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LETTER FROM LEANNA 

My dear Friends: 

Lucile and Margery have asked me to 

recall some of my memories of these 

past fifty years. Since more than half 

my lifetime has been connected with 

radio and the magazine, you may be 

sure that I have many more wonderful 

memories than I could possibly put 
down in writing. 

How clearly I recollect the day my 

brother Henry asked me to come to his 

radio station and visit for a while. 

Many of you friends no doubt heard the 

broadcast that day. From the very first 
I guess it was taken for granted that I 

would have a daily program. It was 

called ‘‘Mother’s Hour’’ in the begin- 

ning, but during that first year it was 

changed to ‘‘Kitchen-Klatter’’. Margery 

tells me that there is something more 

about this on another page. 

Our youngest child, Donald, was not 

yet in school, so he usually accom- 

panied me to the studio. If he became 

restless, I gave him a penny to spend 

at the candy department, for in those 
days the station sold groceries, 

clothes, and all types of items. | 

This reminds me to mention the chil- 

dren’s program I had on Saturday after- 
noons. My! how the youngsters loved 

it. All of our family took part, as well 
as children from the community and 

visiting children in the studio. Some 

who later became regular performers in 

radio got their start by singing or play- 

ing an instrument on those children’s 

programs. 

It was sort of a birthday party, for we 

honored those who were celebrating 

their birthdays — those who attended, 

and also those whose names were sent 

in to be read over the air. 

_ Another time spot we had was a morn- 

ing worship program. This became a 

regular event on Saturdays after I was 

injured and the broadcasting originated 

in our home. Friday night the children 
would select the hymns to be sung and 

I would select the Scriptures and a 

short meditation. All our children sang, 

except Lucile, who played the piano, 

so we had sopranos, altos, tenors and 

bass. If the family had any overnight 

guests, they would sing along with us. 

We did this for several years while the 

children were still at home. 

When it became necessary for me to 

handle all the broadcasts from home, I 

missed the atmosphere around the sta- 
tion, but did go down as often as I 

could. 

In those early days the broadcasting 

was done in a large auditorium with a 

plate glass between the stage and the 

audience. This plate glass could be 

raised and lowered, and it was really 

more fun when it was raised, for you 

were in direct contact with the audi- 

ence. Often they became a part of the 

program. So you can see how times 

have changed through the years. 

Although I handled the broadcasting 
and magazine myself for many years, 

and enjoyed every minute of it, it was 

a comfort to me when my girls were 

back in Shenandoah and able to join me 

in these activities. Those of you who 

have had families join you in your fam- 

ily business know the feeling Mart and — 

I experienced. You feel then that your 

work will be carried on by those who 

follow. All of our children continue 

their interest in Kitchen-Klatter. 

When ‘‘The Story of an American 

Family’’ is brought up to date and re- 

issued, we hope by this summer, you 

will have the complete account of our 

lives, so I think I’ll1 go on now to 

things that have been happening in 

recent weeks. 

As you know, I’ve just celebrated my 

90th birthday. I expected it to be a 

rather quiet affair for all of my children 

lead very active, busy lives and it is 

impossible to get together at the same 

time. It just so happened that Donald 
and Mary Beth, Paul and Adrienne, had 

their spring vacation from school and 

could spend several days with us. 

Donald and Mary Beth teach in the 

school Paul and Adrienne attend. 

When Wayne and Abigail heard they 

were coming, they decided to fly from 

Denver for a couple of days, as it had 

been a number of years since the two 

brothers had seen each other. 

Dorothy and Frank drove over from 

the farm for the day, so with Howard 

and Mae, and Margery and Oliver, we 
had quite a gathering after all. 

Lucile had planned to arrive home 

from Albuquerque by then, but she 

wasn’t feeling very well and decided 

she had better settle down at Juliana’s 

for a while longer. I believe the long 

ride out there was rather hard on her. 

Frederick and Betty will come later. 

Easter is the busiest time of the year 

for a minister and it is no time to be 

away from the church. 

There is some recent news of some 

of my grandchildren that I would like 

to share with you. 

Mary Leanna, Frederick’s and Betty’s 

daughter, and her husband and little 

girl have moved to an Indian reserva- 

tion where Vincent will be teaching. 

