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will probably be interested to know 

that I-40 has been virtually completed 

— probably only about 40 miles of 

road still under construction after 

years of work. It takes you directly 

into Albuquerque from Oklahoma City; 

no doubt it runs east of Oklahoma 

City also, but we picked it up in Okla- 

homa City. This highway is a vast 

improvement over the way it used to 
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LETTER FROM LUCILE 

Dear Good Friends: 

Well! And again, WELL!! 

It seems to me like an eternity since 

I’ve written to you folks, and in a way 

it has been because [ don’t believe 

I’ve missed two letters running except 

in the terrible period immediately fol- 

lowing Russell’s death, and then at 
other periods when I was hospitalized 

and didn’t have access to my type- 

writer. 

In any event, it Seems very good to 

be back here in my old room at home 

with my old typewriter and feeling 

good enough to be in touch with you 

once again. 

When Mother and I were visiting on 

the phone the other day I told her that 

these last two months or so had shock- 

ed me into a reality that should have 

come to me years ago. I’ll be 65 this 

coming May and I surely should have 
known by this time that it pays to heed 
your strong premonitions, and never to 

build up all of your hopes and expec- 

tations for something coming up in the 

future. I was certainly late in the day 

discovering this. 

T’ll be perfectly frank and say that 

1974 was a perfectly horrible year for 

me, and every time things got particu- 

larly bad [’d comfort myself by looking 

ahead to Christmas when I could go 
out to New Mexico and spend the holi- 

days with Juliana, Jed, James and 

Katharine. These plans kept me going 
on many and many a day. 

However, in the last week before we 

departed (Betty and I) I had three 

overpowering hunches or premonitions 

that I should never attempt the trip — 

just didn’t have enough physical 

strength for that long drive. (When I 

told Mother this she said: ‘‘You mean 

the kind of a hunch that sounds like a 
very heavy rapping at the door?’’ And 

I said: ‘‘That’s the kind I mean.’’) 

In that last week I put my hand on 

the telephone three separate times to 
call Juliana and to tell her that I just 

couldn’t make it. And all three times 

I stopped: she had made great plans 

for our visit and I just couldn’t ruin 

them. You know how you can’t bear to 

disappoint your children if it can be 

humanly avoided. 

Well, I should have heeded the heavy 

rapping at the door. And henceforth I 

will. It surely doesn’t pay to ignore it. 

At least we had good weather — I’ll 

say that for the drive out to New Mex- 

ico. For the first time in a coon’s age 

we took the Kansas Topeka-to-Wichita 

turnpike because our intention was to 

Swing across Oklahoma and the Texas 

Panhandle up to New Mexico and then 

in to Albuquerque. I hadn’t been over 

that particular highway since Mae, 

Eula and I covered it about three years 

ago and were Snowbound in Oklahoma 

City or Amarillo — I’ve forgotten which. 
At any rate, it struck me as funny 

that shortly after we crossed the 

Kansas-Oklahoma state line we stop- 
ped at their elaborate tourist wel- 
coming center and when we got ready 

to start again the car was as dead as 

the proverbial door nail. It had been 
completely gone over just before we 

left Shenandoah and we couldn’t imag- 

ine what ailed it, but there it was. . 
dead. 

The nearest town was Blackwell, 

Oklahoma, so they came out from there 
and tinkered with it (dirty cables to 

the battery they reported) and an hour 
later we were on the road. Betty knows 

Something about cars since she’s 
driven for years and years, but you 
could put a dozen washing machines 
under the hood and I wouldn’t know 

the difference. When the car won’t 

start it just won’t start and that’s that. 
With this hour’s delay we had to 

revise our plans, So we Stopped at 

Weatherford, Oklahoma, in a quiet, 
comfortable and not fancy motel and 
had a good night’s rest. 

The next morning we were on the 

road again with every hope of making 

it to Albuquerque by nightfall. Now, 

those of you who may be heading west 

Hanna and Naomi, 

be. Of course, you don’t see any of 

the towns, etc., but then, you don’t 

see them from a plane either, so what’s 

the difference? 

We made it to Juliana’s house just 

about dusk, and my! what a wonderful 

welcome awaited us! The house looked 

perfectly beautiful with a huge tree 
Stunningly decorated and candles, 

greens, tinsel, ornaments, etc., in 

every direction. It was the first thing 

that really made me feel like Christmas 

Since we hadn’t done anything here at 

home knowing that we wouldn’t be 

here over the holidays. 

I noticed instantly, of course, how 

very much the children had change 

hand to shake hands in greetifig 
than embracing us warmly. Ke 
at four is still a little girl trill 
death to see Granny Wheels and g 
ous with her hugs and kissd. @ 
were both happy to see Betty t@ 

She was here when they las#@isi 

us in Shenandoah. (They |} 

course, that Abe now lived i 

City with Aunty Eula, but 

sort of surprised not to see h 

he’d always been with us beforé.) ° 

The few short days before Christmas 

were really a hectic jumble of activity. 

Juliana had done a lot of entertaining 

before we arrived and had baked con- 

Stantly, but there were still the cookies 

to be baked and decorated for Katha 

rine’s and James’ classmates and this 

was time-consuming because they had 

to be right there in the kitchen at 

every step of the game. 

By this time we were a family of 
Seven because Betty’s two daughters, 

arrived to spend 

the holidays with us. Hanna lives here 

in Shenandoah with us and Naomi lives 
in Northfield, Minnesota, where she is 

Winding up her senior year in high 

school. They had never been in New 
Mexico. before and were thrilled to 

death to find themselves in the South- 

west. 

Christmas morning was delightful. I 

had told Jed to call us at the guest 

house when the children were up and 

ready to go, So at about 6:30 he Knock- 
ed at the door and said that everything 
was set. We were set too, and a few 

minutes later we were down in the 
(Continued on page 19)
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MARGERY CATCHES UP ON 

FAMILY NEWS 

Dear Friends: 

When I wrote to you in January, I 
concluded my letter with the promise 

to tell you more about Martin’s church 

and the parsonage in the February 

issue. Then letters arrived from both 

Juliana and Alison, so | turned avail- 
able space over to them. It isn’t often 

that we have letters from the younger 

generation and I knew you’d be inter- 

ested in what they had to report on 

their activities. Now I’ll have to go 

back considerably to bring you up to 

date on the Stroms. » : 
Mother gave her nurse-companion, 

Ruby Treese, several days off around 
Christmas to entertain Some of her 

family who came from out of town, so I 
packed my overnight bag and went 
down the street to keep her company 

during Ruby’s absence. Oliver packed 
a suitcase, too, and flew to Minnesota 

to visit our son. Martin saved his 
Christmas gifts to open when his father 
atrived,‘then they joined friends in 
Minneapolis for a holiday visit. 

One of Martin’s gifts was a new 

camera and the first roll of film was 
used to photograph the church and 

parsonage. There was so much snow 

that he worried about their turning out 

well, but I was So anxious to see pic- 

tures of his new home and the church 
that ~~ would have been thrilled with 
anything. Luckily, he got some good 

ones with his first try. ; 

_ The ghurch is a white stucco build- 
ing, Very typical in style of many 

small-town churches. The white frame 
parsonage next door has been Sold and 

a new one is under construction on the 

other side of the church. It is not 

likely that it will be completed before 

possession is given on the old one, so 
‘Martin says he may have to ‘‘camp out’’ 
in the church basement for a few 
weeks before he can move into the 

new house. With so many of our ‘‘cast 

offs’’ furnishing the parsonage, Oliver 

said he felt right at home! 

We put up with the empty spaces here 
at our house until furniture went on 
sale. While waiting we had a chance to 
look around and decide what styles 

interested us. We wanted furniture dif- 

ferent from what we had given to Mar- 

tin, but things that would blend with 
the rest of our furnishings. We hoped 

to take care of the dining room first so 

we could get back to entertaining, but 
that seemed to be the hardest decision 
to make. It was less difficult to re- 

place bedroom furniture. We chose a 

Spanish style in what I consider a 

rather conservative form of it. 
The dining room furniture was finally 

selected after much looking and we’re 

wildly anticipating its delivery. All the 
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Martin Strom’s first pastorate is Bethlehem UCC in Maple Lake, Minn. 

contents from the old hutch are packed 
in boxes and standing in the middle of 
the little office room, and we’re weary 

of wading through them. It will be a 

happy day when everything is back to 

normal. We expect to have a dinner 

party as soon as the new things arrive. 

We had been saving some old living 

room furniture for the time Martin would 

be needing it. It had been used in the 

television room after it had seen its 

better days in the living room, then 

was moved to the upstairs hall room. 

(Do any of you live in one of these old 

houses with an open stairway and this 
problem room at the top of the Stairs 
sided by a railing?) When those cast 

offs went into the truck to be hauled 
to Minnesota, we were left with that 
empty room too. [I kept trying to ignore 

that space, but one day when I was 
wandering around a furniture store, I 

noticed a sofa and chair that had been 
drastically reduced in price. I ran 
home to take measurements and de- 

cided the pieces would fit. It was too 
good a deal to ignore, so J plunged 

ahead. This was more purchasing than 

| COVER PICTURE 
-All of us dearly love this picture of 

Frederick and his first grandchild, 
Isabel Garcia. Betty reports that they 

_had a marvelous time together rolling 
around on the floor (Something that we 
don’t exactly associate with Fred- 
erick!) and just having a generally 
great time. She also reported that he 

had tears in his eyes when he kissed 
the baby goodbye at the airport and 
complained for a week that their house 

felt like a tomb! 

we intended, certainly, but now that 
the room is fixed up, we’re delighted 
that we went ahead with it. It was en- 

couraging to have Oliver say ‘‘Go 
ahead. This will take care of furniture 

for the next twenty years!’’ Having 

just had a birthday, I hope I can cele- 

brate twenty more! 

Speaking of my birthday, for it’s not 
being one of the ‘‘big ones’’ — those 
are the ones divisible by five! — there 

certainly was a lot of celebrating. The 

girls at the office had a party with 
cake and ice cream on the Friday be- 
fore my big day. On Saturday we were 

entertained for afternoon coffee and 

again in the evening for dinner. Then 
on Sunday — the day — Oliver took me 
out to dinner after church. That evening 
we were invited to another dinner. We 

were not the honored guests at that 

one, for the dinner was special for 
friends who were moving away, but it 

coincided with my birthday. 

Recently a friend asked what we did 

for exercise since Oliver and I spend 

a good part of our days at desks. I 

have to move around so fast to keep 

up with housework and business that I 

don’t think she was really so con- 

cerned about my lack of exercise, but 

more thinking of Oliver’s situation. 
Because we both work, we do many of 
the household chores together. I have 
had a little outside help from time to 

time when my back was giving me 

problems, but now Oliver and I have a 

pretty good schedule of dividing up 
some of the chores. He looks after 

anything that pertains to the outside, 
plus doing most of the vacuuming. He 

also takes over with window washing 
(Continued on page 22)
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Setting: Place a purple cloth that is 
draped in ever-widening semi-circles 

on the left side of the worship table. 

Drape a white cloth in the same man- 

ner on the right. On the purple cloth 

arrange a loaf of homemade bread, a 

cross, and a fish symbol. (If you have 

available one of the lovely Chrismons 

in a fish symbol — such as used in 

many churches at Christmas — this 

would be perfect. If not, make the sym- 

bol from cork, metal, or plastic foam. 

On the white cloth place a large white 

candle in a gold or brass base. This 

candle is lighted before the service be- 

gins. Perhaps your church has a beau- 

tiful candelabrum which you might 

place to the right of the table in place 

of using the candle. 

Speakers may wear choir robes, per- 

haps dark robes for all, except the one 

who gives the fourth meditation, who 

wears white or possibly gold. 

Run off copies of the closing part of 

the service in which the audience takes 

part, or assign that part for two readers 

if additional copies are impossible to 

have. 

Quiet Music: A medley of ‘‘Are Ye 

Able’’ and ‘*Were You There When They 

Crucified My Lord?’’. 

Call to Worship: Where two or three 
are gathered together in my name, saith 

the Lord Jesus, there am | in the midst 

of them. 

Hymn: ‘‘Were You There?’’. 
Prayer: Our Creator and our God, we 

thank Thee for the life and ministry of 
Jesus, Thy Son and our Redeemer. We 

thank Thee that He loved us so much 

He was willing to suffer and die on the 

cross that we might have eternal life. 

It is hard for us to understand such 

love. It is so great it overwhelms us, 

but we thank Thee for revealing Your 

love to us through Jesus. Guide our 

thoughts and our prayers as we spend 
these few moments in devotion here 
this day, that it may deepen our under 

standing of Thy love and strengthen 
our desire and will to serve Thee. 

Amen. 

Leader: Dorothy Sayers, in the pref- 
ace of one of her plays, wrote, ‘‘It is 

curious that people who are filled with 

horrified indignation whenever a cat 

kills a sparrow can hear the story of 
the killing of God’s Son, told Sunday 

e
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EASTER -- 

A Time for Remembering, 
A Time for Joy 
AN EASTER WORSHIP 

by 
Mabel Nair Brown 

after Sunday, and not experience any 

Shock at all. The question is, are we 

at this time of day sufficiently wonder- 

ing and impressed? Above all, are we 

sufficiently disturbed by this disturb- 

ing story ?’’ 

AS we approach Easter we would do 

well to ponder these questions. 

As Christians, we go through the 
weeks of Lent to Easter by way of 

Good Friday. This is as it should be, 

for we need this time for remembering, 

to ponder for a time in our hearts the 

unfolding of events that led up to the 

tragedy of Good Friday, else we miss 

the real significance and joy of Easter 

morning. 

In the quietness of this hour, sur- 

rounded by the all-prevading Presence 

of God, let us Take Time to Remember. 

First Meditation: Let us think about 

the life of Jesus here on earth. Let us 

remember how simply He lived, begin- 

ning with His life at home, where He 

was nurtured in the worship of God, 

trained in His father’s carpenter shop, 

Surrounded by the love of family, 

‘‘srowing in wisdom and Stature and in 

favor with God and man.’’ 

I think there was a lamp in Mary‘’s 

home, 

And when the shadowy evening time 

was come . 

She lit the lamp with very careful hand 

So there was light for all within the 

room. 

Her Son looked on; He loved this pleas- 

ant place. 

He loved the light upon His. mother’s 
face 

As with a smile she gathered up the 

broom 

And quickly tidied up the lamplit room, 

Then on the table placed the evening 

meal. 

With gentle voice she Said, ‘‘I’ve made 

good bread. 

Our Heavenly Father sent the sun and 

shower 

To ripen all the golden grain, and [ 

Have made our bread from yeast and 

flour. : 
Let’s thank our God for He is good.’’ 

So, in the after years when Jesus 

taught 

Great truths of God and love and faith 

and heaven 

He talked of very simple, homely 

things, 

Like salt and lamps and brooms and 

leaven. 

And listeners understood. 

—Caroline Kellogg in church paper 

And when He came to that Last Sup- 

per with his disciples and wanted to 

impress certain ideas to them again He 

used the everyday tasks, the simple 

things of home, to remind them of what 

they should remember. Hear then the 

Scriptures: 

Scriptures: (Reader one) Jesus, know- 
ing that the Father had given all things 

into His hands, and that He had come 
from God and was going to God, rose 

from the supper, iaid aside His gar- 

ments, and girded himself with a towel. 

Then He poured water into a basin, and 

began to wash the disciples’ feet, and 

to wipe them with the towel with which 

He was girded . , . Simon Peter said to 

him ‘‘Lord, not my feet only but also 

my hands and my head!’’ Jesus said to 
him, ‘‘He who has bathed does not 

need to wash, except his feet, but he 

is clean all over; and you are clean, 

but not all of you.’’ For He knew who 

was to betray him... If I then, your 

Lord and Teacher, have washed your 

feet, you ought also to wash one an- 

Other’s feet... Truly, truly I say to 

you, a servant is not greater than his 

master; nor is he who is sent greater 

than he who sent him. (From John 13) 

(Reader two) Now as they were eat- 

ing, Jesus took bread, and blessed, 

and broke it and said, ‘‘Take, eat; 

this is my body,’’ and He took a cup, 

and when He had given thanks He gave 
it to them, saying, ‘‘Drink of it, all of 

you, for this is my blood of the coven- 

ant, which is poured out for many for 

the forgiveness of sins. (From Matt. 26) 

Hymn: ‘‘Break Thou the Bread of 

Life’’. 

Second Meditation: Retuming after 
His baptism and His temptation in the 
wilderness, Jesus began His ministry, 

bringing the good news of the Kingdom 

‘of God. Of His teaching the Gospel 

record states: The great throng heard 

Him gladly . .. saying, ‘*‘No man ever 

spoke like this man!’’ Of His ministry 

of love and mercy we read, He saw the 

multitudes as sheep without a ‘shepherd 

and He had compassion on thém. Again 
we read, He went everywhere doing 

good. 

