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LETTER FROM LUCILE 

Dear Good Friends: 

This beautiful autumn morning I’ve 

been watching all the kids, big, little 

and every size in between, going down 

the street to school, most of them kick- 

ing up huge piles of brilliant leaves. It 

always takes me back to my childhood 

when our favorite game was to build 

leaf houses and play ‘“‘keeping house’’ 
with all of those various rooms. On 

those beautiful afternoons how we 

hated to hear Mother call out: ‘‘All 
right, children. Supper’s ready!’’ This 

meant to get into the house without an 

instant’s delay, and believe me, we did. 
‘Daily life these days in our own home 

is vastly different now that Betty, her 

daughter Hanna and I share the same 

roof. It has opened up a whole new 

world to me to have a young person 

here again and to get a good glimpse 

of a daily routine that I had just about 

lost sight of completely during these 

thirteen years that Juliana has lived in 

Albuquerque. 

Since when, for instance, had I paid 

any attention to the weather on Friday 
night — the great high point of the 

week when football games are played? 

Since when had I checked around to be 

sure we had plenty of the kind of stuff 

that kids like to munch on with such 

gusto? 

Russell and I said after Juliana left 

home to go to the University that it 

took us almost a year to know how to 

get through a supermarket — and he 

was right. Now I’m back in the old 

Swing again and it seems mighty good. 

Incidentally, Hanna, thirteen, is just 

at the age where she likes to get into 

the kitchen and stir up stuff — some 
times pretty good and sometimes pretty 

bad. Betty and I said we didn’t care 
what the kids turned out just so the 

kitchen is left clean when they finish, 

and they’ve been good about this. (MY! 

how Juliana will be transported home 

again when she reads these para- 

graphs!) 
Oh yes, Hanna is taking clarinet les- 

sons and all of this wrenches me back 

to days years ago when we were grow- 

ing up and there were always muffled 

tootings of all kinds coming up from 

the basement or groaning down from up- 

stairs. And there is one additional 

bonus I want to mention: how wonder- 

ful it is to have a pair of vigorous 

young legs to dash up the alley to 

Granny’s for cup custards, and then to 

return those dishes the next day filled 

wich this and that we think that she 

and Ruby will enjoy. 

Daily life in Albuquerque — ‘surely 

had its difficult ups and downs since I 

last wrote to you. James, thank good- 

ness, has stayed in good health and 

simply loves his school work. That big 

old yellow bus comes by at 8:45 to 

stop at the gate and pick him up, and 

then returns him at 3:15 still full of 

fire and vinegar. 

I only regret one thing about all of 

this and it. is the fact that he can no 

longer walk the 3% or 4 blocks with 

his little friends along that quiet, al- 

most never-traveled country road. How 

he loved to pick up some new rock 

every day, to keep his eyes open for a 

different weed or flower. His reports of 

these walks always reminded me how 

Mother said that her favorite thing 

about going to school was walking that 

one mile from Sunnyside with her little 

friends. 

Well, last year James was able to do 

this because the Albuquerque school 

system doesn’t have kindergarten and 

thus no bus service, but now he is a 

first-grader and all of the rules have 

changed. He’ll make out fine, of course, 

but he does miss those walks! 

Katharine iS now back in nursery 

school after two weeks at home with a 

very heavy case of severe pneumonia. 

‘There seems to be so much of this 

making the rounds these days. I’m glad 

Juliana’s pediatrician is a great be- 

liever in keeping children at home un- 

less they need some kind of special 

treatment that can only be given in the 

hospital. I’ve always thought that hos- 

pitals were a terrifying experience for 
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little children no matter how many of 

the shocks you try to avoid. So with 

excellent medication, frequent phone 

calls from the pediatrician, several 

sets of x-rays, etc., she pulled through 

fine at home... has started to put 

back on much of the weight she lost, is 

not as chalky white, etc. 

While all of this was going on at 

home Jed had a terrible shock at the 

office, one of those things tnat leave 

you shattered because they are so 

wholly unexpected. 

Since Jed went to that engineering 

firm to work his desk had adjoined that 

of another engineer, and almost every 

job that passed through the hands of 

the firm they worked together at some- 

place along the way. They became very 

Close friends. 

One day a week ago he told the owner 

of the firm around 10:00 A.M. that he 
didn’t feel very good and would like to 

leave to see a doctor around 3:45 if he 

could get an appointment. He stood up 

from his desk at 3:45, took a few steps 

towards the door and dropped dead 

without an instant’s warning. He was 

only 38 and left three sons — a tétrible 
blow to his family and to his friends. 

When Juliana told me this on’ " 

phone she said: ‘‘I know you’ve alway 
said, Mother, since my father died of a 
heart attack without a second’s»wa 
ing, that Life is mighty, mighty 4 ' > 
tain... andI surely agree.’ 

doin: trying to keep our heads ‘ak 
water in these utterly senseless §imges 

I read the other day that in thiggwe 

of shortages there is one thinggt 
not running short of and that’s insa 

ity. I AGREE. If any of you people 

have got it all figured out I’d surely 

love to hear from you. I can remember 

all kinds of hard times, but nothing 

like what we’re trying to grapple with 

today. 

And now... this next piece of news 

will come as a surprise to you, I’m 
sure, and you’ll have tc shift gears in 

your thinking to understand why we fin- 

ally decided simply to tell you the 
stark facts and how we have come to 

feel about them. 
We’re a family that. has always set 

store by closely knit bonds going on 

from generation to generation, and thus 

we were in no way whatsoever prepared 

for the news from Betty and Frederick 

that their daughter, Mary Lea, has 

been left to face this world with her 

little girl, Isabel Maria. It was a marri- 

age that simply didn’t work out, and I 

presume for the hundred and one differ- 

ent reasons that go into a divorce. 

‘Frederick and Betty wrote a letter to 

the members of that huge congregation 

they have both served so faithfully 

(Continued on page 22)
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MARGERY’S LETTER 

Dear Friends: 

With Juliana’s camping experiences 

to share in the October issue, 1 felt it 

best to save news of our activities un- 

til this month. In these two months 

we’ve jumped from summer right into 

fall. 

We wound up the summer with a week- 

end trip to Minneapolis to visit close 

friends. It had been our hope that they 

could drive to Shenandoah before school 

Started, but when those plans didn’t 

work out we decided to drive up to see 

them. We were looking forward to see- 

ing some relatives of Oliver’s at the 

same time, but learned they were out of 

town and wouldn’t be back until after 

we left. That was a disappointment but 

perhaps we will have better luck next 

time. 

On our return we stopped in Des 

Moines to help Martin get some of his 

things back to home base. His little 

compact station wagon couldn’t hold 

everything, so we loaded our trunk with 

the overflow. When Oliver and I saw 

how much there was coming home for 

temporary storage, we wondered where 

we would put it, but Martin is a very 

well organized person and had in mind 

just where each box could go. Some 

were packed for the basement, some 

for the storeroom and some for his own 

bedroom. Each box marked accordingly. 

Now, that is what I call foresight! 

After two weeks with us, he left for 

the Twin Cities to attend the wedding 
of a friend. While he is in the process 

of preparing applications, he is attend- 

ing some classes at the seminary and, 

in general, keeping himself occupied. 

Speaking of weddings, Oliver and I 

went to one recently which we agreed 

was one of the loveliest weddings we’d 

ever attended. The bride was the only 

daughter of Margaret and Norman Kling. 

We’ve made a number of references to 

Norman, for he is one of the faithful 

engineers who has manned the equip- 

ment for preparing our radio visits for 

many years, and you’ve seen a picture 
of his wife, Margaret, in Kitchen-Klat- 

ter. This wedding was an exceptional 

event for the Kling family for Carol Lea 

is the first daughter born into the fam- 

ily in many generations — five, I be- 

lieve, and that is a long time to wait 

for a girl! 

We’ve watched Carol Lea grow up 

here in Shenandoah, and were about as 

proud as her parents when She finished: 

her nursing education and became en- 

gaged to such a fine young man, Mark 

Miller, whose parents, Mr. and Mrs. Max 

Miller, we know well also. 

The wedding was held in the evening 

by candlelight with beautiful music by 

members of the family who are music 
teachers. The cousin of the bride, Mrs. 

One of the loveliest weddings the 
Stroms have ever seen was that of 
Carol Lea Kling and Mark Miller, 
both of Shenandoah. The couple 
lives in Atlantic, lowa, where both 
are employed. 

Bill Thalman of Cedar Falls, Iowa, not 

only sang, but also performed ‘‘The 
Lord’s Prayer’’ on chapel bells. Jon 

Miller, a brother of the groom, was the 

other soloist. Both have exceptional 

talent, so it was a thrill to hear them. 

Carol Lea’s brothers, Benny and Bob, 

were two of the ushers. Benny is our 

son Martin’s age and is now Deputy 

Sheriff in the county west of ours. Bob 

is a teacher in art education. With all 

three children married and in homes of 

their own, Margaret and Norman are 

finding their house a pretty quiet one. 

Our other engineer and his wife, 

Ralph and Betty Lund, have been fam- 

ily friends for many years also. They, 

too, are alone since their three chil- 

dren, David, Judy and Ann, are mar- 

ried. David’s field is art, as is Bob 

Kling’s; Judy is a nurse, as is Carol 

Lea; and Ann was a member of Martin’s 

class, aS was Benny Kling. But Ralph 

and Betty are a few jumps ahead on the 

number of grandchildren. 

Having mentioned both engineers, I 

would like to add that never could we 

ask for more dependable cooperative, 

loyal people than these two fellows. 

Lucile and I often remark that we’ve 

COVER PICTURE 

It’s Thanksgiving turkey time again 

for the Tom Nenneman family inOmaha, 

Nebraska. Natalie is standing between 

Grandma Driftmier and her father, while 

Lisa is helping serve as she stands 

between her mother and her Grandpa: 

Driftmier. Tom is on the go morning, 

noon and night at his job as Assistant 

Superintendent of Instruction in the 

Millard School District. 
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been blessed to have such fine people 

working with us — not only Norm and 
Ralph, but all those who help keep 

things going. The list is too long to go 

into here, but every member of our staff 

is appreciated for his service in bring- 

ing to you the best we can. 

What else have we been doing? Well, 

meetings have been attended, guests 

have been entertained, fall houseclean- 

ing has been tackled, and the garden 

has been ‘‘put to bed’’ just to mention 

a few of our activities. Isn’t that about 

what you’ve been doing at your house? 

I might tell you about some of the 

highlights of the past few weeks. One 

of the organizations I belong to had a 

past-presidents’ luncheon and it was 

such a successful event that we voted 

to make it an annual affair. There was 

a delightful program of music and read- 

ings which we all enjoyed. 

I also attended a salad luncheon this 

month. Can you picture a table loaded 

with 35 beautiful, delicious salads? It 

was a mouth-watering sight, believe 

me! Just a taste of each filled a plate, 

and I wondered how I would be able to 

face an evening meal after all those 

samples. But a nice dinner I wanted to 

prepare as we had guests coming from 
Cresco, Iowa, to spend a few nights 

with us. 

It was great news when we had a 

phone call that a very dear friend of 

ours, Cheryl Pilcher (a former Shenan- 

doahan), was planning to attend a 

church conference in Omaha, and hoped 

that she could stay with us, driving 

back and forth to the meetings. This 

would give us a chance to have some 

good visits. She brought a friend with 

her, Marie Martin, a truly delightful 

person. 

It had been a year since we had seen 

Cheryl. It was her husband’s ordination 

that we attended a year ago last Au- 

gust and we hadn’t seen her since then. 

Several of our friends went to that spe- 

cial event too, so we decided this 

would be a good chance to have a get 

together and reminisce past happy 

times together. They all came for des- 

sert and conversation one evening and 

we had a perfectly marvelous time. 

The day after Cheryl and Marie left 

for home, Oliver went to Omaha for a 

convention in connection with his work. 

It was necessary for me to delay join- 

ing him for a day, but I did make it in 

time for the banquet so had a chance to 

see some of the people we’ve enjoyed 

seeing at past conventions. 

We hope you’ll be able to have some 

of your family for Thanksgiving. If they 

are scattered far and wide, invite friends 

in to have dinner with you. We haven’t 

made definite plans yet, but will be to- 

gether as usual. 

Sincerely, 

Margery —
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This is a service planned for a good 

deal of audience participation, so it 

will be wise if those parts in which 

the audience is to participate are run 
off on a copying machine so that there 

is a copy for everyone. 

It will also add to the effectiveness 

of this praise service if the program 

committee will make up some fairly 

large banners which are fastened to a 

dowel stick or length of lath; so that 

at the close of the service, as the 

final song iS sung, they may be carried 

triumphantly from the back of the room 

up to the front by various persons who 

have taken part in the program (if 

yours is a very large group, designate 

others to do this) with the banner bear- 

ers arranging themselves on either 

side of the altar. These banners might 

Carry such words or phrases as 

‘‘Praise the Lord!’’, ‘‘Alleluia!’’, 

‘‘Thanks Be to God’’, ‘‘Praise to the 
Almighty’’, ‘‘Sing unto the Lord, a 
Song of Thanks’’, etc. 

Prelude: Soft music — a medly of 
hymns of praise and thanksgiving. 

Call to Worship: O Lord, how mani- 

fold are Thy works! In wisdom Thou 

has made them all; The earth is full of 

Thy creatures. I will sing to the Lord 

as long as I live; I will sing praise to 

my God while I have being. May my 

meditation be pleasing to Him, for I 

rejoice in the Lord. Bless the Lord, O 

my soul! Praise the Lord! (Parts of 

Psalms 104) 
Leader: Why are we gathered here 

this day? 

All: To make known His deeds among 

peoples! To declare His glory among 

the nations, His marvelous works 

among all the peoples! 

Leader: What shall we do here this 
day? 

All: Make a joyful noise to the Lord 

. Break forth into joyous song and 

Sing praises .. . Give thanks to the 

Lord, for He is good: For His stead- 

fast love endures forever... Praise 
the Lord! 

Leader: O sing to the Lord a new 

song, for He has done marvelous 
things! 

All: We will come into His presence 
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with singing! We will sing to Him. Sing 

praises to Him!’ 

Hymn: (by all) “‘All Creatures of Our 
God and King’’. 

Leader: Let us come into His pres- 
ence with thanksgiving . . . O come let 

us worship and how down, let us kneel 

before the Lord, our Maker! 

Prayer Praise: We praise Thee, O 

God, in gladness and in humility for 

all great and simple joys that give 

meaning to our days. 

For the gift of wonder and the joy of 

discovery; for the everlasting fresh- 

ness of experience; for the newness of 

each day as we grow older. 

For the little traditions and customs 

of home; for the fellowship of meals 

eaten together; for common duties and 

the worries that draw us closer to each 

other as families. 

For the joy of honest toil and its 

achievements; for the joy and blessing 

of harvest. 

For the joy of friendship; for the won- 

der and joy of new birth and children; 
for the human relationships that add to 

our lives each day. 7 

For trees that give us welcome 

shade; for flowers that let us know 

beauty in growing things; for bountiful 

gardens, the smell of the newly mown 

grass on our green lawns, and the rain 

on the windowpane, lulling us to sleep, 

knowing that all is well in God’s 
world. 

For that special kind of joy and 

strength that is born out of sorrow and 

sympathy of mistakes and forgiveness; 
of being lost and finding His’ way 

again. : 

For the gift of humor and gaiety of 

heart which add a special sparkle to 

each day. 

For the gift of song which lets the 

heart express its love and thanks in a 

very Special way. 

Most of all, for a God who is ever 

creating, ever loving, ever forgiving, 

a God Who listens and answers my 

prayers; a God Who always under- 

stands. 

For joys and blessings without end, 

we praise Thee in thanksgiving, © 

Lord our God. Amen. 

by 
Mabel Nair Brown 

Hymn: (all) ‘‘O How Glorious Full of 
Wonder’’. If this is unfamiliar, substi- 
tute another prayer-praise hymn. 

Reading: 
If, like the bird that must choose to 

sing 

On the lowest branch, come fall or 

spring, 

Only two notes, we could choose but 

two 

Words to repeat — let them be ‘‘Thank 
you.’’ 

If summer and winter and spring and 

fall, 

Only two little words were all 

That a man could utter, just these — 

“Thank you”’ 
Over and over the whole day through, 

‘‘Thank you’’ to God and to those he 

meets 

In home and office, on busy Streets. 

If, as the song of the bird is sung, 

These were repeated the Same among 

Drifting petals or freezing rain, 

Sweet and certain through joy and pain, 

What would they do for the world of 

men, 

Making it sane and whole again, 

Making it sure of itself and others! 

‘‘Thank you’’ — ‘*Thank you’’ — use 

these words more often than all 

others! (Adapted — author unknown) 
Hymn: “‘Let All the World in Every 

Corner Sing’’. 

Canticle of Thanksgiving: (To be 

read antiphonally, dividing the audi- 

ence into two groups — right and left 

side of the room.) 
Right: Praise the Lord all nations! 