They were very excited when the word 

came that Vinnie had been accepted, 

for it was exactly the job he had hoped 

for. They are pleased with the housing 
they were assigned and are now busy 

trying to get it furnished and livable. I 

think it is interesting that two of my 

grandchildren are living on Indiag 

ervations. Dorothy’s and Frank’s.dat 

school also, as you recall. ey a 
Alison, Wayne’s and Abigail’s” daug 

ter, and her husband Mike have m1 

to Amarillo, Texas, where Alison w 
accepted for the exact positdon 

hoped for, that of assisting a we@feri 

ian who specializes in doct6r ; 

fine thoroughbred horses. She has been 

interested in horses since she was 

a little girl and has won many ribbons 

in riding. Mike owns land near Amarillo, 

so they were wanting very much to set- 

tle down on the ranch in the near fu- 

ture, scarcely dreaming that it would 

be so soon. They are living in an apart- 

ment in town until they get a small 

house built on the ranch. 

I can’t mention each member of the 

family as I would like to do, but there 

are 41 of us now and there just isn’t 

space to tell you where everyone is 

and what each is doing. If you are a 

regular subscriber you hear about all of 

them from time to time. 
In closing I’d like to thank all of you 

for the warm letters and lovely cards 

I’ve received these past few weeks. I 
kept them in baskets in a corner of the 

dining room where everyone could enjoy 

seeing them until yesterday. Perhaps 

you would like to know what I did with 

(Continued on page 22)
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FREDERICK SHARES SOME 
MEMORIES WITH YOU 

Dear Friends: 

Would you believe it if I told you that 

when I was ten years old J was running 

a miniature employment agency? My 

mother used to pay me ten cents an 

hour to help with the mailing of the 

Kitchen-Klatter Magazine, and one day 

she said that some of the neighborhood 

children could help and that she would 

pay them at the same ten cents an hour 

rate. What my mother did not know was 

that I hired those youngsters for five 

cents an hour and had an arrangement 

whereby each one of them gave me a 

little “‘kick back’’ of five cents for 
each hour worked! The system worked 

beautifully for Several months, and 

then the whole scheme collapsed around 

my head. I guess that is how it came 

about that I am now a clergyman!I have 

been doing penance ever since. 

In this category of ‘‘now it can be 

told stories’’ there was another infan- 

tile scheme for making myself the best 

paid worker in my fifth-grade class, 

and that had something to do with 

kitchen-Klatter. In those early years of 

the magazine, Mother used a great 

many of the old one-cent post cards for 

sending out renewal notices and the 

like. One of my classmates with a bit 

of the devil in him suggested that the 

two of us could begin a messenger 

business. We would go to the post of- 
fice to buy the penny post cards. If we 

were to buy a thousand of them for ten 
dollars we would actually buy just nine 

hundred and pocket fifty cents apiece 

for ourselves. It seemed like such a 

practical scheme at the time, and it 

worked beautifully for exactly two trips 

to the post office! The lovely bit to 
this story is the way my mother han- 

dled our childish deception. She never 
accused us of doing anything wrong. 

She simply announced that she had dis- 

covered that the ‘‘cost of the messen- 

ger service was so high that she could 

no longer afford it.’’ She then went on 

to explain that the cost of my messen- 

ger service had been so dear that she 

would not be able to afford my usual 

weekly allowance for some time. You 

can well believe that I got the message 

loud and clear without ever being held 

up to public disgrace. That was my 

mother for you. She was a genius when 

it came to handling the mischievous- 

ness of her enterprising ten-year-old 

son. 

Have you ever thought of the amazing 

way children accept as routine and nor- 

mal conditions and patterns of family 
living that to outside observers would 
seem unusual beyond belief? I think 
that we Driftmier children never thought 

of our household routine as being any- 

When these two little mischieft- 
makers got together, what Freder- 
‘ick (right) couldn’t think of, 
Wayne (left) could! : 

thing out of the ordinary, but as I look 

back at it with a fifty-year perspective 

it is so glaringly apparent that that 

household routine was most unusual. 

What other children in our town or, for 

that matter, in any town thought of the 

mailman aS someone who regularly 

brought hundreds and sometimes thou- 

sands of letters to the house each day? 

