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LETTER FROM LUCILE

Dear Good Friends:

Although it's 5:00 o’clock on this
bitterly cold January morning, it seems
more like 2:00 o’clock since it is pitch
black and there isn’t a sound from any
direction to indicate that there is any-
one alive in our town.

Frankly, I hate these endlessly long
winter nights! I'm sure that other poor
sleepers (and there seems to be an
army of us) share my feelings. I try to
wrench some consolation from the fact
that at least I'm in my own warm and
comfortable bed and not in some big
kitchen starting to prepare food for
cafe customers, hospital patients,
school cafeterias, and any other place
where people are depending upon being
fed. Now THAT'S something to be
grateful for!

The holidays are over, of course, and
the house looks as naked as the pro-
verbial jay bird (I’ve never seen one
but grew up hearing this phrase) with
all of the decorations carefully wrapped
in plastic sacks and stored away in the
basement for another year.

As I told you in my letter last month
we simply didn’'t know what to plan
about Christmas since there were so
many complications involved, but it
turned out that five of us sat down at
the table in Margery’s and Oliver’s
house. She had a delicious dinner and
no one had to dash through it to get
anywhere else. No one could call us a
noisy bunch, so a number of times we
were all struck at the same time by
how quiet it was without kids tearing
around and Dad looking up apprehen-
sively at the ceiling to see if the chan-
deliers were shaking. More than once
in the old days we thought that the
second floor was coming down on us
what with the children having races all
over the halls and bedrooms.

It was my first opportunity to see
Margery's and Oliver’s completed house
and frankly, [ was bowled over! I have
a fairly good capacity to envision

something, but 1 wasn't prepared for
what they have accomplished with that
old house. (I don't know exactly the
year it was built, but it was before
1900.) I won’t say that I envy Marge
her new kitchen, solarium, den and
garage because she put up with a lot
of inconveniences for many years, and
she was certainly deserving of this
massive overhaul. BUT . . . if I had to
leave my own home I'd be mighty glad
to move in up there!

It’s a crying shame that we just can-
not have color in this little magazine,
for part of the charm of their overhaul
is the beautiful color scheme involved.
I'm positive that no professional deco-
rator could have come up with a better
job.

Mother and I are both happy, of
course, that they built a heavy and
wide ramp from the garage into a small
entry that leads to the kitchen. They
had a ramp before, but it was not really
satisfactory for a variety of reasons,
so this new ramp now gives us a
chance to come and go in our respec-
tive wheelchairs without making a big
production of it.

Well, I guess it's clear to be seen
that I'm tremendously enthusiastic
about their wonderfully successful re-
modeling job.

This morning I'm hoping that the car-
penters will turn up at my house and
I’ll tell you what for — a very small job
in the kitchen that is badly needed.

I believe it was 15 to 16 years ago
that Russell designed our kitchen and
at that time he had the washing ma-
chine and dryer installed in one area
of the kitchen, and immediately adjoin-
ing them was what we called ‘‘the drip-
dry stall’’. This whole laundry set-up
was concealed behind louvered doors.

You know how it is when you do a big
remodeling job or build a new house —
people are interested and want to come
and see it. Well, that drip-dry stall
created more conversation that any-
thing else in the kitchen. It has a
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series of chrome rods to hang things
on, a floor drain for articles that drip-
ped, and an outside fan for lively cir-
culation of air.

[ don't know where Russell ever got
the idea for that drip-dry stall, but it
surely was extremely successful and
seemed to me just about as important
as the washing machine and dryer.

Well, in the years that have passed
since then there has been such a revo-
lutionary change in textiles and fabrics
that as time went by I realized that it
had outgrown its original usefulness.
Everything went from the dryer directly
where it belonged in drawers, closets,
ete., and there was no longer a need
for a stop in between.

For at least two years I've looked at
that drip-dry stall and marveled at what
it had become: a genuine catch-all for
brooms, vacuum cleaner parts, buckets,
cleaning rags, and everything else
along this line. Then we took to keep-
ing our potatoes, onions, squash, etc.,
in boxes in there, so we truly had a
hodgepodge in what had once been a
sensational innovation.

SO . . . the carpenters are coming to
take out the chrome rods and to install
desperately needed shelves. Through
the years we seen to have accumulated
an astounding collection of pots and
pans and equipment and appliances
all kinds. Half of this stuff is
shelves in the garage and it's a g8

forth out there when you need
things right by the sink and the’

Then, too, I no longer run any
by standing to reach up for anyt 1
1 clid before my two ba.d falls -_:

Thus the new shelves where we
store the things that I use and where [
can get to them safely. It really doesn’t
amount to much as a piece of carpen-
try, but it will make a big difference to
us.

We started 1976 with a tremendous
bang — 19 of us at my house with a
huge feast to celebrate the occasion.
We had two big ducks, & pork loin
roast, a beef rump roast (these two
pieces were cooked together in one big
roaster so we'd have fine drippings for
gravy), and so much other stuff that I
can’t remember what all was on the
table. Now with so many members of
the family gathered together and so
much food it was surely like the old
days and more than made up for our
skimpy little group at Christmas time.

Our only real disappointment was that
Dorothy called about 7:00 in the morn-
ing and said that the weather was so
ominous and threatening she just didn’t
believe that she and Frank and Andrew

(Continued on page 22)
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FREDERICK TELLS US ABOUT
THE WEDDINGS

Dear Friends:

When the big Air Canada plane cir-
cled over the city of Calgary, Alberta,
we could hardly believe our eyes! I
don’t know what we expected, but we
certainly did not expect to see a city
like Tulsa or Dallas. Calgary is a
magnificent city of tall skyscrapers and
beautiful hotels, and everything looks
So new. It is a city that has been grow-
ing at the rate of 5,000 persons a year
since World War II, and many of those
persons are involved in the oil indus-
try. Calgary is the oil capital of Can-
ada, David and his bride-to-be Sophie
Lang were at the airport to greet us,
and with them were Sophie’s parents,
John and Susan Lang. We had met
Sophie and had had her as a guest in
our home, but it was our first time to
meet the senior Langs, and we liked
them immediately. They were so gra-
cious, and so hospitable, and so con-
cemed for our comfort.

After freshening up at the hotel where
we were to stay with other members of
the wedding party for the next three
days, we went out to the Langs for din-
ner. Susan Lang and her mother had
prepared for us a delicious Hungarian
dinner. It was my first experience with
real Hungarian food, and I was told
that the distinctive thing about Hungar-
ian cooking is the use of paprika. I
think that almost every dish had some
paprika in it, and we loved it. Susan
and Sophie have both promised to send
some of their favorite recipes to
Kitchen-Klatter. 1 hope they send the
recipe for the elegant tort that was
served us for dessert.

We had the wedding rehearsal the
next morning in the Langs’' spacious
living room with a Lutheran minister
assisting me. Everything went beauti-
fully, and a few minutes later John and
Susan Lang took Betty and me for a
sightseeing drive around the city and
then to the exciting new Calgary Tower
Restaurant for lunch. What we saw of
the Canadian Rockies from the revolv-
ing restaurant windows 620 feet high
on the top of the tower is beyond my
powers of description. Those magnifi-
cent mountains a few minutes’ drive
from the city were covered with many
feet of snow, and from the Tower Res-
taurant we could see them so clearly.
After lunch Betty and I went back to
the hotel to rest and then to change
into our dinner clothes for the big party
that the Driftmiers were giving for the
Langs that evening.

Since we were in Springfield when the
plans had to be made for the dinner, I
had John and Susan make all the ar-

Vincent, Mary Lea,and Isabel Palo.

rangements, and we were delighted with
what they had done. Our dinner was
given in the beautiful Bonavista Inn on
the shore of a large lake at the edge of
the city. The meal was exquisite and
the surroundings were like something
out of fairyland. Since several of the
guests had flown over from Europe for
the wedding, we had the Hungarian and
French-speaking guests all at one end
of the table and all of the young people
at the other end of the table with the
Driftmiers and the Langs in the center
of things. What fun we had. The entire
party simply radiated love and good
fellowship. I don’t think Betty and I
were ever happier than we were that
night! The Langs are so friendly and
so generous and are obviously highly
regarded in the Calgary community.

Our daughter Mary Lea and her little
Isabel along with Vincent Palo arrived
from Albuquerque just in time for our
dinner party. Even as we celebrated
David’s and Sophie’s wedding, we were
making plans for Mary Lea’s and Vin-
cent's wedding in Springfield a few
days later. It was a happy family re-
union, and when our party ended at the
Bonavista Inn, we all drove to the
Langs for more party until the hour was
quite late.

The wedding the next afternoon was
attended by the many members of the
family and two or three close friends.
David looked so handsome, and Sophie
looked like something out of a picture
book. As she walked down the long hall
and into the living room on the arm of
her father, David’s friend Allen Apple-
ton played the appropriate music on a
flute. Another of David’s friends, a
young man from Victoria, British Co-
lumbia, by the name of Tom Slater, read
the Scripture Lessons, and David and
Sophie both recited some beautiful and
very meaningful poetry. Sophie spoke
some of the poetry in Hungarian for the
benefit of her two grandmothers and for
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the family members from Europe. It was
a perfect wedding in every detail, and I
am afraid that we all had tears in our
eyes. But they were tears of joy, and
after the wedding there was much affec-
tion shown by all of us for both the
bride and the groom. I just hope that all
the pictures come out well so that we
can share some of them with you in a
later edition of Kitchen-Klatter.

After a short rest at the hotel, we all
went to the popular Calgary Inn for the
reception and dinner. John and Susan
Lang gave us a wonderful party in a
large ballroom with a fine orchestra
playing for the dinner entertainment
and the dancing that followed. We had
a receiving line for the 150 guests, and
once again Betty and I were impressed
with the warm cordiality of the people.
Everyone spoke so nicely of David and
Sophie that Betty and I fairly burst with
pride. The bridal couple, the Drift-
miers, the Langs and David’s two close
friends were at the head table, but
David and Sophie spent most of their
time going from table to table greeting
the guests. It was a beautiful affair
from first to last, and when we boarded
our plane the next morning for the trip
back to Springfield, it all seemed like
a dream come true.

Calgary, Alberta, is a long way from
Springfield, Massachusetts, and we
were weary when the plane circled over
New York City before landing at Ken-
nedy International. Our weariness was
soon forgotten when we looked out of
plane windows at the unbelievable
beauty of New York with all of its
Christmas lights twinkling. Have you
ever flown over New York City at
night? If you have, you know what I am
talking about, but try to imagine what
those millions of lights look like when
the Christmas colors are added! I just
don't have the vocabulary to describe
it. My associate pastor, Rev. John Wil-
lard Ames, was at the airport to meet us
and drive us back to Springfield. We
had planned to fly from New York to
Springfield, but we missed our connec-
tions because of our late takeoff at
Calgary.

So much for David’s wedding. Now let
me tell you about our wedding service
for Mary Lea and Vincent Joseph Palo.
Before leaving Albuquerque they had
had the legal part of the wedding all
taken care of, and here in Springfield
we did not have to bother about several
days of delay for licenses, etc. We had
one of the most beautiful ecumenical
services we ever have had in our
church, David read the same Scripture
Lesson for Mary’'s wedding that had
been read for his. Believe it or not, we
did not have a single church member

(Continued on page 19)
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Setting: Display a Bible, a framed
copy of the Declaration of Independ-
ence, and the American flag.

Have ready beforehand slips of paper
(cut from red, white, and blue con-
struction paper), pencils, and a stapler.
The slips of paper will be stapled to-
gether to form a paper chain, as indi-
cated at the close of the program, so
cut them of a size appropriate for that.
Each person is handed a slip of paper
and a pencil upon arrival, and told to
hold them for use later.

Speakers representing different races
and nationalities may carry placards of
identification, such as Native Ameri-
can (Indian), German, Oriental, etc.
However, for this special Bicentennial
year program it will be much more ef-
fective if many, or all, are dressed in
costume. Perhaps, too, you live in a
community where you can find people
of these various nationalities who will
speak briefly on the contributions their
particular people have made to Amer-
ica. This is especially true if you live
in a city or near a large university.

Music from these various peoples
have become an important part of Amer-
ica, so try to include a variety in the
program; otherwise, fall back on cer-
tain patriotic numbers and others as
suggested in the program. If time per-
mits, one person might give a brief
history of certain songs of our history,
such as ‘‘Yankee Doodle’”, ‘‘Oh Sus-
anna’’, and others.

Background Music: ‘‘America’ played
softly as leader opens meeting.

Leader: God created a land with glory
and filled it with treasures beyond
measure. He bedecked it with vast roll-
ing prairies, and threw up towering
mountains, and gave it gentle, clear
streams and mighty, winding rivers. He
graced it with deep shadowed forests
and filled them with song. But these
treasures would have meant little if the
myriads of people, the bravest of the
races, had not become a part of it, each
bearing a gift and a hope. They had
the glow of adventure in their eyes, the
glory of hope in their souls, and out of
them was fashioned a nation, blessed
with a purpose sublime. They called it
America! (Paraphrased from Sunshine)

This is brotherhood month in the year
of our nation’s Bicentennial. As you
think about the word brotkerhood in the
light of this special year of '76, for us
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One Nation Under God

PROGRAM FOR BROTHERHOOD MONTH

by
Mabel Nair Brown

who proudly call ourselves Americans,
1 would like each one of you to jot
down on your slip of paper some im-
portant thought that comes to you. Per-
haps you can best express it in a fam-
iliar quotation or a verse of Scripture.
Just jot down what BROTHERHOOD
means to you. Keep your papers until
we call for them later in the program.

Speaker: Gives the Pledge of Alle-
giance.

Song: ‘“‘America’’ sung by all.

Leader: Herbert Hoover once said,
‘““America means more than a conti-
nent bounded by two oceans. It is more
than pride of military power, glory in
war, or in victory.

“‘It means more than vast expanse of
farms, great factories or mines, or great
cities or millions of automobiles, ra-
dios and TV’s.””

But I ask you, ‘“What is America?”’
‘““Who is an American?’’ ‘‘What makes
America great?”’ ]

Second Speaker: NATIVE AMERICAN
— INDIAN. (Reads proudly.)

| AM A NATIVE AMERICAN
Westward o’er the stormy ocean
In the days that are forgotten,
Came the white man to a strange land
Seeking for himself and children
Space where he could build a new

world,

Carve a new world in the forest
For himself and those to follow.
On these shores he found the Indian,
That resourceful child of nature,
Innocent of mart and city,
Stranger in the world of commerce,
Poor in things, but rich in instinct,
Well equipped to meet the rigors
And the challenges of nature.
Many things he taught the white man,
How to find the clams and shellfish,
How to build a lodge in winter,
How to make his boats more sturdy,
How to fertilize the young corn,
Where the healing herbs were growing,
Taught him all the lore of old men,
Taught him all their pastimes,
Taught him all their arts and labors.
All these things and many others
Gave the Indian to the white man.
Delved into his store of learning,
Shared it gladly with the white man. . .
All too soon it was the white man,
Growing now more self-sustaining,
Growing more in wealth and power,
Needing not the red man’s help
In his fight to gain a foothold —

Pushed aside the trusting red man,

Broke the treaties and the agreements,

Ever found new ways to cheat him,

To mistreat and exploit him.

Then the red man turned in fury;

Fierce the wars that raged between
them.