Let us remember HiS eagerness, not 

to be ministered unto, but to minister; 
His sympathy with suffering of every 

kind; His bravery when He faced His 

own suffering; His meekness; His 

steadfastness of purpose to the task 

God had given Him; His Self-discipline 

in all things; His great serenity of 

spirit; HiS complete reliance on God, 

His Heavely Father. 

(Continued on page 21)
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EASTER’S TRADITIONAL FOODS 

by 
Erma Reynolds 

Yes, times have changed since Eas- 

ter’s traditions originated, but in our 

modern world we still follow some of 

these ancient customs when we serve 

special foods during the Lenten sea- 

‘son. 

An old English custom, for example, 

was the serving of ‘‘simnel cake’’ (a 

variety of rich plum cake) on ‘‘Mother- 
ing Sunday’’, which was observed on 
the fourth Sunday in Lent. At this time, 

every child was supposed to dine with 

its mother, with the grown children, 

who had left home, expected to return 

to the family circle for this special 

day. 

- Many churches in our country, those 
of the Episcopalian faith, in particular, 
have revived this charming old custom 

of Mothering Sunday. The simnel cake 

is baked by women in the congregation, 

and on Mothering Sunday the confection 

is blessed and served at a communion 

breakfast, or distributed to the congre- 

gation during the morning Service. 

Maundy Thursday, the day before 

Good Friday, was also called Green 
Thursday in Central Europe, and on 

this day it was the custom to dine on a 
variety of greens, with spinach and 

eggs being the featured food. 

The custom was introduced to this 

country by the Pennsylvania Dutch, 

and today it is the tradition of many 
folks to eat green vegetables and fresh 

herbs on Maundy Thursday. 
Czechoslovakians brought another 

traditional Lenten food to our country 
in the form of ‘‘beranek’’ or ‘‘Easter 

lamb cake’’. Baked in a lamb shape 
mold, the cake has frosting features, 
raisins for eyes, and a candied cherry 

for a mouth. : 

On Maunday Thursday the Czechoslo- 
vakians also eat breakfast cakes call- 

ed ‘‘Judases’’. These are made of 
dough, twisted to look like rope, sym- 

bolizing the fate of Judas who ‘‘hanged 

himself’’ after his betrayal of Jesus. 
Today the pretzel is a favorite snack 

food, so it may come as a surprise to 

- learn that this crisp biscuit got its 
‘start as a Lenten food. Early| Chris- 
tians, living in the time of the Roman 

Empire, were very strict about fasting 
during Lent, and banned all dairy prod- 
ucts during this period. This meant the 
usual bread could not be baked, so for 
a substitute, cooks made a special 
dough of flour, salt, and water, shaping 

it in the form of two arms crossed in 
prayer. These little biscuits, called 
‘‘bracellae’’, or ‘‘little arms’’, re- 

mained an item of Lenten food through 

the passing centuries. | 
In Germany, Austria, and Poland, the 

“‘little arms’’ were a featured food of 

into ‘‘brezel’’ or ‘‘prezel’’, 

tually evolved into our present-day 

PAGE 9 

—Photo by James Soucie 
Howard a Mae Driftmier feel very fortunate that their daughter and her 
husband, Donna and Tom Nenneman, and their two children, Natalie and 
Lisa, live only 60 miles from Shenandoah for my can see them often. 
This group picture was taken in the Nenneman fami y room. 

Ash Wednesday. It was the Germans 
who turned the Latin term ‘‘bracellae’’ 

which even- 

terminology of ‘‘pretzel’’. 

of all the special Easter foods, hot 

‘cross buns, eaten on Good Friday, are 

probably the most famous. About 1250, 

‘a form of hot cross bun was sold to 
Christian celebrants as they left the 

church after taking Easter communion. 

But, it was not until the 14th century 
that hot cross buns, as we know them, 
‘became part of the Easter tradition. 

Each year, on Good Friday, a group of 
-English monks made up a batch of 
small round yeast buns with a cross 

imprinted on top, and distributed these 

to the poor. After a while housewives 

began to copy the monks’ bun recipe 

for home consumption, and the custom 

of eating hot cross buns on Good Fri- 

day spread throughout the: ‘British Isles. 
The buns supposedly were good luck 

charms, to be used as insurance against 

Sickness, misfortune, and danger. Ac- 

cording to superstition, they could be 
stored for 12 months without becoming 

moldy, and were hung up in homes to 

ward off.bad luck, or to be nibbled on 

should a member of the family fall ill. 

Dinner on Easter Sunday nowadays 
usually features ham or lamb, and 

boiled eggs as traditional foods. 

The ham custom originated in Merrie 
Olde England, when the lower end of a 

side of bacon was always: served on 

Easter Sunday. 

Records show that lamb has been an 
Easter tradition since the 7th century, 

ewhen Italian Benedictine monks would 

offer a prayer to bless lambs at Easter. 
-time. Some 200 years later lamb was 

served as the featured food at the 

‘Pope’s Easter Sunday dinner, and con- 
tinued as a custom for centuries there- 

after. 
During the passing years, different 

nationalities have introduced traditions 

and quaint superstitions for the use of 

the egg aS an Easter food. In Ireland, 

for example, folks rose at dawn on 
‘Easter Sunday and ate eggs as a cere-_ 

monial way to break Lent’s fasting. 

On Easter, Italians took eggs to church 
to be blessed by the priests, then car- 

ried the eggs home and served them as 

the piece de resistance at the festival 

feast. 

According to an n old French ictal. 

tion, if one neglected to eat eggs on 

Easter he ran the chance of being bit- 

ten by a snake during the ensuing 
year. Other credulous folk believed 

that by eating three hard-boiled eggs 

on Good Friday they would be immune 

from fever for a year. 
It really does not matter if our choice 

of the traditional food is ham, lamb, 

eggs, or hot cross buns, if we enjoy 

Easter as a day of joy and happiness. 

EASTER 
How fitting that Easter should be in spring; 
‘For, as it is the time of earth’s awakening, 
So, our Lord awakened from the awful gloom 
Of death’s night. He arose triumphant from 

the tomb 
To give us life. ‘‘He is risen. He is not 

here.’’ 
The angel’s joyful words now dispel our 

‘ear 
Of death. As spring brings life to trees and 

flowers, 
New life, since that firet Easter can be 
ours. —Erna Stuenkel |
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FREDERICK WRITES FROM 

FLORIDA 

Dear Friends: 
The other day I said to Betty, ‘‘I am 

Surprised that you are taking the situ- 

ation so calmly! Of Course you: are 

aware that I have fallen in love with 

another woman!!’’ She laughed, for she 

knew [| had lost my heart to my little 

granddaughter, Isabel Maria. Until Isa- 
bel came into our lives, [ think Betty 

and [I had forgotten how intense one’s 

love of a baby can be. For the two 

weeks she was in our home, I could 

not go to work in the morning until | 
had held my granddaughter, and] found 

myself rushing home at the end of the 
day with the happy. anticipation of 

getting to play with her before she 

went to bed. 

Jt is doubtful if any little seven- 
month-old child ever had more pictures 

taken of her in a two weeks’ period, 
than the pictures ] took of [Isabel 

Maria, Every time she turned around, | 

Snapped the camera. My Associate 

tells me that he is going to put a bump- 

er Sticker on my car that says: ‘‘Please 

Ask Me About My Granddaughter.’’ 

This entire experience of becoming a 

grandfather has amazed me. For years 

I have smiled at the proud boasting of 

grandfathers as they told how intelli- 

gent, how handsome, and how unusual- 

ly mature their grandchildren were, but 

never did [ think it would happen to 
me. But it has happened, and I am ut- 
terly helpless to change it. What a 

beautiful feeling it is. I know people 

are joking about it behind my back, 

for I am proving to be the most doting 

of all doting grandfathers. Betty laugh- 

ingly told a friend. ‘‘He carries so 
many pictures of Isabel in his pockets 
that his jacket weighs a ton!’’ 
This letter is being written just be- 

fore leaving Florida after a fine mid- 

winter vacation. We left Massachu- 

setts in the middle of January and 

stayed here with Betty’s parents at 
Pompano Beach well into February. We 

both needed this vacation very. much, 

for we have had a strenuous several 

months since church opened in the fall. 

People who came to visit us in our 

Springfield home repeatedly speak of 
their inability to understand how two 

persons can be as busy as we are day 

after day and night after night. Not 

long ago Someone Called to invite us to 
dinner and an evening at the theater, 

and we had to say that our first open 

date was in early April. Sometimes 

Betty and [ start laughing when we sit 

down to look at our date books in an 
effort to find an open date for any- 

thing. We both have so many church 

and community responsibilities that it 

is actually humorous the way we have 

to search for opportunities to do things 
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than Frederick! He adores his little granddaughter Isabel Maria and can 
scarcely wait until summer to see her again, 

together. That is all changed when we 
get away on vacation. Here in Florida, 

we do spend hours of time together on 
the beach, and we even eat together 

three meals a day. Back in Springfield 

we go for days when we have only 

breakfast together! — 

When we go on vacation, we do some- 
thing that few ministers and their 

wives do. We write an average of 50 
postcards a day. On this Florida vaca- 
tion we have sent 700 personally writ- 

ten cards to our South Church people. 
How do we do it? There is discipline 
involved! Each morning right after 
breakfast we write cards for one hour, 

and then again in the late afternoon we 

write cards for another hour. Writing 

for two hours a day, every day we are 

away, makes it possible for us to share 

our vacation with many appreciative 

people at home. 

Have you heard the good news about 

our David? He has been awarded a 
teaching fellowship at Simon Frazier 
University in Vancouver, British -Co- 

lumbia. He teaches four Seminars a 

week on the subject of the American 

novel, and then spends the rest of his 

time studying in the graduate school 

for his own advanced degree. He loves 

the teaching, and enjoys having his 

little office where his freshman. stu- 

dents may come to consult with him. 

“Like father, like son,’’ as the saying 
goes. He is following in my footsteps 
up to a point. You recall that right out 

of college I began teaching English in 
the American College in Assiut, Egypt. 

I was an English teacher for several 
years after the Egyptian experience, 

but eventually entered the pastoral 

ministry. J doubt if David follows me 

all of the way, for while he has many 

religious interests, becoming a clergy- 

man is not one of them. 

Since I am writing to you from Flor- 
ida, perhaps [ should say something 

about the situation down here. Except 
for the high price of food, one would 

little know there were anything wrong 

with the economy. There are more tour- 

ists here than for the past several win- 

ters, and they are all spending much 

money. Betty and [ never cease to be 

amazed at the wealth we see here in 
Florida. There are so many luxurious 

condominium apartment houses where 

the lowest priced apartments sell for 

as much as $75,000. Then after one 

has purchased an apartment at that 

price, one still must pay four or five 

hundred dollars amonth maintenance. 
Beautiful yachts and: automobiles are 

everywhere, and the expensive res- 
taurants and theaters are crowded. Not 
a day goes by that we do not find our- 

selves saying: ‘‘Where oh where do all 

these people get so much wealth?’’ It 
is an unreal world, and yet for us it is 

an exciting and entertaining world to 

visit, and we are grateful that we can 

be here as guests invery nice but com- 

paratively modest accommodations. 
We enjoy going to church while in 

Florida, for all the churches are crowd- 
ed with good hymn-singing Christians. 
Like other tourists, we always look for 

friends from home when we go to 

church here. One Sunday we were in a 

church where there were 1,200 persons 

in the congregation for the eleven o’ 
clock service, At one point, the pastor 

asked all those persons who were 

members of the church to stand, and 
exactly 99 persons stood. Just think of 

it — 1,100 visitors in church, and just 
99 church members! In my own church 
on a Sunday morning we may have 700 

(Continued on page 18)
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ST. PATRICK’S DAY GREETINGS 

ee 

Evelyn Witter 

Long before the beginnings of the 

American greeting card and for some 

time after cards for other occasions 

were in constant use, the only ‘“greet- 

ings’’ available for Saint Patrick’s Day 

were comic or semi-comic post cards. 

It was not until about 1912 that the 

first real greeting cards for this impor- 

tant day appeared. Saint Patrick’s Day 

greetings became more dignified and 

fitting and thereby more appealing and 

popular. 

Americans of [Irish descent, and of 

many other national origins, celebrate 

St. Patrick’s Day on March 17. They 

march in parades, gather for big din- 

ners, dance [fish jigs, and Irish songs 

fill the airways on radio and television. 

The love and reverence that the Irish 
people feel for their patron saint is 

Shown in the old saying: ‘‘St. Patrick 
found Ireland all heathen and left it all 

Christian.’’ 

St. Patrick was born in Scotland in 
about the year 387. Pirates captured 

him when he was sixteen years old and 

took him to Ireland, where the people 

worshipped idols. He was sold as a 

Slave, and escaped after six years. He 
went to Europe to study religion and to 
become a priest and a bishop, and re- 

turned to Ireland to teach. 

There are many wonderful stories 
about St. Patrick, and the most famous 

is that he drove the snakes out of Ire- 

land. This is only a legend, but the 
Irish will tell you that you can’t find a 
Snake in the whole of Ireland. 
Because of this legend and other 

stories, greeting cards for St. Patrick’s 

Day have become more and more popu- 

lar. 

In 1912, M. T. Sheahan of Boston was 

successful with a St. Patrick’s Day 

card entitled ‘‘The Irish Welcome’’. 

This was the beautiful sentiment on 

this now-famous card; 

‘Come in the evening, come in the 
morning, 

Come when you’re looked for, come 

without warning, 

A thousand welcomes you’ll find here 

before you 

And the oftener you come, the more 

I’ll adore you.’’ 
On a St. Patrick’s Day card published 

about 1915, on which there appeared a 

picture of Blarney Castle colored by 
hand, there was this verse: 

‘‘Sure an Jrish potato has many an eye 
And the front of my head has but 

two, 

But wouldn’t my spirits. wee Saint’s 
Day be high. 

Could I be but gazing at you!’’ 
Another interesting St. Patrick’s Day 

card had a picture of a little pot of 

AB trequent visitor in Mother’ s home 
is Amy Nicholas, one of Ruby’ s 
granddaughters. Amy adores ‘‘Gran- 
ny Driftmier’’ and can’t wait to 
see her. She likes to bring her 
things and help push her wheel- 
chair. Amy’s parents are Mr. & Mrs. 
Jim Nicholas of Shenandoah, 

seeigh 

green shamrocks and the hearty greet- 

ing, ‘‘The Top o’ the Morning to You’’. 

This was the verse: 

‘*Across the surf, on the Irish turf 
This little green shamrock grew, 

And ’twill help me say on St. Patrick’s 

Day 

‘The top o’ the mornin’ to you!’ ”’ 

Several other popular verses read: 

‘‘A BIT OF BLARNEY FOR YOU ON 
ST. PATRICK’S DAY — 

If you’d parade St. Patrick’s Day 

You’d really get ahand... 

Sure, it’s shamrocks they’d be tossin’ 
As you passed the judges’ stand!’’ 

‘‘A HAPPY ST. PATRICK’S. BIRTH- 
DAY TO YOU BEGORRAH! 

When the stork delivered you, 

All wrapped up nice and tidy, 

How awful cute you must. have been ... 

With shamrocks on your didy!’’ 
No one is surprised any more that one 

of our American holidays is in honor of 

the patron saint of another country, for 

Saint Patrick travels in the heart of 
every Irishman, and this fever has 

caught on all over the world! 

of my name. 

_ EASTER VOICE 

Easter morn 

quivers under a parchment sun. 

A leaf trembles 
in the wake of 
an earth-shaking 

phenomenon. 
Softly across 

two thousand years, 

the breath of Jesus. 
I whirl, 

gasping with joy 
as [ hear... 

the gentle whisper 
—Marcia Schwartz 
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EASTER EXTRAS 

by 
Virginia Thomas 

Bible Nut Cup: Paint small pill boxes 
a shiny black. When dry, paint a gold 

cross on the front and mark gold lines 

to resemble edges of pages ontop, right 

and bottom of the box. 

Tray Favors for Nursing Homes or 

Hospitals: Cut a cross from heavy 

white cardboard paper using pinking 

shears. Staple a tiny artificial flower, 

or cluster of Small flowers to the cross 

at point where cross arms join. Print 

an Easter Scripture verse on the lower 

cross upright. Use a large gumdrop or 

a tiny square of styrofoam as a base, 
slipping the cross into a slit. 

Another idea is to decorate empty 

eggshells (which have been blown out 

and dried). Write an Easter Scripture 

on a Slip of paper, roll it up and insert 

in the hole at the end of the egg. This 

might be described as an ‘‘Easter For 

tune Egg’’ as the recipient breaks the 

shell and discovers the Scripture 

verse. 
Gingerbread Rabbits: Any nice-sized 

rabbit cooky cutter will do for these 

cooky rabbits, but if you have one with 
a rabbit standing upright on his hind 

legs, so much the better. 

After baking the gingerbread rabbits, 

use white icing to mark the nose and 

-eyes and use pink icing on the ears. 