Extol Him, all peoples. 

Left: For great is His steadfast love 

toward us; and the faithfulness of the 

Lord endures forever. 

Right: Praise the Lord! For it is good 

to sing praises to our God. 

Left: Great is our Lord, and abundant 

in power; His understanding is beyond 

measure. , 

Right: The Lord lifts up the down- 

trodden, He casts the wicked to the 

ground. The Lord watches over the 

sojourners, He upholds the widow and 

fatherless. He heals the brokenhearted, 

(Continued on page 21)
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FREDERICK AND BETTY IN 

ROUGH WATER 

Dear Friends: 

What excitement you would have had 

if you had been with Betty and me 

when we went fishing in the ocean off 

Cape Cod the other day. One of our 

friends has a boatthat he uses for 

deep-sea fishing, and for the past two 

years he has invited us again and 

again to go out with him. Finally we 

did, and even though we caught no 

fish, we did have a thrilling time. The 

Sun was bright; the water was blue; 

the wind was crips; AND THE WAVES 

WERE BIG. Oh how we did pitch and 
and roll. Up and down we went, hitting 

the big waves with enormous blows 

that would send the cold spray high up 

over the boat. Betty took refuge down 

in the main cabin, but I stuck it out on 

deck, holding on for dear life. Fishing 

on a cold ocean in the early fall is an 

exhilarating experience that I recom- 

mend to any of you-who are looking for 

excitement. 

If you own a Camper or a trailer, you 

know that part of the fun of having 

Such is the fun of cooking and eating 

your meals in the scientifically com- 

pact kitchens. Our friend’s boat has a 

splendid little galley aboard, and his 

wife is a superb cook. That cold salt 

air gave us a ravenous appetite, and 

you should have seen the way we ate. 

There was clam chowder, hot rolls 

right out of the oven, boiled lobster, 

baked potatoes, and a tossed salad. 

We had given our friends a bottle of 
Country Style dressing, and of course 

that was used on the salad. Because 

of our connections with Kitchen-Klat- 

ter, all of our friends have come to ex- 

pect us to make a gift of one or other 

‘of the salad dressings, and we don’t 

disappoint them. 

Did you read about the airplane that 
crashed in the ocean just off the town 

of Plymouth, Massachusetts? It was a 
Small seaplane that ran out of fuel 

and then wrecked when the pilot tried 

to land in the high waves. That plane 

came down not too far from where we 

were cruising, but a sailboat got to the 

wreck before we did and pulled the 
pilot out of the cold water. Had my 

friend’s boat been the first on the 

scene, it would have been the second 
time that I had helped rescue people 

from a wreck. Once when we were Sail- 

ing in Europe we went to the help of a 

man whose boat had capsized. 

Speaking of rescues, let me tell you 

a story about the way one of our church 

women helped to rescue one of our 
Kitchen-Klatter friends. I had just re- 

turned to the church from a Rotary 

luncheon and was in the process of 

parking my car in the church parking 

lot, when I was approached by some 

Members of South Congregational 
Church in Springfield, Mass., are 
making plans for the Bicentennial. 

people who introduced themselves as 

Mr. and Mrs. John Kavanaugh of Ports- 

mouth, Virginia. With them was their 
handsome son. They told me that they 

used to live in Kansas City and were 
regular listeners to MKitchen-Klatter 

while there. Mrs. Kavanaugh said: 

‘‘Frederick, you always say, ‘If you 
ever are in New England, be sure and 

look us up,’ and so here we are!”’ 

I was delighted to see them, and I 

took a few minutes to show them our 

church and to pose for some pictures 

with Mrs. Kavanaugh in front of the 

church. It was while taking my picture 

that our good friend from New Jersey 

put down her purse on the top of her 

car. A few minutes later the Kava- 

naughs walked down to our Springfield 

Library to take a picture of a statue of: 

old Deacon Chapin, one of the founders 

of Springfield and one of my great, 

great, great, great, great grandfathers. 

While they were at the library, one of 

our church members saw the purse on 

top of the car in the parking lot and 

brought it in to report it to the church 

office. 

You have guessed it! The Kava- 
naughs drove off before noticing that 

the purse was missing, but an hour 

later they returned to conduct a search. 

You can imagine how relieved they 

were that the purse had been found. 

Had it not been brought into the church 

when it was, it surely would have dis- 

appeared. Hundreds of high school 
children had passed through that park- 

ing lot that afternoon, and a big white 

purse on the top of a car would have 

been an enormous temptation. 

Some of you Kitchen-Klatter readers 

in the neighborhood of Louisburg, Kan- 

sas, may know Mrs. Kavanaugh. She is 

the daughter of Mr. and Mrs. C. G. 
Moore of Louisburg. She told me that 
the Moore family had been fans of our 

program for many years. 
We had a visit from another one of 

our friends earlier this week. She 
came all the way from the Union of 

South Africa. Actually, she was the 
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guest of Betty’s father and mother 

down in Rhode Island, but since she is 

our friend, too, they brought her up to 

spend a day with us. Doreen van der 

Reit and her husband Albert are the 

owners of a large hotel high up in the 

mountains of South Africa. Doreen is 
staying here in New England while her 

husband and son are fishing in New- 

foundland. Albert van der Reit is one 

of the most famous deep-sea fisherman 

in all the world, and he travels all over 

the world to do his fishing. Betty and 

I are now beginning to make plans for 

a trip to South Africa, and of course 
we shall plan to stay with the van der 

Reits. From all that I have heard and 

read about their hotel, I know that it 

will be a beautiful and a thrilling place 

to visit. Betty’s mother and father had 

a splendid visit there a few years ago. 

I don’t think that we shall go there 

this coming spring, but surely before 

the following spring. Ee 

When you live in a city that is 340 
years old, it is not easy to become en- 

thusiastic about our nation’s Bicenten- 
nial, but little by little it is creeping 

up on us. We have a big Bicentennial 

Committee at work in the church, and 
we have several projects in mind. We 

have no chimes in our tall church 

tower, and we are hoping that some 

kind of a memorial can be made that 

will provide electronic chimes. An- 
other project will be the landscaping 

of our church grounds. 
If any of you are involved in some 

special Bicentennial emphasis in your 

own church, I would like to hear about 

it. You may have some project that 

hasn’t been thought of back here in 

New England. 

As I write this to you, the rain is 

pelting down outside. It is one of those 

cold rains that makes this time of the 

year a reminder that winter is not far 

away. Last winter we had So little 

snow that most of our ski resorts were 

hurt badly. In Springfield we are torn 

between wanting snow for the ski re- 

sorts, and not wanting snow to fill up 

our streets and parking lots. A heavy 

Snow on a Saturday or Sunday is a big 

problem for a downtown church. After a 
big snow, the city officials ban all 

parking in the downtown area, and cur 

parking lot is not big enough to vare 

for the cars of all who want to attend 

church. A heavy snowfall reduces the 

useable area of the parking lot by at 

least one-third. 3 
But don’t we all have our problems? 

Why should I burden you with mine? | 
God gives us the strength day by day 

to meet whatever life brings to us of 

happiness or sorrow. I just ask that 

you remember us in your prayers as we 

remember you in ours. 
Sincerely, 

Frederick
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BETTER LATE THAN NEVER 

by 
Evelyn Birkby 

It has taken me 16 years to get into 

the popular hobby of Sewing for the 

Barbie-type dolls which have been 

around all these years! 
Surprisingly, it was square dancing 

that brought me into this wide world of 

grownup dolls. Our local club decided 
to decorate a window in the business 

district of Sidney to publicize National 

Square Dance Week. Dressing dolls in 

Square dance costume was to be part 

of the exhibit. When I was asked to 

dress one of the dolls using the design 

of our Dudes and Dolls square dance 

costume, I panicked! 

A neighbor, Sharon Barrett, has made 

doll clothes to sell and she agreed to 

make both a boy and girl square dance 

outfit for me. She even offered to loan 

me dolls from her two daughters’ col- 

lection, but I decided to buy the dolls 

to keep for our three little grandnieces 

to play with when they visit in our 

home. 

Starting with the underclothes, Sharon 

made pettipants using the pants pattern 

for the 11-inch dolls. With each part 
open, she stitched the rows of tiny 

lace across each leg. Then she stitch- 

ed the center seam, gathered the top 

with a casing of bias tape filled with 

small round elastic. 

The full slip was cut into a circle, 

Slashed up the back and a tiny circle 

cut out to fit the waist. Two rows of 

wide lace were stitched around the 

circle, the raw edges were hemmed and 

a snap placed in the back to hold the 

Skirt in place. 

The square dance dress is red dotted 

Swiss with a swirling skirt, plain top 

and tiny, tiny lace stitched on in a 

scalloped design. The boy doll has 

blue pants and a white shirt. A bit of 

top stitching gives a western look to 

these tiny garments. Around the neck 

is a bit of red velvet ribbon which 

looks like a cowboy tie. 

Now that I have these dolls — I final- 

ly bought a second girl doll so I would 

have three — it seemed necessary to 

learn how to sew for the tiny figures. 

Along with Sharon’s help came sugges- 

tions from others. The following are 

some of the ideas they have given me 

for my amateur efforts: 

1, Find patterns you like (almost all 

pattern companies make designs for 

the 11-inch dolls) then alter them for 
whatever you need. A coat or shirt pat- 

tern can be used for a bathrobe, pajama 
tops, housecoat or beach coat. A for- 

mal pattern can be used for night- 

gowns. Shorts cut off at an angle can 

make panties. 

2. Trace patterns onto tissue paper 

and then use these copies when you 
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Sas 

Evelyn finds sewing 
a change from refinishing antiques. 

cut out garments. Tiny original pattern 
yieces are quickly ruined with pin- 

holes. ; 

3. Place original pattern and copy 

pieces in legal-sized envelope, mark 

on the outside what pattern is en- 
closed. Store in shoe box. (A fine way 

to recycle large used envelopes. ) 

4. Choose fabric which does not fray 

easily. Felt is especially fine because 

it does not need hemming. Taffeta or 

satin which is great for formals and 

wedding gowns need finished seams. 

Stitch one side of bias tape on wrong 

side right along with the seam. When 

seam is stitched, turn bias tape over, 

covering raw edges, and finish by hand. 

9. Thin terry cloth is excellent for 

bathrobes, beach clothes and acces- 

sories. 

6. A bit of fur can trim a coat or 

make a muff; craft shops have a kind 

of fake fur that can be made into at- 

tractive capes and hats. 

7. Trim can be used in many imag- 

inative ways: embroidered appliques 

can be purchased in sewing depart- 

ments in small sizes to add color and 

style; hand-embroidered flowers, feath- 

erstitching on a little collar and waist- 

band in contrasting color makes a 

dainty accent; lace can form ruffles 

around a skirt, sleeve and neckline; 

sew on a fringe or fringe the fabric if 

it is suitable for an interesting hem- 

line; decorative sewing machine stitch- 

ing can add color and design and also 
strengthen seams; Shape tiny bows 

from baby ribbon; Sequins can be 

stitched or glued to fabric; small 

beads, odd-shaped buttons, plastic 

flowers and designs cut from velour or 

velveteen can be used as trim. 

8. Matching buttons may be difficult 

to find in small sizes. Use a paper 

punch and punch little circles from 

various colored detergent bottles. Poke 

eyes into these circles with a hot 

darning needles to make buttons. 

9. Snaps, hooks and eyes are recom- 

mended. Put the buttons on the top for 

trim Only. 3 

10. Whenever possible make garment 
open down either front or back. This 

simplifies both sewing and dressing 

the tiny dolls. 

11. Finish as much of garment as 

possible before stitching together. 

12. Facing armhole and neck is usu- 

ally easier than turning back a hem. 

13. Zigzag stitch and tiny baby elas- 

tic are great for gathered waistlines 

and sleeve edgings. 

14. When making several little 

dresses, mass produce. Line them up 

and do similar seams at the same time. 

For example, put in all the hems, clip 

apart. Do all the side seams, clip 

apart, etc. 

15. Accessories are fun to make. 

Try a sleeping bag made with a heavy 

or quilted fabric. Cut two rectangular 

pieces and sew like a pillowcase, 

leaving one small end open. Turn raw 

edges inside and hem the end. A small 

pillow may be made in Similar fashion. 

Indian beads may be strung on nylon 

thread with a bead needle to make doll 

jewelry. 

16. For a fine canopied doll bed, 

start with a shoe box. Turn the bottom 

part of the box upside down. To the 

top of this glue a piece of quilted fab- 

ric, piece of mattress cover or any- 

thing to give the top a little softness. 

Make a cover by cutting a piece of fab- 

ric a little larger than the top. Hem. 

Cut straight pieces 1% times longer 

than each side and end. Hem. Gather 

the long side of each of these pieces 

and stitch to the top piece, leaving 

corners open. 

Make a small hole in the corners of 

the box and insert dowels which have 

been cut the height you desire the bed 

to be. Use lid of shoe box to make the 

canopy for the bed. Glue fabric to the 

box, or make cover Similar to bed 

cover. Trim with ball fringe, plain 

fringe, rickrack or a ruffle. Glue lid to 

top of dowels. 
17. A fine wardrobe may be made 

from a firm grocery box about 20x20x10 

inches in size. First tape all seams 

with masking tape for firmness. Cut 

one of the longer sides to make doors, 

or cut out an entire opening. Leave at 

least a 2-inch ‘‘frame’’ around the 
opening. Cover entire box, inside and 

out, with wallpaper or ‘‘Contact’’ type 
paper. Two inches down from top make 

a small hole in the two ends of the 

box. Get the smallest dowel available 

and slip through these two holes. Se- 

cure by winding rubber bands around 

the ends which protrude from box. The 

dowel makes a hanging rod for the tiny 

clothes hangers. 

It is true that I have finally begun to 

sew for the tiny dolls, but I still feel 

more at ease making grownup flannel 

shirts for my sons than teeny tiny 

shirts for the new boy doll. I’m learn- 

ing, though, and with the help of these 

generous, experienced seamstresses 

I’m hoping to add a new dimension to 

my Sewing ability.
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HOSPITALITY HELPS FOR 

NOVEMBER 

by 

Mabel Nair Brown 

Pilgrim Hat Centerpiece: Use one of 

the plastic half-gallon ice cream Car- 

tons as the base for the hat, turning it 

upside down. On top of it place a 

smaller round container about the size 

of the bottom of the first carton (a cote 

tage cheese container might do) or use 

a second ice cream carton set upright 

on the bottom of the first one. Cut a 

large circle of heavy black paper and 

place under the stacked cartons for the 

hat brim. Cover the boxes by making a 
cylinder of black paper — this becomes 

the crown of the hat — slanting it in 

Slightly toward the top. Glue a largs 

buckle, cut from gold paper, on the 

front of the hat. Fill the top container 

with choice fresh fruits, allowing them 

to show in a nice display out the top of 

the hat. Lay a few pretty fall leaves 

around the hat brim edge. 

Spool Turkey Favors: Collect the 

empty gold-colored thread spools to 

use as the base for each favor. Cut a 

round or oval of brown construction 

paper for the body of each turkey and 

also cut a turkey head from the brown 
paper. Glue the head to the body, and > 

glue on some red paper wattles. Mark 

in eyes. Using real feathers (you can 

find these in craft or variety stores), 

cut into sections so that the end part 

can be placed in a slit in the turkey’s 

body to become the tail, and smaller 

sections inserted in side slits for the 

wings. Glue a short length of brown 

pipe cleaner to the bottom of the turkey 

so that each turkey can be set on a 

spool to hold it upright. If name tags 

are desired, cut them in leaf shape from 

construction paper in shades of red, 

gold, and yellow. Tie a leaf to each 

spool with red yarn. Write the name on 

the leaf. 

Pilgrim Miss Centerpiece: For the 

body use one of the dishwashing deter- 

gent bottles which has the body shape. 

Stick a small round foam ball on the 

top of the bottle for the head. Using 

black crepe paper, make a dress and 
cape for the doll. Run a drawstring in 

the neck of the dress and the cape to 

fasten it snugly at the neck. With your 

fingers Shape the cape over the shoul- 

der of the bottle. Cut and fold the 

black paper to make a cap, and cut a 

cap band from white paper to get the 

proper Pilgrim look. Pin on a white 

paper collar. Add an apron cut from 
white crepe paper. This little lady 

looks Sweet in an arrangement of 

leaves, small gourds, and nuts, or 

standing beside a basket of fruit. 

Farm Scene or Pioneer Centerpiece: 

Use a child’s log set to make a cabin. 

David Brown, son of Rev. and Mrs. 
Carroll Brown of Pocahontas, la., 
is the youngest grandchild of 
Mabel and Dale Brown of Ogden, 
Jowa, Isn't he a darling? 