Till the fields ran red with bloodshed

Mingling — flowed the tides together,

Blood of red man, and of white man

Ran and flowed and fused together . . .
(Speaker takes a step forward)

In our look toward the future

All of us must work together,

Seek to keep the great traditions,

Seek to keep the red man’s culture . . .

Sit down around new campfires and
with patience . . .

Fan a brave new flame of courage

That shall blaze a path before us,

To new ways of understanding,

Ways of brotherhood and peace.

(Thanks to Mrs. Henry Wallace — ex-
cerpts from a church paper.)

Leader: Our Indian heritage is a
precious one — a big part of that which
is America. The Pilgrim fathers came
here seeking freedom, and found the
red man who had known freedom for
centuries with a culture and a love of
nature that not many of us who call
ourselves Americans today could match.
““Conquered in battle they were never
conquered in spirit.”” From shore to
shore, border to border, tribute is paid
to the Indian in the names of towns and
cities, rivers and mountains, trees and
shrubs, and in names of many institu-
tions — Cherokee, Sequoia, Iowa — on
and on goes the list. But who else is
part of America?

Third Speaker: THE BLACK PEO-
PLE. I am a black American. My roots
were transplanted here, not by choice
but by circumstances; but my contribu-
tions to this land of mine have been
many, and I also offer great possibili-
ties for the future.

Blacks were first present in this
country as slaves, indentured servants,
and later as a few ‘‘free persons of
color’’ during the colonial period of our
country. For centuries now Afro-Ameri-
cans have had to live in this contradic-
tory society in an America which
‘‘preaches’’ equality and democracy
for all, but DOESN'T PRACTICE it!

Oh, yes, there have been some gains
for the black people of America, but
just as it took several hundred years
of malicious brainwashing to keep the
blacks first as slaves, then as “‘inferi-
or’’ citizens, so it is taking years and
more years to bring about the justice
and equality that is our right.

Indeed, we blacks had the brawn and
skill required to plant the fields and
clear the wilderness, to build man-
sions and great buildings, to harvest
the crops, and to keep the white house-
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holds running smoothly; but few of us
have as yet found an opportunity to
show our creativeness and to express
our ideas, to share our culture. We are
only just beginning in that area where
we feel we have the power to deal with
blackness without apology, while com-
peting in a white society.

Yet we have much to offer to Amer-
ica, and we have given much, including
some great American leaders and art-
ists in their fields — James Weldon
Johnson, George Washington Carver,
Mary Bethune, Martin Luther King, Jr.,
Ethel Waters, Paul Lawrence Dunbar,
Mahalia Jackson, and countless others
in the past and the present. America
has been richly blessed by the contri-
butions of its black citizens.

Of the future of America, I quote
Bruce Barton from his readings on
brotherhood: ‘‘It’'s not a you-job. It’s
not a black job. It’s not a white job,
It's an all-together job.'' Together we
can make the future of America all that
our founding fathers hoped it might
someday be — land of the free with
equality for all.

(Note: Here would be a good spot to
include the reading of a poem by a
black poet, perhaps to the background
of a Negro spiritual.)

Leader: So a big and important part of
this Bicentennial America celebration
must acknowledge the place of the
black citizens in all that is America,
and will be in the America that is to
come. We have moved from a ‘‘day-be-
fore-yesterday of slavery, to a yester-
day of racial segregation, to today of
mixed discrimination,’”” and some hon-
est efforts at change and fair play; but
of tomorrow? Will it be an all-together
job as we acknowledge we are ‘‘one
people under God''?

Who else is America?

Fourth Speaker: THE EUROPEAN IM-
MIGRANT. (May be dressed as a Ger-
man peasant or a Scandinavian. As she
speaks, persons dressed in costumes
from other areas of Europe might step
on stage briefly. Some might sing a
native song or do a folk dance of the
country represented.) As a representa-
tive of the European immigrant, I'd like
to remind you of the part we have play-
ed in the history of our beloved Amer-
ica.

The migration of Europeans to this
continent became the largest and most
important movement of people in the
history of the world. From Germany and
central Europe they came, some to seek
fame and fortune, many to escape in-
tolerable living conditions in the lands
of their birth, most because they want-
ed to give their children a better land
and opportunities than they, them-
selves, had known. From Sweden, Den-
mark, and Norway they came. From

[/

1821 to 1935 some 36,000,000 Europe-
ans came, including the Irish, the Ital-
ians, the Greeks, and others. They
brought with them their love of the
soil, their skills in agriculture, and
their will to work hard and long hours.
Under their hands the great western
prairies came under the plow, homes
sprang up across the great spaces of
the land, and livestock grazed where
once the buffalo had roamed. They
worked and sweated, and great cities
sprang up across the land, and schools
and churches followed wherever these
sturdy pioneers put down their roots
and began to make their dreams come
true.

With us we brought our music, our
arts and crafts, our trades and our
skills. From us have come fine Ameri-
can doctors, teachers, scientists,
farmers, merchants, homemakers, crafts-
men, inventors, and preachers — all
those who help to make this the good
life in the land of the free.

We brought our traditions, our fun and
laughter, our faith and our dreams to
blend with yours in this vast melting
pot, America.

Leader:

America, dear land that we love,

Thy grandeur fills our eyes with tears—

And thanksgiving.

If you could speak to us this bicenten-
nial

What would be your message

To us, the living?

Whence comes your deepest beauty?

Wherein doth thy great strength lie?

O tell us, America, beloved land,

Thou art so richly blessed. Why?

Is it through the brotherhood of all
humankind

Gathered here in the hollow of God’s
hand?

Is it the visions, the dreams, the faith
that glow

Within the hearts of those

Who dwell in this great land?

America, from you who have given so
much to us

Who also, in turn, have much to give,

Help us to know each other’'s goodness
and dreams,

In closer brotherhood to live. —M.N.B.

Leader: A nation is not just the land,
a government, and a flag. A nation is
always the lengthening shadow of the
character, ideals, and ambitions of its
people. Who else, then, is America?

L
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Fifth Speaker: THE MIDDLE-EAST
AND ORIENT. From out of our much
older cultures and religious heritages
have come some of the most precious
gifts which make our country what it is
today. Have you thought whence came
the Bible, the first written word, the
most ancient wisdom of some of the
world's greatest philosophers, the al-
phabet, to name a few of our contribu-
tions to our heritage from the past?
And like the others, we have brought
our scientific and technical skills, and
precious gifts from our cultures along
with our dreams and our hopes.

They tell me thou art rich, my country;
gold

In glittering flood has poured into thy
chest,;

Thy flocks and herds increase; thy
barns are pressed

With harvest, and thy stores can hard-
ly hold

Their merchandise; trains and trucks
and cars roll

Along thy network of rails and roads
from east to west,

Thy factories and forges never rest;

Thou art enriched in all things bought
and sold!

But dost thou prosper? Better news I
crave.

O dearest country, is it well with thee,

Indeed, and is thy soul in health?

A nobler people, hearts more wisely
brave,

And thoughts that lift all men up and
make them free —

These are prosperity and vital wealth!

(Thanks to unknown author.)

America, this two-hundredth birthday,

how is it with thee?

Leader: President Truman once said,
““1f you know the story of America, you
will understand the glory of America.’’

I think that, as we have been remind-
ed to look back at what is and who is
America, we also can see that this
month’s theme of brotherhood certainly
has special significance for all Ameri-
cans. I'm sure the word ‘‘brotherhood’’
has a wider, deeper meaning for us. In
closing, will you stand one by one and
form a circle of love and fellowship;
and, as you stand, will each tell the
idea you wrote on your slip of paper at
the beginning. (Name person) will
staple your slips together to help us be
reminded of our country’s circle of
brotherhood, ‘‘one nation under God.

(Note: the leader will designate the
order in which those present rise and
form a circle, and as each concludes
her thoughts on brotherhood, the desig-
nated person will staple her slip to
form a paper chain so that, as all have
finished, they will be holding in their
hands the red, white, and blue ‘‘brother-
hood chain'’.)

Song: (all) “‘God Bless America'’,



PAGE 6

DOROTHY
WRITES FROM
THE

I3 T -

FARM

Dear Friends:

This is my first letter since Christ-
mas and I want to start out by telling
you how happy our holiday season was
this year. As you will recall, Frank's
serious accident happened just a year
ago on the 23rd of December, so our
Christmas last year was a sad one,
Frank was in the intensive care section
at Mercy Hospital in Des Moines, and I
spent my days sitting outside waiting
for the ten minutes I was allowed to
see him out of very two hours.

Kristin was determined that this
year’s holidays should be doubly happy
for us to make up for last year, so she
sent our first born grandchild, Andy,
back to the farm to spend part of his
school vacation with us as a special
surprise, This was his first trip alone,
and we have thoroughly enjoyed every
minute of his visit. In fact, this was
Andy’s first trip anywhere alone, and
although he is eleven years old and
a capable youngster, I was on pins and
needles until he was safely here. (I
know Kristin and Art were probably
sweating it out at home, because I can
assure you I didn’t have an easy mo-
ment the first time Kristin took a trip
alone, so 1 know just how they felt.)
One of the teachers at the school the
boys attend, and where Kristin works,
was going to drive to Denver, and he
said he would enjoy having Andy ride
along as far as Cheyenne, where he
would see Andy safely on the bus head-
ed for Des Moines. Mr. Ingalls called
us as soon as the bus left to tell us
Andy was on the way, and wouldn’t
have to change buses anywhere. He
told us what time he would get intoDes
Moines, where I was going to meet him,
My friend Louise Querrey went with me
to meet him. Bernie wanted to go but
had to work in her shop. The bus was
right on schedule. It had been almost
two years since I had seen Andy, and
over three years since Frank had seen
him, and we were hardly prepared to
see such a tall young man, and, I might
add, a handsome one.

Andy arrived just in time for a chili
supper with Bernie, Belvah, and Aunt
Delia Johnson. Fortunately we knew in
advance he was coming for sure, so we
had a few things under the tree waiting
for him here. We had gotten him a pair
of ski-skates and he hoped it would
snow while he was here so he could try
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Dorothy and Frank were thrilled to

have a visit from their oldest

grandson, Andrew.

them out. He got his wish. Before it
snowed, Frank checked out the ice on
one end of the bayou where he knew
the water was shallow (just in case the
ice wasn’t as thick as he thought it
was), and Andy found a pair of ice
skates that fit him, so he had fun skat-
ing. He has also been a big help to
Frank, always going with him to do the
chores; but more than anything it
pleased Frank that Andy wanted to tag
along with him.

Just before Christmas I made each of
the boys shirts alike out of a fleecy
warm material, with short zippers in
the front, and Kristin said she had
never before seen them so enthusiastic
over articles of clothing. I planned to
make them some more since they were
such a big hit, so I was glad Andy was
here to help pick out the material he
liked. I was showing Andy a shirt I had
cut out for Aaron, and I told him I
thought I had enough to make him one
just like it, but found out there wasn’t
enough for the sleeves. He said,
‘“‘Grandma, did you have any of that
green material left? It’s all the rage
now to have the sleeves a different
color from the rest of it.”” I certainly
was glad to learn this — now I can use
up every last scrap. In fact, he would
rather have them made like this.

We had a bad wind storm in our sec-
tion of Lucas County about 2:00 A.M.
on December 14th. No one knows for
sure if it was a tornado, because there
were no confirmed reports of any visual
sighting, but the damage reports were
characteristic of a tornado rather than
just a fierce wind. For instance, a half
a mile up the road at our other place it
destroyed a hog house and a cattle
shed. A half mile farther up the road a
neighbor had a sheep shed and machine
shed destroyed, and there were many
other reports of damage to barns and
homes in the immediate area. We didn’t

so much as have a limb blown off a
tree. The roar of it sounded like a
tornado, and it woke us up. One family
lives in & mobile home less than a hun-
dred yards from an abandoned frame
house, and the house was completely
demolished, but there was just one
window damaged in the mobile home.
Since our home was badly damaged by
one in 1959, we are glad this one miss-
ed our house.

My pet peeve is losing something and
not being able to find it. I hunt and
hunt and never rest until it is found. It
is a standing joke in our family, and
whenever any member loses something,
they say, ‘‘Tell Dorothy. She’ll hunt
until it is found.'' I have lost some-
thing I still can't find, although I have
looked in all the logical places, as
well as the illogical. My friend Louise
Querrey was looking for jar lids be-
cause they planned to butcher a beef.
She wanted to can at least half of it
since her freezer was about full, and
also because they like to have canned
beef on the shelf to use in emerg-
encies. I told her 1 had a couple of
dozen lids at home she could have.
When they were ready they came to get
them, and do you think I could find
them? Those jar lids have me com-
pletely stumped. I always keep jar lids
in a certain place in the cupboard, and
I thought I would just walk over there
and pick them up — but they have com-
pletely vanished.

Our friends from Kanawha, Iowa,
were here again this year for the deer-
hunting season, but didn’t have any
luck. I believe this is the eighth year
they have come and stayed for the en-
tire season, and we really look forward
to their visits. Frank wasn't able to go
out with them this year, but the time
they spend at the end of the day around
the coffee table is always a lot of fun
and good conversation.

Our plans are indefinite as to how
Andy is going to get back home again,
but there is a possibility that I will go
with him and spend a few days with the
rest of the family. I'll have to tell you
more about that next month. Weather
permitting, we plan to spend a day in
Shenandoah before he goes home, so he
can see all of his relatives there, but
beyond that we don’t know anything for
sure.

Andy has been wanting me to take a
hike with him up into the timber so he
can look for something he remembers
from one of his trips here several
years ago. I can't figure out exactly
what it is he is talking about, but I
told him that as soon as I finished my
letter to you, and he was done helping
his grandpa, I would go with him. So
until next month . . . ..

Dorothy
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DECORATIONS: Cherry Tree Conver-
sation Piece. For the tree use a small
branch and anchor it in a small flower
pot with clay or sand, or a needlepoint
flower holder. You can spray the branch
white if you prefer, or leave it natural.
For the cherries, use whole candied
cherries (such as we use for fruit-
cakes), and thread each one on a length
of string so you can tie them on the
tree branches. These look especially
pretty if leaves are cut from large
green gumdrops and then one threaded
on the top of each cherry, leaving a
short length of thread on each cherry
so it swings free of the tree, like a
cherry on a long stem. At the base of
the tree place a large hatchet which
you have cut from heavy cardboard and
covered with silver paper on the blade
and straw color on handle.

Other appropriate decorations include
the United States shield emblem or the
great American eagle emblem, and a
banner with our national motto printed
on it. Of course you will want to be
generous in the use of red, white, and
blue streamers.

Be sure to have a large picture of
George Washington draped in bunting
as a central part of your decorations.

A host and hostess dressed in George
and Martha Washington Costumes might
greet guests as they arrive, It would be
a more fun party if everyone were ask-
ed to come dressed in colonial cos-
tume in honor of this Bicentennial
year. If you decide not to make it a
costume party, do at least give each
guest a paper tricorn hat (Sometimes
we called it a ““Yankee Doodle’’ hat as
children) to wear during the party.

FAVORS: What could be more appro-
priate than hatchet-shaped sugar cook-
ies?1 have a cutter in that shape which
also has a cluster of cherries on the
handle. If you cannot locate such a
cutter, then make a cardboard pattern
and cut around it with a sharp knife.
Perhaps you will want to place a tiny
paper cockade hat beside each cooky.