What other children could almost rou- 

tinely look up from the dining room 

table to see a dozen or more “‘radio 
friends’’ making notes on what the 

Driftmiers were having for dinner that 
day? How many children would learn 

from their earliest years exactly how 

to respond to the frequent call: “‘Hey 

Mom! Kitchen-Klatter friends out front! 
‘Two bus loads I think, or maybe three 

bus loads, Mom!’’ Now I wonder how we 

could live in such a goldfish bowl of a 

house and come through it with any 

degree of normalcy. A bus load of 

Kitchen-Klatter friends for us simply 

meant stopping whatever we were doing 

at the moment — reading a book, play- 

ing a game of Monopoly, chatting on 

the phone, drying the dishes, etc., etc. 

— and going out on the front porch to 

pose for pictures. [It was just routine 

for us, and we thought no more of doing 

that than we did our going to Sunday 

school on the Sabbath. It was a perfect- 

ly normal life for us, because it was 

the only life we knew. 

It was just thirty years ago this sum- 

mer that I took my bride back to our 

Kitchen-Klatter home to meet the fam- 
ily for the first time. I had been married 

while in the Navy, and I had been 
given two weeks of leave before as- 

Suming duty at the Naval Air Station in 

Bermuda. My Betty was from a quiet 

New England home quite unprepared for 

the Kitchen-Klatter life of the Drift- 

miers. Because [J had grown up never 
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thinking of our family life as being 

extraordinary, it never had occurred to 

me to prepare Betty for what she was 

to find. We arrived in Shenandoah in 
the evening, and while we were eating 

breakfast the next morning, a group of 

twenty or thirty Kitchen-Klatter friends 

came into the dining room to visit with 

us. Betty was overwhelmed at the time, 

but she soon learned not only to ac- 

cept such unexpected visitations, but 

to enjoy them the way the rest of the 

family did. She still loves to tell that 

story of her first breakfast at the Drift- 
miers’, and she always concludes it 

with the comment: ‘‘What amazed me 

the most, was the way everyone in the 

family accepted their Kitchen-Klatter 
existence as perfectly normal and rou- 

tine. No one was bothered by unex- 

pected visitors; they loved having 

them!’’ 
My first letters in Kitchen-Klatter 

were sent from Africa. Because of the 

war during the 1940’s, my contributions 

to the magazine were only occasional, 

but little by little writing conditions 

improved, and ‘‘A Letter from Freder- 

ick’? became a regular Kitchen-K latter 

feature. There was one letter so badly 

mutilated by the Egyptian censors that 

it never could be printed. Often the 

censors’ limited knowledge of Mid- 

western colloquialisms caused them to 

cut out entire sentences. One such let- 

ter reached the Kitchen-Klatter office 

with a little note at the bottom of the 

letter which said: ‘‘Please excuse the 

mutilated condition of this letter. The 

Egyptian censors got to it before our 

British censors did!’’ 
A letter from the Kitchen-Klatter of- 

fice to me while I was in Egypt almost 

brought about my arrest. One day a 

friend of mine who worked in the Office 

of War Censorship in Cairo called me 

up and said: ‘‘Frederick, I. think you 

are in trouble. I just noticed that your 

name has been added to the list of 

‘Dangerous Persons to Be Watched’. 

.It has something to do with a letter 

from some firm called Kitchen-Klatter.’’ 

In a state of panic I rushed to learn 

what that was all about, and it wasn’t 

long before the Smoke cleared and I 

was taken off that list of possible sub- 
versives. The letter from Kitchen-Klat- 

ter had this information in it: ‘‘We have 

not heard from you for many weeks, and 

we wonder if we could reach you via 

shortwave radio. We know Someone in 

Hamburg who has a strong sending out- 

fit, and perhaps he would be willing to 

try.’’ Of course, the Hamburg referred 

to was Hamburg, Iowa, but the censors 
in Egypt immediately thought that it 

meant Hamburg, Germany, of all places! 

No wonder I was on their suspect list. — 
My friend listened to my explanation, 

(Continued on page 22)
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To the Wonderful 

W omen of America! 

