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LETTER FROM JULIANA 

Dear Friends: 

Today is a typical Albuquerque win- 

ter day — sparkling clear, but very 

cold. Many people think that Albuquer- 

que iS a year around warm spot, but 

this is far from true. We are a mile 

high in elevation and, as the result, we 

have our share of sub-freezing weather. 

I am certainly not complaining. I enjoy 

a little cold weather, and it makes the 

coming of spring that much more ex- 

Citing. 

I can hardly wait for my spring bulbs 

to start to make an appearance. J can 

honestly say that I have no idea what 
bulbs will come up where this year and 

there is a good reason for this. This 

past fall we finally got around to put- 

ting in a lawn. The ‘‘lawn’’ until this 

time has consisted of random patches 

of Bermuda grass and weeds. The first 

year we lived here [| carefully put in 

flower beds around the front yard area. 

I had taken some gardening courses 

with the local Community College and 

was determined to do the proper soil 

preparation, testing, etc. This was a 

big job, but the flowers were lovely So 

I was pleased. 

To make a long story short, the 

patches of Bermuda grass in the lawn 

area spread into the flower beds and 

choked out everything but a few equal-. 

ly vigorous growers. Therefore, when 

we put in the lawn we first sprayed a 

Bermuda grass eradicator over the en- 

tire yard. The particular herbicide that 

we were forced to use also kills any- 

thing that is on top of or in the soil 

that is sprayed. J just couldn’t bear to 

lose all the plantings that were left, so 
1 dug up all the peonies, bulbs, shrubs, 

etc., and moved them out to an empty 

row in the vegetable garden. 

About a week before Christmas J had 

to move all of the things from the vege- 

table garden back into the now-clear 

flower beds. I was in a hurry to get all 
of this transplanting done and didn’t 

take time to make a drawing of what 

plants went into which area, so my 

flower beds really will be a surprise 

package this spring! 

I have several projects that I am de- 

termined to get done this winter. Both 

bathrooms are in dire need of renova- 

tion. J have a pretty good idea what [| 

want to do for the guest bathroom but | 

am stymied on the family bathroom. One 

thing I know that will be replaced is 

the flooring. I have to chuckle every 

time I look at it. Everywhere [| have 

lived since I came to the University of 

New Mexico J] have had this particular 

pattern of linoleum onthe floor. This 

includes dormitories, apartments and 

two houses, so after thirteen years [| 

can say that [ am tired of grey-spec- 

kled linoleum. 
I am on the lookout for a roll end of 

some bright and cheerful floor cover- 

ing. When | find what [ want J am plan- 

ning to make some wall decorations 

that should be very attractive. A friend 

of mine used these colorfully dyed 

straw placemats on her walls, and on 

the placemats she arranged dried flow- 

ers and grasses to look like fields of 

wildflowers. [I really enjoy doing this 

kind of a project, So I am saving it 

until we have the drudgery done. 

Another thing I am determined to do 
is to improve my pie crust making. 

When JI was married, two of the things 

that were totally beyond me were mak- 

ing gravy and pie crust. My husband is 

very fond of both things. [| finally do 

have the gravy under control, but the 

pie crust still escapes me. After trying 

umpteen different ‘‘never-fail’’ recipes 

I have decided that ] have a mental 
block on the whole subject. What has 

happened in the past is that I make a 

flop pie and give up for a couple of 

months. This time [I am going to keep 

at it until it is right. 

1 did get busy this past fall and 

learned how to pickle. I wish J could 

claim that all the cucumbers came from 

my garden but unfortunately, my cucum- 

ber crop was way below par this year. 

My gardening friend down the road did 

have a bumper crop and she presented 

me with a huge grocery bag full of cu- 

cumbers and said, ‘‘Get busy and pic- 

kle!’? Thank goodness the canning jar 
shortage hadn’t hit yet So I was able 

to put up a dozen and a half quarts of 

pickles. We are still enjoying our home- 

canned pickles. 

James should be home from school 
any time. He is truly enjoying the first 

grade. Jt seems to me that six-year- 

olds are accomplishing much more to- 

day than they did when ] was that age. 

James brings home reams of papers and 

work books every day. I am very happy 

to see that there is arevival of the 

phonetic method of teaching reading. 

My generation was the victim of sight 

reading and to this day J have a terri- 

ble time spelling. 

James is also lucky enough to be in 

a bilingual classroom. Many of his 

classmates speak English as their 

secondary language. Spanish is spoken 

in their homes as their primary lan- 

guage. James’s teacher spee 

English and Spanish and utili 
in the classroom. As the resulf, 
is learning how to speak Spaft 
me this seems like a very & 

way to learn another language.® 
Katharine is in a pre-schoo 

mormings a week and having a ¥ 
ful time. She has eighteen class 
and this is helping to make upp 

lack of children her age in our 

borhood. Two little girls do live’ 

the street, but they are enough 3 

that Katharine always ended up Bei 

the baby when they played dolis ¢ 

house. At age four Katharine was tired 

of being the littlest. Now she is even 

bigger than some of the children at her 

school so she ‘is in seventh heaven. 

Katharine has always enjoyed helping 

me in the kitchen and when they do any 

baking at her school she feels very 

knowledgeable. Her teacher reported to: 

me that Katharine does a wonderful job 

creaming together sugar and butter, but 
that Katharine also insisted that they 

used the wrong kind of flavoring to put 

into the butter and sugar. The school’s 

flavoring didn’t have Grandmother 

Driftmier’s picture on it! 

It is hard to believe that the children 
are growing up so rapidly. Mother said 

at Christmas time that she saw a tre- 

mendous change in them. [’m sure that 

this was James’s last Christmas as a 

true believer in Santa Claus. He just 
couldn’t understand how Santa Claus 

could be all over the world in one 

night. On the other hand, he wasn’t 
going to take any chances that Santa 

might not come if he didn’t believe in 

him. We really did have a wonderful 

Christmas. Mother was here, as was 

her companion, Betty Tilsen, and 

Betty’s two daughters, Hanna and 
(Continued on page 20)
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FEBRUARY IS FREDERICK’S 

WORRY MONTH 

Dear Friends: 

Whenever the month of February rolls 

around, I Sigh a long, long Sigh. I 

never have been able to make myself 

fall in love with the month of Febru- 

ary. I love the month of May, and I am 
very fond of practically every other 

month except cold, dark, wet, dreary 

February. You may remember that it 

was in February that I broke my back 

in a winter sports accident! In Febru- 

ary we have had to cancel more church 

dinners and committee meetings be- 

cause of bad weather than has been 

the case for any other month. February 

always is a month for the lowest 

church attendance. Oh, I could go on > 

and on about things that make Febru- 

ary unpopular. 

February is also a month for finan- 

cial worries, for it is the month of our. 

Every Member Financial Canvass for 

the church. Each February [ lie awake 

night after night wondering if the Lord 

will lead our people to be generous in 

their giving to the church. Betty criti- 
cizes me for this. Only last night she 

Said: ‘‘Why do you have So little faith? 
In all your years in the ministry, you 

never have had your people fail to 

meet a church budget! Always they are 
generous! Always they give more than 
they are asked to give! And always. 
you worry, worry, worry!’’ Of course, 

Betty is right. [t does indicate a lack 

of faith in God when [| worry about 

church finances, but last night |] re- 
plied to her by speaking of the fact 

that this year our people must raise 
the largest budget in the history of the 

Church, I said: ‘‘But God may decide 

our church should not spend $200,000 
this year! That is what worries me!’’ 

_ With all of this on my mind, I took a 

walk in the park today, wading through 

‘Snow up to my knees. It was so lovely 

in the park. Whenever [ am out of doors, 

I feel nearer to God, and certainly [ 
felt that way today. I watched a little 

red fox flipping along a frozen stream, 

and I was reminded of the way God 
provides for all his animals. And if He 

looks after the fox in the park, he 

surely is looking after me, too. How 

can J doubt that? : 
Incidentally, I hope your town has in 

it a nice park. We have several very 
fine parks in Springfield, and our par 

Sonage is practically in one of them. 

The American people are becoming 

more park conscious, and it is good 
that they are. The old cities in Europe 

all have excellent park facilities, and 

millions and millions of dollars are 
spent in their maintenance. Here in 

New England we probably have more 

and better parks than in some sections 
of the country because of an old Yan- 

The family high chair came out of 
Frederick’s basement for his little 
granddaughter |sabel when she and 
her mother, Mary Leanna Garcia, 
came to Massachusetts for a mid- 
winter visit. 

kee tradition of wealthy men giving 

parks to their communities as gifts. 

I hope that someday you can see the 

enormous park which was given to our 

‘city of Springfield by a man who made 

his wealth manufacturing ice Skates. 

Right now we are all excited about a 

new park presently in the planning 

Stage. [It will be a park along our Con- 

necticut River waterfront only a few 
blocks from the church. . 

Betty and J like to think that we are 
partially responsible for this new park, 

because we have been speaking about 
such a park to our community leaders 

ever since we started making our vaca- 

tion trips to Europe. The Europeans 

always have a park along a waterfront 

where at all possible, and as we have 
boated up and down the European riv- 

ers, we have had many opportunities 

to enjoy those parks. In our own coun- 

‘try, the tendency has been to indus- 

trialize the river fronts without giving 

any thought to the beauty of river front 

parks. To make this new park in Spring- 

field, a large gas company has had to 

be moved, and the railroad has had to 

move its tracks and freight station. 

Already we are counting the weeks 

until we get to see our new grand- 

COVER PICTURE 

It was an exciting day when the 

photographer came to James’s room to 

take the school pictures. The young- 
sters were interested in the enormous 

camera and all the flood lights — so 
different from the photographic ses- 
Sions at home. James is the Son of Mr. 

and Mrs. Jed Lowey of Albuquerque, 

New Mexico. The grandmothers are 

‘Lucile Verness of Shenandoah, Iowa, 

;and Mary Lowey of Woods Hole, Mass. © 
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daughter again. The « vacation that 

Mary Leanna and her baby spent with 
us in December and early January went 

by all too fast. I never dreamed that a 

grandfather could love 4 grandchild as 

much as [I love our little Isabel Maria. 

One evening after ] had been playing 

with her, I said to Betty: ‘‘I love this 

child so much that it actually hurts! | 

really can feel a pain in my heart!’’ It 

was so hard for us to let her go back 

to Albuquerque, and now we are so 
. anxious for the summer holiday that 

will permit us to visit Mary Lea and 

Isabel Maria. After our big adventure 

that will take us rafting down the riv- 

ers of British Columbia, we shall fly 

from Vancouver to Albuquerque, and 

then on to Shenandoah and home. If 
time permits, we shall stop off for a 

day or two in Denver along the way. 

Some of our friends have been trying 

to talk us out of our river-rafting trip 

in the Northwest. They say that Betty 

‘and I are too old for the wildness of 
that adventure, but we disagree. Of 

course there will be Some risks in- 

volved, but aren’t there risks in every- 

thing today? We like to do exciting 

things, and what could be more ex- 

citing than flying in a small plane to 

the very center of British Columbia, 

and then riding in a rubber raft down 

some of the most rapid-filled rivers in 

all of North America. We have been 

told that rafting on the Colorado River 

is tame compared to the trip we are 

about to make. A friend who made this 

same trip last year said: ‘‘You will be 

soaked from head to foot for six of the 

ten days and nights you are on the 
river. There is just no way to keep dry 
in those rapids.’’ We are prepared for 
that. 

It is hard for me to realize that | am 

now the senior protestant pastor in our 

city. Some people do not like growing 

old, but I have not minded it a bit. As 

a matter of fact, [| rather feel sorry for 

the young ministers just starting out. 

How hard it is for a young person to 

win the confidence and the trust of 

‘older people who have had so much 

more experience than he or She has. 

There are so many things in life that 
one can only learn from experience, 

and it takes many years of living fora 

young minister to learn all that a 

senior minister knows. , 

I thought of that a few days ago when 

J attended an installation service for a 

young man beginning work in his first 

church. God always is our best teach- 

er, and one of the hardest lessons God 

has to teach a young minister is a les- 

son in humility. Every single minister, 

rabbi, and priest is so accustomed to 

ihearing persons say complimentary 
things about his work, and about 

their preaching, that before he knows 

(Continued on page 22)



Setting: Place a globe on a small 
table. Beside it stack several sections 

of toy plastic fence. One or two sec- 

tions might be stood up in the back- 

ground behind the globe. On the wall 

behind the globe make a collage-type 

backdrop, using a map of the world, a 

map of the United States, your state 

map, and a map or plat of your own 

town or country. 

Leader: The neighbor’s fence is bind- 

ing man to see his neighbor’s side. No 

fence need two sides separate, if 
neighborly love’s an open gate. 

If I knew you and you knew me, 
If both of us could clearly see, 

And with an inner sight divine 

That meaning of your heart and mine, 
I’m sure that we would differ less 

And clasp our hands in friendliness; 

Our thoughts would pleasantly agree 

If I knew you and you knew me. 

If I knew you and you knew me, 

As each one knows hiS own self, we 
Could look each other in the face 
And see therein a truer grace. 

Life has so many hidden woes, 
So many thoms for every rose; 

The ‘‘why’’ of things our hearts would 

see, 

If I knew you and you knew me. 

—Thanks to an unknown author 

Song: ‘‘America the Beautiful’’. 
Leader: In the mountains of West 

Virginia there is a little stream by the 

picturesque name of Jaw-Bone Run. It 

flows into Buckhannon River, which in 

turn flows into Tygart’s Valley River. 

This river eventually flows into the 

Monongahela. [In the heart of the city 

of Pittsburg this Monongahela and the 

Allegheny River meet and join to: be- 

come the beautiful Ohio, which wends 

its way westward until it flows into 

the mighty Mississippi, which in turn 

flows into the Gulf of Mexico. There 

that tiny West Virginia stream, Jaw- 

Bone Run, becomes a part of the 

oceans of the world! 

Just as this little obscure creek be- 

longs to the great system of ocean 
waters on our earth, so each person on! 
this earth belongs to one great human 
family of the earth — the brotherhood 
of our world. What each of us does or 
Says has a very real effect on those 

about us, and often on those far away. 

We are a part of life’s stream. 

If someone had decided to divert all 
the water in Jaw-Bone Run into a vast 

reservoir to hold it just for use in a 
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‘Don’t Fence Me In!’’ 

A PROGRAM FOR BROTHERHOOD MONTH 

by 
Mabel Nair Brown 

tiny valley in West Virginia, how dif- 

ferent would be its story! Instead of a 

‘‘world’s eye view’’, Jaw-Bone Run 

would have that fenced-in ‘‘just me 

and that’s as far as J can see’’ view — 

narrow, restricted, hampered. 

‘(DON’T FENCE ME IN!’’ I want to 
be an alert, active part of the world 

stream of life, rubbing elbows with all 

the great human family of this earth, 

don’t you? : 

‘‘America the Beautiful’’ we sang a 

few moments ago. Did you really think 

of the words you were Singing? Let us 

think for a bit how the ‘‘key’’ phrases 

of this great national hymn fit in with 

our theme of brotherhood and our les- 

son title, ‘‘Don’t Fence Me In’’. 

(Name) will give us some thoughts 

about this. 

Speaker: (You might have the words 
of ‘‘America the Beautiful’’ in large 

print on a sheet of newsprint which 

hangs in view of the audience.) You 

will note that the first half of each 

stanza of this lovely hymn speaks of 

the beauty and riches of our land, and 

expresses gratitude for our historic 

past and our rich heritage. The second 

half of each verse is a prayer that God 

continue to bless us, to guide and lead 

us with His great wisdom, that He cor 

rect our errors, and that He show us 

how to live in peace and brotherhood. - 

How pointedly it calls to mind the 

ideals and principles upon which our 

country was founded! Perhaps today, 
more than at any other time in our na- 

tion’s history, we need to have those 

ideals and principles brought to mind 
so that, like our founding fathers, we 

can say ‘‘We find these truths to be 

self-evident.’’ 

In the first verse is praise for Ameri- 

ca’s natural beauty and its abundance; 
then the prayer ‘‘God shed His grace 

on thee.’’ 

So often we boast of the greatness of 

our country and the luxuries of those 

who live in this land of abundance. It 

is natural for us to think there is no 
state like our home state, no town ever 
quite like our old home town, and our 
home school — now, say, THAT’S some 
school! The feelings of patriotism and 
public pride are all fine to a certain 
extent and in their proper significance. 
What we must never forget is that 

these things have come to us by the 

‘*grace of God’’, but that God has no 
favored nation, no favored peoples. 