Use icing to attach a miniature white 

‘marshmallow for the fluffy tail. Whole, 

or parts of jelly beans can be fastened 

on as feet for extra color. If you want 

the rabbit to stand up as a place favor, 

use more icing to anchor it to a round 

flat cooky, or cardboard. 

Bunny Face Treat: Make small pop- 
corn balls for bunny’s head. Bend two 

pink, or white, pipe cleaners into long 

ovals and insert them in the ball for 
ears. Fasten on round Slices from 

small gumdrops for the eyes and nose, 

and cut an elongated piece of gumdrop 

for the mouth. yse colored toothpicks, 
stuck into the ball at each side of the 

nose, for bunny’s whiskers. 
Easter Hat Mints; For these use the 

large flat mint patties in pastel colors 

and colored miniature marshmallows. 

Choose a matching marshmallow and 
fasten to the mint (brim) as the crown 

of the hat, using icing as the glue. Use 
a cake decorator and colored icings to 
add a ribbon band, tiny feathers, flow- 

ers, or other trim. 

Easter Baskets; Save oatmeal boxes, 

large coffee cans, etc. Decorate them 

with crepe paper ruffles or cutouts from 
Easter cards. Attach fancy handles 

and fill with Easter treats. Children 

love to make these to give to friends. 

CEO
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Invitations: Decorate white invitation 

cards with a shamrock posy made by 
cutting small hearts from green foil 

paper. Glue three of these to the card 

to form a shamrock. Add a green stem. 

With green ink write the following invi- 
tation: A Shamrock Party | it is that 
we’re a-havin’, and we’re invitin’ you. 

Please be a-wearin’ something green, 

or else expect what’s due. Also come 

a-wearin’ your biggest Irish smile. 

(Date) is the date. Be here when the 
fun begins that evenin’, the time to 

arrive is eight. (Signed) 

Decorations: Use Shamrocks gener- 

ously, pinning to curtains, to the table- 

cloth overhang, and tape to lamp 

shades and mirrors. Suspend from door- 

ways and lamp fixtures by white thread. 

Also use green paper streamers and 

balloons to add to the festive atmos- 

phere. | 

Irish Piglets make fun decorations. 

Use a large potato for the pig’s body 
and attach a small potato for the head. 
Curl a green pipe cleaner around a pen- 

cil to make a curly tail to insert in Mr. 

Pig, and also cut short lengths of the 

pipecleaner for the legs. Legs may 

also be the round toothpicks. Glue on 

ears cut from green paper. Use whole 

cloves for the eyes. 

You might place one of these pigs on 

a large shamrock cut from green foil 

for a table centerpiece. | 

A Potato-Shamrock Centerpiece is 

easily made. Slice a bit off one side of 

a large potato so that it will stand 

firmly on the table. Make shamrock 

flowers by gluing green pipe cleaner 
stems to the flowers which are more 

Shamrocks cut from green foil paper. 

Insert the stems into the potato to form 

a pretty shamrock ‘‘bouquet’’. For con- 

trast you might make some of the sham- 

rock flowers from white paper. Two 

large potatoes might be used as can 

dleholders for green candles. Place 

each potato holder on a large green foil 

shamrock. Place an [rish pipe (from the 
five and ten) beside the centerpiece 

pig and beside each candleholder. 
For Place Favor or tray favor use a 

cake decorator to make a smiling face 

on @ large white mint patty. Place each 

patty face up on a small green sham- 

rock. : 
For a larger room decoration that is 
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March Merrymakers 
FOR A ST. PATRICK’S PARTY 

by 
Mabel Nair Brown 

sure to be a conversation piece, make 

an Jrish Cart pulled by a large pig. 

This will take a little more time. For 

the pig’s body mold some chicken wire 
mesh, or uSe papier-macheée if you pre- 
fer. Cover the pig with light brown 

crepe paper. Cut legs from styrofoam, 

cover with brown paper, and attach to 

the body. Glue on paper ears (line 

brown ears with green paper) and a red 

mouth, eyes, and nose. For the cart use 

a cardboard box covered with green 

paper. Use very stiff cardboard to cut 

out wheels, cover with green, and glue 
on black ‘‘wheel hub’’. Use a dowel 

Stick for the wheel axles which will 

help to support the cart. Fill the cart 

with small potatoes, or you might fill 

the cart with little leprechauns,or you 

might fill it with small, inexpensive 

favors — pipes, shamrocks, etc., to 

which you have attached a fortune 

which is written on a slip of paper. 
Each guest is allowed to choose one 

fortune favor just prior to refreshment 

time. The fortunes are then read aloud. 

Entertainment: Pat & Mike Quiz: |l. A 

ruler (Patriarch) 2. Famous statesman 

(Patrick Henry) 3. Very small (Micro-. 

scopic) 4. Famous general (Patton) 5. 

For keeping records (Microfilm) 6. For 
measuring (Micrometer) 7. Some needle- 
work (Patchwork) 8. From one place to 

another (Path) 9. Exclusive right (Pat- 

ent) 10. To make visible (Microscope) 

11. Smail animal (Microbe) 12. A rela- 
tionship (Paternal) 13. A form of sound 

(Patter) 14. A model (Pattern) 15. Ad- 
mired on antiques (Patina) 

Shamrock Handicap: This is an old 

but ever-popular game with a different 

twist. Before the guests arrive have: 
hidden about the room dozens of tiny 
Shamrocks cut from both green and 

white paper. At a signal all guests try 

to find the shamrocks, BUT designate 
who can claim the white, who the 

green (boys green, girls white; or mar 
ried women over fifty white and those 
under fifty the green, etc.). Or you 
might number off the guests and then 
direct that number one group may pick 
up only those shamrocks they find hid- 
den at below-knee level while number 

two group picks up those hidden in 
higher places. 

Irish Song Charades; Divide into 
Small groups. Have the names of such 

Irish songs as ‘‘When Jrish Byes Are 

Smiling’’, ‘‘Where the River Shannon 

Flows’’, ‘‘MacNamarra’s Band’’, etc., 

written on Slips of paper. Pass the 

papers out, one to each group. Each 

group must act out the title for others 

to guess. The one who guesses must 

not only guess the title but hum the 

tune. 

The Patty-Grab: Cut up an old March 

calendar and put the numbers in a 
green-covered box. As the group sings 

Some lively [Irish song (or as it is 

played on the piano) the box is passed 

around the circle, each person taking 

one number each time until all numbers 

are drawn. Now players add up the num- 

bers drawn to see who had largest 

score for a prize. Then the lucky per- 
son holding the number 17 wins a spe- 

cial prize. Woe to the one who holds 

the number 15, the unlucky Ides of 

March, for that person must perform a 

stunt for the amusement of the crowd. 

Catch a Clue: This is a game of 

guessing conundrums from objects. The 

hostess has objects, pictures, etc., 

placed in a prominent place in the 
room — on the table and pinned to cur 

tains — these objects being the clues 

to provide answers to the conundrums. 

To play the game each guest is given a 

piece of paper on which a question is 

written. At a signal, the hunt is on. As 

the guests look over the objects about 

the room, if one is found which seems 

to answer his or her riddle, that person 

Says, ‘‘I have it’’, and picks up the 

object and reads the riddle to the rest 

of the group. If they agree the correct 

clue has been found, that player may 
be seated while the rest try to find 

their clues. Here are Some possible co- 

nundrums and clues: , 
1. What is a sure sign of a cold win- 

ter? (thermometer) 

2. Where can one always find happi- 

ness? (dictionary) 
3. What is higher and prettier with 

the head off? (a cushion) | 

4. What did a blind man take at 
breakfast that restored his sight? (a 
cup and Saw, sir — saucer) 

5. What confection did they have in 
the ark? (preserved pears — pairs) 

6. What does a stone become in 
the water? (whetstone) | 

7. What city is- a stopper? (Cork) 
8. What women are said to reign in 

society? (bells) 

9. What is the difference between a 
glass of water and a glass of soda? (a 

few cents) 

10. What is the difference between 

here and there? (letter ‘T’’) 
11. What’s a mother-in-law’s greatest 

asset? (tack — tact) 

12. Where does one take medicine? 
(cider — in side her) 

13. For what would you use banana 
(Continued on page 20) 
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Looking around my old-fashioned 

house at the assortment of necessary 

(lots more unnecessary) items that | 
must have to keep it in running order, 

I’ve come to the conclusion that my 

most versatile piece of paraphernalia 

is the broom. It isn’t a fancy nylon one, 

but just an old 98¢ one that has been 
doing duty for about a year now. 

It’s lop-sided and leans so badly to 

the right that it comes out to a point, 

because ] keep sweeping away with 

only one side. [’m a stickler when it 

comes to being economical but J] can’t 

see any money saved in changing sides 

with an old broom just so it will be 

nice and even when it’s worn out. I 
use my saving ideas for things that 

cost $1.98 and more. | 

As long as J’m on the subject of 

brooms ]|’ll go right ahead and say it’s 

one of the hardest things to keep track 

of that I own. Confidentially, I don’t 

chase it down every day either. 

Jean’s kids love to get the hose, 

Squirt water on the cement walks, 

paddle in it with their feet and then 

swish it off with the broom. And it’s 

no fault of the kids, because they’ve 

seen me lay things down right where I 

use it last so long that the poor little 

tikes have copied the idea. So, the 

broom gets mislaid out in the yard 

occasionally. 

Wal sweeps and cleans the car with 

the one and only or Sometimes he even 

cleans the chicken house. After a 

three-day search J] found it out there 

last week. Or the woodshed — or the 

cement block down at the barn. 

Just give me a broom in my hands, 

tightly gripped of course, and without 

fear, J can tackle anything. You know, 

like a bat sailing around in the house 
at night; a mouse in the corner; a dog 

fight; chickens on the back steps; 

CoWS in the garden or even an insistent 

salesman with his foot in the back 
door. Just reach for the broom girls, 

Most Useful Tool 

by 
Mollie Dowdle 

he’ll back out in a hurry. 

There isn’t anything as good to beat 

the daylights out of a rug that has been 

hung outside for cleaning as a broom. 

My mother even whales the pillows 

with her broom when she annually 

hangs them outside to air and sun. 

Here is another real good idea: wrap 

an old towel or soft cloth around the 

broom to clean your walls and ceiling... 

It’s even better than a brush. 

Measure how much the kids have 

grown and put notches along the han- 

dle. You’ll find yourself later tucking 

it away in the attic as a precious keep- 

sake, I’ve got one that is 30 or So 

years old now. 

I can still see two little tow-headed 

boys standing so straight for me while 

I made marks with the paring knife on 

the broom handle. If I don’t have a 

yardstick and most of the time I don’t, 

then IJ measure everything with the 

broom. It’s exactly three feet and two 

inches long which isn’t too hard to re- 

member. Just lately I figured out that I 

would need 25 yards of material to 

make new living room curtains and [I 

did every bit of my measuring with the 

broom handle. 

This idea ] think will be a good one 
for all the men to remember: you can 

move the biggest piece of equipment in 

the house on the broom. No kidding, 

just try it. I’ve actually moved things 

that were unbelievable. Slide your ob- 

ject securely on the broom, then start 

heaving because it will move. Once | 

moved a stove that weighed a ton, oh 

almost, and [ did it on my old broom. 

I’ve circled around the most important 

use of my broom and that, of course, is 

to scratch together the loose dirt off 

the kitchen and back porch floor. 

An old-fashioned tried and true way 

to test and see if your cake is done is 

to pull out a broom straw and shove it 

down through the middle. 
The broom handle can serve many 
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purposes after the straw part is worn 

to shreds. Mother used one to go out- 

side and take care of her chickens and 

it’s just as good or better than a cane. 

I’ve saved three or four old broom 

handles for a long time and use them 

to stake up clumps of my tallest flow- 

ers. J have a hoe handle that was once 

stuck on a broom. 

See what I mean??? How would the 

world ever keep itself swept and clean 

if it wasn’t for brooms? Not to speak of 

all the uses of the lowly handle which 

never wears out. 

HOUSEHOLD HINTS 

by Evelyn Witter 

LEATHER — Leather upholstery can 

be given a periodic conditioning against 

the destructive influences of heat, 

dampness or dryness by using expen- 

sive commercial preparations or by 

rubbing on as much white vaseline or 

neat’s-foot oil as the leather will ab- 

sorb. Wipe off the excess with a Soft, 

clean cloth. 

If there is a rip in leather upholstery 

it can be easily mended without profes- 

Sional help. First, clip off the fuzz 

around the edges. Then cut a piece of 

leather or Some other strong fabric 

longer and wider than the rip itself. 

Coat it with furniture glue. Place it 

underneath the tear. Gently pull the 

edges of the tear together. They’ll ad- 

here to the patch beneath. 

CEMENT FLOORS — An unfinished 

cement floor should be swept every few 

days with a fiber broom. But occasion- 

ally it needs a more thorough cleaning. 

In this case wet the whole floor with | 

warm water before beginning to wash. 

Scrub with a stiff brush dipped in warm 

water and household cleaner. Rinse 

with clear water until all the grime has 

disappeared. 

STORING SHARP KNIVES — Pack a 

sharp knife safely before you place it 

in a kitchen drawer. Make a holder 

from two strips of cardboard, the width 

of the blade, and seal edges together 

with masking tape. This storing not 

only protects you from accidental 

cuts, but keeps the knife in mint con- 

dition. : 

PLANT SUPPORTS -— It is not nec- 

essary to buy commercially made plant 

props. An extension-type curtain rod 

can serve as a Support for a large 

house plant. It can also ‘‘grow’’ with 

the plant. 

HEADBOARD ILLUSION — As the 

prices of furniture soar Some substi- 

tutions can be made. An effective head- 

board can be made for a frame and mat- 

tress by the use of moulding. A mould- 

ing is tacked into place above the bed 

on the wall. The area inside the mould- 

ing is filled in with pasted-on-the-wall 

fabric or wallpaper.
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MARY LEANNA REPORTS 

ON HER DAILY LIFE 

Dear Friends: 

It is another beautiful morning as [ 

sit here enjoying my Second cup of 

coffee. One of the things J really appre- 

ciate about living in New Mexico is 

that the sun shines most of the time, 

and this can do wonders for your out- 

look on life. The sunshine coming in 

over the mountains makes my kitchen 

bright and cheerful. I have time for a 

second cup of coffee because my 

daughter Isabel is taking her morning 

nap. 

We had a good chance to visit with 

Aunt Lucile when she was in Albu- 

querque not too long ago, and she was 
very interested in everything we were 

doing. She said, ‘‘You know, taking 

care of babies has changed so much 

even since James and Katharine were 

born that [’ll. bet some of our readers 
would be very interested in how you 

and Isabel are getting on.’’ So while 

Isabel is still asleep [’ll tell those of 
you between generations what’s new in 

the baby world. . 

To begin with, I am still nursing Isa 
bel. There has been a renewed interest 
in nursing lately, and |] think many 
new mothers have decided that steri- 
lizing bottles is an unnecessary waste 
of time. [ enjoy nursing and find it does 

not disrupt my schedule. since | have 

the baby with me most of the time any- 
way. sapias 
She has been eating baby food for 

quite a while and is now started on 

table food. She has a marvelous time 

feeding herself and making a mess — 

with soup vegetables, for instance. 

They have plastic cups now with two 
handles, a lid, and a heavy bottom so 
that they right themselves when drop- 

ped. This prevents some spills, but 
Isabel has fun leaning out of her high 

chair and pouring juice out of the lip 

onto the floor. She is able to drink her 

juice from the cup by herself however. 
Disposable diapers are wonderful. | 

used them when [sabel was smaller 

and still use them for traveling, but we 

have a diaper service here at home. 

- Diapers and plastic pants seem to con- 
tain things better. I don’t have a wash- 

ing machine, and the pump on our well 
is not set up for extensive laundry, so 
the diaper service works well for us. 

There are also all kinds of disposable 
products to clean up babies with, sev- 
eral of them treated with creams to pre- 
vent diaper rash. I always have a pack- 

age in the baby bag that I carry every- 

where. 

In the line of equipment, I got a great 
deal of use out of something called 

the ‘‘swingomatic’’. This is a swing 

that you can set the baby in, wind it 

up, and the baby will swing contented- 
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|sabel reaches for everything now, 
and what isn’t fastened down goes 
right into her mouth. 

ly while Mother does her housework. 

Isabel was bored with hers by about 

4 1/2 months, but I loaned it to a friend 
whose granddaughter is still happy in 
it at 7 months. Isabel spends most of 

her time right now on the floor or sit- 

ting on the sofa playing with her toys. 

She does have a seat/table combina- 
tion given to her by Granny Driftmier 

that we keep at Juliana’s house. (You 

have seen pictures of it in Kitchen- 

Klatter.) This has wheels and a Circu- 

lar base making it impossible to fall 
out of, 

The way to carry a baby is in a pack. 