PROGRAM SUGGESTIONS: Washing-
ton's Birthday Acrostic: (for ten small

Washington's
Birthday Ball

FOR A FAMILY NIGHT DINNER
OR PARTY

by
Mabel Nair Brown

children) Each child carries one of the

letters, which are made from red, white,

and blue paper.

““W** — Why are we gathered here today,

‘A’ — And what would our friends all
have us say?

‘S’ — Surely & hero our theme should
be,

‘““H'"" — Honored his name on land and
sea.

“1'* — Ideals high held this hero true.

‘'N'' — Noble, courageous, a patriot,
too,

‘G — Guiding through trial our ‘‘Ship
of State’’,

““T** _ Truly his name we can all call
great.

‘0’ — Q’er this broad country, each
daughter and son,

“*N’" — Now honors the name (all join)
GEORGE WASHINGTON.

George's Little Hatchet: A girl re-
cites the poem while a small boy,
dressed in colonial costume and carry-
ing a pasteboard hatchet, does the mo-
tions.

(1) I’11 tell you a very old story,
It comes from an old reader, you
see,
Of a curly haired boy, and a hatchet (2)
(3) That would cut, and a young
cherry tree.
This curly haired boy with the hatchet
Was out in the garden, I read,
(4) And cut down his father’s tree, so
no
More cherries, juicy and red.
(5) When it lay on the grass there be-

side him,
(6)He was so sorry, this little fair-
haired lad,
We know just how he felt — don’t we
kids?
Just like us, too, when we've been
bad. (7)
His father found him, and said stern-
ly, (8)
““Who cut down my best cherry
tree?"”
“‘It was I'", said the boy with the
hatchet,
(9) “I'm sorry” — as brave as
could be.
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Then his father forgave him and loved
him,

This truthful little son —
Just the same as our mothers or fathers

Forgive us for what we have done.
There's just a bit more to the story,
Now, listen please, everyone —
That curly haired boy with the hatchet?
Why, (10) that was George Wash-
ington!

ACTIONS: 1. touch hat; 2. hold up
hatchet; 3. feels blade; 4. motion of
cutting; 5. drops hatchet and bends
over; 6. covers face with hands; 7.
shakes head with sad face; 8. shakes
finger sternly for father; 9. takes off
hat, looks down, rubbing toe back and
forth on floor; 10. holds hat on breast
and bows low.

Reading: ‘‘Earliest Celebrations of
Washington’s Birthday' It was in the
year 1793, during George Washington’s
administration, that the idea originated
for observing his birthday with a public
celebration. The ladies belonging to
the ‘‘official set’’, or government so-
ciety group, encouraged the idea and
made suggestions for dinners and balls
to be held in his honor. But a political
party, which tried on all occasions to
belittle the first president’s claim to
anything in the way of personal hom-
age or attention, stirred up a storm of
opposition, declaring it would lead to
a monarchy. However, those friends and
admirers of Washington won the day,
and February 22, 1793, was observed
in a very significant way, though not
in as elaborate manner as it was to be
later.

It is the celebration that was held on
the eve of his retirement, when all op-
position to such an observance had
died away, that deserves to be recalled
to mind. Everyone, it seems, joined
hands to make this 1797 celebration a
memorable occasion.

The afternoon was devoted to what
was called a ‘“‘drawing room', or re-
ception, when General and Mrs. Wash-
ington received their friends.

“‘1t was,”’ one eyewitness said, ‘‘af-
fecting beyond all expression by its
being in some degree a parting scene.
Mrs. Washington was moved to tears. I
never saw the President look better or
in finer spirits. But his emotions were
too powerful to be concealed. He could
sometimes scarcely speak.'’ (From Har-
per’s Young People magazine of that
period.)

The ball was given in the evening at
the Philadelphia Amphitheatre, and
there was a tremendous crowd. When
the President and First Lady appeared,
cheers filled the air in the greatest
ovation Washington ever received.

But there was more to come. That
night, after the ball was over and the

(Continued on page 18)
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EATING OUT IS AN ADVENTURE

by
Evelyn Birkby

Sitting in a 120-year-old cellar in
Pella, Iowa, would never have occurred
to me as a possibility, but one evening
not long ago I found myself in such a
setting.

This was not just any old ordinary
cellar. It was De Kelder, the basement
of The StrAwtown Inn. Sitting at a
small wooden table with two friends
from the Iowa Bicentennial Commission
and David McConnell, manager of the
inn, 1 was served strong hot coffee and
a delicious Dutch apple bread spread
with whipped butter. The muted candle-
light flickered on the old white stone
walls and shone from the well-scrubbed
brick floor. The restored cellar gave a
sense of returning to the early days of
Pella when it began as a Dutch settle-
ment and grew into a large, thriving
central Iowa community.

David shared with us the story of the
name given the inn. The first Dutch
settlers arrived in the area in 1847.
They built sod houses with straw roofs
as shelters during the first hard win-
ter. The little group of houses became
known as StrAwtown. Eventually, brick
and stone houses replaced the sod and
straw huts. One of these was recently
restored and converted into The Strdw-
town Inn, an unusually fine eating es-
tablishment.

Although the main part of the house
had closed for the day, Mr. McConnell
greeted us warmly and took us on a
tour of the old rooms which are now
used for banquets and private parties,
rooms predominated by old Dutch prints
and the traditional Duteh blues and
yellows. A new addition at the back of
the house contains a second floor
glassed-in public dining room deco-
rated in golds and yellows, a perfect
background for the waitresses in their
Dutch costumes.

The regular menu has such exotic-
sounding names as Hollandse Rollade,
Kippen Kief, Ossenhaas and Gefruit-
ddrde Garnalen. (The menu does trans-
late the words into English, which is
most helpfull)

Each month a special dinner is fea-
tured for several days — dates sent on
request. For example, February of 1976
will have a British Isles and Scottish
Dinner, March will feature a special
Russian Dinner, in April a German Din-
ner, in May a full Dutch meal, in June
a French Banquet, and July of'76 (What
else?) will spotlight an All-American
Dinner. Reservations should be made
for all meals at The StrAwlown Inn.

A month following our stop at Pella
found the same people, plus several
more, attending 2 meeting in Cedar
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Evelyn snapped this picture of

Dot Graves, one of the former
owners of the Anderson School-
house Restaurant as she served
Robert Birkby and the Birkby's
good friend, Virginia Miller, at
one of the meals served in the old
school building.

Falls, Iowa. Searching for an interest-
ing place to eat in this delightful uni-
versity town did not take long. The
Depot is a railroad station built in
1870 and abandoned in 1956 when the
railroad stopped using the line through
Cedar Falls for passenger trains. Mr.
and Mrs. Bill Merner purchased the
building and renovated it so it could be
used as a restaurant. In 1971 it was
opened to the public.

The atmosphere of this 105-year-old
building by the railroad tracks is so
authentic we kept expecting a station
master to walk in at any moment and
announce the arrival of the evening
train to Chicago.

The mood of The Depot is enhanced
by the original interior wood, including
the large window frames and doors and
dark wainscoating around the lower
part of the wall. Old railroad items,
such as lanterns, are interspersed on
the walls with primitive paintings.

The menu is delightful: Pullman Po-
tatoes, Depot Fries, Roundhouse, Up-
per Berth, Engineer’'s Entree, Main
Liner, Cannon Ball and Streamliner.
The dessert, naturally, was called The
Caboose!

A place to eat out for adventure com-
parable to The StrAwtown Inn in Pella
and The Depot in Cedar Falls is the
newly reopened Anderson Schoolkouse
Restaurant and Theater. I've already
shared with you the story of Ted and
Dot Graves and how they bought the
abandoned schoolhouse and remodeled
it into a restaurant.

Last fall the Graveses decided to sell
the building and return to the East to
live nearer to their four sons. Fortu-
nately, two young men, Joseph Guasta-
ferro and John Ferola, were looking for
just such a place where they could
combine their talents in gourmet cook-

ing with their highly trained, experi-
enced ability in theater. With several
young people to help, they opened the
Schoolhouse just before Thanksgiving
and are now serving public meals dur-
ing the weekends and private parties
on request in the blackboard-lined
rooms which once served Anderson as
a school. An upstairs classroom has
been arranged for private parties and
as an overflow room from the main
floor.

The schoolhouse atmosphere has
been maintained even to the menus
which are hand-written with white ink
on dark paper. Meals called The Vale-
dictoria, The Honor Roll, The Assem-
bly Program, The Study Hall, and The
Home Room are featured.

Since both Joe and John come from
Italian backgrounds and have traveled
extensively in Europe, they are espe-
cially knowledgeable of Italian foods.
Made fresh daily are such specialties
as Stratachella Soup, Chicken Romana
Soup, Lasagne, Mastacholli, Manicotti,
and Fetuchini!

Once the holiday season was behind
them, the new owners of the Anderson
Schoolhouse began to develop the thea-
ter part of the project. On January 17th,
the first production was presented. It
was ‘“‘Kid’s Ink’’, and is an original
program developed by Mr. Guastaferro
for youngsters from kindergarten thru
sixth grade. At 10:30 each Saturday
morning the children gather in the An-
derson schoolhouse gym. They are in-
corporated directly into the drama
through the sharing of their ideas, sug-
gestions, imaginative comments, and
stories. Five professional actors work
with the children to weave the sharing
period into an actual drama.

““Kid’s Ink’* will continue at least
through the middle of February, and
possibly longer if interest continues.
It is great to see the old gymnasium
which served for so long to bring fun
and recreation to school children now
serving to bring joy to a new genera-
tion of youngsters.

Besides the Saturday morning chil-
dren’s theater, a summer theater sea-
son is also being planned and a touring
group is being considered. Requests
for information about either the res-
taurant or theater program may be sent
directly to The Anderson Schoolhouse,
Box 110, Sidney, Iowa 51652.

A final comment seems appropriate.
In each situation mentioned, some one
(or several) had the imagination to see
the possibilities in an old building.
The variety of decor and foods served
is amazing. No wonder eating out has
become such an exciting adventure!

e
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OUR NIECE ALISON WRITES
FROM COLORADO

Dear Friends:

As [ look out our big picture window,
“‘Stash’" our resident squirrel is look-
ing rather apprehensively in my direc-
tion. I'm sure he’'s inquiring how soon I
might let the dogs outside, for he
knows the slightest hint of his pres-
ence sends them into a frenzy. He usu-
ally maintains his domain surveillance
from the highest of the tree tops, and
on such occasions when he comes
down to forage for food, he is one
mighty alert little creature poised on
all four tippy toes.

We acquired this little addition to our
already spectacular west window view
in midfall. How excited we were the
day he first arrived to ‘‘case the joint’
It was a very cold and wintery day with
several inches of accumulated snow,
and we thought he must have come from
quite a distance since we live in a
plains region with few trees, There is a
lake and wooded area about a mile and
a half from the house, and he must
have crossed the open fields between
— quite a brave accomplishment for a
half grown baby!

With nuts and bread and sesame
crackers we enticed him to stay. I
guess he decided a full tummy was
worth the risk of our dogs, who, al-
though enthusiastic, are somewhat
inept as predators!

Mike and I have been so busy this
winter and fall, there has been too
little time to appreciate such small
things that make life unique. [ am com-
pleting my small animal internship be-
fore graduation as an animal tech-
nician. This entails very long but in-
teresting hours at the school's veteri-
nary hospital. The majority of the
clients bring in cats and dogs; how-
ever, for eccentric people there are ec-
centric pets. These unusual animals
can get sick and require medical atten-
tion too. Three of the more interesting
cases involved a guinea pig,a hamster,
and a snake. Both the little rodents
were admitted for removal of tumors,
and believe me — their owners were
every bit as emotionally attached to
their critters as the dog owners are to
man’s best friend. The snake arrived
one day all curled up in a little wicker
basket; the dimensions were no bigger
than fourteen inches across and twelve
inches high. Much to our surprise the
contents revealed an absolutely beauti-
ful eight foot slinky snake! I have
never had much contact with the rep-
tilian world, except for a childhood
turtle collection, and after meeting this
snake, I am sorry for my lack of knowl-
edge about these marvelous creatures.
‘““Marvelous!’’, you say? Most people

Mike and Alison have little spare
time from their jobs, but when they
do they enjoy mountain trips.

shudder at the very thought of snakes,
and I must admit I was a bit apprehen-
sive at first. However, the lady owner
assured me he was a complete gentle-
man, and so I lifted the fifteen-pound
beast onto my shoulders. He seemed to
feel right at home, and proceeded to
entwine himself around my body —
wrapping around my waist and neck and
coming up to look me square in the
face, with his little forked tongue
touching my nose. He never did show
any aggression, and seemed only in-
quisitive and very friendly.

Well, enough of animal stories — Mike
says I tend to let my passions become
obsessions.

1 was fortunate this past fall in that I
was able to visit Shenandoah just prior
to starting my work at the clinic. A
girlfriend of mine had decided to move
to St. Loouis for the winter, and wanted
a companion for the drive east. We left
early one morning and drove the high-
way route, choosing not to take the
interstate. We both had a case of the
‘“big city blues’’, and we wanted to
pass through the small towns of north-
ern Kansas, which have so much char-

QUIET THINGS!

A splendor lies in quiet things

A grandeur may be found

In daily little kindly deeds
That lie so close around —

The little tender helpful tasks
Which everywhere await —

And bring such measure of con-

tent —
So small they are — yet great!

A beauty lies in quiet lives
That yet are not apart
From words of comfort, peace and
love
That lift and cheer the heart —
The loveliest things are silent
ones
A sunset glow is still —
And yet, the earth and sea and sky
Its glory seems to fill! —Unknown
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acter after city living. Also, by using
this route, the traffic encountered was
really minimal.

Although 1 could stay just a few
days, I made the most of each one with
visits here and there. I usually had
dinner with Granny and Ruby, and con-
sequently had to put extra effort into
my diet upon returning to Denver! Often
in the evening I visited with Uncle
Howard and Aunt Mae, and was also
able to take a short trip to Omaha to
visit Aunt Lucile in the hospital. As
you can see, with so much to do I had
to budget my time wisely! However, |
was still able to squeeze in a little
antique browsing, always keeping an
eye out for textile crafts. I purchased a
quilt on one occasion and carried it in
my lap all the way home on the plane.
Another ““must’’ always on my Shenan-
doah list is an excursion to Clarinda to
visit the Watkins' (my second cousins)
at their barn house. I was invited to a
birthday dinner, and there was a de-
lightful household of all ages, includ-
ing several college students from Mary-
ville. One young man had brought a
dulcimer (an Appalachian stringed in-
strument) which he had made himself,
and played just as beautifully. Since
there were several vegetarians present,
Ruth had fixed a large meal with dishes
to please both the meat eaters and the
non-meat eaters. I consider preparing
dinner for fifteen people quite an ac-
complishment in itself, and such a din-
ner with two menus — a gourmet feat!

The only outing I could not arrange
due to lack of time was a trip to the
farm to see Aunt Dorothy and Uncle
Frank. Since the train has cut back its
schedule so drastically, a trip from
Shenandoah to Chariton is difficult to
arrange without a car. Fortunately Dor-
othy arrived during my stay to work on
the magazine, and we spent a lot of
gossip time filling in the details of a
year’s absence. Our talks were accom-
panied by the hum and purr of Doro-
thy’s sewing machine, as she was
working diligently on a new dress for
Lucile. I guess, however, that my walk
through the timber with Frank to count
the cows will have to wait until next
year.