Enclose it in a: ‘‘Tinker Toy’’.<rail 

fence (or use small sticks). Use some 

long, dried grasses to make some mini- 

ature ‘‘grain shocks’’ which stand 
around the outside of the fences, add- 

ing some tiny candy pumpkins at the 

base of some of the ‘“‘shocks’’ for 

color. Turn the children loose on this 

project and they will probably come up 

with all sorts of ideas, such as pipe 

cleaner Pilgrims to add to the scene. 

Oh, yes, and some friendly Indian 

characters, too. 

Turkey Open-faced Sandwiches: Use 

a turkey cooky cutter to cut the bread. 

Spread with butter and your favorite 

filling. Put softened cheese spread in 
decorating tube, pipe the outline of the 

turkey, and add markings on wing and 

tail. 

Indian Tepee Nut Cups: (The children 

would enjoy making these.) Cut half 

circles for the tepee covering from 

brown construction paper or natural- 

colored burlap. Use three small twigs 

to form a tripod and tie at the top, 

being sure that the tepee will be of the 

right size to set down over a nut cup. 

Fasten covering to tepee ‘“‘poles’’, 

tacking into place with needle and 

thread. if stiff paper is used, you 

might have ‘‘simulated’’ poles, using 
toothpicks to stick out the top, as the 

paper tepee would stand by itself. 

Decorate the outside of the tepee with 

Indian designs cut from construction 

paper. 

Squash Turkey Name Cards: Glue a 

large squash or pumpkin seed to the 

upper right-hand corner of the card. 

Then sketch in a neck and tail to this 

seed turkey body. If you use a dark 

brown paper for the card and sketch in 

turkey features, tail, and the guests 

name with white ink, it makes a very 

attractive card. Orange paper might 

also be used. 
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TURKEY NOTES ARE A — 

UNIQUE IDEA 

by 
Evelyn Witter 

Turkey Notes are a Thanksgiving 

custom which originated in Davenport, 

Iowa, in the 1890’s. They have been 

popular in Davenport ever since, espe- 

cially among the grade school children. 

What are Turkey Notes? Here are 

several examples of them: 

Turkey red, turkey blue, 

Don’t end up 

In a stew. 

Turkey green, turkey yellow, 

Turkey says 

You’re a fine fellow. 

Turkey red, turkey blue, 

Turkey Says... 

I love you. 
To make the traditional Turkey Note, 

first write the verse. It must follow the 

pattern above beginning with “‘turkey’’ 
plus whatever colors will help most 

with what you intend to rhyme. 

Copy the poem on a three by five card 

or apiece of theme paper. 7 

Then, roll the verse in a colorful 

wrapper of tissue or construction paper. 

The wrapper must extend beyond the 

card so there will be enough to make 

fringe by cutting the paper at each end. 

Tie each end with a ribbon, yarn, or 

String. 

Turkey Notes rate right up with Val- 

entines and May baskets in Davenport. 

And, like Valentines and May baskets, 

the methods of distribution vary. 

In some classrooms boxes are set up 

the Wednesday before Thanksgiving, 

and the notes addressed to classmates © 

are dropped there. Turkey Notes are 

seldom signed. 

For friends outside school, the May 

basket method is used, weather per- 

mitting. The notes are tied to door- 

knobs. The messenger rings the bell or 

knocks and makes a hasty exit to 

watch from the bushes. 

Probably the most popular use for the 

notes is at the Thanksgiving dinner 

table. The scrolls are left beside the 

plate to be opened between courses 

while the writer of the notes watches 

eagerly to see how his messages will 

be received. 

Because Turkey Notes are not sign- 

ed, the author has a free hand to say 

what he pleases. Some notes are not 

too flattering, taking on the words of 

the comic Valentines. But most Turkey 

Notes are written in the spirit of the 

season and with thoughts of the coming 

of Christmas. : 

The debate goes on as to how Turkey 

Notes really started in this Iowa com- 

munity. Some believe the Turkey Note 

(Continued on page 20)
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DOROTHY 

WRITES FROM 

THE 
l [ 

FAH We 

Dear Friends: 

Fall is really here, not only because 

the calendar says so, but the leaves 

are turning, and we have had several 

light frosts in this area. In fact, the 

other night it got cold enough to freeze 

a little ice in the duck pan. We have 
Some corn that a killing frost won’t 
hurt, but we also have some that could 

stand a few more weeks of warmer 

weather. I suppose most of this will be 

chopped for ensilage. What isn’t chop- 
ped will be cut with a corn binder, and 

Shocked for grinding later. We haven’t 
had any little corn teepees around for 

years, and I’m going to love this. 
We had a nice visit this summer with 

our brother-in-law Raymond Halls, who 

came from Roswell, New Mexico, to 

attend his 50th class reunion in Lucas. 
He had several meals with us, and we 

were glad to see as much of him as we 

did, since he has two sisters who live 

here, plus many friends. We are sorry 

Edna can’t make these trips with him, 

but the last time she tried it, several 

years ago, she had such a hard time 

breathing in our humidity she had to 

spend most of her time in bed, so she 

is better off right where she is. At 
least Raymond has a lot to tell her 

when he gets back home. We try to see 
that at least one of us in the family 

gets to Roswell to see her once a year. 
Recently I did something I have 

never done before, and had a perfectly 

wonderful time. I went on a three-day 

bus tour to Minneapolis, sponsored by 

the Lucas County Farm Bureau Women. 
Our Birthday Club members had been 
talking about taking some kind of short 

trip together this fall, since we had so 

much enjoyed the one we took to Ka- 
lona and the Amana Colonies last 
year, So when this tour was advertised, 
we decided to take it. Several of our 

members had gone on previous trips 

with the Farm Bureau Women, and 
were enthusiastic about bus tours, so 
it wasn’t hard to get them all to say 
they would go. Our reservations had to 

be in a month in advance, and before 

time to leave two of our girls had to 

cancel out, but eleven of us did go. 
I certainly got off to a bad start, how- 

ever, when we were waiting for the bus 
to arrive at the Farm Bureau office. I 

bumped into a man carrying a freshly 

painted garbage can, and got white 

paint all over the front of my very best 
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Members of the bus tour as they 
waited in the lounge for the tour 
of the Betty Crocker Kitchens. 

pantsuit jacket that had just been 

cleaned for the trip. One of the girls 

said it looked and smelled like a latex 

paint, so we decided to try washing it 

out with clear cold water. After much 

rubbing and much water we did get it 

out. I couldn’t wear it, but we hung it 

over the seat near the air conditioner 

vents, and by the time we got out for 

lunch it was dry enough to put on. 

Thank goodness for polyester! 
Between Albert Lea, where we stop- 

ped for lunch, and Minneapolis, it 

started to rain and I was afraid this 

might put a ‘‘damper’’ on everyone’s 
spirits, but it didn’t. Our rooms were 

reserved for us at the Guest House 

Motel, which was just three blocks 

from the Mall and large department 

stores. We got to our motel about 3:30 
P.M., and since nothing had been plan- 
ned for us to do the rest of the day, 
after we had gotten settled in our 

rooms and rested a little bit, we walk- 

ed to the shopping center in a light 

rain. It was Monday and the stores 
were open until 9:00, so we looked 

around in the stores, met for dinner at 
the Harvest House, and shopped a 

while longer before going back to our 

rooms. 

The next moming we boarded our bus 
at 7:45 and went to the Betty Crocker 

Kitchens. We were taken to a hospital- 
ity room first, where we were served 

rolls and coffee. While we ate, we 

watched a film about the history of the 

company, the birth of the Betty Crocker 
name, the growth and development of 

all their packaged products, and the 

Subsidiaries they own, all of which 

pertain to women and the home. From a 

single kitchen in 1921 this General 

Mills Consumer. Center now has seven 
beautiful and efficient test kitchens, 

and a staff of more than 80 people. It 

is in these kitchens that their home 
economists develop the package direc- 

tions and recipes you find on the Gen- 

eral Mills food products, and in their 
cookbooks. Our guides were sweet and 
looked cute in their red double knit 

skirts with navy jackets trimmed with 
the red, and red buttons. 

Next we went to the Munsingwear 

factory, where we first visited the rem- 

nant room where they had material and 

trims on sale at reduced prices. We 

were then taken on a tour, where we 

saw the production work involved in 

making a garment from the knitting of 

the fabric to the inspection and pack- 

aging of the finished garment. Only 

men’s and boys’ clothing was made 

here. Our first stop was the dye house, 

where the fabric is dyed or bleached. 

From there we went to the fabric fin- 

ishing department, where they get the 

material ready for cutting and sewing 

by adding finishes, drying, curing, and 

folding. Inspection of the fabric is also 

done on this floor. 

The knitting department was on the 

fifth floor. Munsingwear makes about 

60% of all the fabric used for men’s 
and boys’ wear. There were over 250 
knitting machines on this floor. Some 
come from foreign countries such as 

Great Britain, Germany, Switzerland, 

and Japan, and others were invented or 

developed by their own personnel. I 

never saw such complicated machinery 

in my life, and I have come to the con- 

clusion that knitting mills must be 

about the noisiest places in the world 
to work. 

The cutting department occupied 

three floors, but we went to only one 

of them. From there we visited the 

sewing department. Each machine is 

designed for a specific operation, and 

each operator does only one portion of 

a garment. We saw their “‘bird’’ ma- 
chine, which automatically embroiders 

the Munsingwear penguin, trademark 

for the men’s and boys’ division. It 
runs on a two-minute cycle, completing 

a bird in that short time. 

Finished garments are packaged by 

hand as a final inspection to assure 

that only first quality garments are 

sold to customers. The irregular arti- 

cles go to the employee store. This 

business, which was started in 1886 

in atiny loft of an old saddlery build- 

ing in downtown Minneapolis by three 

young men who set up shop to make 

and market men’s underwear, has cer- 

tainly gone a long way. They now have 

13 plants throughout the country, and 

employ 5000 people. } 
After a good dinner at the fine old 

cafeteria, The Forum, we went to the 

brand-new, beautiful Federal Reserve 

Bank. We were first shown a film on 

the construction of the building, and 

then our guides took us to different 

areas of interest. For instance, we 

saw the room where over 1% million 
checks are processed each day. 

The three floors underground are the 

Security facilities and are: heavily 

(Continued on page 20)
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The Old Red Rocker 

by 
Mary E. Javens 

Just between the daylight fading and 

the dusk falling, I take a few minutes 

to sit and ponder the day just leaving. 

There is no light in the room — just 

the soft glow of the old lamp in the 

kitchen. Somehow I rest better in the 

twilight. Today I have spent time 

Straightening books. I have spent 

much time reading odds and ends (as I 

went along), including sayings by fam- 

ous people. ‘‘Wisdom is knowledge 
that has been cured in the brine of 

tears,’’ wrote Richard Armour long 
ago. I find that I agree with him, for 

most worthwhile gain has been earned 

through hard work and disappointment. 

I like something I read about the 

Land of the Hereafter. The Old Chi- 

nese have very definite opinions con- 

cerning Life after Death and the man- 

ner of entering the Promised Land. 

Some of us will enter through kind 

deeds, so say the Old Chinese. Some 

of us will enter Heaven on a wish; 

still others will pass through the gates 

on a dream.I sit and rock in the gloam- 

ing and think of these old beliefs. 

They are comforting thoughts. I specu- 

late much on the simple Faith of the 

Old Chinese. But most of all, I specu- 

late on the almost unbelievable com- 

fort of the Old Red Rocker. 

‘fA rocking chair’’, so says Webster, 
‘fis a chair mounted on rockers or 
springs so as to allow a rocking move- 

ment.’’ 

' IT have always felt that there are 

times when the dictionary stops far 

Short of the mark in the definition of 

certain words, and this is one of them. 

In my opinion this is a stingy descrip- 

tion of so versatile a piece of furni- 

ture. If I were to describe a rocking 

chair, I’d say something like this: 

‘fA rocking chair is one of the finest 

pieces of furniture ever invented. It is 

usually a seat for one, with four legs 

and a back. The legs are set on curved 

pieces of wood so that with a small 

motion of the body, a continuous com- 

forting movement follows — a move- 

ment which is very soothing to both 

body and mind. 

‘“‘A rocking chair can be used in 
many ways. A cross child is comforted 

more, 

by the gentle movement of the chair, 

especially if a song is crooned tender- 

ly by the mother holding the little one. 

And if you are disturbed over the 
slightest problem, sit in the chair and 

rock quietly. Think over all the good 

and the bad in connection with your 

trouble. In due course you’ll find you 

have rocked away all the troubles. Not 

only that, you have rested both back 

and feet and so are able to go on once 

rested not only in body, but 

spirit as well.’’ . 

Now that description comes closer to 

being the truth about a good comfort- 

able rocking chair, at least the rocking 

chairs I know personally. 

Even as I write about them, I am mo- 

mentarily saddened, for rocking chairs 

have gone out of style. Homes of today 

most often do not contain such articles 

of furniture. It is necessary only that 

all pieces in a room conform to a cer- 

tain decor, and comfort plays a small 

part. About the only place you find 

comfortable rockers today is in a home 

furnished in late Throw-Outs and Attic- 

Salvage, both of which are very popu- 

lar at our house. 

Doctors now seem to agree that jan- 

gled nerves are soothed by the easy 

rhythmic motion of a rocking chair and 

have decided it is good therapy for a 

tired, nervous individual. Our grand- 

parents must have been way ahead of 

their time, for they already knew about 

the many redeeming features of a com- 

fortable rocking chair. 
My thoughts return once more to the 

Old Chinese and the simple belief of 

Redemption — a wish, a good deed and 

a dream. In the stillness of early eve- 

ning, I go about the task of fitting my- 

self to walk into Heaven. My wish is 

simple: that of never being separated 

from the Old Red Rocker. It has been 

my friend and companion since I was a 

little. girl with my hair in pigtails. 

As to my good deed, I share the Old 

Red Rocker with whosoever sets foot 

in the house. ‘‘Sit and rest a while,’’ I 

say, aS I pour a cup of coffee. 

And my dream? Ah, my dream con- 

cems the welfare of the sick and ail- 

ing, of each hungry beggar that crosses 
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my path, and of those who have no 

shelter while I have an empty bed. My 

dream is that some day there will be 

no hunger, no sickness. Rather, there 

will be Peace and Love from one end 

of the earth to the other. Dreams are 

made of Hope, and as such have they 

always been. I rock in the gloaming 

and the Old Red Rocker makes soft 

little sounds of satisfaction. 

PRAYER. 

A prayer an hour increases your power. 

A prayer a minute has a blessing in it. 

A prayer in the morning is the day’s 

adorning. 

A prayer at noon keeps the heart in 

tune. 3 

A prayer at night makes the day end 

oO" PEM. 

LIVE... LAUGH... ENJOY TODAY 

Light the lively lights of night 

With thoughtful thanks, and 

Give voice to sounds of feast and joy. 

Together, with all those dear, 

Break bread, enjoy the goodly cheer. 

And recall past happy days. : 

ENJOY TOMORROW, TOO. 

NOVEMBER 

geese-drawn The wavering arrows 

sweep 

down uncharted southern avenues 

awakening my heart to leap 

and echo, too, their freedom cry. 

The ducks linger — pass to and fro, 

as they on unseen errands run, 3 
waiting until they taste the snow 

before they join the winging throngs. 

’ The pheasant cocks flout coming doom, 

parade in plumage newly bright, 

compete with every sonic boom 

and set the margins of their realms. 

Bobwhite, before the hunters’ rush, 

comes to the friendly farmstead square 

and whistles in the evening hush 

to home the covey scattered far. 

Cottonwoods hold the last few hearts, 

all crisp and gold and jingly, 

loath to let them soon depart 

to join their peers crowded below. 

The birch still has all it can hold 

waiting for nature’s practiced hand 

to rub the green from the gold 

before she gives them to the wind. 

My month also is November — 

but winter holds no grief for me 

for I have only to remember 

spring is for me eternal life! 

: —Ruth L. Hansen
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MINI- BUSINESSES FOR MIDWEST 

KIDS 

oy 
M. B. Grenier 

In St. Louis, Missouri, an interest in 

tropical fish that started out as a 

hobby for two boys when they were in 

the eighth grade spawned into more 

than 40 aquariums, the takeover of a 
basement, and a thriving wholesale 

business by the time the boys were in 
high school. They started out with 

capital loaned by family and friends, 

and soon were expertly managing the 

profits from a $4,000 investment in 
fish and tanks. The boys breed fish, 

sell them to dealers, and use the prof- 

its to buy more tanks and fish. To cut 
overhead, the boys _ built tanks out of 

old refrigerator shells. A hole was cut 
in one side, covered with glass, and 

caulked. The boys explained that two 

fish will produce as many as 250 off- 

spring in one spawn, and the young are 

usually sold in groups of a dozen. 

Needless to state, the young men are 

sold ‘‘hook, line and sinker’’ on this 
anything-but-fishy business! 