‘‘God sends his rain on the just and 
the unjust,’’ we glibly say, yet how 

true! As we count our blessings, let us 

do it with humility, not pride, seeking 

to use our advantages, our country’s 
wealth and influence, to bring help and 

hope to everyone around the world. 

Let’s not fence ourselves in with pride, 

with self-esteem and importance. 

In verse two we are reminded of our 

founding fathers, their courage and 

their determination to be a free people. 

Then comes. the phrase ‘‘God mend 
thine every flaw.’’ 

How reluctant we have been to admit 

that our nation or we ourselves have. 
any flaws! Somehow we find it hard to 

admit a mistake, to say, ‘“‘I was 
wrong.’’ Yet time after time it is seen 

that our greatest growth comes from 

learning from our mistakes. ‘It is up to 

us if we let mistakes and wrongs be- 

come millstones about our necks, or 

stepping stones to something better. As 

citizens, as a part of the world family, 

it is not enough to say ‘‘My country 
tight or wrong’’, but we must add, ‘“‘If 
wrong then I[’ll do everything in my 

power to right it.’’ Then we can in sin- 

cerity sing ‘‘God mend thine every 

flaw.’’ We will tear down the fences of 

injustice, selfishness and greed, and 

prejudice. 

And we can begin our flaw-mending 

tight at home: 

If I sought just the good in you, 

And you the good in me, 

Perhaps within a day or two 

We’d find a remedy 

For all distrust — suspicion, too, 

And we’d quite friendly be — 
If I sought the good in you, 

And you the goodinme. -Anonymous 

‘‘May God thy gold refine’? comes. 
after gratitude expressed for heroes 
who through the years held our nation 
together. This ‘‘liberating strife’’ may 

have been on the battlefield, in the 
courtroom, in the halls of Congress, in 

the White House, in the town council. 

With God’s help we must sift and refine 

to know what is worth saving, what is 

worth fighting for, whatis really impor- 

tant or top priority for the best good of 

all concerned. Let us not be fenced in 

by tradition, by prestige, by red tape, 

by ‘‘saving face’’. 

The prayer parts of the hymn begin 
‘and end with the prayer ‘‘Crown thy 

good with brotherhood’’, and that is our 
prayer today. ) 
- We have all heard. of the Tower of 
Babel. It was to be the greatest tower 
in the land, a symbol of their security 

and strength as well as a monument to 
themselves, but you will remember that 

the Lord did not find the building of 
this tower good, and So, in the midst of 

their new-found wisdom and power, its 
builders found that confusion and divi- 

(Continued on page 21)
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Katharine and James Lowey, dressed in their Sunday best, were photo- 
graphed before leaving for a birthday dinner party for one of their friends. 

Warm Fi by Tess ies 

by 
Annabelle Whobrey 

The weatherman predicted ‘‘much 

colder temperatures, arriving during 

the night’’. I took his warning, opened 

the old cedar chest, and took out an 
old quilt. As I threw this across the 

foot of my bed, just in case the pre- 

diction came true, memories began to 

flood my mind. This is an old, well- 

worn quilt, made when [ was a teen- 

ager, and the many washings have 

faded it. However, these faded blocks 

hold the handiwork of friends. A fad 

hit our community, called friendship 

quilts. I passed out patterns to those I 

wanted to participate in my project. In 
each corner of the block, little colorful 
prints could be sewn together, making 
@ fan, and, in the middle of the white 

block, each person embroidered her 

name. Thus, one had a pretty quilt 
block, holding pieces of material that 

you associated with a friend, plus her 
signature, 

Slowly I looked at each block, remem- 

bering events about each name and 

associating the faded ~rints with some 
dress or apron she had worn. There 

was Lillian’s block, containing some 
grey- and pink-flowered material. How 
we had laughed over this piece of 
material, for I’d seen her wear this 

dress to school. We attended a rural 
school, and Lillian walked over a 

mile. She had become frightened at a 
snake and ran into the bushes and tore 
her dress. She had to ask the teacher 

for a safety pin to ‘‘mend” the big 
hole. I had asked if the quilt material 
had come from the piece she left hang- 
ing on the blackberry briar. Now I can 

no longer hear her ringing laughter, for 

in later years she felt she could not 

cope with the problems of life, and had 

taken her life. She had made this mor- 

bid decision in the fall when the ducks 

and geese were flying to warmer cli- 

mates for the winter. Now when I hear 

the honk of the wild geese or a flock 
of ducks fly over, I am lonely for Lil- 

lian. 

There was the block of ‘‘A.J.’’ made 

from his good wife’s bright dresses, 

but the big bold lettering was mascu- 

line handwriting. Through the week 

this kindly old gentleman was often my 

fishing companion. However, on Sunday 

he donned his blue serge suit and dark 

tie and preached at the nearby Meth- 

odist church. Childlike, I questioned 

the ever-present cigar he smoked as he 

fished. Somehow I felt that preachers 

were entirely spotless, and smoking 

sort of tarnished his character. He ex- 
plained that smoking relaxed him, and, 

while completely at ease, he often was 

inspired to think of his sermon for Sun- 
day. Too, he always spit upon his bait 

before casting it into the lake, so I 

surmised that the tobacco taste was 
really what made the big ones bite. 

The not-too-neat block, with only the 
word ‘‘Kiddo’’, means a lot! She was 
my tomboy playmate, not still long 

enough to learn to sew. Still, she took 

the time to make me a friendship block, 
making it all the more precious, be- 

cause I knew she would rather be in a 
treetop! 

When I had finished: looking at each 
block, I realized that surely half of 
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those whose namesS appear are now 

gone. Some have moved to other parts 

of the country, and contact has been 

lost. I suppose not a single name has 

become famous; not many are known 

except on a local level. But, to me, I 

would not exchange one single name 

for one of some well-known person. 

What is dearer than an ol’ fishing part- 

ner, or someone who played hopscotch 
and hung her dress tail on a briar? Who 
would want to exchange a tomboy’s 

block for that of some big shot? A tom- 

boy could stand your hair on end, dar- 

ing you to climb to the highest tree, 

but she could share your innermost 

secret, too. 

The night did turn cool, and the old 

quilt was needed, but the warmth it 

gave me from the cold could not com- 

pare with all the heart-warming memo- 

ries it brought to my heart. 

BRUSH UP ON PAINTING TIPS 

by Deleta Landphair 

Painting walls and furniture is one of 

the cheapest and easiest ways for do- 

it-yourselfers to perk up their homes. 

Here are a few tips to make the work 

go smoother. 

Before starting, apply a light film of 

baby oil to your hands. Paint spatters 

will wash off without scrubbing. 

When uSing a roller, spread on an 

area about four feet Square using up 

and down strokes, Then roll crosswise 

over the same area to hide lap marks. 

While painting overhead, slip half of 
a hollow rubber ball over the brush 

handle to catch any drips. 

When using a small, easily-tipped 

paint can, cut a hole in the side of an 

empty detergent box. Place the can in 

the opening. Not only is it secure but 

there will be room on the box to lay a 

paddle and brush. 

Pour a little leftover paint into a 

baby food jar and seal tightly. It will 

be handy to touch up the inevitable 

scratches and chips. | 

When there’s leftover paint, mark the 

level on the can so you’ll Know later 

how much remains. Then replace the 
lid tightly and remove any wet paint 

from its edge. Invert the can during 

storage. A scum will form on the top. 

When the can is turned right side up 

and opened, the scum will then be at 

the bottom. 

Paint brushes should be cleaned im- 
mediately after finishing. However it 
they are neglected, soak them in hot 

vinegar. They will become soft and 

pliant again. 
Before trying to match fabric and 

furnishings to your newly painted room, 
dip a white blotter in the paint. When 

dry, the blotter will match the paint 

exactly and be handy to tuck in your 

purse when you go Shopping.
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MINI-BUSINESSES FOR MIDWEST 

KIDS 

by 
M. B. Grenier 

Midland Empire youths are creating 

do-it-yourself jobs, savoring the profits 

and pleasure of free enterprise. 
The Reeder brothers, St. Joseph, 

Mo., both under 16 years of age, were 

casting around for ways to earn spare 

time cash, but legal restrictions pre- 

vented them from working at most jobs. 

They took notice of the many ‘‘Worms 
for Sale’’ signs around the area where 

their family took their spring fishing 

vacation, and decided this was the 

kind of down-to-earth business they 
could ‘‘dig’’. As soon as they retumed 
home, they lined up three tubs, filled 

them half full with dirt, and went worm 

hunting — in their own yard, neighbors’ 

yards,in vacant lots, along river banks. 

They were soon ready to hang out their 
Shingle and go into business. The 

brothers turned out to be top-notch ad- 

vertising geniuses as well as good 

businessmen when they devised the 

clever slogan, ‘‘Our Worms Catch 
Fish — or Die Trying!’’ The catchy 

sign proved to be just the right ‘‘bait’’ 

to catch customers, and the enterpris- 

ing brothers were kept busy the rest of 

the Summer, spading up worms and 

raking in cash. ‘‘On a rainy night we 
could find as many as 300 womms,’’ one 
of the brothers explained. ‘‘We sold 
them for 2¢ to 5¢ each, depending on 
the time of the year. The work involved 

isn’t much — catching them, feeding 

them, and cleaning out the tubs about 

once each month.’’ 
Over in Hiawatha, Kansas, night 

crawler sales also developed into big 

business for the Martindale sisters. 

The four girls, ranging in age from 10 
to 15 years, made over $250 last sum- 

mer, selling night crawlers. 

Two sophomores at the University of 

Missouri needed a way to earn money 

for their next year’s tuition. When they 

could not find the secretarial work they 

wanted, they kept in mind something 

else they could do, and set themselves 

up as house painters. They not only 

ended up with more than enough cash 
to pay the next year’s expenses, but 

also with slimmer, trimmer figures, and 

the good suntans which they wanted. 

*‘And we found out that the paint in our 
hair wasn’t really too hard to remove,’’ 

they explained, as they counted up 

their money. 

Many young men find mowing grass 

and shoveling snow reliable year-round 
ways of putting extra cash in their 

pockets. One 16-year-old St. Joseph 

boy earned enough money during sum- 
mer months to pay his winter college 

tuition each year. He had his own auto- 

mobile for transportation, and was soon 
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This lovely teenager enjoys her employment as a neighborhood baby sitter. 

able to buy his own power mower. He 

charged $4.00 to mow an average size 

lawn, more if the lawn was large, and 

found he could easily mow four lawns 

per day. Py running his ad in the city 

newspaper occasionally, he was kept 

busy all Summer. 

Boys and girls under sixteen years of 

age have found that minimum wage 

laws and other restrictions have virtu- 

ally forced them out of the job market. 

It is most encouraging to see many of 

these young entrepreneurs organizing 

their own businesses. They find they 

like the self-employed, be-your-own- 

boss route. And they get valuable ex- 

perience that will stand them in good 

stead for the rest of their lives. 

The ‘‘new’’ generation is finding that 

constructive work with the hands is 

stimulating and rewarding — in addition 

to being a satisfactory way of ‘‘mak- 
ing’’ extra cash. Entirely on their own, 

they are discovering the old truth that 

he who learns a skill, or a handicraft, 
has an exciting, creative activity that 

will keep him interested the rest of his 

life. Time never hangs heavy on his 

hands; he need never be lacking in fun 

or funds. 
Hundreds of boys and girls earn extra 

money delivering daily newspapers. 

Some years ago, Jim Glenski of St. 

Joseph was presented a check for more 
than $2000 by the carrier manager of a 

St. Joseph daily newspaper. The check 

represented money put aside by the boy 

for savings during the two years and 

seven months he worked as a news- 

paper carrier. He applied his savings 

toward his education. In addition to the 

neat bank accounts they accumulate, 

newsboys and girls learn valuable les- 
sons in dependability, reliance, buying 

and selling, meeting people. Some 

young people opt to sell and deliver 

only weekly periodicals, magazines, 

and newspapers. While the pay is less, 

they spend less time and energy. 

Many other teens and pre-teens go 

into the business of selling garden 

seeds, greeting and Christmas cards, 

cosmetics, household items. This mu- 

tual free enterprise usually costs noth- 

ing to start, and there is no risk what- 

ever. In most cases, the merchandise, 

or catalogs, are sent free of charge to 

the young salesmen. In some instances, 

the commissions run 40 to 50% of the 
selling prices. The young personis al- 

lowed to make just as much as his 

ability and persistence will allow him. 
Many young people who start ‘‘from 
scratch’’ selling garden seeds or maga- 

zine subscriptions have gone on to re- 

sponsible selling careers in the grown- 

up business world. 

If you have something already grow- 
ing on your place that you can sell, 

your money is practically all profit, 

many practical teens and ’tweens are 

discovering. The two Blair sisters, St. 

Joseph, Mo., were elated when their 

family moved to a place with 180 peony 
bushes growing. They soon had a 

‘‘blooming’’ business flourishing. The 
girls run an adin the local paper before 

Memorial Day, and have the flowers all 
picked and ready. They also place a 

large sign in their front yard — then get 

ready for their long line of customers! 

‘‘Last Memorial Day my sister and I 

earned fifty dollars,’’ explained Julie, 

‘fand this year we expect to do even 
better. But, even nicer than the money 

we make, are the nice people that we 

meet!’’ 

The family of another 12-year-old St. 
Joseph boy had almost ‘‘wall-to-wall’’ 
walnut trees growing on their place. 

When he noticed the price of nutmeats 

in the grocery store, he decided to 

cash in on what he had at home. He 

picked up the walnuts, hulled them,



KITCHEN-KLATTER MAGAZINE, FEBRUARY, 1975 

and put them into baskets. He found 

that he had no need to advertise, as 

neighbors, relatives, and friends proved 

a ready market for his products, and 

this ‘‘nutty’’ business kept him sup- 

plied with cash during the autumn 

months. On the other hand, Evelyn Hart 

soon discovered that many people 

were anxious to buy the lovely clusters 

of bittersweet growing wild on her fam- 

ily’s place. She cut the bittersweet, 

arranged it in bunches priced from 25¢ 
to $1.00, and pocketed several dollars 

of ‘‘sweet’’ cash that autumn. 
The Midwest, with its kaleidoscopic 

variety of corn, oats, wheat, and soy- 

bean fields, apple, pear, and peach or- 

chards, and wooded hillsides, offers a 

never-ending procession of part-time 

jobs to young people who enjoy the 

out-of-doors and are not afraid of hard 

work. They keep a Sharp eye out for 

ads in the newspapers asking for farm 

help, run their own ads, or go to the 

employment office and sign up for such 

work. They find that seed companies, 

farmers, and orchard owners frequently 

hire large numbers of young people all 

at one time, and provide the transporta- 

tion to the fields or orchards. Detas- 

Seling corn, picking up ears of corn 

after the picker has gone through, 

weeding fields of grain and vegetables, 

and picking Strawberries, apples, 

peaches, and pears are tne types of 

work for which young people report 

earning $25 to $100 per week. 

This tuned-in ‘‘now’’ generation who 
are making their own jobs are develop- 

ing self-reliance, a sense of responsi- 

bility, are learning to feel as if they 

are producing members of society. They 

are learning Skills that will be of value 

to them always, and often influence 

their future careers and occupations. 

And they are earning while they are 

learning. Having their own savings or 

banking accounts is an exciting part of 

growing up; it is an invaluable way to 

acquire a healthy respect for the value 

and the management of money. 

Although selling fireworks is now 

illegal, this study in perseverance 

could apply to other situations. Harvey 

Heerlein and his pal decided to go into 

the fireworks business in 1970. Harvey 

designed, built, and Stocked the stand, 

and business was soon popping. Van- 

dals turned the stand over the first 

night. Repairs were made and the stand 

set back up. The stand continued to be 

overturned each night, and the boys 

patiently set it back up and continued 

business. On the night before the 

Fourth, the stand was burned to the 

ground. Undaunted, the boys sold the 

last of their fireworks from the bed of 

Harvey’s father’s pick-up the next day. 

In spite of all the setbacks, each boy 

pocketed $100 profit that summer, plus 
all the hamburgers, ice cream and pop 

they could eat, and all the fireworks 

they shot off. 

The next summer Harvey decided to 

play it cool. He made a portable stand 

on a farm wagon and, with a tractor, 

pulled the stand to his place of busi- 

ness each day and to his home each 

night. He borrowed $100 from his bank 
account to set himself up in business. 

At the end of the fireworks Season he 

had accumulated a $350 profit, and had 
a $72 inventory to start the next sea- 

son. In 1972 he shared the work and 

profits with a brother and a Sister and 

they cleared almost $300 each. 
“It’s for the birds’’ could describe 

the ecology-conscious, business-in- 

capsule-form of. twelve-year-old Tim 

King, the summer of ’71. When it was 

learned that purple martins were one of 

nature’s ways of getting rid of mos- 

quitoes and other pesky insects, many 

Midland residents began erecting martin 

houses on their premises to lure the 

mosquito-eating birds to their yards. 

