in space as we touched
Mary's organ, Pa’s fiddle, and the
satchel that had contained Laura’s
few belongings as she made her first
““far’’ journey of twelve miles from
home to teach her first term of school
at the age of fifteen.

Last fall Mother and I took precious
vacation time to continue our pilgrim-
age by visiting the actual ‘“Little
Town on the Prairie’* itself. I shall al-
ways think of it as just that, although
to the Post Office Department it is
known, prosaically, as DeSmet, South
Dakota.

On that fall afternoon it was possible
to hold the wheel, squint one eye, and
almost feel the tough slough grass
swishing against the sides of the car.
We knew we couldn’t be far from where
Laura, clad, not in comfortable jeans
or shorts, but in a high-necked dress
over petticoats, had helped Pa in the
hay fields on so many hot aftemoons.
We wouldn't have been surprised to
see Carrie coming across the prairie,
with shining eyes, holding up the
bucket of ‘“‘ginger water’’ for Laura's
and Pa's refreshment.

There was a coming-home quality
just driving into *“The Little Town on
the Prairie', with its streets of jumbo
width, and its baskets of flowers
brightening each intersection.

As we entered the office of the De-
Smet News, Mr. Aubrey Sherwood
promised us his undivided attention

at four o’clock when he would have
discharged some of his work on the
paper. This energetic, interesting
man does much to promulgate the lore
of these, our book friends. After all,
Laura, Almanzo, and their Rose had
left the Little Town on the Prairie in
1894. Laura and Almanzo were to re-
turn to it for occasional visits when
they were old, and, as Laura said,
they were astonished to find that their
friends who were still there had also
grown old.

Mr. Sherwood and Ma and Mary had
attended the Congregational Church,
of which Ma and Pa had been charter
members.

Miss Marian Hinz and her sister,
Mrs. Lillian Hansen, acted as our
guides the next day. The house from
which Laura, Almanzo, and little
daughter Rose took off on their long
journey to Missouri, the picture of
which was to reappear in On the Way
Home, looked familiar. This was the
house Mary, Ma, Pa, and Carrie oc-
cupied until the death of Mary. Carrie
had gone from this .house daily for
many years, plying her trade as a
printer on the same DeSmef News until
her marriage somewhat late in life to
her miner, and consequent removal to
Keystone at the foot of Mount Rush-
more. It was from this home that Pa
made his trip to the peaceful, beautiful

cemetery, where Ma followed twenty-
two years later, and Mary in 1928.

Our friends were not a prolific fam-
ily. Mary never married, Carrie and
Grace had no children. There would
have been only Almanzo's and Laura's
daughter, Rose, to keep the memories
of these loved ones intact had it not
been for the thousands of us who feel
so close to all of them.

The Loftus store across from the De-
Smet News is occupied by an up-to-
date dress shop. It wasn’t difficult to
visualize Mr. Loftus's attempting to
make an unwarranted profit on the
wheat that had been obtained by the
herculean efforts of Almanzo and his
friend, Cap Garland, just in time to
keep the inhabitants of the Little
Town on the Prairie from actual star-
vation.

We saw the site of the first school
where Laura and little sister Carrie
had their tribulations interspersed with
joy, a site close to the present modern
“Laura Ingalls Wilder School”’.

Our two friends said they had taken
the Ingalls family for granted: they
had seemed just good people, salt-of-
the-earth, likeable, and genteel. Pa
had died before they could know him,
but they remembered, and made vivid,
Mary and Ma, and Mr. and Mrs. Boast,
the little bride and groom who had
livened up the days for the Ingalls out
on the claim.

We passed the Harthorn home. Mr.
Harthorn, along with Pa, had helped to
dig out the train in The Long Winter.

Lakes Henry and Thompson, the
scenes of many buggy rides of Laura
and Almanzo, have always been in-
triguing. It was disappointing to learn
that Lake Thompson is no more, Lake
Henry is a sad facsimile of its former
loveliness; while Silver Lake has
gone the way of many scenic spots.

We gazed at the Wilder Memorial lo-
cated on a rise near the location of
the shanty in view of the cottonwoods
planted by Pa so long ago.

Laura Ingalls Wilder and her entire
memorabilia came to us while we were
in the fresh joy of raising a little son,
stayed with us, did much to comfort
our grief, and made a fascinating
hobby, the endurance of which will
probably spill over into my grand-
children’s lives.

Sincere gratitude is extended to Mr.
and Mrs. Lichty and Mr. Aubrey Sher-
wood and others who have banded into
the Laura Ingalls Wilder Memorial
Group, Inc., a corporation of which we
are proud to be card-carrying members,
which has plans for the longevity of
the Laura Ingalls Wilder contribution
of life's enhancement.



KITCHEN-KLATTER MAGAZINE, FEBRUARY, 1967

Making design. To create applique
motif, fold paper in half, then
fourths, and diagonally into a tri-
angle. Place long fold towards
you with free edges of paper at
left. Draw design on long side
from left to right and then up to
top corner. Unfold paper and you'll
have an eight-pointed figure. Use
aos pattern for cutting applique
from cotton broadcloth or percale.
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Quilting. After stitching applique

to background fabric, place a
layer of batting between pillow
top and fabric lining. Baste to-
gether. Then start quilting stitch-
es, following contours of the ap-
plique. Make rows of quilting one-
fourth inch apart. Use cotton mer-
cerized thread the same color as
the applique for quilting stitches.
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Hawaiian-inspired. Handsome dec-
orator pillows Hawaiian-quilted in

bright-colored cottons make at-
tractive accents for contemporary
room. Here, a stylized flower ap-
plique in yellow contrasts boldly
with the royal blue background
fabric. Wavy line quilting — fol-
lowing the outline of the applique
— adds interesting texture to the
design.

QUILTING — HAWAIIAN-STYLE

by
Shirley Arkin

For a needlework project that offers
ample opportunity for creating original
designs, try your hand at Hawaiian-
style quilting. In strong colors and
bold motifs, it is one of the most inter-
esting of the creative arts.

As a starter, use Hawaiian-style
quilting for making handsome dec-
orator pillows...then move on to more
ambitious projects like full-sized bed
quilts.

Hawaiian quilting is truly an Amer-
ican craft. When American missionary
wives introduced patchwork quilting
to Hawaii in the late 19th century, the
Islanders were quick to devise their
own style and distinctive designs.

Lacking a supply of multi-colored
scraps, they used new cloth...making
their quilts out of a single piece of
fabric, and decorating them with ap-
pliques cut from another cloth. Most
Hawaiian guilts have only two colors -
both of them bright, bold shades. A
favorite combination is red and yel-
low, the royal colors.

For their applique designs, Hawaiian
women borrowed from motifs of the
surrounding countryside — transform-
ing flowers and fruits into stylized
eight-point figures. And when it came
to quilting, they usually followed the
contours of the applique instead of
stitching along diagonal lines.

To make a Hawaiian-quilted pillow,
create your own applique design by
experimenting with paper cut-outs.
The principle’'s the same as cutting
out paper doiles or lacy valentines.

Take a square piece of paper —
slightly smaller than the dimensions

of your pillow — and fold it in half,
then into gquarters. Now make a diag-
onal fold, forming a triangle with the
free edges of the paper meeting on one
side.

Place the folded triangle with the
long side towards you and the free
edges on the left. Starting near the
left corner of the long side, draw or
cut a design toward the right corner
(which will be the center of your de-
sign). Continue cutting up toward the
top of the triangle. Unfold the paper
and you'll have an eight-pointed motif.

Use this pattern as a basis for your
fabric applique. When you cut the
fabric, allow one-eighth of an inch all
around the applique for tucking in raw

edges. Choose firmly-woven cotton
like percale or broadcloth for applique
and background fabrics. Turn under
raw edges and applique the design to
contrasting background cloth with a
regular hemming stitch or a blind
stitch.

To quilt the pillow top, place a layer
of cotton batting behind the appliqued
square and back it with a lining fabric.
Baste batting and fabric layers to-
gether. For quilting rows, use a mer-
cerized cotton thread the same color
as the applique. Stitch around the ap-
plique following the shape of the de-
sign, making quilting rows about one-
fourth inch apart. Quilting stitches
can be done by hand or machine,

MILES OF PURSES

by
Evelyn Cason

It still isn’t known how to go about
making a silk purse from a sow’s ear,
at least not that I have heard men-
tioned. But those who contend that
home-talent ingenuity can no longer
work into a family-type business have
missed the mark. Mrs. Erma Lee Med-
ley, near Buffalo, Missouri, has the
production record of over 6,000 purses
in the last five years to prove that it
can be done.

This record has been accomplished
with no advertising on her part, be-
cause customers take care of that end
of her business. When customers are
still carrying purses after four years,
what more needs to be said? Evidently
very little, because those 6,000 orders
have reached from New York all across
Missouri, as well as from several other
states. New orders, in practically
every instance, come from ‘‘word-of-

mouth’ advertising by customers who
are already proudly displaying their
owWn purses.

The Medleys first started their enter-
prise with upholstering done in a
small, tin-roofed shed behind their
home. As business, and consequently
as the crew number, increased, more
space was a must. They have now
been in their spacious new shop for
almost a year. In the background of
the shop, where one can observe a
pegboard filled with quality purses
ranging in price from three to six dol-
lars, it is not difficult to understand
why this busy, year-round shop had to
outgrow the site of its humble begin-
ning.

Mrs. Medley's first purse was a gift
to her daughter. Friends at school
wanted one like it. Like Topsy, the
demand just grew, until now produc-
tion of the purses is accomplished by
two helpers, while she is kept busy
designing new handbags and helping

(Continued on page 20)
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GERMAN APPLE PIE

Pastry

2 1/2 cups flour

2/3 cup margarine

1/4 tsp. Kitchen-Klatter butter

flavoring

Pinch of salt

1 egg

2 Tbls. sugar

3 Thls. cold water

Sift the dry ingredients into a bowl.
Cut in the butter, then cut in the egg
until the mixture is well blended. Add
the water and blend it in with a fork.
Allow this to stand for one hourbefore
rolling out.