“Just clownin’ around’’ could de- 

scribe the “‘funny business”’ of another 
enterprising lad in another Missouri 

city. He has always enjoyed telling 

jokes, making people laugh and forget 

their troubles, and was bowled over 

when he found that people actually pay 
for such services. He enlisted the help 

of his dad, his mother sewed them up 
two clown suits, and they were soon 

making the laughs at children’s birth- 

day parties, church functions, at super- 

market and service station openings, 

etc. “‘Our advertising is done just by 
word of mouth, but sometimes when we 

hear about a new business opening up, 

we stop and offer our services handing 

out souvenirs, serving refreshments, or 

whatever. We get paid $5.00 for 45 min- 
utes at a party, and $25.00 for four 
hours’ work at a business place — if 
such happy ‘carrying on’ can be called 
‘work’’’, the young clown explains 
with.a wide grin. 

The above examples are only a small 

Sampling of the many ‘“‘mini-busi- 

nesses’ that are springing up all over 

America today. When the Great Society 

with its government grants and ‘‘syn- 

thetic’’ jobs began falling apart, young 

people began taking things in their own 

hands and creating Horatio Alger-type 

opportunities for themselves. Discover 

ing the joy of free enterprise, they are 

going on a healthy do-it-yourself spree, 

creating their own jobs, and so savor- 

ing the satisfaction of earning their 

own way by individual initiative. It is 

good old Yankee ingenuity that made 

America what it is today. 

Baby-sitting is one of the most popu- 
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Hanna Tilsen is a new member of 
Lucile’s household. She finished 
up the school year in her home 
town and joined her mother, Betty, 
and Lucile this summer. She re- 
cently observed her 13th birthday. 

lar ways for teen-age girls, and some 
boys, to earn spare time cash. Rates 

vary in different parts of the country, 

ranging from 70¢ to $1.00 per hour. Sit- 
ters get their jobs merely by parent-to- 

parent advertising, or by leaving their 

business cards with name, address, 

telephone, age, references, and rates 

expected with prospective employers. 

Girls in several states have organized 

‘baby-sitting pools’’ or agencies. One 
baby-sitter’s mother agrees to keep a 

list of the sitters willing to work, and 

the hours they will be available. Her 

number is put in an advertisement in 

the paper. Customers call her, and she 

gives the name and address of the sit- 

ter available for the job. 

Some kids find that older people as 
well as babies, need sitters. One young 

St. Joseph boy found several older 

people yearning for Companionship, 

only wanting someone to talk to, and 

willing to pay a small fee for the privi- 

lege. He closes the generation gap 

with weekly, one-hour generation 

‘“‘raps’’ — mutually enjoyable sessions 
— each generation learning and bene- 

fitting from the other. 

Pets need sitters, too, and many 

young people in the Midland empire are 

earning ‘‘petty cash’’ while pet owners 
are away from home on vacations or 
business. St. Joseph enforces a dog- 

leash law, so several young opportun- 

ists in the city solve dog owners’ “‘pet 
peeves”’ by walking their dogs for 50¢ 
to $1.00 per hour. Other ‘‘pet-sitters’’ 

go to homes while the owners are 
away, and feed, water, and care for the 

pet. They find that most owners are 

willing to pay from 50¢ to $1.00 per | 

day. Young people with a special love 

for animals especially recommend this 

‘‘wags-to-riches’’ way of earning extra 
cash. 

Young people who are talented in 

music and dancing find that by cashing 

in on their talents they can easily pay 

for their own training, and ‘‘keep in 
step’’ with the money scene, too. 

Eleven-year-old Allison Widner of St. 
Joseph assists her dancing teacher in 

giving lessons all day each Saturday. 
In this way she pays for her own les- 

sons, and has extra cash besides to 

make ‘‘sweet music’’ to her ears. An- 
other on-her-toes St. Joseph miss, after 

She had mastered ballet and tap 

dancing, cleaned out a basement play- 

room, got a record player and records, 

advertised her dance classes in news- 

papers and by word of mouth, and was 

soon “‘head over heels’’ in business. 
By charging one dollar for a half hour’s 

lesson, and by working only after 

school hours and all day Saturday, both 

She and her assistant saved enough 

cash to pay their ways through the 
freshman year at the city’s junior col- 

lege. 

Hobby shop kits provide patterns, 

molds, and materials for prospective 

young businessmen and women. Candle- 

making kits, liquid plastic kits to make 

ashtrays, paperweights, napkin holders 

and other decorations, wooden key 

charms, are all used to make items for 

sale by St. Joseph youths. Some girls, 

handy with needle and thread, make 

aprons, doll clothes, crocheted beads, 

and necklaces to sell. Products are 

sold door-to-door, at church and school 

bazaars, and at rummage and garage 

sales. Most report that they make at 

least a 50% profit on most of their sale 
items. 
A cash-conscious lad has set up a 

real ‘‘sharp’’ glass works business in 

his home. He cuts off the tops of two 

identical bottles, glues felt over the 

bottoms so they will be scratch-free, 

and decorates with lace, or other mate- 
rials, to make a pair of charming can- 

dleholders to sell. The bottom parts of 

the bottles are sanded off, decorated, 

and sold for nut and candy holders. 

“‘They are sure-fire sellers, especially 

at Christmastime,’’ he explains. ‘‘And 

practically all the money is profit after 

the glass cutters are paid for.’’ 

Other nimble-fingered, thrift-conscious 

mid-American youths are making cush- 

ion tops and rugs from scraps of mate- 

rial left over from home-sSewing proj- 

ects; Christmas and Memorial Day 

wreaths from wire coat hangers molded 

into circles and decorated with strips 

of tissue paper, plastic bags, or ever- 

green; wastebaskets; pencil holders 

and napkin holders made from discarded 

cans and cartons; gift and name cards 

from last year’s Christmas cards. They 

are selling their products neighbor-to- 

neighbor, at roadside stands, or on a 

commission basis at gift shops and 

(Continued on page 22)
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MARY BETH AND FAMILY BUSY 

WITH MANY ACTIVITIES 

Dear Friends: 

As I sit at my typewriter today I have 

an extraordinary view whenever I look 

up. My desk now faces north. It sits 

under the large expanse of glass win- 

dows which allows me a view of the 

entire backyard. We decided late in the 

summer, after Katharine had packed up 

her things, that Adrienne and her father 

and I would switch rooms. Both of the 

‘bedrooms are on the west end of our 

low ranch-style house, but one of these 

rooms is considerably larger than the 

other. When there were two girls with 
all of their dolls and toys to squeeze 

into one roof.’ it seemed the only 
practical course of action to give them 

the larger room. Now, however, the 

dolls are put away, few toys remain, 
and one of the occupants lives in 

Texas nine months of the year. It oc- 

cuired to me that Donald and I, who 

were living with wall-to-wall furniture 

and bookcases stacked into a condition 

of constant tilting, did truly need more 

space. 

It was a mess, that bit of changing 

rooms. It sounded simple but it wasn’t! 

The physical labor of moving the furni- 

ture wasn’t half so difficult as having 
to come to grips with the decision of 

what to throw away. My better judg- 

ment made me pass along to those 

more slender than I those dresses in 
my closet which I could no longer 

wear, but which I have been hoping for 

years to again get into. I actually 

threw out dresses I have had since 

before we moved to Milwaukee in 1961. 
Needless to say, I have vastly more 

room in the closet I share with Donald. 
The builder of this house loved win- 

dows and large rooms and ample kitch- 

en cabinets, but he was a frugal fellow 

when it came to closet space. 

But the view, which to me is quite a 

new one out of our bedroom, is beauti- 

ful, and today is one of brilliance with 

the autumnal colors. We are having a 
spectacular show of colors on the 

‘leaves this year. We had very early 

frosts, and the leaves simply outdid 

themselves with grand colors. Katha- 

rine, on the other hand, reports from 

Houston that they are just now ap- 

proaching the season when the days 
are tolerable. I do not wish to imply 

that she dislikes the Texas climate, 
but it was an enormous shock to her to 

find the window of her dormitory hot to 

the touch when the air conditioner was 
running constantly inside the room. I 
thought that was a classic description 

of just how hot it was in Houston. 

Adrienne threaded a bracelet of im- 
mature acoms from our front tree onto 

an elastic thread and sent it to her as 

a Happy Autumn present. We have a 

— hobs ORNS. 
Mother (Leanna Driftmier) has mar- 
velous eyesight for her 88 years, 
and spends many hours reading. 

bumper crop of acorns this year, but 

because of the lack of moisture this 

past summer many of them did not de- 

velop to their normal size. The poor 

Squirrels had best lay in a little extra 

to compensate for their tiny size. 

While I am still thinking about Katha- 
rine’s reactions to Texas and all the 
surprises the state held in store for 

her, allow me to relate a few more of 

her observations. She says it rains 

daily, sometimes just a fifteen- or 

twenty-minute snrower, but always a 

rain. Which fact explains why, in the 

booklet she received from Rice Univer- 

sity in August, they emphasized the 

raincoat, umbrella, and waterproof 

clothing that was a ‘“‘must’’ to bring. 
Her other fascinating discovery — 

even more than the oohs and aahs 

about the stores in downtown Houston 

— was the tiny animal life she encoun- 

tered. On her rainy walks across cam- 
pus through grass, which she reported 

squished up through her sandals, she 

saw wild lizards, both small and large. 

She found a lizard on her window ledge 

just like the one she had paid consid- 

erable money for as a pet from a spe- 
cialty store here in Milwaukee. There 

he was, all covered with red spots, and 

looking for all the world like a spotted 

newt, but he was just a common Texas 

lizard. 

She writes that her math courses are 

extremely difficult, but she expects to 

pass, and next term come the best 

courses of all, the biology classes. 

Her father and I are relieved that the 

difficulty of her major math courses 
have not made her anticipate the next 

term with anything except Great Expec- 

tations. 

We sent her bicycle to her via a 
trucking company in Waukesha, and 
now she is beginning to cover Houston 

with her set of wheels. She says riding’ 
through the traffic is ‘‘just nothing’’, 
and she has a map and has determined 
to see Houston from end to end. 
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Adrienne has entered her freshman 

year, determined to make Driftmier his- — 

tory, I have surmised. After her stren- 
uous summer of Red Cross life saving 

lessons, she leaped into the first 

sports program that was offered. It hap- 

pened to be field hockey, and she set 

quite a pace for herself with homework 

and scheduled games in addition to 

daily practice. Then she ran for fresh- 

man class vice-president, and. walked 

off with that honor in her pocket, and 

as if this were not enough, when the 

Drama Club opened its doors and audi- 

tioned for their new play, Adrienne 

was right there reading for any speak- 

ing part they would give her — and she 

made that, too. I did have a serious 
heart-to-heart with her that it was 

probably possible to divide oneself 

into too many pieces, and that as 
happy as we were about her enthusiasm 

about high school, she was there first 

and most importantly to improve her 

brain, and if her report card comes 

home looking neglected, something 

will have to go. : 

Paul is now in training for basket- 

ball. He has never quite had the con- 

fidence to push himself out into the 

sports. arena because of a lack of co- 

ordination. His feet were always grow- 

ing too fast, and his legs were rubbery 

and seemed to go the wrong direction, 

but this past summer he kind of fell 

together like a wooden puzzle. Now, I 

suspect, he will be the tallest fellow 

on the team (he’s pushing six-feet 

five-inches) and his coordination with 
a ball is vastly improved over just a 

year ago. His hands are so enormous 

he can hold a ball far above his op- 

ponent’s head and render him helpless. 

I do hope and pray for his long-range 

best results that he will want to play 

basketball and be really good at some- 

thing badly enough to keep his mind 

disciplined where his studies are in- 

volved. 

We have only one student boarding 

with us this year. Dan, from Wood- 

stock, Hlinois, is back with us again, 

and he has moved into the converted 

study at the opposite end of the house, 

which our girl boarder lived in last 

year. 

School is humming along for Don and 

me. He is teaching physics, geometry, | 
algebra and seventh grade general 
math. I have second grade again, with 

_ten delightful children — eight of whom 

are boys! I love little boys, but they 
surely are a different story from the 

seven little girls and three boys I had 

last year. . 
I must get on with my preparations 

for tomorrow’s school day, so until 

next month I send you my best wishes 

for a happy Thanksgiving. 
Sincerely, 

Mary Beth
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Tested 

by the 

Kitchen - Klatter 
Family 

DONNA’S MENU - 

THANKSGIVING 1974 

Roast Turkey with Sage Dressing 

Southern Yams 

Broccoli Casserole 

; Creamy Asparagus Salad 

Cranberry Sauce Pickles & Olives 

Hot Rolls 

Pumpkin Pie with Whipped Cream 

Coffee 

es 
CARVING THAT TURKEY 

1. To remove the leg, hold drum- 
Stick, cut through Skin, and sever 

joint. Press leg away from body with 

flat side of knife, then cut remaining 

Skin on back. Try to remove the oyster 

(choice dark meat in Spoonsshaped 

bone on the back) with the leg. | 

2. Disjoint drumstick and thigh by 

holding leg and thigh at right angles to 

plate and cutting through meat to the 

bone. Then, holding thigh with knife, 

press drumstick down with other hand 

until joint Snaps. 

3. To slice leg meat, hold drumstick 

at right angles to plate and cut down, 
turning leg to get uniform slices. To 

Slice thigh meat, straddle the bone 
with fork and cut meat in lengthwise 

strips. 
4, Remove wing by placing knife at 

right angles to breast about 14 inches 
above wing and cutting straight down 
through skin and wing joint. 
3. To slice breast meat, straddle 

keel bone with fork or insert fork in rib 

section on side opposite that being 

carved. Hold knife parallel to breast 
ana cut with a sawing motion, starting 
first slice just above place wing was 

removed. Cut slices about 3/8th inch 
thick. 

6. Good luck... 
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SOUTHERN YAMS 

1 1-lb. can yams in syrup 

1 cup brown sugar 

1/2 tsp. cinnamon 
2 tsp. Kitchen-Klatter vanilla 

flavoring 

4 Tbls. butter or margarine 

Drain the yams and add the sugar to 

the syrup. Cook in small pan over di- 
rect flame until thick and syrupy. Add 

cinnamon and flavoring. Place yams in 

a baking dish large enough to have a 

single layer. Pour syrup over yams and 

dot with the butter or margarine. Bake 
in a 350-degree oven for about 30 or 40. 

minutes. —Mae Driftmier 

CRANBERRY CHEWS 

4 eggs 

2 cups sugar 

Juice of 1 lemon 

1/2 tsp. Kitchen-Klatter lemon 

flavoring 

1/4 tsp. Kitchen-Klatter almond 

flavoring 

3 cups flour 

3 tsp. baking powder 

1/2 tsp. salt 

1 1/2 cups chopped pecans 
1 1-lb. can jellied cranberry sauce, 

diced in 1/4-inch cubes 
Beat eggs; add sugar gradually, and 

continue beating until creamy. Add 

lemon juice and flavorings. Sift flour, 

baking powder and salt together and 

stir into egg-sugar mixture. Fold in 

chopped pecans and cranberry sauce. 

Mix only slightly. Bake in two greased 

shallow pans, 10- by 15-inch, for 30 

minutes at 350 degrees. Frost with 

powdered sugar frosting and cut in 

squares while still warm. Makes 6 or 7 

dozen. —Margery 

ASPARAGUS SALAD | 

2 10%-oz. cans asparagus tips 
2 envelopes unflavored gelatin 

1 10%-oz. can condensed cream of 

asparagus soup 

1/2 cup water 
1 Tbls. lemon juice 

1 cup sour cream 

1 cup finely diced radishes 
3 Tbls. chopped green onion tops 

Drain asparagus thoroughly, reserving 
1/2 cup of the juice. Soften the gelatin 
in the asparagus juice. Mix the soup, 

water and gelatin mixture, heat to just 

under boiling stirring until smoothly 

blended and gelatin is dissolved. Re- 

move from heat and add lemon juice. 

Chill until consistency of honey; then 

fold in sour cream, radishes and green 

onions. Arrange about half of the as- 

paragus tips in a 144quart mold. Chop 
remaining asparagus and fold into the 

gelatin mixture and pour over the tips. 
arranged in the mold. Chill until firm 
and unmold onto serving plate. Serves 

eight to ten. —Mae Driftmier 

NO-BAKE PUMPKIN PIE 

1 pkg. vanilla pudding and pie filling 

1/4 cup brown sugar 
1 1/2 tsp. pumpkin pie spice 
1/4 tsp. Kitchen-Klatter burnt sugar 

flavoring 

1/4 tsp. salt 
1 Tbls. butter 
1 1/4 cups milk 
1 1-lb. can pumpkin 

1 9-inch graham cracker crumb crust 
Be sure to get the pudding mix which 

needs to be cooked. Combine pudding, 
sugar, spice, flavoring, salt, butter and 

milk in a saucepan. Cook and stir over 

medium heat until mixture comes to a 
full, rolling boil. Remove from heat. 

Cool about 5 minutes, stirring twice. 