The far-seeing King boy secured a pat- 
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tern and materials, and soon had a 

martin-house business flourishing in 

his home. In addition to the satisfac- 

tion of knowing he was helping to do 

away with poisonous sprays and pow- 

ders with their dangerous Side effects, 

he was also ‘‘feathering his nest’’ with 
some extra cash. 

This ‘‘clean-minded’’ generation of 

pollution-conscious young teen-agers 

have definite ecology ‘‘vibrations’’, 
also. They are finding out that a lot of 
items, formerly discarded to pollute 

the environment, can be profitably ‘‘got- 
ten all together’’ and recycled into 

useful products that people will buy. 

‘‘My hobby of picking up all discarded 
soft drink bottles and cashing them in 

not only keeps our Streets and roads 

more litter-free, but also iS an easy 

way to ‘pick up’ an extra dollar or two 
each month,’’ one nine-year-old ex- 

plains. 

There can be adversities in any busi- 

ness, but those who keep on keeping 

on are on the road to success. 

i athadndd in the aE RT 

of the People ” 

by 
Mabel Nair Brown 

As Abraham Lincoln’s birthday draws 

near each February, my memory always 

takes me back to our visit to the Lin- 

coln Memorial in Washington, D.C., for, 

to me, it the most moving of all nation- 

al monuments. 

There are 36 columns around the 

building, one for each state in the 

Union he saved. Entering the main ro- 

tunda of the monument, one is im- 

pressed by the simplicity and can only 

stand in awe and tears before the gen- 

tle, quiet figure of the martyred presi- 

dent. The statue is carved from Geor- 

gia marble, surrounded by gleaming 

marble on which are inscribed these 

words: 

In this temple 

As in the hearts of the people 

For whom he saved the Union 

The memory of Abraham Lincoln 

Is enshrined forever 

In silence | stood there gazing upon 

those care-worn features. It was evi- 

dent that those about me fell under the 

same spell as [I when it seemed that 

his great personality was right there 

in the room — his gentleness, patience, 

LINCOLN 

wisdom, courage, vision and humility. 

Somehow the sculptor caught it all 

as he carved the marble. 

On the walls of halls around the main 

rotunda are carved the words of the 

Gettysburg Address and the Second In- 

augural. I Saw School children with 

awed faces silently reading that ad- 

dress, their lipS moving, many Seeming 

to say it from memory as they had 

learned it in history classes. Nearby 

stood a stooped, aged black woman 

who gazed at the words through tears 

and so the young man with her (per- 

haps he was her grandson) softly read 

the words aloud to her. 

In silence we walked down the steps 

to leave, pausing for one last look 

back through the open arch (there are 

no doors) for a last glimpse of the 

lonely figure, and thought of what one 

visitor had written, ‘‘HiS gaze is on 

the dome of the nation’s capitol as he 

continues his vigilance ‘that this gov- 

ernment of the people, by the people, 

for the people, shall not perish from 

the earth.’ ’’ 
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HEIRLOOMS EXCITING GIFTS 

FOR WISCONSIN DRIFTMIERS 

Dear Friends: 

Things are quiet and peaceful for a 

few hours this afternoon. The crush of 

the holidays is over and | find it a pro- 

found relief to have nothing to do. Our 

school ran a week later this year, and 

as a result Don and [| were literally 

panting to get parcels mailed. We made 

an unexpectedly early trip to Chicago 

to get Katharine. She had her reserva- 

tion into Chicago and we hada plans 

made with a friend to get her along 

with their daughter who was also com- 

ing in from Houston, but out of the blue 

came a phone call announcing that 

Katharine had a test schedule changed, 

So she was coming home a full week 

early, and on a most miserable evening, 
too. So after school we grabbed quick 

Suppers, deposited Paul at school for a 

basketball game, made arrangements 

for a friend to bring him home, and took 

off in a pea soup fog for Chicago. For- 

tunately the weather in Chicago was 

considerably better than that in Mil- 

waukee and her plane was right on 

time — although we were not. 

She arrived with no coat whatsoever 

and was pleased to see that her sister 

Adrienne had a warm winter-type gar- 

ment for her to put on before we step- 

ped out of the airport. She was filled 

to the brim with four months of things 

to share with us. We must have talked 

for four hours straight. We learned more 

about her plans two years from now, 

which included the final goal of work- 

ing in a Zoo. 

She has since made an appointment 

with Mr. George Speidel of the Milwau- 

kee County Zoo. This proved to be a 

good move on her part, because al- 

though he did not try to dissuade her 

from aiming towards a zoo job, he did 

state quite clearly from his personal 

experience that there were very few job 

openings in the Zoos across the coun- 

try — and especially a limited need for 

people with college degrees. She was 

disappointed but not deterred from 

looking into the availabilities of jobs 

in her field of interest. 

Next she went to Marquette Univer- 

sity in downtown Milwaukee and had a 

lengthy interview with the lady who is 

head of the department of research 

pharmacology. She took Katharine 

through their laboratories where they 

are conducting extensive experiments 

on rats and mice, and once again Kath- 

arine firmed up one fact in her mind. 

Whatever biological line she ends up 

in, it will not be in the experimental 

end with animals. She said it was terri- 

bly interesting but she hasn’t the heart 

to get into the line that works with 

animals with such detached abandon. 

While she was still here she was put 
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Adrienne Driftmier, Don’s and Mary 
Beth’s youngest child, is very in- 
terested in antiques, working asa 
guide in a local historic landmark 
during the summer months. 

in touch with a gentleman from a phar- 

maceutical laboratory in Chicago, and 

she has that appointment to explore. 

She intends to seek out the large oil 

companies in Houston upon her return 

to school to see what they are offering 

in the line of animal biological studies. 

She knows several girlS who are work- 

ing for the oil companies already, with 

the promise of employment when they 

graduate. The companies advise them 

along their undergraduate paths toward 

courses which will best serve their 

mutual needs. J would surely miss her 

if she decided to take a job in Hous- 

ted 
YOU CAN WORK FOR BROTHERHOOD 

In Your Own Attitudes: 

Deal with people as individual. Don’t 

generalize about groups of people. 

Have friends in all religious, racial, 

and national groups. 

Don’t blame others for your own faults 

and troubles; don’t make others scape- 

goats for the problems of society. 

When You Hear a Bigot: 
Challenge prejudiced statements quiet- 

ly with moral principles and facts. 

Insist that each person be judged as 

an individual; do not allow generaliza- 

tions to go unchallenged. 

Ask proof of prejudiced charges. 

Point out that religious principles and 
democratic ideals call for fair play for 

every person. 

In YOur Own Home; 

Give your children good example by 

talking about and acting with people as 

individuals. Children pay more atten- 

tion to actions than words. 

ton, but with the job market so tight 
and competitive, I would be delighted 

with whatever she could line up. Her 

father and I are both glad to see her 

investigating this closely, because had 

She planned her entire five remaining 

semesters at Rice with everything 

aimed at a job with a zoo, she would 

have been educated for a field that was 

practically nonexistent, and if there is 

one thing she will need when she 

graduates, it is an availability of job 

openings in her field. 

Our Christmas had an unusual over- 

tone this year, which, although the 

date is late, bears telling. [I did re- 

ceive a very sizable reply to my ine 

quiry for the spinning wheel for Adri- 

enne’s gift. However, [I had not antici- 

pated the high cost of antique spinning 

wheels but regardless, | do thank all 

the people who were kind enough to 

write me. 

The unique thread that wove through 

our gifts was the feel of heirlooms. My 

mother had a gold coin mounted and 

hung from a lovely chain for me. | had 

seen it in the box of family treasures 

in my father’s dresser for years, but 

had not realized its history. My Grand- 

mother and Grandfather Schneider in 

Columbus, Ohio, had been given a 

shower of gold coins on the occasion 

of their 50th wedding anniversary in 

1932 by the members of his church con- 

gregation at St. John’s Lutheran Church. 

Then Adrienne received a doll from 

my mother that had belonged to her sis- 

ter Blanche. This doll is 125 years 

old, and my mother lovingly stitched a 

new dress for her with pantaloons and 

complete undergarments which had 

handmade hairpin lace attached to 

them that had been made and sewed 

onto an ancient pair of pillowcases. 

This beautiful doll has a china head 

and black hair painted in a most fash- 

ionable manner. Her feet, legs, arms 

and hands are china, too. 

The final thrill for Adrienne was 

having her pink moonstone mounted as 

a ring for her hopefully full-grown 

hands. My favorite uncle and aunt, who 

had lived in [L,aGrange, Illinois, were 

rock hounds, and my uncle occupied 

himself after his retirement with lapi- 

dary work. After his death in 1969 

Adrienne was given this beautiful 
moonstone from amongst his polished 

gems. We were waiting until her hands 

were grown out of their baby plump- 

ness, and my mother determined that 

this year was the year to get it set. 

She can continue to grow in height but 

her fingers had best stay one siZe now. 

you should see our family! Adrienne 

and Katharine are one height now — 

five feet, nine inches... and Adri- 

enne is still moving up at age fourteen. 

Until next month, 

Mary Beth
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February parties are such fun that 

‘*bubbling hearts’? should be the re- 

Sult as well as the theme for a Valen- 

tine party! 

INVITATION: Cut heart shapes from 

white typing paper and write the invi- 

tation in red ink. Roll each one tightly 

and slip inside a red balloon. On ar 

other hearteshaped paper write the di- 

rections: Blow this bubble big and 

fine. When it pops you’ll find out — 

It’s party time! Slip directions and the 

balloon invitation into an envelope to 

mail. 

DECORATIONS: USe inflated red and 

white balloons and red paper hearts 

lavishly — suspend from streamers, 

from light fixtures, pin them to drapes, 

tie to arms of chairs, fasten to lamp 

shades. Inflate several balloons to use 

as a door swag, having red ribbon 

Streamers to which the hearts are ate 

tached. 

Add to the fun by using felt-tipped 
markers to write candy-heart type mot- 

toes on the inflated balloons. 

On some of the paper hearts draw 

‘smiling faces’’, on others print hue 

morous mottoes. 

ENTERTAINMENT: Open the party 
with a Love Song Sing-Along as the 

guests are arriving. AS soon as the 

first few arrive begin singing love 

songs, old and new. Perhaps you can 

ask a friend in advance to be the song 

leader while you are busy greeting 

guests. 

Choosing Partners [ce Breaker: AS 
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each man arrives he is handed a small 

ball of string and two heart-shaped 

lollipops. He is told to walk about the 

house and quietly tie the lollipops to 

some object (chair leg, magazine rack, 

arm of rocker, etc.), and then continue 

to wander all about the room, unrolling 

the string as he walks. He can do this 

as he joins in the informal sing-along 

suggested above. AS more and more of 

the male guests are walking about 

their strings will become criss-crossed 

and entwined. When a guest’s String is 

all unwound, he hands the end of the 

String to the hostess. When she has 

the ends of all the strings, she then 

hands a String to each girl, who then 

follows her string (unwinding and Sort- 

ing it out from the twisted strings) 

until she finds the lollipops at the end. 

She stands there until the man who 

tied them there comes to claim her as 

his partner. Then they may untie and 

enjoy their prize. These couples are 

partners for various games throughout 

the evening. (Note: If two adjoining 

rooms, perhaps even an upstairs room, 

can be included in the area where the 

men may walk to unwind their string, it 

will be the more fun.) 

Hearty Blow; Two couples at a time 

will compete in this. The couples 

stand on the starting line at one end of 

the room. Before each couple, on the 

floor, are placed three inflated bal- 

loons. Each player is given a large 

construction paper heart to use as a 

fan. At the leader’s signal, the couples 
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try to fan their balloons to a goal line 

at the opposite end of the room and 

back to the starting line. The couple 

who gets all three balloons back to the 

starting line first wins the prize, a bag 

of candy kisses. Several pairs of cou- 

ples can try their hand at this before 

going on to the next game. 

Cupid’s Examination; Each guest is 

given a Sheet of paper on which these 

questions are written, with spaces for 

answers. (Or the leader may read the 

question, then allow time for players 

to write the answers before reading 

next question.) 1. Describe your ideal 

man (or woman). 2. List ten symptoms 

of love. 3. Who is Cupid’s worst en- 

emy? 4. Write your advice to the love- 

lorn in 25 words or less. 5. Write a 10- 

word telegram proposal. 6. What is the 

most admirable trait in a husband (or 

wife)? 

Have the guests read their answers. 

A prize might be awarded the one who 

has written the funniest answers. 

Poetical Romance; Provide each cous 

ple with paper and pencil. Allow ten 

minutes for each couple to write a ro- 

mantic Valentine poem. 

Heart Bubbling: Hand to each couple 

a large handful of candy motto hearts. 

The prize goes to the couple who can 

make the most complete sentence, 

uSing the words on their hearts. Prizes 

might go, too, to the one with cleverest 

sentence, the funniest, the longest, etc. 

Musical Stars: Have Someone at the 

piano (or a record player could be 

used) play a familiar love song as each 

couple, in turn, pantomimes the words, 

adding gestures and facial expressions 

— without uttering a sound, of course. 

Prizes are awarded according to the 

applause a couple receives. Different 

love songs might be used for different 

couples; or how about letting each 

couple choose ‘‘their song’’ from some 

of your records? 

REFRESHMENT TIPS: Make popcorn 
ball hearts by tinting the symp with 

red food coloring and molding individ- 

ual hearts in individual heart salad 

molds which have been well buttered. 

For ‘‘Valentine Sodas’’ pour ginger 

ale over Strawberry ice cream served 

in tall glasses. Top each with a fluff 

of whipped cream and a whole frozen 

strawberry, or a teaspoonful of straw- 

berry preserves, 

For ‘‘Double Heart’’ cookies, use 

your favorite sugar cooky dough. Cut 

an equal number of hearts from the 

dough in two sizes. After they are 

baked, ice the smaller hearts in pink 

icing; then ice the bottom of the cooky 

and place the pink heart on top of the 

larger cooky. Use white icing and a 

cake decorator to write a Valentine 

motto on each small pink cooky. 

Ke VA WA 
Ty vale 7)
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ALISON DRIFTMIER WALSTAD 
IS PREPARING FOR AN 
INTERESTING CAREER 

Dear Friends: 

I hope all of you are enjoying winter- 

time aS much as we are this year. Usu- 

ally by the time January and February 

come around [ have a case of the mid- 

winter blahs. Having never been a cold 

weather fan in the past, I got shivers 

just thinking about spending these two 

months in Colorado — cold upon cold, 

Snow upon more snow! Anyone admit- 

ting to a dislike of winter in Colorado, 

a state which depends on skiing for 

revenue, had better be prepared to be 

branded a traitor! So why should [| be 

enjoying this particular January? One 

of the reasons is that we haven’t seen 

a fierce display of weather, wind, snow 

and sun in almost two years. In fact, at 

this time last year, we were in southern 

Texas camping, complaining that our 

sleeping bags were too warm. In Beau- 

mont it failed to even get down to 

freezing. 

Another reason it Seems cheerful out, 

is that J am sitting by an antique wood- 

burning heater in our little farmhouse 

looking out over acres and acres of 

volunteer wheat draped in white. We 

were fortunate when moving in that we 

were able to find a house to rent that 

we really adore. It was a deserted and 

vacant place — not much to look at. It 

appeared much like the many abandoned 

houses in the Midwest, a rather sad 

end [ think, for the work and dreams 

that went into building a farm fifty 

years ago. 

The construction was still sound and 

we set to work fixing and painting and 

putting in windows where they had 

been broken out. To see it now, one 

would scarcely recognize it! Mike and 

I, and especially the dogs, love the 

penetrating warmth of fireplaces and 

wood stoves, so we looked around the 

area for a cast iron heater. Believe me, 

this is a scarce item around here! So 

many people have recreational cabins 

in the mountains that they are really in 

demand. After searching and searching 

we finally found one we really liked at 

a garage sale. And lo and behold, 

after talking to the delightful lady 

having the sale, we learned she was 

born and raised in Shenandoah! She re- 

membered using these old heaters in 

the severe winters in Jowa, and She ex- 

plained how to adjust the dampers and 

air intake for us, thus eliminating a 

smoke-filled house from trial and error 

experimentation. 3 
Our place sits on about thirty acres 

with a few small out buildings and an 

almost usable fence. Hopefully, we 

plan on having a huge garden next 

Spring. I Say hopefully because our 

acreage is up for sale, for subdivision 
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Alison is a daughter of Wayne and 
Abigail Driftmier. When she and 
her husband, Mike Walstad, moved 
to Denver, where Mike was to be 
employed, she decided to go back 
to school, selecting an interesting 
field of study. 

building. We really doubt we’ll have to 

move in the near future, with finances 

being so tight. We’re located on the 

very edge of Denver, and occasionally 

coyotes come daringly close to the 

house. But as Denver creeps and 

crawls eastward, and as houses are 

built further and further out, the living 

space for animals Such as these grows 

smaller and smaller. I suppose once, a 

long time ago, there were antelope in 

our area. Those days are long gone 

now, and perhaps ten years from now, 

with a huge shopping mall sitting where 

our farmhouse stood, we will be able to 

tell of days when you could hear coy- 

otes wail during a lonely winter’s 

night. 

