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LETTER FROM LUCILE 

Dear Good Friends: 

The other day I was sitting in the car 

parked at one of our Supermarkets when 

a harried looking woman pulled up next 

to us and then evidently encountered 

an old friend because she said in- 

stantly: 
‘Oh, I’m just going wild with cucum- 

bers coming right out of my ears!’’ 

It put me in mind of what I’ve been 
thinking recently: company and gar- 

dens all come on at the same time. 

We’ve had a constant stream of com- 

pany this Summer, and each and every 

one we have enjoyed, but Betty and I 

had thought about the long, dreary 

months of winter when no one is ex- 

pected, and no hope of anyone coming 

and have wished that somehow our 

chaotic summers could be spread 

throughout the entire year. This cannot 

be done, of course, because people get 

their vacations during the Summer 

months, you cannot yank children out 

of school during the school year, So it 

all piles up into three short months. 

I’d be willing to bet that I have a lot of 

company in feeling this way. 

I can just hear Someone Saying: 

‘“‘Well, why don’t you go and visit 

Someone during the Ssummer?’’ The an- 

swer to this is short and sweet: I have 

so much to do that I can’t get away — 
too much to look after. 

Juliana, James and Katharine were 

here for ten activity-filled days in re- 

cent times. Mary Lea and Isabel came 

with them, but they stayed at Marge’s 

house and just made the family rounds 

for evening meals since Marge was 

without a kitchen. 

I had just made my peace with planes 

when that huge one crashed at Kennedy 

Airport in New York, and this put me 
once again into an apprehensive frame 

of mind. 

They all left Albuquerque right on 

schedule (an early morning flight) with 

just enough of a layover to change 
planes in Denver. I was sitting here 

watching the clock and thinking happi- 

ly that Denver was behind them and 

they were en route to Omaha when the 

phone rang and it was Juliana: their 

plane had broken down in Denver and 

they would be stranded there for the 

next four hours. I thought to myself 

that if the plane had to break down at 

least it was on the ground and not up 

in the air! 

Stapleton Airport in Denver is huge, 

but James and Katharine are now old 

enough to cope with long delays; this 

is not true of Isabel who is only 13 

months old and not adjusted to such 

radical breaks in her routine. Mary Lea 

found those four hours very trying. 

Eventually they all made it in here, 

to their vast relief and to the vast re- 

lief of the family too. We had a fine 

dinner all ready for them with flowers 

and candlelight, no less, and it was a 

happy time that compensated for me, at 

least, for the long delay. (I can’t re- 

member what we had to eat!) 

Once again I found both James and 

Katharine so changed and grown up 

since last they’d been here that it took 

me a little time to adjust to them. I 

find small children endlessly amusing 

and from your letters I know that you 

grandmothers feel the same way. We 

forget aS we grow older how the world 

looks to fresh, young eyes, but be- 

lieve me, it’s not the same way we 

see it! 

Out of all the funny things they said 

I’ve sifted out just a few to share with 

you because I think that you too will 

be amused. 

Since I no longer have a good firm 
grip on what sizes of clothes the chil- 

dren wear I asked Juliana the day be- 

fore they departed to take them down 

town and to let them pick out one out- 

fit each for the coming school year. 

James came back with a size 17-thin 

pants and a matching top — really nice 

looking and practical. 

On Sunday morning (the day they were 

leaving) he came down with the new 

pants and a top that belonged to sum- 

mer pajames — it looked like a T-shirt 

to me since it was also blue and white. 

When the time came to make the final 

walk up the alley to say goodbye to 

Granny-Nanny he said that he couldn’t 

go because he didn’t have the new 

matching shirt — it was in the washing 

machine. 

I said: ‘‘Oh, James, just go the way 

you are because Granny-Nanny won’t 

know the difference.’’ 

He stared at me and Said: ‘‘Why, 

she’s almost a hundred years old and 

she SHOULD know the difference.’’ 

I thought for a second and then re- 

plied: ‘‘It doesn’t work that way.’’ I 

feel free to tell you this because when 

I reported it to Mother she laughed and 

laughed. 
Another thing he said that struck me 

as very funny was this and it is a di- 

rect quote word for word: 

‘‘Granny Wheels, when we come in 

from playing outside and are all dirty I 

just hope and pray that you are in your 

room with your door closed.’’ MY!! 

Katharine is equally amusing and 

now says that she is just about six 

years old. (She turned five on June 

7th!) She says she dreads going to 

school with James this aN at their 

public school in the i mediate area 

dren (not kids) and they Mare | 
much bigger than she is. B@gn 
will walk together down 
road with other kids in they 
hood. yy 
Katharine is a thumb suck 

up she’ll give it up. ‘| 

Just before bedtime one night Katha- 
rine said to me: ‘‘Oh, Granny Wheels, 

my thumb is SUCH a comfort to me, and_ 

when I go to bed at night I just can’t 

resist sucking it and twirling my hair.’’ 

This twirling her hair goes along with 

the thumb. 

The time before last when she was 

here Howard showed her his one thumb 

that is much shorter than the other 

thumb because he suffered from a very 

severe infection one summer when he 

was 18 or 19 that resulted in losing the 

thumb down to the first knuckle. He 

showed this to Katharine and then 

showed her the ‘‘good’’ thumb and told 

her that this was because he had 

sucked the ‘‘bad thumb’’. She looked at 

him with a stunned expression. 

On this last trip she said to him the 

first time she saw him: ‘‘Uncle Howard, 
show me your two thumbs again be- 

cause I want to see what happened to 

the one you sucked.’’ Her eyes were 

like saucers when he produced the 

‘‘sood’’ thumb and the ‘‘bad’’ thumb. 
Well, so much for my two grandchil- 

(Continued on page 22)
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THE STROMS’ REMODELING 

PROJECT ALMOST COMPLETED 

Dear Friends: 

It was difficult deciding where I 

should write this letter this morning! 

The cabinets for our new kitchen ar- 

rived and are now being uncrated and 

carried into the house. It is a tempta- 

tion to watch all this activity, of 

course, so I removed myself upstairs 

to the desk in Martin’s bedroom. 

Although your children are grown and 

away from home, do you Still call bed- 

rooms by their names? For several 

years [ tried to call Martin’s bedroom 

‘‘the gold bedroom’”’ or ‘‘the east bed- 
room’’, but it just wouldn’t stick. It 

will always be ‘‘Martin’s bedroom’’! 

I suppose this is because Mother has 

the same habit. The other day I asked 

her where something was that I wanted 

to borrow and she said, ‘‘Go up and 

look in Howard’s bedroom. I think it is 

in his closet.’’ So no doubt many years 

from now I, too, will keep my habit. 

Oh, yes! and when our last company 

was here, I referred to another bedroom 

as ‘‘the girls’ room’’. Oliver’s sister 

asked, ‘‘What girls?’’ I explained that 

this was the room all my nieces slept 

in when they visited us, so it just be- 

came known as ‘‘the girls’ room’’. - 
How grateful we’ll be when the kitch- 

en is finished! It’s not the easiest 

thing in the world to do without a 

kitchen for a number of weeks, and 

during this period we’ve had several 

house guests. The first week of Mary 

Leanna’s and Isabel’s visit the stove 

was still connected so, although we 

were a bit torn up, I could still get a 
hot meal on the table. The second 

week the stove was removed, but we 
managed breakfasts and lunches, de- 

pending on those welcome invitations 

to eat dinners with other members of 

the family. 

Mary Lea thought it was fun and chal- 

lenging to wrestle with the remodeling, 

but I kept reminding her that she was 
YOUNG! When it’s your own home and 
you have twenty-two-year-old habits, it 

isn’t easy to remember where you’ve 

put things. I don’t know how many 
times I walked out into the kitchen to 

put something in the refrigerator before 
I remembered that the refrigerator was 

Standing in the middle of my office! 

In spite of a few problems in the 
cooking department, we had a perfectly 

marvelous time. Isabel is a delightful 
baby to have around the house. I don’t 

know when I’ve seen such a contented 
baby. She had smiles for everyone, 

would go to anyone, and charmed all of 

us. Oliver and I encouraged Mary Lea 

to go out as much as possible leaving 

the baby in our care, for we enjoyed 

looking after her. 
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Margery has been taking pictures as the new addition goes on the house. 
In this shot you see the carpenters working on the roof of the porch 
room. Behind them is the extension to the kitchen which will be used for 
the breakfast room. The garage, beyond the kitchen, had not yet been 
built when this was taken. Next month, perhaps we can show you the 
completed project. 

Shortly after Mary Lea’s departure, 

two of Oliver’s sisters and their hus- 

bands came from Illinois for several 
days. Nina and Bob stayed with us and 

Viola and Carl stayed with one of Oli- 

ver’s brothers and his wife. With sev- 

eral members of his family to entertain 

them for meals, we managed fine. The 

dust had settled from the ‘‘dirty work’’ 

and we were a bit more organized, 
having adjusted to our temporary 

change in life style. 

Probably two or three more weeks 
will see us through our remodeling 

project. We’re looking forward to using 

the new double garage. It is completed, 

but being used by the workmen for ma- 

terials, power saws and the like. The 
new porch room is paneled, as is the 

office, except for the woodwork, which 
will be old-fashioned in style like the 

woodwork throughout the house, but 

stained to match the paneling instead 

of painted. 

The kitchen cabinets are factory 

COVER PICTURE 

Margery took lots of pictures of Juli- 

ana and the children when they were 

here so I’d have them to look at during 

the coming months. The day she took 
this one the children were simply wild 

to be on their way to the swimming 

pool. They were so restless and wiggly 

that Margery didn’t know if she had 

anything at all to show for the picture- 

taking session. But I do like it very 

much and suggested that we use it on 

the cover this month. —Lucile 

built, so they should go in rather quick- 

ly. AS soon as the appliances, sink, 

etc., are installed we’ll move back in — 

no doubt before the walls are painted 

and the carpet laid. | 
It will be necessary to continue doing 

the laundry in the basement for the 

time being. When the kitchen was en- 

larged, the new addition covered the 

outside basement entrance. When the 

more important things are completed an 

outside entrance will be constructed in 

a new location and then the washer 

and dryer can be moved to the utility 

area between the kitchen and breakfast 

room. Our inside basement stairway is 

So narrow they can’t bring them up that 

way. There is no urgencyin this change 

because I’ve been running up and down 

those basement stairs for well over 

twenty years and certainly can continue 
for another few weeks! 

There is an entrance from the break- 

fast room to the garage, and this is the 

door Mother and Lucile will use to 

enter the house. Before the carpenter 

leaves us, he’ll build a wheelchair 

ramp which can be hung on the wall of 

the garage when not in use. 

The painters arrived last week to 

paint the exterior. We selected grey 

again, but in a slightly. darker shade. 

The trim will be white as before. When 

everything is done, I’ll take pictures 

for you, both inside and out. 

Next month I’ll tell you about the 

visits from Martin and Frederick and 

Betty. 

Until then, 

Margery
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Setting: Arrange a display of the 

United States flag, your state flag, and 

the American eagle emblem. Above the 

display place a banner upon which is 

printed the motto ‘‘In God We Trust.’’ 

Also have ready a small flag for each 

member, as indicated in the program. 

SALUTE TO THE FLAG 

Invocation: Dear God, in whom we 

trust, this year of our Bicentennial 

causes us to pause in praise and 

thanksgiving to Thee for all the bless- 

ings so richly poured upon our land 

and its people through these many 

years. It is also a time for us to give 

thoughtful reflection upon our responsi- 

bilities and duties as citizens of this 

America we love. Help us, Lord, that 

we may continue to seek Thy guidance 

as did the wise founders of our coun- 

try, and that we, too, continue to work 

as hard as they to make it truly ‘‘Amer- 

ica, the Beautiful’’ and a ‘‘land of the 

free, with liberty and justice for all.’’ 

May their dreams and visions continue 

to be ours in the years to come. Grant 

us, O God, the wisdom and courage 

and the desire to make our country all 

we want it to be. Amen. 

Leader: The Bicentennial, marking 

the 200th birthday of our nation, should 

be much in our thoughts and planning 

throughout this new club (or church) 

year. This wonderful anniversary is a 

time for all Americans to take time to 

think seriously, to review and re- 

affirm the principles upon which our 

country was founded, principles that 

are aS sound today as they were 200 

years ago. 

Today we will use this time together 

to recall some of our memorable past, 

to think a bit about the ‘‘great Ameri- 

can dream’’ of our forefathers, to re- 

new our hopes and dreams for the 

future of our beloved America, and to 

think on our part in it. 

Katherine Lee Bates, who was then a 

teacher at Wellesley College, was on 

her first trip out west. She stopped in 

Chicago to attend the Columbian Ex- 

position, and was much impressed by 

the lovely white buildings she saw 

there. Then she journeyed on westward 

to the Rockies, where she spent sev- 

— scandals, 
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“My Country, Tis of Thee” 
A BICENTENNIAL PROGRAM TO 

OPEN THE CLUB YEAR 

by 
Mabel Nair Brown 

eral weeks among the ‘‘purple mountain 

majesties’’, climaxed when she stood 

on Pike’s Peak and gazed in awed 

wonder at the vast expanse of country- 

side spread out before her eyes. It was 

then the first words of her beautiful 

hymn ‘‘America the Beautiful’’ came to 

her mind. Let us now join in Singing 

this hymn and, as we Sing, let us real- 

ly think of each phrase. 

Song: (by all) ‘‘America the Beauti- 
fur 

Leader: We entered this Bicentennial 

year in troubled times for our nation 

and our quivering world. Our national 

economy, the increase in crime and 

violence, racial unrest, exposure of 

government intrigue, inflation, unem- 

ployment, poverty and world hunger, 

our international relationships — they 

all have had us wondering what has 

happened to the great American dream. 

Is it all lost for good, or how do we 

get back what we have lost? 

First Speaker: ‘“‘If the true spark of 
religious and civil liberty be kindled, 

it will burn. Human agency cannot ex- 

tinguish it. Like the earth’s central 

fire, it may be smothered for a time; 

the ocean may overwhelm it; mountains 

may press it down; but its inherent and 

unconquerable force will heave both 
the ocean and the land, and at some 

time or other, in some place or other, 

the volcano will break out and flame — 

up to heaven.’’ Thus said Daniel Web- 

ster back in 1825 at another time in 

our nation’s history when so much 

seemed to have gone wrong. He had 

faith that right would prevail, though 

even then the storm clouds which 

would lead to the terrible Civil War 

were looming up on the horizon. And 

so it has been through the years as 

our country has gone through wars, 

panics, depressions, and government 

rising as a united nation 

when the need arose, emerging from 

trials and tribulations to bind up its 

wounds and go forth in faith, to go for- 

ward once more toward its dream, its 

vision of liberty and justice for all. 

It was in 1776 that Thomas Paine 

wrote, ‘‘These are the times that try 

men’s souls,’’ but would not it be as 

true if it appeared on the editorial 

pages of our daily newspaper today? 

In 1779, when called upon to surren- 

der in a battle at sea as his ship was 

Sinking under him, John Paul Jones 

cried, ‘‘I have not yet begun to fight!’’ 

The battle ended by his capturing the 

British ship and sailing it, with his 

crew, to safety. 

‘“‘The humblest citizen of the land, 

when clad in the armor of a righteous 

cause, is stronger than all the hosts of 

Error.’’ This is a quote from a speech 

made by William Jennings Bryan in 

1896, and many of us can remember 

Franklin D. Roosevelt’s speaking the 

now-famous line — ‘‘We have nothing 

to fear but fear itself.’’ 

With such a heritage can we do less 

this Bicentennial year than to. stand 

forth and say, ‘‘That which needs 

doing to right the wrongs in our land I 

can and will do; and with God helping 

me, it will be done’’? 

I think the words of the American Bi- 

centennial Commission puts it very 

well: The goal for the Bicentennial is 

to forge a new national commitment, a 

new spirit for ’76, a spirit which vital- 

izes the ideals for which the Revolu- 

tion was fought, a spirit which will 

unite the nation in purpose and in 

dedication to the advancement of hu- 

man welfare as it moves into its third 

century. 

Reading: 
We have boasted our courage in mo- 

ments of ease, 

Our star-spangled banner we’ve flung 

on the breeze; 

We have taught men to cheer for its 

beauty and worth, 

And have called it the flag of the 

bravest on earth. 

Now the dark days are here, we must 

stand to the test. 

O, God, let us prove we are true to our 

best! 

If in honor and glory our flag is to con- 

tinue to wave, 

If we are to keep this a land of the 

free, home of the brave; 

If there are more than just fine words 

to our creeds, 

Now is the time for our minds and 
hands to turn to deeds. 

Fellow Americans, we’re challenged 

our true worth to reveal. 

God grant us the courage to prove the 

‘Great American Dream’’ is for 

real! —Paraphrased from poem 

by an unknown author 

Leader: Our national hymn was writ- 

ten in 1832 by Samuel Francis Smith 

while he was a theological student at 

Andover Academy. 

“‘T did not know at the time that the 

tune was the British ‘God Save the 

King’,’’ he said. “‘I did not propose to 

write a national hymn. I laid the song 

(Continued on page 21)
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RECYCLE SPRAY CAN TOPS 

by 
Mildred Grenier 

Don’t create more waste and pollution 

around your home by throwing out the 

large tops that come over spray cans. 