Add pumpkin and mix well. Pour into 

prepared crumb crust. Chill at least 3 

hours. Serve with whipped cream or 

whipped topping. Excellent when a 

make-ahead dessert is needed. —Evelyn 

CRANBERRY-PINEAPPLE FREEZE 

2 3-0z. pkgs. cream cheese, at room 
temperature 

2 Tbls. sugar 
2 Tbls. mayonnaise 
1 1-lb. can whole cranberry sauce 
1 9-oz. can pineapple tidbits, drained 

1/2 cup chopped pecans 
1 cup heavy cream, whipped 
Beat cream cheese, Sugar and mayon- 

naise until light and fluffy. Add cran-. 

berry sauce, pineapple and nuts. Fold 

in whipped cream. Pour into an 8'2x442x 
24-inch loaf pan. Freeze until firm. 
Let stand for a few minutes at room 

temperature before you Slice this for 

serving. Serves 8. —Mae Driftmier 

SOUR CREAM CINNAMON ROLLS 

3 cups sifted all-purpose flour 

6 Tbls. shortening 
1 1/4 cups dairy sour cream, warmed 
1/8 tsp. soda 

1 pkg. dry yeast 
1/4 cup warm water 
1/4 cup sugar 
1/2 tsp. salt © 
1 egg, ‘beaten 
Soft butter 

Cinnamon 
Brown sugar 
Sift the flour into a large bowl, make 

a well in the center and set aside. Add 

the shortening to the warm sour cream 
then stir in the soda. Dissolve the 

yeast in the 1/4 cup of warm water. 

Combine the sour cream mixture, the 
yeast mixture, sugar, Salt, and egg. 

Pour this into the flour and mix well. 

Turn out onto a floured board and roll 

to 1/4 inch thick. Spread with the but- 
ter, cinnamon and brown sugar. Roll up 

and slice 1 inch thick. Place on greas- 
ed pan. Let rise about 1 hour. Bake at 
375 degrees for about 25 minutes or 

until done. —Mae Driftmier
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HARVEST PUMPKIN-DATE CAKE 

1/2 cup shortening 
1 cup sugar 

1/2 cup brown sugar, firmly pa 

2eggs 

1/4 tsp. Kitchen-Klatter butter 
flavoring 

1/4 tsp. Kitchen-Klatter orange 

flavoring 

1/4 cup orange juice 

1 1/2 cups pumpkin 
2 cups sifted flour 

1 1/2tsp. soda 
3/4 tsp. salt 
1 tsp. pumpkin pie spice 

1 cup chopped dates 

Cream together the shortening ats 

sugars. Beat in the eggs one at a time, 

beating well aftét’each addition. Stir in 
the flavorings. Combine the orange 

juice with the pumpkin. Sift together 

the dry ingredients. Add the pumpkin 

and dry ingredients alternately to the 

creamed mixture. Stir in the dates. 

This can be baked in a 9- by 13-inch 
loaf pan, or in a tube cake pan. The 

oven temperature should be 350. de- 

grees, and the approximate times 

should be 45 minutes for a loaf pan, or 
an hour for a tube pan. —Dorothy 

CREAM CHEESE BROWNIES 

1 4-oz. pkg. German sweet chocolate 

3 Tbls. butter or margarine 
1/2 tsp. Kitchen-Klatter burnt sugar 

flavoring 

1 3-oz. pkg. cream cheese, softened 

_2 Tbls. butter or margarine 
1/4 tsp. Kitchen-Klatter butter 

flavoring 

1/4 cup sugar 

1 egg 
1 Tbls. flour 

1 1/2 tsp. Kitchen-Klatter vanilla 

flavoring 

2 eggs 

3/4 cup sugar 

1/2 tsp. baking powder 
1/4 tsp. salt 
1/2 cup flour 
1/2 cup nuts 
In a small saucepan ps TRS choco- 

late, 3 Tbls. butter or margarine and 

burnt sugar flavoring. Stir constantly 

until melted and smooth. Cool. 

In small bowl cream softened cream 

cheese, 2 Tbls. butter or margarine and 

butter flavoring. Add 1/4 cup sugar, 1 
egg, 1 Tbls. flour and vanilla flavor- 

ing. Blend thoroughly. Set aside. 

In large bowl combine remaining in- 

gredients with exception of nuts. Beat 

thoroughly. Stir in cooled chocolate 

mixture and add nuts. Spread half of 
mixture in greased 9-inch square pan. 

Top with cream cheese mixture. Spread 

remaining chocolate batter over top. 

Zigzag with knife to make marble ef- 

fect. Bake at 350 degrees for 35 min- 

utes, or until it tests done. Delicious 
and moist. —Evelyn 
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Tom Nenneman carves the turkey as Donna and their daughters, Natalie 
and Lisa, stand by to assist in serving the plates to their dinner guests. 

FRANKLY FANCY DESSERT 

1 cup flour 

1/2 cup margarine 
1 tsp. Kitchen-Klatter butter 

flavoring 

1/2 cup chopped pecans 
Make a crust by crumbling together 

the above ingredients. Press into a 9- 

by 13-inch pan and bake 15 minutes at 
350 degrees. Let cool. In the meane 
time, combine: 

1 8-oz. pkg. cream cheese 

1 cup powdered sugar 

1 cup prepared whipped topping 
1 tsp. Kitchen-Klatter vanilla 

flavoring 

Spread over the cooled crust and re- 

frigerate until the second layer is 

ready. Combine in a saucepan: 

2 3-0z. pkgs. coconut cream pudding 
mix 

2 1/2 cups milk 
1/4 tsp. Kitchen-Klatter almond 

flavoring 

Cook over medium heat, stirring con- 

stantly, until mixture comes to a full 

boil. Let cool. Spread over cream 

cheese layer. Top with additional 

whipped topping and 1/2 cup chopped 
pecans. Refrigerate overnight. 

You may add 2 tsp. Kitchen-Klatter 
strawberry or cherry flavoring plus a 

few drops of red food coloring to last 

step for an eye-appealing dessert. 

—Lucile 

BROCCOLI CASSEROLE 

1 10-02. pkg. frozen chopped broccoli 
2 Tbls. butter or margarine 

2 tbls. flour 
1/4 tsp. salt 
1/8 tsp. pepper 

1 cup milk 

1 Tbls. grated onion 
3/4 cup mayonnaise 
3 well-beaten eggs 

Cook broccoli according to package 

directions and drain well. 

Melt margarine or butter in a pan and 

stir in the flour, salt and pepper, cook 

until well blended and bubbly. Stir in 

milk’ and cook, Stirring constantly, 

until thick and smooth. Remove from 

heat and stir in the mayonnaise, onion 

and the eggs. Carefully fold in the 

broccoli. Pour into a 2-quart casserole 
which has been well greased. Bake un- 

covered in a pan of hot water, as you 
would a regular custard, for about 30 

minutes in a 350-degree oven. Serves 
Six. —Mae Driftmier 

HOMEMADE SEASONED SALT 

1/2 cup salt 
1/4 cup black pepper 
2 Tbls. onion salt 

2 Tbls. celery salt 

2 This. paprika 

Combine all ingredients. Spoon into 

jar with shaker top. Use wherever sea- 

soned salt is indicated in a recipe.
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Which NEW flavor 
shall | try on 
Turkey-day? 

Orange-Pineapple? Chocolate- 

Mint? Maple-Elack Walnut? Lemon- 

Coconut? 

We really haven’t added these to 
our familiar sixteen — we’ve just 

provided them to show you how 

versatile and helpful Kitchen- 

Klatter Flavorings can be. Used 
with imagination, they can add 

variety and interest to any meal, 

any day (not just holidays). Left- 

overs taste better when dressed 

up with our help. And since they 

are so economical, feel free to 

use them in any dish; soup, salad, 

drink, dessert . . . what have you. 

Here are the _ basics (you mix 

and match to suit yourself): Mint, 

Raspberry, Almond, Blueberry, 

Strawberry, Cherry, Burnt Sugar, 

Maple, Pineapple, Banana, Coco- 

nut, Vanilla, Orange, Lemon, Bute 

ter and Black Walnut. 

If your grocer doesn’t have them, 

we’ll post-pay your choice of 

three 3-0z. bottles for $1.50. Va- 

nilla comes in a jumbo 8-oz. bot- 

tle at $1.00. Kitchen-Klatter, Shen- 
andoah, Iowa 51601, 

Kitchen-Klatter 

Flavorings 

Discuss, but don’t argue. 

The wise have learned how to dis- 

agree yet be friendly. 

Be content with what you have, not 

with what you are. 
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APPLE SQUARES 

1/2 cup shortening 

1 cup sugar 
1/2 tsp. Kitchen-Klatter vanilla 

flavoring 

1/4 tsp. Kitchen-Klatter black walnut 
flavoring 3 

1 egg 
1 cup flour 

1/2 tsp. soda 
1/2 tsp. nutmeg 
1/2 tsp. cinnamon 
2 cups finely chopped apples 
1/2 cup nuts 
Cream shortening; add sugar. Com- 

bine flavorings and egg; beat. Add 

to shortening-sugar mixture. Add dry 
ingredients. Lastly, stir in apples and 

nuts. Pour into greased 8-inch Square 

pan and bake 40 minutes at 350 de- 
grees. If you double the recipe, use a 

9- by 13-inch pan. Cut into squares 
when cool. —Margery 

HOT CRAB DIP 

1 3-0oz. pkg. cream cheese 

2 Tbls. Kitchen-Klatter Country 

Style dressing 

1 tsp. Worcestershire sauce 

1 7-oZ. can crab meat 

2 Tbls. onion, chopped 

Soften cream cheese. Stir in dressing. 

Add remaining ingredients. Turn into 
baking dish. Bake at 350 degrees for 
15 minutes. (For a glamorous touch, 

sprinkle 2 Tbls. slivered almonds over 

top before baking.) Keep hot by serving» 

over candle. warmer or an electric 

warmer-server. Use with chips or crack- 

ers as desired. A very rich and deli- 
cious addition to party dip recipes. 

—Evelyn 

-ELEGANT OVEN SWISS STEAK 

1 1/2 to 2 lbs. round steak, cut 

about 1 inch thick 
1/4 cup flour 
1/2 tsp. salt 

1/2 tsp. seasoned salt 
2 to 3 cups tomatoes, canned or fresh 
1/2 cup celery, diced 
6 carrots, Sliced 

1 medium onion, sliced in rings 
1/2 tsp. Worcestershire sauce 
1/4 cup Kitchen-Klatter Italian 

dressing : 

1/4 cup Cheddar cheese, shredded 
Cut meat into serving portions. Com- 

bine flour, salt and seasoned Salt. 

Pound into meat. Brown meat in small 

amount of hot shortening. Place in 
Shallow baking dish or individual cas- 

seroles. Combine remaining ingredi- 
ents, with the exception of the cheese. 

Bring to a boil. Pour over meat. Bake 

at 350 degrees until meat is tender 

(this may be 1% to 2 hours, depending 
on the meat used). Sprinkle cheese 

over top of each piece. Return to oven 

for 10 minutes, or until cheese is 
melted. 

CRANBERRY CRUNCH 

1 cup rolled oats 
1/2 cup flour 

1 cup brown sugar 
1/2 cup butter 
1 l-lb. can cranberry Sauce 

Mix together until crumbly the rolled 

oats, flour, brown sugar and butter. 

Place half of mixture in an 8-inch 

Square baking dish. Cover with the 

cranberry sauce. Crumble on rest of 

first mixture. Bake at 350 degrees for 
45 minutes. Cut in squares and serve 
warm with vanilla ice cream. —Margery 

GINGER COOKIES 

Put in bowl: 
1 cup sugar 
3/4 cup shortening 

1 egg 
1/2 cup molasses 
1/2 tsp. Kitchen-Klatter butter 

flavoring 

1 Tbls. Kitchen-Klatter vanilla 

flavoring : 7 
Beat well then add: 

2 cups flour 
2 tsp. soda 

1/2 tsp. salt 
1 1/2 tsp. ginger 2 
Mix this well and add enough flour 

until you can roll into small balls. 

Bake inmoderate oven, 350 degrees, 
until light brown. Makes about 5 dozen. 

—Margery 

UNUSUAL BAKED APPLES 

1.3-0z. pkg. strawberry gelatin 
1 3-oz. pkg. orange gelatin 
1 cup hot water 

1/2 cup cold water 
1/2 tsp. Kitchen-Klatter strawberry 

_ flavoring 

1 stick cinnamon 
4 or 5 whole cloves 
6 to 8 apples 

Marshmallows, if desired 

Dissolve the gelatin in hot water. 

Add cold water, flavoring and spices. 

Peel and core the apples. Place in 

heavy skillet. Pour gelatin mixture 

over top of apples. Cover and simmer - 

gently until apples are tender, tuming 

once or twice. Just before serving, slip 

pan under broiler and brown top for 

just a minute. A marshmallow may be 

put into hole in center of each apple 

before broiling. 

This may also be prepared in the 

oven. Place apples in a baking dish. 

Pour gelatin mixture over top. Bake in 

350- to 375-degree oven until apples 

are done. Turn once or twice during 

baking time to coat with syrup. Takes 
about 30 to 40 minutes in the oven de- 
pending on size of apples. Browning 
may be done in broiler as directed if 

baking does not finish a golden glaze 
on top. A variety of gelatins and Kitch- 

en-Klatter flavorings may be used. 

—Evelyn
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THEN CAME AUTUMN 

Then came Autumn 
With the wind, 

To kiss the clover dotting yonder hill 

With icy breath; 

And calm the willow fronds 

That mark the river bend; 

Be still, my heart; be still. 

Soon will come the Winter 

With the snow, 

To blanket every crevice, every hill 

Wrap the earth and all the things that 

grow, 

The clover bloom, the willow tree, and 

oh, 

It will, my heart, 

It will. —Nona Ferrel 

A NEW SONG 

Sing a sad song 

If you feel you must — 

Sing if *:*. 

but not for long. 

Sing it, 

but when the dirge is o’er 

Change the tempo 

and words of the song. 

Sing now of praise... 

Give thanks to God 

For goodness, mercy shown; 

Ask Him to show 

things work for the best 

As He has forseen... 

foreknown! —Ruth Hansen 

FEEL THE DIFFERENCE 

Thomas Drier notes this appropriate 

thought for the Thanksgiving Season: 

“If you want health and happiness, 

start right now to give thanks to those 

who love and serve you. Tell those at 

home how appreciative you are of what 

they are doing for you... You will 

make of yourself a magnet that will 

attract health and happiness.’’ 

That makes good sense. 

Yet, so few think of saying, thank 

you or even the simple thanks. 

Remember how you felt when you 

picked up and returned a coin acci- 

dentally dropped and the character who 

dropped it didn’t even provide a 

@rune'. < . 

Remember when you opened a door 

and held it open for some witch of a 

woman who snubbed her way past you 

and out the door... 

Remember the person in the cafeteria 

who said, ‘‘Hey, pass the salt,’’ and 
the complete silence that followed 

after you handed it to him... 

These are Simply average things that 

happen in an average day. None are 

earth shaking; none will change the 

world; and none are even important to 

you personally. 

Still, how much more pleasant these 

average things would be if that simple 

thank you were said. 

“a or Gift Le 

to Wake 
by 

Virginia Thomas 

Patchwork items are most popular 

right now. Why not make up denim tote 

bags which you decorate by stitching 

up a large patchwork Square — this can 

be in nine-patch design or in crazy 

quilt design — then applique one on 

each side of the tote bag. By fastening 

the patchwork on before you Sew up the 

sides of the tote bag, you can stitch 

the patchwork piece to the denim. If 

you decide on the crazy quilt style, 

use scraps of embroidery thread to 

outline the patches in a variety of de 

Signs. 

Patchwork throw pillows and patch- 

work aprons and cobbler aprons make 

popular items, too, and all from your 

scrap bag! 

How about making patchwork pic- 

tures? Use pieces of various prints to 

make petals of a large flower which 

you applique to a piece of burlap. Em- 

broider a stem and some leaves. I like 

to use patchwork pieces cut with six 

sides for the flowers. Sew six together 

to make the flower, with a yellow one 

then sewn in the middle for the flower 

center. Mount and frame the picture for 

a very pretty kitchen or bedroom deco- 

ration. 

Ecology Kits: With everyone ecology 

conscious, and children and adults in- 

terested in making the various kinds 
of ecology boxes, why not package up 

the ‘‘makings’’ in plastic bags for your 

bazaar? Collect seashells, interesting 

small rocks, bits of pretty bark, acorns, 
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buckeyes, dried flowers and grasses, 

straw, cornhusks, milkweed pods, in- 

teresting seeds — there’s no end to the 

possibilities of what you might have 

available, once you set your mind to 

looking around. 

Crocheted Granny Squares can be 

used in many decorative ways, and one 

can make some lovely gift items using 

them. How about a ‘‘jacket’’ of the 
squares for a round or square flower 

urn, or for a wastebasket? Perfect with 
early American decor. One can make 

drawstring bags, throw pillows, and 

hot pads from these granny squares, 

also. For the hot pads, whip the edges 

of two or three squares together to get 

a nice thick pad. Use them to protect 

the table under flower pots or flower 

vases, too. 