Filling
6 or 8 sour apples, sliced thin
3/4 cup sugar
1/2 tsp. cinnamon
1/2 Thls. butter
1/4 tsp. salt
2 Tbls. lemon juice
1/4 tsp. Kitchen-Klatter lemon
flavoring

Mix all the ingredients and put into a
9-inch unbaked pastry shell. Cover
with upper crust. Line the top with
whole almonds. Bake in a 450-degree
oven for ten minutes, then reduce heat
to 350 degrees and bake for 40 min-
utes. Sift powdered sugar on top when
you take it out of the oven. —Dorothy

TOMATO AND COTTAGE CHEESE
SALAD

1 3-0z. pkg. lemon gelatin

1 can tomato soup

1 cup salad dressing

1 cup grated carrots

1 cup diced celery

1 cup cottage cheese

1/2 cup finely cut stuffed olives

Heat the soup to the boiling point
over hot water and add the gelatin to
dissolve. Beat in the salad dressing
until mixture is completely blended.
Remove from heat and cool until mix-
ture begins to congeal. Add carrots,
celery, cottage cheese and stuffed
olives and retum to refrigerator to set.

Recipes Tested
by the

ELEGANT PINEAPPLE SALAD

3-0z. pkg. lemon gelatin
1 cup boiling water
3 /4 cup pineapple juice
1/4 tsp. Kitchen-Klatter lemon
flavoring
1/2 tsp. Kitchen-Klatter pineapple
flavoring
1 1/4 cups drained crushed pineapple
1 cup shredded Cheddar cheese
1 cup heavy cream, whipped
Dissolve the gelatin in the boiling
water. Add the pineapple juice and
flavorings. Chill until slightly thick
and then fold in the crushed pine-
apple, shredded cheese and whipped
cream. Chill until firm. Cut in squares
and serve on shredded lettuce.
—Margery
ORANGE-DATE CAKE

1 cup sugar

1/2 cup vegetable shortening

1 beaten egg

1 tsp. Kitchen-Klatter vanilla

flavoring

1/4 tsp. Kitchen-Klatter black walnut

flavoring

1 tsp. Kitchen-Klatter orange

flavoring

1/2 tsp. Kitchen-Klatter butter

flavoring

1 cup buttermilk

2 cups sifted flour

1 tsp. soda

1 tsp. baking powder

1 cup chopped dates

1/2 cup chopped nuts

Cream the sugar and shortening. Add
the beaten egg and the flavorings and
beat well. Sift the dry ingredients and
combine alternately with the butter-
milk. Stir in the chopped dates. Pour
into a greased 9- by 13-inch pan and
bake about 45 minufes in a 350-degree
oven.

While the cake is baking, mix to-
gether 3/4 cup of sugar and the juice
from one orange, and pour this over the
cake when you take it from the oven.
Sprinkle with the chopped nuts. This
serves as an icing.

—Dorothy

LIMA BEAN CASSEROLE

1 1b. dried lima beans

1/2 lb. round steak

1/4 cup chopped onion

2 Thbls. shortening

1 can tomato soup

1 Thls. sugar

1 Thls. salt

Salt pork strips

Wash the beans. Cover with a large
amount of boiling water and soak four
to five hours. Drain; cover with a large
amount of boiling salted water, cover,
boil slowly for two hours, then drain.
Cut the round steak into 1/2-inch
cubes. Brown with the onion in the
shortening. Combine with the beans.
Add the tomato soup which has been
blended with one can of water. Add the
sugar and the salt. Pour mixture into a
baking dish. Lay a few thin slices of
salt pork over the top. Bake in a 375-
degree oven for one hour. —Dorothy

HAMBURGER-POTATO CASSEROLE

4 or 5 raw potatoes, peeled and
sliced or diced

1 can vegetable beef soup

1 can cream of mushroom soup

1 1b. hamburger

Place the potatoes in bottom of cas-
serole. Break raw hamburger over the
potatoes. Add soups and season with
a little onion if desired. Cover tightly
and bake at 325 degrees until potatoes
are done, about 45 or 50 minutes.

—Margery

COFFEETIME CAKE

2 cups flour
1 cup sugar
2 tsp. baking powder
1/2 tsp. salt
1/2 cup butter
2 eggs, beaten
1/2 cup milk
1/2 tsp. Kitchen-Klatter vanilla
flavoring
Few drops Kitchen-Klatter almond
flavoring
1 can cherry pie mix
1/2 tsp. Kitchen-Klatter cherry
flavoring
Sift together the flour, sugar, baking
powder and salt. Work in the butter
until crumbly like pie crust. Take out
1/2 cup of this crumb mixture for top-
ping. Beat eggs and blend with milk
and vanilla and almond flavorings and
add to the crumbly mixture and beat.
Pour into 9- by 13-inch greased pan.
Spread with cherry pie mix to which
you have added the cherry flavoring.
Sprinkle with the reserved 1/2 cup
crumbs. Bake at 325 degrees for about
45 minutes. Serve wamm or cold. We
liked it with cream over the top as a
dessert too. —Margery
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HAMBURGER STROGONOFF

1 large onion, chopped (1 cup)

1 Tbls. butter or margarine

1 lb. ground beef

1 Tbls. flour

1 can (6 0z.) sliced mushrooms

2 Thls. chili sauce

1 tsp. salt

1 cup (8-0z. carton) dairy sour cream

Saute onion in butter or margarine
until richly browned in a large frying
pan; remove with a slotted spoon and
set aside. Shape ground beef into a
large patty in same pan; brown 5 min-
utes on each side, then break up into
chunks. Sprinkle flour over meat and
blend in, then stir in browned onion,
mushrooms and liquid, chili sauce, and
salt. Cook, stirring constantly and
scraping brown bits from bottom of
pan, until mixture thickens and boils 1
minute. Remove from heat. Stir about
1/2 cup of the hot meat mixture into
sour cream, then stir back into remain-
ing mixture in pan. Heat over very low
heat just until hot. (Do not let it boil,
for sour cream may curdle.) Stir in a
few drops of bottled gravy coloring to
darken, if you wish.

Spoon over buttered toast, fluffy rice,
mashed potatoes, or buttered noodles.
Serves four. —Mary Beth

SNOWBALLS
(Elegant for club refreshments)

1 box vanilla wafers (12-0z. size)

1/2 cup butter

1 cup sugar

2 eggs, separated

1 cup crushed pineapple, drained

1 cup finely chopped pecans

1 pint whipping cream

2 Tbls. powdered sugar

1 tsp. Kitchen-Klatter vanilla

flavoring

1 can flaked coconut

Allow 4 cookies for each snowball.
Cream the butter and sugar and add
the yolks and beat. Add drained crush-
ed pineapple and nuts. Fold in the
beaten whites. Put this filling between
a stack of four cookies (cooky, filling,
cooky, filling, cooky, filling, cooky).
Put the little stacks on a cooky sheet
and place in refrigerator for several
hours. When ready to frost, whip cream
and add powdered sugar and flavoring.
Holding a stack of the filled cookies
between your thumb and finger, frost
the sides generously, and sprinkle
with coconut. Place on cooky sheet
the then frost top and sprinkle with
coconut. Get the idea? They will look
like little snowballs! These should
chill for 12 hours before serving.
Place on a paper lace doily to serve.

X —Margery

JEWEL DROPS

1 1/4 cups brown sugar

3/4 cup butter or margarine

2 unbeaten eggs

1 tsp. Kitchen-Klatter vanilla

flavoring
1/4 tsp. Kitchen-Klatter butter
flavoring

2 1/3 cups sifted flour

1/2 tsp. soda

1/2 tsp. salt

1 cup dried apricots

1 cup dates, cut

Cream the butter and brown sugar.
Add eggs and flavorings and beat well.
Blend in the dry ingredients. Cut dried
apricots into small pieces, cover with
boiling water and let stand for 5 min-
utes. Then drain and add along with
the dates to the batter. Drop by tea-
spoon on greased cooky sheet and
bake for about 8 to 10 minutes at 350
degrees.

TWO-CRUST MEAT PIE

Pastry for a two-crust pie

3/4 1b. ground beef

1/4 1b. ground pork

3/4 tsp. salt

Dash of pepper

2 Tbls. shortening

1 large onion

3 Thls. flour

1 can mixed peas and carrots

1 tsp. Worcestershire sauce

Combine the beef, pork, 1/2 teaspoon
salt and pepper. Form into 1-inch
balls. Saute these in the shortening
until brown and then remove from the
skillet. Slice the onion into thin slices
and brown in the shortening. Blend in
the flour. Drain the liquid from the
peas and carrots into a cup and add
water to make a full cup. Add to the
onion mixture and stir until thick. Add
the carrots and peas, meat balls, Wor-
cestershire sauce and 1/4 tsp. salt.
Pour into the pastry shell and cover
with pastry. Bake in a 450-degree oven
for 25 minutes. —Dorothy

COMPANY GREEN PEAS

2 10~0z. pkgs. of frozen peas
2 cups celery, sliced at an angle
into 2-inch pieces

2 Thls. salad oil

1/2 tsp. salt

1/4 tsp. pepper

Put salad oil in a heavy pan or skil-
let. Add the celery and cook at a low
temperature for 10 minutes, shaking
pan occasionally. Add peas that have
been broken apart and partly thawed.
Cover and continue cooking at low
temperature for 5 or 6 minutes longer,
shaking pan frequently. Stir in salt and
pepper.

—Lucile
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DRIED BEEF CASSEROLE

1 cup milk

1 can cream of mushroom soup

2 hard-cooked eggs

1 cup uncooked macaroni

3 Tbls. chopped onion

1 cup diced cheese

1 small pkg. dried beef

Mix the ingredients in a casserole in
order given and let stand at least three
hours. Bake at 325 degrees for 30
minutes. —Margery

DATE CREAM PIE

1 9-inch unbaked pastry

1 cup sugar

1 Thbls. butter

2 eggs

Pinch of salt

1/4 tsp. Kitchen-Klatter orange

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

1/2 cup milk

1/2 cup chopped dates

1/2 cup chopped nuts

Cream together the sugar and butter.
Add the egg yolks and beat well. Add
the milk, flavorings, dates and nuts
and stir until well blended. Beat the
egg whites and fold in. Pour into an
unbaked pie shell and bake for one
hour at 300 degrees. The egg whites
come to the top and make a nice brown
topping. —Dorothy

IMPERIAL SALAD

1 pkg. lemon gelatin

1 cup hot water

1/4 tsp. Kitchen-Klatter pineapple

flavoring

1 cup pineapple juice and water (if

needed)

1 Tbls. mild vinegar

1/4 tsp. salt

1 4-o0z. jar maraschino cherries,

drained and diced

1/2 cup pineapple tidbits, drained

2 Thbls. green pepper, diced

2 Thbls. pimento, diced

1/3 cup celery, diced

Combine lemon gelatin and hot water.
Stir until dissolved. Add pineapple
juice (with water to make 1 cup, if
needed). Stir in vinegar and salt. Cool
slightly. Add remaining ingredients.
Turn into slightly oiled mold and chill
until firm. Turn out onto lettuce
leaves. Serve with salad dressing or
mayonnaise.