I have seen very clever. front packs 

made from the top and seat of a pair of 
overalls. Small babies love to curl up 
in these. J have a commercial back 

pack that [Isabel enjoys being in. She 

has made countless trips through the 
zoo in it, and it is great for errands 

that require me to have my hands free. 

Isabel has always loved her bath. 

The YMCA here has mother-tot swim- 

ming classes for babies over 6 months. 

I am anxious to take advantage of this 

soon. J] think Isabel will love it and it 

is one aspect of her safety over which 

I’ll have less concem. 

There is one more item I should men- 
tion, and this is in the area of clothes. 

The baby clothes you can buy now are 

darling. J am Sewing and knitting to 

supplement the supply, but there is 

one thing I can’t make that is really 

helpful. You can buy one siZe of tights 

for babies from 0 to 18 months. They 

come in various colors and Jsabel has 

several pairs. They keep her little 

legs warm all winter long. Aunt Lucile 

thought they were an excellent idea. 

I doubt that this is all very different 

from the way it was when your children 

or grandchildren were young, but I do 
think that new developments make 

some of the chores involved in baby 

care less time-consuming. And this 

gives you more time to watch the fas- 

cinating process of development. 

Isabel changes constantly. She is 

very clever with her hands and can 

manipulate things well, all in the di- 

rection of her mouth, of course. She 

has an ever-increasing vocabulary of 

sounds, and when [I make the sounds 

back to her it rates a big grin. 

I feel very fortunate to have found 

the apartment where we are presently 

living. It is off the road in Albuquer 

que’s North Valley, an area of old 

adobe homes with more land around 

them than you usually find in a city. 
‘My landlord, Ray Weaver, is a retired 

rancher who now spends his time paint- 

ing (his studio is connected to our 

apartment) and generally taking care of 

things at home. His wife Halene is an 

expert in early childhood development 

and teaches in one of the public 

schools. She helps me understand all 

the changes children go through, and 

they both enjoy being foster grandpar- 
ents to [Isabel since they live right 

next door. 

Juliana and her family live just two 

miles away so we spend a lot of time 

together. She takes care of JSabel 
while I go to my classes at the Univer- 

sity of New Mexico. [ drive Katharine 

to nursery school and do occasional 

babysitting for her and James. James 

and Katharine are [sabel’s two favorite 

people. The adults in her life are ap- 

preciated, but there’s a special com- 

munication between little people. She 

gives great belly laughs when the kids 

So something that amuses her (which 

is everything they do!). 

I am still driving the pickup J bought 

when I moved to New Mexico, and. will 

be driving it indefinitely if James and 

Katharine have anything to say about 

it. They are allowed to ride in the back 
(a great treat) only in their driveway or 

on my street where there is little traf- 

fic. They know that you have to be a 

little older before you can ride in the 

back anywhere else. [Isabel has the 

car seat both James and Katharine 

used, and is still happy to ride in front 

with me, thank goodness! 

We’re all looking forward to warmer 
weather so that we can get back up 

into the mountains. The Loweys are 

already planning camping trips to make 

use of the tent they bought last sum- 
mer. Winter here does have its good 

points. One is that many northern birds 
stop in New Mexico for the winter, and 

we have a large bird sanctuary south 

of Albuquerque. Last weekend we saw 

over a hundred snow geese and some 

golden eagles. a 
I don’t want you to think things are 

too perfect here, so I will confess that 

(Continued on page 23)
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BUSY BIRKBY BEES 

by 
Evelyn Birkby 

If you visited in our home it would 

not take long for you to discover that 

the Birkby family has a thing about 

bees and honey. Take some of the 

knickknacks around the house, for ex- 
ample. A Silver beehive bank stands 

on the dining room hutch. A Short white 

rope with a hive-shaped base hangs on 

the frame of the living room door. Fas- 

tened to this interesting conversation 

piece are several artificial bees and 

cheerful white daisies. Robert has a 

beehive candle on his dresser with a 

few amber bees clinging to it. Craig 

has a brightly colored pottery hive 

bank in his room. 

Another pottery hive stands in the 

kitchen. Craig made this one about five 

years ago in ceramics class at high 

school. Lovingly coiled and topped 

with a dainty molded bee, it is glazed 

yellow and fired to a firm finish. All 

these years the hive has held the sup- 

ply of honey we use on the table. 

One can find patches and appliques 

of bees on some of our clothing. Pins, 

tie tacks and cuff links add jeweled 

bees to our collection. On the book- 

Shelves in the kitchen and in my study 

are cookbooks specializing in the uses 

of honey. The American Honey Insti- 

tute, Madison, Wisconsin, and the U.S. 

Department of Agriculture have excel- 

lent recipe booklets available using 

the natural sweetener. 

One of my favorite cookbooks is The 

Pooh Cookcook, inspired by the Winnie- 

the-Pooh Stories. Written by Virginia H. 

Ellison, and published by E. P. Dutton 

and Co., New York, it has many honey 

recipes. What else would a bear with 

very little brain enjoy any more? In 

fact, in The House at Pooh Corner, 

Winnie is asked what he likes best in 

all the world and he answers that it 

might be eating honey, or maybe the 

moment just before you begin to eat it! 

Anyone who had known Robert long 

would have guessed that Sooner or 

later he would get into the beekeeping 

business. Back when he was a small 

boy he had a neighbor who raised bees. 

Fascinated by the useful insects, he 

watched and learned. Later as a Scout 

leader he continued to develop his 

knowledge. 

A friend at Farragut, Iowa, was an 

extensive beekeeper and began coun- 

selling with the Scouts, even to loaning 

exhibition frames full of bees to Rob- 

ert’s troop for demonstration purposes 
at Scout circuses and fairs. About this 
time another neighbor gave Robert an 

empty hive which the Scouts used for 

their exhibitions. 

One June evening Robert received a 

phone call from an aunt who lives here 

called a This one is “*skep’’. 

housed in the Decorah Stone Mill 
which is part of the fine Norwegian 
American Museum at Decorah, |a. 

in Sidney. She wanted him to know that 

a large swarm of bees was fastened to 

one of her small fruit trees. What 

Should she do? 

Robert told his aunt to do nothing, he 

would be right over. With Craig as a 

willing helper, Robert carted his empty 

hive across town. The heavy grape- 

Shaped cluster of bees was hanging 

quietly from a low branch. Robert 

placed the empty hive on the ground, 

put newspapers around the entrance to 

form a ramp, and gently shook the 

branch so many of the bees dropped 

onto the newspapers. He brushed the 

bees into the hive with a leafy twig, 

being careful to see that the queen 

went inside. In the mysterious way 

bees communicate, the bees in the hive 

sent out a message to the swarm above 

that they had found a fine, spacious 

home and the queen was in residence. 

The remaining bees began to move in. 

By morning all the bees were in the 

hive and Robert brought it back to a 

new location by the apple trees. 

Thus began the Honey Hill bee col- 

ony, and the origin of the name for our 

small acreage. 

The story of bees and honey is fas- 

cinating and goes back much farther 

than [| had imagined. Honey is the old- 

est sweetener known to man. According 

to the ABC and XYZ of Bee Culture, 

published by A. I. Root Co., Medina, 

Ohio, the oldest record of beekeeping 

is 15,000 B.C. A painting of the Pale- 

olithic Era was found on a rock in Va- 

lencia, Spain. It shows two men on 

long ropes climbing to a small hole in 

a cliff, evidently the dwelling place of 

bees. One man is placing a honeycomb 

into a basket. Bees are flying around 

in the scene. 

Records made in 3,000 B.C. mention 

beekeeping along the Nile River. Many 

references to honey are in the Bible, 

spanning the entire volume from Gen- 

esis to Revelation! 
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Some kinds of bees were in the new 

world because records made by the 

Inca Indians referred to bees and bees- 

wax. It is thought that bees were 

brought to America between 800 and 

900 A.D. by the Irish and Norwegians 

who established a colony and mission 

as far south as Narragansett Bay. The 

common honey bee which we enjoy in 

our country today was seemingly 

brought over from Europe soon after 

Columbus arrived in this part of the 

world. 

Honey was first gathered by simply 

‘*robbing’’ wild honey from the spaces 

in caves and trees which bees used for 

their homes. (Even Winnie-the-Pooh had 

to get his honey in this difficult man- 

ner.) Gradually men learned to create 

hives, first by using hollow logs with 

a board for a cover and another for the 

bottom. Woven straw hives called skeps 

were used (and are still being used in 

some areas) in many parts of Europe 

and the southeastern United States. 

Various shaped hives were developed 

through the centuries, aS was the vari- 

ety of materials from which they were 

made. The ‘‘beehive Shape’’ with which 

we are So familiar, came from the straw 

Skeps. The hives on Honey Hill, now 

numbering six, are the standard [,an- 

stroth frame. (How the Rev. L. L. Lan- 
stroth developed the moder hive in 

1851 is a Story in itself.) 

Our fascination and appreciation of 

bees continue. On a warm spring day | 

can stand at the kitchen window and 

watch our busy bees as they make a 

‘‘beeline’’ from the hives to the bird- 

bath which provides them with water. 

If we go outside we can spot other 

‘‘beelines’’ as the workers go to col- 

lect nectar from nearby blossoms. Rob- 

ert credits his fine garden pollination 

to the bees which are hived nearby. 

They help put more than honey on our 

table! 

In this day of high sugar prices it is 

no surprise that many people are using 

more and more of nature’s most perfect 

sweetener. It adds more than flavor and 

sweetness to many foods, for it helps 

the keeping quality, especially of 

baked goods. Jt is a great energy food. 

Some think it has healing qualities and 

it is still added to some medicines to- 

day. 

The longer Robert works with his 

bees the more he appreciates and un- 

derstands them. It takes time and ef- 

fort, but it has been an interesting 

hobby and helps with the food budget. 

I asked Robert the other day how 

many bees he thinks he has. With a 

twinkle in his eye and a big grin he an- 

swered, ‘‘The last time I counted we 

had 17 million, 200 thousand and six. 

The six are the queens!’’ 

We are thankful for every one. 

g et o



PAGE 12 

Tested 

by the 
Kitchen - Klatter 

Family — 
CROWN JEWEL DESSERT 

1 3-0Z. pkg. lime gelatin 

1 3-0z. pkg. orange gelatin 

1 3-0Z. pkg. cherry gelatin 

3 cups boiling water 

1 1/2 cups cold water 
1 cup pineapple juice 

1/4 cup sugar (optional) 

1 3-0Z. pkg. lemon gelatin 

1/2 cup cold water 
1/4 tsp. Kitchen-Klatter pineapple 

flavoring 

2 envelopes whipped topping 

1 cup cold milk 

1 tsp. Kitchen-Klatter vanilla 

flavoring 

Prepare lime, orange and cherry gela- 

tin separately using 1 cup boiling 

water and 1/2 cup cold water for each. 

Pour into separate 8-inch square pans 

and chill until firm. Cut into one-inch 

Squares or cubes. Heat pineapple juice 

to boiling. Remove from heat. Stir in 
sugar and lemon gelatin. Stir until dis- 

solved. Add the 1/2 cup cold water 
and pineapple flavoring. Chill until 

spongy. Prepare whipped topping with 

the milk and the vanilla flavoring ac- 

cording to directions on package. Fold 

into spongy lemon gelatin. Fold in 

gelatin cubes. Spoon into 9- by 13-inch 

pan and let chill several hours or over- 

night. (Will also keep in freezer for at 

least two weeks.) Cut into squares to 

serve. Different colors of gelatin may 

be used if a particular color scheme is 

desired.. Especially nice for a shower 

or club refreshment. —Evelyn 

RUSSIAN SAUERKRAUT 

1 lb. fresh ground pork 

1 lb. ground beef 

2 Tbls. shortening 

Salt and pepper to taste 

1 large onion, chopped 

1 green pepper, chopped 

2 cups tomatoes 

1 1%-lb. can sauerkraut, drained 
1 pint commercial sour cream 

Brown the pork and beef in the short- 
ening and season with salt and pepper 

to taste. Add the onion and_ pepper. 

Add the remainder of the ingredients 

and simmer slowly about one hour. 

—Dorothy 
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DUBLIN POTATO SALAD 

2 Tbls. vinegar 

1 tsp. celery seed 

1 tsp. mustard seed 

2 tsp. sugar 

1/2 tsp. salt 
3 medium potatoes, peeled and 

diced 

2 cups cabbage, shredded 

4 hard-cooked eggs, diced 

1/4 cup onion, chopped 

1 cup chopped ham or luncheon 

meat (optional) 

1/2 cup mayonnaise 

1/2 cup Kitchen-Klatter Country 

Style dressing 

Combine first five ingredients. Cook 

potatoes and drain. While hot, drizzle 

vinegar mixture over the potatoes. 

Chill until time to serve. Toss with 

remaining ingredients. A fresh, crisp 

variation for the well-known potato 

salad. —Evelyn 

SELF-FROSTING CHOCOLATE 
CUPCAKES 

4 l-oz. Squares SemiSweet chocolate 

1 cup margarine : 
1 1/2 cups broken pecans 
1 3/4 cups sugar 
1 cup flour 

4 eggs 

1/2 tsp. Kitchen-Klatter butter 
flavoring 

1 tsp. Kitchen-Klatter vanilla 

flavoring 

1/2 tsp. Kitchen-Klatter burnt sugar 
flavoring » 

Melt the chocolate and margarine in a 

pan. Stir in the nuts. 

In a bowl, combine the sugar, flour, 

eggs and flavorings but do not beat. 

Stir in the chocolate and nut mixture 

until it is all well blended, but do not 
beat. Fill paper-lined muffin tins two- 

thirds full, and bake in a 325-degree 

oven 30 to 35 minutes. This should 

make 24 cupcakes. —Dorothy 

RICE STUFFING 

1 cup sliced celery 

3/4 cup chopped onion 
1/3 cup butter or margarine 
1/2 tsp. Kitchen-Klatter butter 

flavoring 

3 cups cooked rice 

1 44%-oz. jar mushroom pieces, 
drained 

1 tsp. salt 

Dash of pepper 

1/4 tsp. rosemary, crumbled 
Cook celery and onion in butter or 

margarine and butter flavoring until 

tender. Add rice, mushrooms and sea- 

Sonings. Place in an oven casserole 

and cover. Bake at 400 degrees about 

20 minutes. 

Excellent as_ stuffing for Cornish 

hens; but equally good as Stuffing with 

other poultry. —Ester Mae Cox 

MARGERY’S UPSIDE-DOWN CAKE 

1/2 cup butter or margarine 

1 cup sugar 

3 eggs 

2 cups sifted cake flour 

1/2 tsp. salt 
3 tsp. baking powder 

2/3 cup milk 
1/4 tsp. Kitchen-Klatter butter 

flavoring 

1 tsp. Kitchen-Klatter vanilla 
flavoring 

1/4 cup butter or margarine 
1 cup brown sugar 

8 slices pineapple 

8 maraschino cherries 

1 cup walnut meats 

Cream 1/2 cup butter or margarine 
and sugar. Add well-beaten eggs. Sift 

flour, salt and baking powder and add 

alternately with milk to which flavor- 

ings have been added. Beat well. 

Melt 1/4 cup butter or margarine in a 
heavy skillet (no wooden handles for 

this!), and then add brown sugar. (If 

margarine is used, add a few drops of 

Kitchen-Klatter butter flavoring.) Turn 

fire very low and stir until sugar is 

dissolved. Place rings of well-drained 

pineapple on top of the brown sugar 

mixture, put a cherry in each ring, and 

scatter nutmeats over the top. Pour 

cake batter over the mixture and bake 

in a 350-degree oven for about 55 min- 
utes. 

When cake is done turn upside down 

on a large chop plate. Serve warm with 

whipped cream. 

CHOCOLATE-WALNUT KISSES 

1 cup butter 

1/2 cup powdered sugar 

1 tsp. Kitchen-Klatter vanilla 

flavoring 

1/4 tsp. Kitchen-Klatter butter 

flavoring 

2 cups flour 

3/4 cup finely chopped English 
Walnuts 

1 5%-oz. pkg. milk chocolate candy 

kisses 

Additional powdered sugar for rolling 

Bring butter to room temperature. 

Cream well at medium speed on mixer 

or with a spoon. Add 1/2 cup powdered 

Sugar and flavorings and continue beat- 

ing until light and fluffy. At low speed, 

beat in flour which has been stirred 

and measured. Add nuts. Chill dough 

enough to make it easy to handle. Un- 

wrap foil from candy kisses. Take a 

ball of dough in hand and wrap each 

candy kiss completely with the dough. 