Totem Pole Fancies: (Grand for fam- 

ily room, or children’s rooms.) Gather 
up a collection of small boxes and 

plastic containers, paper cups, etc. 
Cover each one with bright paper in 

blue, gold, shades of green, red, yel- 

low, and some in white. Decorate the 

boxes with paint or paper designs and 

animal faces. Perhaps you can find 

some pictures of totem poles to get 

ideas for decorations. Then assemble 

these boxes to get interesting shapes — 

some boxes set on at an angle, others 

Straight, then a round one, etc. Glue 

together. 

KITCHEN-KLATTER, Shenandoah, la. 51601 

KITCHEN-KLATTER 

COOKBOOK — 

Recipes you can 

trust! 

ORDER YOURS TODAY! 

$5.00, per copy 

(lowa residents, please 

add Sales Tax.) 
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REAL PERFUMES blended from im- 
ported oils, of the purest essence i78 
Oz., spilt proof bottle, gift boxed, $4.50 
to $7.50 value Similar to the Worlds 
Greatest Perfumes. 
E like Estee Lauder J like Joy 
S like Shalimar A like Arpege 

like White Shoulders C like Chanel 
1,00 or 6 for $5.00. Send check or 

money order & ats for Rgatage. Royal 
Perfumes, P.O. of 439, ept. K-8, 
Des Plaines, Ill. 60017, 

| GOLD 

1000.3 LABEL ZIP CODE 

1000 Gold Stripe, 2 Color, gummed, padded 
Labels, printed with ANY name address & Zip 
Code up to 4 lines, 65c + 10c pstg. & hdlg., or 
75c in all. Or, 3 sets, all the same or each set 
different, only $2.10 & we’ll pay postage. Make 
money for your club, church, scout troop, or 
yourself. Details FREE with order. Fast Service. 
Money Back Guarantee. FREE GIFT BOX! 
LABEL CENTER 0ept.L-39 
808 Washington, St. Louis, Mo. 63101 

QUIPS and GEMS. . to ponder. . 

- The personal gift to lighten your day. 
Witty, thoughtful “‘sayings’’ just right 
for birthdays, shuteins, or anyone need- 
ing help to brighten their day. Three 
separate editions, 300 sayings in each. 
ingle copy $1.95 plus 10¢ postage or 

all three editions $4.95 plus 25¢, Send 
orders to Quips and Gems, Box 243, 
Pawnee City, Nebr. 68420. 
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YOU CAN’T RUN THE 

HOUSE THROUGH THE 

CAR WASH. 
And even if you could, you’d 

only be shining up the outside, 

and not helping the inside a bit. 

You’d still have to scrub the tub, 

and clean the walls ... and the 

Staite... 2. @n0 te mirors .... 

and the basement. 

So forget the car wash bit and 

reach for the household cleaner 

that’s almost automatic: Kitchen- 

Klatter Kleaner. It’s the one that 

works so well on So many jobs: 

greasy ones, ground-in ones, all 

around the house. It goes to work 
immediately, leaves no froth or 

scum. And, because it’s a pow- 

der, it’s economical, too. 

No cleaning job is really fun, 

but at least we make it easy. 

Kitchen-Klatter Kleaner 
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| — Celebrating Thanksgiving 

by Fern Christian Miller 

T' thank Thee, Lord, for my little home! 

With grateful heart that I am not alone. 

{ thank Thee, Lord, for seasons four, 

What human being could ask for more? 
For the abundance of harvest we bow, 
If we plant, we reap behind the plow. 

For the greens of Spring, and Summer’s 

glow. 

The brilliance of Autumn, and Winter’s 

Snow. 

For clothes to wear, and food to eat, 

For churches and Schools and books so 

neat, 

For good friends and the songs of birds 

Our thanks can scarcely be put in 

words. —F.C.M. 

When I was a small farm child, my 

family tried to get the work caught up 

so they could all go to one of the 

grandparents for the Thanksgiving 

feast. Usually the entire family of that 

side of the house would be present. 

Both sides were large families. Each 

family brought generous dishes of 

whatever they had grown most abun- 

dantly. My own mother often took spicy 

pumpkin pies, freshly made hominy, 

and a baked chicken. One grandmother 

raised turkeys, the other geese, so the 

Thanksgiving fowl depended upon 

which grandmother we visited. But 

whichever it was, there was always 

sage dressing, and rich gravy, and 

fluffy mashed potatoes! One aunt al- 

ways brought the finest candied sweet 

potatoes, cranberry Sauce and crisp dill 

pickles. Another brought a great bowl 

of freshly baked black walnut cookies. 
The walnuts were gathered in their 

own timber. An uncle brought sweet 

cold cider, and grated vegetable salad 

with sour cream dressing. Another aunt 

made the most marvelous baked beans, 

flavored with bacon and fresh sorghum 

molasses. Still another brought green 

beans from her cellar, and baked ham, 

and often another made mince meat 

pies and rich apple butter. Fresh baked 

bread and golden butter were also sup- 

plied. Ah! How hungry we littie folk 

became with all those enticing aromas 

from the big country kitchen. 

When the dinner was announced, there 

was always a long prayer before we 

could eat. We children ate at the kitch- 

en table, with the smaller ones sitting 

on the family Bible or the mail-order 

catalogs. The baby always had the old 

high chair. One mother always waited 

on the children, so the other grownups 

could sit down together at the white- 

covered dining room table. Steaming 

cups of coffee were passed to the men. 

The children drank milk, or a little 

cider if they liked. What happy memo- 

ries those are! 

When I married, we took turns for a 

few years — his folks one year then 

mine — exchanging for Thanksgiving 

and Christmas. But as the folks grew 

older and our family grew, I usually 

fixed a special dinner at home, often 

inviting a relative or two. Usually my 

husband was busy shucking corn, but 

he would take off extra time at noon. 

We married in 1931, and depression 

times were soon upon us, So our table 

did not groan with goodies as my 

grandmothers’ had. But we always man- 

aged a good meal, for which we were 

very thankful. 

Today our own Six children bring 

their own families home for Thanks- 

giving or the Sunday following. Only 

one lives on a farm, but all contribute 

what they can. Our meat this year will 

likely be baked duck, as the farmer 

raised over 100 muscoveys. Likely I 

will bake pumpkin pies from a pumpkin 

he gives me, as I did last year. We fol- 

low the traditional pattern of foods 

served. We have prayer. After the feast 

we often talk about the first Thanks- 

giving Day, and sing ‘‘America’”’ or 
‘‘The Star-Spangled Banner’’. 
The grandchildren’ bring pictures 

made in school of things pertaining to 

Thanksgiving. Often we recite or read 

a few poems. One of my favorites is 

‘*America for Me’’ by Henry Van Dyke. 

Another is ‘‘The Landing of the Pil- 
grim Fathers in New England” by FD. 

Hamans. | 

You probably have favorites of your 

own, or can find appropriate poems in 

collections of poems at your library. 

THANKSGIVING THOUGHT... 

Mourn with those who have reason to 

mourn. 

Then, stop. 

And find a reason to share in re- 

joicing.
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KITCHEN CHATTER 

by 
Mildred Grentier 

SCRAMBLED BIBLE VERSE: The 

words, and the letters of each word, of 

this Bible verse are scrambled. The 

punctuation is also left out. See if you 

can decipher and read the verse. An- 

swer appears at end of this column. 

NOELA NEVE GEINB OS EADD F' SI 

THAFI TI SWKOR ATHH OTN 
* OK KKK OK KK KKK KK KK 

The one who is never very strong 

against anything is the same one who 

is very Strong for anything. 
KKKKKK KKK KKK KKK 

Now is the time-to preserve beautiful 

autumn léaves for attractive winter 

centerpieces. Pick the prettiest, bright- 

ly colored leaves while they are still | 

pliable, and before they become brittle 

and fall. First of all, set the color in 

the leaves by laying a piece of waxed 

paper over them and pressing with a 

- medium-hot iron. In a container make a 

mixture of nine parts of water to one 

part of glycerine. Soak the leaves in 

this mixture for at least one day and 

one night. Remove the leaves from the 

water mixture, blot dry, put between 

two ink blotters, and press with a 

medium-hot iron. Now you can have a 

cheerful reminder of colorful ~~ in 

your vases all year! 
RKKKKKKKRKK KKK EK 

Sign seen at a fur shop: Winter is the 

PreFURRED Season! 
KKKEKKKK KK KK KK KX 

For a pleasant aroma in the house, 
place a Shallow pan with a small 

amount of water and two teaspoons of 

ground cinnamon in it on a very low 
burner, or over the pilot light in your 

range. 
KKKKKKAK AK KA KKK K 

Every time you sling a little dirt you. 

lose a little ground. 
KKKKKKKKK KK KKK K 

‘How about a cheery chrysanthemum 

salad, to grace your Thanksgiving Day 

dinner table? With a sharp knife, slit 
the peel of an orange from the top al- 

most to the bottom. Remove orange 

pulp and reserve for salad. With kitch- 

en scissors, cut the orange peel into 

fine strips almost to the bottom to re- 

semble chrysanthemum. Inside each 
chrysanthemum, place a drained peach 

half, filled with the diced orange pulp 

mixed with small curd cottage cheese. 

Spread whipped cream over the orange- 

cottage cheese mixture. Serve each 

chrysanthemum salad on a leaf of let- 

tuce on a salad plate. 
KKKKKKKKKKKK KK 

ANSWER TO SCRAMBLED BIBLE 

VERSE: James 2:17. Even so faith, if 

it hath not works, is dead, being alone. 
KRREKKE KKK KKK KK KK 

NOVEMBER, 1974 

This lovely cradle was made by 
H.E. Greenwood of Emerson, lowa, 
for the use of his grandson, Bryan 
Maxine, son of Mr. and Mrs. Chas. 
Maxine of Shenandoah. The high 
chair belonged to Mrs. Maxine’s 
great, great grandfather. 
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TWO TIGHT BOOTS 

When school is out, the last bell rung, 

And on small shoulders coats are hung, 

Then to the closet Johnny scoots 

To get his two tight overboots. 

The bus is in and we must hustle; 

So after many a pull and tussle, 

He to the front door wildly shoots 

Now in those two tight overboots. 

As down the hall he tries to fly, 

He casts a smile and waves 

bye’’, 

My spirit soars as he salutes 

And I forget his two tight boots. 

—Ora Johnson Golden 

**zood- 

“‘WHAT THANKSGIVING MEANS TO 
ME’’ 

I wonder if you would like to hear, 

My thoughts of the day which comes 

once a year; 
I’ll try to explain what the day means 

to me, 

I hope when I’m through, you’ll all 

agree... 

T — is for ‘“THANKS’’ which I give 

every day, 

H — is for ‘‘HOME’’ where love does 

hold sway; 

A — is for ‘‘ANSWER’’ 

gives to prayer, ; 

N — is for “‘NATURE”’ with beauty 

So rare; 
K — is for ‘“‘KNOWLEDGE’’ from the 

Bible we gain, 

S — is for ““SANCTUARY”’ where His 
Word is explained; 

G — is for ‘‘GOODNESS” for which 
we Should Strive, 

|! — is for ‘‘INTEREST’”’ 
have to Survive; 

V — is for “‘VOICE’’ we can use to 

which God 

we must 

debate, . 

| — is for ‘“IDEAL’’, our life is just 

great; 

N — is for ‘‘NATION’’ where all men 

are free, 

G — is for “GoD”, who’s so good to 
me. _ Mrs. C. O. Van Gundy 

EVA MA 

OLD FASHION 
CHINA DOLL 

KIT: Hand 
painted china 
head; arms, 
legs; basic 
pattern for 
body and 
clothes, 16’’ 
tall $11,70 P,P. 
Assembled. 
Undressed: 
with patterns 
ior clothes 
16’’ $19,30 

3 P.P. 
Dressed: 
in small 
print 
cotton, 

eye old fash- 
F joned 
' style. 16’’ 

| $25.80 
P, 

Cata- 
logue 35¢ 

Doll Co., Box 331K 
San Pablo, Calif. 94806 
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DECISIONS, 
DECISIONS! 

We didn’t know we were making 
it so tough on you. When we de- 

cided to market three different 

salad dressings, we just wanted 

you to be able to pick from three 

distinctive, delicious dressings. 

We thought you’d want a slightly 

sweet French, a creamy, rich 

Country Style, and a spicy, ro- 

mantic Italian. And you’ve told us 
that you do: you love them all. 
It’s just that they’re all so good, 

you have trouble deciding which 

to use tonight! 

Well, here’s the solution: Put 

all three on the table, and let the 

family put on their own salad 
dressing. After all, they might not 

agree on which is the one for to- 

night. 

They will agree, though, that 

there’s one perfect Kitchen-Klat- 

ter Salad Dressing for every night. 

Kitchen-Klatter 

Salad Dressings 
If you cans 1 ¥et buy these at your 

store, send 5 for an 8-oz. bottle. 
Specify —— Style, French or Ital- 
ian. Kitchen-Klatter, Shenandoah, 
Iowa 51601, We pay the postage. 
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Patterns to Make 

Regal 3 Kings Plaques 
with a subscription to 

Pack-0-Fun 

Imagine turning macaroni and card- 
board into this beautiful set of Christ- SAVE 
mas plaques! It’s easy with step-by- over 
step help trom Pack-O-Fun. And, this] $ 
is just the beginning. 1.00 

: : 10 Big Issues 
10 Big Pack-O-Fun issues a year will $495 
bring you nearly 1000 ideas for con- (Rin 98 @bi 
verting ordinary household odds and 
ends into beautiful decorations, centerpieces, gifts 
and much more. Directions are so clear, you can’t 
miss — even if you feel “all thumbs.” 

At less than 10¢ a week, Pack-O-Fun is great for 
mothers, leaders, teachers and craft enthusiasts. Kids 
love Pack-O-Fun, too — especially the games, skits 
and toys. 

—<e MFIREE Bonus Book 
‘*365 Easy Scrapcraft Ideas’’ 

with asubscription to Pack-O-Fun 

Try Pack-O0-Fun. if you don't find in- 
stant fuin, and profit, we’ll refund your 
money. And, you may keep the Free 
patterns and bonus book. 

Pack-O-Fun, Dept. 2194, Park Ridge, Ill. 60068 

Please enter my subscription to Pack-O-Fun and send my 
FREE Patterns and Book under separate cover. 

[ ]3 years only $11.95 [ ]1 year only $4.95 
(an $18.00 value) (reg. $6.00) 

[_] Payment enclosed (for which Bill me 
we’ll add 1] extra issue free). later 

Name 

Address 

City, State, Zip 17 
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Martin Strom has been reading back 
issues of American Heritage in 
preparation for the Bicenntennial. 

COME READ WITH ME 

by 
Armada Swanson 

Life on a farm today — is it still en- 

titled to a place in our imagination? 

The answer runs like an endless thread 

through a patchwork of essays into 

which Pat Leimbach has deftly stitch- 

ed the allure of country living — an en- 

during link to yesterday and tomorrow. 

Her book is called A Thread of Blue 

Denim (Prentice-Hall, Englewood 

Cliffs, New Jersey, $7.95) and it all 
takes place at End O’ Way Farm, Ver- 

milion, Ohio. There she lives with her 

full-time farming husband and three 

sons. She writes a weekly column for 

the Elyria, Ohio, Chronicle-Telegram, 

and occasional articles for the Farm 

Journal: 

She reminds us that there was a time 

when the fabric of country life was 

‘mostly blue denim, and a woman was 

WHEN YOU ASK US TO. 

$2.50 per year, 12 issues 

IS THE TIME FOR FAMILY GET-TOGETH- 
ERS. FREQUENTLY THE CONVERSATION 

TURNS TO THE CHRISTMAS SEASON JUST AHEAD. KEEP 
YOUR EARS OPEN! YOU’LL PROBABLY HEAR SOMEONE 
SAY: ‘‘| HOPE | GET A SUBSCRIPTION TO THE KITCHEN- 
KLATTER MAGAZINE THIS YEAR.”’ 

AND THAT IS ONE GIFT WE’LL BE HAPPY TO TAKE 
CARE OF FOR YOU! WE SEND GIFT CARDS, OF COURSE, 

(lowa residents, please add Sales Tax.) 

KITCHEN-KLATTER, Shenandoah, lowa 51601 

$3.00, foreign subscriptions 

isolated in the country. But both farm 

life and blue denim have changed. In 

the foreward she writes, ‘‘Blue denim 
has been embraced by the world at 

large aS a symbol of the down-to-earth 

values farm life evokes. Deep in the 

bone marrow of every farm woman there 
runs a thread of blue denim. It links 

her securely with a past about which 

She has_ few illusions and a future 

where She will understand better than 

most the hunger for the real, the hon- 

est, and the stable.’’ 