This salad has a surprising combin-
ation of ingredients. The most inter-
esting part of this combination, the
various fruits and vegetables settle
into different parts of the gelatin and
give the appearance of various layers.

—Evelyn
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EASY CASSEROLE

Press 1 pound ground beef into an 8-
inch square pan. Salt and sprinkle
with chopped onion to taste. Pour over
1 undiluted can of cream of chicken or
cream of celery soup. Sprinkle 1 small
can of drained peas over soup. Top
with one box of frozen Tater Tots.
Bake at 350 degrees for 45 to 50 min-
utes. Cut into squares and serve,

DANISH APPLE BAR
(Rich and delicious!)

2 1/2 cups flour, sifted

1 tsp. salt

1 cup shortening

1/4 tsp. Kitchen-Klatter butter
flavoring

1 egg yolk

cup liquid

Milk added to egg yolk to make 2/3

MODERN
MAGIC

Touch this magic bottle and
you'll get miracles the ancients
never dreamed of! Flavor and
aroma from far-off lands. Long-
lasting flavors that don’t cook or
bake out. Summery fruit flavors
in the middle of winter. And con-
venience and economy that only
modern magic can create and
maintain. You’ll find sixteen
modern magic flavors at your
grocer's!

Banana Coconut
Strawberry Black Walnut
Orange Maple

Cherry Burnt Sugar
Pineapple Butter
Blueberry Mint

Lemon Vanilla*
Almond

*in 3-0z. and jumbo 8-0z. sizes.

KITCHEN-KLATTER

FLAVORINGS
Shenandoah, lowa 51601

ASK YOUR GROCER FIRST. However if you can-
not yet buy these at your store, send $1.40 for any
three 3-o0z. bottles. (Jumbo vanilla, £1.00,) We pay
the postage.
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1 cup crushed com flakes

4 large apples

1 cup sugar

1 tsp. cinnamon

1 beaten egg white

Sift the flour and salt and cut in the
shortening. Combine butter flavoring,
egg yolk and milk and add slowly to
the flour mixture. Don’t work the
dough very much. Divide in half. Roll
out one half pastry and place in a jelly
roll pan (15% by 10%). Press up on
sides of pan. Sprinkle with the crush-
ed com flakes. Peel and slice the ap-
ples and arrange over corn flakes.
Combine sugar and cinnamon and
sprinkle over the apples. Roll out re-
maining half of dough to fit over the
top. Moisten edges and press together.
Beat the egg white and brush over the
top crust. Bake at 375 degrees for
about 1 hour. While wam glaze with
the following:

Glaze

1 cup powdered sugar
1 Thls. water
1 tsp. Kitchen-Klatter vanilla
flavoring
Mix well and dribble on top of baked
pastry. —Margery

MAGNIFICENT STEAK
(Tomatoes, green pepper, beef)

1/2 cup butter or margarine
1/4 tsp. Kitchen-Klatter butter
flavoring

2 lbs. round steak, cut in strips

1/4 tsp. garlic powder

1/2 cup onion, chopped

2 green peppers, sliced

2 cups canned tomatoes

1 beef bouillon cube

1 Tbls. comstarch

1/4 cup water

3 Thls. soy sauce

1 tsp. sugar

1 tsp. salt

Melt butter in skillet. Add butter
flavoring, beef and garlic powder.
Brown. Remove meat and add onion
and green pepper to shortening in skil-
let. Cook 2 minutes. Add meat, toma-
toes, and bouillon cube. Simmer 5 min-
utes. Blend comstarch, water, soy
sauce, sugar and salt. Add to mixture
in skillet. Cook, stirring, until gravy
consistency. A little more water may
be added if more sauce is desired.

Serve piping hot over hot cooked
rice. This is a marvelous combination
of flavors. It is good enough to be
company fare. The ingredientscan be
prepared early and refrigerated until
time to cook. An electric skillet is
excellent for both preparation and
serving.

—~Evelvn
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MOTHER,
CAN YOU SPARE SOME TIME?

by
Evelyn P. Johnson

While it is true that a child can be-
come a delinquent even with the best
of care and attention, statistics show
that the majority of delinquents come
from broken or unhappy homes — usu-
ally where the mother influence and/or
training is lacking or inadequate.

Often we concentrate on the physical
and neglect the spiritual. And some-
times we see to their spiritual life in-
sofar as sending them to church, in-
sisting they read the Rible, etc., but
we neglect the family love and close-
ness so vital to the cultivation of both
their physical and spiritual well-being.

I remember with heart-rending fond-
ness the 13-year-old daughter of my
next-door neighbor when I lived near a
large city in south Mississippi. Each
afternoon this girl, whom I shall call
Edna, jumped off the school bus,
dumped her schoolbooks into the living
room of her deserted home, and rushed
into my kitchen calling, ‘‘Mama John-
son, I'm hungry!"

She snacked on milk and cookies
with my smaller girls, but I had no
way to satisfy her longing for motherly
love and companionship. And her own
mother was too busy trying to keep
pace with a circle of social friends to
notice Edna's hunger pangs.

In another community, the teen-aged
companion of my youngest daughter —
then also a teenager — once said to
her, “‘I love to come to your house.
Your parents act so young and they
laugh and talk with us. Mine are al-
ways too busy to visit with my com-
pany.”

Don’t misunderstand me. I'm not
setting myself up as a good example.
I've failed my own children in so
many ways that I continually ask God's
forgiveness for my failures — and
that’s why I feel so deeply about these
children whose lives are poverty-
stricken for down-to-earth love and
companionship that only their parents
can give them.

Along with my failures are some
pleasant memories . . .

The times we packed a picnic lunch
and, with the children, drove to some
quiet spot to enjoy the peace and
beauty of Nature . . .

When we dropped our work on sudden
impulse, took our bait and poles and
went to the lake for a couple hours’
fishing . . .

When we turned off the television set
and substituted hymn-singing for the

These sweet youngsters are Kris-
tin, Benji and Rebecca, children
of Rev. and Mrs. Kenneth Fin-
eran, and grandchildren of Mabel
aond Dale Brown of Ogden, lowa.
The Finerans' dedication to serv-
ice in the church has taken them
to the Henderson Settlement in
Kentucky to make their home.

jarring noise of a western program . . .

When I went to an occasional movie
or other entertainment with my daugh-
ters — just us females . . .

These are the times my daughters
speak of as happy days . . . not the
midnight rides with some wild crowd,
or the inadequately-chaperoned parties
some of their friends attended.

Some wise philosopher once said the
training of a child should begin one
thousand years before its birth. And a
thousand years' training would be
fine, but few of us will be privileged
to stay around that long. So while we
take care not to neglect the necessary
training, let us, in the time allotted us,
concentrate, too, in sharing love and
time and companionship — all of which
are also most essential. These little
gifts from God yeamn for so many things
if only we'd take the time to notice.

And “If any provide not for his own,

A Henry Field Special
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and especially for those of his own
house, he hath denied the faith.” (Ep.
3:14, 15 — KJV).

1
T
1
5
'

GOOD
Ty jMORNING.
ONE
AND ALL!

These are the words you hear six
days a week when it’s Kitchen-
Klatter time. (Once in a while we
say something else just for the
sake of variety!)

KCFI Cedar Falls, lowa, 1250
on your dial — 9:00 A.M,
KSMN Mason City, lowa, 1010
on your dial — 9:30 A.M.
KWPC  Muscatine, lowa, 860 on
your dial = 9:00 A.M.
KWBG Boone, lowa, 1590 on
your dial = 9:00 A.M.
KWOA  Worthington, Minn., 730
on your dial — 9:30 A.M.
KOAM Pittsburg, Kans., 860 on
your dial = 9:00 A.M.
KFEQ St. Joseph, Mo., 680 on
your dial = 9:00 A.M.
KLIK Jefferson City, Mo., 950
on your dial = 9:30 A.M.
WJAG  Norfolk, Nebr., 780 on
your dial — 10:00 A.M.
KVSH Valentine, Nebr., 940 on
your dial — 9:00 A.M.
KHAS Hastings, Nebr., 1230 on
your dial = 9:00 A.M.
KSIS Sedalia, Mo,, 1050 on

your dial — 10:00 A,M.

Hardy GARDEN G LOXI N IAS

HEALTHY,
VIGOROUS,
TUBERS only

Regular Value 79¢—Save 54¢ each
ABUNDANT FLOWER CLUSTERS

This spring find a spot in your yard

or garden to plant these vigorous
tubers . . . then early this summer see
how handsomely they reward you!
Abundant clusters of flowers, borne on
stems 15" to 18" high, forming graceful
trumpet-shaped, lavender-pink flowers
with yellow-gold throats. Blossoms are
nol large in diameter (about the size of
a quarter) but quite plentiful, 8 to 10 per
cluster. Garden Gloxinias (Incarvillea)
also make fine, well-shaped, glossy-leaved
plants. Easy to raise, do espécially well in
a sunny border with rather light, well-
drained soil. Special get-acquainted offer
only 25¢ per tuber, postpaid. Sorry, limit
4 tubers ($1.00) per customer. Better send
for yours now!

Lavender-Pink
Trumpets

-

HENRY FIELD Seed & Nursery Co.
7931 Dak St, SHENANDOAH, IDWA 51601

Sure, here's my ¢ for tubers
of Garden Gloximia. Also send send new
E Spring Catalog, free.