They come in many gay, attractive 

colors and can be ‘‘recycled’’ into 
Charming year around party favors. 

If you are wanting a project for your 

women’s organization, start this month 

asking members to collect spray can 

tops. They can be brought to the month- 

ly meetings, and aS soon as a number 

of them are collected members could 

Start making favors for nursing homes, 

retirement homes, or various institu- 

tions. 

These suggestions would also make 

nice projects for youth groups or for 

keeping the children — or YOU — busy 

at home. There are possibilities, also, 

for making party favors for the ladies 

who have no spare time to make them 

for their own entertaining — a fun way 

to earn a little extra income. 

New Year’s Party: Use three cotton 
balls of graduated sizes to make a 

Snowman place card favor to place at 

each plate. Glue the three balls to- 

gether with a small amount of glue, the 

smallest ball at the top to form the 

Snowman’s head. Glue on features cut 

from construction paper, black buttons, 

and a small top hat made of black con- 

Struction paper. Set inside the spray 

can top, which has the person’s name 
On a piece of paper glued on the front. 

If the top is the type that has the small 

plastic circle inside it, fill with can- 

dies or nuts before setting the snow- 

man on top. ; 

Valentine’s Pary: You will need lolli- 

pops shaped like hearts on sticks, 

white or pastel-colored net, and the 

type of spray can top that has the small 

plastic circle inside it. Tie two or 

more of the lollipops together with a 

red bow, fit. inside a piece of net about 

3% by 5% inches, and press into the 

small circle. You may fit small plastic 
flowers and greenery in the cup. Write 

each person’s name. on a Small card- 

board and stick into the greenery. If it 

is an ‘‘all girl’’ party, you can make 

corsages of brightly colored small gum- 

drops with green wire stems and leaves, 

fit inside a small lace paper doily, and 

press into the cup, instead of the lolli- 

pops. : 

Easter Party: Make charming Easter 

party favors of the spray can tops by 

punching holes, with a sharp nail or 

darning needle, on each side of the cup, 

near the top. Fit wire into the holes to 

make a handle for the basket, cover 

with ribbon or wind with strips of crepe 

paper, and tie a pretty bow at the top. 

Fill with small Easter eggs and small 

cotton chicks or rabbits, or cut small 

chicks and rabbits from the plastic 

trays that meat comes in from the 

Supermarket and slightly tint with food 

coloring or fabric dye. : 

Or make Easter bunny party favors by 

placing one large cotton ball on the top 

of the cup for the rabbit’s body and 

glue on a Smaller cotton ball for the 

rabbit’s head. Glue on features cut from 
construction paper and two pink paper 

ears. At the back of the cup, glue a 

small cotton ball for the bunny’s tail. 

Fourth of July Party: Cover the spray 
can top with gold or silver stars, or 

glue strips of red, white, and blue con- 

Struction paper around it. Cut rectan- 

gles 344 by 5% inches of red, white, and 

blue net. Place a small flag in the mid- 

dle of the rectangles of net, and fit in- 
side the spray can top. Or fit the flag 

inside an empty spool, and fit the spool 
inside the spray can top. Glue each 

person’s name on front of the favor, 

and set at plates. 

Halloween Party: Fill the spray can 

top with orange- and black-wrapped 
candies and fit a lollipop down into the 
candies. The top of the lollipop will 

make the head for your ghost party 

favor. Fit a white paper napkin down 

over the lollipop and tie a small bow 

around the ghost’s ‘‘neck’’. Write each 

person’s name on the front of the ghost, 

and place at each plate on the table. 

Thanksgiving Party: Make a clever 
turkey party favor in this way. From 
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brown construction paper cut a half 

circle to form the turkey’s tail. Paste 

on the back of the spray can cup. Cut a 

turkey’s head and long neck from con- 

struction paper, slit at the bottom of 

the neck, and Slip the neck on the front 

of the cup. Glue securely. Fill the cup 

with Thanksgiving candies. 

Or you can make cornshock favors by 

securing a small stick in the middle 

of the bottom of the cup with a small 

dab of modeling clay. Cut strips of 

brown construction paper to resemble 

dried stalks of corn and tie to the stick 

with thread. Place small candy pump- 

kins at the base of the ‘‘cornshock’’. 

Christmas Party: Secure a small red, 
green, or white candle in the bottom of 

the cup with a smail dab of modeling 

clay. Place angel hair, plastic hollv, 

red berries, small pine cones, or other 

very small Christmas decorations 

around the candle. Write the person’s 

name on a small card, and stick in the 

angel hair. 

You can make Santa Claus party fa- 

vors by pasting Santa’s features cut 

from construction paper on the front of 

the cup, pasting a white cotton beard 

under his mouth. (We are making only 

Santa’s head.) Make Santa’s cap a 

Small cone of red construction paper 
stapled together, with a small ball of 

cotton pasted on the tip. Fill the cup 

with Christmas candies and place 

Santa’s cap on top of the candies. The 

white or light pink-colored can tops are 

best for these ‘“‘Santa face’’ favors. 

x x x 

LET CAT OUT OF THE BAG OR BUY 

A PIG INA POKE... 

In early days, it occasionally hap- 

pened that the farmer who took a pig to 

market took also, in another bag, a cat; 

and when the unsuspecting buyer had 

paid the price, he discovered on reach- 

ing home that his bag contained a cat. 

If, being suspicious, he investigated 

before taking his bag home, he let the 
cat out of the bag. If he did not look 

into his bag, he made the discovery 

that he had bought a pig in a poke. 

Hence, the origin of these two sayings.
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DOROTHY 

WRITES FROM 

THE 
| PCE 8 

FAR Wa 

Dear Friends: 

It doesn’t seem possible that a month 

ago when I wrote my letter to you we 

were having rain every day and were 

finding it impossible to get any hay 

put up. That was the last rain we have 

had except for a few drops now and 

then which didn’t even settle the dust. 

All the hay has been baled now, and 

there won’t be any more until we get 

some rain. I’ve been able to help Frank 

mount the mower and take it off. In 

fact, I have really learned a lot about 

the mower and rake this summer. I 

know where all the grease fittings are, 

how to put new sections in the sickle, 

what the pitman stick is and how to put 

in a new one, and how to put new teeth 

in the rake. 

We have always had small bales, but 

Since Frank still has the use of only 

his left arm, and I’m not much good at 

throwing bales around, we decided the 

Simplest thing for us to do was to go 

to big bales. This will be our first ex- 

perience feeding large baJes this win- 

ter, but being able to go to the field 

and bring the bales in to the lot with- 

out ever getting off the tractor has cer- 

tainly been a wonderful help to us, and 

has taken a big worry off Frank’s mind. 

Even with a month of dry weather our 

corn still looks good. No more yellow 

spots, and a good dark green color all 

the way to the ground. Of course we 

don’t know how much longer it can stay 

this way without a rain, and it is so 

tall a hard wind storm could flatten it 

pretty fast, but we’ll just keep our 

fingers crossed and hope for the best. 

We had a wonderful three-day visit 

with Juliana, James and Katharine, and 

Mary Lea and Isabel. Our house is 

small and we have only two bedrooms, 

so I thought James and Katharine 

might like to sleep on the front porch, 

but wouldn’t you know that after we 

had just suffered through two weeks of 

terribly hot weather, when it didn’t 

even cool off at night, the three nights 

they spent with us were so cold we 

slept under blankets, so we put up cots 

in the living room and dining room. Of 

course Isabel slept in the playpen they 

had brought with them. After they ar- 

rived I borrowed a high chair from a 

friend, Pat Evans. That was funny. 

Pat’s youngest child is a year older 

than our grandson Andy, and every time 
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the beauti- 
ful crib quilt she made for Lucile. 
Dorothea Polser holds 

Kristin was here with the children I 

borrowed the high chair. Finally Pat 

said for me just to keep it over here 

because they didn’t need it. About a 

year ago, just before we found out 

Kristin was going to have Julian, I re- 

turned the chair because I had decided 

we weren’t going to need it again. 

We had known in advance the girls 

were coming, so I had plenty of time to 

get food ahead in the freezer, all of 

which we ate on the porch, so it was 

really a nice, unhurried visit. The 

girls did all the dishes and made me 

get out of the kitchen. They also 

picked up the beds and bedding and 

Straightened up the house as soon as 

they were up. About the only times I 

saw James and Katharine and Juliana 

were at mealtime and bedtime, since 

they spent every minute outdoors. Mary 

Lea went with them only when Isabel 

was napping, and although I offered to 

baby-sit, she didn’t leave the house 

very many times without her. She said 

she preferred to sit on the front porch 

and read or visit with me. 

Katharine fell in love with Little 

Buck and spent most of her time sitting 

on his back, hunting for him, or feed- 
ing him sugar cubes. James and Juli- 

ana just wanted to fish. They did 

quite a bit of hiking, too. Why they all 

didn’t get a case of poison ivy, I’ll 

never know. Frank says he has never 
seen so much poison ivy everywhere 

as there is this year. Juliana said the 

same thing, so she kept blue jeans and 

long-sleeved shirts on the children 

when they were outside, and luckily no 

one got into any. Mary Lea was the 

only one who got a lot of chiggers, 

which she had never heard of before. 

Since she was quite uncomfortable 

this was one reason she liked the front 

porch instead of the fishing. 

Juliana and James were able to catch 

only little fish, which they threw back 

in, but Katharine caught her very first 

fish all by herself, and although it was 

small, when we had our fish fry the 

last night they were here, her little 

fish was kept separate so she could 

eat it herself. Our friends Peggy and 

Glenn Dyer were also here for the fish 

fry. Peggy had fished all weekend with 

Juliana and didn’t have any better 

luck, but fortunately we had some in 

the freezer that had been caught a 

couple of weeks before, so there was 

plenty of fish for the fish lovers. I also 

had fried chicken so there would be 

plenty of meat on the table. 
While she was here, Juliana took a 

lot of pictures of the children, the In- 

dian artifacts, and Katharine with her 

first fish. How diSappointing it was 

when she discovered later that some- 

thing was wrong with the shutter on 

her camera and none of the pictures 

were any good! Had we known this at 

the time, I would have taken some pic- 

tures, but Juliana is a much better 

photographer than I am, and has a bet- 

ter camera, so I didn’t even bother. 

When the girls went home they took 

with them a crib quilt Lucile had or- 

dered from my friend Dorothea Polser. 

This is the third one Lucile has or- 

dered from her to give as gifts to new 

babies. It all started when Dorothea 

made one for Julian when he was born, 

and I thought it was so beautiful I took 

it to Shenandoah to show to everyone 

before Dorothea mailed it to Kristin. 

They are not only beautiful, but very 

practical. They are made of nylon tri- 

cot squares on the front, with a back of 

fine dacron, filled with polyester bat- 

ting and quilted by machine, so the 

quilt can be machine washed and dried 

and stays soft and beautiful. Dorothea 

puts it all together, but doesn’t do the 

quilting herself. Since quilts are very 

popular right now I took a picture of 

Dorothea with one of them so you can 

get an idea what they are like, and 

might want to make a few of your own. 

I just returned from a trip to Kanawha, 

Iowa, where I went to visit friends of 

ours, Walt and Iola Grimm, and to at- 

tend the 15th annual chicken barbecue 

dinner put on by the women of their 

small country church, the St. Paul 

Lutheran. They always sell just 400 

tickets because they have to know in 

advance how many to plan for. All the 

food is donated, and the women prepare 

it except the chicken, and this is bar- 

becued in the yard at the church on a 

huge charcoal grill by the We-3 Cater- 

ing Service of Belmond. The plates are 

served from long tables set up in the 

church dining room and carried outside 

where guests are seated at many long 

picnic tables. The catering service 

also furnished the plates, table serv- 

ice, and napkins. 

Two high school boys who work for 

the catering service had arrived at one 

o’clock to set up their grill and start 

cooking the chicken. As it got done it 

(Continued on page 22)
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A MINISTER’S LIFE IS NEVER 

DULL! 

Dear Friends: 

We have a little joke in our family 

about me and the coast of Maine. Now 

I have seen the coast of Maine many 

times, but almost never on a clear day. 

If I go to see the rocky shores of 

Maine, you can count on it turning 

foggy and rainy. It happened again this 

Summer when I went down East to the 

Maine village of Ocean Park to preach 

in its big tabernacle. 

guests of our Senior Deacon and his 

wife at their beautiful summer home 

right on the beach. Even though the 

water was within two hundred feet of 

the house, it was so foggy that we 

could not see it! On the morning I was 

to preach, the fog rolled in thicker than 

ever, but it did not keep the congrega- 

tion at home. I don’t know how many 

people were in the congregation that 

day, but they were there by the hun- 

dreds. As a matter of fact, I was told 

that there were more than one hundred 

clergymen scattered through the con- 

gregation that day. What a challenge it 

is to preach to one’s colleagues. 

Betty insists that we go down to 

Maine (in New England we always say 

“down to Maine’’, or ‘‘down East’’) 

and look around for a nice little cot- 

tage to retire to some day, but I just 

know it will be foggy, and who wants 

to retire to the fog? Of course, there is 

a reason for the fog; the water is too 

cold. When warm air blows across cold 

water, fog is the result. That is why 

we had so much fog in Nova Scotia. 

The warm air would blow up from the 

United States, and when that air hit the 

cold waters of the Bay of Fundy we 

had fog, fog and more fog. 

Here in New England where our states 

are relatively small, we never know 

how many miles it is to anywhere. We 

always talk in terms of time. I don’t 

know how far it is to the border of 

Maine, but I know that it is just a little 
under three hours driving time. I don’t 

know how far it is to Boston, but I 
know that I drive there in an hour and 

forty-five minutes. It is one hour and 

a half to Betty’s home in Rhode Island, 

and it is three hours to New York 

City. The other day I was having lunch 

with a friend of mine who goes to his 

office at Kennedy International Airport 
each day, and I was shocked to hear 

him say: ‘‘My office is just eleven 

minutes away!’’ He pilots his own 

high-speed jet airplane, and from the 

time he leaves our airport until he 

touches down at Kennedy it is just 

eleven minutes. 

We had three men working here in our 

parsonage garden today cutting hedges 

and trimming other shrubs and trees. 

We were the. 

in Massachu- 
setts this summer, she saw this 
portrait of Betty, Frederick’s wife, 
hanging in the church, and asked 
for a copy to share with you. 

Those same three men will be back 

later in the week to mow the lawn and 

weed the flower garden. How I envy 

them! I would love to do their work if 

they would be willing to take over my 

work. Big lawns and gardens are nice, 

but how expensive they are to main- 

tain. Some years ago I begged my 

church to let me do my own gardening, 

but the church members disapproved. 

The Chairman of the Executive Com- 

mittee said: ‘‘Your time would be bet- 
ter spent calling on the sick and the 

aged and preparing Sermons. We did not 

employ you to be the church gardener!’’ 

And of course he was right. In a big 

church like the one I serve there sim- 

ply is too much church work for the 

minister to do to permit him time in 

the garden, but once in a while I cheat 

a little by puttering around outside for 

a couple of hours before breakfast. 

Betty and I may be Sharing our lovely 

parsonage with a charming Chinese 

girl from Hong Kong this school year. 

Her brother used to work for us at the 

church when he was going to a local 

college, and after her brother’s marri- 

age, Doris Luk came to work for her 

board and room in her brother’s home. 

She is attending a local college and is 

presently faced with the fact that her 

brother probably will move to Canada 

next month. If he does go to Canada, 

she will have to find another place to 

live, and most likely it will be right 

here with us. We have some very dear 

friends who, over a period of years, 

had seven or eight Chinese live in 

their home while going to school here. 

Our friends often speak of the showers 

of blessings that came to them through 

what they call ‘‘our Chinese family’’. 
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Some of the very most faithful and 

dedicated Christians in our church are 

Koreans and Chinese. Last Sunday 

evening Betty and I were guests for 

dinner in one of the Korean homes. It 

was a Special day of remembrance for 

them, a day when they said memorial 

prayers for their deceased parents. Two 

Korean families were together for the 

occasion, and when we went into the 

dining room, their seven children were 

all seated in a row along one Side of 

the room. The children had already 

eaten, and they were seated there so 

they could be present with the honored 

guests. After a few minutes, they were 

excused from the room, and as they all 

stood and bowed and walked toward the 

door, I presented them with a box con- 

taining nearly 100 toy balloons. An 

hour later as we were finishing our din- 

ner, the youngsters opened the dining 

room door and pushed dozens of in- 

flated balloons of every color and 

Shape in around us. For a moment I 

thought that we were going to be buried 

under balloons. Of course it was all 

done with shrieks of laughter and much 

good fun. Learning that our Korean 

friends never had been in an American 

home, we invited all of them to get into 

their cars and follow us back to the 

parsonage. I wish that you could have 

seen their children running all over our 

house from the basement to the third 

floor. What a good time they had, and 

how delighted Betty and I were. It was 

a perfectly beautiful evening for them 

and for us. : 
I couldn’t begin to tell you what we 

were served at the Korean dinner. It 

was quite different from any Chinese 

food we ever had. There were several 

dishes of various kinds of little fish, 

some of the fish so small that they 

looked more like little worms. We had 

very thin pieces of steak deliciously 

prepared with a Ssweet-and-sour sauce. 