I can see now that the rest of my
news will have to wait until later also,
for the buzzer on my stove just rang. I
thank the stove makers every time I
hear it, for it is a blessing for such ab-
sent-minded people like myself. At this
moment I don’t know what my next let-
ter will bring. I will have finished my
internship, and our plans are not yet
definite. I hope they do not include a
lengthy stay in Denver, for we are so
anxious to move to the country.

Until then . . . ..
Alison
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INVITATIONS: On a red paper heart,
using white ink, write the following
invitation; ’'Tis leap year, as you
doubtless know; the calendar has told
you so. 'Tis this one year alone the
ladjes call their very own. Below
you'll see the hour and date, so come
and help us celebrate. Add date, time,
and your name.

DECORATIONS: Try to have several
large calendars about the party room,
with February 29 encircled with a big
black ring. Cut out small hands and
mittens from construction paper and pin
to curtain panels and drapes, and sus-
pend some from light fixtures along
with pretty red and pink hearts.

Silhouettes of cupid with bow and ar-
row may be cut from red paper and fas-
tened to mirrors, or carefully tape white
paper over some of the pictures in your
living room, and then fasten the cupids,
along with several small hearts, to this
white mat for valentine pictures. Add a
ruffle of lace ribbon around the picture
frame.

Fasten a large cupid with bow and
arrow to the front door.

ENTERTAINMENT: For extra special
leap year fun, let things go in reverse
— or perhaps it will be ““women’s lib”’
in action!

As ladies arrive, usher them into a
room destitute of toilet accessories,
save perhaps a tiny hand mirror and a
pair of men’s military brushes, and on
the wall display a number of signs
which tip them off as to actions ex-
pected of them for the evening; for ex-
ample, “Remember at All Times This
Evening the Deference Due the Op-
posite Sex — Equal Expectations!'’;
‘““No Lady Will Remain Seated While a
Gentleman Is Standing’’; ‘‘Be Ever
Ready to Give to Our Gentlemen Col-
leagues Every Courtesy and All Our
Attention’’,

Let the men, upon arrival at the party,
be invited into a bedroom where their
coats and hats are taken by a solici-
tous woman attendant (this can be the
host in cap and apron for fun). The
dressing table is covered with combs,
brushes, hair sprays, powder puffs, per-
fumes, and pins for the men to ‘‘primp”’
before joining the ladies. Notices on
the wall warn them what to expect:
““You Are Expected to Receive with
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Valentine --
Leap Year Party

by
Virginia Thomas

Becoming Modesty All Attentions Prof-
fered You by the Ladies This Leap
Year Eve'’; ‘““Smile and Look Pretty'’;
““A Handsome Man Is Like a Melody';
ete.

Getling the Mitllen: The girls do the
progressive proposing for this game.
Each man is provided with a number of
small paper hands and mittens (cut from
construction paper). The girls are
given a number of pink ribbon bows and
some white paper hearts. At the lead-
er’s signal (she rings a bell) each girl
goes to a man, and kneeling in front of
him makes a proposal. If accepted, she
is given a hand and she pins on him a
white heart. When the leader taps the
bell, the ladies move on to another man
for another proposal, ete. After, say
fifteen minutes time, tallies are taken.
The girl who has collected the greatest
number of hands is awarded a prize, as
is the man with the most pink bows.
Consolation prizes might go to the one
with the most mittens and to the cold-
est hearted man (the one with most
w hite hearts).

Sticky Kisses Marathon: 'This is a
good one for laughs. Give each guest a
handful of candy kisses. When all have
theirs, announce that all are to be
eaten immediately, and when all are
chewing away with full mouths ap-
nounce they are to pay a compliment to
as many people as possible before
their candy kisses are all swallowed.

Heart and Dart Game: Make a large
red heart out of heavy cardboard. Paste
on it several small hearts. Number each
heart. Have on display in a conspicu-
ous place a poster with the meaning of
each heart, as: 1. ‘“No chance’’; 2.
““Winner's choice'; 3. ‘‘Matrimonial
success’’; 4. ‘‘Sorrowful loser’’; 5.
“Domestic warfare in the offing''; 6.
‘A perfect choice’’. Players take turns
throwing a dart at the heart (may be
given three turns each) and if the play-
er hits a small heart he or she leamns a
fortune, and the numbers of hearts the
player hits are totaled for a score. Win-
ner of highest score might be awarded
a small bag of candy motto hearts.

Cupid Pie: Divide group into partners
for this. Each couple is given a pencil
and a paper heart. On the heart is a
list of words with letters jumbled. See
which couple can unscramble the list

correctly in the shortest time. Here is
the list:

1. Ragramie larta (martiage altar), 2.
Gemtagneen gnir (engagement ring), 3.

Tahresaceh (heartaches), 4. Ssseik
(kisses), 5. Lapsopro (proposal), 6.
Oevl rlestte (love letters), 7. Sugh
(hugs), 8. Revsol larrques (lovers’

quarrels), 9. Moprsesi (promises), 10.
Gsish (sighs), 11. Dedgniw lebsl (wed-
ding bells), 12. Mohyoeonn (honey-
moon).

Love Letters: This is also played as
a couple's game. Each couple is pro-
vided with a large red paper heart,
some scissors, paste, and pages from
old papers and magazines. Each cou-
ple composes a love letter by cutting
words from papers and magazines and
gluing these to the heart to form the
letter. At the end of twenty minutes
have the letters displayed and read,
and award small prizes to the most ro-
mantic, the funniest, the cleverest, and
the least apt to be accepted.

DECORATE FOR VALENTINE'S
DAY

St. Valentine’s Day is a nice break in
the dull winter months after Christmas.
Why not make it special this year by
decorating your home with valentine
symbols? You might:

1. Trim the front door with a large
red heart. For a night display, outline
it with red Christmas tree lights.

2. Romanticize the mirrors in the
house with borders of heart stickers.

3. Decorate the front of the refrigera-
tor with heart stickers.

4. Display valentines by using small
clothespins, and pinning those received
on a red ribbon strung around the living
room.

5. Bedeck the dining room table with
‘‘hearts and flowers' placemats, made
by cutting large hearts from flowered
wallpaper.

6. Make a heart tree for a table cen-
terpiece. Dip a small branch into a
thick laundry starch mixture, and while
it is wet, sprinkle on glitter. Tie small
paper hearts of varying sizes on the
branch. Insert the heart tree in a sturdy
container filled with sand. If plaster of
Paris is available, put some of this
powder in the container and stir in
enough water to make a thin paste.
When plaster starts to set, insert the
branch.

7. Give the family a ““hearty’’ des-
sert treat by serving a valentine cake,
frosted in white, with a heart ‘‘painted"’
in the center with red-tinted icing. Dec-
orate the outer edge with small red
candy hearts.

This Valentine’s Day have a heart —
decorate your home with trademarks of
love. —Erma Reynolds
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USE HOUSE PLANTS FOR

DECORATIVE ACCENT
by
Fern Christian Miller

Don’t you often find these winter
months rather gloomy
home? You miss the sunshine and fresh
air, and the vases of fresh flowers of
spring and summer and autumn. Holiday
greenery and decorations are gay and
cheery for a time, but you usually re-
move all those about New Year’s. Then
you look at your clean warm rooms and
think how bare and bleak they look.
Perhaps you bring out a bouquet of
dried flowers or an arrangement of
plastic, but the house still lacks life.

Friends, do you grow house plants in
some part of your home, possibly under
lights in your basement or on a closed
back porch? Choose the nicest of these
to use in your living and dining areas
for decorative accents. If the container
is a plain, perhaps stained, clay pot,
you can place it in a beautiful glazed
potos (jardiniere). It won't need a
saucer, but take care not to over-water
it. If you don’t have a fancy pot, then
use some pretty foil paper left over
from Christmas, and cover the pot.
Tape it in place, or put a rubber band
to hold it. Poke a hole in the bottom of
the foil and set a china saucer under it
to catch the surplus water. Possibly
you have a pretty pot filled with Eng-
lish ivy, Siberian ivy, vinca, scinda-
psus, philodendrum, or tradescantia —
all easy to grow — which can be placed
in a simple hanging basket in your
sunniest window. Instead of a hodge-
podge of many plants on a table crowd-
ed in front of the window, learn to
choose the most attractive at the time,
and arrange with care on a teacart or
stand with rollers for that significant
spot in your home.

When you prepare your plants for
these spots of honor, prepare them
properly. Spray them gently over the
kitchen sink with tepid water to remove
dust. Never water any plant with cold
tap water in winter. Also never over-
water, but don’t allow them to become
bone dry, either. Remove dead leaves
and spray for insects if necessary. In
other words, give all your plants sen-
sible care. Don’t turn that thermostat
above seventy degrees. Keep extra con-
tainers of water sitting among the
plants in ornamental bottles, glasses,
or vases. Use this room-temperature
water to water the plants when the soil
in the pot feels dry on top. The evapor-
ation from this water adds the humidity
your plants need to make healthy
growth. Place a plant tab of fertilizer

in each pot about once & month, except

on cactus, succulents, or dormant
plants, such as hoya. Pull the drapes

times in your

Margery has an ideal place for growing houseplants now since the porch
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room was built. The start for the large one came from a friend in Missouri.

or shades between your plants and the
cold glass windows on cold nights. All
plants need some fresh air once a day,
but never in a draft. Talk to your plants
and play soft music if you believe that
helps. But sensible T.L.C. is what
they really need — light, water, and
proper temperature, and, of course, a
proper potting soil to begin with.

If you have never grown house plants,
perhaps you can have the thrill of
visiting a nursery of good house plants.
Choose a plant or two you admire and
that the nurseryman tells you is simple
to grow in home conditions. Follow his
instructions. Before you know it, you
will be rooting your own cuttings in
some lovely little plastic pots from the
local dime store. Actually, there are
many plants which are successfully
grown as house plants. Beautiful, odd,
or interesting containers are an added
bonus of beauty. Be original! Use some
unusual containers. Watch rummage and
garage sales. An old red coffee pot (an
electric one that no longer works)
holds a graceful scindapsus grown in
water (with charcoal chips added) in
my dining room window. A beautifully
shaped green prune juice bottle holds
ivy grown in water. This curves grace-
fully to fit the south window in which
it has grown for three years. A friend
has the most lovely rabbit’s-foot fern
growing in a hanging basket on a north
sun porch.

Change your plants about fairly often.
Some need lots of sun, while others do
fine with very little direct light. If you
are considering potting up a number of
cuttings, I advise your purchasing a
packet of prepared potting mix. These
mixes are properly balanced. But if you
become a real house plant hobbyist,

you will soon learn to prepare your own
potting soil.

Try to learn each of your plant's
needs. Most libraries have some very
good books on the subject. Winter will
be made brighter by the reading of
these. You, too, can enjoy brightening
up your dreary winter rooms with cheer-
ful growing plants.

LIFE

LIFE IS TOO BRIEF, between the bud-
ding

And the falling leaf . . . Between the

Seedtime and the golden sheaf . . .

FOR HATE OR SPITE . . . We have no
time

For malice and for greed .
fore,

With love make beautiful the deed . . .

FAST SPEEDS THE NIGHT.

LIFE IS TOO SWIFT .
blossom

And the white snow’s drift . .
tween the

Silence and the lark’s uplift . . .

FOR BITTER WORDS . . . In kindness

And gentleness our speech . . . must
carry

Messages of hope, and reach

THE SWEETEST CHORDS.

LIFE IS TOO GREAT . . . Between the
infant’s

And the man’s estate .
clashing

Of earth’s strife and fate.

+ « There-

. . Between the

~iBe-

. . Between the
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Tested

by the
Kitchen - Klatter
Family

MISSOURI CHERRY BARS

1 cup flour

1/2 cup butter or margarine

1/4 tsp. Kitchen-Klatter butter

flavoring

3 Thls. powdered sugar

2 eges

1 cup granulated sugar

1/4 cup flour

1/2 tsp. baking powder

1/4 tsp. salt

1 tsp. Kitchen-Klatter vanilla

flavoring

3/4 cup nuts, chopped

1/2 cup coconut

1/2 cup maraschino cherries, drained

and diced

Combine 1 cup of flour, butter or mar-
garine and butter flavoring with pow-
dered sugar. Blend well and spread in
buttered 8-inch square pan. Bake in
350-degree oven for 25 minutes.

While first layer is baking, combine
eggs, granulated sugar, 1/4 cup flour,
baking powder, salt and vanilla flavor-
ing. Beat until smooth and well blend-
ed. Lastly, stir in nuts, coconut and
cherries.

As soon as first layer is baked, re-
move from oven and immediately spread
on cherry batter. Return to oven and
bake for another 25 minutes at 350 de-
grees. Remove from oven, cool and cut
into bars.

This makes a delicious, chewy bar —
special recipe for tea tables.

BROWN RICE

1/4 cup butter

1/4 cup onion, minced

1 cup raw converted rice

1 can condensed consomme

1 cup water

Salt to taste

Melt butter in large saucepan. Saute
onion in butter. Add rice, stirring until
rice is golden. Watch closely so it
doesn’t burn. It browns rather quickly.
Add consomme and water. Cover and
simmer until rice is tender, stirring
occasionally. Rice will absorb all the
liquid in about 20-25 minutes. Add salt
as needed. You may not need much
salt because of the butter and consom-
me. —Margery
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ELEGANT POTATO SOUP

6 cups potatoes, diced

1/2 cup carrots, grated

6 slices bacon

1 cup onion, chopped

1 cup celery, sliced

11/2tsp. salt

1/2 tsp. Kitchen-Klatter butter

flavoring

Dash of pepper

4 cups milk

Cook potatoes and carrots in a small
amount of water until barely tender.
Saute bacon until crisp. Remove from
skillet to paper towel. Brown onion
and celery in bacon drippings. Drain
off fat. Add onion and celery to potato
and carrot mixture. Stir in salt, flavor-
ing, pepper and milk. Simmer about 20
minutes, Thicken with a little flour and
milk beaten together and added(1 Thbls.
flour to 1/4 cup milk) if desired. Spoon
into bowls. Add a dab of butter and
crumbled bacon. Serve hot with crack-
ers, tossed salad, fruit and cookies for
a fine meal. Some families enjoy corn-
bread served with this hearty soup.