The third reason for my benevolent 

THE BOOMERANG 

When a bit of sunshine hits ye, after 

passing of a cloud, 

When a bit of laughter gets ye, and 

ye’re Spine is feeling proud, 

Don’t forget to up and fling it ata 

soul that’s feeling blue 

For the minute that ye sling it, it’s a 
boomerang for you. 

—Captain Jack Crawford 

A HAPPY HOME RECIPE 

4 cups of love 

2 cups of loyalty 

3 cups of forgiveness 

1 cup of friendship 

5 spoons of hope 

2 spoons of tenderness 

4 quarts of faith 

1 barrel of laughter 

Take love and loyalty; mix it thor- 

oughly with faith. Blend it with tender- 

ness, kindness and understanding. Add 

friendship and hope. Sprinkle abun- 

dantly with laughter. Bake it with sun- 

Shine. Serve daily with generous help- 

ings. -«~ , 

attitude toward this Colorado winter is 

that I am a Student at the Bel-Rea In- 

stitute of Animal Technology here in 

Denver, studying to be a veterinary 

assistant. [t is a program that runs one 

and a half years in length, including 

fifteen months of classroom study and 

three months as an intern in a veteri- 

nary hospital. With a national shortage 

of veterinarians and increased numbers 

of animals, both on the farm and as 

pets, there is becoming a greater need 

for trained technicians to assist the 

veterinarian with his duties. Nowadays, 

veterinarians are able to take advan- 

tage of new equipment for laboratory 

procedures, and new techniques for sur- 

gery being developed in modern medi- 

cine. 

The old stereotype of a _ tobacco- 

chewing ‘‘horse doctor’’ is long gone. 

I enjoy taking friends and relatives 

through a tour of the facilities, be- 

cause they are usually amazed at the 

modern medical equipment at the vet- 

erinarian’s disposal. There are several 

X-ray rooms and laboratories, and ex- 

cellent surgery facilities, as well as 

an area for patients recovering from 

Surgery and those requiring intensive 

care. In fact, were one not to hear the 

ever-present sound of barking and 

meowing, one would think he was pres- 

ent at any human hospital. Many medi- 

cal techniques now routine in human 

medicine were perfected under veteri- 

nary Supervision with animals. 

The majority of work done at our 

school is with small animals — mostly 

dogs and cats— but we do have classes 

dealing with large animals also. There 

is a farm run in connection with our 

program, and [ can hardly wait until [| 

can spend much of my day out there! 

Horses have always been my passion, 

and it is with this phase of veterinary 

medicine that I am most enthralled. 

I think perhaps the hardest part of my 

training has been to toughen up my 

heart. There are So many ‘‘wayfaring 

strangers’’ coming daily into the clinic, 

and my heart goes out to each one. 

Mike told me when | Started I was not 

to bring home every orphan [ saw. Be- 

lieve me, it’s been difficult to say no 

to each one’s pleading eyes. Jt has be- 

come more and more apparent to me the 

necessity of educating the general pub 

lic with regards to the necessity of 

good breeding practices. There are so 

many unwanted puppies and kittens al- 

ready that it is a shame not more is 

being done in this area to prevent un- 

wanted litters. 

I can see that my space has just 

about run out. [I would like to share 

more of my experiences at school with 

each of you, but it will have to wait 

until a later time. Until then, 

Sincerely, 
Alison
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LIFE 1S MADE UP OF SIMPLE 

JOYS 

by 
Mollie Dowdle 

All the headlines in the daily papers 

scream of things which aren’t condu- 

cive to a healthy, happy state of mind. 

And people talk... 

Maybe my blissful state is all wrong, 

but I’m not too concerned about condi- 

tions. If I could help, I would; but I 

would be one small voice crying in the 

wilderness. I’ve lived through perilous 

times before and made out, So I’m not 

going into panic now. 

Just a week ago, we stopped at a 

service station for gas, and an old 

hearse (yes, hearse!) full of kids drove 

up. Long hair, bushy faces, but all 

Smiling. There were so many of them 

that the vehicle was bursting at the 

seams. 

I got out of the car, walked over, and 

said, ‘‘Gee, I like you kids.’’ 

Two girls got out, put their arms 

around my shoulders and said, ‘‘And 

we sure like people like you.’’ 

It made for a ray of Sunshine that 

lasted all day, and at So little effort on 

my part. A simple joy. 

It isn’t hard for me to sit back and 

watch the world go by with its hectic 

craving for pleasure, fun, money, pres- 

tige, power and gratification of self, 

because I have four dozen red gerani- 

ums Still in bloom. 

These things are simple joys, and I 

don’t ask for any more. 

There are satisfactions in doing such 

small things that don’t cost money or 

take up much of my time. 

Last week | baked an apple pie and a 
cake for a sixteen-year-old boy who is 

in trouble and I’m sure it made him 

feel he would be given another chance. 

I can’t do big things any more. Come 

to think of it, I never did; and usually, 

or at least some times, I put my foot in 

my mouth doing just that. It’s just the 

way the world goes at the present 

time, and I can’t keep up with that 

either. But I persistently keep on try- 

ing, because in my book one never 

gives up on anything. 

My sister, Phil, was here a couple of — 

days ago, and I loved the little story 

She told me with tears: 

She has the mail route to Guemes Is- 

land from Anacortes every Saturday. On 

her run last week, she was retuming to 

the post office with the outgoing mail. 

On a city street close to town, she 

passed a young girl in a wheelchair, 

minus both legs and all alone, pro- 

pelling herself. She was nothing but 

Smiles. 

With her work accomplished, Phil 

started for home. At the busy intersec- 

tion going to the Victoria ferry, was 
the same girl traveling in her wheel- 

chair with the green light, but now 

with a baby hugged to her heart. 

I wonder — would I have been so 

brave? 

We see Simple joys wearing so many 

faces. A few days ago, I brought home 
from my cabin the last quilt my mother 

ever made. The small squares are 

made of woolen material and each one 

is feather-stitched in red yarn. The 

blocks are tied to the batting and back 

material with the same thread. I didn’t 

put it away; I laid it over a chair in 

the breakfast nook. 

' Nothing of good is forever lost, and 

it brings to mind the work-worn hands 

that made that quilt so carefully. A 

Simple joy framed in red yarn. 

My dog, Ribbon, is fifteen years old 

now, and age tells on both dogs and 

humans. She’s partially deaf and moves 

very Slowly. Her eyesight is dim, but 

her sense of smell is keen. Between 

the two of us, she manages to curl up 

in a big chair in the kitchen. I lay my 

face against hers, and her little short 

tail wiggles and wags in response. 

I’ve sacrificed a lot of things in the 

past so Ribbon could have the best, 

but she’s lain at the foot of my bed 

when I’ve been sick, licking the tears 

from my face many times over. It hasn’t 

really mattered that I’ve seen winter 

approaching when I’d be shod in tennis 

shoes because of trying to pay off a 

veterinary bill for Ribbon. You see, 

she was much more than a simple joy. 

Ribbon has been an abundant joy! 
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In the faintest of whispers, I have a 

confession to make. Lady is tne new- 

est addition to my family. Eight months 

old, a beautiful Weimaramer pup that 

has the wheels going in the same vi- 

cious circle that I experienced with 

Ribbon. An operation (my idea), worm 

pills, vitamins, infection (cost $16.50), 

three horses already consumed, a dog 

inmy bed... 

Simple joys that perhaps prevented 

our going to the World’s Fair in Spo- 

kane. I never gave it a second thought 

that I had been denied anything. Fairs 

are transient. My dogs are neverending 

joys. 

The list would be endless if I tried 

to enumerate all the things that give 

us happiness and joy around here. 

The car is paid for and has only 

32,000 miles on it. We have two apple 

boxes of potatoes dug from the garden, 

and almost 100-pound sack of dog food. 

There’s new linoleum on the back 

porch, kitchen and bathroom, and it’s 

paid for, too. 

And there’s precious, eleven-month- 

old Jessica Lynn next door that we can 

bring over any time we feel like keep- 

ing her chased down. She loves my 

Stairs, bathroom scales, the red pea- 

cock on the coffee table, and the box 

of stuff on the back porch. [ can’t 

classify Jessica as a Simple anything, 

because she’s too dear, complicated 

and unexplainable. So, we’ll call her 

‘‘untold Joy.’’ 
I couldn’t feel as I do about all these 

things if I planned one hour or one day 

ahead of right now. For me, it has to 

be moment by moment, I don’t know 

who holds tomorrow. 

So life, to me, is made up of simple 

joys. 

So long as there are homes to which 

men turn at close of day, 

So long as there are homes where chil- 

dren are, where women stay, » 

If love and loyalty and faith be found 

across these sills, . 

A stricken nation can recover from its 

gravest ills. —Anonymous 

$2.50 per year, 12 issues 

Kitchen-Klatter Magazine 

makes a lovely Valentine gift. 

(lowa residents, please add Sales Tax.) 

KITCHEN-KLATTER, Shenandoah, la. 51601 - 

$3.00, foreign countries 
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Tested 

by the 
Kitchen - Klatter 

Family 

CHERRY-CHOCOLATE CAKE 

1 1-lb., 2.5-0z. chocolate cake mix 
1/4 tsp. soda 

2 eggs 
1/3 cup boiling water 
1 tsp. Kitchen-Klatter cherry 

flavoring 

1 #303 size can cherry pie filling 
Combine cake mix, soda, eggs, boil- 

ing water and flavoring in mixing bowl. 
Beat with mixer until light and fluffy — 

about 2 minutes. Fold in cherry pie 
filling. Grease and flour a 9- by 13- 

inch pan, or two 8-inch square pans. 
Pour batter into pan (or pans) and bake 

at 350 degrees until done, 30 to 45 
minutes, depending on the size of the 

pan. 

This is a great cake, both flavor 

wise and in keeping qualities. It even 

improves in flavor when it stands a 

day or two. Cherry frosting may be 

used on top, or a bit of whipped cream. 

—Evelyn 

ELEGANT MEATBALLS 

1 lb. ground beef 

1/3 cup fine dry bread crumbs 
1/3 cup milk 
1 egg, beaten 

1 1/2 tsp. instant minced onion 
1 tsp. dried parsley flakes 

1/2 tsp. Worcestershire sauce 
1/2 tsp. seasoned salt 
1/4 tsp. pepper 

1/4 tsp. thyme 

2 Thls. oil 

1 10'%4-0Z. can cream of mushroom 

soup 

1/2 cup water 
1 8-0Z. pkg. cream cheese, cubed 

Combine beef, crumbs, milk, egg, 

onion, parsley, Worcestershire sauce, 

Salt, pepper and thyme; mix thoroughly 

and shape into 20 meatballs. 

Place oil in skillet and heat; add 

meatballs and brown on all sides; 

cover, reduce heat and cook 15 minutes. 

Remove meatballs, reduce heat to 

Simmer and spoon off drippings. Com- 

bine soup, water and cream cheese in 

Skillet, stirring until cheese melts. 

Return meatballs to sauce and heat 

to serving temperature. Serve over hot 

cooked rice or noodles. — Abigail 
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SWEETBREART SALAD 

3 Tbls. sugar 

1 cup crushed pineapple, undrained 

1 envelope unflavored gelatin 

2 Tbls. cold water 

1 Tbls. lemon juice 

1 Tbls. maraschino cherry juice 

1 8-oz. pkg. cream cheese 

10 to 12 marschino cherries, quar- 

tered ~ 

1/2 cup whipping cream, whipped 

(or whipped topping) 

1/2 tsp. Kitchen-Klatter cherry 
flavoring 

Stir sugar and pineapple together. 

Heat, stirring until sugar is dissolved. 

Combine gelatin and cold water. When 

dissolved, stir into hot pineapple mix- 

ture. Add fruit juices and cool until 

syrupy. Soften cream cheese to room 

temperature. Mash with fork. Gradually 
stir in pineapple mixture and chopped 

cherries. Fold in whipped cream or 

whipped topping and flavoring. Pour 

into salad mold or pretty serving dish. 

Refrigerate until firm. Add red food 

coloring if tint is not as dark as de- 

sired. —Evelyn 

GOLDEN HOMINY CASSEROLE 

2 1-lb. cans yellow hominy, drained 

1 1/2 cups canned tomatoes 
1 egg, beaten © 

4 Tbls. butter 

1 cup bread crumbs 

1/2 cup grated cheese 
Salt and pepper to taste 

Combine the hominy, tomatoes and 

egg. Melt the butter in a saucepan. Add 

the bread crumbs and stir until well 

mixed. Add half the bread crumbs to 

the hominy mixture, stir in the cheese 

and season to taste with salt and pep- 

per. Pour into a greased casserole and 

cover with remaining bread crumbs. 

Bake in a 350-degree oven about 30 
minutes, or until the mixture thickens 

and the bread crumbs on top have 

browned. —Dorothy 

WHOLE WHEAT PANCAKES 

3 cups whole milk, heated 

4 Tbls. salad oil 
2 Tbls. molasses 

2 cups whole wheat flour 
1 cup raw wheat germ 
1 cup powdered milk 
6 tsp. yeast 

2 tsp. salt 
4 eggs 

Combine whole milk, oil and mo- 
lasses and heat to scalding. In a bowl 
combine flour, wheat germ, powdered 

milk, yeast and salt. Beat eggs and 

combine this with scalded milk when 

it is cooled. Then pour milk and egg 

mixture into flour mixture and allow to 

rest and rise for 30 minutes. 
If you prefer to make this the night 

before cut the yeast to one tablespoon. 

—Mary Beth 

CHERRY CRUNCH 

30 graham cracker squares, rolled fine 

3/4 cup sugar 
1 tsp. cinnamon 

1/2 cup melted butter 

Combine the above ingredients. Save 

out about 1/4 of this for topping. Pat 
the rest around side and bottom of 9- 
by 12-inch baking dish. 

1 quart cherries, home-canned or 

equivalent of cans 

1 1/2 cups sugar 
5 Tbls. cornstarch 

3 or 4 drops Kitchen-Klatter almond 

flavoring 

Combine cherries, Sugar and corn- 

starch. Cook stirring constantly until 

thick. Remove from fire and add flavor- 

ing. Pour over crumb crust. 

5 egg whites 

1 cup sugar 

1/4 tsp. cream of tartar 
Beat the egg whites until stiff. Slow- 

ly add the sugar and cream of tartar. 

Beat like meringue. Pile over cherries 

being sure to get to the edges. Sprin- 

kle with remaining crumbs. Bake in 

275-degree oven for 35 minutes. 

Canned cherry pie filling may be sub- 

stituted for the cherries. —Margery 

QUICK GREEN BEAN CASSEROLE 

2 1-lb. cans green beans, drained 

1 7-oz. pkg. frozen French-fried 

onion rings 

2 1042-o0z. cans cream of chicken 
soup 

1/2 cup milk 
1/2 cup cornflake crumbs 
2 Tbls. melted butter 

1/2 cup grated cheese 

Alternate layers of beans and onion 

~ rings in a buttered casserole. Heat the 

soup and mix with the milk. Pour over 

the casserole. Combine the crumbs, 

melted butter and grated cheese and 

sprinkle over all. Bake approximately 

25 minutes in a 350-degree oven. This 

is really delicious. —Dorothy 

CHERRY PORK CHOPS 

4 thick loin chops, cut 3/4 to 1 inch 
thick 

2 Tbls. shortening or meat drippings 

1 tsp. salt 

Dash pepper 

1 1-lb. can tart red cherries 

1 Tbls. cornstarch 

1/3 cup brown sugar 

Brown chops in Shortening or drip- 

pings. Pour off drippings, season with 

salt and pepper. Drain cherries, re- 

serving juice. Add enough water to 

cherry juice to make 1 cup of liquid. 

Combine cornstarch and sugar. Add 

Cherry juice, cook, stirring constantly 

until thickened and clear. Add cherries 

to sauce. Pour over pork chops. Cover 

tightly and simmer 45 minutes. 