NAME

ADDRESS:

Y. . __STATE hadl ey
e T O TE Y e ana SE N o
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A FOREIGN FAIR

by
Evelyn Birkby

One of the exciting qualities of a
large city is the amalgamation of races
which live within its boundries. The
varied cultures, backgrounds, customs,
foods, artistic tastes and native cos-
tumes blend together to enrich the
lives of us all.

The impact of the strength the vari-
ous nationalities have given to our
country was forcefully brought home
to me during my recent trip to Chicago.
A Foreign Fair was being held and the
public was invited to attend. It was
held at Navy Pier, a building which
reaches out into the waters of Lake
Michigan.

At the entrace to the Fair was an
information booth where I leamed that
this was the 7th year this exhibition
has been sponsored by the city of
Chicago. Various groups apply for
space. No charge is made to any of
the groups accepted.

The Fair was divided into four sec-
tions: 1. display booths, 2. bazaar
area for selling items, 3. food of many
nations prepared and sold, and 4. an
exhibition stage for the presentation of
dances and musical numbers represent-
ing the different countries.

I whizzed through the first section
with the art, history, handcraft house-
hold items and costumes of the many
countries. I planned to return and take
my time enjoying the handsome dis-
plays after I finished the other sec-
tions of the Fair. Besides, I had not
eaten lunch and I was hungry!

The section with sales booths was
gay and colorful. From Ireland came
lovely linens; from the Philippines
were gorgeous, delicately embroidered
blouses; the Koreans were selling a
great variety of dolls; the Japanese
had exotic dried foods and delicate
carved and inlaid wood objects; from
Scotland were rich jams and jellies
and soft wool plaids made into a
variety of items.

The man in the Scottish booth beam-
ed when I told him my great-grand-
father had come from Scotland.

‘““You must come to our party. We
have a party every year here in Chi-
cago for all the people of Scottish
descent,’’ he told me. ‘“I'll dance the
Highland Fling with you if you’ll
come."’

““If 1 get to the party I'll certainly
accept your offer,”” I laughed. But
when I told him my home in Sidney,
Iowa,was over five hundred miles west
of Chicago, he agreed that the chances
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These beautifully costumed ladies
were hostesses at the Serbian
booth at the Foreign Fair held
in Chicago.

of our doing the fling were slim indeed!

I hurried on to the food department,
drawn by the tantalizing aroma. On
each side of the narrow building were
booths with the people of many nation-
alities cooking and selling their na-
tive dishes. Down the center were
tables and chairs for those who wished
to sit down and eat leisurely.

It was difficult to decide, but I final-
ly started with a Japanese teriyaki
made of thin strips of beef dipped into
a luscious sauce, pushed onto a stick
and broiled over a small charcoal grill.
Hot tea, a fortune cooky — which in-
formed me I “‘Had much joy in life’’ —
and the piping of a Scottish bagpipe
band on the stage nearby, helped me
to enjoy the first course of food as
well as life!

As the pipers left and a group of
Irish dancers mounted the stage at the
far end of the exhibition pier, I chose
a plateful of Lebanese food. This in-
cluded a square flat fried meat patty,
a small meat pie (similar to a turn-
over in size and pastry — a Lebanese
pastie, no less!) olives, flat unleav-
ened bread and a pastry roll filled with
nuts and honey. The coffee was full of
flavor and very hot and went well with
the food. The Irish dancers jumped and
whirled, the boys in short leather
breeches and green vests covered with
gorgeous embroidery and the girls in
full skirts with lovely white blouses
accented by green bodices. They per-
formed a gay and spirited accompani-
ment to my Lebanese meal.

The Irish dancers gave way to a
group of costumed, bell-jangling Amer-
ican Indians. I lingered over the Swed-
ish pastries and finally selected one
filled with a rich custard and sighed
that my capacity for food was rapidly
coming to an end. A Turkish candy
caught my eye so I bought several
pieces to bring home. The Scotch

scones were fat and raisin-filled and 1
could not resist one, so I had it care-
fully wrapped and tucked into my bag
for later enjoyment.

Now it was time to return to the
beautiful national displays and lei-
surely enjoy their beauty and histori-
cal value. Strangely enough, the first
booth at which I lingered presented a
display. of miniature shoes from all
over the world. Everything from Eski-
mo fur boots to jeweled ballroom slip-
pers were shown. I asked the owner if
he would tell me about the collection.

“‘It has taken over thirty years for my
wife and me to gather more than four-
teen hundred pairs of miniature shoes.
Around three hundred pair are all I
could put on display here. The most
valuable pair came from Greece and is
over two hundred years old. I do not
bring them to exhibit, however. The
really valuable shoes are at home in a
glass case and they stay there!”’

As I moved along the displays I was
impressed by the friendliness and
gracious way in which those in charge
answered my myraid of questions.
Over and over again I heard repeated
words of pride in being able to live in
the United States and carry on the
historical family tradition in an atmos-
phere of freedom.

A reproduction of a great Latvian
painting was accompanied by the his-
tory of the nation and its domination
by Russia from 1795 to the present
day, with the exception of a few short
years following the 1st World War.

A lovely lady in a rural German cos-
tume told me how several hundred
years before her people had fled Ger-
man oppression and settled in a beau-
tiful valley in Hungary. Here, nine
generations of her people flourished.
With the coming of tyranny to central
Europe they fled again, this time to
the United States. As she talked she
rocked an ornate cradle which held a
doll dressed in elaborately embroi-
dered clothes, almost as if she were
trying to protect a young one from the
dangers she knew are in the world.

The Croatian culture was beautifully
displayed with the marvelous handwork
and attention to detail and color. A
vigorous, independent people, the host-
ess explained the grief they have had
under Communist rule. Several thou-
sand Croats have come to the United
States since World War II to escape
religious and political persecution.

After she graciously posed for a pic-
ture, the woman in the Croatian booth
concluded our discussion by saying,
“] am one of the people who was for-
tunate enough to get away and come

(Continued on page 20)
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THE PRESIDENT'S BALL
A Pairiotic Party

by
Virginia Thomas

The “‘President’s Ball’’ as a theme
allows one to mix patriotic ideas of
any era and use them with the Wash-
ington and Lincoln combination. The
result is a colorful party and fun.

The invitations can be in the shape
of a hatchet, Abe's top hat, or the map
of the United States. They might be
decorated with small silhoueties of
Washington or Lincoln, or a cluster of
paper cherries.

ENTERTAINMENT

A Visit to the White House: Pin on
the wall a picture of the White House.
Just below the picture fasten the ends
of as many three-yard lengths of ribbon
as you have guests. Give each player
a pair of scissors. At the word “‘Go”’
the players start cutting the ribbon in
two lengthwise, the first to reach the
White House receiving the prize.

Martha’s Hat Stunt: If the hostess
greets the guests wearing Martha's
hat, she will find it a real merriment
maker. Before the party, refurbish an
old summer straw hat with artificial
green leaves, a wisp of veiling, and
the feature trim — a garland of candied
cherries. Make this garland by pro-
viding each cherry with toothpick or
pipe cleaner stem, tying them together
in little clusters, and attaching them
around the crown and dripping over the
brim, as the hats of many decades ago
were trimmed. After all have arrived
she might say something like this:
‘“Washington didn’t really cut down
that little old cherry tree, but allowed
it to grow for just such an occasion
as this emergency of which I tell you.
After he married the Widow Custis,
she promptly asked for a new hat, but
George told her just to trim over her
old one. He brought her a bunch of
cherries from his tree, in fact these
very cherries.”” Here the hostess
calmly reaches up to pick a few cher-
ries from her hat and eat them. Prob-
ably every one else will rush up to
pick a cherry — and the party will be
off to a chuckling start.

Congressional [nvestigation: The
hostess produces a box of candy, on
top of which is pasted a silhouetie of
George Washington. She opens the box
to display the candy and announces
that it will be given to the person who
can recite the greater part of the Dec-
laration of Independence. You’ll find
there’ll be interest and laughter as the
guests try to get beyond the first line
beginning ‘‘When in the course of

human events.'’ The same idea can be
used with the Gettysburg Address.

‘““*America First'’: Display numbered
pictures of various scenic and histori-
cal spots about the United States.
Give the guests paper and pencil and
see how many of the pictures they can
locate properly.

To Tell the Truth: Cut from old mag-
azines pictures to illustrate commonly
used expressions. Place the pictures
about the room and let the guests see
who can guess the expressions they
represent.

1. ““She took a chair.’” (Picture of
lady and a chair, or lady carrying
chair.)

2. “‘She went all to pieces.” (Cut
up pieces of lady’s picture.)

3. ‘““He took her amm.'’ (Picture of
man with lady's arm pasted across his
arm.)

4. ““Catch the next boat.’” (Picture
of fishing rod and a boat.)

5. ‘‘She boarded the plane’’ (Paste
pictures of boards over picture of a
plane.)

6. ‘““Her eyes fell to the floor.”’
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(Picture of girl whose eyes have been
cut out and pasted to floor at her feet.)

7. ‘‘She ran across a friend.” (Pic-
ture of a lady in car pasted over the
picture of a lady lying down.)

8. ‘““She hung on his am.” (Picture
of a girl hanging over a man’s out-
stretched arm.)

9. “Pitched in to do the dishes.*
(Picture of man throwing dishes.)

10. *“‘She devoured the book.' (Pic-
ture of a woman and a book which has
pieces torn out of it.)

= Oy

TWICE-TOLD TAILS

I have two boys; each has a dog;
Each boy, at night, sleeps like a log.
It’s I, awake, who'’ve prowled about
To let their pets inside and out.
It’s I who've rescued shoes from gnawing,
And covered chairs to hide their pawing;
And I have sprinkled for the fleas,
And given baths on bended knees.
It’s I who’ve heard the neighbor’s troubles,
Caused by dogs that come in doubles.
It’s I they’ve followed to be cuddled,
And I w‘ro’ve wiped up where they’ve pud-
dled.

The boys have reached the college stage;
Their pets and I have slowed with age,
But I'm not lonesome, you can see,
For I've two dogs for company.