—Evelyn
ONION BREAD

2 pkgs. yeast

1/4 cup lukewarm water

1 tsp. sugar

2 cups milk

1/4 cup Kitchen-Klatter Country

Style dressing

2 Tbls. sugar

4 Tbls. instant onion

2 Thbls. cooking oil

1 Thls. prepared mustard

1 1/2 tsp. salt

1/4 tsp. pepper

1 egg

6 cups flour

Dissolve yeast in lukewarm water to
which sugar has been added. Combine
and heat to lukewarm, milk, Country
Style dressing, sugar, onion, oil, mus-
tard, salt and pepper. Put 2 1/2 cups
of the flour in a large bowl. Add yeast
mixture and lukewarm milk mixture.
Beat well. Add egg and beat again.
(This is a fine time to use the electric
mixer if one is available.) When batter
is beaten thoroughly, remove mixer and
continue beating with a heavy spoon as
the remaining flour is added. Add just
enough to make a moderately light
dough. Turn out on floured breadboard.
Knead 8 to 10 minutes, adding flour if
needed to keep from sticking. When
light and elastic, place in greased
bowl. Turn once. Cover and let rise
until double. Knead down on lightly
floured breadboard. Shape into two
loaves. Place in greased bread pans.
Let rise until double. Bake at 375 de-
grees about 45 minutes or until golden
brown and make a thumping sound when
plunked with the fingers. Turn out to
cool. Excellent for toast. —Evelyn

COCONUT LAYER CAKE

1 regular-sized box yellow cake mix
1/2 tsp. Kitchen-Klatter coconut
flavoring
1 3-0z. pkg. coconut cream pudding
(the cooked kind)
1/2 tsp. Kitchen-Klatter coconut
flavoring
Prepared whipped topping
Coconut
Prepare cake mix as directed on box,
adding 1/2 tsp. coconut flavoring. Bake
in two round cake pans. When cool, cut
through the middle to make four layers.
Cook pudding according to package in-
structions, adding 1/2 tsp. coconut
flavoring. Cool. Spread between each
layer of cake. Frost entire cake with
prepared whipped topping and sprinkle
coconut on top and sides. Refrigerate.
—Margery

PORK CHOPS WITH CRANBERRY
SAUCE

6 pork chops

1/4 cup flour

2 Tbls. cooking oil

1 1/2 cups jellied cranberry sauce

1 1/2 tsp, grated orange rind

3/4 cup crushed pineapple

3/8 cup water

Flour chops and brown in the hot fat
in a skillet. Combine the rest of the
ingredients and stir over low heat until
thoroughly blended. Pour over chops
and simmer covered until tender, about
an hour. —Mae Driftmier

HAMBURGER TORTE

1 13 %-0z. pkg. hot roll mix

1 1b. ground beef

1 pkg. taco seasoning mix

1 10-0z. pke. frozen chopped spin-

ach, thawed

1/2 pint cottage cheese

Salt

1 egg, beaten

Prepare hot rtoll mix according to
package directions. While bread is
rising prepare ground beef with taco
seasoning mix according to package
directions. Squeeze moisture from
spinach and combine with the cheese.
Salt to taste. When fillings are prepared
divide dough into three parts and roll
each into a 9-inch circle, Fit one part
of dough into a 9-inch spring-form pan.
Spread meat mixture almost to edge of
dough. Add next layer of dough and top
with the spinach-cheese mixture. Put
last one-third of dough on top and
cover with a damp cloth, Set in & warm
place to rise for about 40 minutes or
until about double in size. Score the
top with a sharp knife into eight pie-
shaped wedges. Brush the top with the
beaten egg. Bake on the lower rack of a
350-degree oven for about 40 minutes
or until the bread is a deep, golden
brown. Serves eight. —Mae Driftmier
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SPTCY VINEGAR PIE

1/3 cup flour

1 tsp. cinnamon

1/2 tsp. allspice

1/2 tsp. cloves

1/4 tsp. nutmeg

Dash of salt

4 egeg yolks

2 egg whites

1 cup sugar

1 cup sour cream

1 tsp. Kitchen-Klatter vanilla

flavoring

3 Tbls. melted butter

3 Thls. cider vinegar

1 cup chopped nuts

1 cup raisins (plumped in boiling

water and drained)

1 9-inch unbaked pie shell

Sift the flour, spices and salt to-
gether and set aside, Beat the four egg
yolks until thick and pale yellow. Beat
the two whites until stiff but not dry.
Gently fold the sugar into the whites,
then fold this mixture into the yolks.
Stir in the flour mixture alternately
with the sourcream and flavoring. Com-
bine the butter, vinegar, nuts and rai-
sins and blend into the filling. Turn
into the pie shell and bake at 450 de-
grees for 10 minutes; then reduce heat
to 350 degrees and bake 25 to 30 min-
utes longer, until the filling is set.
Cool and serve with whipped cream.
This pie is very different and has al-
most a cake-like texture. —Dorothy

EVELYN'S ORIENTAL SHRIMP

1 egg

2 Tbls. cornstarch

1/2 1b. shrimp, shelled and cleaned

3 Thls. peanut oil

1/2 onion, diced

1 garlic bud, minced

1/2 cup chicken broth

1 Tbls. soy sauce

1 Thls. vinegar

1 Thls. sugar

3 Thls. Kitchen-Klatter Italian

Dressing

1 Tbls. water

1 Tbls. comstarch

8 water chestnuts, sliced

Hot cooked rice

Beat egg lightly. Stir in the 2 Tbls.
cornstarch. Salt shrimp lightly. Coat
with egg mixture., Brown in peanut oil
for about 4 minutes, until golden on
outside and done on inside. Remove to
place where they can be kept hot. In re-
maining drippings, brown onion and
garlic. Stir in chicken broth, soy sauce,
vinegar, sugar and Italian dressing.
Stir occasionally until mixture bubbles.
Combine water and remaining 1 Tbls.
cornstarch. Stir into sauce. Stir until
mixture thickens. Slice water chestnuts
into mixture. Serve sauce over hot,
cooked rice. Top with shrimp. A simple
to make but delicious oriental shrimp.
Serves 4 or 5.

ORANGE YEAST SUGAR COOKIES

1 pkg. yeast
1/2 cup lukewarm water
1 cup butter or margarine
1/4 tsp. Kitchen-Klatter butter
flavoring
1/2 cup sugar
1/4 tsp. salt
1 1/2 tsp. Kitchen-Klatter orange
flavoring
1/4 tsp. Kitchen-Klatter almond
flavoring
2 1/4 cups flour
Dissolve yeast in lukewarm water.
Cream butter or margarine, butter fla-
voring, sugar and salt until smooth,.
Add yeast mixture and remaining fla-
vorings. Gradually stir in flour. Shape
dough into 1-inch balls. If desired, roll
in mixture of sugar and cinnamon (1/4
cup sugar and 1/2 tsp. cinnamon).
Place on greased cooky sheet and let
rise 15 minutes. Bake at 375 degrees
for about 12 minutes or until brown
around the edges.
Note: This recipe does not have any
eggs. It is an unusual cooky —light
and not too sweet. —Evelyn

MOLDED WALDORF SALAD

1 3-0z. pkg. lemon gelatin
2 cups boiling water
1/2 tsp. Kitchen-Klatter lemon
flavoring
1 medium unpared apple, diced
1/4 cup chopped walnuts or pecans
3 /4 cup miniature marshmallows
1/2 cup diced celery
1/2 cup mayonnaise or salad
dressing
Dissolve gelatin in boiling water.
Add flavoring. Chill until partially set.
Combine remaining ingredients and fold
in. Pour into mold and chill until firm.
—Margery

CHEESE QUICHE

2 cups scalded thin cream

4 eggs

1 cup grated cheese (I think Swiss is

the best to use.)

1/2 tsp. salt

Pepper

6 strips bacon, fried crisp and

crumbled

1 unbaked pie shell

Blend scalded cream, eggs, cheese,
salt and pepper with a fork. Butter the
unbaked pie shell lightly. Fry bacon
until crispy and break into bottom of
crust. Pour cheese mixture into crust
and bake at 450 degrees for 12 minutes.
Reduce heat to 300 degrees for about
35 minutes longer. Test like you do for
a custard pie with knife. Cut into
wedges and serve hot.

For variations, add crab meat, shrimp
or asparagus in place of bacon. A dash
of Tabasco sauce gives added zest if
you like. —Margery
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CORN PUDDING

1/4 cup flour
2 tsp. salt
1/4 tsp. pepper
1 Thbls. sugar
1/8 tsp. nutmeg
3 eges, well beaten
2 10-0z. pkes. frozen whole kernel
corn, thawed and well drained
1 tsp. grated onion
2 Tbls. melted butter or margarine
2 cups half-and-half
1 2-0z. jar pimientos, drained and
diced
Combine the flour, salt, pepper, sugar
and nutmeg and set aside. Beat the
eggs in a large bowl and combine with
the corn and onion; mix well. Stir in
the flour mixture until well moistened
then add the butter, half-and-half and
pimientos. Pour into a lightly oiled 1%%-
quart shallow baking dish. Set this in a
larger pan and pour hot water 1l-inch
deep around the dish containing the
corn mixture. Bake uncovered in an
oven that has been preheated to 325
degrees until the pudding is firm. This
will take about one hour. Cut into
squares and serve while hot. Serves 8.
—Mae Driftmier

CHERRY CHOCOLATE CANDY

2 cups granulated sugar
2/3 cup evaporated milk
Dash of salt
12 large marshmallows
1/2 cup butter or margarine
1 6-0z. pkg. chermry chips
1 tsp. Kitchen-Klatter vanilla
flavoring
1/8 tsp. Kitchen-Klatter cherry
flavoring
1 12-0z. pkg. chocolate chips
2 Tbls. margarine
1/2 tsp. Kitchen-Klatter burnt sugar
flavoring
3/4 cup peanut butter
1 cup salted peanuts, crushed
Combine granulated sugar, milk, salt,
marshmallows and 1/2 cup margarine or
butter in heavy saucepan. Bring to boil,
stirring, over medium heat. Boil 5 min-
utes, stirring occasionally. Remove
from heat. Add cherry chips and va-
nilla and cherry flavorings. (Note: if
cherry chips are not available, use the
white chips and add 1/2 tsp. Kitchen-
Klatter cherry flavoring and red food
coloring to obtain the shade of red de-
sired.) Pour into buttered 9- by 13-
inch pan. Chill while making top layer.
Melt chocolate chips in top of double
boiler over hot but not boiling water.
Add margarine, burnt sugar flavoring,
peanut butter and crushed peanuts.
Spread over top of cherry mixture.Chill.
Cut into small squares.
This is an excellent candy, com-
bining the fine flavor of cherry and
chocolate. —Evelyn-
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LEANNA’S
QUILT PATTERN
COLLECTION

Patterns for 9 lovely quilts
PLUS a 5x7 picture of
LEANNA FIELD DRIFTMIER
which is suitable for framing.
$1.00 postpaid

KITCHEN-KLATTER
Shenandoah, lowa 51601

When God measures man, He puts the
tape around the heart — not the head.

\—-_-——--_—//

Well, Why Not?

Kitchen-Klatter Flavorings have
been around a long time, and most
of us reach for them automatically
when we need them. But shouldn’t
we be more creative with these
economical, flavorful kitchen help-
ers?

For instance, hot drinks. How
long since you’ve had a little
mint flavor in your tea? Or a sur-
prise taste in hot chocolate or
coffee? The Europeans do it all
the time . . . why not us?

And let's let our imagination run
on to soups, dressings and marin-
ades. Indeed, these sixteen great
flavors will add a pleasant touch
to anything you make or bake.

Almond Banana
Black Walnut Blueberry
Bumt Sugar Butter
Cherry Coconut
Lemon Maple
Mint Orange
Pineapple Raspberry
Strawberry Vanilla
Kitchen-Klatter
Flavorings

If you can’t yet buy them at your
store, send us §2.00 or any three 3-
oz, bottles, Vanilla comes in a jumbo
8-0z. bottle, too, at $1.25, We’ll pay
the postage. Kitchen-Klatter, Shenan-
doah, lowa 51601.
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PINK CABBAGE SALAD

2 cups cooked or pickled beets,
drained and diced
1 cup celery, diced
3 cups cabbage, shredded
1 cup cream-style cottage cheese
1/2 cup Kitchen-Klatter Country
Style dressing
2 Tbls. lemon juice
1/2 tsp. salt
Dash of pepper
Combine vegetables. Mix remaining
ingredients. Pour over vegetables.
Toss. Chill at least one hour before
serving. Red cabbage is great for this
salad for it adds more color, but it is
equally good with the green cabhbage.

AU GRATIN POTATOES

10 cups boiled, diced potatoes

1 can mushroom soup

1 can Cheddar cheese soup

1 cup milk

2 tsp. salt

Pepper to taste

2 Tbls. onion, finely chopped

1/2 tsp. Kitchen-Klatter butter

flavoring

Buttered bread crumbs

Combine all ingredients except bread
crumbs. Spoon into 9- by 13-inch bak-
ing dish. Sprinkle buttered bread
crumbs over top. Bake at 350 degrees
for 30 to 40 minutes or until bubbling
hot and top is golden brown. A fine
dish for church dinners and covered
dish meals. Can be made ahead and
kept refrigerated and then cooked. This
is also a fine dish to freeze either
baked or unbaked.

CARROT-PINEAPPLE CAKE

2 cups sifted flour

2 tsp. baking powder

1 1/2 tsp. soda

11/2 tsp. salt

2 tsp. cinnamon

2 cups sugar

1 1/2 cups salad oil

4 eggs

2 cups finely grated carrots

1 8%-02z. can crushed pineapple

1/2 cup chopped nuts (I used black

walnuts.)

1 3%-0z. can flaked coconut

(optional)

1/2 tsp. Kitchen-Klatter vanilla

flavoring

Sift together flour, baking powder,
soda, salt and cinnamon. Add sugar,
salad oil and eggs; mix well. Add car-
rots, pineapple, nuts and coconut;
blend thoroughly.

Pour into three greased and floured 9-
inch round layer pans. Bake 35 to 40
minutes in a 350-degree oven or until
done, Cool a few minutes in pans, then
turn out on wire racks and cool thor
oughly. Frost with cream cheese frost-
ing. —Margery

MOTHER’S FROSTED GINGER
CREAMS

1 cup white sugar

1/2 cup lard

1/2 cup butter

1 cup molasses or sorghum

1 tsp. Kitchen-Klatter vanilla

flavoring

2 tsp. soda

1 cup hot water (not boiling)

4 cups flour

1 This. ginger

Pinch of salt

Cream together the sugar, shorten-
ings, molasses and flavoring. Add the
soda to the hot water to dissolve and
then add to creamed mixture alternately
with the flour, ginger and salt. (You
may need to use more than 4 cups of
flour — it depends upon the richness of
the shortenings and whether you use
molasses or sorghum. Just add enough
more so that you have & nice soft
dough that can be rolled out and cut on
floured board or pastry cloth.) Bake in
a 350-degree oven for about 10 minutes
and watch closely so they do not burn.
When cool, frost with boiled icing or
powdered sugar icing.

BROWN SUGAR-PECAN GLAZE FOR
HAM

1/2 cup packed brown sugar

1/3 cup white syrup

1 Tbls. prepared mustard

1 Thls. vinegar

1/4 tsp. allspice

1/8 tsp. ground cloves

Pecan halves — 10 to 16

Combine all the ingredients except
the nuts. Spoon over the ham in the
last 30 minutes of cooking time. Place
the pecan halves over the ham the last
ten minutes. —Dorothy

SUNDAY NIGHT SUPPER

Pastry for a deep 9- or 10-inch pie

1/2 1b. erisply cooked bacon

1 #303 can whole kemel com,

drained (cooked frozen corn can
be used)

1/3 cup grated Swiss cheese, packed

Salt and pepper to taste

5 eggs

1 1/2 cups light cream

Grated Parmesan cheese

Fill a 9- or 10-inch pie pan with the
pastry. Crumble the crisp bacon and
spread it over the pastry. Mix the corn,
Swiss cheese, salt and pepper together
and spread it over the bacon. Beat the
eggs lightly and blend in the cream.
Pour this gently over the corn and
cheese mixture. Sprinkle Parmesan
cheese over the top. Bake in a 400-
degree oven for 15 minutes, reduce the
heat to 350 degrees and bake 20-30
minutes longer, or until a knife inserted
in the center comes out clean.