The green vegetables I could not iden- 

tify, and they did not know any Eng- 

lish names or French names for the 

vegetables. What surprised me most 

about the Korean food was the sea- 

soning. It was very hot and spicy, so 

much so that I had to eat small quanti- 

ties covered with much rice. It was a 

most unusual and interesting dinner for 

uS, and we were so pleased to be pres- 

ent. What gracious people the Koreans 

are. I Wish that I had at least one hun- 

dred more of them in the church. 

Did I ever tell you people about a 

strange and rather humorous thing that 

happened when several church people 

in our town sponsored a group of refu- 

gees from behind the iron curtain? 

When they first arrived, coming by bus 

directly from the airport, they were 

placed in the homes of their sponsors. 

(Continued on page 19)
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ALITTLE TRIP TO A BIG 

PRAIRIE 

by 
Evelyn Birkby 

For the past fifteen years Ma and Pa, 

Carrie, Grace, Mary and Laura have 

been close friends of our family. It was 

that long ago that the first of The 

Little House books was purchased and 

given to our sons. 

Through the years we have added the 

remaining books written by Laura In- 

galls Wilder, including the last two, 

West from Home, and The Laura [n- 

galls Wilder Song Book. (The Little 

House books are published by Harper 

Row, New York.) 

Not only have the experiences of the 

Ingalls and Wilder families been pre- 

served in @ marvelous manner in 

Laura’s books and in the present tele- 

vision series, but many of the loca- 

tions where they lived and. articles 

they possessed have been lovingly 

preserved. Historical societies and 

community observances are developing 

as well. One of the finest is the pag- 

eant which is presented each summer 

at DeSmet, South Dakota, based on 

stories from The Long Winter and 

These Happy Golden Years. 

Robert and I had the opportunity this 

year to take a little trip to visit South 

Dakota, explore the town of DeSmet on 

the big prairie, and enjoy the pageant 

given out-of-doors adjacent to the land 

where Pa built his claim shanty. 

The pageant site is one mile south 

and east of the town of DeSmet near 

the Big Slough and south of the place 

where Silver Lake was located. Rustic 

benches provide seating space for the 

audience. Many people brought blankets 

and folding chairs to augment the sim- 

ple facilities. 

The ‘time spent preceding the pag- 

eant was occupied with the joy of look- 

ing off to the south where Pa had 

homesteaded. A large stone marks the 

location where the claim shanty stood. 

Tall cottonwood trees stand nearby, 

trees which Pa had planted. 

The pageant was well presented with 

a setting which included a homestead 
shanty, a town scene with Pa and Ma’s 
store, Loftus’ grocery store and main 

street, and the Brewster schoolhouse 

where Laura first taught. The settings 

and costumes are authentic of the per- 
iod, carefully researched and, where 

necessary, duplicated. A wagon and 

live team added authenticity to the 

Scene where Pa was haying. In an- 

other scene he brought provisions to 

the family with the wagon and team. A 

pony and sled are used when Almanzo 

drove out to get Laura at the school- 

house and a buggy and horse were 

used in the wedding scene. This great 
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Pa and Ma Ingalls’ home in DeSmet, South Dakota. 

attention to detail adds much to the 

mood of being on the prairie at the 

time the Ingalls lived there. 

We were much impressed by the fact 

that the pageant has been developed 

entirely by volunteers from the DeSmet 

community, from the cast of 25 to the 

many workers needed to create the pro- 

duction. In the summer of 1976 the plan 

is to increase the seating capacity and 

to present five weekend performances. 

For two wonderful days we explored 

the countryside and visited the places 

Where the Ingalls family resided. De 

Smet has done much to preserve the 

heritage of the area. The historical 

Society has placed plaques on the 

store buildings which denote locations 

mentioned in Laura’s books. A few in- 

dicate that the buildings are original 

structures. 

One of the downtown store buildings 

houses a museum, well organized and 

filled with fine antiques of the late 
1800’s and early 1900’s. At the north 

end of main street is an excellent li- 

brary, large for a town of 1,500 people. 

A display of items belonging to the In- 

galls family is housed here: Mary’s 

braille Bible, school books, rag dolls 

which had belonged to Laura and Car- 

rie, and a number of fine pictures taken 

by some long-ago photographer. Five 
originals of Harvey Dunn’s powerful 

paintings of the South Dakota prairie 

hang in this library to add value and 

interest to any who find time to stop in. 

Leisurely we visited the surveyor’s 

house. Purchased in 1967 by the Laura 

Ingalls Wilder Memorial Society, the 

railroad construction shanty used by 

the Ingalls as a residence in the late 

1800’s is now beautifully restored and 

furnished. I was especially interested 

in the fine chest of drawers built by 

Pa. On top of the chest had been 

placed a copy of Tennyson’s poems 

Similar to the one which Pa and Ma 

bought for Laura as a surprise Christ- 

mas gift. Laura had found the book, 

hidden in the bottom drawer of the 

chest, before December 25th. The rest 

of the story is in her book, On the 

Shores of Silver Lake. 

The tiny house, which includes an 

upstairs sleeping loft, small down- 

stairs bedroom, pantry and living-dining 

room-kitchen, was the largest house 

Laura had lived in. 
An added back room now houses 

books and souvenir items pertaining to 

Laura’s life. (Direct any inquiries as 

to available sale items to the Laura 

Ingalls Wilder Memorial Society, De 
Smet, South Dakota.) 

Behind the surveyor’s house is a 

newly constructed replica of the Brew- 

ster school where Laura taught. Since 

this had been used originally as a 

homestead claim shanty, it gives an 

added view of life in a tiny house 

during the early prairie years. 
In 1972, the Memorial Society pur- 

chased the last home in which the In- 

galls family lived. Pa built the house 

himself in 1887. After extensive res- 

toration and furnishing, the house was 

opened to the public and presents a 

fascinating view of life at the turn of 

the century. The house holds a number 

of items from the family — Pa’s trunk, 

Ma’s kerosene lamp, the trunk which 

Mary took with her to the State School 

for the Blind at Vinton, Iowa. The great 
kitchen cupboards Pa designed and 

built are on display. They were well 

ahead of their time with various sized 

(Continued on page 20)
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MONKEY DOODLE CAME TO 

TOWN 

by 

Leta Fulmer 

‘“You’ve got to be kidding,’’ I laugh- 
ed, when my husband insisted that a 

monkey was Supervising the work at 

the apple shed in Amazonia, Missouri. 

‘“Somebody’s trying to get your goat, or 

they’re seeing things.”’ 

That was the fall of 1965 — and it 

was no fairy tale. The monkey hung 

around the apple house, climbing over 

boxes and deftly dodging the wheels of 

the big trucks, but keeping well away 

from human contact. When the season 

ended, she picked another nearby place 

of interest. Here one lone hog walked 

the confines of his small pen. In com- 

plete harmony, this ill-assorted couple 

shared bed and board until the porker 

ended up in the deep freeze. 

Immediately, the Small newcomer 

chose the Lee Hubbard hog lot as her 

next stop. His group of Hamp hogs ac- 

cepted her without question. She shoul- 

dered them aside at the feed trough. 

She rode to pasture on the back of the 

biggest boar, hanging onto his cork- 

Screw tail like a Swaying cowboy on a 

galloping steed. And when the chill of 

Winter blew across Missouri, she cud- 

dled down amid their odorous bodies in 

cozy comfort. She accepted Mr. Hubbard 

nonchalantly. With quick enthusiasm, 

She would snatch a tossed banana, but 

She was always wary, aloof — by no 

means a pet! Five years passed. Hogs 

came and went. But the monkey stayed 

On with each new group. 

One spring day the hogs decided to 

go A.W.O.L. Their journey ended up in. 
a neighbor’s pasture more than a mile 

away. Of course, the monkey went along 

for the ride. When the roving hogs were 

retrieved, the defiant little animal re- 

fused to budge. Fabian Cobb’s farm 

had been chosen as her next home. Hog 

houses and sheds dotted the barn lot. 

And here were more hogs than she had 

ever seen. The farm-to-market road that 

split the farm in half offered her an 

added diversion. Eagle-eyed, alert, she 

watched as assorted vehicles rumbled 

by. Suddenly there was a great commo- 

tion in the south pasture. Roaring bull- 

dozers and huge trucks moved in to 

Shape farm land into Interstate 29. Hour 

after hour the monkey kibitzed the con- 
Struction work as men maneuvered 

heavy equipment. She pounced on the 
tasty tidbits they brought for their 
strange little knot-hole supervisor, but 
she kept her distance. 

Through the next three years I caught 

an occasional glimpse of our unique 

Amazonia resident. People had come to 

accept her as commonplace, but to me 

She remained a fascinating enigma. 

Monkey Dood!e, readily accepted 
by the animals, made herself at 
home! 

Again and again I vowed to Search her 

out and try to make friends. But the 

pressure of a full-time job and part- 

time farm chores left me with little 

time for ‘‘monkey buSiness’’. An unex- 

pected opportunity unfolded when my 

company went on Strike. I got permis- 

sion to wander around the Cobb farm, 

so armed with camera and a ripe ban- 

ana, I Set off. 

The monkey perched on a big rock by 

the barn door, much as a housewife re- 

laxes after an exhausting day. As I 

fumbled with the gate, she moved away. 

And I stopped short to ponder. She 

seemed much bigger at close range, so 

much taller and definitely on the chub- 
by side. Her dark grey fur was thick 

and shaggy, perhaps a result of cold 

Missouri winters. And beneath her 

beetled brows, yellow eyes gleamed 

with sparks of irritation. The forward 

jut of her chin and her hostile manne 

hit me with a sudden realization. 

Though she’d been around here for 

years, She was still very much a wild 

animal! My courage stuck on the lump 

in my throat as I moved toward her. 

When I stopped, she stopped. Suddenly 

she leaped to the top of a small lean- 

to, defying me with her eyes. As I fo- 

cused the camera, she threatened me 

with forward jerking gestures. I glanced 

around in sudden fright — just where do 

you go to escape an irate monkey? 

I spoke softly, christening her with. 

the first name that came to mind. Over 

and over I crooned, ‘‘Monkey Doodle, 

Monkey Doodle came to town.’’ She 

tipped her head sidewise, seeming to 

savor the Sing-song chant. But her 

mouth dropped open to expose sharp 

teeth when the camera clicked. And 
She pushed forward menacingly as I 

Zipped onen my purse. But the sight of 

the waving banana brought out an en- 

tirely different side of her personality. 

I threw it a good distance away. She 

pounced on it, had it peeled and stuffed 

into her bulging jaws in a second. 

Without the protection of another ban- 

ana, I decided that discretion was the 

better part of valor. As I drove away, I 

glanced back. Monkey Doodle had re- 
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sumed her perch on the rock, stretching 

her neck for a last look at me. 

Again and again I visited Monkey 

Doodle. We became friends up to a 

point. She seemed to have marked off 

an allowable distance between us — 

and that was that. She seemed to enjoy 

the flow of my words almost as much 

as she enjoyed the treats I brought her. 

I’m sure she thought of me as the “‘ban- 

ana lady’’. My photographic know-how 

is sadly limited, and my camera is only 

run-of-the-mill. The Snapshots I got 

were never exactly what I wanted. But 

I received an intangible bonus from all 

that wasted film. Monkey Doodle’s 

mannerisms and Shenanigans are etched 

on my memory, Sharp and clear. 

One trip was a complete fiasco. Mon- 

key Doodle perched atop a round corn- 

crib. For the first time she refused to 

descend. For the first time she uttered 

angry, almost hysterical jabberings. 

She was in a vile mood! Her bright 

eyes darted about as though in search 

of danger. I threw the banana on the 

roof. Though she caught it as it rolled 

down the side, She still refused to 

calm down. As [I left the barnyard, a 

little crestfallen at her sudden rejec- 

tion, I met her master. His expression 

was equally stormy. Sows were ready to 

pig. And Monkey Doodle insisted that 

she be in complete charge of the far- 

rowing operation, becoming almost 

violent at times. Fabian was Seet’'’..g 

in exasperation. Her help (?) was the 

last thing he needed! 

And so I waited before visiting my 

friend again, then made a phone call to 

see if the air had cleared. ‘‘Yes,’’ Mrs. 

Cobb laughed, ‘‘the babies have ar- 
rived and the monkey is up to her ears 

in nursery duties.’’ So back I went. 

Monkey Doodle was sunning herself 

on the back of a sleeping boar. And 

though it had been weeks since I’d 
seen her, She Showed no fear. Sudden- 

ly from across the road came the sud- 

den concert of high-pitched squealing. 

And like a flash Monkey Doodle was 

scampering through the tube that ran 

under the road. On the other side I saw 

her skim the tops of the buildings to 

reach the nursery where the new pigs 

lay. She sat on a shed and warned me 

with menacing jerks as I Shinnied over 

the gate. Indecision Seemed to plague 

her. Should she attend to her step- 
motherly duties, or concentrate on me — 

approaching with camera in one hand, 

an orange in the other? I settled that 

problem as [I tossed her the fruit. 

Wedging it between her teeth, she 

dropped down into the shed where the 

little porkers lay strewn about. A big 

sow opened one eye, than promptly re- 

turned to her Snoring. 

Picking out a dozing baby, Monkey 

(Continued on page 19)
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ARCHAEOLOGICAL TRIP REAL 

TREAT FOR 

JULIANA AND JED LOWEY 

Dear Friends: 

When visiting with you on the radio 

this summer, I promised to write a let- 

ter this month with details about our 

archaeological trip into remote areas of 

New Mexico and Arizona. The trip 

climaxed the exciting course Jed and I 

took at the University in the adult edu- 

cation program. 

Twenty-six people went in six vehi- 

cles which also carried all of our gear. 

It took a lot of shuffling to get organ- 

ized! One pickup carried all the sleep- 

ing bags and tents, another all the fire- 

wood we’d need for cooking, another 

carried the food. We took turns cooking, 

cleaning up, etc. 

We started out on a Thursday eve- 

ning, taking Interstate 40 toward Gal- 

lup. At the little town of Thoreau we 

turned north toward Chaco Canyon. At 

11:30 we pulled off the road and made 

camp along the Chaco River. This very 

wild and beautiful country looked spec- 

tacular in the bright moonlight. 

It was very cold that night — in the 

30’s — and Jed and I were grateful that 

we had taken our tent along. Everyone 

teased us about ‘‘roughing it in a 

tent’’, but by morning three other peo- 

ple had crawled in to join us! 

After a delicious breakfast of scram- 

bled eggs, ham, hot rolls and coffee, 

we headed north toward Burnham on a 

‘‘road’’ that isn’t even on the map. 

Our first stop was at an unexcavated 
Navajo fortification built in the 1700’s. 

It was a mile hike straight up and 

down, and I’m certain our instructor 

planned this trek to break us in right 
off the bat! 

From there we went by the corner of 

the Bitsi Badlands, a weird geological 

formation controlled by the Bureau of 

Land Management. (It is hoped that this 

will become a State Park in the future, 

with a decent road for visitors to reach 

it.) From there we joined a real road at 

Burnham, and headed west to a road 

that took us to Sheep Springs, over 

Washington Pass through the Chuska 

Mountains into Arizona. This pass is 

over 9,000 feet and is marked as a 

‘“‘bad road’’ on the map. We were de- 

lighted to find that the map was out of 

date and it is a beautiful paved road! 

We left the hot arid badlands and drove 

through lush, cool country dotted with 

lakes. There were lots of gorgeous vol- 

canic rocks around — also big signs 

Saying ‘‘No Rock Collecting’’. 

We crossed the border into Arizona at 

Navajo, New Mexico, and started north 

toward the end of Canyon de Chelly. 

We stopped at Wheatlands Lake, owned 

by the Navajo Reservation, for lunch. 
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Katharine and James, left in the 
care of Mary Leanna when their 
parents were away on the trip, were 
good to help with the watering of 
the vegetable garden. 

This is a lake formed by a dam and it 

is sizeable. The tall pines around it 

and the wild flowers were a delight to 

all of us. 

We stopped on the north rim of Canyon 

de Muerto — part of the Canyon de 

Chelly complex. This is the third time 

I have been there and I’ve never been 

disappointed. It is spectacular! (Jed 

says that if Canyon de Chelly were in 

any other state it would be much better 

known. As it is, people go to Arizona 

to see the Grand Canyon and forget 

about the smaller areas.) We stopped at 

the Visitors Center and Museum and 

then went south out of Chinie through 

NaZlini Canyon on a poor, dirt road, 

but covered with interesting side trips. 

The first stop we made was to look 

at a Navajo Trail Shrine. This was a 

pile of rocks beside the road. Our 

teacher explained that every time a 

Navajo goes by this place, he adds a 

rock to the pile. It is thought that it 

has some religious significance, but 

only the Navajos understand why this 

is done, and they aren’t telling. 