—Margery
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CHOCOLATE CAKE PUDDING 

1 oz. Square Semis weet chocolate 

2 Tbls. butter 

1 cup cake flour (sifted once before 

measuring) 

3/4 cup sugar 
2 tsp. baking powder 

-1/4 tsp. salt 

1/2 cup sweet milk 

2 eggs, well beaten 

1 cup chopped nuts 

1 tsp. Kitchen-Klatter vanilla 

flavoring 

1 tsp. Kitchen-Klatter black walnut 

flavoring 

Preheat oven to 350 degrees. While 

oven is heating melt together in a 

small pan the chocolate and butter and 

allow it to cool. 

Sift together the flour, sugar, baking 

powder and salt. Add to it the milk, 

cooled chocolate-butter, eggs, nuts 

and flavorings. Mix together and beat 

well. Pour into a greased and floured 
8-inch square baking pan. Sprinkle over 

the top the following: 

1 cup brown sugar 

1/4 cup cocoa 

1/4 tsp. salt 
Over all pour: 

1 3/4 cups boiling water 
Using a spatula swirl it through the 

batter to moisten the brown sugar mix- 

ture. Bake one hour. Chocolate custard 

forms in bottom. and cake on top. Serve 

warm or cold with whipped cream. 

—Betty and Lucile 

CHERRY WHIRL 
(A Blender Recipe) 

2 envelopes unflavored gelatin 

1/4 cup maraschino cherry juice 
1/4 cup cold pineapple juice 
1/2 cup hot pineapple juice 
1/2 cup maraschino cherries, drained 
1/2 of lemon, peeled and sliced 
1/3 cup sugar 
1/2 cup light cream 
1/4 tsp. Kitchen-Klatter pineapple 

flavoring 

2 cups crushed ice 

In blender combine gelatin, cherry 

juice and cold pineapple juice. When 

dissolved, add boiling pineapple juice. 

Cover and blend at low speed until 

gelatin is liquified. Remove cover and 
add remaining ingredients. Process on 

medium speed until ice is liquified and 

mixture begins to thicken. Immediately, 

pour into salad mold or into individual 

serving dishes. Individual servings 

may be chilled just a short time before 

serving. A larger mold should be refrig- 

erated about 2 hours before turning out. 

Top with whipped cream or whipped 

topping and a cherry. 

Half-and-half may be used for the 

light cream, reconstituted powdered 

cream may be used in this recipe, or 

evaporated milk. .—Evelyn 

GLAZED FRUIT SALAD 

1 1-lb., 4-oz. can pineapple chunks 

1 1-lb., 13-02. can fruit cocktail 

2 11-0Z. cans mandarin oranges 

7-8 bananas, peeled and sliced 

2 Tbls. lemon juice 

1/2 tsp. Kitchen-Klatter banana 
flavoring 

1/2 tsp. Kitchen-Klatter pineapple 
flavoring 

1 1-lb., 6-oz. Can apricot pie 

filling 

Drain the canned fruits thoroughly. 

Mix all the ingredients together and 

chill several hours, or overnight. Makes 

12 servings. Good to omit bananas 

when mixing to let set overnight and 

add bananas just before Serving. 

—Ester Mae Cox 

SOUR CREAM POUND CAKE 

2 1/4 cups unsifted all-purpose flour 

2 cups sugar 
1/2 tsp. salt 
1/2 tsp. soda 
1 1/2 tsp. Kitchen-Klatter vanilla 

flavoring 
1 cup butter or margarine, softened 
8 oz. Sour cream 

3 large or 4 medium-sized eggs 
Grease and flour a bundt cake pan 

well and set aside. 

Place all ingredients in a large bowl. 
Mix, then beat on medium speed for 3 

or 4 minutes. Pour batter into the pre- 
pared bundt pan and bake at 325 de- 
grees for 60 or 70 minutes, or until it 

tests done. Cool upright in pan for 15 

minutes then turn out onto plate to 

finish cooling. 

This cake is very simple to make but 

is of excellent quality and freezes 

beautifully. —Mae Driftmier 

POTATO CHILI 

2 lbs. ground beef 

1 large onion, chopped 
1 #303 can kidney beans 

2 cups tomatoes, fresh or canned 

1 #2 can tomato juice 

1 pkg. chili seasoning (or chili pow- 
der to taste) 

3 large potatoes, cubed 

Salt to taste 

Brown beef and onion in large ket- 

tle. Add remaining ingredients and 

Simmer until done — at least one hour. 

Simmering longer improves the flavor. 

The cooking time may be lessened by 

preparing in a pressure pan. Cook at 10 

lbs. pressure for 20 minutes. 

The cooking time may be lengthened 

by cooking in one of the slow-cooking 

pots, When all ingredients are com* 

bined, cover and cook slowly for sev- 

eral hours, according to the directions 

which came with your pot. 

Tomatoes may be substituted for the 

tomato juice, just be sure enough are 

added to give the liquid needed. 

water. 
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PENNSYLVANIA DUTCH RAISIN PIE 

1 cup raisins 

1 1/2 cups sugar 

1/4 cup flour 
1/4 tsp. salt 

2 cups water 

1 egg, beaten 
1 tsp. Kitchen-Klatter lemon 

flavoring 

3 Tbls. lemon juice 

Pastry for a 2-crust pie 

Rinse the raisins and set aside. In 

the top of the double boiler mix to- 

gether the sugar, flour and salt. Gradu- 

ally add the water, stirring constantly; 

then stir in the raisins. Put the pan 

over direct heat and cook until it boils, 
stirring all the time. After it boils cook 
about one minute longer and then re- 

move from heat. Pour a little of the hot 

mixture into the beaten egg; then com- 

bine with the raisin mixture in the 

double boiler. Set over simmering water 

and cook about five minutes, stirring 

constantly. Remove from the fire and 

add the lemon flavoring and lemon 

juice. Pour into a 9-inch pastry-lined 

pie pan. Cover with narrow strips of 

pastry, crisscrossed. Bake at 450 de- 

grees for 10 minutes. Reduce heat to 
350 and bake about 20 minutes longer. 

— Dorothy 

CRACKED WHEAT BREAD 

3 cups cracked wheat 
3 cups warm water 

1 pkg. yeast 
1/2 cup lukewarm water 
1 tsp. sugar 

1 This. salt 

3 Tbls. molasses 

3 Tbls. honey 
1/4 cup salad oil 
1 tsp. Kitchen-Klatter butter 

flavoring 

4 to 5 cups white flour 

Combine cracked wheat and warm 

Let set overnight. Combine 

yeast, lukewarm. water and sugar. When 

mixture is frothy and yeast is dis- 

Solved, stir into cracked wheat mix- 

ture. Add salt, molasses, honey, oil 

and butter flavoring. Mix well. Stir in 

enough white flour to make a soft 

dough. Turn out on floured breadboard. 

Knead, adding more flour if needed, 
until smooth and elastic. Knead about 

10 minutes in all. Let rise, covered, in 
greased bowl until double in bulk. 

Punch down. Knead a few times and 

cut into 3 portions. Pat each portion 
into loaf shape and place in well- 
greased loaf pan. Let rise, covered, 

until double in bulk. Bake at 375 de- 
grees for about 1 hour, or until the 
bread sounds hollow when thumped. 

Turn out on cooling rack. 

This is a great bread. It has a deli- 

cious flavor and an excellent texture. 
It freezes well, is delicious hot or 
cold and makes fine toast. —Evelyn
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Good Old 

February 
Cold. Gloom. No flowers. No gar- 

den. Spring seems a long way 

away. And nothing seems much 

fun. 

Now that’s not exactly true. 

‘Cooking’s fun. Look how every 

face in the house brightens when 

the oven door opens and those 

heavenly aromas roll out. Look at 

Pop’s ecstatic expression when 

he lifts the saucepan’s lid and 

sniffs the steam. 

Let’s sit down and thumb through 

some recipes. And, using a little 

imagination, plan to improve them 

with Kitchen-Klatter Flavorings. 

These magic liquids, with their 

delightful aromas and lifelike 
taste, add so much to anything 

you’re thinking of cooking. A little 

goes a long way, too, and they 

never bake or steam out. There 

are sixteen: 

Almond Banana 

Black Walnut Blueberry 

Burnt Sugar Butter 

Cherry Coconut 

Lemon Maple 

Mint Orange 

Pineapple Raspberry 

Strawberry Vanilla 

KITCHEN-KLATTER 
FLAVORINGS 

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

them at your 
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CHEESBURGER CASSEROLE 

6 ounces wide noodles 

1 lb. ground beef 

1/4 cup chopped onion 

1/2 tsp. salt 
Dash of pepper 

2 4-0z. cans tomato sauce 

1 4-0z. can (2/3 cup) chopped 

mushrooms, undrained 

1 8-0z. pkg. (8 Slices) sliced sharp 

process American cheese 

Cook noodles according to package 

directions; drain. In large skillet brown 

beef and onion. Stir in salt, pepper, 

cooked noodles, tomato sauce, un- 

drained mushrooms, and 4 slices of the 

chec 3e, cut up. Turn into 9- by 13-inch 

baking dish. Bake, uncovered, at 350 

degrees for 35 minutes. Arrange re- 

maining 4 slices cheese over top; re- 

turn to oven until cheese melts. Serves 

6 to 8. —Margery 

ALMOND BARS 
(An Unbaked Cooky) 

1 lb. white almond bark 

1 cup chunky peanut butter 

4 cups Rice Krispie cereal 

1 cup salted peanuts 

1 tsp. Kitchen-Klatter almond 

flavoring 

Place almond bark in top of double 

boiler. If slab type bark is used, cut 

into chunks. White almond chips do not 

_ need to be cut, of course. Place over 
hot water and melt slowly over low 
heat until bark is melted. Stir in pea- 

nut butter. Remove from heat. Add re- 

maining ingredients. Press into butter- 

ed 9- by 13-inch pan. Cool until firm. 

Cut into bars. 

Chocolate chips may also be added if 

desired for variety. This is almost a 

candy; cut in small squares it makes a- 
delightful addition to a cooky tray. 

—Evelyn 

SAUSAGE CASSEROLE 

1 3/4 cups wild rice (or 1 cup long- 
grain white and 3/4 cup wild) 

1 lb. lean pork Sausage 

1 8-oZ. Can mushrooms 

1 onion, chopped 

4 Tbls. flour 

1/2 cup half-and-half 

2 1/2 cups chicken broth 
1/8 tsp. thyme 

1/4 tsp. oregano 

1/8 tsp. marjoram 
11/2 tsp. salt 
1/2 cup slivered almonds 
Cook rice according to package di- 

rections. Fry sausage until browned. 

Drain off excess fat. Add onions and 

saute until lightly yellow. Mix in flour 

and stir in half-and-half and broth. 

Cook about five minutes until slightly 

thickened. Add seasonings. Mix in rice, 

mushrooms and almonds. Bake in large 

buttered casserole or two Smaller, 350 

degrees, for about 45 minutes.—Margery 

CARROTS WITH ORANGE SAUCE 

8 or 10 fresh carrots, sliced 

1/2 cup orange juice 

1/4 cup sugar 

2 Tbls. flour 

il tsp. Kitchen-Klatter orange 

flavoring 

2 tsp. salt 

2 Tbls. butter or margarine 

Cover and cook the carrots in boiling 

salted water until tender, then drain. 

Combine orange juice, sugar, flour, 

orange flavoring and salt. Add butter 

or margarine. Cook, stirring constantly 

for five minutes. Pour the Sauce over 

the carrots and serve hot. Makes four 

servings. —Margery 

CRISPY OVEN CHICKEN 

Chicken, cut up as for frying 

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

flavoring 

2 cups crushed potato chips 

1/4 tsp. garlic salt 

Dash of pepper 

Cut up chicken as for frying and dip 

in melted butter or margarine and but- 

ter flavoring that have been mixed to- 

gether. Roll in mixture of crushed 

chips, salt and pepper. Place pieces 

with skin side up, not touching in 

greased large shallow baking pan.. 

Sprinkle with remaining crumbs and 

butter or margarine. Bake at 375 de- 

grees for about one hour or until done. 

Do not turn. Variations include using 

crushed cornflakes, crushed crisp rice 

cereal, and adding Parmesan cheese. 

—FEster Mae Cox 

FUNNEL CAKE 

1. egg. 
2/3 cup milk 

1 1/3 cups flour 
2 Tbls. sugar 

1/4 tsp. salt 
3/4 tsp. baking powder 
1 tsp. soda 

1/2 tsp. Kitchen-Klatter butter 
flavoring 

Combine all ingredients in a bowl. 

Beat until smooth. (This might also be 

mixed in a blender.) Pour part of batter 

into clean funnel with about a 5/8 inch 

opening, holding finger over bottom of 

funnel. Drop batter into hot, deep fat 

(375 degrees). Swirl in circles from 

center out. Make each circle 5 to 6 

inches in diameter at widest part. Turn 

with long tongs. Brown on both sides; 

drain on paper towel. Serve with sprin- 

kling of powdered sugar, jelly, syrup, 

molasses or honey. 

These may be made in other shapes 

besides the spirals. It is fun to let the 

children help make the squiggles, let- 

ters, and any shape that suits them. 

The batter may also be dropped by 

tablespoons into the deep fat or fried 

on a pancake griddle. | —Evelyn
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SALUTE TO THE SCOUTS 
OF AMERICA 

FOR SCOUT HONOR MONTH 

by 
Mabel Nair Brown 

scl 

At the front of the room fasten up a 

large blue banner which has gold fringe 

across the bottom. Have ready large 

gold letters to spell out the word 

‘*S-C-O-U-T-S’’. At the proper time, as 

indicated in the skit, the speaker will 

nold up his letter as he speaks his 

narration and then pins the letter to 

the banner. When finished the letters 

form the word ‘‘Scout’’, placed diagon- 

ally from the upper left corner to the 

lower right. 

Leader: 

A Scout’s hands of friendship 

Are a treasure to possess. 

They are hands ready and willing 

To bring others happiness. 

Giving assistance where they may, 

Along with a happy smile, 

A Scout iS ever ready 

To go that ‘‘second mile’’. 

Speakers: One for each letter, in 

turn: 

S — Shape up, me lads, 
Or else ship out; 

A slang way of saying 

What Scouting’s about. 

Shape up your body, 

Shape up your mind, 

So you’re an asset 

To all mankind. 

(Pins letter to banner.) 

C — Courtesy and cheerfulness — 
They go hand in hand. 

A Scout finds they brighten up 

A gloomy place to beat the band. 

O — Obedience is something 
Every Scout must learn. 

There’s need for obedience, it 

seems, 

Everywhere we turn. 

We must obey our parents, obey 

laws — 

Yes, we really should, 

Because most rules and laws are 

made, 

As they say, for our own good! 

U — ‘‘u’”’ can stand for understanding 
And that’s important in Scouting, 

too, 

But | like to think that letter ‘‘U’’ 

Stands especially for YOU. 

You are somebody special 

Who can be loyal, trustworthy, 

kind; 

That’s the best kind of person 

To be, you’ll always find. 

T — AScout must be thoughtfully thrifty 
Of his time, his money, his talents, 

and the earth’s energy; 

Thoughtfully doing his part to 

make the world 

A better place, you See. 

S — ‘‘S’’ must surely stand for sharing, 
Which each of us should do; 

Sharing with others their troubles 

and joys, 

And they sharing yours with you; 

For Sharing is the very best way [| 

know 

To tell a person you care, 

And to let him know whatever hap- 

pens, 

You are always there! 

Leader: 

So our banner of gold and blue 

Has a special message just for you, 

And if you heed what was spoken of 
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the letters you See, 

A better Scout you’re sure to be. 

Song: ‘‘America’’. 

* * kk £ Kk KK K F 

KITCHEN-KLATTER 

COOKBOOK 
Mail your order now for this 

wonderful 464-page cookbook 

of choice Kitchen-Klatter rec- |. 

ipes. Only $5.00 per copy. 

(lowa residents, please add 

sales tax.) Make checks pay- 

able to: 

KITCHEN-KLATTER 

COOKBOOK 
Shenandoah, lowa 51601 

WE’RE PROUD OF OUR 

NEW PACKAGES 

- ——, 
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CONTENTS THAT COUNT 
you should be seeing our bright new boxes on your grocery shelves 

soon, if not now. But the important news is this: we haven’t changed the 

products that go inside. 

Kitchen-Klatter Kleaner is still the biggest bargain in household 

cleaners. Jt still works fast and efficiently on all kinds of dirt, lifting it 

out and carrying it away with no scum or froth left to rinse away. 