Place on ungreased cooky sheet and 

bake at 375 degrees for about 12 min- 

utes or until set but not brown. Let 

stand one minute. Remove to cooling 

rack. Cool slightly. Roll in powdered 

Sugar. These freeze very nicely but 

need to be rolled again in powdered 

Sugar when taken from freezer.
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EVELYN’S FAVORITE LASAGNE 

1 lb. ground beef 

1 clove garlic 

1 Tbls. sweet basil leaves 

1 tsp. salt 

2 cups canned tomatoes 

1 6-oZ. can tomato paste 

1 8-oz. can tomato sauce 

1 8-0oz. pkg. lasagne noodles 

3 cups creamy cottage cheese 

1/4 cup Parmesan cheese 
1/4 cup Romano cheese, grated 
2 Tbls. parsley flakes 

2 eggs, Slightly beaten 

1 tsp. salt 

1/2 1b. mozzarella cheese 
Brown ground beef in a Small amount 

of shortening. Drain off excess fat, 

Add garlic, basil leaves, 1 tsp. salt, 

canned tomatoes, tomato paste and to- 

mato sauce. Simmer, uncovered, 30 

minutes. Stir occassionally. Cook 

lasagne noodles in salted water until 

tender. (Be sure to use a large kettle 

so noodles will not stick together. 1 

Tbls. salad oil added to water keeps 

noodles Separate.) Drain. Combine cot- 

tage cheese, Parmesan cheese, Romano 

cheese, parsley flakes, eggs and 1 tsp. 

salt. Place layer of noodles in greased 

9- by 13-inch pan. Spoon on a layer of 

cheese mixture, a layer of meat mix- 

ture and a sprinkling of shredded moz- 

zarella cheese. Repeat. Make last 

layer one of noodles with just a thin 

layer of meat sauce and a bit of cheese 

on top. Bake at 375 degrees for 30 to 

40 minutes. Cool 10 minutes to set 

before cutting into squares to Serve. 

This may be made ahead and refrig- 

erated or frozen until time to bake. 

Thaw before baking, or extend baking 

time to allow for frozen ingredients. A 

truly great recipe which came from an 

Italian friend who adapted it for easy 

preparation. —Evelyn 

PEANUT BUTTER-CHOCOLATE 

BARS 

1 cup margarine 

1/2 cup white sugar 

1 cup brown sugar, firmly packed 

1 tsp. Kitchen-Klatter butter 

flavoring : 

4 cups rolled oats 

Mix this with your hands until well 

blended and crumbly. Press onto a 

large jelly roll pan. Bake 10 to 12 min- 

utes in a 350-degree oven. Set aside to 

cool thoroughly. 

Frosting 

1 6-0Z. pkg. chocolate bits 

3/4 cup peanut butter 
1 tsp. Kitchen-Klatter burnt sugar 

flavoring 

Melt this in a double boiler until it is 

well blended. Spread over the cooled 

mixture. Cut into bars. This makes a 

large batch and is almost like a candy. 

—Dorothy 

PECAN-TOPPED SWEET POTATOES 

2 1/2 lbs. sweet potatoes or yams, 
cooked and peeled 

2 eggs 

3/4 cup brown sugar 
1/2 cup butter or margarine, melted 
1 tsp. salt 

1 tsp. Cinnamon 

Orange juice (Up to 1 cup depend- 

ing on how much is needed) 

1/2 tsp. Kitchen-Klatter orange 
flavoring 

1 cup pecan halves 

Mash sweet potatoes. Beat in eggs, 

1/4 cup of the brown sugar, 1/4 cup of 
the melted butter or margarine, Salt and 

cinnamon. (If potatoes seem dry, beat 

in orange juice until moist and fluffy. 

I added about 1/2 cup.) Add flavoring. 
Put in a 2-quart casserole. (Refriger- 

ate if you wish.) Before baking, arrange 

pecan halves on top; sprinkle with re- 

maining 1/2 cup brown sugar and driz- 
Zzle with remaining 1/4 cup melted 

butter. Bake, uncovered, in 375-degree 

oven for 20-25 minutes, or until heated 

through. Makes 8 to 10 servings. 

—Margery 

BEAR CLAWS 

(A sweet yeast roll recipe) 

Sweet Dough 

1/2 cup milk, scalded 

1/2 cup sugar 
11/2 tsp. salt 
1/4 cup butter or margarine 
1/4 tsp. Kitchen-Klatter butter 

flavoring 

1/2 cup warm water 

2 pkgs. yeast 

1 tsp. Sugar 

2 eggs, beaten 

4 1/2 cups flour 
Scald milk. Add 1/2 cup sugar, salt, 

butter or margarine and butter flavor- 

ing. Cool to lukewarm. Combine warm 

water, yeast and 1 tsp. sugar. Let dis- 

solve about 5 minutes. Add to luke- 

warm milk mixture. Add beaten eggs 

and half the flour. Beat well. Add re- 

maining flour — enough to make a 

Slightly stiff dough. Turn out on lightly 

floured board. Knead until smooth and 

elastic, about 8 minutes. Place dough 

in greased bowl. Turn to grease top. 

Cover and let rise until double. Punch 

down. Divide into two parts. Roll each 

section into 9- by 18-inch rectangle. 

Brush with melted butter. Combine the 

following: 

Bear Claw Filling 

1 1/2 cups dates, chopped 
3/4 cup raisins 
1/2 cup nuts 

3 Tbls. sugar | 

1/8 tsp. Kitchen-Klatter lemon 
flavoring : 

Place this mixture on 2/3 of rectan- 
gles. Fold uncovered 1/3 of dough over 

1/3 of dough covered with the filling. 
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Then turn this again over remainder of 

the covered dough. This gives you 

three layers of dough with two layers 

of the date filling. Pat down quite flat. 

Cut each strip of filled dough into at 

least 9 2-inch sections. On open side 

of each section make four small cuts. 

Place on a greased cooky sheet. Spread 

the cut sections out Somewhat to make 

the rolls look like the bear claws. 

For a pretty golden top, combine 1 

egg yolk with 2 Tbls. water. Brush 

this over the top of each sweet roll. 

Sugar and nuts may be sprinkled over 

the top if desired. Let rise until almost 

double in bulk. Bake in 400-degree 

oven for about 12 minutes or until the 

top is golden brown. A powdered sugar 

frosting or a caramel icing may be 

used on top to make a truly fine sweet 

roll. —Evelyn 

PARTY LIME SALAD 

1 3-0z. pkg. lime gelatin 

2 cups hot water 

18 large marshmallows, cut up 

1 8-oZ. pkg. cream cheese, softened 

1 cup crushed pineapple 

1/2 tsp. Kitchen-Klatter pineapple 

flavoring 

1 cup cream, whipped 

Dissolve lime gelatin in the hot 

water. Add marshmallows that have 

been cut up. Cool, and add softened 

cream cheese. When partially set, beat 

with a rotary beater. Add pineapple 

and pineapple flavoring. Fold in whip- 

ped cream. Pour into mold and set 

until firm. Variation is to use orange 

gelatin and peaches instead of lime 

and pineapple. —Ester Mae Cox 

BUTTERSCOTCH-COCONUT BARS 
(Unbaked cooky) 

1 cup sugar 

2 eggs, beaten 

3/4 cup butter or margarine 
1/4 tsp. Kitchen-Klatter butter 

flavoring 

2 1/2 cups graham cracker crumbs 

2 Cups miniature marshmallows 

1 cup coconut 

1/4 tsp. Kitchen-Klatter coconut 
flavoring 

1/2 cup nuts 

1 6-oz. pkg. butterscotch chips 

1/2 cup peanut butter 

Combine sugar, eggs and margarine 

or butter. Cook over low heat, stirring, 

for 5 minutes. Cool. Stir in butter fla- 

voring and graham cracker crumbs. Add 

marshmallows, coconut, coconut flavor- 

ing and nuts. Press into a buttered 9- 

by 13-inch pan. Melt butterscotch chips 

and peanut butter together over low 

heat or in top of double boiler over 

Simmering water. Stir until Smooth and 

blended. Spread over first layer. Re- 

frigerate. When firm, cut into squares. 

—Evelyn
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Oh, good! 

Guests for dinner! 
Chances are, this happy couple 

won’t be much trouble. They look 

like peanut butter fanciers. 

But if honest-to-goodness drop-in 

guests put you on the spot, remem- 

ber your 16 friends on the pantry 

Kitchen-Klatter Flavorings, Shelf. 

all full-strength, all fragrant, all de- 

licious. And all ready to help you 

turn any recipe into an experience. 

They even make leftovers a delight. 

Used with imagination, 

guaranteed to help. Economical, too. 

Here’s the list: Blueberry, Butter, 

Strawberry, Burnt Sugar, Lemon, 

Raspberry, Mint, Black Walnut, 

Orange, Pineapple, Banana, Al- 

mond, Vanilla, Coconut, Maple, 

and Cherry. 

Kitchen-Klatter 

Flavorings 
If you can’t yet bu 
store, send us $1.50 for any three 
3-0z. bottles. Vanilla comes in a 
jumbo 8-oz. bottle, too, at $1.00. We 
pay the postage. Kitchen-Klatter, 
Shenandoah, Iowa 51601. 

them at your 

they’re 

All people throughout the world smile 

in the Same language. 

We AK KK KK KK OK KK 

He who is ready for opportunity hears 

the knock. 
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CORN CASSEROLE WITH MUSHROOMS 

3 Tbls. chopped onion 

1 4-0z. can mushroom stems and 

pieces, drained 

2 Tbls. butter or margarine 

2 cups drained canned or cooked 

frozen whole kernel corn 

1 /2 cup light cream 
Salt and pepper to taste 

Lightly saute the onion and mush- 

rooms in the butter or margarine. Stir in 

the corn, cream and seasonings. Place 

in a casserole, cover, and bake in a 

325-degree oven about 30 minutes. Re- 

move the cover for the last 5 or 10 

minutes of baking time. This is abso- 

lutely delicious. —Dorothy 

BEST EVER DATE PUDDING 

1 cup white sugar 

1 cup flour 

1 tsp. baking powder 

1/8 tsp. salt 

1/2 cup sweet milk 
1 cup chopped dates 

1 cup nutmeats 

Combine white sugar, flour, baking 

powder and Salt. Stir in milk, dates and 

nutmeats. Put in baking dish. Mix: 

1 Tbls. butter 

1 cup brown sugar 

2 cups boiling water 

Pour over first mixture. Bake at 350 

degrees for 25 minutes or until done. 

Serve with cream or whipped topping 

if desired. —Margery 

OVEN-FRIED FISH 

2 lbs. fish fillets, any kind of fish 

your family likes will do 

1 tsp. salt 

1 cup milk 

1 cup fine bread crumbs 

4 Tbls. butter or margarine, melted 

Cut fillet into serving pieces. Add 

the salt to the milk and mix well. Dip 

fish in the milk and roll in the bread 

crumbs, place in a well-greased shal- 

low pan in a single layer. Pour melted 

butter or margarine over the fish. Place 

pan near the top of a very hot oven, 

500 degrees. Bake for10 to 12 minutes, 

or until fish flakes easily with a fork. 

Serve immediately. Serves six. 

—Mae Driftmier 

SPECIAL FRENCH TOAST 

1 cup milk 

1 egg 
1 cup, plus 2 Tbls. flour 

1 1/2 tsp. baking powder 

1 1/2 tsp. sugar 

1/2 tsp. salt 

1/4 tsp. cinnamon 

Bread slices 

Combine all ingredients except bread. 

Dip each slice of bread into batter to 

cover. Fry in small amount of shorten- 

ing until brown on each side. Serve 

with syrup and butter. An unusual way 

to prepare an old favorite. —Evelyn 

COTTAGE HAMBURGER BAKE 

1 7-0z. pkg. macaroni, cooked and 

well drained 

2 cups creamed cottage cheese 

1 medium onion, chopped 

2 Tbls. butter or margarine 

1 lb. ground beef (lean) 

1 tsp. Salt 

1 Tbls. flour 

2 tsp. Italian Seasoning 

1 8-oz. can tomato sauce 

2 cups Shredded process American 

cheese 

Buttered bread crumbs 

Combine the macaroni and cottage 

cheese, set aside. Saute the onion in 

butter or margarine until just trans- 

parent. Add ground beef and cook until 

Slightly browned. Add the salt, flour, 

Italian seasoning and tomato sauce, 

cook for about a minute. 

Pour one-third of the meat mixture 

into a buttered 2-quart casserole. Put 

one-half of the macaroni mixture on top 
of the meat and sprinkle one-half of the 

cheese on the macaroni mixture. Re- 

peat layers ending with the last third 

of the meat mixture. Sprinkle the but- 

tered crumbs on top and bake uncov- 

ered in a 325-degree oven for 45 min- 

utes. Let stand a few minutes before 

serving. Six to eight servings. 

—Mae Driftmier 

SWEET AND SOUR CHICKEN 

3 Tbls. cooking oil 

1/2 tsp. Kitchen-Klatter butter 

flavoring 

3 chicken breasts (or meat from fry- 

er), cut in strips 

1 13%-0z. can pineapple chunks 
1 cup chicken broth 

2 Tbls. soy sauce 

2 Tbls. brown sugar 

1/2 cup mild vinegar (more or less 

may be used according to your 

taste) 

3 Tbls. cornstarch 

2 Tbls. water 

1 green pepper, Sliced 

2 cups tomatoes, diced or quar 

tered 

Heat oil and butter flavoring in heavy 

skillet or electric skillet. Cut meat 

from chicken (three breasts or meaty 

pieces of fryer) and slice into strips 

about 2 inches long. Add to hot short- 

ening. Cook, Stirring, until just cooked 

through. Add juice from pineapple, 

chicken broth, soy sauce and brown 

Sugar. Gradually add vinegar to taste. 

Combine cornstarch and water. Stir into 

mixture and continue cooking, Stirring, 

until broth thickens slightly. Add pine- 

apple, pepper and tomatoes. Just heat 

through. Serve over hot cooked rice or 

chow mein noodles. 

This is a fine dish to prepare at the 

table. An electric skillet or the buffet- 

type cookers all work very nicely. 

—Evelyn
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HELP SAVE THE WILDFLOWERS 

by 
Fern Christian Miller 

Building a wildflower garden with our 

native flowering trees and plants is a 

real pleasure. The plants are free. They 

like our climate and growing conditions 

if we are careful to plant them properly 

in a Similar habitat. They have a re- 

laxed charm quite different from a tame 

garden. Once well started, they come 

up again year after year with everin- 

creasing beauty. They are insect- and 

disease-resistant and take flood or 

drought. Actually you don’t have to 

build a wildflower garden. Find a place 

just right in your regular flower borders 

and set the plants in irregular groups 

as if they came up quite naturally 

there. Many of our very best hardy 

perennial flowers are actually native 

plants which have been planted and 

cultivated for ages. 

Wild blue timber phlox, phlox divari- 

cate, grows happily among the daffo- 

dils under my apple trees. The redbud 
tree, a native itself and state tree of 

Oklahoma, has a ground cover of vio- 

lets and spring beauties and small 

ferns. I never mow under these trees. 

The few rank weeds that come up are 

pulled when tiny. Solomon’s seal grows 

happily among the tall ferns north of 

my house. These and the jack-in-the- 

pulpit and violets there all came from a 

woods that was going to be ruined by a 

dam. Under an elder shrub is a wake- 

robin, Some wild ginger, May apples, 

and green dragon which came from a 

Slope soon to be leveled for a new 

highway. 

If a wildflower field is to be plowed 
and terraced, ask permission of the 

owner to take up what you want. Never 

spoil natural beauty that is not going 

to be disturbed. Leave it alone for 

others to enjoy, but never hesitate if a 

new building development is going to 

spoil a wildflower woods or field. Try 

to get permission, but if you can’t, try 

to save what you can for your yard or a 

friend’s. You can pick a few ripened 

seeds of rare plants almost anywhere 

lawfully. Really plentiful flowers can 

always be transplanted or seeds gath- 

ered. Such things as wild daisies, 

black-eyed Susans, Queen Anne’s lace, 

violets, spring beauties, etc., can al- 

ways be found. 

If you are a real wildflower hunter 

and collector you will keep spade, 

trowel, baskets and boxes, plastic 

jugs of water handy in the trunk of your 

car or station wagon or pick-up truck. 

Then if you hear of a place where the 

bulldozers are going to ruin, for any 

reason, get moving. This iS one way 

you can help to save our wildflowers — 

not destroy them. 

Just remember, never try to take up a 

big blooming clump of butterfly weed, 

or false indigo (Baptisia Australis), or 

rose mallow, or thermopsis, or any 

other deep-rooted perennial wilding be- 

cause it is sure to die. If possible, 

mark the plant and gather ripened seed 

before they shatter. Label and sow in 

late fall in a nursery bed, then trans- 

plant the seedlings before they form 

deep roots. This is the only safe way 

to get them. Monarda and spiderwort 

can be dug in early spring with suc- 

cess. Many things spread from the 

roots so rapidly that you may not wish 

to introduce them to your planting. 

Use common sense. 

When you are out driving or on a pic- 

nic or walking, keep a sharp watch for 

beautiful wildflowers. Often a tiny root 

will start a beautiful clump. Always 

keep state conservation laws in mind. 
Often an owner will give you permis- 

Sion to dig a few clumps of some de- 

sired plant if you explain to him what 

you are doing, and use reason. Never 

spoil the natural beauty of a spot that 

is not going to be ruined by building 

or roadways, or a pond, lake, or dam. 