Another side trip was off the road 

into another canyon where a road didn’t 

exist. We crossed a river eight times, 

going through mud and quicksand, hap- 

py more than once that we had a four- 

Wheel drive vehicle. We finally gave 

up on cars completely, and hiked sev- 

eral miles up the side of the canyon to 

another early Navajo fortification and 

cliff dwelling. The canyon floor was 

covered with petrified wood and cen- 

turies-old pieces of broken pottery. Jed 

and I hope to go back again sometime 

to explore further, with permission from 
the Navajos, of course. 

This seems a good place to mention 

that it is strictly forbidden to remove 

anything. This law is enforced with 

heavy fines. Recently the Hopis caught 

two ‘‘pot hunters’’ and they were fined 

$5,000 plus confiscating the artifacts. 

That evening we camped near Steam- 

boat Canyon near the Hopi Reservation 

1979 

and in the morning after breakfast, 

went through another ruin. 

Our next major stop was the village 

of Shongopovi on the Second Mesa in 

Hopi country. We were fortunate to find 

a Hopi Kachina dance in progress. I 

had never attended a Kachina dance 

and found it a fascinating and moving 

experience. Picture taking and sketch- 

ing are forbidden in Hopi country, but 

the memory is well impressed on my 

mind. 

We had lunch on the edge of the Mesa 

Where we had a fantastic view. Near 

the base of the Mesa we saw the sand 

dune fields. Corn is planted very deep 

in the dunes where moisture is retained 

and irrigation is unnecessary. It did 

seem peculiar to see corn and peach 

trees (introduced by the Spanish) stick- 

ing up out of the red sand dunes. 

The next stop was Dinnebito Wash 

where we saw an enormous rock wall 

covered with petroglyphs. Some of 

these carvings are prehistoric, and 

some were done after the Spanish ar- 

rived in the Southwest. The most re- 

cent ones include horses and people 

wearing cowboy hats. The older carv- 

ings include design motifs that were 

used in the ancient pottery. 

That evening we had dinner in Tuba 

City, and for a special treat our teach- 

er called ahead to a restaurant and had 

Navajo tacos prepared for us. We stop- 

ped at a trading post where quite a few 
of our group bought Navajo rugs, Hopi 

pottery and Indian jewelry, then con- 

tinued north of Tuba City to the Navajo 

National Monument. Once again it was 

late at night, but the drive was spec- 

tacular as we had a perfect view of the 

lunar eclipse. The stars were incredi- 

ble with no background light to inter- 

fere with the view. 

We stayed in the campgrounds at the 

Monument, and it was pretty exciting to 
actually have a bathroom and running 

water! 
On Sunday we went to the Inscription 

House ruin. This ruin has been closed 

to the public for the past several years 

because the walls are unstable. How- 

ever our teacher had done excavating 

there so the park ranger-archaeologist 

took us to the ruin. 

The road leading down to it is one I 

wouldn’t care to try again! It was 

blasted out of the canyon wall in 1932 

and nothing has been done to it since. 
Our vehicle and two others were the 

only ones allowed to attempt the road 

so we ran shuttles back and forth to 

get everyone to the bottom of the can- 

yon. I’m not at my best on bad roads, 

but this one cured me of being timid! 

When it was time to leave, half our 

group chose to hike out rather than 

tackle the road again! 

(Continued on page 22)
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How about using a belated ‘‘Labor 

Day’’ theme for your September parent- 

teacher party as a reception for the 

teachers ? 

The less stilted and formal such an 

event is, the better for getting ac- 

quainted, so ask all guests to come 

dressed to represent their profession 
or business — thus you may have 

nurses, hospital aides, beauticians 

and others in uniform, farmers in over- 

alls, a homemaker wearing a dress fill- 
ed with recipes pinned upon it along 

with dust cloth and baby’s formula. 

Make sure guests understand that if 

there is not a special uniform which 

they wear in their work, that they must 

come costumed in some other fashion 

to represent it. Teachers might be 

asked to represent a subject which 

they teach in junior or senior high 

school, or elementary teachers might 

represent their grade level. This will 

not only prove challenging in Some 

instances, but can provide fun, and 

also is a helpful way for strangers to 

identify a person with his, or her, line 

of work. 

Those who fail to arrive as per in- 

structions should be assigned a trade 

or vocation by the hosting committee, 

and be made to pantomime it upon re- 

quest or whenever introduced through- 

out the evening. 

Table and Room Decorations are easy 

as you can use small tools of various 

trades and professions and also toy 

articles such as farm implements, 

cars, etc. You might even borrow some 

trade posters from some of the busi- 

nesses for wall decorations. 

ENTERTAINMENT 

Ice Breaker: Hand out paper and 

pencil to each guest. See who can 

come up with the longest list of differ- 

ent professions or trades represented 

in five or ten minutes’ time (depending 

upon the number in attendance) with 

the name of the guest representing the 

business or profession listed. 

Tool Box Upset: Unscramble the 

names of articles to be found in a 

carpenter’s tool chest. 1. ceprins (pin- 
cers) 2. shicle (chisel) 3. life (file) 4. 

law (awl) 5. mamher (hammer) 6. leanp 

Having a Teachers’ 

Reception? 

by 
Virginia Thomas 

(plane) 7. Sinal (nails) 8. gaures (au- 

gers) 9. creab (brace) 10. evell (level) 

11. slierp (pliers) 12. rwhcne (wrench) 

13. asw (saw) 14. eqrusa (square) 15. 

eSamugnri etpa (measuring tape) 

Hurdle of the Books: Lay out three or 

four hurdle courses by placing stacks 

of books at intervals along each 

course, Some stacks being quite high, 

some two or three books high. Blind- 

fold a player for each course. Then 

see which player can finish the course, 

stepping over each book obstacle with- 

out upsetting any books. Of course 

someone has to steer them from one 

hurdle to the next. Meanwhile, after 

players are blindfolded, all books but 

one in each stack are removed. You 

can imagine the fun of Seeing players 

stepping high over a stack when there 

is Only one small book. 

Doctor’s Manual: What parts of the 

body fit these descriptions? 1. Two es- 

tablished measures (feet, hands) 2. 

Two musical instruments (drum, organ) 

3. Small articles used by carpenters 

(hammers) 4. Used by artists (palate) 

do. Steps of a hotel or part of your foot 

(insteps) 6. Dedicated buildings (tem- 

ples) 7. Two graceful trees (palms) 8. 

Large wooden box (chest) 9. A male 

deer (heart) 10. Two students (pupils) 

11. Letter of the alphabet (eye) 12. 

Commander of the army (head) 13. En- 

trance to a cave (mouth) 14. Farm im- 

plement (disk) 15. Thrust aside (elbow) 

With the Editor: Cut the letters from 

newspaper headlines. Give each player 

a set in an envelope. The first to fin- 

ish a headline correctly wins the prize 

— an editor’s blue pencil. 

Book Knowledge: Divide into small 

groups. Give each group a book which 

they are allowed to pass around the 

group for a few minutes. Then take up 

books. Give each group paper and pen- 

cil to see who has most correct an- 

swers to following questions: 1. What 

is the title? 2. Who is the author? 3. 

How many pages in it? 4. Who pub- 

lished it? 5. What edition is it? 6. Is it 

fiction or nonfiction? 7. Where was it 

published? 8. Is it copyrighted in the 

author’s name? 9. What color is the 

cover? 10. Is there a forward or pref- 

ace? 11. How many chapters in it? 
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REFRESHMENTS 

Refreshment Time: You might pass 

out sack lunches, saying that most 

workers this evening are ‘‘eating from 

the bag’’; or you can pack two lunches 

in a sack or box and have guests find 

partners. I’d suggest that you divide 

into groups and have these groups 

seated in chair groupings so that 

everyone can get better acquainted. If 

to be seated at tables, number off, ac- 

cording to how many tables you will 

have set up, and have all those with 

same number seated at one table. 

Dessert couid be a Little Red School- 

house Cake, made according to the 

following directions: 

Little Red Schoolhouse Cake: Bake 

your favorite loaf cake in a loaf bread 

pan. Cool completely. I like to let mine 

cool overnight when decorating it. 

With a sharp knife even the sides and 

cut a peaked roof on the top. Ice the 

sides with red icing. Use the same 

icing or a chocolate icing for the roof. 

Lay the ‘‘shingles’’ into the roof icing 

before it dries. For the shingles use 

large fiat chocolate mints, overlapping, 

beginning at eave edge of each side 

and working up to the top. 

To make the belfry on the school- 

house, use vanilla ‘‘ice cream wafer’’ 

stick cookies for the four posts of the 

belfry, sticking the bottom of each * cll 

down into cake. (Move Shingles slight- 

ly to make room, or put in place before 

placing shingles.) For the belfry use a 

small flat-bottomed paper cup which 

you have iced with white icing. Turn 

this upside down over the four 

‘‘posts’’, icing to the posts if need be 

to hold it in position. For the clapper 

fasten a small gumdrop to a thread and 

secure thread to the bottom of the cup 

before icing it. 

Mark the outline of the windows and 

the door with white icing. Chocolate 

wafer cookies may be used to make the 

steps up to the door, after you have 

carefully placed the frosted cake upon 

a large slate (or a Slate fashioned from 

cardboard which is decorated to resem- 

ble a slate). 

If there is room on the base, you 

might place green gumdrop ‘‘shrub- 

bery’’ around the schoolhouse and 

place a teeter-totter, or Swing set be- 

Side the schoolhouse. Use a large red 

gumdrop for the center of the teeter- 

totter and a heavy piece of poster- 

board for the board. A dab of icing will 

hold it in position. Use chenille 

lengths (available at most variety 

stores) to make swing frames. Braid 

yarn swing ropes and add posterboard 

Swing seats. 

A college education seldom hurts a 

man if he’s willing to learn a little 

Something after he graduates.
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Tested 

by the 
Kitchen - Klatter 

Family 

FUDGE SUNDAE PIE 

1 cup evaporated milk 

1 cup miniature marshmallows 

1 cup semisweet chocolate bits 

1 tsp. Kitchen-Klatter burnt sugar 

flavoring 

1/4 tsp. salt 

Vanilla wafer crust 

1 quart vanilla ice cream 

Pecans 

Put milk, marshmallows, chocolate 

bits, flavoring and salt in one-quart 

saucepan. Stir over medium heat until 

it is all melted and thickens. Remove 

from heat and cool to room temperature. 

Line a large pie pan with vanilla wafer 

crust. Spoon half of ice cream over 

wafers; cover with half of chocolate 

mixture. Repeat with another pint layer 

of ice cream and remaining chocolate 

mixture. Sprinkle with whole pecans 

and freeze until firm — 3 or 4 hours at 

least. Very rich. Serves 8. —Margery 

ZUCCHINI RELISH 

10 cups zucchini, ground medium-fine 

4 cups onion, chopped fine 

1 green pepper, diced 

3 Tbls. canning salt 

6 cups Sugar 

2 1/4 cups cider vinegar 
1/2 tsp. pepper 
3/4 tsp. turmeric 
2 tsp. celery seed 

1 tsp. nutmeg 

1/4 tsp. allspice 

Dash of ginger 

1 1/2 cups water 

Grind or chop zucchini, onion and 

green pepper. Combine well with can- - 

ning salt. Cover with cold water and 

let stand overnight. Next morning drain, 

rinse and drain again. 

Combine remaining ingredients and 

bring to boil. Add drained and rinsed 

vegetables. Simmer (do not boil hard!) 

until vegetables are tender — 20 to 30 

minutes. Seal immediately in hot steri- 

lized jars. If desired, process in hot 
water bath for 20 minutes. 

This is a delicious relish. Good on 

meats such as hot dogs and hambur- 

gers. Added to salad dressing it makes 

a nice tartar sauce. —Evelyn 
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HEARTY RAISIN DROPS 

1/4 cup lard 

1/2 cup butter or margarine 
1 cup sugar 

1 cup corn syrup 

4 cups sifted flour 

1 tsp. soda 

1 tsp. baking powder 

1 tsp. cinnamon 

1/4 tsp. cloves 
1/2 tsp. allspice 

1 cup milk 

1 tsp. Kitchen-Klatter orange 

flavoring 

1/4 tsp. Kitchen-Klatter butter 

flavoring 

1 cup raisins 

1 cup chopped nuts 

Cream the shortening and sugar. Add 

the syrup. Add the sifted dry ingredi- 

ents alternately with the milk and fla- 

vorings. Stir in the raisins and nuts. 

Drop by teaspoon onto greased cooky 

sheet. Bake 12 to 15 minutes in a 350- 

degree oven. Makes about 6% dozen. 

—Dorothy 

PARMESAN CHICKEN 

1 cup grated Parmesan cheese 

1 tsp. salt 

1/4 tsp. pepper 
8 meaty pieces of chicken (I used 

legs and thighs.) 

1/3 cup butter or margarine, melted 

Heat oven to 425 degrees. Grease 
baking pan, 9 by 13 inches. Mix 

cheese, salt and pepper. Dip chicken 

into butter, then coat with cheese mix- 

ture. Arrange chicken, skin side down, 

in pan. Pour remaining butter on chick- 

en. Bake uncovered 30 minutes. Turn 

chicken; bake uncovered 20 minutes 

longer or until done. Serves four. 

—Margery 

HONEY°GLAZED TURNIPS 

2 lbs. medium-sized tumips 

Boiling water 

1 1/4 tsp. salt 

1/4 cup chicken broth 
1 tsp. Sugar 

1/8 tsp. pepper 
1/8 tsp. nutmeg 
2 Tbls. butter or margarine 

3 Tbls. honey 

Peel and quarter the turnips. Bring 

about an inch of water to a boil in a 

large frying pan. Add the salt and drop 

in the turnips and simmer for about 3 

minutes, or until nearly tender. Drain 

off the water and add the chicken 

broth, Sugar, pepper and nutmeg. Cover 

and cook over medium heat for a few 

minutes or until tender. If necessary, 

remove cover to allow the liquid to 

evaporate. Add the butter or margarine 

and honey and cook over medium heat, 

uncovered, for 3 or 4 minutes or until 

nicely glazed. Serves Six. 

—Mae Driftmier 

TUNA CASSEROLE 

2 62- or T-oz. cans tuna in vege- 

table oil 

1 6-0z. can broiled mushroom slices, 

with liquid 

2 10-02. pkgs. frozen peas and 

onions, thawed 

1 10%oz. can condensed cheese 

soup, undiluted 

1/3 tsp. Tabasco sauce 
1 cup cornflake crumbs 

2 Tbls. butter or margarine, melted 

In 8-cup casserole, combine first 5 

ingredients. Combine crumbs’ with 

melted butter or margarine; sprinkle 

over casserole. Bake in 400-degree 

oven for 25 to 30 minutes. Casserole 

will be bubbly. Serves 6. —Mary Beth 

PELLA SEASONED SALT 

1 26-0z. box salt 

1 2 1/8-0z. bottle celery salt 
1 24-oz. bottle onion powder or Salt 

1 1 5/8-oz. bottle garlic powder 
1 1-oz. jar monosodium glutamate 

2 Tbls. chili powder 

1/2 Tbls. white sugar 
1 tsp. black pepper 

Combine ingredients. Store in covered 

jars until time to use. 

The original recipe for this seasoned 

salt came from Pella, Iowa, where they 

make a double quantity and bottle it to 

sell at their bazaars. Even this amount 

as given iS a large supply. It is excel- 

lent used in soups, stews, on ham- 

burgers, in meat loaves, etc. 

The bottles of powder and Salt are 

the standard ones found in the grocery 

store. A little more or less of each may 

be used with equal success. —Evelyn 

POT-LUCK ORANGE SALAD 

2 3-0Z. pkgs. orange gelatin 

3 cups hot water 

1 6-oz. can frozen orange juice 

1 8-oz. can crushed pineapple, 

undrained 

1 can mandarin oranges, well 

drained 

1/4 tsp. Kitchen-Klatter pineapple 

flavoring 

1 3-0z. pkg. lemon pudding or pie 

mix 

1/4 tsp. Kitchen-Klatter lemon 

flavoring 

1 cup whipping cream 

Combine the gelatin, water and orange 

juice and stir until dissolved. When 

cool, add the pineapple, oranges, and 
pineapple flavoring. Pour into a 9- by 

13-inch pan and chill until set. Make up 

the pudding according to the directions 

on the box. Add the lemon flavoring. 

Let this cool; then whip the cream and 

fold it into the pudding. Spread over 

the top of the gelatin. Finely chopped 

pecans can be sprinkled over the top if 

- you want to dress it up a little. 

—Dorothy
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SPECIAL BLUEBERRY MUFFINS 

2 cups sifted all-purpose flour 

2 tsp. baking powder 

1/2 tsp. salt 

1/2 cup butter or margarine 
1 1/4 cups sugar 

2 eggs 

1/2 cup milk 
2 cups blueberries 

1 tsp. Kitchen-Klatter blueberry 

flavoring 

Sugar (for tops of muffins) 

Preheat oven to 375 degrees. Grease 

well muffin pans. (24-inch pans make 
18; 3-inch pans make 12) 

Sift flour with baking powder and 

salt: set aside. In large bowl, with 

electric mixer or wooden Spoon, cream 

butter or margarine with 1 1/4 cups 
Sugar until light and fluffy. Add eggs, 

one at a time, beating after each addi- 

tion until well blended. Add flour mix- 

ture alternately with milk, beating by 

hand just until combined. With fork, 
mash 1/2 cup blueberries: stir in with 

fork. Add rest of whole blueberries and 

flavoring, mixing in gently. 