A MOTHER’S DAY SALUTE 

by 
Mabel Nair Brown 

Mother’s Day, this Bicentennial year, 

offers the perfect opportunity to pay 

tribute to those petticoated heroines 

and patriots who have played important 

roles in the two-hundred-year history 

of our nation. Such an event merits 

putting forth the extra effort for cos- 
tuming, stage setting and props, if it 

can possibly be managed. _ 
Decorations: Use a variety of heir- 

looms and collectibles along with out- 

moded household items and kitchen 

gadgets. Old gowns may be displayed 

on dress forms or mannequins, and 

Shawls, quilts and counterpanes may 

be hung as wall decorations. 

Certain groups might find table set- 

tings from different periods in our his- 

tory of interest for the displays. Floral 

arrangements should be done in the 

colonial manner, uSing heirloom con- 

tainers. Flowers might be in red, white 

and blue colors. 

Program Booklets: Use heavy con- 
struction paper for the cover, and 

typing paper for inside sheets, cut in 

the shape of a full petticoat. Use 

scraps of lace edging or narrow em- 

broidered ruffling, glued as a ruffle to 

the bottom of the front cover petticoat. 

Tiny bows of narrow pink or blue rib- 

bon might be fastened at the top edge 
of the ruffle. The waist band and skirt 

tucks may be sketched in with black 

ink, if desired. On the inside of this 

cover you might like to write, ‘‘We 

look back that we may more wisely 
look ahead.’’ . 

Backdrop for Program: This may be a 

large mural (oftentimes high school art 

students are pleased to undertake such 

a project), using lengths of newsprint 

fastened together, and showing scenic 

views of ‘‘America the Beautiful’’ or 

scenes depicting achievements of, or 

events in the lives of, famous Ameri- 

can women and homemakers. 

Staging: The program features a very 

large wooden picture frame which is 
set on the stage. Within this frame, 

persons dressed in appropriate cos- 

tumes will pose as the women de- 

scribed in the narration, changing 

scenes at the appropriate time. 
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The narrator, vocalist, and hostesses 

for the day should wear colonial cos- 

tumes. The minuet and country folk 

dance will add variety and interest to 

the program. Here again you might call 

on the school for help. 

There is space here for only the 

briefest information about these famous 

women, or perhaps you will find other 

women whom you wish to mention. I 

think in such a program you should be 

sure to mention one noted woman from 

your own State. For example, in Iowa 

programs I would include the story of 

Kate Shelley, a state and national 

heroine. 

AMERICAN WOMEN ON PARADE 

Prelude: Medley of ‘‘M-O-T-H-E-R’’, 

“‘T Want a Girl’, “‘O You Beautiful 
Doll’’, and similar tunes. 

Scripture: Proverbs 2:1(a)-10 and 31: 
10-12, 20, 25-27, 30(b)-31. 

Hymn: ‘‘Faith of Our Mothers’’ or 
‘“‘America the Beautiful’’. (Standing.) 

Prayer: Our eternal God, Who hast 
been with the peoples of our country 

from its humble beginnings, and gave 

guidance to the founding fathers of a 

new nation, we know that down through 

the years Thou hast been ever close to 

guide and strengthen the many strong 

and courageous women who have done 

great deeds in our nation’s past. We 

look back with thanksgiving for the 

lives and influence of these women, 

and pray that Thou will continue to 

guide and direct us all as we go for- 

ward in the days and years that are to 

come. Amen. 

Narrator: We so often hear of our 

founding fathers and that brave handful 

of men who risked their lives and for- 

tunes to sign the Declaration of Inde- 

pendence, but what of our founding 

mothers? What of the many great Ameri- 

can women who not only kept home- 

fires burning, but also often ran great 

risks for their country, and performed 

many great deeds that have brought 

honor to womanhood and to our nation 

in the past two hundred years? 

There was Catherine Beecher, who 

extended the profession of teaching to 

include the female of the species; Ara- 

bella Mansfield of Mt. Pleasant, Iowa, 

the first woman admitted to the bar in 

1869; Clara Barton, who founded the 

Red Cross; Antoinette Brown, the first 

woman ordained a Protestant minister 

in America; Annie Wittenmeyer who de- 

signed a system of feeding soldiers in 

the hospital in the Civil War, a system 

that is standard practice today; Marian 

Anderson, first black woman to sing in 

the Metropolitan opera; Jane Addams, 
founder of Hull House, the first social 

service center; and Shirley Chishom, 

first black woman to serve in the U.S. 