Be very sure you know poison ivy and 

oak at all stages of growth. Poison ivy 

can be So pretty and So deceptive when 

young! Get a Simple, well-illustrated 

plant guide, and learn all the poisonous 

plants in your region. Learn the nox- 

ious weeds that are considered harmful 

to crops in your State. Don’t plant 

them, no matter how pretty the blooms, 

and learn to cut most of the blossoms 

of things that spread from seed too 

much before they ripen their seeds. [| 

do this with coreopsis, oxeye daisies, 

evening primroses, and several others. 

If you are building a shade garden of 

early woods’ flowers, gather baskets of 

woods’ soil and humus each fall to add 

to your garden. Some of the wildings 

which will appreciate extra humus and 

moisture in a dry time are Dicentra 

exima, our wild bleeding heart, bird’s 

foot violets, Dutchman’s breeches, 

galax trout lilies, bellwort, bluebells, 

marsh marigolds, anemone, shooting 

star, and hepatica. These wildflowers 

like the well-drained humusy soil of a 

partly shaded location under deciduous 

trees or bushes. When collecting plants, 

be sure to dig them with a rot ball. 
Slip in a plastic sack and wet tops 
well. Keep in @ cool shaded place until 

you can set them properly in the soil of 
their new home — the sooner the better. 
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Keep shaded and watered until estab- 
lished. Woods’ ferns are one of the 

most delightful plants you can grow. 

Plant according to height, and use all 

your judgment in placing them for best 

effect. Observe how and where these 

things grow and do best in nature. Al- 

ways let nature be your guide. Never 

use commercial fertilizer or animal 

manure near them. 

If you want a wildflower garden and it 

is impossible for you to collect in the 

wild, don’t despair. There are wild- 

flower nurseries and seedsmen in al- 

most every region. Many of my plants 

were grown from seeds, some from let- 
ter friends in other states, others or- 

dered from a little seed bulletin I take, 

and still others from a seed house. 

Some I have marked, and gathered 

seeds myself. Plants can be grown 

from seed, cuttings, small divisions, 

and divisions from a friend’s garden. 

Once you Start growing, building 

beauty, collecting wildflowers and 

ferns your interest will intensify with 

the years. You will read, study, ob- 

serve, experiment, and take real cre- 

ative joy in helping to save our wild- 

DORE 

Fach one delicious. . . but inits 

own different way. Each is rich in 

expensive herbs, oils and flavor- 

ings. No blah ‘‘nothing’’ dressings 

here; no tongue-biters, either. 

If you can’t decide which great 

Kitchen-Klatter Dressing to use to- 

night, why not put all three on the 

table and let the family choose 

their own? Whichever they choose, 
you can be sure it’ll be a great 

start to a good meal, 

Kitchen-Klatter 
Salad Dressings 

If you oo eet buy these at your 
store, send $ for an 8-oz. bottle. 
cueclts ets Style, French or Ital- 

Kitchen-Klatter, Shenandoah, 
el 51601, We pay the postage. 
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March winds calling 

For kites 

And boys and girls. 

An open field, 

A hill, 

And box kites and gay kites, 

How they soar and fly! 

Bird kites, 

Dreams and spirits wind-bourne! 

—Mabel Nair Brown 

She listens to 

Kitchen-Klatter 

DO YOU? 
Our radio visits can be heard 
over the following radio sta- 
tions each weekday: 

KOAM Pittsburg, Kans., 860 
on your dial — 9:00 A.M. 

KWOA_ Worthington, Minn., 730 
- on your dial — 1;30 P.M. 

KLIK Jefferson City, Mo., 950 
on your dial — 9:30 A.M. | 

KSIS Sedalia, Mo., 1050 on 
your dial — 10:00 A.M. 

KVSH ‘Valentine, Nebr., 940 on 
your dial — 10:15 A.M. 

KHAS Hastings, Nebr., 1230 on 
your dial — 11:00 A.M. 

WJAG Norfolk, Nebr., 780 on 
your dial — 10:05 A.M. 

KTAV-FM Knoxville, la.,92.1 mc. 
onyour dial — 11: 15 A. M. 

KMA Shenandoah, |a., 960 on 
your dial — 9:00 A.M. 

KWBG_~ Boone, lowa, 1590 on 
your dial — 9:00 A.M. 

KWPC Muscatine, la., 860 on 
your dial — 9:00 A.M. 

KSMN Mason City, lowa, 1010 
on your dial — 9:30 A.M. 

KCOB- Newton, lowa, 1280 on 
your dial — 9:30 A.M. 
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A Salute to 

Girl Scouts 

by 
Mabel Nair Brown 

March brings Girl Scout Week, So per- 

haps you would like to plan something 

a little special to recognize your 

Scouts, and use this candlelighting 

program. 

Setting: On the wall behind a small 
table place a banner or large poster 

displaying the Girl Scout symbol. On 
the table place three candles in hold- 

ers. The candles are to be lighted as 

indicated in the program. 

Song: ‘‘America’’. 
Leader: We are observing Girl Scout 

Week. ‘‘We believe that the motivating 

force in Girl Scouting is a spiritual 

one,’’ says the Girl Scout constitution. 

The three leaves of the Girl Scout sym- 

bol, the trefoil, symbolizes the three 

parts of the Girl Scout promise: ‘‘On my 

honor, I will try: To do my duty to God 

and my country, To help other people 
at all times, To obey the Girl Scout 
laws.’’ 

Girl Scouts do more than just have 

meetings and recite the Scout laws. 

They do more than sell cookies and 
have camp-outs. Girl Scouting is where 

the action is. Programs offered for 

Scouting change to meet the needs of 

the times, so that the girls may play an 

important part in recognizing human 

needs and in doing Something about it, 

in seeing problems of the day — help- 

ing to fight the ecology battle for ex- 

ample. In other words, Girl Scouts are 

always striving to really practice their 

laws and promises in the present age. 

They do this through LOVING, LOYAL- 

TY, and LIVING. 

First Candlelighter: I light our first 
candle for LOVING. We begin by loving 

God Who in turn teaches us to love 

others — not just our family and friends 

— but people everywhere. When we love 

people we want to help them in any 

way they need. So we may show our 

love by helping out about the home, by 

doing a kind deed for a neighbor or a 

shut-in, or we may collect warm cloth- 

ing to send to someone in a far country 

who has lost his belongings in a flood 

or earthquake. As Girl Scouts we know 

that loving is sharing our friendship 

and talents with who ever is in need. 

Second Candlelighter; The second 

candle I light for LOYALTY. Loyalty 
means being faithful to our friends, to 
our ideals of wnat is right, to our Scout 

laws, and of course to our country. In 

our promise we pledge our duty to our 

country. That means we loyally try to 

help our country live up to the great 

ideals upon which it is founded — 

equality and justice for all. We must try 

to do all we can to keep our country 

beautiful, to conserve her resources. 

This is our land, a great land. This 

is our country — all fifty states of it. 

Its great beauties, its great stores of 

minerals, its great fields, its lakes and 

rivers are all ours. So are its churches, 

its schools, hospitals, and other great 

institutions. 

This is my heritage and your herit- 

age, but with it comes our responsibil- 

ity, our loyalty, to care for it, to keep 

it beautiful, strong, and great. 
Third Candlelighter; Our third candle 

is lighted for LIVING. This doesn’t 

mean just being alive and taking things 

for granted, or thinking everything good 

is due to us. Living means practicing 

each one of our Scout laws every day. I 

like this little poem about living: 

Whatsoever things are lovely 

Live them in your heart; 

Whatsoever things are just 

Is man’s noblest art; 

Whatsoever things are honest 

Let every man embrace; 

Whatsoever things are pure 

Lend beauty to your face. 

If there be any virtue, 

If there be any praise, 

Think on these things — 

Let them design your days. 

— Author unknown 

Living means being kind, helpful, 

Cheerful, obedient, thrifty, useful, 

friendly, courteous, trustworthy, clean- 

minded every day, at home, at school 

and at play. 

Leader: 

There are mountains yet to climb 

Which ne’er were climbed before, 

And new frontiers invite 
Brave pioneers to explore. 

This means each Girl Scout today can 

be a pioneer in always trying to show 

new ways of LOVING, LOYALTY, and 

LIVING. 

Song: (Tune, 

diers’’.) 

Onward, upward, Girl Scouts, 

Let this be our cry, 

Living up to Scout laws, 

Raise our banner high! 

Loving God and country, 

A friend to all we’ll be, 

Helping as we we’re needed, 

Living love, you See. 

Chorus: 

Onward then, O Girl Scouts, 

This our loyal cry, 

‘*All for one and one for all’’, 

Lift our banner high! 

‘Onward Christian Sol- 

‘“‘There is no such thing on this earth 

as something for nothing. Whatever we 

inherit of wealth, knowledge, or insti- 

tutions from the past has been paid for 

by the labor and sacrifice of preceding 

generations.’’ —William G. Sumner
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by 
Armada Swanson 

Ah-One, Ah-Two! (Prentice-Hall, Inc., 

Englewood Cliffs, New Jersey, $7.95) 

by Lawrence Welk is the heartwarming 

story of his triumphant return to tele- 

vision and his wonderful relationship 

with his ‘‘Musical Family’’. When ABC 

cancelled his show, he felt ‘‘just about 
as bad as a man can feel.’’ He wasn’t 
alone, because loyal fans across the 

country began writing letters of pro- 

test. When they totaled up the count 

months later, they discovered that they 
had received over one million pieces 

of mail! This helped Mr. Welk and his 
people to have a syndicated show, the 
Lawrence Welk Network. This reminds 

me of Auntie remarking at different 

times, ‘‘When one door closes, another 
door opens.’’ If we look at our own 

lives, so often this is true. 

In the forward of his book, Mr. Welk 

writes, ‘‘This book is about my Musi- 

cal Family. When the thought first 

came to me to do a book about our 
orchestra and how it operates, I de- 

cided to tell the whole story, the bad 

as well as the good; to take you back- 
stage and let you see exactly the kind 

of people we are. In my first book Wun- 
nerful, Wunnerful! ] talked about my 

own life. This second book is about 

the people who make up the ‘family’ 

which has become such a big part of 

my life.’’ , 

He says he is often asked by fans, 

‘‘Are the people on your show as happy 

as they appear to be? Or is it all part 

of an act?’’ He answers by mentioning 

three basic points they use in their 
musical family: Vocational Training on 
the Job; Personality and Character De- 

velopment; Sharing (of themselves as 
well as their profits). Holding this 

growth plan together is love. 
Mr. Welk says the Plan works, ‘*Be- 

cause we have recognized that, under- 

lying every other need in life — the 

need for food, for warmth, for human 
love, for a dream to follow — is the 
most pressing need of all: The need 

for God.’’ 
Ah-One, Ah-Two! by Lawrence Welk 

in collaboration with Bernice McGee 
han, has all the drama and humor of his 
first bestseller book Wunnerful, Wun- 
nerful! 
Creative Decorating on a Budget(Mer 

edith Publishers, Des Moines, Iowa, 

$2.95) is one of the helpful books put 
out by Better Homes and Gardens. This 

The parsonage, next door to the 
church Martin Strom is serving in 
Minnesota, has many built-ins 
which accommodate his growing 
library. He hopes the new parson- 
age under construction will have 
the same fine feature. 

particular book will help you get the 

most value from your decorating dollar. 

It is a practical book. It will teach you 
the how, what, and why of interior dec- 

orating — what color is, why it’s im- 

portant, and how to apply it to your 

home. The book is primarily composed 

of inexpensive do-it-yourself projects. 

Each idea is adaptable and can be al- 
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tered to fit your particular decorating 

budget. Color photos add to the beauty 

of Creative Decorating on a Budget. 

The History and Folklore of American 

Country Tinware 1700-1900 by Margaret 
Coffin (Galahad Books, $12.50) is a 
fascinating book from the library 

‘Shelves. One of the most interesting 

aspects of the history of tinware in 

America is the importance of the ped- 
dler. A vital contribution to the econ- 
omy of rural areas, the peddler has be- 
come a legend as well. The folklore of 

the tin peddler will fascinate every 

collector. 

The simple beauty of country tinware 

has a charm that appeals to all lovers 

of antiques. In the eighteenth and nine- 

teenth centuries the use of tin was so 

widespread that it is sometimes called 

‘fpoor man’s Silver’’. All of the early 

tinware was unpainted, and the bright 

and inexpensive kitchen utensils en- 

joyed a popularity easy to understand 
as households could replace their 

heavy iron pots and unwieldy wooden 

trenchers. Later, decorated tinware 
came into vogue to add color to the 

kitchen. Today the bright designs 

appeal to collectors and add signifi- 

(Continued on page 20) 

family will enjoy. 

$2.50 per year, 12 issues 

‘When it’s from KITCHEN-KLATTER 

it’s the best!”’ 
Another family is enjoying a fine meal from recipes in the 

KITCHEN-KLATTER MAGAZINE. 

If you’re not a Subscriber join our circle of readers. Besides the 

tested recipes, we also Share interesting articles, personal letters 

and pictures, and other worthwhile material every member of your 

$3.00, foreign subscriptions 
(lowa residents, please add Sales Tax.) 

KITCHEN-KLATTER, Shenandoah, lowa 51601 
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THE JOY OF GARDENING 

by 
Eva M. Schroeder 

‘‘This spring,’’ writes Mrs. Ken H., 

Iowa, ‘‘I intend to plant a rose bed. IJ 

do not want any of the new varieties 

but rather the hardy old-fashioned 

shrub and landscape roses that [I re- 

member growing in my grandfather’s 

yard on his farm. He never mounded 

soil over the canes nor mulched them 

with messy straw or hay, yet the plants. 

came back year after year. He had a 
Single yellow rose by the garden gate 

that bloomed early in the spring and 

continued for several weeks. By the 

back porch two rosebushes had clus- 
ters of pink blooms and [I believe they 

bloomed all summer long. Can you tell 

me the names of these old roses and 

possibly where they could be obtained? 

I would also like a red rose of this 

type. Any help you give me will be ap- 

preciated.’’ . 

Probably the single yellow rose was 

Hugonis, the Golden Rose of China. It 

has long arching branches that are 

covered with single yellow roses for a 

period of time in the spring. The roses 

by the back porch were probably Pink 

Grotendorsts. It bears clusters of small 

carnation-like blooms all summer long. 

You might like Grotenddrst Supreme for 
your old-fashioned hardy red rose that 

will bloom all season too. 

Frau Karl Druschki is a robust hardy 

white bloomer that blooms in the spring 
and again in the fall. These are very 

old roses and not easy to locate. I 

found them listed in the catalog issued 

by Melvin E. Wyant, Rose Specialist, 

Inc., Johnny Cake Ridge, Rte. 84, Men- 
tor, Ohio 44060. You might find them 

listed by other nurseries, so check 

your Catalogues. 
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There is something friendly about an old-fashioned rose by a garden gate. 

Many people think that because mini- 

ature roses are so small they will not 

persist. over winter, but I have found 

that merely mounding soil over the 
canes in late fall brings them through 

our severe winters beautifully, 

One of the sweetest yellow minia- 

tures is Yellow Doll. The little plants 

are very vigorous and bushy and pro- 

duce myriads of little yellow blooms. 

Another love is Red Imp with bright, 

unfading rich crimson blooms that pack 
as many as fifty petals to each double 

bloom. 

Miniature roses make fine house 

plants if one can keep them from being 

infested with red spider, and if a high 
humidity around the plants can be 
maintained. Most growers ship young 

plants in full leaf and growing in little 
plastic pots. If you have never grown 

miniature roses, do put some on your 
list for spring planting. 

FREDERICK’S LETTER — Concluded 

members and just 50 visitors. I sup- 
pose that is the major difference be- 
tween a Florida congregation and a 

New England one. 3 : 

Betty and I hope you have a beautiful 

Easter in your church. There is a spe- 
cial grace which comes to all the faith- 

ful at Easter time, and we pray that 

you may have it in rich abundance. 

God bless you. : | 
Sincerely, 
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LUCILE’S LETTER — Continued 

living room at the main house getting 

ready to watch the excitement. 
I thought at first that James’ most 

successful gift was a large Tonka toy 
of some kind — I can never remember 
the names of those different toys. But 

on later reflection I decided that the 
biggest hit under the tree with his 

name on it was a lunch box, one very 
handsomely decorated on the outside 

with ships (hiS current passion) and 

complete to a real thermos on the in- 

side. 

Incidentally, I misunderstood an 
earlier piece of information. J thought 

that because of rules and regulations 

he had to ride the school bus this year 

and regretted it since he’d always en- 

joyed that walk with his friends, but 

the friends still come by right on the 

dot at 8:30 and he’s waiting for them 

at the gate. 

At first he was excited about the 

lunch served in the school cafeteria 

and gave glowing reports, but then he 
tired of it and wanted to take his own 

lunch with his mother’s good cooking! 