Fill muffin cups about three-fourths 

full. Sprinkle each with sugar. Bake 25 

to 30 minutes, or until lightly browned. 

Let cool in pans about 1/2 hour before 
removing. Serve warm. —Margery 

HONEY SPREAD 

1 cup soft butter 

2 cups honey 

2/3 cup dry milk powder 

Beat butter until fluffy. Gradually 

add honey. Beat at medium speed 2 to 

3 minutes, then fold in dry milk powder. 

Mix well. 

We put it on hot cinnamon rolls or 

any type of hot rolls. —Lucile 

PORK CHOP SPANISH RICE 

4 or 5 pork chops 

Salt and pepper to taste 

1/2 tsp. chili powder 

3/4 cup rice 
1/2 cup onions, chopped 

1/4 cup green pepper, diced 
3 to 4 cups tomatoes 

Green peppers rings (optional) 

Cheddar cheese (optional) 

Brown pork chops in small amount of. 

shortening or in drippings from pork fat 

trimmed from chops. Drain off excess 

drippings. Sprinkle Seasonings over 

meat. Add rice, onions and 1/4 cup 
diced green peppers. Spoon on toma- 

toes. (Fresh or canned tomatoes may 
be used.) Cover and simmer 30 to 35 
minutes, stirring occasionally. Fresh 

green pepper rings may be added for 

color. Continue cooking 5 minutes 

longer or until meat is done and rice is 

fluffy. Before serving sprinkle with 

Cheddar cheese if desired. 

Precooked rice may be used if added 

the final 5 minutes of cooking. 

GREATEST PEANUT BUTTER COOKY 

1 cup margarine 

1 cup peanut butter 

1 cup white sugar 

1 cup brown sugar, firmly packed 

2 eggs 

1 tsp. Kitchen-Klatter burnt sugar 

flavoring 

tsp. Kitchen-Klatter vanilla 

flavoring 

2 cups flour 

1 tsp. soda 

1 6-0Z. pkg. chocolate chips 

Cream margarine and peanut butter 

together. Gradually add the white and 

brown sugars, and cream until blended. 

Add eggs, one at a time, and beat until 

smooth. Add flavorings. Sift flour, 
measure, then sift again with soda into 

the creamed mixture. Stir in chocolate 

chips. Drop from a teaspoon onto a 

greased baking Sheet, then slightly 

flatten cooky dough with back of spoon. 

Bake in moderately slow oven (325 de- 

grees) for 15 minutes. Makes six dozen 

2-inch cookies. —Margery 

ROAST BEEF FOR COMPANY 

—
 

Rolled roast (8-10 lbs.) 

1 envelope dry onion Soup mix 

1 Tbls. garlic salt or powder 

1 10%-0z. can cream of mushroom 
soup 

Heavy foil 

Sprinkle onion soup on foil. Fill knife 

holes with garlic salt or powder. Place 

meat on onion soup. Pour mushroom 

soup, undiluted, over roast. Wrap se- 

curely and marinate overnight. Next 

day roast at 400 degrees for 15-20 

minutes; then 350 degrees for one hour; 

then 300 degrees until done. 

If you want for evening put in oven 

around noon. Don’t worry about over- 

cooking. —Margery 

CRUNCHY APRICOT CAKE 

1 1-lb., 6-0Z. can apricot pie filling 

1 pkg. (one-layer size) white cake 

mix 

1/2 cup water 

1 egg 
1/2 cup flaked coconut 
1/2 cup chopped pecans 

1/2 cup butter or margarine (If you 

use margarine, add 1/4 tsp. 

Kitchen-Klatter butter flavor- 
ing.) : 

1/4 tsp. Kitchen-Klatter coconut 
flavoring 

Spread pie filling in bottom of 9-inch 

square pan. Combine cake mix, water 

and egg uSing electric mixer. Beat 4 

minutes at medium speed. Pour over 

pie filling; sprinkle with coconut and | 
pecans. Drizzle with margarine or but- 
ter to which flavoring has been added. 

Bake at 350 degrees for 35 to 40 min- 

utes. Serve warm with topping of ice 

cream or whipped cream. —Margery 
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GOLDEN CAULIFLOWER 

1 large cauliflower 

1 Tbls. cooking oil or melted mar 

garine 

1 1/2 Tbls. flour 
1 1/4 cups milk 
1 Tbls. prepared mustard 

1 tsp. lemon juice 

3/4 tsp. salt 

Dash of pepper 

Paprika 

Remove outer leaves from the cauli- 

flower and break into flowerets. Cook 

in a small amount of slightly salted 

water until tender. In another pan com- 

bine the oil, flour and milk. Cook sSlow- 

ly until thick, stirring constantly. Add 

mustard, lemon juice, Salt and pepper. 

Beat mixture until it is well blended 

and smooth. Drain cooked cauliflower, 

place into a serving bowl and cover 

with the sauce. Garnish with paprika. 

Serves Six. —Mae Driftmier 

FRANKFURTER-SAUERKRAUT 
CASSEROLE 

1/4 cup milk 
1 1l-oz. can condensed Cheddar 

cheese soup 

1/2 tsp. caraway seed 
1/2 tsp. prepared mustard 
1 27-0Z. can sauerkraut, drained 

1 lb. frankfurters (8 to 10) 

In a mixing bowl, gradually stir milk 

into soup. Stir in caraway seed and 

mustard. Snip sauerkraut; stir into soup 

mixture. Place into 10- x 6- x 1%inch 
baking dish. Slash frankfurters diagon- 

ally at l-inch intervals; arrange atop 

casserole. Bake at 375 degrees for 15 

to 20 minutes or until heated through. 

Makes 6 servings. —Ester Mae Cox 

DELIGHTFUL PINEAPPLE SALAD 

1 envelope plain gelatin 

1/4 cup cold water 
1/2 cup sugar 
1/2 cup pineapple juice 

1/4 tsp. Kitchen-Klatter pineapple 

flavoring : 

1 cup crushed pineapple, drained 

1 cup American cheese, grated 

1 cup cream, whipped (or 1 pkg. 

whipped topping mix) 

Dissolve gelatin in cold water in 

saucepan. Add sugar and pineapple 

juice. Heat, stirring, until gelatin and 
Sugar are dissolved. Cool. When mix- 
ture is syrupy add flavoring, drained 

pineapple and cheese. Fold in whipped 

cream or whipped topping prepared ac- 

cording to package directions. Spoon 

into pretty glass bowl or mold and re- 

frigerate until time to serve. 

Maraschino cherries, drained orange 

Slices and/or bananas may also be 

added to make this a more colorful 

salad. Fine with crispy crackers or 

open-faced sandwiches for a salad 

luncheon or club refreshments. —Evelyn 
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LAURA’S GINGERBREAD 

1 cup brown sugar 

1/2 cup shortening 
1 cup molasses 

2 tsp. soda 

1 cup boiling water 

3 cups flour 

1 tsp. ginger 

1 tsp. cinnamon 

1 tsp. allspice 

1 tsp. nutmeg 

1 tsp. cloves 

1/2 tsp. salt 

2 eggs, beaten 

Raisins, candied fruit or nuts 

1 tsp. Kitchen-Klatter burnt sugar 

flavoring 

50 YARDS LACE $1.45 
LACE—LACE—LACE .. . 50 yards of Lace 
in delightful patterns. Edgings, braids, in- 
sertions, etc. All beautiful colors, full 
widths, Pieces at least 10 yards in length. 
Marvelous for dresses, pillow cases, etc. 
Terrific as hem facing on new double knit 
fabrics. Only $1.45 plus 30¢ pstg., double 
order $2.79 plus 50¢ pstg. 

FREE with lace 50 BUTTONS! 
50 New, High Quality Buttons. All colors, 
sizes, and shapes. Many complete sets. 
Free with each Lace Order. Order Now! 
Satisfaction absolutely guaranteed! 
LACE LADY Dept. LN-232 
808 Washington St. Louis, Mo. 63101 
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Cream sugar and shortening. Stir in 

molasses. Combine soda and boiling 

water. (Be sure cup of water is full 

after foam has run off into cake mix- 

ture.) Sift dry ingredients together and 

mix into batter. Stir in well-beaten 

eggs. Raisins, candied fruits and nuts 

may be added if desired. (Laura did not 

have Kitchen-Klatter flavorings, but I 

added the burnt sugar flavoring to give 

it that good added touch.) 
The batter will be quite thin. Turn 

into well-greased 9- by 13-inch pan. 

Bake at 350 degrees for 30 minutes, or 

until it tests done. Chocolate frosting 

is very good on this gingerbread. 

(A note came from one of the many 

friends who sent us this recipe for 

Laura’s Gingerbread: ‘‘When Laura In- 

galls Wilder lived in Mansfield, Mo., 

she was famous for her gingerbread. 

This is the original recipe.’’) —Evelyn 

ESCALLOPED EGGPLANT 

1 eggplant 

1 10-0Z. can cream of mushroom soup 

1 egg, beaten 

1/2 cup chopped onion 

1/3 cup milk 

1 cup seasoned croutons 

Pare the eggplant, cut into cubes and 

cook until just tender. Drain well and 

add all the rest of the ingredients. 

Place in a baking dish. You may Sprin- 

kle some shredded cheese and melted 

butter over the top if you like, but this 

is not necessary to have a tasty dish. 

Bake at 350 degrees for 20 minutes. 

1975 

BUTTERMILK BROWNIES 

3 Tbls. cocoa 

1 cup water 

1 cup butter or margarine 

1/4 tsp. Kitchen-Klatter butter 

flavoring 

2 cups sugar 

2 cups flour 

1/2 cup buttermilk 

1 tsp. soda 

2 eggs, lightly beaten 

1/2 tsp. Kitchen-Klatter burnt sugar 

flavoring 

1/4 tsp. Kitchen-K latter black walnut 

flavoring 

Heat cocoa, water and butter or mar- 

garine together. Stir until smooth. Re- 

move from’ fire. Add butter flavoring. 

Add remaining ingredients in order 

given, stirring constantly. Pour into 

greased and floured jelly roll pan(17%4x 

1144x1). Bake at 350 degrees about 25 

minutes or until brownies test done. 

Cool. Frost. 

Brownie Frosting 

1/2 cup butter or margarine 

1/4 cup cocoa 

3 Tbls. buttermilk 

Powdered sugar 

Flavoring as desired. 

Heat butter or margarine, cocoa and 

buttermilk until blended. Cool. Add 

flavoring as desired — vanilla or black 

walnut are excellent. Burnt sugar adds 

a fine flavor also. Spread on cooled 

brownies. Cake-like and delicious. 

Freeze well. —Evelyn 

You Can’t Lose! 
You take no chances 

when you reach for 

Kitchen-Klatter Flavor- 

ings. No matter which 

one you select to 

brighten your favorite 

recipe, you’ll have a 

Winner: a fragrant, full- 

strength flavoring that 

~ won’t cook out or bake 

out. Economical, too: 

any three 3-oz. bottles 

just $1.50. Jumbo 8-oz. 

Vanilla is $1.00. 

At your grocer’s, or 

postpaid from us. 

e
G
 

Kitchen-Klatter ae x 
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SUMMER RACED BY FOR 

MARY LEANNA 

Dear Friends: 

Let me voice everyone’s question: 

Where has this summer gone? I don’t 

know anyone for whom summer doesn’t 

just race by, but it went especially 

quickly for me watching Isabel grow 

and change. 

The high point in the Summer was a 

visit in Shenandoah with all my rela- 

tives there. You’ll hear more about this 

in other letters, but I just wanted to 

note a few impressions. 

I rediscovered that I have one char- 

acteristic in common with most Drift- 

miers, and that is a very busy mouth. 

When the average Driftmier is not eat- 

ing, he or she is probably talking. 

While in Shenandoah I managed to con- 

sume incredible amounts of delicious 

food and have wonderful visits with all 

aunts and uncles, and especially with 

Granny (Leanna). She is a very remark- 

able lady and I am proud to be named 

after her. 

Aunt Marge and I were talking one 

evening, and she told me my cousin 

Martin had remarked once about how 

important it is to have a family. Mar- 

tin was amazed at how many people did 

not know all their near relatives, or 

did not even know where their parents 

or brothers and sisters were. He said 

about the family members in Shenan- 

doah that ‘‘it’s just nice to know you’re 

there.’’ I agree! I look forward to every 

visit with my family, and I know when I 

get to Shenandoah just whom I will 

find. 

My only problem in Shenandoah was 

keeping my curious toddler out of 

trouble. Coffee tables were the bain of 

my existence. There was one in every 

house we visited — all with piles of 

magazines or books or nice knick- 

knacks on them, and all at a perfect 

height for Isabel to reach. It got so 

that when I came in anyone’s front door 

and put her down, Isabel would make a 

beeline for the coffee table with me 

right behind her trying to ward off 

disaster. 

We did get in a Short visit to the 

farm to see Aunt Dorothy and Uncle 

Frank. We were pleased to see Uncle 

Frank out on the tractor as we drove in 

— his recovery is going very well. What 

pleased me most was to see he still 

has a twinkle in his eye. No one has 

a twinkle quite like Uncle Frank’s. We 

made ice cream, fished, and hiked, 

while Isabel roamed the big screened- 

in porch and watched the wind chimes 

in fascination. 

My big summer project here in Albu- 

querque has been starting a vegetable 

garden. I say ‘‘starting’’ because it 

never amounted to much. My landlord 

Isabel is learning to put things 
away, a good habit to form early. 

let me use some land that had been 

fertilized last year but not this year, 

and even though I valiantly watered 

every day (an absolute necessity) the 

plants never got very big. Still, it was 

an excellent learning experience, and 

my flowers and herbs were very re- 

warding. When you See a gladiola leaf 

forcing its way up through the baked 

clay you do get a feeling that a minor 

miracle has just taken place for your 

benefit. 

The other thing I did this summer be- 

sides nurturing plants was nurturing 

the physical and emotional develop- 

ment of my daughter. For Isabel’s first 

birthday we had a small party for rela- 
tives and close friends. I was very 

pleased when Mrs. Weaver, my landlady 

who knows so much about children, 

said she had never seen a baby that 

age enjoy a party so much. She knew 

we were Singing ‘‘Happy Birthday’”’ to 

her, which impressed everybody, and 

Mrs. Weaver was impressed that she 

examined each of her new toys care- 

fully and watched to see what James 

and Katharine were doing with them. 

Isabel’s locomotive development has 

been very interesting. For a long time 

she crawled using her elbows in a Sort 

of snakelike movement. This was a 

matter of grave concern to my father 

who asked me regularly over the tele- 

phone if she were crawling normally 

yet. 1 really don’t know when the tran- 

sition came, but it did, and she was 

suddenly up on hands and knees. Then, 

of course, she got serious about the 

whole thing and refused to be trapped 

in cumbersome clothing. Juliana gave 

her a dress for her birthday that she 

wanted Isabel to wear for the party. I 

had misgivings about putting it on her 

(fearing the tantrum I was sure would. 
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take place) but to my Surprise she 

coped beautifully by getting around on 

her hands and feet. It looks very funny, 

especially from behind, but i thought 

she was very clever and it meant she 

could wear dresses this summer. Now 

my father is asking when she will 

walk. She climbs all over the place, 

and I have that ‘‘any day now’’ feeling 

about the first independent step, but at 

14 months she’s taking her time. 

I have been fascinated by Isabel’s 

language development. Having studied 

several languages and learned some- 

thing about linguistics, I listen intent- 

ly for the latest sound. She learned 

vowel sounds first and could run quite 

a few together in sequence. Then came 

the consonants ‘‘t’’ and ‘‘d’’ as well 

as a whole bunch of fun noises that are 

not in the alphabet. She had ‘‘n’’ and 

finally ‘‘m’’. It was a big day when 

‘“‘mama’’ popped out. Sometimes she 

makes a big speech with lots of sounds 

and looks at me very seriously as if 

she were willing me to understand. I 

always feel helpless when this hap- 

pens. One of these days I’m going to 

buy a blank tape and record all these 

interesting developments. 

Language learning is related to con- 

cept development. I was very excited 

the day I heard a funny plunking sound 

and found Isabel was dropping her toys 

back into their box. She had suddenly 

learning the concept of ‘‘putting in’’ 

when for a long time she had known 

only ‘‘taking out’’.I called Mrs. Weaver 

over for a demonstration and she was 

as excited as I was. She reminded me 

about the importance of modeling be- 

havior. This is when you simply do 

something you want children to learn. 

Isabel had watched me put her toys 

away many times, then one day she de- 

cided to try it. Modeling is especially 

important in reading. Children who are 

read to frequently may not learn to read 

any faster but they know what reading 

is all about. I have been collecting 

children’s books for Isabel and will 

start reading to her as soon as she 

will sit still long enough. 