Congress. 

Oh, the list is long, but we can share 

only a few of them with you today. Lis- 

ten now as we hear more about some of 

these WONDERFUL WOMEN OF AMER- 

ICA. 

Early Pioneer Woman: (Shown at spin- 

ning wheel or seated in a rocker with 

quilt pieces in hand.) When most of us 

look back to the days when our nation 

began its life, we think of Women as 

busy little homebodies, carding, spin- 

ning, and weaving, or busy with needle 

as the tea kettle sang on its hook over 

the hearth. If not thus occupied, she 

was busy preparing food for her family, 

making her own soap, Scrubbing floors, 

doing the laundry, doctoring her family 

with herbs and homemade remedies, 

caring for a sick neighbor, and ‘‘born- 

ing children with the regularity of the 

seasons’’. 

The only time she got a little spice 

in her day was when there was a quilt- 

ing bee with some titillating gossip, or 

when the -circuit rider came through 

with news of the outside world. Even 

the more comfortably established mis- 

tress of a town house or a large planta- 

tion spent her days supervising the 

running of her household. Of course 

there were balls and parties occasion- 

ally to break the monotony of house- 
work for those women of more than 

moderate means. Yes, by and large, 

the early American woman was a busy 

little homebody. 

Solo: ‘‘The Old Kitchen Kettle Keeps 

A-Singin’ a Song’’. (Popular sheet 

music in the 1930’s.) 
Mary Katherine Goddard: (Portrait of 

her holding, or signing, the Declara- 

tion.) The Declaration of Independence 

was adopted July 4, 1776, but the 

56 signers were kept secret for six 

months. King George had denounced 

rebels as traitors, subject to hanging. 

To sign that document was to lay your 

life on the line. Not until 1777 did the 

Continental Congress have courage 

enough to have the Declaration printed 

and distributed. The job of printing, 

believe it or not, went to a woman, 

Mary Katherine Goddard, who was 

running the leading press in Philadel-
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phia for her brother. The brother was. 

away, trying to set up an American 

postal system for the new nation. It 

was customary for printers to sign 

their work with their initials, but Mary 

Katherine Goddard did not do this. She 

Signed her name in full, thus laying her 

life on the line, too, for her new coun- 

try. Later, after her brother had the 

postal system set up and refused the 

job of first postmaster at Baltimore, 

Mary Katherine took the position to be- 

come the first postmistress. 

Mary Goddard was just one of count- 

less women who took over a husband’s, 

_ father’s, or brother’s business as their 

menfolk were called to Serve their 

country elsewhere — Some as farmers, 

some as carpenters, or ship builders or 

merchants, all this plus doing: the 

tasks of keeping the home and raising 

their families. | 

Abigail Adams: (Abigail is shown 
writing letters as she rocks a cradle 

with her foot.) Abigail Adams, wife of 

farmer-lawyer John Adams, was a well- 

read, intelligent homemaker, a busy 

homebody with all of the tasks we 
noted earlier and with small chil- 

dren tugging at her skirts as she took 

on the additional task of running the 

farm near Braintree, Mass., while John 

was busy at ‘the Congress in Philadel- 

phia, or elsewhere pleading the cause 

of Independence. Later, while John 

was our minister to France, Abigail 

continued to run the farm efficiently. 

With all of this Abigail made time to 

perform a great service for her country. 

She was a great letter writer and read- 

er, keenly interested in the affairs of 
the nation. During the Revolution she 

kept a constant flow of letters going 

from her farm home to John in Phila- 

delphia in which she described in de- 

tail the troop movements of the British 

in Surrounding New England, along 

With any other information she thought 

might help the patriots. John in turn 

passed the information on to Washing- 

ton or other army officers. 

But in addition to the information in 

her letters, Abigail never missed an 

opportunity to urge John to seek wo- 

men’s rights and freedom of the slaves. 