—Gladise Kelly

SLEEPING
BEAUTY

detergents.

bleachable . . . in

Have you sleeping beauties at your house? No,not princesses
under an evil spell, awaiting Prince Charming’s kiss. We mean
once-beautiful blouses, nighties, shirts or lingerie, whose life
and sparkle have been clouded by lazy bleaches or do-nothing

You can awaken the sleeping beauty of these dingy things ...
make them sparkly and new-looking again ...
Kitchen-Klatter Safety Bleach to your wash water. You'll be
amazed at how this wonder bleach breathes life back into tired
fabrics—at how both white and colored things gleam and glisten!

simply by adding

And, best of all, Kitchen-Klatter Safety Bleach is absolutely
safe for anything that’s washable. That’s because it contains no
harsh chlorine, as so many liquid bleaches do. Put your trust in
Kitchen-Klatter Safety Bleach. Remember: if it’s washable, it’s

Kitchen-Klatter Safety Bleach
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RAISE $50 AND MORE

|}

|}

1

: for your church or group. Have 10
I members each sell twenty 50¢ pack-
} ages of Prayer Grace Napkins. Keep
1 $50 for your treasury. Everything on
1 credit. Send for details, free samples.
1
1
]

Anna Wade, Dept. 419DB,
Lynchburg, Va. 24505

o

PHOTOS COPIED

20,1

50 for $2

Beautiful Wallet-Size 212" x 32" De-
luxe Prints custom made on Heavy
Weight Silk Portrait Paper. Give them
to friends, relatives. Use them for
birthdays, job applications, etc. Send
any size photo or negative from one
pose. Original returned unharmed.
Money back guarantee. Please add 25c
for postage and handling.

Send 50c extra for Super-Speed Service

FREE KODAK FILM ;o “eee:

black and white
?r'liodacolor. Write for folder and price
is

B CONTINENTAL WALLET PHOoTOS |l
B Box 2029 Dept. K-2 Kansas City, Mo. g
B Please send me [ ]

B [ 20 for $1.00 []50 for $2.00
25c additional for postage & handling I
g [] Enclosed is 50c extra for Super-Speed Service I

Name
|

B Address

.City
| Please Print
I--------------l

State
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COME, READ WITH ME

by
Armada Swanson

Blond hair flying, blue eyes spar-
kling, our daughter Ann Elizabeth,
nearly ten, came rushing in the kitchen
door. ‘‘Mom, Mom, Miss Hood is read-
ing one of the Little House books to
the class. Please, Mom, let’s read
them all again.”"

So, after we finished our lunch we
picked up Little House in the Big
Woods (Harper and Row, $3.50) by
Laura Ingalls Wilder. Here we read of
Laura and her family living in a log
cabin bordering the Big Woods of Wis-
consin in 1872. Working hard at being
self-sufficient, they chumed butter,
baked bread, stored vegetables, and
smoked venison for the winter’s eating.
Christmas was special for Laura be-
cause she received a beautiful rag doll
named Charlotte. During spring, a trip
to Pepin, Wisconsin, with a store made
of real boards, held much appeal. But
then Pa decided to move on West.

As our daughter never tired of read-
ing the stories with authentic back-
ground by Mrs. Wilder, we again read
Little House on the Prairie. Laura and
her family moved by covered wagon
near Independence, Kansas, where Pa
built a house on the prairie in Indian
country. We could almost see the wolf
pack surrounding the cabin with its
quilt for a door, and hear the Indian
war cry.

‘‘Merry Christmas to Jon, from Grand-
ma Carlson” is the inscription in
Farmer Boy. At about age eight, our
junior high boy relished reading about
the boyhood of Almanzo Wilder and
farm life at Malone, New York, one

Developed by the University of New Hampshire .

Tasty PURPLE BEAN

« SUPERB FLAVOR
= STRINGLESS
« EXTRA TENDER

“K
= VERY EARLY

Big Packet of Seeds for only

Surely the most delicious bean
we've ever grown in our trial
grounds! Its full, round pods (5"
to 6” long) are unusually tender,
stringless and absolutely luscious!
You'll love “Royalty” fresh, canned
or frozen. Uncooked it's purple, but,
after about 2 minutes in boiling
water, it turns a rich, bright green.
Easy-to-care-for bushes only 12" to
16" tall. Germinates in colder soil
than other varieties; earliest bear-
ing bush bean we know of. Let us
prove it's as good as we say . . . just
send 10¢ in coin for a generous
packet (approx. 100 seeds) . . . then
get set for a real treat! But do
hurry! (Sorry, limit 1 packet per
family; seed is scarce!)

POSTPAID

P —

”

_—

-n---'-‘

HENRY FIELD Seed & Nursery Co. |
7959 Oak St, SHENANDOAH, IOWA 51601 |
Sure, here’s 10¢ for a big seed packet ]
of the purple bean "Royalty.” Also
: send big new Spring Catalog, free.

l NAME

l ADDRESS,

-1 o STATE

LA |
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Charles

Ingalls,
‘““Pa and Ma'’ to Laura Ingalls
Wilder. Photo Property of Laura
Ingalls Wilder Home and Museum.

and Caroline

hundred years ago. Each season
brought work to be done — cutting ice,
shearing sheep, hauling wood. Keeping
house for a week while Almanzo’s par-
ents went visiting made Jon exclaim,
““I wonder if Ann and I could have as
much fun and get into as much trou-
ble?" In the end we read how a colt of
his very own made Almanzo (Laura’s
future husband) a happy boy.

As Ann took On the Banks of Plum
Creek from her bookshelf she read,
“Happy Birthday from Cousin Ann-
ette.’”” She remarked about the sod
house Laura lived in beside Plum
Creek near Walnut Grove, Minnesota,
and about the beautiful house Pa built
with real glass window panes, and
also about the Christmas horses which
came because the whole family had
been unselfish at Christmas.

By the Shores of Silver Lake took
place in Dakota Territory in the rail-
road building days when Pa became a
railroad man until he found a home-
stead and filed a claim. Pa helped
with the building of a brand-new town,
De Smet, South Dakota. Here Ann read
of Mary’s blindness from effects of
scarlet fever.

There is a special appeal about The
Long Winter of 1880-81 when blizzards
cut off supplies to De Smet and food
ran low. This particular family never
tires of reading how the Wilders, when
the supply train was stalled in drifts,
contrived Christmas with the last two
cans of oyster soup from the grocery at
De Smet, new red-flowered suspenders
for Pa, a bundle of Youth's Compan-
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ions Laura and her sisters had saved
to read, and then twisted hay into
sticks to burn for heat. Ann, curled up
on the davenport in our warm living
room, remarked, ‘‘Oh, it sounds so
cozy and nice.” Much credit should go
to Ma — Caroline Ingalls — for con-
triving in the face of great odds, as
well as teaching mamners to Laura,
Mary, Carrie, and Grace.

Driving along the highway near Vin-
ton, Iowa, a few years ago, the chil-
dren noticed the School for the Blind.
“That’s it,'" said Ann. “That’s where
Mary attended school and learned to
play the organ.’’ Then, Little Town on
the Prairie, De Smet, South Dakota,
became more real to us. In this book
Ma Ingalls resourcefully made black-
bird pie after the birds ate the corn
crop. Here, at fifteen, Laura received
her certificate to teach school.

These Happy Golden Years told of
Lanra's teaching, of her homesickness,
of her completing the term so Pa could
keep Mary in college. Here, too, we
read of her happy wedding to Almanzo
Wilder and their own little home.

An accurate glimpse of the prairie
frontier is told years later in the diary
of Laura Ingalls Wilder — called On
the Way Home — when she, her hus-
band Almanzo, and small daughter
Rose left South Dakota and traveled to
a new farm in the Ozarks.

Mr. and Mrs. Wilder lived the rest of
their lives at the Rocky Ridge fam

OUR FONDEST WISH

Should we find out this moming that
Our fondest wish were true;
We'd be in seventh heaven,
Our world had added “‘two’"!

'cause

near Mansfield, Missouri. Mr. Wilder
died in 1947 and Mrs. Wilder, on Feb-
ruary 10, 1957, just past her 90th
birthday.

Children the world over, just as our
Jon and Ann, share a love for her
books, as do their parents. For senior
citizens, the large print and pioneer
stories combine to make the Little
House books special favorites. Hum-
bly, we are thankful to Laura Ingalls
Wilder for recording these vivid pic-
tures of our country’s early beginnings,
and to Garth Williams for his true-to-
life pictures drawn after years of re-
search. Hopefully, during the year as
the 100th anniversary of Laura's birth-
day (February 7, 1967) is celebrated,
the curators, Mr. and Mrs. L. D. Lich-
ty, and interested friends will see a 5-
cent U. S. commemorative stamp is-
sued honoring Mrs. Wilder as well as
enough contributions to build a fire-
proof museum on the Rocky Ridge
farm.
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The
KITCHEN-KLATTER
MAGAZINE

makes a lovely
Valentine's Gift

$1.50 per year
$2.00, foreign subscriptions
(12 issues)
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Mail your order today to:

Kitchen-Klatter

Shenandoach, lowa
Zip Code: 51601
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Now that you've learned to read, read
to learn.

BE MY VALENTINE

Oh, you wonderful Kitchen-Klatter Sweetener, be my valen-

tine! Because you taste so great, when you sweeten my cereal
and coffee. Because you never leave any bitter aftertaste. Be-
cause you have such a natural sweet taste . . . nothing *‘arti-
ficial’’ about your sweetening. Because you work so well in
baking and cooking. Because you’re so handy to use, in your
flip-top bottle that makes measuring a pleasure. Because you’re
inexpensive. Because you keep so well on the shelf.

The ““two’’,
boys,

Are many miles away.

We haven’t seen the little tykes,

Since they were here in May.

of course, our daughter’s

With boundless energy and glee
They’d burst upon the scene.
And instantly, a magic wand

But, most of all, because no matter how much or how often I
Transformed our calm routine.

sweeten with you, you never add a single calorie — ever!
It was a blow, you may be sure,

When they moved ‘‘out of range’’.

It left us limp, and quite depressed.
Our pattern had to change.

Kitchen-Klatter No-Calorie Sweetener, be my valentine, every
day of the year!

KITCHEN-KLATTER
NO-CALORIE SWEETENER

Ask your grocer first. However if you can’t yet buy it at your
store, send 50¢ for a 3-0z. bottle of sweetener. Kitchen-Klatter,
Shenandoah, Iowa 51601. We pay postage.