I am still working — with very little 

progress — at my various crafts. James 

and Katharine had birthdays this spring 

and you might be interested in what | 

gave them as presents. They had seen 

me working on my bargello pillow cover 

and Katharine especially always asked 

to help me. So I gave each of them a 

Square of needlepoint canvas with 

fairly large holes, a large needle, and 

three colors of crewel yarn. I stitched 

each one’s name on his canvas using 

the three colors progressively, and left 

some yarn in the needle at the end so 

they would have a place to begin. Juli- 

ana assures me that these were very 

(Continued on page 19)
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BREAD, BROWN, YELLOW, BLACK & WHITE 
Complete Bread Recipe Book . . . If you like homemade bread, 
this is the book for you. Make white, whole wheat, French, rye, 
graham, and even black bread. Plus rolls and buns and of course 
quick breads. 

SEND $1.00 TO: 
STREKLOF KITCHENS 
BOX 43-D A 

NEW TESTAMENT CASSETTES 
can help you to listen to the Bible when 
you are unable to read: in your car, in the 
kitchen, or when your hands are busy. Do 
you have trouble finding time to read the 
Bible, are your parents unable to read? 
Listen to cassettes ‘‘In Living Sound’’. 
Good quality, guaranteed, clear voice, King 
James. Complete New Testament in 12 cas- 
sette album. $34.95. Dewild Keiser Co., 
912 Marshall St., Rock Rapids, Iowa 51246. 

The last ‘‘goodby’’ and he’s 
off to school! Mother will settle 

down to a new routine and we 

sincerely hope that her sched- 
ule will include listening to the 
Kitchen-Klatter radio visit. 

We can be heard on the fol- 

lowing radio stations: 

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 mec. 
onyour dial—11:15A.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 — 9:35 A.M. 
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Katharine Lowey, pictured at some 
ancient Indian ruins during a 
camping trip, is looking forward to 
entering kindergarten this fall. 

SONG FOR SEPTEMBER 

My last little one’s now a scholar 

He took a big lunch, 

Pencils tied in a bunch, 

Some paper, erasers, a ruler. 

Left the dog and the cat, 

Parakeet and white rat — 

They’re lonesome and would not deny 

it. 

He left all his toys, 

But took all the noise, 

And left here with me too much quiet. 

—Author Unknown 

WHAT IS A GRANDMA? 

(As described by a third grader) 

A grandmother is a lady who has no 

children of her own, so She likes other 

people’s little girls. (A grandfather is 

aman grandmother. He goes for walks 

with the boys, and they talk fishing 

and things like that.) Grandmas don’t 

have anything to do except be there. It 

is enough if they drive us to the super- 

market where the pretend horse is and 

have lots of dimes ready. Or if they 

take us for walks, they should slow 

down past pretty leaves and caterpil- 

lars. They should never say, ‘‘Hurry 

up.’’ 

Usually they are fat, but not too fat to 

tie kids’ shoes. They wear glasses and 

funny underwear. They can take their 

teeth and gums off. It is better if they 

don’t typewrite or play . . except 

with us. They don’t have to be smart, 

only answer questions like why dogs 

hate cats and how come God isn’t mar- 

ried. They don’t talk visitors’ talk like 

visitors do because it is hard to under- 

stand. When they read to us they don’t 

Skip words or mind if it is the same 

Story again. 

Everybody should try to have a grand- 

mother, because grandmas are the only 

grownups who have got time. 

The Happy Veire 

Donna AShworth Thompson 

More and more people are recognized 

by their voices, but many do not think 

about how they sound. On the telephone 

your friends do not even give their 

names, because they know you recog- 

nize them by their voices. On the radio 

we have become accustomed to the 

voices of announcers, and do not have 

to be told who they are. 

But how does a voice sound? I had 

not thought of it until recently when I 

was visiting at the home of a friend 

and her sister. The telephone rang and 

her sister went to answer it. She came 

back saying, ‘‘It is for you. It’s the 

woman with the happy voice.’’ 

The words startled me. ‘‘The happy 

voice!’’ What a nice way to say it! The 

more J thought about it, the more I won- 

dered if our voices do not reflect our 

inner selves. People who have bad dis- 

positions, a grudge against the world, 

and do not like what is going on around 

them, do not have happy voices. They 

can’t because they aren’t happy people. 

There used to be a Saying that ‘‘the 

eyes are the windows of the soul’’. 

This may well be, but the voice is the 

expression of the inner person, and 

shows how one really feels inside. 

There is a well-known painting called 

‘‘The Happy Whistler’’, and when you 
stop to think about it, you never see an 

unhappy whistler. People who whistle 

are usually gay and happy. Did you 

ever hear a grouchy whistle? Sometimes 

they are tuneless, and maybe a little 

sad, but never angry. A whistler can’t 

be angry. If he is, he isn’t whistling. 

Listen to the birds. They are always 

Singing gay and happy songs, which 

give us a lift. It may be the robin and 

the mockingbird in the spring, the 

meadowlark in the Summer, or the bright 

cheerful ‘‘whatcheer’’ of the cardinal 

as he sits on a windblown twig in his 
scarlet coat, and sings to the winter 

wind. 

‘‘The woman with the happy voice.’’ 

Since [J heard that expression J have 

tried to think about my own voice. 

When I answer the telephone and when 

I talk to my friends, I want them, when 

they stop talking to me, to say to them- 

selves, ‘‘She has such a happy voice!’’ 

And I think, maybe, in that small way, 

I can help lift the gloom from a dreary 

day and make people forget for just a 

moment the troubles which they have 

pressing down on them. 

Try looking at life so that you will 

have a happy voice. If you can see the 

good things, so that inside you are not 

resentful and bitter and hard, but have 

a happy, cheerful outlook, your voice 

will reflect it.



KITCHEN-KLATTER MAGAZINE, SEPTEMBER, 1975 

THE JOY 

OF 

GARDENING 

by 

Eva M. Schroeder 

Over the years we have grown Pacific 

Giant hybrid delphiniums and found 

them superb. Their gamut of colors, 

ranging from delicate pastel blues, 

whites and lavenders to those of deep 

solid colors in violet and indigo blue, 

is only one of their many charms. The 
one drawback to these regal mid-sum- 

mer favorites is that they are So easily 

broken by the wind. The Ames Green- 

houses, Inc., Ames, Iowa 50010, has 

introduced an enchantingly beautiful 

new hybrid delphinium that should be 

available to gardeners next spring. The 

new hybrids are called ‘‘Melissa Hope 

Hybrid Delphiniums’’ and have been 

bred and developed over the past 45 

years under the direction of Mr. David 
Burch and named for his daughter Me- 

lissa Hope. These hybrids have ex- 

tremely large double florets and offer 

many new colors as well as bicolors 

and tricolors. The plants are vigorous, 

rugged and wind resistant. You can get 

a packet of 100 seeds by sending di- 

rectly to the address above and en- 

closing $5.00. We sent for such a 

packet last spring and now have about 

65 healthy seedlings growing in a 

nursery row in the garden. Next spring 

the plants will be moved to permanent 
locations and I hope to be able to tell 

you how they compare with our old 

favorites, the Pacific Giant delphin- 

iums. 

Delphiniums require a rich, generous 

and well-drained soil. If your soil is of 

light or medium texture, dig in plenty 

of well-decayed manure or compost. 

The plants are best grown in groups of 
three to six. Plant in late autumn or 

very early spring. 

Question: What causes the lower 

leaves on my delphinium to turn yellow 

and often dry up? I try to give the 

plants ample water during dry weather 

but the trouble still persists. I can 

find no insects. 

Answer: Your delphinium foliage is 

infested with microscopic mites called 
‘‘cyclamen mites’’. These pests have 

an affinity for certain plants and the 

delphinium is one of them. Remove de- 

formed, spotted and yellowing leaves. 

Spray early and often with a good miti- 

cide such as Dimite or Kelthane. 

Cm 

Before Juliana and the children 
came to lowa for their two weeks’ 
visit, Jed took them on a weekend 
camping trip in the mountains. 
James had his first experience 
fishing and caught this nice rain- 
bow trout. 

““THE GIRLS” 

Our schoolgirl skins are wrinkled now, 

Gray hairs replace our curls, 

But bless your soul we meet for tea 

And call ourselves “‘The Girls’’. 
We all feel younger than we look, 

Than each new year reminds us; 

But we were girls together once, 

And that’s the tie that binds us. 

We’re organized in self-defense, 

We’re showing no white feather, 

Since to the world we’re growing old, 

‘‘We girls’’ must stick together. 

COMING HOME 

What do I see 

in this quiet farm land? 

"Tis Nature at work 

with brush in her hand. 

I see apples that sway 

by two’s and by three’s, 

Like wine-dipped pendants 

from bountiful trees. 

Tall pines to the north 

bow deeply to nod, 

Then raise again, gracefully, 

their branches to God. 

Garden flowers stand ’round 

in colorful rows 

Dressed in their frilly 

summertime clothes. 

This is the splendor 

I see from my door; 

No sight in our Land 

could please the eye more! 

—Marjorie Lundell 
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Laugh at yourself before others get 

the chance and they will laugh with 

rather than at you. 

OLD FASHION - 
_ CHINA DOLL 

$ KIT: Hand 
< om painted china 
oa 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 
style. 16’’ 
$25.80 
P.P. 

Cata- 
logue 35¢ 

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

Don't 
throw 
away 

those 

Plastic 

Bottles! 

Turn them into clever, useful things like 
this colorful, ‘‘go-anywhere” Tote Bag. 

Get Directions FREE when you subscribe 
to Pack-O-Fun, the scrapcraft magazine. 

SAVE 
over 

$1.00 

Making this Tote Bag is just a begin- 
ning. With Pack-O-Fun you’ll create un- 
usual gifts, striking jewelry, fun toys, 
lovable dolls, festive decorations and 
much more — all out of nothing more 
than everyday throwaways like foil |10 Big Issues 
pans, egg cartons and Christmas cards. $4os 

Pack-O-Fun is a must for mothers, lead- | (peg $6.00) 
ers, teachers and craft enthusiasts. Kids 
love Pack-O-Fun, especially the skits, games and toys. 

With Pack-O-Fun nobody is “‘all thumbs.” Directions 
are so clear you can’t help but be successful! 

For less than 10¢ a week you get 10 big issues — nearly 
1000 ideas. 

FREE Bonus Book 
with your Pack-O-Fun subscription. 

“‘Fun with Egg Cartons’”’ 

32 pages of easy-to-make ideas 

Try Pack-0-Fun. if you don’t find instant fun 
and profit, we'll refund your money — you 
keep the FREE Tote Bag Directions and FREE 
Bonus Book! 

Pack-0-Fun, Dept. 2175, Park Ridge, Ill. 60068 
Please enter my subscription to Pack-O-Fun and send my 
FREE Tote Bag Directions and FREE Bonus Book under 
separate cover. 

[_] 2 years only $8.95 
(a $12.00 value.) 

{_]1 year only $4.95 
(10 issues — Reg. $6.00) 

Bill me = Payment enclosed (for which 
later we'll add 1 extra issue free). 

Name 

Address 

City, State, Zip |



by 
Armada Swanson 

For one who has grown up on the rich 
black flatlands of Iowa, and now calls 

the hills and bluffs of Sioux City 

‘“‘home’’, it was a joy to see the Colo- 

rado Rockies on a recent visit. One 

can easily see why Katherine Lee 

Bates received inspiration for writing 

‘‘America the Beautiful’’ after viewing 

the vast panorama from Pike’s Peak. 
Back in 1893 she and her friends used 

prairie wagons to get to the peak and 

‘fone ecstatic gaze’’ was enough to 

create “‘America the Beautiful’’. 

On our Summer sojourns we like to 

check out from the library The En- 

chantment of America series by Allen 

Carpenter. There is a book for each 

state. This trip we used Nebraska — 

From Its Glorious Past to the Present 

and a Similar one for Colorado. Packed 

with information, they are written for 

children but adults find them helpful in 

KITCHEN-KLATTER 
COOK BOOK 

Mail your order now for this 
wonderful 464-page cookbook of 
choice Kitchen-Klatter recipes. 

Only $5.00 per copy. (lowa resi- 
dents, please add sales tax.) 

Make checks payable to: 

Kitchen-Klatter Cookbook 

Shenandoah, lowa 51601 

what to serve for company? 

family-tested 

Are you worried about the program 

you have to give next month — or 

Subscribe to KITCHEN-KLATTER 

MAGAZINE and your problems are 

over. Each issue brings new ideas 

for club or church activities, new 

recipes and much, 
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As you can see, Katharine loves 
her little cousin, Isabel Garcia. 

learning about a certain state. (Each 

book is published by Childrens Press, 

Inc., 1224 W. Van Buren St., Chicago, 

Illinois 60607, price $6.00.) 
AS we drove on I-80 across Nebraska, 

we recalled Bess Streeter Aldrich and 

her books about pioneer life (remember 

A Lantern in Her Hand?), and Willa 

Cather, from Red Cloud, whose book 

O Pioneers marked the beginning of a 

long period of interest in literature in 

Nebraska. 

Mari Sandoz was discussed as we re- 

called the book about her father Jules 

Sandoz, which won for her the Atlantic 

Monthly Prize. As we reached Colo- 

rado, we thought of Little Britches 

author Ralph Moody, as well as Helen 

Hunt Jackson, best known for her novel 
Ramona, and were happy to See the 

statue in Denver of Eugene Fields’ 

poem ‘‘Wynken, Blynken and Nod’’. 

Historic Denver, Inc. is a non-profit 

organization of individuals dedicated 

to the preservation of Denver’s histori- 

cal and architectural heritage. Its first 

landmark preservation project was the 

purchase and restoration of the Molly 

Brown House as a living museum. It 

was the ‘‘Unsinkable’’ Molly who sur- 

much more, 

$2.50 per year, 12 issues $3.00, foreign subscriptions 

(lowa residents, please add Sales Tax.) 

KITCHEN-KLATTER, Shenandoah, lowa 51601 

vived the sinking of the Titantic, show- 

ing great courage and generosity during 

the tragedy. Our guide, dressed in the 

style of 1900, conducted us through 

the house and gave an informative talk 

about the home and family. 

What fun to visit the Victorian build- 

ings of Denver’s famed Larimer Street, 

between Fourteenth and _ Fifteenth 

Streets. The block is the site of Den- 

ver’Ss beginning in 1858, when the 

small log buildings served pioneers. 

Now there is a collection of unusual 

Shops, restaurants and galleries. The 

merchants have become involved in the 

cultural and social activities of the 

community. 

To attend services at the U.S. Air 

Force Academy Chapel was one of the 

many highlights of the trip. Besides 

the beautiful structure, the scenery out- 

doors was breathtaking, with blue sky, 

a few fleecy clouds, and mountains. 

With my husband and daughter by me, I 

felt richly blessed, and wished son Jon 

could have been with us in Colorado 

Springs. 

Chaplain Davis gave the sermon on 

‘‘Life Is Too Short to Be Little’’ say- 

ing that tne future belongs to the idea 

of love and concern for fellowmen. 

Don’t brood over little irritations; 

devote yourself to worthy endeavors 

and a meaningful life. As we sang 

‘“‘This Is My Father’s World’’ I vowed 

to keep this happy memory forever. 

The best part of a trip is being with 

loved ones. Our uncle and aunt and 

cousins are proud of the ‘‘Mile High 
City’’ and showed us a great time, and 

our family time together was special. 

When I was a youngster, I can recall 

my mother belonging to a Home Demon- 

stration Club, where she and her 

neighbors learned arts and crafts in co- 

operation with the Extension Service 

from the state college. Now, the Na- 

tional Extension Homemakers Council 

is associated with the Home Econom- 

ics Program of the Extension Service 

at the land-grant universities. A book 

recently published that is the NEHC’s 

contribution to the 1976 Bicentennial 

Celebration is Treasure Trails in the 

U.S.A. The 224-page book of little 

known and familiar spots across the 50 

states allows you to travel in arm- 

chair comfort. Treasure Trails will 

allow you to plan your ‘‘1976 Bicenten- 

nial Vacation’’ to the historic points 

which depict our nation’s birth. Infor- 
mation is listed for each state, as well 

as certain points of interest. The aim 

is to help you travel through any state 

and to whet your appetite to explore 

treasured trails of our beautiful nation. 

Treasure Trails in the U.S.A. can be 

obtained from: North Plains Press, 

Box 910, Aberdeen, S. Dak. 57401, 

Attn: Treasure Trails, price: $3.95.
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FREDERICK'S LETTER — Concluded 

Some of our friends sponsored a couple 

and had the man and his wife in their 

- guest room. One morning at the end of 

the first week of their stay, the man 

came down to breakfast and my friend 

asked: ‘‘Is your wife coming down to 

breakfast soon, or Should we go ahead 

and eat without her?’’ 

The refugee looked a bit puzzled. 

‘“‘Did you say my wife? That woman is 

not my wife. I had never seen her be- 

fore in my life until I got on the air- 

plane.’’ 

Our friends were in a state of shock. 
‘“‘But of course we thought you were 

husband and wife or we never would 

have put you into the same bedroom 

with just a double bed! Why didn’t you 

tell us? This really is quite embar- 

rasSing.’’ 