She also rallied the women in her area 

to sew uniforms for country boys en- 

tering the army from that locality. She 

also kept them busy making saltpeter 

for army gunpowder from all pewterware 

that they could collect. Her home was 

always home to refugees fleeing the 

British, or to shelter soldiers journey- 

_ ing through her neighborhood. 
Martha Washington might well have 

Spent the war years presiding over 

lovely Mt. Vernon in relative comfort. 

Instead, she furthered her husband’s 

position as commander of the army in 

every way she could. Winter or summer, 

She spent with her husband wherever 

he headquartered, probably the most 

traveled and joggled lady of the day! 

Over the roughest of back roads, 

through woodlands and over mountains, 

in raging blizzards, rain, and slush, 

Martha might be seen in her family 

carriage being driven by her liveried 

coachman to her husband’s headquar- 

ters. Jolting along, often for days ata 

time, She would be surrounded in her 

carriage by the country-cured ham, the 

jams and jellies, and the baked goods 

which she took from Mt. Vernon — sup- 

plies to make camp life a little more 

pleasant for George and his staff and 

others with whom they shared the 

treats. 

Why would she undergo the rough 

camp life? Because she knew how 

much her presence meant to George 

under all the discouragement of those 

war days, and because she realized 

what a boost in morale it was to the 

often hungry, homesick, and weary 

soldiers, cold in their tattered uniforms 

and torn shoes, to see their leader’s 

lady bustling about the camp. 

She often soothed the ruffled feelings 

of the staff officer as tempers flared 

and feelings were hurt under the strain 

and tension of the war. She wrote let- 

ters for Sick or battle-weary soldiers, 

mothered the very young lads who were 

frightened and homesick. She organized 

neighborhood and camp wives to knit 

socks and mend clothes for the sol- 

diers, and to roll bandages and to care 

for the sick. From early dawn until 

late a night ‘‘Lady’’ Washington, as 

many called her, kept at her camp 

duties, meanwhile trying to see to her 

husband’s comfort. 

Dance: The minuet. 
Phyllis Wheatley: (Portrait holding 

book of poems.) Phyllis Wheatley rep- 

resents the black women of the Revolu- 

tionary period of our famous women. 

Brought to America as a child slave in 

1761, she was sold to a Quaker family 

in Boston, named Wheatley. They soon 

saw that this child had unusual talent 

and was eager to acquire every bit of 

knowledge possible. Being compas- 

Sionate people, they saw to it that 

Phyllis received a fine education (un- 

usual for most girls of that day), an 

education equal to that of a Harvard 

student. She was a great Bible student 

and an avid reader, and displayed a 

talent for writing poetry. She was wel- 

comed into the intellectual circle at 

Boston and soon was making quite a 

name for herself. Her poetry during the 

Revolutionary War soon took on the 

theme of freedom and patriotism, as 

well as for freedom from Slavery for 

the black people. She was the first 

black woman to have a book of poems 

published, and when she made a trip to 
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London in 1773 she was feted royally 

by anti-slavery leaders there. During 

the war her poetry did much to inspire 

the patriots, and she once wrote a spe- 

cial poem for George Washington. He 

entertained her at his headquarters. 

Sarah Hale: In the year 1837, the year 

Victoria became Queen of England, 

Sarah Hale became editor of the first 

woman’s magazine to go into general 

circulation. This was the famous 

“‘Godey’s Lady’s Book’’, and became 

the last word on things of interest to 

women, on fashions and the home. She 

continued to edit the magazine for 40 

years, constantly striving to make 

women more aware of their privileges 

and responsibilities as homemakers, 

while also working to get women to 

take an active part in bettering their 

communities through the establishment 

of parks. Sarah is also noted as the 

woman who ‘‘nagged’’ Abraham Lincoln 

into making Thanksgiving a national 

holiday. Certainly when the women of 

America broke into press through the 

pages of their own magazine, it opened 

up a whole new world for the women 

readers of the land. 

Narrator: AS we can See, by 1880, 

many barriers began to fall as women 

stepped more into the limelight. The 

great Conestoga wagons began to roll 

westward, and it seems that as the 

West opened up, so did more and more 

women find openings into a heretofore 

man’s world. But of course there were 

good times along the way, aS women 
have always known that relaxation and 

fun and old-fashioned neighborliness 

are an important part of family life. 