I’ll bet this happens very frequently. 
At any rate, that accounts for the 

lunch box and every morning Juliana 

sees that it is properly packed. 

About 11:00 we had a_ delicious 

brunch with Juliana’s Christmas spe- 

ciality: a Santa Lucia wreath. Dinner 

wasn’t set until 7:00, and since they’d 

just wound up a 24-pound turkey from 

Thanksgiving She had a beautiful 

standing rib roast with a Yorkshire 

pudding, I don’t remember what else 

we had, but I surely remember that 

roast and the pudding. 

But with Christmas night the curtain 

pretty much came down on all of the 

plans that had been made. One by one 

we went down like dominoes with the 

flu—only Juliana, Naomi and the kids 

were left on their feet. Jed has to be 

almost at death’s door not to make it 
to the office, but even he was out for 
the count. 

Every year, of course, there is an 

epidemic of flu — you feel ghastly for 

two or three days and then drag back 

up on your feet again and this is the 
kind everyone had with one exception: 

I didn’t have the usual variety. I had 

what has now been defined as Port 

Chalmers flu, and believe me, it’s a 

bearcat. 
| just can’t remember when I’ve ever 
been that sick and with such a high 
fever and I was delirious for three 
days and three nights. (When I was 

growing up we never heard the word 
delirious — you were ‘‘out of your 

head’’.) Well, I was surely out of my 
head. And it left me so weak that I 
couldn’t do anything at all, not a sin- 

gle thing that I’d planned on and hoped 
to do. It’s always given me so much 

Katharine and James are about to 
enter the front door of their home. 
Mexican hand-carved doors are 
very popular in New Mexico and 
the Loweys have a very lovely 
one. The arrangement on it is 
Indian com. 

pleasure to help Juliana in the kitchen 

when dinner is under preparation but 
the night I offered to peel the potatoes 

and it took me five minutes to peel 

ONE potato I knew that I wasn’t worth 
my salt. 

But that same evening since [I was 

down in the main house [I did get to 

see the really terrific slides and 
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movies that Juliana and Jed made on 

their camping trip last summer and it 

was a highlight of the holidays. After 

looking at those pictures I could see 
why they have great expectations of 

many camping trips in the future. 
I did have a chance to see Mary Lea 

and Isabel the last two days of my 

Stay and really, Isabel’s pictures 

don’t begin to do her justice. She is a 

perfectly beautiful baby and extremely 
alert and intelligent. I wanted to cud- 

dle her since she’s the kind of a baby 

who surely invites cuddling, but I was 

afraid to get too close to her with my 

flu situation, So I had to keep my 

distance. 

It is wonderful for Juliana and Mary 

Lea to be so close together since they 

are of tremendous help to each other. 

It’s the first time Juliana has ever had 

any of the family with her since she 

left home in 1961, and now that Mary 

Lea is alone with Isabel it is a com- 

fort to her to have ‘‘family’’ near. All 

in all, that’s a happy situation for 
everyone concemed. 

When we pulled out of Juliana’s 

driveway on the start back to Iowa, I 

had just one overpowering feeling: I 

felt so cheated and disappointed in 

(Concluded on page 22) 

The Final 
Test 

No matter what the 

claims are, no matter 

what the TV spokesmen 

say, this is the final 

test. Are the clothes 

really clean, soft and 

sweet-smelling? Is the 

bleach doing its job, and 

is it really safe for all 
fabrics? Test these two 4 

fine Kitchen-Klatter prod- 
ucts for yourself. You’ll 
know, for sure, that you 

will never need to test 

another. 

fj
 

KITCHEN-KLATTER 

Blue Drops Detergent 

és 

All-Fabric Bleach 
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COME READ WITH ME — Concluded 

cance to the tinware collection. 

The author writes of the popularity of 

tinware today: ‘‘During the twentieth 

century, American tinware, neglected 

by early antiquarians who cherished 

wrought iron, copper, brass, pewter, 

and silver, has come into its own. To- 
day folks collect it, reproduce it, paint 

it, investigate its history, and start 

family feuds over who will inherit Aunt 

Jennifer’s painted Sugar bowl.’’ 

No life is a failure that has given 

happiness to another. 

TES 
COMPARABLE 0 U0 OFF “ios 

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 words, and the letters of each word, of. 

this Bible verse are scrambled. The. is a wonderful gift. 3% LLOYD corr. 
ae KT, 128 Kish. St., Rockford, III. 61104 

50 YARDS LACE $1.25 
LA . 50 yards of Lace 
in delightful patterns. Ed in s, braids, in- 
sertions, etc. beautiful colors, full 
widths. Pieces at least PL aa in length. 
Marvelous for sses, pillow cases, etc. 
errific Ont 2 

CE-LACE-LACE . 

fabrics. 1. s 25¢ pstg., double 
- order reat hed P ste. maieredsaces 

a ace 
100 nERE ushity Buttons, All colors, 
sizes, and of aS fe com ie sets. Free 
with each Lace Daten. rer | mi 
LACE LADY 
808 oe St. Louis, Mo. 6310! 

1 cing on new double knit 
u 
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Mother, Leanna Sritinier, pee a 
sharp eye out for the postman, and 
wheels out to the front porch to 
bring in the mail. It is a ‘‘good 
day’’ bake x there are family letters. | 

KITCHEN CHATTER. 

by 
Mildred Grenier 

SCRAMBLED BIBLE VERSE: The 

‘punctuation is also left out. See if you 
can decipher, and read the verse. 

CEEEENNVLBO HET HET HET HET 
UDBHASN TLE DREERN SKEEIILW 
OUNT FIWE DNA UDE SOAL EIWF 
NOUT SANDUHB : 

KRHKKKKKKKKK KK KK 

You can make pretty Easter baskets 

out of the brightly colored foam egg 

cartons that our eggs come in today. 

Cut the lid off the carton; cut the bot- 

tom part of the carton into three sec- 

tions of four cups each. You will have. 

three baskets — each basket containing 

four cups. The strips along the sides 

of the carton may be cut and stapled on 

for handles for the basket. Tie a pretty: 

ribbon at the top of the handle. Fill the 

basket with cellophane grass, candy 

Easter eggs, small chicks and rabbits, 

etc, 

Enjoy new 

JUMBO 

60c PACKET 

ONLY 10° 

BURPLESS. Cucumbers 

(Geipelaplenhentaa hele tendrebnehetanteaehentapleatenkerkenke-ledoantoaten a 

Eat like carrot or celery sticks, peel 

and slice for the relish tray. So mild, 
there’s no “acid rebound’’, so most 

folks can now enjoy cucumbers with- 

out “burp”. Great for pickles, too. 
One: packet per customer, please. 

(U.S. Only) - 

EARL MAY SEED & NURSERY CO. 

5132 Elm St., Shenandoah, lowa 51603 

| enclose 10c for my Burpless Cucumber 

Seed and my free catalog. 

Name 

Address ae 

State City - Zip. | ae 

For very tiny Easter basket party 

favors, cut individual cups from the egg 

carton. Punch a small hole in each 

side of the basket and press in pipe 

cleaners to form handles for the bas- 

kets. Tie a tiny ribbon bow on the 

handle, and fill the ‘‘mini’’ basket 

with cellophane grass and small bright- 

ly colored jelly beans. 
KKKKKKKKKKKK KK K 

The bad thing about the income tax is 

that it does. 
KKKKKKKKKKKKK KK 

Here is another eye-catching party 
favor that can be made using the foam 

egg cartons. Cut individual cups from 

the carton and make the top part saw- 

toothed to resemble a broken egg shell. 

Glue the bottom of the shell to a circu- 

lar piece of cardboard which is covered 

with cellophane grass, small Easter 

eggs, candy com, and So forth. 
* OK KK KKK KK KK KK K 

The most optimistic award of the 

year goes to the mother who bakes one 

batch of cookies for the Cub Scout 

meeting. 
KKK KK KKK KKK KKK 

You might like to try making unusual 

‘molded Easter baskets this year. Soak. 

a@ paper plate in warm water for a few. 

minutes. Place under the bottom of a 

glass or bowl and press up around the 

Sides. Hold in place with clothespins 

until entirely dry — this will take at 

least overnight. Remove from the glass 
or bowl and the basket will retain its 

Shape. Staple a cardboard handle on: 

the basket and leave as is or paint 

with water colors in bright hues. Tie a 

pretty bow at the top and fill with. 
grass and eggs. 

You can also dip paper lace doilies 

in Starch or melted paraffin, mold 
around a glass or bowl and let dry. 

Staple on a handle, tie on a bow, and 

‘fill with grass and eggs. 
KKRKKKKKAKHE KKK & 

ANSWER TO SCRAMBLED BIBLE 
“ VERSE: I Corinthians 7:3. Let the hus- 

band render unto the wife due bene- 

volence; and likewise also the wife 

unto the husband. 
SORE | 

MARCH MERRYMAKERS - Coached, 

- Skins? (slippers) 

14. What is most like a hen Stealing? 
(cock robin) 
-15. A good understanding 

big shoes) 
16. If I plant a history book, what 

will come up? (dates) 
17. Where might I best go if I were 

angry? (Ireland — map of Ireland) 

18. It might take me a while to get 

there. (China) 
19. Why is a kiss in this room better 

than one over the telephone? (felt) | 

20. Of what are stage walls made? 
enueee?) 

(pair of
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EASTER DEVOTIONS — Concluded 

His ministry here on earth was to be 

but for three short years, and to carry 

on that ministry after He was gone as 

their earthly leader, and to spread His 

good news beyond the Palestine area, 

Jesus called His disciples, saying, 

‘*Follow me and | will make you be- 

come fishers of men.’’ Fishermen, tax 

gathers, men unlearned, of ill or good 

repute, and they left their work to fol- 

low Him. 

They faltered; some denied Him; one 

betrayed Him; Sometimes they doubted; 

but they learned; they listened; they 

watched. When their time came to carry 

on they did so with courage and de- 

termination, even unto death. What if 

they had turned a deaf ear when He 

called? What if they had not listened 

to His plans for them? What if they had 

quit? 

But you shall receive power when the 

Holy Spirit has come upon you; and you 

shall be My witnesses in Jerusalem and 

in all Judea and Samaria and to the end 
of the earth. (Acts 1:8) Today, this 

Easter, these are the words that chal- 

lenge us, too, to follow Him, to be 
‘‘fishers of men’’. 

Hymn; ‘‘Are ye Able?’’. 

Third Meditation: Before we can truly 

come to Easter, we must first remem- 

ber that black Friday and the Crucifix- 

ion. (If possible dim the lights here.) 

I remember Gethsemane. 

I remember how Judas betrayed Him 

for thirty pieces of silver. 

I remember how Peter denied Him — 

not once, but three times. 

I remember how they slept when He 
asked them to watch, and how they all 

forsook Him and fled. 

I remember how they spat upon Him, 

how they scourged Him. 
I remember the crown of thorns. 

I remember the weight of the cross He 

bore. ? 

I remember how they pierced His 

hands, His feet, and His side. 
I remember His thirst, and His agony; 

and His mother who stood near, her 

heart breaking. 

I remember how, even in His agony, 

He had compassion to forgive the thief 

on the cross beside Him, and to say of 

those who crucified Him, ‘‘Father for- 

give them, for they know not what they 

do.’’ 

I remember how He said, ‘‘Father into 

Thy hands I commit my spirit!’’ 

I remember now the centurion anc 

those with him who were keeping watch 

over Jesus on the cross were filled 

with awe, and said, ‘‘Truly this was 

the Son of God!’’ 

Solo: (Very softly from offstage) The 
first verse of ‘‘Were You There?’’, : 

Scripture; And when the Sabbath was 
past, Mary Magdalene, and Mary the 

mother of James, and Salome, brought 

Spices, so that they might go and 

anoint Him. And very early on the first 

day of the week they went to the tomb 

when the sun had risen. And they were 

saying to one another, ‘‘Who will roll 

the stone away for us from the door of 

the tomb?’’ And looking up, they saw 

that the stone was rolled back for it 
was very large. And entering the tomb, 

they saw a young man sitting on the 

right side, dressed in a white robe; and 

they were amazed. And he said to 

them, ‘‘Do not be amazed; you seek 

Jesus of Nazareth, who was crucified. 

Has risen, He is not here; see the 

place where they laid Him. But, go, 

tell His disciples and Peter that He 
is going before you to Galilee; there 

you will see Him, as He told you.’’ 

(From Luke 16) 

Fourth Meditation; (Lights turned on 

to full brightness.) 
The day of resurrection! Earth, tell it 

out abroad; 

The passover of gladness, the pass- 

over of God... 

Let all things seen and unseen their 
notes of gladness blend, 

For Christ the Lord has risen; our joy 

that hath no end. 

There is no other day like Easter. It 

is a day of pure joy. It is a triumphal 
day, a day of bursting forth from bonds, 

a day of victory. How beautifully the 

flowers of the springtime visualize 

Easter for us as the buds burst forth 

into full flower, and the brown earth 

turns green. 

These words penned by Patience 

Strong Say it So well: 

‘*Master flowers! What thoughts they 

bring! Crowning glory of the spring, 

Easter bells! their chimes ring out, 
banishing our fears and doubt. Easter 
hymns of hope and praise — anthems of 

the Holy Days. Who dares to speak of 

death’s dark power in this glad tri- 

umphant hour? 

‘Gone the sorrow and the gloom; 
Christ has risen from the tomb! No 
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more tears or grief or loss. He was 

nailed upon the cross, made to suffer 

hate and scorn, wounded, pierced by 
spear and thorn; thus He conquered 

death and pain. Thus He died to rise 

again. 

‘‘Do you mourn a dear one gone, That 
immortal soul lives on. This the Truth 

for which He died. This the JOY OF 

EASTERTIDE! Weep not o’er some 

2arthly bed; God is Love — there are 

no dead!’’ 

Leader: The Lord is risen, alleluia! 
All: The Lord is risen, indeed. 

Leader: Lift up your hearts! 

All: We lift them, Lord, to Thee. 
Leader: Sing praises, all people, the 

Lord is risen! : 
All; Alleluia, alleluia! The Lord is 

risen indeed! Alleluia! 

Everyone: Alleluia! 

alleluia! 

Closing: Let all be in an attitude of 
prayer as a recording of the ‘‘Alleluia 

Chorus’’ from the Messiah is played. 
(If this is not possible, let all join 

in singing ‘‘Christ the Lord Is Risen 

Today’’.) 

Benediction: Jesus Stand among us 

in Thy risen power that we might go 
forth to be Thy disciples, made strong- 

er, wiser, by this hour. Amen. 

Christ lives, 

WORSHIPERS 

I saw where God had walked today 

Along @ morning woodland way. 

Shy violets bowed as if in prayer 

While woodbirds’ hymning filled the 

air. 

Spire-like, the tallest fir tree stood, 

Making a temple of the wood. 

And, touched by a baptismal dew, 

I bowed my head and worshiped, too. 

—C. Spitzer, in church paper 

KITCHEN-KLATTER 
COOKBOOK — 
Recipes you can 

trust! 

ORDER YOURS TODAY! 

$5.00, per copy 

(lowa residents, please - 

©xvas f 

add Sales Tax.) 

KITCHEN-KLATTER, Shenandoah, la. 51601 | 
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GOLD 

1000. LABELS 65° 
1000 Gold Stripe, 2 Color, gummed, padded 
Labels, printed with ANY name address & Zip 
Code up to 4 lines, 65c + 10c pstg. & hdlig., 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! 

LABE 
808 Washington, St. Louis, Mo. 63101 

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 
for clothes 
16’’ $19,30 

P, P, 

Dressed: 

in small 
print 
cotton, 
old fash- 
ioned 

le. 16”’ 

$7580 
F. 

i
e
 

87
 

P 

Cata- 

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

If you fail to prepare, prepare to fail. 
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MARGERY’S LETTER — Concluded 

and things that require reaching and 

stretching. We also do some walking— 
not nearly as much as we Should do, 
but come spring we intend to do more. 

The subject of recycling also came 

up in that conversation with my friend. 

More than ever before we’re giving 

thought to re-using things that pre- 

viously we have discarded without a 

thought, such as grocery sacks, plas- 
tic bread wrappers, string, and other 

such items. 

We’re more conservative in the use 
of gas, electricity and water also. 
When I do a load of laundry, I’m care- 
ful to see that the load is full and if 

it isn’t, I remember to adjust the water 

level on the machine. 

We grew up with a father who was 

careful about the excessive use of 
electricity. Woe be to the one who left 

a light burning when it wasn’t neces- 

‘sary, for he’d ask ‘‘Who’s paying the 

light bill this month?’’ It’s never been 

too hard for any of us to remember to 

turn off lights, for it was instilled in 

us in childhood! But we have our 
careless moments, so we're being 
even more watchful these days and 

conserving where we Can. 