‘‘Well,’’ said the refugee, ‘‘we thought 

it was Strange the way you treated us, 

but we Supposed that it was your cus- 

tom. We didn’t want to say anything be- 

cause we were your guests and we did 

not want to put you out.’’ There was a 

long pause with our friends quite 

speechless and confused, and then the 

man spoke again and said: ‘‘But you 

know, last night we said to each other: 

‘It would be nice to be married, would- 

n’t it? Perhaps our American sponsors 

can arrange for that.’ ”’ 

‘‘Indeed we can arrange for it,’’ said 

their host. “‘And I shall call Dr. Drift- 

mier immediately.’’ 

He did call me, they were married, 

and as they left our wedding chapel I 

said to our two friends: ‘‘All’s well 

that ends well, you know.’’ 

Sincerely, 

Frederick 

MARY LEANNA’S LETTER—Concl. 

successful gifts. I have a large mint 

patch so I am drying the leaves to 

make sachet cushions with bargello 

covers. I have gotten Granny’s quilt 

patterns, but when I will be able to do 

anything with those I don’t know. 

As I write this we are eagerly await- 

ing a visit from my parents, and I know 

they are eager to see their clever, 

funny granddaughter. In the meantime 

you can picture: me outdoors moving 

hoses or indoors chasing Isabel with a 

tape recorder. 

Sincerely, 

Mary Leanna 

Isabel Garcia, Mary Leanna’s little 
daughter, will be walking any day 
now, for she frequently lets go of 
the sides of her playpen or furni- 
ture and stands alone. 

A TRIBUTE TO TEACHERS EVERYWHERE 

God gave to you the rarest gift, 
An understanding heart, 

A gentle kindly manner 
Your wisdom to impart. 

Oh, some men build with steel and iron 
To pave their way to fame, 

But you are building character, 
A lasting tribute to your name. 

The lives you touch, the good you do 
Shall never know an end, 

And we are proud to call you 
Teacher and Friend. —Anonymous 

MONKEY DOODLE ~- Concluded 

Doodle squatted beside it. The pig only 

yawned as the monkey’s paws pushed 

hair aside, and picked and scratched. 

Monkey Doodle gave that pig a thorough 

going over, turning it from Side to side 

and even upside down. Her touch was 

Surprisingly gentle, and the baby 

stretched and grunted in sleepy ec- 

stasy. I inched forward until my camera 

rested on the rough planks of the pen. 

The monkey glanced my way casually, 

then returned to her task. Monkey Doo- 

dle ignored the snap of the camera, 

completely engrossed in satisfying her 

maternal instincts. Very softly I mur- 

mured ‘‘So long, Monkey Doodle, see 

you later.’’ She favored me with a side- 

Wise glance as I climbed the gate and 

headed for home. 

The strike ended, and once again 

there was little time for ‘‘monkey busi- 

ness’’, but I slow down to a snail’s 

pace each time I pass that barnyard. 
And if I call out ‘‘Monkey Doodle, Mon- 

key Doodle’’, it’s almost a certainty 

that I’ll see that shaggy head pop into 

Sight. Quite often I feel a twinge of 

pity for the strange little animal. Does 

she even realize that she is a monkey? 

Somewhere in the dark recesses of her 

mind, does she long for the company of 

her own kind? Probably not. More likely 

She revels in her full and rewarding 

life. Each new litter of pigs is a re- 

peated miracle. She has her own private 

method of transportation, riding to 

green pastures on the back of an ac- 

commodating hog, and then snuggling 

down in comfort against warm friendly 

bodies as the bitter winds and swirling 

Snows make the barnyard a sea of 

white. 

Why should I feel sorry for Monkey 

Doodle? Perhaps, better than most of 

us, She has chosen her own destiny! 
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HEARING AIDS 
UP y} ; COMPARABLE 
T0 0 AIDS 3€ 

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. 
ture. No salesman will ever call: Good hearing 
is a wonderful gift. 4 LLOYD corp. %¢ 

Write for FREE litera- 

Dept. KT, 128 Kish. St., Rockford, (Il. 61104 

~Klatter, Shenandoah, Jowa 51601. 

When the women get to talking 

Of the great foods we have 

eaten, 

Of the lamb chops we have grilled, 

And the souffles we have 

beaten, 

The conversation often ee, 

Turns away from steaks and 

chops 

From gourmet-like successes 

And (all too often) flops. 

And it’s then we start discussing 

Any dinner’s greatest part: 

The meat may be the backbone, 

But the salad is the heart! 

Within my group of buddies, 

There’s one place we agree: 

That’s Kitchen-Klatter Dressings— 

We like ’em... yes, all three. 

Oh, some folks like the ‘‘French’’ 

one best, 

And some want ‘‘Country Style’’, 

And some swear by ‘‘Italian’’ 

. Say it’s better by a mile. 

But anyway, the quality is 

Right there in all three. 

If they’re from Kitchen-Klatter 

They’re good enough for me! 

Kitchen-Klatter 

Salad Dressings 
Buy them at your grocery store, 

or send us $1.25 for an 8-oz. bot- 

tle of either Country Style, French 

or Italian. We pay postage. Kitchen- 



PAGE 20 KITCHEN-KLATTER MAGAZINE, SEPTEMBER, 1975 

Afraid you're 
going deaf? 
Chicago, Ill_—The U.S. Gov- 
ernment Report on hearing 
loss includes 32 pages of infor- 
mation on all hearing prob- 
lems. It also tells how medi- 
cine, surgery or aids can help, 
and is offered free to anyone 
requesting it. 

This Report doesn’t sell any- 
thing but is full of helpful facts. 
It is yours without the usual 
Government charge, so write 
for your copy now. There’s no 
cost and certainly no obliga- 
tion. Thousands of copies have 
already been mailed, so write 
today to Dept. 4651, Beltone 2 a - 4 | | 

Electronics Corp., 4201 W. _ Before Juliana, Mary Leanna and the children left for home, Mother (Le- 
Victoria St., Chicago, Ill. anna Driftmier) planned a picnic at Waubonsie State Park. 

LITTLE TRIP TO A BIG PRAIRIE —- 
s s = Concluded 

Where Rheumatism Pain Strikes drawers, cubbyholes and varied widths 

Hs :* of shelves. 

Rheumatic and Arthritic The second floor of the house holds. 
Pain can strike the joints many items which once belonged to 
in any of the indicated Laura and Almanzo Wilder’s daughter, 

areas. (see arrows on chart) Rose Wilder Lane. A fine historical 

display of pictures, articles and news- 

paper clippings is temporarily housed 

in the home. DeSmet hopes to have an 

enlarged and more adequate historical 

building in the near future for many of 

these treasures. 

Our final stop in DeSmet was a visit 

to the cemetery where Pa was buried in 

June of 1902 after suffering a heart 

Puts Pain IO attack. Ma joined him in April of 1924. 
Mary died in 1928 and is buried beside 

SI FER her parents. Laura and Almanzo’s baby 

son is buried in the family plot. Nearby 

Grace and her husband, Nate Dow, are 

buried. Many of the people whose 

names are included in The Little House 

Now for the first time, overnight books about the South Dakota area are 
blessed temporary relief from the also buried in the DeSmet cemetery. 
pain of arthritis, bursitis, rheuma- The Memorial Association provides an 
tism, soreness, stiffness. Just rub excellent map for those wishing to 

Icy-Hot’s creamy balm over the affected joints or mus- visit the grave sites. 
cles, and you can actually feel the pain start lessening. 
Begin to sleep peacefully again. If you don’t have relief 
in 24 hours we'll refund your money. Send $3.00 for 314 
oz. jar or $5.00 for 7 oz. jar. 

The DeSmet cemetery is a peaceful, 

pleasant and shady burial ground 

where these friends are laid to rest. It 

was truly an emotional experience to 
= SEND ME ICY-HOT QUICK! conclude our visit by saying farewell 

sy ' to those who peopled ‘‘The Little Town 

5S a8s0n) J, W. Gibson Co., Dept. 209 : on the Prairie’’. We will not forget 
2000 N. Illinois St., Indianapolis, Ind. 46202 we 

Please rush ICY-HOT to me. I must be completely satisfied with 
the results or I will.send you a note for a full refund. (I won't 
bother returning the unused portion. ) Y 

CJ Ienclose $3.00 for the 3% oz. jar. (] Cash [] Check (CGEYO 
C) I enclose $5.00 for the 7 oz. jar. [] Money Order 

‘‘The best teacher is ... the one 

NAME who kindles an inner fire, arouses 
moral enthusiasm, inspires the student 

ADDRESS with a vision of what he may become 

: and reveals the worth and permanency 
CITY STATE ZIP 

© J. W. GIBSON CO., 1974 of moral and spiritual and cultural 

| values.’’ —Harold Garnet 
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SEPTEMBER DEVOTIONS — Concluded 

aside and nearly forgot I made it. 

Some weeks later I sent it to Mr. 

Mason, and the following Fourth of 

July he brought it out, much to my sur- 

prise, at a children’s celebration in 

the Park Street Church in Boston.’’ 

It was about four years later that the 

song ‘‘America’’ was included in a 
published collection, and it soon 

caught the public fancy. Today it is 

Sung wherever there are loyal Ameri- 

cans. You will note that the last verse 

iS a prayer. 

Song: ‘‘America’’ (by all). 

Leader: I am an American: 

That’s the way we put it, 

Simply, without any swagger, without 

any brag, 

In those four plain words. 

Let us listen and ponder as (name) 

tells us what it means when we Say, 

‘Tam an American.’’ 

Second Speaker: AS I have thought 
about these words ‘“‘I Am An Ameri- 

can’’, I thought first of the rights and 

privileges which are mine. 

I may think as I please. 

I have freedom to speak or write as I 

please as long as I do not interfere 

with the rights of others. 

I have the right to vote, and to vote 

for the person of my choice. 
I have the right to a prompt trial by 

jury if I am accused of any crime, and I 

may seek justice in court where I have 

equal rights with others. 

I may travel about this country wher- 

ever I please without permits or 

passes, as long as I do not infringe 

upon the rights of others or trespass 

on private property. Mountains, lakes, 

public parks, and the countryside are 

mine to enjoy whenever I please. 

I have the privilege of choosing my 

work, of seeking any job for which my 

ability and experience have fitted me. 

I may educate my children in free 

schools. 

I may worship in the church of my 

choice, or in the way I think best. 

I may join any club or organization 

without being questioned by the gov- 

ernment. — : 
I may have radios, television, or tele- 

phones in my home if I please, and I 

may listen to any program on radio or 

T.V. that I choose. : 

The privilege of sharing in many of 

the natural resources of my country is 

mine. 

-I may choose the doctor,lawyer,milk- 

man, paper boy, or merchant of my 

choice. 

I may improve my lot in life through 

variouS ways, and have the right to 

‘life, liberty and the pursuit of happi- 

ness’’ granted me in our constitution. 

These rights and privileges make me 

glad to say “‘I am an American’’, but 

as an American I also feel that I have 

certain duties and _ responsibilities 

which I share with my fellow citizens. 

First, of course, it is my duty to 

obey my country’s laws. 

It is my duty,as well as my privilege, 

to vote, so that my government may be 
truly said to be a government of the 

people. 

It is my responsibility to be informed 

as to the honesty and ability of those 

people for whom I vote, to the best of 

my ability, and to be informed of what 

is going on in my government and in 

the world, as well as in my local com- 

munity. 

It is my duty to serve on juries and 

otherwise assume my ~fair share of 

local responsibilities. 

It is my responsibility to try to see 

that, if there are local injustices, those 

suffering from poverty or otherwise in 

need, these wrongs are righted and 

have the courage and the gumption to 

do something about it. 

It is my responsibility (especially 

Since it is one of my freedoms to be 

able to belong) to be an active partici- 

pant in those organizations to which I 

belong. 

It is my responsibility to share my 

joy in the privileges, the happinesses 

that I find in being an American, the 

warm glow of assuming the responsi- 

bilities of citizenship and of person- 

hood in this land so richly blessed by 

God, with all whom I meet along the 

way. 

All these things and many more make 

me so glad and proud to say, ‘‘I AM AN 
AMERICAN.’’ 

Solo: ‘“‘This Is My Country’’ or some 

other similar patriotic number. 

Leader: These thoughts and many 
more are the thoughts we will hold as 

we join in helping to celebrate our Bi- 

centennial. They are thoughts which, 

as we said in the beginning, cause us 

to evaluate and reaffirm the ideals and 

plans of our forefathers, as well as to 

add a few dreams of our own. Think 

about them, and you will see that they 

must surely tie in with our club 

(church) goals, which might well be 

Summed up in being a friend in the 

fullest sense of the word, in every cir- 

cumstance, as we travel through our 

daily lives, seeking that all might 

know the joys of the freedoms and 

rights which are ours. And just as we 

have responsibilities as citizens, we 

have responsibilities as club members. 

MY COUNTRY 

Mine only if I honor her 

And keep her laws and hold 

Her standards high, so all may see 

My pride in this land of the free. 

Mine only if I do my part 

To share with those in need 
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Who seek our shores, crying for bread, 

And have no shelter and no bed. 

Mine only if I really feel, 

Forgetting race and creed, 

That those sad souls from other lands, 

Just like ourselves, need helping 

hands. 

If I do this, then I am free 

To sing ‘‘My country, ’tis of thee.’’ 

—Author unknown 

At this point in the program have 

small United States flags handed out 

to each person, which each member is 

asked to hold high as all join in the 

closing song: ‘‘God Bless America’’. 

NEED 
TABLES? 
Chairs? 
Trucks? 
Send Today —For 

FREE 
Catalog 

ORDER 
DIRECT 
from 

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

FORGET IT 
Old-fashioned floor _ scrubbing 

makes about as much sense as 

cooking on a coal-burning range or 

heating your wash water out back in 

an iron kettle. There’s no virtue in 

doing things the hard way, espe- 

cially when that time could be better 

spent with your family. 

Kitchen-Klatter takes the hard 

work out of cleaning because it 

does the work for you. It goes into 

solution immediately; then pries the 

dirt out, lifts it up, and carries it 
away. No heavy mess of suds and 

froth to make cleaning twice the 

work. Once-over does it, and does it 

right. Economical, handy and effici- 

ent. What more could you ask for? 

Kitchen-Klatter Kleaner 
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JULIANA’S LETTER — Concluded 

One of the thrills of my life was find- 

ing an atl-atl point (like a spear) which 
was over 1,000 years old. The park 

F ree y , 

to Get You 
Started. 

MAKE *25 TO *500 BY 
CHRISTMAS. 
MAYBE MORE. 

IN YOUR SPARE TIME. 
This coupon mailed right now brings 
you this charming Old Style Refrigera- 
tor baking soda holder Free! When 
filled it helps keep your refrigerator 
odor free. A $1.25 value. With it you get 
approval samples of America’s most 

beautiful greeting cards, stationery and 
gift novelties. Plus Free Album of Name 
Imprinted Christmas Cards. Just show 
and take orders for the money you want. 

CREATIVE CARD CO. Dept. 511B 
_ 4401 West Cermak Road/Chicago, Illinois 60623 

CREATIVE CARD CO. Dept. 5115 
4401 West Cermak Road/Chicago, Illinois 60623 

RUSH FREE Old Style Refrigerator for prompt- 
ness—FREE Personal Christmas Card Album, 
while supply lasts, and approvai samples in 
big new Christmas 1975 money-making Idea Kit. 

Name 

Address 

City_ 

State Zip 

50 BRAND NEW 

TOWELS #122! 
Biggest Towel Bargain in U.S. 
UNWOVEN COTTON AND RAYON —Assorted beautiful Pazi- 

Colors. BRAND NEW—NOT Seconds—50 Towels for $1.25, or 

100 for only $2.35! Super Quality. Pls. include 25c extra for 

pstg. & hdlg. with EACH set of 50 Towels you buy. Make good 

money selling these Towels. We’ve sold 70,000,000 already and 

include sure-fire MONEY-MAKING Plans bon your order. 

Money-Back Guarantee. No C.O.D.’s. Order N 

50 TOWEL CO., Dept. to3 61,Box 662, St. Louis, Mo. 63101 
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Dorothy Johnson, left, was a recent 
guest of lola Grimm of Kanawha, la. 

ranger took it back to the museum for it 

was in perfect condition. It was beau- 

tiful! 

We stayed overnight again at the 

Navajo National Monument, hiking down 

the Sandal Trail in the morning to an 

overlook of the Betatakin Cliff Dwell- 

ing ruin. It was really spectacular, 

nestled down in the canyon wall, un- 

touched by time. 

The final leg of our trip took us to 

Monument Valley, where the incredible 

stone monoliths are breathtaking, and 

the Salmon Ruins outside of Bloom- 

field, New Mexico. This large ruin is 

in the process of being excavated. It is 

interesting to see the work actually 

being done. A great deal of patience is 

required to sift out all the material 

from piles and piles of dirt. 

We straggled into their fine museum 

just as they were locking the doors, 

but the very nice lady offered to delay 

closing long enough for us to look 

around. 

Then home to Albuquerque! We were 

totally exhausted, but had such a won- 

derful and memorable trip. We saw many 

things we would never have found on 

our own! 