Pat Leimbach’s delightful sense of 

humor shows in the essays as she 

writes of the frustrations of gardening 

— ‘Cows in the Petunias’’ —, or the 

time when the combine breaks down — 

‘On the Critical List’’ —, or the sea- 

son of the long grouch — ‘‘Mud and Ab- 
solution’’ —, or a few words on electric 

gadgets — ‘“The Predators’’. 

A Thread of Blue Denim contains re- 

creation of childhood adventures and 

reminiscences of things past. But also 

you get the real feeling of farm life 

and growing with and nurturing chil- 
dren, as well as living with a man who 

loves the land. The thoughts Pat Leim- 

bach has collected are those of thou- 

sands who are bound to farm life and 

makes excellent reading. It truly is ‘‘a 

farm woman’s celebration of country 

living.’’ There is a blueprint for full 

living — time for love, fulfillment, 

beauty, and renewal of self. 
Her words for Thanksgiving as farm- 

ers are especially revealing: 

*““You kneel before the altar of weath- 

er — rain and sun and wind and frost. 

You rejoice in technology; you Sing 

hymns to good health; you praise God 

for a husband, children, workmen who 

are skilled and faithful in their labor. 
You thank the Lord for food and the 

privilege of producing it. Now, at last, 

you understand about the ship and the 

corn and the people with buckles on 

their shoes. Finally you have a thanks- 

giving — and on it you Superimpose a 

holiday.’’ 
A Thread of Blue Denim is country 

living at its best, but does not gloss 

over the hardships. 
In a rare blend of candor, fresh in- 

Sights, and humor, Catherine Marshall 

Shares her ever-expanding | spiritual 

quest, her life of faith, the joys and 

problems of life today, and the experi- 

ences of her own growing family in 

Something More —in Search of a Deeper 

Faith (McGraw-Hill Book Co., $6.95). 
Author of A Man Called Peter, Beyond 

Our Selves, Christy and other best- 

sellers which have reached millions of 

readers, Catherine Marshall now strug- 

gles with the most difficult questions: 

How can a living God permit good peo- 

ple to suffer? Why are some healed and 

others not? 

(Continued on page 20)



KITCHEN-KLATTER MAGAZINE, NOVEMBER, 1974 

THE JOY OF GARDENING 

by 
Eva M. Schroeder 

Now that outdoor gardening has come 

to a standstill, we can turn our 

thoughts to indoor pursuits of some 

phase of the subject. Recently a letter 

came from a garden club member who 

asked for help in making out their 

club’s yearbook. ‘‘We are a new Club,’’ 

she wrote, ‘‘and desperately need help 
in planning and making out a year’s 

program. Can you help by offering sug- 

gestions? I would like to know what a 

good yearbook ought to contain?”’ 

First, you choose a theme. It could be 

any one phase of gardening that you 

will pursue throughout the entire year. 

You might consider ‘Annual Flowers 

and Their Uses’’, ‘‘Our Feathered 
Friends”’, ‘‘Hardy Perennials’’, ““The 
Best Vegetables for the Home Garden’”’ 

‘*The Small Fruit Garden’’, “*All About 

Iris’’ (or peonies, or lilies, etc.), or 

*‘Flower Arranging’’. Plan a cover for 

your yearbook that will exemplify your 

theme — if you chose ‘‘birds’’, have a 

songbird picture on the cover, or if the 

theme is about annual flowers, picture 

an aster or other annual. 

In the table of contents, list your 

membership and officers with their 

telephone numbers after their names 

(you’ll appreciate this if one member 

has to call the whole membership for 
some reason). List your order of busi- 

ness, club projects, your state flower, 

tree and bird, yourclub motto and your 

club aims. List the months you will 

hold meetings, where each will be, who 
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is to serve refreshments, and who is to 

have the program. Before all this infor 

mation iS printed up, be sure to have 

someone go over it thoroughly to check 

for errors in spelling, dates, etc. Re- 

member your yearbook reflects you and 
your club. 

Question: Because we are a new gar- 
den club we need a lot of help in ar- 

ranging. Every member iS supposed to 

bring a floral arrangement to each 

meeting appropriate to the month. I 

didn’t have too much trouble with the 

November one because we could use 

dried plant materials. But what about 

December? Is it true that all flow-: 

Show schedules say you can’t use any 

artificial or painted materials in artis- 

tic classes? 

Answer: Most schedules do say that 

(Continued on page 20) 

GROWS IN VALUE THROUGH THE YEARS 

INDIAN HEAD PENDANT 
Turn of the Century U.S. Penny Encircled by 

Diamond-like Stones in gold-toned filigree mounting. 

NOW ONLY $9.95 

(2 for $18.95) (3 for $27.95) 

INDIAN HEAD PENNIES have been out of 

ACTUAL SIZE 
30-DAY MONEY BACK GUARANTEE. Our guarantee is simple. If for 

general circulation for many, many years. 
They are an attractive piece of American his- 
tory, becoming rare and more valuable. And a 

collector’s item such as this ornate, 1/2 inch 

diameter setting, deserves the intricate gold- 

toned background, a beautiful example of turn- 

of-the-century design. The circle of 32 brilli- 
ant, reflective ‘‘Diamonite’”’ gives the Indian 
Head Pendant eye-catching sparkle. Fine, 24- 

inch chain. 

GIFT BOXED. Your Indian Head Pendants 

come in a richly lined and finished jewel box, 

suitable for giving. © 1974 Plantron, Inc. 

eee ame core aoe ame ORDER HERE oom coe oe oe 

PLANTRON, INC., Dept. 2131-45 

2207 East Oakland Avenue 

Bloomington, Illinois 61701 

Please send me Indian Head Pendants 

(#4001) Total $ 
Name 
Address 
City sone... £ 

Postage Paid. Illinois Residents please 
any reason you are not completely satisfied, return your eprinnt by 
INSURED MAIL within 30 days for purchase price refund. add 5% sales tax. 

ys ee nr ener earn al
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PROVEN TOP 
FUND RAISER 
FOR CHURCHES, 
CLUBS, GROUPS 

There’s no better money maker than your 
organization’s OWN best-liked recipes. We'll 
make you a handsome, eye-catching Recipe 
Book that your members will sell fast. Expect 
profits of $500, even $5,000. Allyour members 
do is send us their favorite recipes. From 
there, we do all the work. Write us today 
for FREE Recipe Book Kit. No obligation. 

UNI-PRINT, INC. 
Dept. KH 5lllowaAve. lowaCity.la.52240 

NEED 
TABLES? 
Chairs? - 
Trucks? 
Send Today For 

FREE 
Catalog 

ORDER 7 
DIRECT | 

from 
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DOROTHY’S LETTER — Concluded 

guarded, since this is where millions 

of dollars in currency and coin are 

stored. This was all very interesting, 

and I felt I learned a lot. 

I’m running out of space, but there is 

more to tell about the trip, so I’ll fin- 

ish this in my letter next month. 

Before I close, I want to mention that 

we had a nice visit on a beautiful Sun- 

day recently with our friends from Kan- 

awha, Iowa, Mr. and Mrs. Walter Grimm 

and Mr. and Mrs. George Beukema. The 

two men have been coming to our house 

for deer season for the past six or 

seven years, and Frank and I had in- 

vited them to come and bring their 

wives to dinner and to spend the day. 

Iola Grimm has been here before, but 

it was the first time I had met Colleen 

Beukema. We had such a nice day! 
Frank will be in for dinner soon, so I 

had better head for the kitchen. 

Until next month... 

nee 
THE MONROE COMPANY 

51 Church St., Colfax, lowa 50054 

Puts Pain To 

SLEER 
Now for the first time, overnight blessed 
temporary relief from the pain of arthritis, 
bursitis, rheumatism, soreness, stiffness. 
Just rub Icy Hot’s creamy balm over the 
affected joints or muscles, and you can 
actually fee/ the pain start lessening. 
Begin to sleep peacefully again. If you 
don’t have relief in 24 hours we'll refund 
your money. Not available in stores. 

ex SEND ME ICY-HOT QUICK! maen ie 
J. W. Gibson Co., Dept.85 . 

1 2000 N. Illinois St. 
| Indianapolis, ind. 46202 

Please rush ICY-HOT to me. | must be 
completely satisfied with the results or | 
will send you a note for a full refund. (| 
won’t bother returning the unused por- 
tion.) 

t encloSe $3.00 for the 34 oz. jar. 
| enclose $5.00 for the 7 oz. jar. CT 

[] Cash [] Check 

[] Money Order 

NAME 

ADDRESS 

hassins pemiiedmsnen sees sn 
© J. W. GIBSON CO., 1973 

STATEMENT REQUIRED BY THE ACT OF 
AUGUST 24,1912, AS AMENDED BY THE 
ACTS OF MARCH 3, 1933, JULY 2, 1946 
AND JUNE 11, 1960 (STAT. 208) SHOWING 
THE OWNERSHIP, MANAGEMENT, AND 
CIRCULATION OF Kitchen-Klatter Maga- 
zine published monthly at Shenandoah, 
lowa for October 1974, 

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

andoah, lowa. 
Editor, Lucile Driftmier Verness, Shenan- 

doah, lowa. 
Managing Editor, Margery Driftmier Strom, 

Shenandoah, lowa. 
Business Manager, Lucile Driftmier Ver- 

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

tion, its name and address must be stated 
and also immediately thereunder the names 
and addresses of stockholders owning or 
holding | percent or more of total amount 
of stock.) 
The Driftmier Company Shenandoah, lowa 
Lucile Driftmier Verness Shenandoah, lowa 
Margery Driftmier Strom Shenandoah, lowa 
Hallie E. Kite Shenandoah, lowa 

3. The known bondholders, mortgages, 
and other security holders owning or hold- 
ing 1 percent or more of total amount of 
bonds, mortgages, or other securities are: 
(if none, so state) 

None 
4. Paragraphs 2 and 3 include, in cases 

where the stockholder or security holder 
appears upon the books of the company as 
trustee or in any other fiduciary relation, 
the name of the person or corporation for 
whom such trustee is acting: also the state- 
ments in the two paragraphs show the affi- 
ant’s full knowledge and belief as to the 
circumstances and conditions under which 
stockholders and security holders who do 

- not appear upon the books of the company 
as trustees, hold stock and securities in a 
capacity other than that of a bona fide 
owner. 

5. The average number of copies of each 
issue of this publication sold ordistributed, 
through the mails or otherwise, to paid sub- 
scribers during the 12 months preceding the 
date shown above was: (This information is 
required by the act of June 11, 1960 to be 
included in all statements regardless of 
frequency of issue.) 

91,716 
Lucile Driftmier Verness, Business Manager 
Sworn to and subscribed before me this 

24th day of September, 1974, 

eS 

Dorothy’s good friend, _— Con- 
rad, was a member of the Farm Bu- 
reau tour to Minneapolis, Minn. 

COME READ WITH ME — Concluded 

Dealing with topics as timeless as 

the Scriptures and as contemporary as 

the ‘‘Jesus freaks’’ and Satan worship- 
ers, Something More searches for eter 

nal truths and new answers. Using case 

histories, the author examines that 

area where mind and spirit overlap — 

where minister and psychologist work 

together examining dreams and the un- 

‘conscious. Finally, she illustrates the 

effectiveness of prayer in coping with 

dangers, in refreshing the wilted spirit, 

and in practical matters such as sSur- 

mounting financial obstacles. 

TURKEY NOTES — Concluded 
may have been a family observance of 

the holiday, with various members put- 

ting Turkey Notes on the dining table 

just before the bird arrived. 
Or, these notes may have been the 

thought of a teacher, trying to keep 

excited children busy just before vaca- 

tion time. 

Some claim these notes were sent 

neighbor to neighbor by German immi- 

grants who came to Davenport in great 

numbers in the late 1800’s. 

But no matter how the idea started, 

the custom of writing them and deliver 

ing them rates high as a fun thing to 

do for Thanksgiving among the grade 

schoolers of Davenport, Iowa. 

Perhaps you too would like to talk 

turkey with Turkey Notes this Thanks- 

giving! 

Source of information: Davenport 

Times Nov. 1962, Nov. 1965, Nov. 1969 

JOY OF GARDENING — Concluded 

artificial material and painted mate- 

tials are taboo. You can find some 

pretty evergreen branches for your line 

material and then look at your window 

garden for a spot of color. Perhaps you 

have a geranium in bloom, or a bright- 

leaved coleus. If you have absolutely 

nothing in bloom, hie yourself to your 

florist and buy a red carnation or two. 

They will lift your spirits and you can 

enjoy the pretty arrangement in your 

home for a few days after the club 

meeting.
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NOVEMBER DEVOTIONS — Concluded 

and binds up their wounds. 

Left: Praise Him with trumpet sound; 

Praise Him with lute and harp! Praise 

the Lord! Sing to the Lord with thanks- 

giving. 

Right: For God so loved the world 

that He gave His only son... 

All: For God so loved the world, God 

so loved the world. | 

Right: God created the world, God 

loved the world. 

Left: God made the mountains, God 

made the sea; God made the fields, 

and God made me. God made the flow- 

ers, and the heavens so blue; God 

made the sun and the planets, and God 

made you. Yes, God so loved the world. 

Right: God created the world and 

loves it. God created mankind and 

loves each one. 

Left: GOD LOVES ALL MANKIND? 

The one with greed and cunning in the 

heart? The one with lust and evil; the 

one who sets himself apart? The one 

who believes in strife and war? The 

mean, the criminal, the one Striving al- 

ways for power, more and more? 

Right: ‘“God so loved the world,’’ the 
Bible says it. I know ’tis so. God 

loves the world. 

Left:Our crazy, mixed-up world? With 
beautiful churches and ugly slums, and 

the United Nations and the Peace 

Corps, and the dope peddlers and ad- 

dicts, the men who sell guns? Do you 

think He loves our world with famine, 

and ‘‘Hell’s Angels’’, and moon walks, 
and nuclear bomb tests and Watergate? 

Our world with vitamins and penicillin; 

and assassinations and Watts, or worse 

fates? 

Right: Though I walk in the midst of 

trouble, Thou dost preserve my life; 

Thou dost stretch out Thy hand against 

the wrath of my enemies. The Lord is 

good; His steadfast love endures for- 

ever. Yes, God so loved the world. 

Left: Our world with none seeming to 
look beyond this day, with ‘‘Blanket 
Bundles’’, CROP, and UNICEF, with 

tax cheaters and Maffia bending things 

their own way? God loved this world 

of man, you say? 

Right: God loves the world that is 
part of His Great Plan. God loves not 

all that man does, but God loves man. 

God knows how beautiful. this world 

can be, God sees the best in you and 

in me. 

Left: Yes, my eyes are opened; now I 

see; praise the Lord! God DOES love 

the world, God DOES love me. God 
sent His Son to light the dark places 

of our world. The breath of life itself 

is a gift of God. 

Right: Thanks be to God! Praise God 

for life and health and truth, for the 

beauty of nature that surrounds us. 

Left: Praise God for faith and hope 

and the greatest of these is love. 

pap 

Right: Lord, Thou hast been our 
dwelling place in all generations, Thy 

rod and Thy staff they comfort me. Thy 

promise is always with me: “‘Lo, I am 
with you always.”’ 
All: My cup overflows. Surely goode- 

ness and mercy Shall follow me all the 

days of my life. Let the peoples praise 

Thee, O God; let all the people praise 

Thee. I will sing of Thy steadfast love 

forever. O, come let us Sing to the 

Lord in thanksgiving for He has done 

marvelous things. Praise His name! 

(Scriptures are taken from the Psalms 

and from John.) 
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You’re Never 

Too Old 

To Hear Better 
Chicago, Ill.—A free offer of spe- 
cial interest to those who hear but 
do not understand words has been 
announced by Beltone. A non- 
operating model of the smallest 
Beltone aid ever made will be 
given absolutely free to anyone 
requesting it. 
Send for this non-operating 

model now. Wear it in the privacy 
of your own home to see how tiny 
hearing help can be. It’s yours to 
keep, free. The actual aid weighs 
less than a third of an ounce, and 
it’s all at ear level, in one unit. No 
wires lead from body to head. 
These models are free, so we 

suggest you write for yours now. 
Again, we repeat, there is no cost, 
and certainly no obligation. Thou- 
sands have already been mailed, 
so write today to Dept. 4963, 
Beltone Electronics, 4201 W. Vic- 
toria Street, Chicago, Ill. 60646. 

RK RK KK KK A 

come out. 

damage or “‘bleach rot’’. 

Get them at your grocery: 

YOU WOULDN'T 

GO BACK 

Whether you use a top- or front-loading automatic, a wringer machine 

or the coin laundry down the street, you’ll agree that all are a big ime 

provement over the black iron pot and washboard. And the improvements 

haven’t all been in the mechanical end, either. 