We’ve stuck pretty close to home 
these past two months. The only trip 

Arthritis, Rheumatism 
Sufferers! eee oa ite! 
When I took charge 
of the 50 year old 
J.W. Gibson Com- 
pany, I reviewed its 
275 pharmaceutical 
and household prod- 
ucts and decided, in 
the name of econ- 
omy, to eliminate 
nearly % of them. 
Some of them dated 
back to the begin- 
ning of the com- 
pany itself. Among 
these “old timers’ 
was a product called 
ICY-HOT and I was soon to 
learn that sometimes the “old” 
ways are the best! 
Even though this product had 

never been advertised, the let- 
ters literally poured in by the 
hundreds when customers found 
they couldn’t buy Icy-Hot any- 
more. I was really impressed. 
I had just finished reading some 
of the letters and was looking at 
a jar of Icy-Hot when a friend 
stopped in. “What’s that?”, he 
asked. 

“Icy-Hot”, I answered. — 
“What’s it do?” 
“Temporarily relieves the pain 

of arthritis, rheumatism and mus- 
cular soreness,” I said, reading the 
label aloud. My friend frowned. 
“Tve heard that before”. 
He sounded skeptical so I 

handed him the jar. “Here, try 

it and tell me what 
you think”. 
The next morning 

I no more than en- 
tered my office, when 
the phone rang. “I 
don’t know what’s in 
that stuff’, my friend 
said, “but it’s the 
only thing I’ve ever 
used that helped, and 
believe me, I’ve tried 
them all”. 
On the basis of 

the letters, and my 
friend’s enthusiasm, 

I ran a small ad. Today the 
letters of praise pour in and that 
phrase, “ . the only thing I 
ever used that helped”, is in 
practically every one of them. 
Icy-Hot has become our run-away 
best seller. In fact, our re-orders 
are so high, I make this unusual 
guarantee: 

Please, try Icy-Hot. If it 
doesn’t give you RIGHT NOW 
relief, keep the jar and drop me 
a note. I'll refund your money 
immediately! You can’t buy 
Icy-Hot in drug stores, so just 
send $3.00 for a big 3% oz. jar 
or $5.00 for an economy 7 oz. 
jar of Icy-Hot, the medicated 
cream that puts pain to sleep. 
J.W. Gibson Company 
Dept. K-18 
2000 North Illinois Street 
indianapolis, Indiana 46202 

out of town was to go to Des Moines 

to visit Frank in the hospital. We stay- 

ed overnight in a motel nearby and 
spent all our daytime hours in his 

hospital room. We were! relieved to see 
him making progress toward recovery, 

and to find Dorothy holding up well 

under the strain of long hours of bed- 

Side sitting. 

Mother has been keeping well this 

winter. She has her books and hand- 

work to keep her occupied and, of 

course, enjoys going to the kitchen to 

mix up a batch of sugar cookies or 

pumpkin, apple and mincemeat pies. 

Recently, our brother Wayne dropped 

in for a few days. He flew to Omaha 

to speak at a meeting and came on to 

Shenandoah for a short visit before 
flying back to Denver. This gave us a 

chance to catch up on his family and 

their various activities. : 

The groundhog didn’t see his. shadow 

on February 2nd, so we’re counting 
on an early spring! Isn’t that the way 

it goes? I hope so! 

Until next month, 

Cuca 
LUCILE’S LETTER — Concluded 
not having a genuine chance to spend 

time with James and Katharine. That’s 

what I had really looked forward to so 
much. 

Well, we retraced our steps back to 

Shenandoah with only one untoward 

incident: we were picked up on the 

Wichita-Topeka turnpike for speeding 
— the first time that had ever happened 

to me. There was no traffic that morn- 

ing and Somehow the car just got away. 

from us — a powerful explanation to 
. the highway patrolman! 

I returned to the sad news about 

Frank and his terrible farm accident. 

We have decided to let Dorothy give 

you the details of this. since she surely 

knows only too well what happened, 

and the rest of us are uncertain about 

various things. As I write this, Frank 

is still in the Des Moines hospital 
where: he has been since December 

23rd, and Dorothy has virtually lived 
right there with him all of this time. 

She’ll fill you in on all details when 

She writes again. 

I have the feeling that I’ve used 

more than my allotted space, but when 

you miss writing for two months there 
seems to be a lot to catch up on. I’m 

feeling much better now, have almost 

regained my usual hearing and eye 

sight (Port Chalmers flu left me prac- 
tially deaf and impaired my vision) 
and feel ready to do battle once more! 

Until we can visit again... 

wile
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“Little Ads” 
lf you have something to sell try 

this ‘““Little Ad’’ department. Over 
150,000 people read this magazine 
every month. Rate 20¢ a word, pay- 
able 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. 

May ads due March 10 
June ads due April 10 
July ads due May 10 

THE DRIFTMIER COMPANY 
Shenandoah, lowa 51601 

manue Unsolicited 
scripts for the Kitchen-Klatter Maga- 
MANUSCRIPTS: 

zine are welcome, with or without 

photos, but the publisher and editors 
will not be responsible for loss or 
injury. Therefore, retain a copy in 

your files. 
o 

CASH AND S&H GREEN STAMPS for new, 
used goose and duck feathers. Free tags. 
Used feathers, please mail sample. North- 
western Feather Co., P.O. Box 1745, 
Grand Rapids, Michigan 49501. 

CASH IMMEDIATELY FOR OLD GOLD. 
Gold teeth, watches, diamonds, silver 
ware spectacles. Free information. Rose 
Industries, 29KK East Madison, Chicago 
60602. 

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-F40, Wheatridge, Colorado 80033. 

OVERWEIGHT? — I lost 53 pounds, easy, 
(permanently) — New method. Information 
free: — Helen, Box 5309K23, Stamonica, 
California 90405. 

BEAUTIFUL JEWELRY, Cheap. Catalog. 
25¢. (Refundable.) g: Masek, Box 6452, 
Lincoln, Nebr. 68506. 

CUT LIVING COSTS! Worldwide Delicacies 
Cookbook offers you the most economical 
menu for everyday ifn | Eleven sece 
tions offer 1,000 recipes from around the 
world. Excellent dessert section and 
others. You’ll love it! $2.75 postpaid. 
Crescent Publishing Co., Hills, Minn. 
56138. 

LEARN HOW BOXTOPS bring dollars!! 60¢ 
sample; $5.00 — 12 issues. TREASURE 
CHEST, Box 1132 (KK=-2), New Bruns- 
wick, N. J. 08903. 

NEVER WON ANYTHING? Anyone can win 
Sweepstakes contests! Free details. Serv- 
ices, Box 644-KAB, Des Moines, Ia. 50303 

PATCHWORK QUILTS WANTED _ made 
prior to 1940. Spark, 4858 E. 10th St., 
Tucson, Ariz. 85711. 

‘‘<GOURMET GARNISHARINGS’’ COOK- 
BOOK, over 200 family tested recipes, 
and 150 Contest Winning recipes from 
good cooks nationwide. £3.50 postpaid. 
Ideal bride’s gift. Mrs. Alvin Harten, Rt. 1, 
Ogden, Iowa 50212. 

BETHANY COOKBOOK: Over a thousand 
tried recipes, featuring many Scandinavian. 
Over 40,000 sold. Send $2.75 ppd. postage 
to Eunice Anderson, 2112 S. Spring, Sioux 
Falls, S. D. 57105. 

HOUSEWIVES — local addressers & mailers. 
wanted CA$HCO — Box 480 — Highmore, 
S. D. 97345. 

COLLECTORS: The more you know, the 
luckier you get. Antiques. Nostalgia, 
Hobbies. Collectibles. Read the American 
Collector’s Journal, Box 1065, Three 
Bridges, N. J. 08887. Subscribe today. 
Only $5 year. 

WITH RHYME and REASON $3.25. I. M. 
Gogerty, 1745 Des Moines St., Des Moines, 
Iowa 50316. 

‘‘WILL FORMS’’ Make your own will. Mail 
$2.00 (2 for $3.50) to: Forms, P.O. Box 
3609, New Haven, Conn. 06525. 

CHURCH WOMEN: Will print 150 page Cook 
Book for organizations for $1.25 each. 
Write for details. General Publishing and 
Binding, Iowa Falls, Iowa 50126. 

RECIPE CLUB COOKBOOK Volume 3 over 
280 favorite recipes from good cooks 
nationwide $2.00 postpaid. Satisfaction 
guaranteed. Edith McKnight, 1611 Run 
nels St., Big Spring, Texas 79720. 

WANTED: Hand Quilting to do. Stamp 
please. Mrs. Lillian M. Minihan, Blaine, 
Kansas 66410. 

OVERWEIGHT? DIABETIC? yYou’ll love 
these Sugarfree Recipes: Apple cake, 
crisp, jelly, peach cobbler, pineapple 
bars, cheesecake, strawberry pie, pump- 
kin pie, cookies, sherbet, fudge. $1.25. 
Addie’s, 2670-SKK Jackson, Eugene, 
Oregon 97405. 

‘fyYOU CAN MAKE MONEY selling your 
recipes by mail.’’ My proven techniques. 
Complete instructions $2.00 guaranteed. 
Adline Gonshorowski, 2670¢-HKK Jackson, 
Eugene, Oregon 97405. 

‘*‘FUN WITH HERBS’’, a book written by 
Ruth Seaman Illustrated by Juanita Marot- 
ta to show the fun of learning about grow- 
ing and sharing herbs. $4.95 postpaid. 
Order from 8206 Virginia Circle South, 
Minneapolis, Minn. 55426. 

FOR FREE catalog of gifts and novelties 
write to; tenkins Co., 2340 West ‘‘O”’’ St., 
Lincoln, Nebr. 68528. 

STRAWBERRY PUNCH .. . for holidays, 
etc., Original family treasure for 25 years. 
All ages love it, enjoy being asked for 
the recipe (never before shared.) $1.00 

_ cash or money order to: Mrs. D. P. Gosney, 
1625 B N-W., Miami, Okla. 74354, for im- 
mediate mailing. 

Listen to Kitchen-Klatter. 

NEED 
TABLES? 
Chairs? 
Trucks? 
Send Today For 

FREE 
Catalog 

ORDER a 
DIRECT 
from 

THE MONROE COMPANY 
51 Church St., Colfax, lowa 50054 

_ PUTS PAIN TO SLEEP 
Now for the first time, overnight 
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 feel the pain start lessen- 
ing. Begin to sleep peacefully again. 
If you don’t have relief in 24 hours 
we'll refund your money. Not 
available in stores. Send $3 for 314 
oz. jar or $5.00 for 7 oz. jar. J. W. 
Gibson Co., 2000 N. Illinois St., 
Indianapolis, Indiana 46202, 
Dept. 203, © J. W. GIBSON CO., 1973 
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yey Stade 

Me ATITE 

Pictured above is Historian 

Robert Powell, Branson, Missouri. 

You can tell from that look on his 

face he is Patriotically proud of his 
newly published book, OUR 
UNITED STATES 
HERITAGE...... commemorative 
publication of our Nation’s 200th 
BIRTH-YEAR. 

This unique assembly of our 
priceless Historical Documents 
includes the DECLARATION OF 
INDEPENDENCE, the BILL OF 
RIGHTS and THE - CON- 
STITUTION. . 
Young and old alike appreciate 

the pictorial and written stories of 
THE STARS AND STRIPES, the 
STATUE OF LIBERTY and the 
LIBERTY BELL. . 

Carol Wilhite gives you an artist's 
interpretation of all 36 of our past 
beloved and, on occasion, un-loved 
PRESIDENTS. 
The back cover story, FROM THE 

MAYFLOWER TO THE MOON, 
gives you a glimpse of our Nation’s 
true greatness. . 

Printed on RICHLY INKED 
HEIRLOOM PARCHMENT and sure 
to become a Bicentennial Collectors 
Item, OUR UNITED STATES 
HERITAGE has proven to be a 
desirable gift for the humble as 
well as the most discriminating. . 
You can own a first edition copy 

if you order today. 

Publisher pays postage on 
payment with orders. 
Your money is promptly refunded 

if dissatisfied. 
One book for $3.00, 2 for $5.00 or 

3 for $7.00. 
Order from U.S. Bicentennial 

Publications, Branch Office 565, 
Dept. K-3, Hollister, Missouri 65672. 

MARY LEANNA’S LETTER — Concl. 

it is 24 hours since | had the cup of 

coffee I opened the letter with. Sen- 

tences got written here and there be- 

tween diapers, meals, errands, etc. I 

am now on today’s third cup of coffee, 

having had the second one at Juliana’s 

after dropping Katharine off at school. 

And that is the end of the coffee 

breaks because |] hear [sabel waking 

up. 

Sincerely, 

Mary Leanna
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OUR GUARANTEE IS FANTASTIC 
OUR PRICE IS UNBEATABLE 

we . : BECAUSE WE PURCHASED TH R Y 
141,” 12%, 10% e 8" PARING._BRopUCTION ON FAMOUS MOLY BDInIie VANADIOM 
CARVING KNIFE CLEAVER COOK'S KNIFE KNIFE STEEL KNIVES WE HAVE REDUCED THE PRICE TO $9.98. 

Simply here are the facts: 
1. MOLYBDENUM VANADIUM STEEL (very expensive) 
makes our knives razor sharp. You will cut slices so 
thin you'll see through them. Carve a roast wafer thin. 
Cut a soft spongy tomato to perfection. Slice an onion 
so close that —_ ‘ll read the small logo on the blade 
while in the onio 
2. MOLYBDENUM. VANADIUM STEEL makes our gour- 

_ met knives virtually indestructible. Please, please don’t 
sharpen our knives...Experts say our edges will Never 
Ever have to be sharpened the old way. Simply rub 
them over any china plate and the razor honed blades 
will be restored. It is reported that no other knife in the 
world whose edge is so perfect can be restored so 
easily. Metallurgists say they won’t bend, dull, rust or 
lose their hardness ever. 
3. MOLYBDENUM VANADIUM STEEL makes these 
knives durable and tough. Cut through big bones easily 
and effortlessly. No job too tough. Glide through big 
turkeys. Tough but flexible cuts slices close to bone 
and then cuts bone in half cleanly. 
4. Beautifully designed set of 4 with handsome rose- 
wood handles. Magnificent in attractive design and 
ractical in every way. 14%" carver, 12%’’ cleaver 

5 03,"' cook's knife and 8’’parer. Stunning ‘eacuees 
‘handles are impervious to grease and oil and safety 
ponte to the blades. You'll be proud to display these 

knives. 
5. “OUR GUARANTEE. We have a super fantastic prod- 
uct at a great price and we are willing to guarantee 
‘these gourmet knives unconditionally. If you don’t agree 
that our knives are the best cutlery offer anywhere re- 
turn them for full purchase price anytime. Not ten 
days, not thirty days, not even ten years. Return them 
anytime for full refund. Save our unconditional guar- 

-antee and maybe your great grandchildren can refund 
your sets. We’re not worried because even three or four 
generations from now these knives will be razor sharp, 
co of rust and as beautiful and practical as they are 
Oday. . 
6. OUR PRICE. Simply our price is $9.98. Yes, you could 
pay up to forty dollars more to get gourmet knives of 
this quality. 

SUPPLIES ARE LIMITED 
We promise to rush your order if you order now. We 
must let you know that supplies are truly limited and 
at our truly remarkably low price these gourmet sets 
are sure to go fast. 

Raxci sharp and pricise, the Total On ordinary knife, edge is just a 
Edge Knives cut meat, onions, fraction of total surface, On the 
luncheon meats, vegetables, Total Edge Knives, the entire 
cheese-anything-paper thin. blade is the cutting edge. 

gana Bas Se ee Meee Ses IS De Se ee ee, 

AMERICAN CONSUMER, INC. 
a Dept, VM-] 20 

MONEY BACK = | Serlitt.f8, po. soir. 
GUARANTEE Please rush me the set of 4 molyb- 

denum steel knives @ $9.98 
SET OF 4 FOR THE OUR MOLYBDENUM VANADIUM KNIVES (Please add $1.00 to partially cover 

ARE unconditionally guaranteed to postage and handling.) If | am not 
UNBELIEVABLE be your sharpest, toughest, longest, | completely satisfied | may return 
PRICE OF lasting knives. Designed to last FOR- | them for money back. (No C.0.D.’s). 

EVER. Guaranteed against manufac- Spe Saige CL] check (] money order 
turer’s defect, rusting, pitting, bend- 
ing, staining. This will be the finest | Name 
set of knives you’ve ever owned or dd 
return them and we will promptly Address Apt. 
replace or refund your full purchase City State Zip 

Price, postage and handling ex- | 7 special Gift Offer—Save $1. Order 
cluded, no questions asked. 4 2 sets of knives for oN $18.96. 

“The Gift of the Year.’’ Add $1. 
postage. 

Add Sales Tax. Where Applicable z 

SU GE MAIL NO RISK COUPON TODAY Ey Gy Ga GS 

American, | Consumer, Inc., pert VM] 0. 

Siw wor ybReNGn FN a SET re. 98 
mee $1.00 postage met nd Ne 