And the laundry twins, Blue Drops Detergent and Safety Bleach, are 

still the washday champs. They turn out clean, bright, sweet-smelling 

washes every time, with no danger to fine fabrics. 

We may look different on the outside, but inside you’ll still find the 

honest quality you’ve come to expect from every Kitchen-K latter product. 

KITCHEN-KLATTER PRODUCTS 

. BUT IT’S STILL THE 
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TO BUILD A TRAIL 

by 
Bob Birkby 

February is Scout month, and every 
month should be a month to stress con- 

servation of natural resources. This 

article by Bob Birkby combines the 
two, for it tells of the conservation 

work which is being done at the Phil- 

mont National Scout Ranch near Cim- 

arron, New Mexico. The training of 

young men in the love and care of the 

Soil may well be the most vital lesson 
gained from the high adventure experi- 

ence on the trails, down the valleys 

and up the mountains of Philmont. 

—Fvelyn 

Philmont Scout Ranch and Explorer 

Base, headquartered four miles South 

of Cimarron, New Mexico, is the na- 

tional camp of the Boy Scouts of Amer- 

ica. Each summer some 15,000 Scouts 

and their leaders travel to Philmont 

from all over the United States to enjoy 

it’s 137,000 acres of rugged mountain 

Wilderness. For ten days they back- 

pack in small crews over Philmont’s 

300 miles of trail, and along the way 

they find adventures they will never 

forget. 

And with those 15,000 Scouts come 

30,000 lug-soled hiking boots, each 

one loosening a bit of earth and wear- 

ing down a little trail tread each time 

it hits the ground. Yet in spite of the 

terrific concentration of hiker traffic 

and the fact that many of Philmont’s 

trails originally developed from steep 

cattle paths, meandering deer runs, or 

Simply the shortest line between two 

points, the Philmont trails are in much 

better Shape today than they were five 

years ago. What is the Philmont Se- 

cret? How can a camp manned chiefly 

by a summer staff and operated under a 

strict budget afford the luxury of de- 

veloping an enviable trail system? 

The answer lies in careful planning, 

solid training and a tremendous amount 

of volunteer labor. 

Philmont’s summer Staff includes a 

conservation department devoted prim- 

arily to the construction and mainten- 

ance of trails. Under the guidance of 

veteran conservationists, the college- 

aged young men spend the first weeks 

of the summer season learming the 

Skills of good trail construction. Near- 

ly every aspect of the art is covered, 

from the initial surveying: and location 
work to the final seeding of a finished 

trail. 

Another task of the early Summer is 

to establish project priorities. Reports 

on trail conditions filed the previous 

year are studied, hiker loads are taken 

into consideration and a good deal of 
trail is hiked by the conservationists to 
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Bob Birkby (at the right rear) was 
Director of Conservation at the 
Philmont National Scout Ranch 
this past summer. Here he is su- 
pervising the work of several 
Scouts as they move a huge rock 
out of the way to construct a new 
trail in the back country of Phil- 
mont. —Photo by Joe LaRocco 

determine what sections are in the 

poorest shape and thus in need of the 

most immediate attention. 

Once the trail projects have been se- 

lected, usually relocation of trails 

which are so badly eroded or So poorly 

located originally that saving the ex- 

isting tread is impossible, a conserva- 

tionist is assigned his particular en- 

deavor. They set up their camps near 

the work sites. 

Using Philmont specifications, a 

small surveyor’s tool called an Abney 

level and some long, hard days, the 

conservationist explores all the possi- 

ble relocation routes until he finds the 

best possible place for the new trail. 

AS he works, he must consider many 

factors — the steepness of the slope, 

rock outcroppings, soil types, drainage 
potentials and any other conditions 

which might affect the completed path- 

way. The final trail location is marked 

clearly with strips of fluorescent flag- 

ging tape. The conservationist is now 

ready for a hot meal, a warm bath and 

the beginning of the actual construc- 

tion. 

Scouts are the users of the Philmont 

trails, and they are also the primary 

builders. Each Scout who comes to 

Philmont is encouraged to complete 

four hours of conservation work some- 

time during his backpacking trek. With 

15,000 hikers a Summer, Philmont has 

a potential volunteer labor force of 

ae 
The great essentials of happiness are: 

Something to do, 

Something to love, and 

Something to hope for. 

60,000 man-hours at its disposal. 

Under the constant guidance of the 

conservationists, the Scouts latch on 

to shovels, mattocks, Saws and pry 

bars — and with a minimum amount of 

careful instruction, they are able to 

create a Surprising amount of new 

trails in a relatively short time. 

The trails of Philmont are vital to 

its program, and with Scout help, the 

poorer trails are gradually being re- 

placed with technically sound, aesthet- 

ically pleasing paths. The environment 

benefits from the relocations, for it is 

protected from the ravages of erosion, 

and the Scouts benefit from the hike- 

able grades which allow them to see 

their Surroundings rather than just the 

boot tops of the fellow in front of them. 

But in many ways, the trails resulting 

from Scout labor are only a side effect 

of the real benefits of the program. For 

it deals with the greatest natural re- 

source of all — the minds of American 

youth. Through its conservation pro- 

gram, Philmont offers Scouts the oppor 

tunity not only to hike some of the 

most beautiful country in America, but 

also to give Something back to that 

land which gives so much to them dur 

ing their backpacking expedition. For 

at least four hours each Scout swings 

a mattock or drives a Shovel, and what 

he sees emerging behind him is a trail 

that will remain for years to come. For 

four hours he has his hands deep in the 

soil and he feels the aches and pains 

of movingrocks and diggingout stumps. 

But when he is finished, he has more 

than just tired muscles. He has the 

satisfaction of knowing that with his 

own two hands he has done something 

beneficial to the conservation effort. 

Conservation is a popular discussion 

topic in contemporary America. We are 

constantly barraged with an onslaught 

of media commercials, bumper stickers, 

sloganed t-shirts and dire warnings of 

a deteriorating environment. But all too 

often conservation is only conversa 

tion, not action. The true meaning of 

conservation stays on the t-shirts and 

bumper stickers, and the message fails 

to make the transition from the media 

to the muscles. 

Hopefully, by giving Scouts the 

chance to contribute to the good of the 

land, the Philmont program will create 

a fuller awareness of the possibilities 

for constructive action— action with the 

realization that conservation needs 

much more than just lip service. 

Philmont conservation — _ careful 

planning, solid training, and volunteer 

labor resulting in a good trail system 

for the present and a fuller appreci- 

ation of conservation for America’s 

future — is a program with benefits 

that far outweight its expense, and a 

good example for volunteer conserva- 

tion efforts everywhere.
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COME READ WITH ME 
by 

Armada Swanson 

A book that is for the armchair gar- 

dener, the outdoor gardener, and the in- 

door gardener is To Everything There 

Is a Season: The Gardening Year (Al- 

fred A. Knopf, Publisher, $6.95) by 

prectical-minded and enthusiastic gar- 

dener Thalassa Cruso. 

This is a great book for February 

reading, as the yen to start thinking of 

‘*what’ll I plant this year?’’ overcomes 

one. Her book gives practical hints on 

every aspect of gardening along with 

essays on individual flowers and 

plants, aS well as her quest for new 

ideas and experimentation. 

Following are a few of her ideas on 

gardening: 

‘If you are an interested horticultur- 

ist of any sort — indoor, outdoor, or 

under lights — do start a garden note- 

book in the spring. This need not be in 

the least fancy; Something from the 

five-and-ten will do very well, and your 

entries can be as brief as you like. But 

] wager you will be astonished at how 

fast those notebooks fill up, and the 

pleasure they will give you browsing 

through them later on. 

‘‘Perns are some of my favorite weed 

suppressors, but they are highly ag- 

gressive takeover artists in both sunny 

and shady positions when they are 

happy. Ours are extremely happy, and 

this looks like a bumper year for ferns; 

they are scrambling out of their al- 

loted areas in a manner that demands 

fast action. 

“This is the Season when people 

lucky enough to possess a garden can 

start forcing out branches of flowering 

trees and shrubs for the indoors. AS a 

child | remember long wands of various 

flowering bushes being indoors at this 

time (March) of year. They were put in 

large dramatic groups in big vases in 

the icy front hall where sooner or later 

they got knocked over by my father. 

His outraged shouts about ‘your moth- 

er’s confounded sticks’ is a very early 

memory.’’ 

Thalassa Cruso reminds us that for- 

sythia is the easiest to force. The sim- 

plest method for sure-fire Success is to 

smash the final inch of the stems with 

a hammer and cut off any little twigs 

that might be under water level in the 

vase. The branches should be brought 

along Slowly in a bright, cool place, 

with the crushed ends in deep clean 

water. 

. American Theatre. 

Lisa & Natalie Nenneman, daughters 
of the Tom Nennemans of Omaha. 
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To Everything There Is @ Seasonis a 

warm and witty book. To read it is to 

enjoy the gardening year. 

Russian Diary (Walker and Co., $6.95) 
by Charlotte Salisbury is a book which 

captures many facets of Russian life. 

Her husband, Harrison Salisbury, author 

and editor of the New York Times, 

writes, ‘‘Here are the honest words of 

a warm and sensitive woman, seeing 

Russia as She sees her own life and 

the whole world — without blinkers... 

She has written a book which is against 

all indignities to the human spirit.’’ 

The personal observations in Russian 

Diary are not concerned with politics 

but with daily living. She has had the 

unique opportunity to meet many Rus- 

Sian people, to see them in their 

homes, and in some cases to become 

their intimate friend. She has written 

honestly of the good and the bad, the 

mediocre and the attractive, so that 

Russian Diary makes one do Some Ser 

ious thinking. 

Harvest of Gold (C. R. Gibson Co., 

Norwalk, Connecticut, $3.95) written 

and compiled by Ernest R. Miller is an- 

other of those unique collections of 

prose and poetry that provides special 

insights to the lasting values in life. 

Themes included are: Beauty, Patriot- 
ism, Music, Love, Friendship, Brother- 

hood, Courage, Truth, Happiness and 

Faith. One of the selections of prose 

is by Ethel Barrymore, Queen of the 

When asked the 

secret of her peaceful life, she said: 

‘‘you must learn day by day, year by 

year to broaden your horizon. The more 

things you are interested in, the more 

you enjoy, the more things you are in- 

dignant about — the more you have left 

when anything happens. You must learn 

above all not to waste your Soul and 

energy on little things . . . I Suppose 

the greatest thing in the world is lov- 

ing people and wanting to destroy the 

Sin and not the sinner... And not to 

forget when life knocks you to your 

knees, that’s the best position to pray. 

That’s where | learned.’’ 

Harvest of Gold will bring pleasure 

and inspiration to the reader. 

The Meal-Maker 
Rely on Kitchen-Klatter Salad 

Dressings to get each meal off to a 

great start. Whether you choose 

Kitchen-Klatter Italian, French or 

Country Style, you’ll be adding 

great flavor and excitement to your 

salad greens. Not too tart, not too 

bland. Just a great combination of 

herbs, oils and vinegar. A great 

start to a great meal. 

Kitchen-Klatter 

Salad Dressings 
If you can’t yet buy these at your 

store, send $1.25 for an 8-oz. bottle. 
Specify County Style, French or Ital- 
ian, Kitchen-Klatter, Shenandoah,Iowa 
51601. 

Telephone a friend TODAY and 

remind her to listen to KITCHEN- 
KLATTER. 
We visit with you each weekday 

over the following radio stations: 

KMA Shenandoai:, 2°60 on 
your dial ~ fy A.M, 

KWBG_ Boone, Iow., (90 on your 
dial — 9:04 2... 

KWPC Muscatine, iowa, 860 on 
your dial — 9:©° A.M. 

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

KCOB-_ Newton, Iowa, 1280 on your 
dial — 9:30 A.M. 

KTAV-FM Knoxville, lowa, 92.1 mc. 
on your dial — 11:15 A.M. 

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

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

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

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

WJAG Norfolk, Nebr., 7890 on your 

dial — 10:05 A.M, 

KHAS- Hastings, Netz, 1230 oa 
your dial ~— 11:39 4.44, 

KVSH Valentine, Nebr., 949 on 
your dial — 10:15 A.M, 
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You’re Never Too 
Old To Hear Better 

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

This is not a real hearing aid, 
but it will show you how tiny 
hearing help can be. It’s yours 
to keep, free. The actual aid 
weighs less than a third of an 
ounce, and it’s all at ear level, in 
one unit. No wires lead from 
body to head. 

These models are free, so write 
for yours now. Thousands have 
already been mailed, so write 
today to Dept. 4183, Beltone 
Electronics Corp., 4201 W. 
Victoria St., Chicago, IIl., 60646. 

KITCHEN-KLATTER MAGAZINE, FEBRUARY, 1975 

Katharine and James Paid. out- 
side the front gate of their 
are ready to leave for school. 

ome, 

THE JOY OF GARDENING 
by 

Eva M. Schroeder 

New plant introductions are always 

exciting and those for the 1975 season 

are no exception. The All-America 

Selection winners include three new 

flowers: Dahlia Redskin, Pansy Imper- 

ial Blue, and Carnation Juliet. 

Dahlia Redskin has rich bronze-red 

OLD FASHION 

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

FOP. 
Dressed: 
in small 

ge print 
m@ cotton, 
4 old fash- 

* ioned 

Cata- 
logue 35¢ 

Doll Co., Box 331K 

OY style. 16” 
| $75.80 
P,P 

foliage and the color range of the 

‘‘Unwin’’ type double flowers is de- 

lightful — comprising red, pink, laven- 

CHINA DOLL aes Sa ee: Sinks ans white. 

The flowers measure 3 inches across 

and grow in profusion on uniform dwarf 

plants just 15 inches high. The early- 

flowering plants have good weather- 

70 P.P, resistance and continue to bloom from 

mid-summer until killed by frost. Seed 

sown indoors in early March, produced 

blooming plants by the time the weath- 

er was warm and settled enough for 

outdoor planting. 

Pansy Imperial Blue Succeeded where 

many other pansies failed owing to its 

remarkable heat and humidity toler- 

ance, giving it a long blooming period. 

The non-fading flowers are large, up to 

three inches across, and a magnificent 

San Pablo. Calif, 94806 color combination of clear crystal blue 
with contrasting dark blue center sur- 

~- JUMBO. 
50c PACKET 

ONLY 

CONFETT! 
ROSE MOSS 

(Portulaca) Special double strain in a brilliant 
mixture of colors. Blooms continuously even 
on the hottest, sunniest day, and in poor soil. 
Grows 8 inches high; fine for borders and side- 
walks.. One’ per family, U.S: only, please. 

Earl May Seed & Nursery Co. | 
5135 Elm St., Shenandoah, lowa 51603} 

| enclose: 10c for my Rose Moss Seed and 
free cataloa. : 

| 
| 
| 

NAME 4 
q 
| 

ADDRESS : 

CITY STATE ZIP J 

rounding a distinctive yellow eye. 

Plants grow 8 inches high and spread 

12 inches, creating a neat, compact 

mass of flowers on stiff stems long 

enough to make dainty arrangements. 

Imperial Blue makes a Stunning display 

when planted in massed beds or in a 

hedge-type border row. 

One of the most beautiful and fragrant 

garden carnations for your pleasure 

this spring iS Carnation Juliet. The 

dwarf 12-inch high plants spread 14 

inches and produce an _ exceptional 

number of basal branches that do not 

require Supports. The flowers are a 

brilliant scarlet-red, measuring 2) 

inches across and fully double. Al- 

though carnations are normally bien- 

nials requiring two Seasons to produce 

flowers, Juliet should be grown as an 

annual. Start the seeds indoors about 

eight weeks before outdoor planting 

time. The amazing hybrid vigor of Ju- 

liet carnation makes it a cinch for the 

amateur gardener who has not had suc- 

cess before with garden carnations. 

Every seedling grew and produced for 

us in spite of adverse weather last 

summer. You will love Juliet too! 

ye 
MY OLD HOME ON THE HILL 

This house, to me, iS Where memories 

live 

That only years and time can fade; 

Though weather-beaten its empty frame 

Still wears a treasured accolade. 

Locked are the doors — 

Yet, through a gap 

Of shattered glass, J see 

Rose-papered walls with rooms dream- 

filled 

Where laughter was filled with glee. 

Forsaken it stands in its emptiness, 

Abandoned to the years; 

The chimney embraced with clinging 

vines 

That glisten with raindrop tears. 

With half-closed eyes I See again 

A spotted pony running free, 

And [| hear the patter of little feet 

As they climb the winding stairs with 

me. 

The windows, once So Shining, 

Were curtained with panels of white; 

Now only the moon shines through the 

panes 

With its silver beams of light. 