We treasured every moment, yet —

We wonder every day —

Could we have missed a kiss or two,
A smile along the way?

I'm sure grandchildren head the list
Of this world's greatest joys.
The Lord has richly blessed us, with
These priceless little boys!

—Robert Holman
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Now! Make this stunning
**Peacock'’ from Egg Cartons

It's easy! Directions FREE with
your subscription to PACK-0-FUN

The above Peacock wall plague 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,

etc.

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-0-FUN
10 BIG ISSUES $3

Pack-0-Fun,dept.2127,Park Ridge,|11.60068
Payment enclosed for Pack-0-Fun sub-
scription: [ ] $5 for 2-Years (Save $1)

[ ] $3 for 1-Year

Send my free ‘‘99-Plus'"
under separate cover!

plastics book

Name

Address
City, State, Zip

Listen to Kitchen-Klatter.
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CATALOG THRILLS

Those gorgeous flower catalogs
They fill my heart with joy,
I'm making gardens in my dreams
And dreams my thoughts employ.

For in the land of bulbs and bloom,
There’s old and something new:

Portulaca for a sunny nook
Clove-pinks fragrant with the dew.

The dusty miller marks a curve,
Around my garden bed.

I see the flash of bluebird’s wing,
A crocus lifts its head.

The daffodils are curtseying
To the tulips on parade,

In all their lovely party gowns
Of every hue and shade.

The stately, queenly peony

In all her matchless grace,
Is bowing to an iris

Resting in a Dresden vase.

I turn the leaves and ponder,
Then close them with a sigh,
soon there'll be both bud and
bloom
For friends and passers-by.
—Mary E. Boyles

For

A FOREIGN FAIR - Concluded

to the United States. I would not want
anyone to go through the suffering I
went through to appreciate freedom,
but I do wish the people of the United
States would realize what a cherished
possession they have and how care-
fully it should be protected.”’

I stepped out into the late afternoon
sunlight with a new appreciation of
the many countries of the world —
including my own.

MILES OF PURSES - Concluded

her husband with their upholstery or-
ders. Her originality has resulted in
over twenty different styles of purses.
These handmade articles compare with
articles usually priced at no less than
fifteen dollars in stores, for they are
lined, with stiffening in the side walls
and top flap, and with a heavy plate in
the bottom. Thus, the purse continues
to hold its shape through constant use,
as well as allowing comfortable carry-
ing across one’'s arm. The pocket-
books also have brass knobs on the
bottom to prevent scuffing the fabric.

Knowing that loosened handles cause
many purses to be discarded before
the purse is worn out, they avert such
expensive discard with handles which
either go under the bottom, or are re-
inforced with both sewing and rivets.
This feature alone probably accounts
for many repeat orders, as any woman
who has regretfully given up a favorite
purse for this reason can well realize.

The Medley family tries to keep
purses made up ahead of the demand,
but a constant log of incoming orders
makes this impossible. BEefore last
Christmas, they were so far behind
that two shifts were required to fill all
orders on time. Most of the designs re-
quire more than an hour to complete,
allowing each girl to turn out about
seven purses a day.

If they could make one from a sow’s
ear, Mrs. Medley probably would get
the assignment for designing such a
purse. As matters now stand, she is
kept busy creating the original de-
signs with which her well-pleased
customers are already well impressed.

A pinch of common sense is often
worth a bushel of learning.

FREE GIFT

For immediate orders,
an amazing air plant
leaf. Lives on air —
just pin to a curtain —

sends out 8 to 12 tiny
I new plants.

Money Back if You Aren’t Satisfied with These |
Hyacinths That Bloom in a Teacup of Water!

Imagine! Fragrant, Pastel Blooms,
Doesn’t Even Need Sunlight!

Special-
By-Mail

o0¢

each when
you order two
(4 for $1.75)
(6 for $2.50)

HOUSE OF WESLEY, Nursery Division,

Your whole family will have a world of fun wotching these giant in-
door-blooming Hyacinth Bulbs grow into gorgeous flowers right before
your eyes. Need no soil. Just place bulbs in o teacup and add water.
Grows fast. Scon the cup is filled with graceful waving roots and the
bulb bursts into a velvety pastel colored bloom. Very attractive. Es-
pecially fragrant. Easy to grow. Make ideal gifts. SEND NO MONEY.
On delivery, pay postman $1.00 for two bulbs, $1.75 for four bulbs, or
$2.50 for six bulbs, plus COD charges. We pay postage on prepaid
orders. |f not 100% satisfied, just return shipping label for refund of
purchase price — you keep the bulbs.

R.R. #1 Dept. 5459-45 Bloomington, I11. 61701
Send me Hyacinth Bulbs [T] Prepaid [] COD

Name

Address

City State Zip
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BOWLING - AN ANCIENT SPORT

Bowling began with the ancient Egyp-
tians more than 7,000 years ago. Ar-
cheologists have found bowling in-
struments in the grave of an Egyptian
child buried 5,200 years before the
birth of Christ.

Church grounds were the locale for a
bowling game in the third century A.D.
Clergymen in Germany encouraged their
flock to “‘keigel’’ the ‘‘heide’’ — club
the heathen — by throwing a ball at a
set of pins representing pagans and
their ways. A good score was a sign
that the bowler was leading a good life
and would be capable of slaying hea-
then if the occasion arose.

Lawn bowling, a sport which was
new and different in 12th Century Eng-
land, is still popular in that land. The
Italians have their own version: boc-
cie. A favorite Scottish sport, curling,
appeared in the 16th Century. This is
a form of bowling on ice. The Irish, as
usual, got their kicks the hard way
with an ancient game called road bowl-
ing: rolling stones from one town to
another,

Bowling was so popular in the Middle
Ages that it was a standard event at
most wedding and christening parties.
Crusty Edward III of England, fearing
that bowling would displace the more
military sport of archery, issued a
proclamation in 1366 against this
“‘dishonorable, useless and unprofit-
able’’ pastime.

One historic figure who disagreed
was Martin Luther. He built a bowling
lane for his family in which nine pins
were the target. To this day, European
bowlers prefer to play with nine, as
against the American use of ten pins.

That tenth pin, and how we got it, is
an intriguing historical puzzle. Henry
Hudson and his Dutch companions
brought nine pins to this country in the
1600's, One legend says the tenth pin
was added to circumvent an 1841 ruling
by the Connecticut legislature, which
had banned nine pins as a sport in-
fested by gambling.

With the introduction of automatic
pinspotters and the increased interest
in leisure activities in the 1960's, at-
tractive bowling establishments sprout-
ed throughout the land. Today there
are more than 10,000 of them.

FEBRUARY DEVOTIONS - Concluded

Francis of Assisi our prayer: ‘“Lord,
make me an instrument of Thy peace.
Where there is hatred, let me sow love;
where there is injury, pardon; where
there is doubt, faith; where there is
despair, hope; where there is dark-
ness, light; and where there is sad-
ness, joy. O divine Master, grant that
I may not so much seek to be con-
soled as to console; to be understood
as to understand; to be loved as to
love; for it is in giving that we re-
ceive; it is in pardoning that we are
pardoned; and in dying that we are
born to eternal life. Amen."”

Courtesy is contagious. Start an epi-
demic.
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1000 7 LABELS 25¢

BIGGEST LABEL BARGAIN in U.S.A.
1000 Deluxe, Gold Stripe, gummed, pad-
ded Labels printed with ANY Name,
Address and Zip-Code, 2G¢ for EACH
set! No limit, but please Include 10c
EXTRA for pstg. & hdlg. for cach set.
Order NOW before this offer Is with-
drawn. Money-back guarantee. Write for
FREE Money-Making Plans.

Two Brothers, Inc., 808 Washington,Dpt.706
St. Louis, Missouri

Collection #4
EMBROIDERY TRANSFERS

Happy & colorful fruits to decorate
kitchen & dinette items. Bluebird de-
signs for kitchen. 9 elegont floral &
cross stitch patterns to grace your pil-
lowcases and guest towels. 8 lively
chefs for 7 towels & apron. A new &
exciting way to personalize your linens
(Floral Monograms).
All for $1.00 Postpaid.
DOROTHY DRIFTMIER JOHNSON
Lucas, lowa 50151

THE VILLAINS

We’re surrounded by them! Around light switches, on furniture,
in the bathroom, in the kitchen, all over the house. Some greasy,
some oily, some just plain black dirty. And no matter how we
watch for them, no matter how few there are in the family, finger-
prints keep creeping in — almost by themselves, seems like.

Fortunately, we have a great dirt fighter on our side: Kitchen-
Klatter Kleaner. This miracle-working powder goes into solution
the instant it touches water . . .
touches dirt. Even in hard water, it makes the same wonderful
deep-cleaning liquid. And, since it never leaves scum or froth
to rinse away, your cleaning time is actually cut in half!

For fingerprints (or any other cleaning chore) in any room in

the house, always reach for

KITCHEN-KLATTER

‘“You go through the motions . . .
KITCHEN-KLATTER KLEANER

and goes to work the instant it

KLEANER

Does the work!"’
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E DO YOU HAVE YOUR COPIES ]

OF THE
KITCHEN-KLATTER BOOKS?

¥  Church Projects and Programs 3
— $1.00 each

Party Plans for Special Occasions
— $1.00 each 4

Mother-Daughter Banquets
— 50¢ each

". KITCHEN-KLATTER Jl
Shenandoah, lowa 51601

— FREE

FACTORY-DIRECT
CATALOG REVEALS

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

Send today for this
valuable book! Find
out how your church,
club, school or lodge
can also save money

from on tables, chairs and
MONROE oo gment. Wai

The MONROE Co. 51 Church St. Colfax, lowa 50054
Please mail me your new Factory-Direct Catalog.
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LUCILE'S LETTER - Concluded
to keep abreast of our cousins and
their activities.

Mother is calling this her “rug win-
ter’' because she is deeply involved
with making a variation of the old
classic hooked rugs — has already
finished three beautiful rugs and is
now going full tilt on two more. I sug-
gested that she have two “‘in the
works'’ at the same time to get variety
in the colors and designs. Aunt Jessie
was so taken with this project that
she ordered a big rug and is now
getting started on it. I haven’t done
any kind of handwork for years, but
when I saw all of this activity I de-
cided that I had to do something my-
self, so I ordered a wall hanging of
the ‘“Three Kings’' and am making it
for Juliana to have as a traditional
Christmas decoration in her own home.