Remember the homemade lye soap? If it was tough enough to clean, it 

was too rough on the clothes. And no matter how clean things were, 

sooner or later they no longer looked that way. The dinginess just didn’t 

So now you use Kitchen-Klatter Blue Drops Laundry Detergent and 

Kitchen-Klatter Safety Bleach. The low-suds Blue Drops gently lift out 

the dirt and flush it down the drain, leaving clothes with a gently sweet 

aroma that convinces you they’re clean clear through. And Safety Bleach 

keeps everything looking bright, with never any worry about chlorine 

Your modern fabrics and modern washday machines deserve the best. 

Kitchen-Klatter Blue Drops 

Kitchen-Klatter Safety Bleach 
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MINI-BUSINESSES — Concluded 

stores. They are discovering the joy of 

making something from nothing, of turn- 

ing trash into treasures — and are en- 

joying every challenging minute of it. 

There are many more Ways teen-agers 

can earn money— so many, in fact, that 

- I’11 have to save them for another issue. 

KITCHEN-KLATTER MAGAZINE, 

LUCILE’S LETTER — Concluded 

through these many, many years and 

explained what had happened. The re- 

sponse to that letter simply overwhelm- 

ed them. Almost without exception 

every member of that devoted parish 

wrote letters, telephoned and came to 

call with the most touching expres- 

PUT ON A. 

“HAPPY FA E” 

SHOWN ACTUAL SIZE 

WEAR A SMILE 24 hours a day . 

© 1974 Plantron, Inc. 

WITH PLANTRON’S ““SAAILE’? PENDANT 
. . when you put on this smil- 

ing Pendant/Pin. We guarantee you’ll smile when you see the two 

dangling, flashing, diamond-like, laughing eyes and the ear split- 

ting grin, set in the round golden face. Comes with beautiful 23’’ 

doublelink gold-tone chain and safety catch pin back. Can be 

worn as either a Pendant or as a beautiful Pin, order yours today. 

SHIPPED TO YOU IN A BEAUTIFUL GIFT BOX. 

SPECIALLY PRICED FOR 
CHRISTMAS AT ONLY 

2 for $6.95 

3 for $9,95 $3.95 
eee rer Ae t ORDER BLANK@] Ge oe oe 

GUARANTEE — 

Our guarantee is 
simple — if you 
are not complete- 
ly satisfied, re- 
turn your Happy 

Send me 

Name 

PLANTRON, INC., Dept. 2126-45 
2207 E. Oakland Ave., Bloomington, III, 61701 

pendants (#5002) Total $ 

Face by INSUR- 
ED MAIL within 
30 days for a 

Address 

purchase price City 
refund, 

State Zip 

Ilinois Residents please add 5% sales tax. 

NOVEMBER, 1974 

We think this 
ture of Betty 
first grandchild, Mary Lea’s little 
daughter Isabel Maria. And now it’s 
Frederick who is eagerly awaiting 
his first glimpse of his first grand- 
child, and this won't be too far off 

is a very sweet pic- 
Driftmier with her 

since Mary Lea and the baby are 
flying back to Springfield, Massa- 
chusetts, to spend Christmas. 

Sions of understanding and sympathy. 

(It astounded Betty and Frederick to 

find that people whom they had thought 

they knew very well through all kinds 

of trouble and grief were going through 

this same kind of an experience and 

simply had not said one word until they 

knew what had happened at their pas- 

tor’s home.) 
Well, out here we surely know for a 

fact that the divorce rate in our society 

today seems unbelievable, and since 

we are just plain, down-to-earth, hard- 

working, middle-class people it cer- 

tainly made no sense that we could ex- 

pect to be immune from the troubles of 

other people just like us. It’s the world 

we live in today — and that’s that. 

So ... Mary Lea and Isabel are lo- 

cated in a small apartment only two 

Short miles from Juliana’s and Jed’s 

home, so they can do a lot to help each 

other. Mary Lea is taking classes to 

wind up her Master’s degree in Bi-Lin- 

gual Education at the University of 

New Mexico, and, hopefully, there are 

brighter days ahead for her and the 

baby. 

Faithfully always, 

Lucile 

MY TIME — VALUABLE 

What I do with today is important be- 

cause I have to give up one day of my 

life for it. When tomorrow comes, I will 

have to judge whether the things I did 

were worth a day of my life.
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Little Ads’’ 
If you have something to sell try 

this ‘Little Ad’’ department. Over 
150,000 people read this magazine 
every month. Rate 20¢ a word, payable 
in advance. When counting words count 
each initial in name and address and 
count Zip Code as one word. Rejection 
rights reserved. Note deadlines very 
carefully. 

January ads due November 10 
February ads due December 10 

March ads due January 10 

THE DRIFTMIER COMPANY 
Shenandoah, lowa 51601 

CHRISTMAS GIFTS... BIRTHDAY GIFTS 
- » THANK YOU GIFTS. Maybe some- 

thing for yourself. Try the Beautiful Wal- 
nut items available in Savannah, Missouri. 
No order too large or too small. Candie 
holders, picture frames, tapered legs, 
house trim or moulding, scones, gun stock 
blanks, bowls and more bowls. All sizes. 
(KitcheneKlatter inspected.) Write for free 
brochures: Midland Walnut Co., P.O. Box 
262, Savannah, Mo. 64485. 

‘Covered 
Box 

TWO BOOKS, ‘‘Old Mills’’, 
Bridges’’. 1.50 each. Swanson’s, 
334eKK, Moline, Illinois 61265. 

HALF APRONS — $1.75 and $2.25. prints; 
print and plain combination. 25¢ postage 
peer: Mrs. Max Lanham, Paullina, lowa 

sk gp FORMS... I will mail you a binding 
205 Will and save you $75 — $150. Mail 

0 (2 for $3.50) to Forms, P. O. Box 
3a09. New Haven, Conn. 06525. 

‘*PREPARING FOR YOUR RETIREMENT 
YEARS.’’ This book covers housing, in- 
surance, social security, investments, 
panes and ADJUSTING to _ retirement. 
.$2.25, Mid City Sales Co., P.O. Box 107- 
B, Brooklyn, N.Y. 11202, 

“HOW TO LIVE HAPPILY WITH YOUR 
RETIRED HUSBAND.’’ This book points 
out the pitfalls of retirement and GUIDES 
the reader past them. $2.25, Mid City 
Saley © oh P.O. Box 107-B, Brooklyn, N.Y. 

RUGWEAVING: Balls — $1.75; Unprepared 
.50 yd.; Sale: 50’’ rugs $4.00. Rowena 

Winters, Peru, Iowa 50222, 

FOR SALE: 182 copies of Kitchen-Klatter 
— 1947 to 1962, Mrs. W. Hazel McWhirter, 
1102 Locust St., Chillicothe, Mo. 64601, 

COOKBOOKS — Fairview Ladies Aid. re 
rint of Our Favorite recipes — $2.35. 

SOnoe. Johnson, 1705 Evelyn, Perry, Ia. 

FREE QUILT PATTERNS in Quilter’s 
Newsletter Magazine, PLUS catalog illus- 
trating hundreds of quilt patterns, quilting 
stencils, pre-cut metal patterns, quilting 
books, kits, fabrics — 75¢. Quilts, Box 
501.F 40, Wheatridge, Colorado 80033. 

FUN-PROFIT PLASTIC plaster molds. 
Craft Supplies Catalog — 1.00. Saft, 
Udall, Kansas 67146. 

TEN GOOD RECIPES, fifty cents. Wash 
five cents or cloth pot holders, sevent 

illiam Baretich, six for four dollars. Mrs. 
Rathbun, Iowa 52545, 

WEAVE RUGS — Make Good Profits! No ex- 
perience necessary! For complete catalog, 
samples, and low prices on warps, fillers, 
looms, parts, etc., send 25¢. If you have 
loom — advise make, weaving width please. 

WANTED: nan uiltin to do. Stamp 
please. Mrs. llian Minihan, Blaine 
Kansas esi” 

OVERWEIGHT? DIABETIC? Delicious sue 
garfree apple cake, apple crisp, peach 
cobbler, pineapple bars, pumpkin pie, 
cheesecake, cookies, jam. 14 recipes — 
1,00. Addie Gonshorowski, 2670-KK 

Jackson, Eugene, Oregon 97405. 

OR. RUG COMPANY, Dept. 0424, Lima, 
Ohio 45802, 

GOSPEL PIANISTS: Add chords, | ‘fruns’ 
proersesreas aed, eso RY og “Playing 
vangelistic S iano 8, Evan- 

gelical Music, KK-l, Hawarden, Ia, 51023, 

HOW-TOe-MAKE and Bake the tastiest 
Chocolate Burst cookies ever. $1 plus 10¢ 
lst class postage. Guaranteed. THE MRS., 
Kitchen K, 715 Cavalier Drive, Tempe, 
Ariz. 85281, 

CASH IMMEDIATELY FOR OLD GOLD — 
Jewelry, Gold Teeth, Watches, Diamonds, 
Silverware, Spectacles. Free information. 
Rose Industries, 
Chicago 60602. 

CZECHOSLOVAKIAN KOLACKY:  Deli- 
cious apple; prune; poppy seed filled 
rolls; plus prune cake, bars, dumplings, 
poppy, eeee cake, cookies, bread, 12 rec- 
ipes $1.00. Addie Gonshorowski, 2670-KK 
Jackson, eae Oregon 97405. 

29-KK East Madison, 

PLANTOONS (R) Exotic, original design 
plant creations and ‘aelive greetings’ 
using succulent or persis: Price 
range from $3.50 to $8.00 postpaid. Send 
a stamped _ self-addressed envelope for 
free flyer. Plantoons, P.O. Box 1193, New 
York, New York 10069, 

CROCHET AFGHANS. Embro., crochet edge 
pillowslips. Tatted, crochet edge linen 
kandkerchiefs. Many other items, stamp for 
reply. Mrs. Dale Brown, Harlan, Iowa, Rt. 
4, 51537, 

COLLECTOR’S PLATES: Danish, Bare- 
uther, Haviland, Hummel, Veneto Flair, 
and others. Stamp for prices. Maude House, 
8009 Freeman, Kansas City, Kansas 66112 

CHURCH WOMEN: Will print ae e Cook 
Book for organizations for 25 each. 
Write for details. General Publishing and 
Binding, Iowa Falls, Iowa 50126, 

BARBIE, KEN, SKIPPER, G.I. JQE SS clothes 
49¢ each. Toaster Doll covers $4.00 plus 
postage. Joan Laughlin, Seymour, Iowa. 

BARBIE CLOTHES — Seven piece ward- 
robe: cape, formal, two obi fe pant 
suit, slacks with top, grigmes $8.50 ~ 
paid. Single garments Erehas. 
clothes pants with top o1.5 0, anes 
piece suit $2.00, pajamas $1.00, all pre- 
aid. Satisfaction guaranteed, Audrey 
estfall, 106 South Broadway, Toledo, 

Iowa 5 234 y & 

$100 WEEKLY POSSIBLE! Sewing spare 
time. Unlimited need for handsewn items. 
Details — Rush stamped envelope. Enter 
prises. Box 8-K, East Rockaway, N.Y. 

TRANSFER PENCIL: Make soy, picture or 
design into a hot iron transfer. Pencil, in- 
structions plus sheet of designs $1.00 
postpaid. U.S. only. Sunflower Crafts, 
Box 12212, Omaha, Nebraska 68112, 

LEARN HOW OXTOPS BRING DOLLARS! 
60¢ sample; 2 issues. TREASURE 
So aie tt Box 1132KK(10), New Brunswick, 
N.J. 08903. 

$100 WEEKLY POSSIBLE — Mailing circu- 
lars for advertisers. Details — Rush 
stamped egvelope, Service, Box 721-K, 
Lynbrook, N.Y. 

‘*FREE SAMPLE” — Patriotic fund raising 
program for your club, organization or 
church group’s consideration . . . Write 
Bicentennial Publishers, Hollister, Mo. 
65672, See ad on page 19, Oct. issue. 

NEW 64 PAGE BOOKLET. 1001 ear oe 
can get free. $1.33 Postpaid. orn 
ry KK-74 Box 91, Waterloo, Iowa 

CZECK COOKBOOK. Grandma’s depend- 
able, delicious recipes — postpaid. 
Proceeds Kansas Czech’s. LaVange Shire 
oky, Wilson, Ks, 67490, 

GROCERY COUPON ORGANIZER. Vinyl 
Wallet indexed to use ‘“‘Cents Off’’ cou- 
pons. $2.50 Postpaid. Tall Corn Special- 
ties. KK-74 Box 91, Waterloo, Iowa 50704, 

MAGNETIC REFRIGERATOR PATTERNS— 
CHRISTMAS 1 — Christmas tree, Wreath, 
Candle suresy anes Star, Snowman, 
Santa Face. 55. Mrs. Edwin Schroeder, 
Garner, Iowa 504 438 

DER DUTCHMAN Cookbook. 180 pages. 
Amish recipes. $4.50. Order: J. Masek, 
P.O. Box 6452, Lincoln, Nebr. 68506. 

MINT MOLDS — Santa, Christmas tree, Tur 
key, Black cat, Witch, Pilgrim — 75¢ each. 
Mrs. Edwin Schroeder, Gamer, Iowa 50438 
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HEARING AIDS 
COMPARABLE DU /o OFF as" 

e BUY DIRECT © 20 DAYS FREE TRIAL 
Body Aids $59.50 up. Tiny, inconspicuous All- 
in-the-Ear; Behind-the-Ear; Eye Glass Aids. One 
of the largest selections ot fine quality aids. 
Very low battery prices. Write for FREE litera- 
ture. No salesman will ever call. Good hearing 
is a wonderful gift. 4 LLOYD corr. 3€ 

Dept. KT, 128 Kish. St., Rockford, Ill. 61104 

What a man sows that shall he also 

reap is not a threat. 

It is a promise of things to come. 

The 
"Wonder of Nature”’ 

Bias 
Grows Like Magic 
Needs NO SUN! 

NO SOIL!NO WATER! 

(12 for $2) 
one of the 

(5 for $1) (30 for $4) 
Here’s most smasing 
flowers ever imported! As delicate 
as a tulip or rose, this sensational | 
MYSTERIA (Crocus Zonata) will 
grow and bloom to magnificent, color 
ful beauty absolutely without sun, 
soil, or water. Just put them on a 
table, bookshelf or window ledge — 
and in a few weeks, they will bloom 
with gorgeous big blossoms in every 
shade of blue from soft lilac to deep, 
royal purple. Tall 4 to 6’? stems. Up 
to 6 blooms from every bulb. Ideal 
as gifts that will amaze everyone. 
It?s a good idea to order at least a 
dozen. SEND NO MONEY. On de- 
livery pay $1.00 for 5 bulbs, $2.00 
for 12 bulbs, or $4.00 for 30 bulbs, 
plus COD charges. We pay postage on 
prepaid orders. If not 100% satisfied, 
just return the shipping label for 

| refund of purchase price .. . you | 
keep the bulbs. 

HOUSE OF WESLEY, Nursery Div. 
R. R. #1 Dept. 2575.45 | 
Bloomington, Ill. 61701 

| [| _|5 for $1 [__]12 for $2 [— BO for $4 | 

[_ Prepaid [i .O.D., 

Name 

Address 

City 



AMAZING 51 ART OFFER 
4 IRRESISTIBLE K. CHIN KITTENS IN FULL COLOR FOR YOUR HOME 

BEAUTIFUL AND APPEALING OIL PAINTINGS 
NOW YOURS AS FULL COLOR LARGE ART PRINTS ALL —) ONLY S 

Just picture these irresistible kittens in your own home. Everyone who sees these appealing 
kittens fall in love with their adorable warmth and touching beauty. You just want to take 
them into your home and into your heart. That’s because the artist, K. Chin, one of Amer- 
ica’s most perceptive painters of animals has captured the universal appeal and warmth you 

find only in a funny, friendly kitten. Under his sensitive brush, the wonder of these lovable 
kittens and the colorful backgrounds combine to give a refreshing glimpse of life. Unfor- 
tunately the black and white illustrations here cannot possibly convey all the artist's magical 
coior and brilliant details. Only when you see them in your home can you fully appreciate 
their magnificent artistry and superb beauty. 

OFFER WILL NOT BE REPEATED THIS SEASON 

We urge you to order your full color prints now while the supply lasts. The dramatic 
portraiture of kittens is the latest decorator rage, and these are certain to go quickly. In 

order to show some of the craftsmanship and intricate detail in all the pictures, we have 

shown one picture larger than the rest. Actually all four fine art prints are the same size, 

a full 12’’ x 9’ decorator size. So hurry, order now, offer will not be repeated this season 
in this magazine. 

>&&&& & 2 & & 2 2 2 
> A Li i, ii i, i i, i ti Mi Le 

AMERICAN CONSUMER, Dept. KP78 

Caroline Road 

Philadelphia, Pa, 19176 

Please send me the four Kitten prints for 

only $1 (plus 25c postage with each order) 

on full money back guarantee if | am not 

delighted. 

Re te i bic ko is'n oe oe os 
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SAVE! SPECIAL OFFER: Order 3 sets 

of prints only $2.00 (plus 25c postage). 

Extra sets make ideal gifts. 
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