—Dorothy
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OUR NIECE KRISTIN WRITES
FROM MONTANA

Dear Friends:
As I begin this letter, Andy and Aaron
are in the kitchen experimenting with a

new cake recipe. Andy is the ‘‘Master
Chef’’ apd Aaron is the ‘‘Assistant
Chef"’. Hopefully, their endeavors will

net satisfactory results, and I will be
able to refresh myself with a cup of
coffee and a piece of warm cake before
the afternoon slips away.

Although I enjoy baking, I don't do
much during the school year when I'm
working. Consequently, when Andy
wants to try a new recipe, he often ex-
periences a certain degree of frustra-
tion, because we may not have one of
the ingredients called for by a particu-
lar recipe. I just don't always have a
great variety of baking supplies on
hand. So when I occasionally hear loud
moans and groans coming from the
kitchen over the top of a cookbook, I
can be reasonably sure Andy is search-

ing for a recipe whose ingredients
match the contents of our cupboard
shelves.

One recipe for which I am almost al-
most always prepared is Aaron’s Bun-
dles (page 321 of the Kitchen-Klatter
Cookbook). It calls for rather standard
ingredients, and thus Andy often fixes
this spicy treat as his helpful contribu-
tion to a weekend meal. The recipe the
boys are trying today is similar to
Aaron's Bundles, except that you boil
some of the ingredients first. If the
cake turns out well, Andy wants to call
it ‘‘Julian’'s Favorite’’ and share it
with you in a future issue of Kiftchen-
Klatter.

In my last letter, I explained that [ am
teaching a class in Career Education.
Recently, I took the students in this
class on a field trip to the nearest
Vocational-Technical Center, which is
located in Billings, Montana, When we
arrived at the Administration Building,
we were met by one of the counselors,
Mr. John Morrison, who was our guide
for the day. While we were still in the
Administration Building, we saw a
slide presentation which gave an over-
view of the programs offered. Then we
were off on a ‘‘grand tour”

Our first stop was the area of Food
preparation, where we sampled Teri-
yvaki Steak, Hawaiian Baked Chicken,
and a vast assortment of salads and
desserts. Properly stuffed, we contin-
ued to visit areas where Welding, Auto
Mechanics, Refrigeration, and Diesel
Repair were being taught. We regretted
that our time schedule did not allow us
to become familiar with the Business
and Nursing Programs.

While we were walking and driving
from one facility to another, Mr. Morri-
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son informed us that the Montana Leg-
islature created five area Post-Second-
ary Vocational-Technical Centers in
1969. Besides Billings, these centers
are located in Butte, Great Falls, Hel-
ena, and Missoula.

The Billings area center opened in
the fall of 1969 with an enrollment of
87 students. This fall the center is
providing instruction for approximately
600 students in nine programs. All
members of the professional staff are
competent men and women with years
of practical experience in their voca-
tional fields, plus training in the best
recognized vocational-technical teach-
ing methods.

The career students and I arrived
back in Busby tired, but feeling that it
had been a worthwhile learning experi-
ence for all of us.

Sometimes an unplanned event will
occur which turns a regular class per-
iod into a special one. Such was the
case the other day when Dr. Jack Duen-
sing from Concordia Teachers College
in Seward, Nebraska, stopped at Busby
School. I had not known he was coming,
but I was delighted to find out his
schedule was flexible enough to permit
him time to make a slide presentation
to the senior students as well as to the
Career Class. Dr. Duensing, Dean of
Admissions at Concordia, gave the stu-
dents an interesting, informative over-
view of college campus life,

If you are familiar with simulation
games, you know that these are games
which relate to real life experience and
are becoming more and more widely
used as teaching devices. I have or-
dered four such games for use in my
class, and am eagerly awaiting their
arrival. Worthwhile learning activities
are appreciated by students and teach-
ers alike, so I hope the games I have
ordered prove to be worthwhile.

Women who work full time will surely
agree with me when [ say [ think it is
important to devote a certain amount of
time to one's own relaxation. Now,
don’t laugh. Truly, I know it is diffi-
cult. Nevertheless, research shows (and
our common sense tells us) that we
keep a more balanced perspective to-
ward life when we allow ourselves rea-
sonable ‘‘breaks’’ from duties and
chores. This means that we must wise-
ly and prudently budget our time. I, for
one, am never as organized as [ would
like to be. However, I do allow myself
time to read. I've always loved to read,
and sticking my nose in a book is the
greatest ‘‘escape’’ in the world for me.

Whenever we move, one of the first
things I do is to locate the nearest li-
brary. Here in Busby the library is the
school library, and it is open to the
community two evenings a week. Also,
Busby is visited on a regular basis by
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a Bookmobile from Billings, so there is
no lack of fresh reading material.

Well, my “‘kitchen crew’’ has notified
me that the cake is out of the oven,
and from all appearances and fra-
grances, a spicy success. I think I'll
just check that out!

Sincerely,

Frist

. Take care of your-

Use your head . .
self.

Use your heart
others,

. Take care of

WHAT DO .

-

YOU seeof-,s.-

When you pour Kitchen-Klatter
Blue Drops Laundry Detergent &
Kitchen-Klatter All-Fabric Bleach
into your washer, what do you
see?

Well, about what you’d expect: a
cascade of tiny, sweet-smelling
pellets . . . that's all. It’s what
you don't see that counts. Things
like purity. And quality. And
safety.

Like the knowledge that your
things will come out looking, feel-
ing and smelling really clean. And
because Kitchen-Klatter All-Fab-
ric Bleach contains no harsh
chlorine, you never need to worry
about fabric damage, yellowing or
“‘bleach rot"'.

Qur laundry twins may look like
some other products as they tum-
ble from the box, but one thing's
sure; Your clothes will show the
difference!

Kitchen-Klatter
Blue Drops Detergent

&

Kitchen-Klatter
All-Fabric Bleach




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

FREE with lace 50 BUTTONS!

50 New, High Quality Buttons. All colors,
sizes, and shapes, Many complete sets.
Free with each Lace Order. Order Now!
Satisfaction absolutely guarante ed!

LACE LADY Dept. LN-373
808 Washington St. Louis, Mo. 63101

A \ 7] \ 7]
wow W

The day the

salad came
alive . ..

It started out like any other mid-
winter meal: good, well-prepared,
balanced. Sufficient, if not spec-
tacular. Then somebody tasted his
salad. Wow! Soon everyone around
the table was smiling and eating
salad. What a difference!

I don't remember whether it was
French, Italian or Country Style.
But I sure remember the brand:
Kitchen-Klatter. Since that meal,
we’ve learned why we like these
dressings so much: Quality in-
gredients, blended carefully, fol-
lowing a great recipe,

Why don't you try Kitchen-Klat-
ter Salad Dressings?1’'ll bet you’d
like all three.

Kitchen-Klatter
Salad Dressings

If you can’'t yet buy these at your
store, send $1.50 for an 8-oz. bottle,
Specify Country Style, French or Ital-
ian. Kitchen-Klatter, Shenandoah, la.
51601. We pay the postage.
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TO THE SCOUTS OF AMERICA
— IN THE SPIRIT OF 'T6

by
Mabel Nair Brown

Display the United States flag, the
Scout colors, and an emblem or some-
thing else of Scout significance.

RESPONSIVE READING: (With Scout-
master as leader and the Scouts and
guests giving the response.)

Leader: A Scout is trustworthy.

Response: A good Scout and a good
American does not lie, or cheat, or
steal, but upholds honor in all things.

Leader: A Scout is loyal.

Response: We are loyal to leaders, to
country, and to friends.

Leader: A Scout is helpful.

Response: We are ever ready to lend
a helping hand to the needy, to some-
one sick or injured, to be a good neigh-
bor to all we meet as we go about our
daily life. We share the work in the
home.

Leader: A Scout is friendly.

Response: We know that truly, if we
would have a friend, we must be a
friend in all circumstances and to all
humankind, recognizing that the world
is one brotherhood under God.

Leader: A Scout is courteous.

Response: We will practice polite-
ness to all we meet, with special cour-
tesy to the elderly, to children, and to
the weak and helpless.

Leader: A Scout is kind.

Response: We are a friend to all ani-
mal life, just as we seek always to
protect all human life, and will not
maim nor kill any living creature need-
lessly.

Leader: A Scout is obedient.

Response: We will obey the rules of
home and country, of leaders in author-
ity, our Scout organization, or any or-
ganization to which we belong.

Leader: A Scout is thrifty.

Response: We will be thrifty by show-
ing respect for the property of others
and in the wise use of our money, our
time, and our talents, and in conserv-
ing the resources of the earth.

Leader: A Scout is cheerful.

Response: We will face the world with
a smile as we do our work and obey the
rules of our leaders promptly and cheer-
fully. We will not grumble and com-
plain.

Leader: A Scout is brave.

Response: We will face danger with-
out cowardice and will stand firmly for
what we believe is right.

Leader: A Scout is clean.

Response: We will be clean in
thought, in our speaking, and in our
deeds — at work and at play.

Leader: A Scout is reverent.

Response: We will be reverent toward
God, faithful to the religious duties of
our own faith, and respect the religious
beliefs of others.

ACROSTIC - ‘‘AMERICA’: (For
seven Scouts, each carrying the appro-
priate letter in red, white, and blue.)

‘“*A' A must stand for AMERICA, the
land that we love.l am an ARCHITECT
of the future of America, so I must al-
ways be ABLE and ACTIVE as I seek
what is good for my country and its
people.

““M’ MANY and MANIFOLD are the
blessings we enjoy as Americans.
Think of what the freedoms guaranteed
to us under the constitution mean to
each one of us!

‘“E' The E immediately brings to
mind the EQUALITY toward which we
are slowly, ofttimes painfully, striving.
We must be sure that we are one of the
ENABLERS who show by EXAMPLE
and ENDEAVOR that we believe
EQUALITY is the right of everyone.

““R'" RELIGIOUS freedom was one of
the principles on which our nation was
founded. May we continue to REVERE
the God of all humankind and REJOICE
in our RIGHT to worship God as we
please,

““I’* I must surely stand for the INDE-
PENDENCE which we celebrate this
year of 1976, and for the IDEALS that
were in the hearts of our pioneer fore-
fathers. L.ong may they live in our own
hearts!

**C"" C calls us to CARRY on, to CO-
OPERATE, to CLASP hands in Ameri-
can and world-wide brotherhood, that
the whole world may know the free-
doms and the privileges we enjoy as
Americans.

‘““A" AMERICA! May we ANCHOR our
hopes, our dreams, and our AMBITIONS
in her future, that she may continue to
be the beloved homeland of a free peo-
ple, “‘One nation under God.'’

SONG: ‘‘America’.

P

Each day is an opportunity to start
all over again, to cleanse our minds
and hearts anew, and to clarify our
vision.
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COME READ WITH ME

by
Armada Swanson

DICTION

Words in themselves are not much for
looks

But stringing together they make up our
books;

Books of fancy; books of fact

Books on etiquette, manners and tact;

Books in rhythm and books in rhyme

-And books that dwell on ““Ye good old
time’’;

Books that stress ‘‘the before and af-
ter"’

And comedy books that convulse one
with laughter;

Books so sad they make one weep

And mystery books that disturb one’s

sleep;

Books of adventure that set pulses
soaring

And books so dull they are simply
boring;

Romance, biography, science-fiction

All come under the general trend of
diction.

For diction means more than the voice
you are heeding

It also encompasses the books you are
reading. —Maria Moe

This poem that gives us food for
thought concerning books, words and
diction was written by a former teacher,
Maria Moe. She is the wife of Rev. S.M.
Moe, who is on the staff of Midvale
Lutheran Church at Madison, Wiscon-
sin. At the age of 85, Mrs. Moe is using
her talent in poetry writing.

Recently the Sioux City Public Li-
brary held a Book Fair and what fun it
was to look over the different books. A
few are listed here:

A Prairie Boy's Winter (Houghton Mif-
flin Publishing Co., $5.95) by William
Kurelek is the true story of his child-
hood. The first years of his life were
spent on a grain farm in Alberta, Can-
ada. The setting of the book isona
dairy farm at Manitoba. The fun of play-
ing games like Fox and Geese and the
work of caring for farm animals helps
make A Prairie Boy’s Winter a delight-
ful book for children.

Go Tell Aunt Rhody (Macmillan Pub-
lishing Co., $5.95) illustrated by Aliki
Brandenberg is a picture book that
tells of Aunt Rhody and the old gray
goose.

A Complete Guide to Bird Feeding
(A. A. Knopf, Publisher, $10) by John
V. Dennis is a fine bird book. It offers
the art of attracting visitors. One part
of the book tells how to get started and
the type of feeders to use. The second
deals with some likely bird guests and
their feeding habits. Ornithologist and
biologist Dennis is to be commended

for this complete bird guide.

Lost America From the Mississippi to
the Pacific (The Pyne Press, $17.95)
edited by Constance M. Greiff is a
clear call to stop, look and listen be-
fore every architectural ornament from
the past which enriches our life with
beauty and meaning is abandoned or
destroyed. Lost America shows pic-
tures of sod huts, cliff dwellings, pal-
aces, churches, theaters, hotels, and
courthouses, along with appropriate
captions, which are now destroyed. The
civic-minded citizen and general reader
will be interested in Lost America.
This book was one of those given to
the Sioux City Public Library from the
Central Woodbury Republican Woman’s
Club as the Mamie Eisenhower Memo-
rial Project.

Portrait of fowa (Adams Press, $14.95)
is a marvelous book of photographs by
John M. Zielinski and others, with an
introduction by Paul Engle. Mr. Zielin-
ski has traveled widely in the state,
and portrays the diverse groups of
people who live in lowa, the rock and
land around them, the places where
they work, the historic sites, the arts,
and the seasons of Jowa’s year.

Writes Paul Engle in Portrait of Iowa,
‘““Its rough climate produces a kind
people., The days of bitter wind biting
through the heaviest clothes are match-
ed by days in spring when the air itself
seems as nourishing as the food in the
field. There are autumn days when the
leaves burn with the sun’s own colors.
When a farmer falls ill or is injured at
harvest time, words run over the tele-
phone, the neighbors bring over their
great machines and pick hundreds of
acres of his corn in a single day. Men
make machines serve man, the most
valuable and enriching process in the
world."’

This beautiful photographic portrait
of Jowa would make a fine gift book, or
as a book for yourself, to discuss and
enjoy for many years.
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K" OKING GLas
"OowaALL ?

SRS .

AND THE QUESTION
IS...

‘““Name three of the many places
you need Kitchen-Klatter Klean-
er.”” We might just as well have
asked for twenty-five, or sixty.
Because there’s practically no
end to the uses of this versatile,
economical household cleaner. All
the way from basement to attic,
from front porch to barbecue grill.

Useful and economical. . .right.
But here’s a bonus: quick.
Kitchen-Klatter Kleaner goes into
solution instantly, and cleans the
same way. Once over, with no
foam or froth to go back and rinse
away,

Get it at your grocery store. You
won’t want to be without it again.

Kitchen-Klatter
Kleaner

J(ifcéen-J(/after magazine
maéed a /ouefy ,Ua/enffn,e gi/f.

$2.50 per year, 12 issues
(lowa residents, please add Sales Tax.)

KITCHEN-KLATTER Shenandoah, lowa 51601

$3.00, foreign subscriptions
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GIANT

cHampioNRADISH

Silver dollar size—million dollar flavor!
Crisp, long lasting, never pithy! A sym-
phony in scarlet and white—finest radish
you ever grew. An All-America Award
Winner. Limit one packet per customer.