Dad is very frail this winter and not
able to get out of the house at all, so
Howard and Mae, Margery and Oliver
and I (in other words, the Shenandoah-
based Driftmiers) run in to see the
folks as often as possible. Right now
we’re all looking forward to a visit
from Wayne in the middle of the month.
He has some nursery meetings in

CLIMBING

BUY DIRECT AND SAVE 8for$2.86

NOW ONLY
SAVE MORE (20 for $2.00)

8ir1™

A DREAM COME TRUE! CLIMBING
STRAWBERRIES IN YOUR OWN GARDEN
Where else can you find a plant that will grow
so beautifully in so little space...Yes, now
you can have Superfection, a marvelous, truly
everbearing perrenial plant at our outstandingly
low price. You can plant a small area of these
prolific and beautifully ornamental plants that
will produce hundreds of luscious ripe berries

that you can pick right from the vine.

WILL GROW IN ALMOST ANY GARDEN SOIL
HUGE FIRM JUICY STRAWBERRIES ...
that you can raise in your own garden and so
easy too. Amateur gardener or housewife cian
achieve excellent results in any garden soil . . .
within days, these wonderful plants come to life
Train them to grow up-up-up on walls, fences,
trellises and arbors and n almost no ume at
all, you have huge succulent berries, some as
large as plums, with natural luscious, sweet
mouthwatering flavor. Yes, you'll actually pro-

GUARANTEE
We guarantee live delivery of hardy, field
grown, one year old Superfection Strawberry
plonts that have been certified and passed by
State and Federal Authorities. Guaronteed to be
healthy, virus free. Our sturdy Strawberry Plants
will grow, multiply and bear huge, red, juicy
strawberries this year. Free replocement upon
return within 90 doys if not completely satisfied,

LA AR\ 8, L AL B LR 9)19) 1\ AN

IPick Hundreds of Berries 2
From Late Spring 'till Frost #

¢ START PICKING FRUIT IN 60 DAYS!
® DELICIOUS, FIRM, RICH RED FRUIT.
L ® PRODUCES BERRIES FROM BOTTOM TO TOP! ‘Zeu&
WEESs¥s EVERBEARING — PRODUCES BERRIES ALL SUMMER

® CAN BE TRAINED ON ANY TRELLIS, WALL, POLE, ETC. 3§
® HUGE JUICY BERRIES! ® SIMPLE TO PLANT! EASY TO GROW,

duce baskets and baskets
of these berries from
Spring "till Frost. You

i

delightful mouthwatering™t #=
taste of your home grown Strawberries week
after week, month after month,
HUGE BERRIES FROM SPRING 'TILL FROST
Climbing Strawberries planted this spring will
grow and bear huge, luscious berries from late
spring till frost. They will start to produce ripe
berries about 60 days after planting and you
will pick buaskets and baskets of berries week
after week, all summer long. Just picture their
magnificent beauty too. Luxurious glossy green
foliage, beautiful snow white blossoms and
huge bright red berries.
SUPPLIES LIMITED, YOU MUST ORDER NOW
Since the demand for these delicious berries,
15 much greater than our supply, you must act
now. We may not be able to supply everybody.
Order now and avoid being disappointed. Qur
superior Strawberry plants will be shipped to
you in proper time for planting in your locality.
8 Plants ... $1.00 plus 25c post, & hdig.
20 Plants ... $2.00 plus 35¢ post. & hdig.
60 Plants ... $5.00 plus 50c post. & hdig.

GIANT STRAWBERRIES, Mail Order Division,
65 East 55 Street, Dept. 53

New York, N. Y.

Kansas City and Chicago and will
work in a visit at home between his
business obligations. Donald will
probably be stopping by sometime
within the next two or three months,
and we know that Frederick and his
family will be here when summer
comes, so there are these things to
anticipate eagerly when the winter
skies seem exceptionally heavy and
there is ice and snow to stare at in
every direction.

I have a routine that is virtually un-
broken — a five-day working week
when I make every minute count, a
Saturday spent alone at home trying to
get things slicked up, and Sunday
with the folks from noon until after a
light supper in the evening. Once in a
while 1 get to feeling a little fretful
and restless and wish that something
exciting and out-of-the-ordinary would
happen, but most of the time I'm
simply profoundly grateful for good
health, work that I enjoy very much
and that demands a great deal of me,
and my family so close that I can see
them on a second’s notice. It took me
a long, long time after Russell’s sud-
den death to adjust to being alone,
but I’ve made that adjustment now and
am able to anticipate getting up in the
morning and facing the day. When I
look about me I realize how very much
I have to be grateful for — and I do
not take any of these blessings for
granted.

There is such an ominous silence
in the printing department that I think
1 should stop typing this very second
and rush in to ease the minds of
everyone who has waited upon these
sheets of stationery. Please write to
us on one of these winter days. We
appreciate every single letter.

Faithfully always,

"

FREDERICK'S LETTER - Concluded

inward certainty and strength, but also
tear loose the bonds which bind him to
his fellowmen. The pessimist is the
loneliest person in town! We must keep
our faith tied to a star, believing that
there is more good to come out of our
positive, constructive efforts to
strengthen the faith where it is weak,
to redirect it where it has gone astray,
and to lift it to new heights wherever
it has fallen, than the good that would
come if we deserted our faith in God
and threw it aside.
Sincerely,

BTN 4
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“Little Ads™

If you have something to sell try
) this “Little Ad'" deportment. Over
150,000 people read this magoazine
every month. Rate 15¢, a word, pay-
able in odvance. When counting ‘words
count each initial in nome aond ad-

dress. Rejection rights reserved.
3 Please count Zip Code as one word.

Note deadlines very carefully.

April ads due February 10.
May ads due March 10.
June ads due April 10.

THE DRIFTMIER COMPANY
Shenandoah,

lowa 51601

WILL YOU test new items in your home?
Surprisingly big pay. Latest conveniences
for home, car. Send no money. Just your
name. Kristee, 151, Akron, Ohio, 44308.

BOOKLETS: Sewing Secrets 50¢; Items
from coathangers — $1.00; handcraft ideas
50¢; mdse. catalog 25¢; all 4 — $2.00.
nglggre Products, RD %3, Freeland, Pa.
1 .

““TAHITIAN’’ PERFUME! Exotic, linger-
ing, hauting fragrance! Liberal head-
spinning sample 35¢. O'DELLS, Box

1703-K, Prescott, Arizona 86301.

UNIQUE DOLL painted with your child’s
face. Excellent birthday gift. Details free.
J:. L. Charlet Co., Box 5079K, Phoenix,
Arizona 85010.

WATCHES WANTED — ANY CONDITION.
Also broken jewelry, spectacles, dental
gold, diamonds, silver, etc. Remittance
sent promptly and items held for your ap-
proval, B, LOWE, Holland Bldg., Saint
Louis 1, Missouri.

WEAVE RUGS — Make good profits —
No experience necessary! Free catalog,
sample card, and low prices on carpet
warp, rug filler, looms, parts, inexpen-
sive beam counter, If you have loom —
advise make, weaving width please. OR.
RUG COMPANY, Dept. 2798, Lima, Ohio
45802.

ORIGAMI PROJECTS book and 72 sheets
origami paper $1.00. Ideas Unlimited,
Box 194-220, Morton Grove, Ill. 60053.

PALMLOOM FOR PLEASURE and profit —
use cloth remnants — make gifts — details
free — Armstrong’s, Dept, 14-B, 1618 Hill-
crest, Amarillo, Texas 69106.

LOVELY, NEAT METALLIC
doily apgproximately 18%:'" — $3.25. R.
Kiehl, 2917 Fourth N. W., Canton, Ohio.

spider-web

JOIN LADIES HANDMADE CLUB! Thou-
sands Have! Send 25¢ for club magazine
and details. Thome’'s, 525 Dewey, Jack-
son, BX-9, Michigan. 49202.

FUND RAISING PROJECT:Sell cookie books
containing over 325 recipes. Sample copy
$1.25 postpaid. General Publishing and
Binding, Iowa Falls, lowa 50126.

NEW Machine stitch that quilts. Stamped
design. Mrs. Horace Waltz, Route 2, Red
Oak, Iowa 51566.

$100.00 WEEKLY possible sewing, assem-
bling, products! Charmers, Warsaw 74,
Indiana 46580.

TWO BOOKS ‘‘Covered Bridges’
Mills’’ — $1.50 each. Swanson’s,
334-KK, Moline, Il1. 61265.

“*Qld
Box

CHURCH WOMEN: will print 150-page
Cookbook for organizations for less than
$1 each. Write for details. General Pub-
llghzi.gg and Binding, Iowa Falls, Iowa
50126.

FOR SALE: Book of practical poems. Nice
for birthday presents. $1.00 postpaid. H.J.
Mulder, Sioux Center, lowa 51250,

TATTED FLORAL spray hankies,
Mary Langhorst, Rt. 3, Fremont,
68025.

40¢.
Nebr.

RUGWEAVING: unprepared materials $2.10
yd.; ball $1.35. Sale: colonial early Amer-
ican rugs $2.75 — 50". Rowena Winter,
Grimes, Jowa

DELICIOUS RECIPES: 10 no-bake cookies
— 4th series. Anna Andersen, Box 62,
Cedar Falls, Jowa 50613.

WOMEN — Mail $1.00 and receive over
1,000 pages of baby and child health in-
formation. Lasco Med. 45-J-915 Silber,
Dept. KK, Houston, Texas 77024.

SOMETHING SPECIAL FOR DAD — a sub-
scription to DRAFT HORSE JOURNAL -
a quarterly magazine for lovers of heavy
horses. One year $3; two years $5; Sample
$1. Draft Horse Journal, 1803 Oakland
Ave., Cedar Falls, Iowa 50613.

$100 WEEK possible, assembling our prod-
ucts! United, Box 55392K, ngianapnll:,
Indiana 46205.

YOUR PHOTO on 100 gummed, perforated,
glossy photostamps. Personalize cards,
stationery. $1.75. FREE SAMPLE. Weis-
smart, 194-K Hewes, Brooklyn, N. Y.
11211.