Yes, memories Still live in the dust- 

laden halls 

Where my childhood days were so hap- 

py, free, 

And the weed-grown lane is_ hidden 

now, 

But not in the heart of me. 

—Delphia Myrl Stubbs
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PLANTS FOR NOOKS, 

CRANNIES AND CORNERS 
by 

Erma Reynolds 

Got a dim corner in your house where 

you would like to display a house 

plant, but you feel the light is not suf- 

ficient for growth? Don’t you believe 

it! There are several hardy foliage 

varieties that are not a bit fussy about 

their environment. Just one thing to 

keep in mind. Although these plants do 

not demand sun-bright conditions, they 

will appreciate being moved into sun- 

light for at least one morning every 

week. 

Here are suggested varieties that 

adapt to nooks, crannies and corners: 

Aspidistra or Cast Jron Plant: This 

old and well-known plant thrives in 

dim, moderately warm surroundings. 

Keep the soil evenly moist, but not 

constantly wet. Clean the large leaves 

occasionally by wiping with a damp 

soft cloth. Don’t worry if the plant be- 

comes crowded in its pot, because it 

seems to grow better when slightly 

potbound. 

Baby’s Tears or Helzine Soleiroii: 

This low, compact plant with tiny 

bright green leaves, grows well in par- 

tial shade, but requires a cool tempera- 

ture and plenty of moisture. The pot 

set on damp or wet sand, will supply a 

constant source of moisture to satisfy 

the plant’s thirst. If it starts to shed 

its foliage, don’t fret. It does this an- 

nually. 

Chinese Evergreen: This hardy fool- 

proof plant grows fine in a dim corner, 

if the atmosphere is warm, and humid- 

ity low. Keep the soil only slightly 
moist, for the plant will droop and die 

if the soil becomes waterlogged. 

Creeping Fig: This dainty heart- 

shaped leafed vine will grow in a fairly 

dark warm corner. Just be certain to 

keep the soil evenly moist all the 

time. Too much or too little water 

causes leaf problems. 

Grape Ivy: Perhaps you would like a 

twining hanging plant to decorate a 

cranny. Use a grape ivy. It requires 

frequent spraying for moisture. 

Parlor Palm: Chances are your grand- 

ma had one of these sturdy plants in 

her parlor. It. requires very little care 

other than sufficient water to keep the 

soil evenly moist. And, it likes crowd- 

ed roots, so keep it slightly potbound. 

Philodendron: A _ familiar climbing 

plant, the philodendron grows with a 

minimum of Sunlight, in a warm humid 

atmosphere. Feed with liquid plant 

food at three-week intervals. Wash its 

leaves once a month with soap and 

tepid water, taking care to keep the 

soapy water out of the soil. Because 

this is a climber, supply support for it, 

after the fifth leaf develops. 

This huge plant behind Martin 
Strom seems to enjoy its location 
in a corner of the living room. 
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PROVEN TOP 
FUND RAISER 
FOR CHURCHES, 
CLUBS, GROUPS 

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

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

Rez Begonia; Rex, with its large 

colorful leaves, hates direct sun rays, 

preferring to grow in a diffused light. 

It also hates drafts, so pace the plant 

in a warm nook. Keep the soil evenly 

moist, watering from below. 

Sansevieria; This plant with its stiff 

sword-shaped leaves is adaptable to a 

partially shaded warm corner. It does 

not require much moisture, and should 

be allowed to dry slightly between 

waterings. Wipe the leaves occasional- 

ly with a damp soft cloth. 
Wandering Jew or Tradescantia;: A 

trailing plant, this ‘‘wanderer’’ will 

thrive in a warm Shady corner. Give it 

plenty of water in the summer. In the 

winter it requires a rest period, So at 

this time supply just enough moisture 

to keep it alive. 

A PRAYER FOR OUR COUNTRY 

Almighty God who has given us this 

good land for our heritage, we humbly 

beseech Thee that we may always 

prove ourselves a people mindful of 
Thy favor and glad to do Thy will. 

Bless our land with honorable indus- 

try, sound learning and pure manners. 

Save us from violence, discord and 

confusion; from pride and arrogancy, 

and from every evil way. 

Defend our liberties, and fashion into 

one united people the multitudes 

brought out of many kindreds and 

tongues. 

Endue with the spirit of wisdom 

those whom in Thy name we trust the 

authority of government, that there 

may be peace and justice at home, and 

that through obedience to Thy law, we 

may show forth Thy praise among the 

nations of the earth. 

In the time of prosperity, fill our 

hearts with thankfulness, and in the 
day of trouble, suffer not our trust in 

Thee to fall. 

All of which we ask through Jesus 

Christ, our Lord. Amen. 

—George Washington 

Very low battery prices. 
ture. No salesman will ever call. Good hearing 
is a wonderful gift. 3€ LLOYD corr. 3€ 

HEARING AIDS 
hb 50), OF COMPARABLE 

AIDS 
e BUY DIRECT e 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. 

Write for FREE litera- 

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

NEED ORDER 

TABLES? [meee 
Chairs? 
Trucks? 
Send Today For 

FREE 
Catalog 

THE MONROE COMPANY 
51 Church St., Colfax, lowa 50054 
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PUTS PAIN TO SLEEP 
Now for the first time, overnight 
temporary relief from the pain of 
arthritis, bursitis, rheumatism, 
soreness, stiffness. Just rub Icy 
Hot’s creamy balm over the affected 
joints or muscles, and you can 
actually feel the pain start lessen- 
ing. Begin to sleep peacefully again. 
If you don’t have relief in 24 hours 
we'll refund your money. Not 
available in stores. Send $3 for 3% 
oz. jar or $5.00 for 7 oz. jar. J. W. 
Gibson Co., 2000 N. Illinois St., 
Indianapolis, Indiana 46202, 
Dept. 202 © J. W. GIBSON CO., 1973
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harvest, 

5 packets.) Hurry, order yours now. 

HENRY Flew SPECIAL FOR HOME GARDENERS 
New “Illini Chief Supersweet” is actually 
twice as sweet as any other sweet corn at 

and four times as sweet 48 hours 
after harvest. If you like your sweet corn 
really sweet, this one is a “must” for you. The 
cob is small but the big, beautiful, golden 
kernels are deep and extremely tender. Every 
medium-sized stalk bears two or more ears 
each, usually maturing in mid-July. Tests at 
Henry Field’s show it makes the best frozen 
corn of all. Generous-size packet (about 50 
seeds) only 10¢ each, postpaid. (Sorry, limit of 
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ORIGINATED AT THE 
UNIVERSITY OF ILLINOIS 

= =aGE 
Delicious FRESH or FROZEN! 

SPECIAy |S 

1 for ‘ nly 

je 

HENRY FIELD Seed & Nursery Co. 
7994 Oak St., Shenandoah, lowa 51602 

Yes, I'll try “Illini Chief Supersweet.” 
lenclose ___ ¢ in coin. Also 
send your new Spring Catalog, free. 

NAME 

ADDRESS 

A pound of preparation is worth a ton 

of hassle. 

Directions to Make 

Ribbon Fish (and owl) 
with a subscription to 

Imagine turning leftover ribbon into 
shimmering fish or wise old owls. It’s SAVE 
easy with step-by-step help from over 
Pack-O-Fun. And this is just a hint of $1 00 
the creative fun ahead. , 

ou 10 Big Issues 
10 Big issues a year help you convert $495 
ordinary household odds and ends Fg 
like egg cartons, plastic bottles and 
spools into exciting jewelry, gifts, centerpieces, fa- 
vors and such. Directions are so clear, you’ll be an 
instant success — even if you feel all thumbs. 

At less than 10c a week, Pack-O-Fun is great for 
mothers, leaders, teachers and craft enthusiasts. 
And the kids love Pack-O-Fun — especially the 
games and toys. 

FREE Bonus Book 
“Fun with Egg Cartons’”’ 

with a subscription to Pack-O-Fun 

Try Pack-O-Fun — if you don’t find 
instant fun and profit, we'll refund 
your money. And you may keep the 
Free directions me Bonus Book, 

Pack-0-Fun, Dept. 2125 Park Ridge, mM. 60068 

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

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

[] Payment enclosed (for which Bill me 
we'll add 1 issue) later 

Name 

Address 

City, State, Zip 51 

CITY 

~ = Since 1892. 

STATE 
(ZONE) 

50 YARDS LACE $1.25 
LAGE: —LACE-—LACE . 
in delightful ese aig 
sertions, etc. eautifu 
widths. Pieces Ps Heath 
Marvelous for Spsees: pillow cases, etc. 
Terrific as = 

. 50 yards of Lace 
Edg ings, braids, ine 

‘colors, fu 

fabric 338 s 25¢ pstg., double 
order $2. 9 plus 35¢p stg 

E with lace 100 BUTTONS! 
100 Nee High Q 
sizes, and shapes. “long 5 com pl sets. Free 
with each Lace Order. Order | ! LN. is 
LACE LADY 
808 Washington St. Ska 7 ie 63101 

JULIANA’S LETTER = Concluded 
‘Naomi. We had our traditional fish 

chowder on Christmas Eve followed by 

‘a tour of the famous Albuquerque [,umi- 

naria(Christmas lights) display. Christ- 
mas day we had a huge roast beef holi- 

day meal. Mother took charge of the 
Yorkshire pudding and we all agreed 

that it was the best we had ever eaten. 

I might add that while the roast was in 

the oven I was finishing the tail end of 
my cooky baking. One of our favorite 
Christmas cookies is the Norwegian 

sandbakel. For some reason I had 
fallen behind on the sandbakel baking. 
It is Jed’s very favorite Christmas 

cooky to have with coffee so at the 

eleventh hour J got them made. 
] think I’ll walk out to the gate to 

meet James. [I also notice that the bird 

feeders need refilling. We have a whole 
troop of irate birds if [| neglect to fill 

the feeders. : : 

Sincerely, 

Juliana 

ards in length. | 

acing on new double knit 
1 RS piu 

uality Buttons. All colors, 

KITCHEN CHATTER 

by 
Mildred Grenier 

SCRAMBLED BIBLE VERSE: The 

words, and the letters of each word, of 

this Bible verse are scrambled. The 

punctuation is also left out. See if you 

can decipher, and read the verse. 

ONS EH SINHTG DNA DAN HATT YM 

LASHL COREEHVMTO I DOG EH LAL 

ASHLL LIWL EB EB TINHERI SIH. 
; KKK KKK KK KKK KK KK 

The loudest noise in all the world is 

the first sneeze of the first baby. 
*KKKKK KK KK KKK KK 

Are you lacking for space in play- 
room, den, rec room? Why not make 

your own stacked decorator cubes for 

storage or display? You will need Sev- 

eral sturdy cardboard boxes of all the 

Same size. Remove the tops evenly 

with razor blade or very sharp knife. 

Finish the raw edges all around with 

white or colored adhesive tape. Paint 

the boxes or cover with contact paper 

in matching or contrasting color of the 

walls of the room. Arrange any way 

desired against the walls of the room— 

stacked on top of each other, side by ~ 

side — with the open sides out, of 

course. Fill with books, toys, plants, 

knickknacks, radio, stereo, vases, or 

whatever. You have a decorative, use- 

ful addition to your room without lum- 

ber or other installation costs. These 

stacked cubes may also be used in the 

center of the room as a room divider. 

The back side of the divider may be 

covered with contact paper or wall 

paper, or with material to match the 

drapes or bedspread in the room. 
* eK KKK KK K KK KK KK 

Reaching middle age is like cooking 

pudding; you have to keep Stirring or 
- you will get lumps. 

RR KKK KKK KK KK KK K 

ANSWER TO SCRAMBLED BIBLE 

VERSE: Revelations: 21:7. He that 

overcometh shall inherit all things; 

and [| will be his God, and he shall be 

my son. 

FD OP 

If I should die and leave you here 

awhile 

Be not like others, sore undone, 

who keep 

Long vigil by the silent dust and weep. 

For my sake turn again to life and 

smile, 

Nerving thy heart and trembling hand to 

do 

That which will comfort other 

souls than thine: 

Complete these dear unfinished tasks 

of mine, 

And I perchance may therein com- 

fort you. —Selected
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FEBRUARY DEVOTIONS — Concluded 
sion came to disrupt their whole city. 

The Tower of Babel is the symbol of 
division and confusion that plagues 
mankind. We all know of the Berlin 

Wall that separates East and West Ber 

lin. It symbolizes so clearly a divided 

world. 

What about other divisions of which 
we are a part? Black-white. Rich-poor. 

Educated-illiterate. What about the di- 
visions in generations? 

Before we can bridge these divisions 
we must understand each other’s point 
of view. Oh, we may not agree, but we 
can communicate and try to understand 

as we tear down fences of misunder- 

standing and pride. 
Quoting from a poem by Jeanette 

Perkins: 

Help us to remember that to some 

The eye and ear and mind 

Bring sights and sounds of ugliness, 

And only sadness find; 

Help us to remember that to them 

The world has seemed unfair... 

May our eyes be opened, Lord, 

To see our neighbor’s need; 
And may our ears be alert 

Their cries of help to heed; 

Make keen-our minds to plan the best 
For one another’s good, 
That all the world may be at last 

One friendly neighborhood. : 

Reading: 
Just a little bit more interest 
In other folks’ welfare, 

Just alittle greater showing 

That you really care. 

Just alittle more kindness 

To those you meet each day, 

And a little greater effort 

To aid them on their way. 

Just a little more determined 

To do the best you can, 

And prove a friend to man. 
Just a little more sunshine 

Along life’s weary road, 

Just a little bit more ready 
To ease another’s load. 

Just to work a little harder 

For other people’s good, 
And to show a bit more friendship — 

My friend, that’s BROTHERHOOD. 
— Author unknown 

Leader: AS we begin a new year of 
brotherhood let us resolve not to be 

‘fenced in’’, remembering our wish- 

bone was never intended to be where 

our backbone is supposed to be! 

Song: Last verse of ‘‘America the 
Beautiful’’ repeated, or ‘‘America’’. 
Prayer: O Lord, let me. go up the 

mountain side of life, carrying my part 
of the responsibility of my community, 

and may my load be heavy enough that 

I may well earn a place in the hearts of 

my fellowmen. And, O Lord, may my 
load be heavy enough that at times I 
will have to reach up to take the out- 
stretched hand of my fellowman, that 

he may help me over the rough and hand of my brother, to help him over 

rugged pathway of life. And, O Lord, the same rough and rugged path, and 

may my load be light enough that I thereby know the joy of loving and 

may, in turn, stoop to take the uplifted having been loved. Amen. 

Possess sees eee eee 

Compare our prices on 

NATURAL-ORGANIC 

VITAM ' Mi S Supplements 

All prices POSTPAID! Satisfaction guaranteed or money back. 

“BIG 4” TABLETS: 
contain Vitamin B6, Kelp, Lecithin & Cider Vinegar 

(] 100 for 2.98 ‘_; 500 for 9.85 [_] 1,000 for 16.49 

100 mg. Rose Hips 100% Natural VITAMIN C TABLETS 
(1100 for .59 () 500 for 2.49 () 1,000 for 4.29 

250 mg. Rose Hips 100% Natural VITAMIN C TABLETS 
{] 100 for .98 () 500 for 4.19 (} 1,000 for 7.95 

500 mg. Rose Hips 100% Natural VITAMIN C TABLETS 
C) 100 for 1.49 () 500 for 6.79 © 1,000 for 12.98 

1,000 mg. Rose Hips 100% Natural VITAMIN C TABLETS 
(] 100 for 2.59 C) 500 for 11.95 (; 1,000 for 22.95 

Natural VITAMIN E—100 INT. UNIT CAPSULES 
(} 100 for 1.10 (1) 500 for 5.35 '* 1,000 for 9.95 

Natural VITAMIN E—200 INT. UNIT CAPSULES 
(} 100 for 1.95 []} 500 for 9.75 { } 1,000 for 18.50 

Natural VITAMIN E—400 INT. UNIT CAPSULES 
[1 100 for 3.75 {} 500 for 17.50 (7? 1,000 for 32.50 

Natural VITAMIN E—600 INT. UNIT CAPSULES 
‘’ 100 for 4.98 (1 500 for 24.49 ‘i (} 1,000 for 47.50 

Natural VITAMIN E—1,000 INT. UNIT CAPSULES 
'} 100 for 8.25 [ 500 for 37.50. (.: 1,000 for 69.00 

Natural VITAMIN A TABLETS 10,000 USP Units each 
(] 100 for .69 () 500 for 2.95 () 1,000 for 5.49 

IODINE RATION—Natural KELP TABLETS 
{} 100 for .39 [} 500 for 1.39 {11,000 for 2.49 

Cold Pressed WHEAT GERM OIL CAPSULES 3 minim. 
{1100 for .65 C) 500 for - 3.20 [} 1,000 for 5.95 

714 grain Desiccated LIVER TABLETS low heat dried 
[] 100 for .79 [) 500 for 3.49 (} 1,000 for 6.50 

Red ‘‘Wonder’’ VITAMIN B-12 25 MCG TABLETS 
(] 100 for .65 (]} 500 for 2.50 [] 1,000 for 4.35 

Natural VITAMIN A and D Tablets 5,000 units A; 400 D 
(] 100 for .49 0 500 for 1.95 (1.000 for 3.50 

Natural BONE MEAL TABLETS—Regular 71, grain 
[] 100 for .49 fi ou0 for 2.25 .~ [) 1,000 for 3.95 

Natural Soy LECITHIN—Compare this low price 
(] 100 for .95 [) 500 for 3.98 () 1,000 for 7.85 

LECITHIN POWDER 3 tablespoons (15 grams) supply 7,500 mg. 
0 80z.for 1.25 LECITHIN in a base of whey. 