Sincerely, 

Juliana 

(TEAR OUT AND MAIL) 

@Q OnE CENT SALE 
on Famous “BIG 4” TABLETS 
KELP, VITAMIN BG, 

LECITHIN & CIDER VINEGAR 
Buy 1 at Regular Price Get Another Same Size for 1¢ 

500 TABLETS 
Regularly 9.85 

100 TABLETS 
Régularly 2.98 U LJ 

SAME FORMULA 
OTHERS CHARGE 

$9.00 Fon 104 W. Jackson 

NOow2 S$ 99 NOW 2 
Bottles for Bottles for 

WE PAY POSTAGE 
OFFER GOOD NEXT 2 WEEKS ONLY 
NUTRITION HEADQUARTERS 

: Carbondale, Illinois 62901 

i N-3245 

T 
8 
| 
4 
F 
4 
4 
4 
2 

& 1,000 TABLETS F 
Regularly 16.49 : 

$ NOW 2 
Gyse Bottles for $465° Fi 

MAIL-ORDER CERTIFICATE : 

NAME é 

ADDRESS a 

CITY STATE zIP 
©1975 NUTRITION HDQS Lo

 

LUCILE’S LETTER — Concluded 

dren. How I wish I could see them more 

frequently, but this is out of the ques- 

tion. . . at least for the time being. 

I’ve been in such fragile health that I 

couldn’t make the trip out there and, as 

I said, you can’t yank children out of 

school, so I’ll just have to count my 

blessings and feel grateful that I have 

them and can see them at all. 

Marge has had her hands full with the 

house all torn up — and company. She 

expects Martin and a friend of his very 

shortly, and then towards the end of 

August we expect Betty and Frederick, 

and as far as we know that winds up 

the summer company. (I’m allowing for 

the unexpected phone call or letter.) 

I won’t go off on the weather because 

it’s all we hear and see. This town 

looks as if a blowtorch had been taken 

to it, but that seems of no consequence 

to me compared to farmers who have 

everything at stake in their fields. I 

just hope and pray that someone, some- 

where, gets some good crops this year. 

Until next month..... 

Sah 
DOROTHY’S LETTER — Concluded 

was put into a huge insulated box and 

carried into the dining room, ready to 

serve. Craig Patterson, a Belmond high 

school graduate last spring, seemed to 

be in charge, and he told me he was 

working this summer to help with his 

college expenses next fall. 

Besides the half chicken each person 

had on his plate, there were baked 

beans, potato salad, buttered roll, a 

cupcake, and all the cold drink or cof- 

fee he wanted. It was my understanding 

that they had to turn down requests for 

tickets long after they were sold out. 

It took 16 gallons of baked beans, 
made in four large electric roasters by 

Mrs. Sam Amosson and Mrs. Frank Eng- 

Strom. Twelve ladies made the potato 

salad, and they used 120 pounds of 

potatoes, 24 dozen eggs, and 12 quarts 

of salad dressing. I think this is quite 

an undertaking for a church which has 

a membership of between 30 and 40 

families. 

After spending the night at the 

Grimms’ lovely farm home, we took a 

drive around Kanawha and the country- 

side, and stopped to see other friends, 

Mr. and Mrs. George Beukema, Mr. and 

Mrs. Terry Grimm, and Mr. and Mrs. 

Larry Wickes. George, Terry, Walt, and 

Larry are the four men who have been 

coming to our house for eight years to 

go deer hunting with Frank. 

I have already far exceeded my al- 

lotted space, so until next month. .. 

Sincerely, 

Dorothy
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“Little Ads”’ 
If you have something to sell try 

this ‘‘Little Ad’’ department. Over 
150, people read this magazine 
every: month. Rate 25¢ 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. 

November ads due September 10 
December ads due October 10 
January ads due November 10 

THE DRIFTMIER COMPANY 
Shenandoah, lowa 51601 

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

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. 

LOVE YOUR DOG? Make your own dog bis- 
cuits in your kitchen. Mine are full of nu- 
tritious ingredients. Our dogs prefer ’em 
to the pkg. kind. Two recipes, also the 
name of an herb to rid your dog of fleas. 
It’s great! All for $1.00 plus stamp. A.C., 
P. O. Box 727-k, Los Altos, Calif. 94022. 

DIABETIC’S, NO SUGAR, canning, pickling 
bread and butter and sweet pickles, etc. 
$2.00; cake, cookies, pie, etc. $3.00. 
Large Diabetic Cookbook over 300 pages 
— $5.95, other Special Diet Cookbooks. 
Large list 25¢. Books, Box 296, Almena, 
Kansas 67622. . 

SIX LARGE CUT-OUT pillow tops cut out — 
$7.50 postpaid. T.V. Pillows, P.O. Box 
175, Hamburg, Iowa 51640. 

COOKWARE — CUTLERY — WOODENWARE. 
Send for free Catalog. Rex London, 232K 
Whitclem Drive, Palo Alto, Calif. 94306. 

HOUSEPLANTS ROOTED. Some rare. 12 
‘different $6.00 postpaid. Margaret Winkler, 
tal 5700 14th Ave., Hudsonville, Mich. 
49426, : 7 3 

FOR SALE: Large embroidery dish towels, 
6 — $6.50; Embroidered pillow cases 
$6.00 pair. Josephine Marshall, Sargent, 
Nebr. 68874. 

‘IOWA APPLE PEOPLE”’ Instructions for 
making dried applehead characters. $2.00 
plus self-addressed stamped envelope. 
Irma Hasbrook, 1627 2nd Ave. No., Esther- 
ville ,Iowa 51334. 

LIMITED FREE OFFER: Order our com- 
plete book of sauces and dressings with 
barbeque sauces, large variety of salad 
dressings, ham glazes, dessert toppings, 
and more, for only $1.00 and receive our 
Complete book of pie recipes free. Send 
$1.00 to: Streklof Kitchens, Box 43-K, 
Blackwood, N.J. 08012. 

WRITE LOTS OF LETTERS? Use lovely 
‘*Variety’’ stationery, notes! Sample 10¢. 
The Gift Fair, Box 1125-K, Oak Park, 
Illinois 60304. 

DO SIMPLE ADDRESSING — Mailing. Re- 
ceive $12.95 orders. Keep $8.00 profit. 
Details — Rush stamped envelope. Distri- 
pik Box 8-Kt, East Rockaway, N. Y. 

LASANGE, PIZZA, MINESTRONE and 7 
more authentic Italian recipes. $1.00 and 
stamp to Doris Prieto, Dept. KK7, Box 
52C, Mohawk Star Route, Springfield Or. 
97477. © 

MEXICAN RECIPES — Tacos, Tostadas, 
Burros and 8 more. $1.00 and stamp to 
Doris Prieto, Dept. KK1, Box 52C, Mo- 
hawk Star Route, Springfield, Or. 97477. 

$100 WEEKLY POSSIBLE — ‘Sewing, spare 
time. Unlimited need for handsewn items. 
Details — Rush stamped envelope. Nation- 
al, Box 8-KT, East Rockaway, N.Y. 11518 

HOUSEPLANT SLIPS, 12 different — $6.00. 
Pieced quilt tops. Write. Mrs. Henry 
Scheffler, R. 4, Harlan, Iowa 51537. 

NEED EXTRA MONEY? $500 per month 
possible, stuffing envelopes. Spare time. 
Rush stamped addressed envelope. Elite, 
Box 715-KT, Lynbrook, N.Y. 11563. 

TRANSFER PENCIL: Make any picture or 
design into a hot iron transfer. Pencil 
plus instructions and designs $1.00 post- 
paid. Sunflower Crafts, Box 12212, Omaha, 
Nebraska 68112. 

$100 WEEKLY POSSIBLE — Stuffing, mail- 
ing circulars for advertisers. Home — 
spare time. Send stamped addressed enve- 
lope. Opportunities, Box 721-KT, Lyn- 
brook, N. Y. 11563. 

DIABETIC ? OVERWEIGHT ? Sugarfree good- 
ies — fudge, sherbet, jam, cookies, cakes, 
pies, cheesecake. Send $1.00. Carol-KK 
Gonshorowski, 1544 Alder, Apt. 1, Eue 
gene, Oregon 97401. 

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

OVERWEIGHT? —I LOST 53 POUNDS, easy 
earmesest! !) — New method. Information 
ree: — Helen. Box 5309K31, Stamonica, 
California 90405. 

FREE QUILT PATTERNS in Quilter’s 
Newsletter Magazine, PLUS catalog illus- 
trating hundreds of quilt patterns, quilting 
stencils, pre-cut metal patterns, quilting 
books, supplies, kits, fabrics — 75¢. 
Quilts, Box 501-F40, Wheatridge, Colo. 
80033. iz Por ; 

OVERTAKING YOU? Bake 
unique Pineapple Zucchini cake. Bread, 
salads, main dishes, relishes, etc. All 
Zucchini recipes. Send $1.25. Addie’s 
Recipes, 2670-KK25 Jackson, Eugene, 
Oregon 97405. 

ZUCCHINI 

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. — 

HANDMADES for sale .. .. Write for price 
list. Louise Dudley, Cowgill, Mo. 64637. 

MOHAWK’S SUPER SCRUBBER PADS save 
time, money, energy! Treasured for years 
by frugal European housewives. USDA 
approved. Up to six months supply — 
1.50 each postpaid. Satisfaction guaran- 

teed. Not available in stores. IWR, Dept. 
KKA 1, Washington Mills, N.Y. 13479. 

FUND RAISING BONANZA! Selling Mo- 
hawk’s Super Scrubber Pads. Any size 
roses All ages. Ifo purchase required. 
hipping paid. Details free. Fund Raising 
Resources, Dept. KKB 1, Washington 
Mills, N. Y. 13479. 

BOOK BARGAINS. Van Treuren, 1950 Post, 
#108KK, San Francisco, Calif. 94115. 
Catalog for stamps. 

CREATIVE HOME DECORATIONS YOU 
CAN MAKE. Hundreds of ideas! Instruc- 
tions... illustrations. Hardcover, orig- 
inally published $4.95 now $2.95 post- 
paid. Satisfaction guaranteed. Glenn 
reer Enterprises, Box 1513, Akron, Ohio 

CROSS STITCH EMBROIDERY KITS. 15 
different sayings. Funny, serious, Bible 
quotes or make up your own. Send stamp 
for FREE brochure. Miki Teige, Box 43(K), 
Mohawk Star Rt., Springfield, Oregon 97477 

COOKBOOK ... People Pleasing Recipes, 
450 recipes, plastic bound. $4.00 post- 
paid. Mrs. Carolyn Rathbun, 1812 Over- 
look, Jefferson City, Mo. 65101. 

LEARN ABOUT REBATES FOR BOXTOPS! 
60¢ sample; $5.00 — 12 issues. Treasure 
Chest, Box 1132KK8, New Brunswick, N.J. 
08903. : 

FREE CB RADIO CATALOG. Pete’s Radio 
Shack, 605 Jackson Street, Chillicothe, 

WANTED TO BUY: Bing-Ghrondal Mother’s 
Day plates. Year 1969. Write: Dorothy 
rg 201 West 2nd., Rock Port, Mo. 
64482. 

QUICKY AFGHAN! For ladies who knit and 
crochet. Uses size 50 knitting needles, 
size Q crochet hook. Tieanured aire Pat- 
tern 50¢ plus stamp. Ma Perkins, Box 
568-KK, Newllano, Louisiana 71461. 
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SMOKE HOUSE 
Complete book tells you how to cure and smoke 
your own meats. Chicken, ham, bacon, sausage, 
fish and much more. Even shows you how to 
build your own smoker from an old refrigerator. 

SEND ‘1.0010: “Soxas-b Dect D. 
Blackwood, N.J. 08012 

GOLD 

Ns 
1000. LABELS 65° 

FREE LOVELY GIFT BOX 

1000 Gold Stripe, 2 Color, gummed, 
padded Labels, printed with ANY 
name, address & Zip Cude, 65c + 
10c pstg. & hdlg., or 75ec in all. 
Or, 3 sets, all the same or each set 

S different, only $2.10 ppd. Make 
Me, G Mme. Gary Schult: money for your club, church, scout 
fremont. tintsals 1207 troop, or yourself. Details FREE 

wtih order. Fast Service. Money 
Back Guarantee. FREE GIFT BOX! 

; LABEL CENTER Dept. L-188 

808 Washington St. Louis, Mo. 63101 

a 

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 IN- 
DEPENDENCE, the BILL OF RIGHTS 
and THE CONSTITUTION. 

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 37 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. . 
Your money promptly refunded if 

dissatisfied. You can own a first edition 

copy if you order today. One book for 

$3.00, 2 for $5.00 or 3 for $7.00 PPd, 
Bicentennial, Dept.Ke'7, Hollister, Mo. 
65672.



PAGE 24 

PREPARE NOW FOR NEXT 

YEAR’S GARDEN 

by 
Helen Hensen Hess 

A few days ago I overheard a woman 

On a radio program say, ‘‘I’ve never 
planted a plant of any kind, or sewed 

even a radish seed, or pulled a weed, 

in all my forty years ... but I fully 

intend to have a big garden next year.’’ 
She had decided to grow her own 

vegetables because what she called 

the prohibitive price of foods, espe- 

cially fresh vegetables, offered in the 

markets, made it impossible for her to 

give her family all the vegetables they 

needed. She also said that she loves 

to have a little centerpiece of flowers 
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on her table but she couldn’t afford 

them, so she intended to grow her own. 

To that woman, and to many others 

who, no doubt, think exactly as she 

does, I want to say that since you are 

amateurs, don’t, please don’t, let your 

first venture be a BIG garden. Even a 

small garden entails a lot of hard work 

and a lot of ‘‘know how’’ which an 
amateur does not have. You must also 

have a general idea of what your gar- 

den will look like when things begin to 

push up through the ground. 

Whether your plot is large or small, 

you will need to give it daily atten- 

tion, for grass and weeds have a ten- 

dency to grow much faster than do the 

things you deliberately sowed and 

planted. Unless you give much thought 

to this matter you may find your garden 

smothered with those weeds, and you 
may not have the courage to tackle the 

job of eradicating them when the sun 

beats down on you or a hot wind is 

blowing, or maybe you are not sure 

Which are weeds and which are vege- 

table or flower plants. When little 

Sprouts first appear, they don’t re- 

semble the fully developed plant. So, I 

advise you to look at several gardens 

this fall and note the color, the shape 
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little tomboys. Synthetics. 

and-wear. 

School days may mean a few more free hours for Mom. . 

mean bushels of dirty clothes, too. Jeans with ground-in dirt around 

knees and pockets. Frothy little-girl dresses stained and mussed by 

Cottons. Wools. Permanent press. Wash- 

School time means time for the Kitchen-Klatter Laundry Twins: Blue 
Drops Detergent and All-Fabric Bleach. No matter what the problem, no 

matter what the fabric: if it’s washable it’l1l come cleaner, look better 

and smell fresher when you use these two great washday products. 

They contain no chlorine: you have no worry about bleach rot or weak- 

ened or yellowed fabrics. Look for them both at your grocers: 

Kitchen-Klatter Blue Drops Detergent & 

Kitchen-Klatter All-Fabric Bleach 

. but they 

of leaves and the height of various 

plants. Consult your garden friends; 

ask them all these questions. 

If you want your gardening activities 

to be a happy adventure, don’t put off 

the ‘‘getting ready’’ process until next 

Spring. Start right now. Find out from 

successful gardening friends which 

varieties of this and that seem to be 

best suited to your particular area. You 

will be bewildered by the many vari- 

eties of such things as beans, peas, 

onions, beets, etc., that are advertised 

in the catalogues; also the garden 

tools, many of which you won’t need if 

you are an amateur. However, there are 

many tools that you will need. 

You will need something to guide you 

when you make the little trenches for 

the seeds or when you transplant 

things, because straight rows enhance 

the appearance of your garden. I have 

used two stakes, connected by a long 

length of string, preferably old-fash- 

ioned binding twine. Saw the bushy 

part off an old broom, then saw the 

handle into two equal lengths. Whittie 

them to a sharp point at one end so 

they will be easy to push into the 

ground, one at each end of the row. 

Also provide a number of little stakes 

to mark the ends of the rows after they 

are planted when you pull up the big 

stakes. 

Choose your garden plot where it will 

not be shaded by tall trees. Also be 

sure that the soil is supplied with 

plenty of humus, which is as important 

as fertilizer. I bury garbage in my 

garden plot whenever there is a bare 

spot, because it provides both humus 

and fertilizer. If possible, spade in or 

plow under lawn clippings and leaves 

this fall. Good soil is aS necessary as 

good seed. Begin now to save those 

big round, tall cartons that rolled oats 

come in. They are ideal to use when 

you transplant vegetables or flowers to 

protect them from hot sun and wind for 

a couple of days after transplanting. 

Remove the shelters at night. 

O, yes, you will need a pair of rubber 

gloves, not just to keep your hands 

white and dainty, but to prevent sore 

fingers and broken nails. 

Having all the items I have mentioned 

in readiness before the last minute 

will give you time to go about your 

Spring work more leisurely. 

Don’t forget that old saying that 

haste makes waste. It applies to gar- 

dening, too. That is why I advise you 

to start early this fall to collect the 

equipment you need, learn about vari- 

eties of vegetables and flowers; and 
do listen to the advice of your friends 
who have successfully gardened for 

many years. I repeat: Start out the 

first year with a small garden. 
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