CASH IMMEDIATELY FOR OLD GOLD -
Jewelry, Gold Teeth, watches, diamonds,
silverware, spectacles. Free information.
Rose Industries, 29-KK East Madison,
Chicago 60602.

YOU EASILY RAISE $100.00 and more,
fast, for church, school, club, group. Have
members sell beautiful new $1.00 place-
mat sets, Credit, no money needed. Send
now for free samples, details. PartiMats,
Dept. 712 C, Prairie du Chien, Wis. 53821

KOWANDA METHODIST COOKBOOK: 250
home tested, signed recipes, added hints,
loose leafed plastic cover. Lovely gifts.
These sell all over the world. $2.00 post-

paid. Mrs. Glen R. Paulsen, Oshkosh,
Nebraska.
PAINTING WITH SEEDS. All-occasion

gifts. Full size pattern with complete in-
structions 55¢ each or 5 for $2.00. Bonus
with $4.00 order. Rooster, hen, flower,
fruit, peacock, matador, butterflies,swan,
pheasant cornucopia, stallion, others.
Pat’s Handicrafts, Box 307KK, Center,
Texas 75935.

PIXIE BED DOLLS: in taffeta, choice of
colors, 20 inch long. Trimmed in net and
sequins. Felt shoes and mits. Beautiful
for gifts. $4.50 postpaid. Mrs. Glen Paul-
sen, R. 2, Oshkosh, Nebr.

COOKBOOKS: Douglas County Extension
Women's favorite recipes! ‘‘Desserts or
Candy-cookies-bars.’’ 80¢ each postpaid.
Box 7, Elmwood Park Station, Omaha,
Nebr. 6B8106.

SHARPEN YOUR Lawn-mowers, farm disc,
shovels, scissors, knives and 50 other
tools using our Universal ‘‘Magic’’, sharp-

ener, Keen-Edge Grinders, $2.00 postpaid.

Mediapolis, Iowa 52637.

HICKORY NUTS — $1.35 a pint postpaid.
Ona Evans, LaPlata, Mo., 63549.

PINKING SHEARS sharpened by the profes-
sional Grinder, 46 years experience
Chicago, Ill. $2.00 a pair. Scissors 65¢ a
pair. Prepaid. Keen-Edge Grinders, Medi-
apolis, Iowa 52637.

PLASTIC BOTTLE projects. Book 50¢.
Ideas Unlimited, Box 194-221, Morton
Grove, Illincis 60053.

SHELLED BLACK WALNUTS, English
walnuts, Pecans, Filberts, Cashews, Al-
monds, Brazils, Pepper $1.50Lb. Dried
Mushrooms $4.50Lb. Cinnamon, Sassafras
$2.00Lb. Peerless, 538B Centralpark, Chi-
cago 60624.

FOR SALE: Guinea Pigs. $10.00 a pair.
Huldah's Caviary, Bridgewater, S.D.57319

FANCY GINGHAM APRONS — $3.00 each
postpaid. Smocked, spider web medallion,
teneriffles, Queen Anne's Lace, cross
stitched with lace medallions. Give color
choice. Mrs. Walter Dudley, Cowgill, Mo.
64637.

WANT TO BUY — OLD DOLLS, Kewpies,
GRAPE pattern silverware, Cut Glass,
white Haviland china, Gold Jewelry, etc.
Elsie Kucirek, 1507 South 58 Street, Oma-
ha, Nebraska 68108.

HAIRPIN CROCHETED 1%'’' or tatted 1*'
wide edgings for 42" pillow slips. $1.00
air. Any color. Ad good anytime. Mrs.
Violet Rhoades, Craig, Mo. 64437.
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FOUR “WILL'’ FORMS and Lawyer's
““Guide to Wills’’, — $1.00. NATIONAL,
Box 48313-KK, Los Angeles, Calif. 90048

RUGWEAVING — $1.25 yd., Verona Brekke,
Pierce, Nebraska.

EGGSHELLS and egg carton projects book
50¢. Ideas Unlimited, Bax 194-222, Mor-
ton Grove, Illinois 60053
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PEANUT PIXIES

Everyone who sees these gay little fel-
lows falls in love with them! They're
unique — clever as can be to perch on
plants or a table centerpiece, to add
the unexpected and charming touch
when you're wrapping a gift package,
or to use for favors. Made entirely by
hand with red trimming

12 for $1.00, postpaid.

Dorothy Driftmier Johnson
Lucas, lowa 50151

Read: DRUGLESS THERAPY
Rare book by noted doctor and author of
many health books. Saves money on
medﬂ-:al drug bills, Tells how to reduce,
how to use for many common ailments
honey, lemon, water, vinegar, lard,
kerosene, turpentine and other dru; less
methods. 250 pages, illustrated, $1.95
postpaid. Guaranteed,

ELIA, 717 Geneva St.
Glendale, Calif. 91206

MONEY MAKING
ALBUM
WEDDING INVITATIONS
SELL FOR
AS LOW AS

100 for $10.50

T
T

YOU MAKE
BIG 40% CASH PROFITS!

Earn easy extra cash by showing Amerlea’s M[Test value
wedding line, Smart designs, exciting new get
orders fast! Average wedding order $50.00. Over 50 out’
standing wedding accessory items that will double your
wedding sales. Our line sells on sight as every prospective
Bride needs and wants our items.

Enjoy a steady profitable business as a neighborhood bridal
consultant, Write for FREE slbum

ELMCRAFT CHICAGO Depi. EW-192
7201 SO. CICERO AVE. * CHICAGO, ILL. 60629

12 SECRET FORMULAS

A rare and unusual collection. Start
your own health food business. Worth
$3.00 each. Ten health secrets, self-
improvements, body conditioner exer-
cises, worth $2.00 each. $1.95 brings
you everything.

ELIA, 717 Geneva St.

Glendale, Calif. 91206

PR

“SKYLIGHTS FOR THE SouL"”

A book of devotions and sermonettes
with scriptures. Written by Reverend
Darrell Heidner. $1.50 each pestpaid.

First Baptist Church
411 West Clarinda Ave.
Shenandoah, lowa 51601

RAISE *40, 5200, s4II]I'I

OR MORE for your l:lml J-
or Group with this KITCHEN
PRAYER PLAQUE.. .witho
SPENDING ONE CENT!
ANNA WaDE ships
you 100 glﬁues \
ON CREDI ave
10 members of your
group each sell 10 ,
glnques for $1each.
ou send $60, keep

$40. Send pustcard B
for FREE money-

Kitchen Prayer
Plaque — Golden
finished metal with
prayer and design
in white. 1112" dia.

A > Verse begins
making details. “‘Bless my little
ANNA WaDE, Dept. kitchen, Lord, I

420db,Lynchburg, - Jave {13
va 24505 K : every nook.



DO _YOU NEED
EXTRA MONEY?

It costs you nothing fo ¢ z

*100.00

NEW'! Is Youns

GLAMOROUS GREETINGS i ; ; SOMETHING SPECIAL
ALL DCCASION RSSCRYMENT for selling only 100 boxes of our new Glu.morous Greetings All Occasion R bt
21 really deluxe cards. assortmeni. You make $1.00 for selling 1 box, $2.00 for 2 boxes, 20 truly magnificent cards
xcitingly differen ; Smart tyli
$10.00 for 10 boxes, etc. You can maoke a few dollars or hundreds of n;?riufne: inidescest

dollars. All you do is call on neighbors, friends and relatives anywhere colors. B"“'Q:‘:‘“i{‘iﬂ};
in your spare time. Everyone needs and buys Greeting Cards.

Cut out entire Business Reply Coupon below — mail it today

-ond free samples of personalized stationery—plus other

leading Greeting Card box assortments will be sent you

immedictely on approval. No experience necessary.

<0 OF PERFORMAKCE 5
g

GUARANTEES
HENT or merunp 10 S PR Aleng
Dotted Line

IT COSTS
YOU
Postage
NOTHING Will be Paid Postage Stamp
T0 TRY b Necessary
Ew (| b4 If Mailed in the
ALL UEClSle Last year some felks made Addressee United States
GIFT WRAPPING only $25 te $50 while ethers
ENSEMBLE made §150 - §250 — $500
20 gay, colorful large ond more »Ilin,_ eur entire
sheets plus matching line of greesting cards.
gift tags. Terrific Many church greups, er-
gonizations, scheels, lodges, BUSIN ESS REPLY MAIL
ete. do this year after year.

First Class Permit No. 589, White Plains, New York

CHEERFUL CARD COMPANY
20 Bank Street
White Plains, New York 10606

Dept. P-51

DO NOT CUT HERE + JUST FOLD OVER, SEAL AND MAIL— NO STAMP OR ENVELOPE NECESSARY

CHEERFUL CARD COMPANY, Dept. P-51
White Plains, New York 10606

YES, RUSH MY ALL OCCASION CARD SAMPLE KIT

g S e — e ——— .

GOLD AND SILVER FLORAL
STATIONERY ENSEMBLE

Elegantly embossed rose design
Rich vellum sheets and envelopes
Includes pen-letter opener

Just lovely

| want to make extra money. Please rush me free samples of personalized
stationery. Also send leading boxes on approval for 30 day free trial, and
everything | need to start making money the day my sales kit arrives.

CUT OUT ENTIRE
BUSINESS REPLY
COUPON AT RIGMT
[ ]
FILL IN
JJFOLD OVER FIRMLY

Fill in your name and address below — No stamp necessary

Name.
Mo Sf-np or Apt.
TNE CRITTERS Envelope Necessary Address No
ALL OCCASION ASSORTMENT = 5
Latest rage! 10 different, delightiul City State Zip Code

animals in full jungle colors. Extra
large cards. Suitable Tor wall
decorations. Unusual

If writing for an organi-
zation, give its name here

Cut Along Dotted Line-Seal (Paste, Staple o) Topel and Mail

™ T S S SIS SRS S S M S S S S S S S —— — — — — — S — — ——— —— —— — —

THIS ENTIRE FOLD-OVER COUPON FORMS A NO-POSTAGE-REQUIRED BUSINESS REPLY ENVELOPE

CHEERFUL CARD COMPANY
White Plains, New York 10606