Earl May Seed & Nursery Co.
6131 Elm St., Shenandoah, lowa 51603

| enclose 10c for my Champion Radish and
free catalog.

SPECIAL OFFER

50° PACKET
DNLYIOC

NAME

ADDRESS

Time Proven ICY-HOT
PUTS PAIN TO SLEEP
“Without taking Pills”

If you're one of the many, many
folks who have “tried everything”
—taken pills by the thousand, cap-
sules until you've gagged on them,
spoonfulls of evil-tasting liquids un-
til you can’t stand the sight of your
medicine cabinet, then it’s time you
get ICY-HOT!

ICY-HOT has been making
friends for just about 50 years.

You don’t “take” ICY-HOT. In-
stead you just rub its creamy balm
over the affected joints or muscles.
That’s all there is to it. ICY-HOT
must get you the results you want
—blessed temporary relief from the
pain of arthritis, pursitis, rheuma-
tism, soreness, stiffness. You begin

you don’t have relief in 24 hours,
we’ll return your money. Yes, you
must be 100% thrilled with the
speed with which ICY-HOT puts
pain to sleep, or we’ll return the
purchase price without question.
to sleep peacefully again. You can  Send $3.00 for 3% oz. jar, or $5.00
actually feel the pain lessening. If for 7 oz. jar.

S S S S SEND ME ICY-HOT QUICK! - - — — —— —

J. W. Gibson Co., Dept. KK 26
2000 N. Illinois St., Indianapolis, Ind. 46202

S
Please rush ICY-HOT to me. | must be completely satisfied with

the results or I will send you a note for a full refund. (I won't bother
returning the unused portion. )

J Ienclose $3.00 for the 32 oz. jar.
[ Ienclose $5.00 for the 7 oz. jar.

[J Cash
] Check [ Money Order

NAME

ADDRESS

|
I
CITY Z1P I
| DEALER INQUIRIES INVITED © J. W. GIBSON CO., 1975 |
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WASHINGTON'S BALL - Concluded
President was in bed and asleep, a
band serenaded him, repeating ‘‘Yankee
Doodle’" five times, hoping he would
waken and make an appearance, but the
President slept through it all. He was
both amazed and mortified at having
slept so soundly when told of the ser-
enade the next day.

Good Evening, Mr. President: For
this game the leader appoints certain
people to be a “‘president’’, and each
one has a partner. In turn the couples
perform. The partner addresses the
other player, “‘Good evening. You are
President Franklin Roosevelt, 1 be-
lieve.'' (Partner can choose any one of
our presidents’ names.) The one ad-
dressed replies, ‘‘Excuse me, but I
have not had the pleasure of your ac-
quaintance. I believe you should ‘ask
not what your country can do for you,
but what you can do for your coun-
try.” '’ The audience then tries to guess
President’s identity from a quote, cam-
paign slogan, or a statement in the way
the ‘‘president’’ answers his partner.
In this case the answer is John Ken-
nedy. Then go on to the next couple.

Revolutionary Relics: The ‘‘relics”
are arranged on a table and around the
“museum’’, along with the identifica-
tion. A guide might be appointed to es-
cort guests through the display. Here
are some ideas. You will probably think
of others. The guide might give the
identification instead of having plac-
ards up, for more fun, as the guide can
go into it all with great dignity.

1. An old-fashioned cradle.
Early Home of George Washington)

2. The word ‘‘Washington'' written
on a slip of paper placed across a map
of Delaware. (Washington Crossing the
Delaware)

3. A dried-up kernel of corn. (The
0ld Colonel)

4. A bottle of bluing. (True Blue)

5. A pair of wire-framed eyeglasses,
(Vision of Washington's Old Age)

6. A candle. (The Most Brilliant
Light of Washington’s Era)

7. Carpet tacks with some tea on a
saucer (Tax on Tea)

8. A hand stamp and stamp pad. (The
Stamp Act)

9. A child’s block and a glass of or-
ange ade on map of Boston. (Boston
Blockade)

10. Piece of limburger cheese. (The
Hessian Terror)

REFRESHMENTS: If you are having a
pot-luck dinner ask everyone to bring
old-fashioned foods, typical of Wash-
ington’s day: fried chicken, ham, baked
beans, rice dishes, biscuits, combread,
custard and pudding, pound cake, cot-
tage cheese, deviled eggs, cherry pie,
cranberries, and squash and pumpkin
are some of the foods to remember.

(The
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FREDERICK'S LETTER — Concluded
present. There were forty family mem-
bers there — aunts, uncles, cousins,
and in-laws. After the service we all
went up to our home for the reception
and luncheon. We had eighteen seated
in our dining room with the bridal cou-
ple at one end of the table, and with
Vincent’s mother, Gretta Palo, and I at
the other end. In the sun room just off
the dining room we had another table
for eight young people, and then in our
spacious library we had another table
for ten or twelve, Betty and Vincent’s
father, the senior Vincent Palo, were at
the large table in the library. We had
planned to have the lunchecn at our
local club, but because the club is
closed on Saturday noon, we decided to
have the luncheon catered at the house,

One of the problems we had with that
many persons sitting down for a formal
wedding luncheon was where to put the
big three-tiered wedding cake. It was
such a beautiful cake, and we wanted
it where all could see it, but where was
that to be? We finally decided to put it
on a small table in the front reception
hall. We wanted to keep our large living
room free of all tables so that our
guests could mingle there without bump-
ing into food. The arrangements worked
out perfectly, and all of us were happy
about it.

I wish that I could wave a magic
wand and let all you good friends meet
the new Palo side of our family. We
just love them! When the festivities
were over and Betty and I were taking
down the extra tables and chairs, I
said; ‘‘Betty, it is just as though we
had known the Palos all our lives.
Aren’t they warm and good people?”’
Betty wholeheartedly agreed. You will
get to see pictures of them in a later
edition of Kitchen-Klatter. Mary Lea
was so radiantly happy, and her hand-
some Vincent looked so proud. Both
were dressed appropriately for an in-
formal morning service, Mary Lea in a
knit dress with an Indian-style pattern
and Vincent in a pin-striped suit. Betty
and Gretta Palo had both purchased
new dresses for the occasion, Betty's a
dark blue, and Gretta’s a lighter blue.
The two fathers looked just the way
fathers always do at a wedding.

Mary Lea and Vincent ftook a brief
honeymoon trip up into the ski country
of the Berkshire Mountains, and David
and Sophie after a brief stop here went
on down to Florida and then back to
Vancouver by way of Shenandoah, Iowa.
Just imagine! We had two weddings, a
Christmas and a New Year’s all in one
two-week period. Do you wonder if we
are tired? Yes, we are tired, and we are
happier than we ever have been before.
We love our new in-laws; we are proud
of our children and their mates, and we

W/ h e

Since Martin Strom didn’t

‘‘grow
up’’ with a fireplace, having one
in his parsonage is a new experi-
ence for him and one that he is
enjoying very much.

think that our little granddaughter is
the sweetest little granddaughter that
ever lived!

When next I write to you it will be
from Pompano Beach, Florida. We are
flying down for our annual visit with
Betty’s parents in their condominium
right on the beach. We can hardly wait
to get there, and when we are there, all
we are going to do is to lie in the sun
and soak up energy, energy, and more
energy. We have had good weather each
year we have gone to Florida together,
but once Betty had a spell of bad
weather when she was there without
me, We think of you people often and
hope that you will look us up when you
come to the East this year.’ God bless

you.
Sincerely,-?
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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

OLD FASHION
CHINA DOLL

KIT: Hand
painted china
head; arms,
legs; basic
pattern for
body and
clothes, 16"
tall $11.7C P.P.
Assembled.
Undressed:
with patterns
for clothes
16" $19.30
. P.P.
Dressed:
in small
print
cotton,
old fash-
ioned
style, 16"
$25.80
P.P,

Cata-
logue 35¢
Doll Co., Box 331K
1931 15th Street

San Pable, Calif. 94806

EVA MA

KSMN
KMA
KCOB
KWPC
KWBG
KLIK
KSIS
KWOA
KOAM
KHAS
WIAG
KVYSH

If you don’'t listen to
KITCHEN-KLATTER,
you're missing a lot!

KTAV-FM Knoxville, la., 92.1 Mc. on your dial — 11:15 A.M.
Mason City, lowa, 1010 on your dial - 9:30 A.M.
Shenandoah, lowa, 960 on your dial = 9:00 A.M.
Newton, lowa, 1280 on your dial — 9:35 A.M.
Muscatine, lowa, 860 on your dial — 9:00 A.M.
Boone, lowa, 1590 on your dial — 9:00 A.M.
Jefferson City, Mo., 950 on your dial — 9:30 A.M.
Sedalia, Mo., 1050 on your dial — 10:00 A.M.
Worthington, Minn., 730 on your dial — 1:30 P.M.
Pittsburg, Kans., 860 on your dial — 9:00 A.M.
Hastings, Nebr., 1230 on your dial — 11:00 A.M.
Norfolk, Nebr., 780 on your dial - 10:05 A.M.
Valentine, Nebr., 940 on your dial — 10:15 A.M.
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FREE GIFT

For immediate orders,

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

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

Special-
By-Mail

o0¢

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

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

2200 East Oakland Ave., Bloomington, I1l. 61701 : i

|
|
I ©
an amazing air plant | Send me Hyacinth Bulbs [] Prepaid [] COD el
leaf. Lives on air — | a
just pinto a curtain — I Name
sends out 8 to 12 tiny Address
l new plants. : City State Zip
Listen to Kitchen-Klaiter. THE JOY house but there are innumerable vege-
| OF tables and flowers in last spring’s
catalogs that we didn’t get a chance to
GARDENING try.
White sweet corn appears to be mak-
ing a comeback and is featured in cata-
by logs as a ‘‘Bicentennial vegetable’ to

Directions to Make
Ribbon Fish (and owl)

with a subscription to

Pack-0-Fun
SAVE

aver

$1.00

FRE

Imagine turning leftover ribbon into
shimmering fish or wise old owls. It’s

easy with step-by-step help from
Pack-O-Fun. And thisis just a hint of
the creative fun ahead.

Bt 10 Big lssues
10 Big issues a year help you convert 495
ordinary household odds and ends :
{Req. $6.00)

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 1if you feel all thumbs.

At less than 10¢ 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 tovs.

FIREE Bonus Book

with your Pack-O-Fun subscription,
“Funwith Egg Cartons'"
32 pages of easy-to-make ideas

Try Pack-0-Fun. If you're not absolutely de
hghted, we'll refund your money. And you
keep the FREE Directions and Bonus Book

Pack-0-Fun, Dept. 2126, Park Ridge, Iil. 60068

Please enter my subscription to Pack-O-Fun und send

my FRED directions und Book under separate cover

[ ] 2 yearsonly $8.95 [] 1 year only $4.95
(a $12.00 value) (10 issues — reg. $6.00)

[ ] Payment enclosed (for which Bill me

L we'll agd 1 issue). later

rame

Address

City, State, Zip 51

Eva M. Sbhroec!er

February is the second month of our
brand-new year. It has only 28 fleeting
days in which the gardener can study
seed and nursery catalogs and plan the
flower and vegetable gardens for the
year. There is no more optimistic read-
ing on a cold winter evening than seed
and nursery catalogs. Neither is there
anything quite as exciting as the vi-
sions that dance through a gardener’s
mind as he or she dreams of things to
be. To make some of these dreams
come true one should first establish a
budget: decide on the approximate
amount that can be spent for seeds,
bulbs, shrubs, etc. The next step is to
select and order all the essentials. If
any money is left you can splurge on
some of the things you've always
longed to try.

What are the ‘‘essentials’’? We sensi-
bly list the vegetables first that must
be grown each year to supply food for
the table, to freeze, can and preserve
in some manner for the following win-
ter. Next on the list are the flowers we
depend on to make our flower beds
pretty around the greenhouses, house,
and yard. Under the ‘‘splurge items”
come some of the new vegetables, flow-
ers, bulbs and ornamentals so we can
learn if they are as tasty or enchant-
ingly beautiful as the claims made for
them.

As [ write this, only the wholesalers’
catalogs have arrived for the green-

grow this year. In the beginning all
sweet corn was white-kerneled, but
seedsmen came up with yellow vari-
eties that were considered superior to
white sweet corn and gardeners switch-
ed to such kinds as Golden Bantam,
Golden Queen and Honey Gold among
other yellow types. Silver Queen is a
fairly new white sweet corn that is
down on our ‘‘splurge list’’ because it
is claimed to have a delicate, sweet
flavor and attractive large ears. Any
sweet corn is an improvement to the
field corn we ate as youngsters, be-
cause no sweet corn seed was avail-
able back then.

A new bedding begonia on our
‘‘splurge list’’ for spring is a large-
flowered hybrid called Glamour Hybrid.
The plants flower in pink, red and rose
colors and start blooming when only a
few inches high. Glamour Hybrids are a
fine choice for semi-shady and shady
areas.

RECOMPENSE

Darn the torn jeans on this hectic day —

And the red-crayoned cat on the basement
walll

Barefoot tracks across a freshly waxed floor

Are the finishing touches climaxing it all.

Then a gentler thought nudges, reminding

me

Of laughter I'd heard from children at play

Before the torn jeans and the bandaged
knee;

Of a four-year-old’s creativity

As she crayoned the polka dot cat on the
wall

And eagerly called for Mommy to see.
And gratitude wells for a ravenous brood
Though they sometimes ignore a freshly
waxed floor
In their animal forage for food.
—Rena C. March
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Youre Never Too Old
To Hear Better

Chicago, I1l.—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 of its kind will be
given absolutely free to anvone
answering this advertisement.

Send for this non-operating model
to see how tiny hearing help can
be. It’s yours to keep, free. The
actual aid weighs less than a third
of an ounce, and it’s all at ear
level, in one unit.

These models are free, so write for
yours now. Thousands have al-
ready been mailed, so write today
to Dept. 4223, Beltone Electronics
Corp., 4201 W. Victoria St., Chi-
cago, Ilinois 60646,

10c pstg. & hdlg., or 75¢ in a

Or, 3 sets, all the same or each set
different, only %210 ppd. Make
money for your club, church, scout

GOLD
1000 LABELS 65¢
ZIP-CODE
/-nll-'-l FREE LOVELY GIFTY BOX
troop, or yourself. Details FREE
wtlh order. Fast Serviee, Money

1000 Gold Stripe, 2 Color, gummed,
padded Labels, printed with ANY
name, address & Zip Code, 83¢ T
11,
Back Guarantee. FREE GIFT BOX!
LABEL CENTER Dept. L-292
808 Washington St. Louis, Mo. 63101

OUR LOWEST SALE PRICE EVER!
REVOLUTIONARY, MOLDED T0 YOUR
HAND SCISSORS...Now only ¢ 269!