Highest Potency Food YEAST TABLETS. One tablet a day 
(1) 100 for .75 () 500 for 3.25 ; () 1,000 for 5.95 

DOLOMITE Tablets—Rich in Calcium, Magnesium 
(1) 100 for .49 (1) 500 for 1.85 (10 1,000 for 2.95 

‘‘Arecibo—C’’—Tropical ACEROLA—100 mg. Vitamin C 
0) 100 for .79 (1) 500 for 3.49 () 1,000 for 6.25 

THESE SALE PRICES GOOD FOR THE NEXT TWO WEEKS. MAIL YOUR ORDER TO: 

NUTRITION HEADQUARTERS | — 
104 W. Jackson - Dept. N-1111 
Carbondale, Illinois 62901 aidreae 

MAILTHISAD =| — 
Indicate items desired and . 

mail with remittance. 
State Zip 

© 1974, Nutrition Hdqrs. :
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NO HOLES IN DOUGHNUTS 

The first doughnuts, made by Dutch 

settlers in New York, in 1796, did not 

have holes in the middle. Instead, they 

had nuts in the doughy centers and 

properly became known as doughnuts. 

A Henry Field Special 

45¢ each.. 

Hardly a day goes by that you 
don’t see an ad to relieve the pain 
of arthritis, rheumatism, neuralgia, 
bursitis or soreness. Some are ex- 
pensive drugs, some are simple 
ointments. Some are new, some are 
old. One thing they all have in com- 
mon is that few of them help and 
that is sad! 3 

Let me tell: you about the J. W. 
Gibson Co. For over 50 years we 
have been selling home products. 
Among these is one called “Icy- 
Hot”. It was a good seller but it 
really didn’t fit in with our other © 
items so we tried to drop it from 
our line. 

Arthritis sufferers from around 
the country wrote in begging us 
to continue selling “Icy-Hot”. One 
lady sent us a blank check pleading 
that we send her a case! We were 
amazed and naturally decided to 
keep it in the line. If it is that 
good, we reasoned, we should make 
it available to more people. So, 
that’s why we are running this ad. 

Just what is “Icy-Hot”? Is it a 
pill? No! Is it a salve? Yes! So 
what makes it different? 

Well, it contains an ingredient 
imported from South America. 
Without it, “Icy-Hot” won’t do a 
thing! 
Will it work for you? It is helping 

thousands of other arthritis suf- 

Big, Sure-to-Bloom 
Size Bulbs for only 

25° 
Regular Catalog Value 

.Save 65¢! i 
TET 

Do You Live with the 
Ache and Pain of 
Arthritis, Soreness? 
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FREDERICK’S LETTER — Concluded 

it, he no longer is humble. But sooner 

or later, God plans a lesson that once 

experienced, is never forgotten. How 

much better all of our churches would 

be if only we of the clergy could learn 

our humility very early in life. Some- 

times we are so slow to learn, but for- 

“BLACK GLAD" 
\ |e The BLA CKEST Glad You Ever Saw! _, 

“Ataturk” is as black as a 
flower can be—not dull but a 
warm, glowing black!—velvety 
with maroon overtones. Vigor- 
ous, robust plant with spikes 2 
to 3 feet tall, bearing 16 to 18 
buds. Opens 6 to 8 flowers at 
a time, each 3 to 4 inches wide. 

“Ataturk” is so very differ- 

ay ur 
¥) , 

we 

ent that your Sidi will ask 
you about it right away. 
To win you as a new friend, 

we send you big bulbs (114” to 
114” across) at this special low 
price. Our supply is limited so 
we can’t repeat offer this year. 
Sorry, we must limit orders to 
$1 per person. Get yours now! 

r Se Ce in ae TEAR OUT AND MAIL NOW !~-—— — 

HENRY FIELD Seed & Nursery Co. 
7915 Oak St., Shenandoah, lowa 51602 

| enclose for 
bulbs of “Ataturk,” the BLACK glad, each bulb 
to measure 144" to 142” across. Send postpaid 
at proper planting time for my area. Send big 
FREE Spring Catalog NOW. 

yy
 

NAME 

ADDRESS 

CITY STATE 

L. __ SINCE 1892 

ZIP NO. 

ferers, so we think it will help you, 
too! Proof is in our high re-order 
rate! 

If you will send us $3.00 we will 
rush to you a 3% oz. jar of “Icy- 
Hot” to try. If it doesn’t help your 
arthritis or other aches and pains 
don’t bother sending the unused 
portion back . . . that’s too much 
trouble for you. J ust drop us a note 
and we will return your $3.00 by 
return mail. It’s that simple! If 
“Icy-Hot” doesn’t help your suffer- 
ing, we don’t want your money! . 
Send $3.00 for a large 314-oz. jar or 
$5.00 for a giant 7-oz. jar to: 

J. W. GIBSON COMPANY 
Dept. K-17 
2000 N. Illinois St. 
Indianapolis, Ind. 46202 

home from his David Driftmier, 
graduate studies in Canada, en- 
joyed playing with his little niece. 

tunately, God never gives up teaching. 

As a matter of fact, I have noticed | 

that once in a while Something hap- 

pens to make us review all of the hard 

lessons we have been learning in a 

lifetime. When that happens, I think a 

loving God must smile with satisfac- 

tion. 

I trust that the year 1975 got off to a 

good start for you. AS J say to many 

of my friends: ‘“‘May this year be the 
best year of your life.’’ 

Faithfully, 

Frederick 

IN SEARCH OF HAPPINESS 

‘IT am on my way to seek happi- 
ness,’’ boasted the young man to his 

father. 

*“Go in peace, then, and may health 

and contentment be with you. When 

you have found happiness, retum home 

$0 we may share it.’’ 

The young man left, but he returned 

home after a few months and com- 

plained to his father, ‘‘Happiness is 

not easy to find.’’ 
‘‘Where did you look for it, my son?’’ 

‘In a faroff land, but it was not 

there. The people’s customs were odd, 

their language difficult, and the cost 

for food and bodging so high, I could 

not live decently.’’ 

‘Perhaps you Should look for saint 
ness in our own country.’’ 
‘*You may be right, Father. r» 

Once again, then, he set out to seek 

happiness, this time, within his own 

country. After several months, howe. 

ever, he returned home and complained 

to his father again. ‘‘The weather was 
terrible: too hot or too cold and either 
it rained or snowed. More important, 

jobs were scarce; and I found myself a 

stranger in a place of strangers. It is 

good to be home, Father.’’ 

‘Perhaps home is where you should 

seek happiness, my Son.’ 
“‘No need to seek it, Father. I had it. 

all the time here and didn’t know it.’’
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“Little Ads” 
If you have something to sell try 

this ‘‘Little Ad’’ department. Over 
s people read this magazine 

every month. Rate 20¢ a word, pay- 
able in advance. When counting 
words, count each initial in name 
ond address and count Zip Code as 
one word. Rejection rights reserved. 
Note deadlines very carefully. 

April ads due Fowety 10 
May ads due March 10 
June ads due April 10 

THE DRIFTMIER COMPANY 
Shenandoah, lowa 51601 

This coupon—mailed right now— 

brings you this charming Grand- 

ma’s Rocking Chair Pin Cushion 

and Sewing Center FREE! Plus 
approval samples of America’s 

most beautiful 

greeting cards and 

novelties. 

It can result in $25 

to $100 ready cash 

—if you like what 

we send you. 

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

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

GOSPEL PIANIST: Add chords, ‘‘runs’’, 
progressions. Twenty lessons, ‘‘Playing 
Evangelistic Style Piano’’, $4.98. Evan- 
gelical Music, KKe1, Hawarden, Ia. 51023. 

CASH IMMEDIATELY FOR OLD GOLD — 
Jewelry, Gold Teeth, Watches, Diamonds, 
Silverware, Spectacles. Free Information. 
Rose Industries, 29*KK East Madison, 
Chicago 60602. 

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

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

OVERWEIGHT? DIABETIC? You’ll love 
these Sugarfree recipes. (cakes) Apple, 
Cherry, Chocolate. (pies) Apple, Pumpkin, 
Chocolate, Strawberry. Cookies, Cobblers, 
Tea breads, Fudge, Jam, Desserts. Only 
$1.25. Addie Gonshorowski, 2670-SKK 

CREATIVE CARD CO. 

4401 West Cermak Road, Chicago, Illinois 60623 

CREATIVE CARD CO. 
Dept.123A 
4401 West Cermak Road, 
Chicago, Illinois 60623 

RUSH FREE Grandma’s Rocking 
Chair Pin Cushion. A Creative Card 
exclusive. Also rush moneymaking in- 
formation and kit with actual samples 
of greeting cards and stationery on 30- 
day approval. Everything I need to 
start earning money immediately. Kit 
is returnable. The Rocking Chair is 
mine to keep. 

Name 

Address 

City State 

[] I’m interested in raising money 
for my church, club or organization. 

Ziv 
£ 

Its name 

GOLD 
STRIPE 1000. LABELS 65° 
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Pictured above is Historian 

Robert Powell, Branson, Missouri. 

You can tell from that look on his 

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

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

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

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

MAYFLOWER TO THE MOON, 
1000 Gold Stripe, 2 Color, gummed, padded Jackson, Eugene, Oregon 97405. 
Labels, printed with ANY name address & Zip 

gives you a glimpse of our Nation’s 
true greatness. . 

Printed on RICHLY INKED 
HEIRLOOM PARCHMENT and sure 

WANTED: Glass Hatchets. Price, descrip- 
tion to: Mrs. Grace McGill, Waverly, Nebr. 
68462. 

Code up to 4 lines, 65c + 10c pstg. & hdlg., or 
75c in all. Or, 3 sets, all the same or each set 
different, only $2.10 & we'll pay postage. Make 
money for your club, church, scout troop, or 

CROCHETING WANTED: Violet Umphfleet, yourself. Details FREE with order. Fast Service. to become a Bicentennial Collectors 
1210 Shanklin Ave., Trenton, Mo. 64683. 

WORLDWIDE DELICACIES COOKBOOK: 
The most comprehensive cookbook you 
can find. 256 pages, 1,000 recipes. De- 
signed for economical living. Save price on 
first grocery order. $2.75 pp. Crescent 
Publishing Co., Hills, Minn. 56138. 

PIECED QUILT TOP, hot pan holders, 
cross-stitched aprons. Order anytime. Mrs. 
Henry Scheffler, Rt. 4, Box 65, Harlan, 
Iowa 51537. 

CZECHOSLOVAKIAN KOLACHE: Apple, 
Prune, Poppy seed filled rolls; Poppy 
seed cake, Cookies, Bread; Dumplings; 
Prune cake, Pancakes, Hotdishes. $1.25. 
Addie’s Recipes, 2670-CKK Jackson, 
Eugene, Oregon 97405. 

‘“‘YOU CAN MAKE MONEY Selling Your 
Recipes by Mail.’’ My proven techniques. 
Complete Instructions. $2.00 Guaranteed. 
Adline Gonshorowski, 2670eHKK Jackson, 
Eugene, Oregon 97405. 

LEARN HOW BOXTOPS BRING DOLLARS!! 
60¢ sample; $5 — 12 issues. TREASURE 
CHEST, Box 1132(KK-2), New Brunswick, 

we ie Back Guarantee. FREE GIFT BOX! 

L. CENTER ept./-42 
808 Washington, St. Louis, Mo. 63101 

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

BEAUTIFUL PHEASANT FEATHER PINS 
— $1.10. Pheasant feather neckties— $.50. 
Corn-cob dolls — $1.45. George Hohnstein, 
137 East 4th St., Hastings, Nebr. 68901. 

PUMPKIN prize winning cake recipe. Send 
$1.00. Ruth Milton, 301 Gomto Lake Rd., 
Brandon, Fla. 33511. 

AGATES, Highly Polished, mixed sizes, 
colors. Suitable for jewelry. $2.25 per 
pound plus 75 cents postage. Parkers, 
937 West Cedar, Cherokee, Iowa 51012. 

‘‘WILL FORMS’’. ‘‘Make Your Own Will.’’ 
Mail $2.00 (2 for $3.50) to Forms, P.O. 
Box 3609, New Haven, Conn. 06525. 

Item, OUR UNITED STATES 
HERITAGE has proven to be a 
desirable gift for the humble as 
well as the most discriminating. . 
You can own a first edition copy 

if you order today. 
Publisher pays postage on 

payment with orders. 
Your money is promptly refunded 

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

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

Publications, Branch Office 565, 
Dept. K-2, Hollister, Missouri 65672. 

OUT OF PRINT Bookfinder. Box 663KK, 
Seaside, Calif. 93955. Send stamps for 
catalog. 

ORGANIZATIONS — Make Money. Cook- 
books printed $1.20 each. 3-4 weeks deli- 
very. For detailed information write Best- 
Way Publishing, Ltd., Box 779, Iowa City, 
Iowa 52240, or call (319) 337-9121. . 

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

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

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

ALL PURPOSE POLISHING CLOTH — 
Like magic this Victory Miracle Clot 
cleans, polishes, waxes everything in 
your house and garage. It’s all in the 
cloth; just rub briskly to remove stains, 
scratches, burn marks, paint spots and 
rust stains on almost anything from wood, 
metal, glass. Non-poisonous. $1.00 post- 
paid. Mac’s Gift House, Dept. BI, Ceylon, 
Minn. 56121. 

CHURCH COOKBOOK — Recipe Round-Up 
at Ramsey. Compiled by ladies guild. A 
big 8’’x10’’. 300 pages, 1800 recipes for 
all around everyday cooking and baking 
plus sections on Low Calorie, Dietary, 
Quantity Cooking, Master Mix. $3.80 post- 
paid. Mrs. Elmer Gray, Buffalo Center, 
Iowa 504 24. 

FOR SALE: ‘‘Kitchen-Klatter Magazines’’ 
beginning 1950. Price 20¢ each. You pay 
postage. Alta Wilson, Albany, Mo. 64402. 

FOR YEAR AROUND GIFT SHOPPING: 
Send for free catalog. Kenneth JenSins 
Gift Shop, 2340 West ‘‘O’’ St., Box 26, 
Lincoln, Nebr. 68528. 

Listen to Kitchen-Klatter.



style: “Duchess of Kent” 

ROYAL REGENCY, Dept. RI-5 
380 Madison Ave., New York, N.Y. 10017 

...each one hand-engraved with 
your choice of initial FREE! 
Yes, we’ve taken genuine silver plate Victorian-pattern teaspoons... 

severed the bowls . . . and handshaped the exquisite handles into the 
most unique and beautiful rings you’ve ever set eyes on. 

A Conversation Piece In Itself 

Unlike any other ring you’ve ever seen in your entire life. Easily 

adjustable to fit any finger . . . this classic pattern spoon-ring makes 

a prize addition to any woman’s jewelry wardrobe. 

Perfect as a gift. 

A treasure to own ... also a distinctive and memorable gift .. . 

because you cannot find it in any store, no matter what price you’re 

willing to pay. 
Comes engraved with your own script initial. 
Only $2.98 plus 35¢ (for postage and handling). Satisfaction 

Guaranteed. When ordering, please print name and initial clearly. 

~ ‘a "~ 

ROYAL REGENCY, DEPT. RI-5 

380 Madison Ave., N.Y., N.Y. 10017 

Please rush the teaspoon rings checked below, for which I 

enclose $2.98 plus 35¢ postage & handling per ring. 

. CHECK RINGS DESIRED: 
O Princess Grace 

_ (shown above) .... . Intial [] Queen Anne ..... . Initial 

[] Coronation ....... Initial (] Duchess of Kent. . . Initial 

Name 

Address_ 

City 

State Zip 1 i ! 
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