THROW AWAY THOSE OLD-STYLE SCISSORS
because once you've tried these, you'll never
want to use any other kind! Unique, new design
scissors feature soft, cushioned, orange plastic
handles with contoured finger grips, super-sharp
stainless steel blades for incredibly fast, com-
fortable, effortless and flexible cutting power.
Keenly sharp blades zip through paper and all
fabrics, around most intricate of curves, without
“chopping” or snagging. ABSOLUTELY GUARAN-
TEED TO PLEASE OR MONEY BACK. If you thought
you could never get excited about a pair of
scissors, TRY THESE NOW at our new low sale
price, only $2.69 4 50¢ pstg. & hdig, 2 Pair
$5.00 + 60¢ pstg.
TWO BROTHERS, INC. Dept. SC-6
808 Washington e St. Louis, Mo. 63101
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Jed Lowey looks as if he had some
new kind of underwater gadget or
even a medical gadget, but in real-
ity it is a new camera that he ex-
pects to take to the mountains
when he goes fishing with James.

LUCILE'S LETTER - Concluded
could start out safely. If you're a
farmer you simply have to get home and
look after the cattle in case it storms,
so [ agreed with her that it would be
too nerve-wracking to make the trip
down here.

Tom and Donna Nenneman, plus Lisa
and Natalie, made it from Omaha but
they kept a mighty sharp eye out for
storm news and when it began to look
like sleet and ice coming our way, they
took off for home. But this was late in
the afternoon, so all in all we had real
good fortune with the weather.

Juliana, James, Katharine and Emily
all pulled into the Omaha airport just
before New Year's. We went through
the same old story of luggage being
sent down by bus the next day, but this
happens so often that we really just
about take it for granted.

I had a perfectly grand visit with
Juliana and the children and tried to
remember to feel grateful that they
could be here at all rather than lament-
ing the fact that they were able to stay
only from Monday afternoon until Friday
afternoon. After they had gone it seem-
ed to me that I hadn’t spent a total of
even one hour in conversation with
Juliana. I turned around twice and they
were gone,

1 saw Juliana when they sent for her
to see me at the hospital, but I hadn’t
seen James and Katharine since last
July and, as always, I was astounded
by the changes in them. I really no
longer think of them as my ‘‘little
grandchildren’” for they are growing up
far too fast.

Now if I do say so myself and I know
I shouldn’t (!) they are VERY well be-
haved children. I told Juliana that she

was a hundred times more firm with her
children than I had ever been with her.

I'm afraid that I was a very wcak
mother — always giving in and arguing
endlessly about the most simple things.
Well, Jed and Juliana don’t go in for
any of this nonsense. The kids do
what they're expected to do the first
time around and no two ways about it.

1 don’'t want anyone to get the idea
that they are meek and cowed — any-
thing but. They simply are a great
pleasure to have around and pay atten-
tion to what the grown-ups say. When
they sit down to eat at the table they
do exactly what they are supposed to
do, and when I commented about this to
Juliana she said that she and Jed had
had too many children in their home
who tore things to pieces, threw food
all around and created such an uproar
that what should have been a delightful
dinner turned into complete chaos.
They made up their minds they weren’t
going to have this with their own chil-
dren, and believe me, they've suc-
ceeded.

Both children are crazy about school
and I think it’s wonderful that they can
walk both ways with a gang of neigh-
borhood playmates and don’t have to be
bussed. They do many creative things
at that school and Juliana is a room
mother for Katharine’s kindergarten
class and is always involved in some-
thing special that has been planned by
hard-working teachers.

We had a guest over New Year’s whom
we enjoyed very much and that was
Nicholas Tilsen, Betty's son whom she
went to visit in San Francisco during
the Thanksgiving period. Nicholas is a
professional chef and working hard all
of the time to get more and more com-
petent in his field. I didn’t want him to
have a busman’s holiday so the only
major thing he did in our kitchen was
to carve all of that meat on New Year’s
Day. He was extremely good with the
children and they felt they had made a
real friend. All of us want him to come
back again just as soon as he can, If
onlySan Francisco weren’t so far away!

Marge had to leave for Martin’s wed-
ding before our printing deadline, but
next month she’ll tell you all the de-
tails. Just think . . . we’ve had three
weddings in our family in about two
months.

Next month I’'ll have all of this holi-
day report far behind me and will bring
up some things that I hope will interest
you. Until then . . . Faithfully yours,

Lucile

COVER PICTURE

Katharine Elizabeth Lowey of Albu-
querque — her school picture. That
dress is green and has orange figures —
looks very fetching.
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“Little Ads”

If you have something to sell try
this ‘‘Little Ad' deportment. Over
150,000 people read this magazine
every month. Rate 25¢ a word, pay-
able in odvence. When counting
words, count each initial in name and
oddress and count zip code as one
word. Rejection rights reserved. Note
deodlines very carefully.

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

THE DRIFTMIER COMPANY
Shenandoah, lowa 51601

[N

MANUSCRIPTS: Unsolicited manu-
scripts for the Kitchen-Klatter Maga-
zine oare welcome, with or without

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

DIETERS DELIGHT: OVERWEIGHT? Dia-
betic? You'll love these sugarfree, low
calorie pies, cookies, cakes, jam, des-

serts., Booklet $1.35. Addie's, 2670-KK15
Jackson, Eugene, Oregon 97405.

BEST CZECH COOKING: Booklet includes
famous ‘‘Kolache’ filled rolls, Plus
filled dumplings: cakes, pies, cookies,
pickles, casseroles. Send §1.35. Addie’s,
2670-KK12 Jackson, Eugene, Oregon 97405

CHURCH WOMEN: Will print 150 page Cook

BRAND

 “XTRA Sweet” Sweet Corn

HENRY FIELD SPECIAL FOR HOME GARDENERS
New “Illini Chief XTRA Sweet” is actually
twice as sweet as any other sweet corn at
harvest, 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, only 1

packet to a customer.) Hurry, order yours now.

PAGE 23

ORIGINATED AT THE
UNIVERSITY OF ILLINOIS

MAIL THIS NOW!

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

Yes, I'll try “llini Chief XTRA Sweet.” |
enclose ten cents in coin. Also send your
new Spring Catalog, free

NAME

ADDRESS

Book for organizations for $1.35 each.
Write for details. General Publishing and
Binding. lowa Falls, lowa 50126.

SPRING WINDS?

LITTLE BREADS: delicious, different,
baked in soup cans. Plus 14 different tea
breads, Booklet $1.00. Addie’'s, 2670-
KK26 Jackson, Eugene, Oregon 97405.

CASH IMMEDIATELY FOR OLD GOLD —
jewelry, gold teeth, watches, diamonds,
silverware, spectacles. Free Information.

Large three-cornered

BETHANY COOKBOOQK: Over a

ciTy
— e Since 1892

thousand
tried recipes, featuring many Scandinavian

dishes. Over 40,000 sold. Send $2.75 post-

age paid to Eunice Anderson, 2112 S,

Spring, Sioux Falls, 8, D, 57105,

scarves with lots of machine embroidered
flowers on front band. State navy, beiﬁn,
yellow, orange, red, brown. Send $3.00,

COLLECTORS — Set of Four Bicentennial

Lapel Buttons, $3.50. Brian Dye, 1022 6th
St., Sheldon, lowa 51201,

Janice Doyle, Rt. 3, Newport, Ark. 72112,

FOR SALE: Gayly decorated with applique

blue chambray shirts for women. Mrs. M.M.
Floren, Dell Rapids, S. D. 57022,

Listen to Kitchen-Klatter.

TRADE 12 QUILT PATTERNS for Book;

S&H Green Stamps or $2.35, Sheryl Col-
lins, Box 295, Belvidere, Nb. 68315,

Rose Industries, 29-KK East Madison,
Chicago 60602.

GOSPEL PIANIST: Add chords, ‘‘runs'’,
progressions. Twenty lessons, Playing

Evangelistic Style Piano''. s
gelical Music, KK-1, Hawarden, lowa 51023

FREE QUILT PATTERNS in Quilter's
Newsletter Magazine, plus catalog illus-
trating hundreds of quilt patterns, quilting
stencils, pre-cut metal patterns, quilting

books, supplies, kits, fabrics — 75¢.
Quilts, Box 501-F40, Wheatridge, Colo-
rado 80033. :

HAND QUILTING DONE. Write: Sheryl Col-

lins, Box 295, Belvidere, Ne. 68315

CROCHETED AFGHANS. Ludmila Hotovy,

7th St., David City, Ne. 68632.

CREATIVE HOME DECORATIONS YOU

"KNOW YOUR SEWING MACHINE
AND SAVE MONEY."

New manual provides complete guide
to home service. Keep your machine
operating perfectly. Save costly repair
bills. Contains section on how to shop
for new machine. Only $4.00 postpaid.
Satisfaction Guaranteed. Hamilton Re-
;;t;rsts. 1140K West 8th, Yuma, Arizona
5364.

CAN MAKE. Hundreds of ideas! Instruc-
tions . . . illustrations. Hardcover, origin-

ally published $4.95. Now $2.95 postpaid.
Satisfaction guaranteed. Glenn Smith En-
terprises, Box 1513, Akron, Ohio 44309,

OUT OF PRINT BOOKFINDER. Vantreuren,

WORLDWIDE DELICACIES Cook Book will
help you meet high prices. 1000 recipes,
designed for economical living are yours
for $2.75 postpaid in a spiral bound, 256
page book. George Schlueter, Hills, Mn.
56138,

1950 Post, #108 KK, San Francisco, Calif.
94115. Send stamps for catalog.

OLD TIME RADIO BROADCASTS. One full

SEND YOUR FRIENDS RECIPES on spe-
cial recipe note paper. Two pads of 50
sheets each — $1.00. Make fine gifts. | &
M Enterprises, P, O. Box 262, Pittsburg,
Kansas 66762.

hour cassette tapes. Charlie McCarthy and
Fibber McGee — $5.95. Free Catalog.
Albright Budgets, Dept. Q, Box 11400,
Chicago, Illinois 60611.

MAKE YOUR OWN COSMETICS at home and

CUT MATERIAL FOR TV PILLOWS. 6 for
$7.50; different colors; grandmother pat-
tern. Could use for tote bags. P. O. Box
175, Hamburg, Towa 51640,

save money with my 25 beautician’s formu-
las. Send $1.25 today. Angela Albright,
Box 11400, Chicago, Illinois 60611.

COLLECTOR'S PLATES: Rorstrand, Hum-

CORRESPOND A LOT? Deluxe combina-
tion pack of (1) "“Variety'' Stationery, (2)
‘“Variety'' notes, (3) All-Occasion greet-
ing cards. 20 different designs per box.
$4.95, postage 75¢. Satisfaction guaran-
teed! The Gift Fair, Box 1125-K, Oak
Park, Illinois 60304.

mel, Svend Jensen, Imperial Carnival,
Others. Maude House, 8009 Freeman,
Kansas City, Kansas 66112.

UNIQUE NEW BIBLE GAME — a must for

Sunday Bible Class or Family fun. FREE
BROCHURE. DG Industries, Box 117,

Carrollton, Mo. 64633.

HAND MADE ITEMS: For diagrams brochure
send 40¢ plus large SASE. Melody Ed-
wards, P.O. Box 74, Ohiowa, Nebr. 68416

LEARN HOW BOXTOPS BRING DOLLARS!!
75¢ sample; $5.75 — 12 issues., Treasure
Chest, Box 1132KK2, New Brunswick, NJ
08903.

LUTHERAN LADIES COOKBOOK: over 600
recipes — $3.25. ldeal for gifts. Mrs. Gor-
don Sipple, Yuma, Colo. 80759. Box 87

RECIPE CLUB COOKBOOK #3. Over 280
recipes from nationwide cooks. $2.00 post-
paid. Guaranteed. Edith McKnight, 1611
Runnels, Big Spring, Tex. 79720.

Money-Back Guarantee. No C.0.D

50 TOWEL C0., Dept.to-5 82 Box 662, St. Louis, Mo. 63101

50 BRAND NEW

OWELS 312!

AYON—Assorted beautiful Pao. !
T Seconds—G60 To or

Colors. BRAND

100 for only £2.35 lity. Pls. Include 25¢ extra for
pstg. & hdlg, with 50 Towels you buy. Make good
money selling these Towels. We've sold 70,000,000 already and
include sure-fire MONEY-MAKING Plans with your order,

. Order NOW!

ROOT-TONE PLANT
MULTIPLIER.............

No green thumb needed! Just cut o small
branch from any existing plont, dip in Root-
Tone ® and have the roots for o second plant
in only days. This revolutionary discovery will
increase the plant population in your home
ond garden, using the same method os
professional propagators.

STREKLOF GIFTS
SEND  p 0. Box 43K
$2.98 to... BLACKWOOD, N.J. 08012
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TO READERS OF
KITCHEN-KLATTER

BODY AIDS
Model 59B $59.50

HEARING AIDS

COMPARABLE
AIDS

% 50% OFF

BEHIND-THE-EAR AIDS EYEGLASS AIDS ALL-IN-THE-EAR AIDS
Model 210E-LL-AVC Model 670 $202.00 Model 160A $159.50

FREE TO YOU!
1YEAR SUBSCRIPTION
TO LLOYD'S
LISTENING POST
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Here's your chance to get this very
fine Senior Citizen's paper abso-
lutely FREE. Published every third
month, it's crammed full of inter-
esting material, news, stories, ar-
ticles and merchandise offers that
appeal to older folks. You don't
have to buy a Hearing Aid or any-
thing else. Listening Post is yours
for the asking. Just check coupon
on this page.

LOW LOW PRICES
ON HEARING
AID BATTERIES

MERCURY BATTERIES

13 12 for $4.00
41 12 for 4.00
312 12 for 4.00
401 6 for 4.00
575 12 for 4.00
625 12 for 6.00
630 12 for 6.00
675 12 for 4.80
SILVER OXIDE BATTERIES
MS-13 12 for $4.50
Ms41 12 for 450 (J
MS-312 12 for 450
MS-76 12 for 525
ORDER IN QUANTITIES
LISTED

® HUGE SAVINGS when you buy direct because you eliminate
dealer markups and commissions.

® We will send you your aid for 30 DAYS FREE TRIAL.
Absolutely no deposit or obligation.

O TIME PAYMENTS can be arranged, if desired, after you are
satisfied with the aid of your choice.

® We have one of the LARGEST SELECTIONS of fine quality
aids to choose from.

®Youget ONE YEAR WARRANTY on all hearing aids.

® Remember, we promise NO SALESMAN will ever call.

Qur “TRUST THE CUSTOMER" plan has been a resounding success for over 10 years. We have sent
thousands of Hearing Aids to customers in all 50 states, never asking for a deposit or down payment.
Our files have thousands of letters from satisfied customers and friends. Want us to prove it? Just write
us or send coupon on this page. ALREADY, OVER 80,000 SATISFIED CUSTOMERS

o o= —

LLOYD Hearing Aid Corp. 128 KISH. ST, DEPT. KT

ROCKFORD, ILL. 61104 !

Please send me FREE the following: (no obligation) REMEMBER,
: : e WE PROMISE
[:] FREE Literature and Low Prices on All Types of Hearing Aids NO SALESMAN
{ D 1 years FREE subscription to Lloyd's Listening Post (Senior Citizen's Paper) WILL GALL
NAME
ADDRESS
CITY STATE ZIP CODE |

WE EVEN PAY THE POSTAGE
Fill in coupon. Then clip this postage-paid label. Just tape or paste label to the front of any envelope.
No further postage or addressing is needed.

BUSINESS REPLY MAIL

FIRST CLASS PERMIT No. 1891, ROCKFORD, ILLINOIS

LLOYD Hearing Aid Corporation
128 Kishwaukee St.
P.O. Box 1645
Rockford, Ill. 61110