The jolly, stomping ‘‘do, si, do’’seems 

as indicative of the westward move- 

ment as the minuet does of the colon- 

ial days. 

Square Dance Group: (Lacking this, 

have a few measures of a Square dance 

recording played.) 

Elizabeth Blackwell: (Dr. Blackwell, 
with little black bag at hand, examines 

a patient.) Elizabeth Blackwell really 

broke the ‘‘female barriers’’ when she 

became the first woman to take a medi- 

cal degree — but it was what we might 

call a ‘‘knock down, drag out’’ struggle! 

In Victorian days it was considered 

fashionable for women to be ‘‘deli- 

cate’’, but her condition was discussed 

in hushed tones most discreetly, and 

many women would ‘‘rather die’”’ than 

allow a male doctor to examine them. 

They told their symptoms to husband 

or father, who in turn relayed them to 

the doctor! There were no licensed 

women doctors. Only men were allowed 

to attend medical schools. 

Elizabeth Blackwell decided, just on 

the matter of principle, that she was 

going to be a doctor. What a furor that 

(Continued on page 20)
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DOROTHY 

WRITES FROM 

THE 
bs PB ae & 

FAR Na 

Dear Friends: 

I have been sitting here at the type- 
writer trying to make myself believe 

we have really had Kitchen-Klatter as 

an integral part of our lives for fifty 

years. In a way it seems longer than 

this. Although I was eleven years old 

When Mother first started to broadcast 

her daily program, it is hard for me to 

remember a life before ‘‘Kitchen-Klat- 
ter’’. This is how important it has al- 

ways been to me, and to the rest of our 

family. 

All of us worked with the magazine, 

even from the very beginning when it 

was published only ‘‘once in awhile’’. 

Those who wanted a copy sent in a 

dime and a stamped, self-addressed en- 

velope. When we came home from 
school we couldn’t play until we had 

put the magazine into the envelopes 

and had them ready to go to the post 

office. 

It seems that through the years my 

main joy With the magazine has been 

to see that it was mailed out to you. I 

don’t remember what year it was that 

Mother and Dad decided to get the 

magazine out on a regular basis every 

other month, but I do remember that it 

was during the depression, and I didn’t 

have a full-time job. We had just started 

taking yearly subscriptions, and didn’t 
have an Addressograph, So every maga- 

zine was individually wrapped in a 

piece of paper. I hand-addressed these 

wrappers. 

Dad was very proud when we gradu- 

ated to an addressing machine. Each 

Subscriber’s name was typed on a 

Small rectangular stencil. I cut all the 

first stencils for the names we had in 

the file at that time. This was quite a 

job, and I remember how pleased I was 

when Dad complimented me on what a 

fast and good job I did, and how few 

errors I made. 

My first contribution to the pages of 

the magazine was written after we 

moved to the farm, and appeared in the 

June 1946 issue. With the exception 

of a few months here and there, I have 

had a letter in every issue since then. 
I treasure my magazines as much or 

even more than many of you, because 

my letters are a wonderful diary of our 

life here on our farm for the past thirty 

years. Kristin will surely treasure 
these old magazines some day. 

In 1959 I went back to the Addresso- 
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In 1926 Margery and Dorothy were 
already learning to advertise. That 
strange piece of equipment they 
are demonstrating is a dishwasher! 

graph when Lucile called to see if I 

could help out ‘‘in a pinch’’, Since the 
girl who had been addressing the maga- 

Zine for them had to leave for a per- 

sonal reason. I have been doing this 

job every month since. 

As children we ‘‘grew up’’ in front of 

the microphone. Radio was very young 

at this time, and we weren’t as knowl- 

edgeable about it as children are to- 

day. We didn’t even realize that thou- 

sands of people were hearing our 

voices. To us we were just performing 

in front of the people in the auditorium. 

Consequently, we were never ‘‘mike 

Sshy’’, aS many children are today when 

a microphone is put in front of them. It 

was just a way of life for us to greet 

Mother’s radio friends and visit with 

them. The first money I ever earned 

was from getting into cars with the 

visitors at the station and guiding them 

around Shenandoah, showing them some 

of the beautiful gardens and where 

people lived. This was the way I spent 

a portion of the summer days. 

Fifty years! A wonderful fifty years 

that has made it possible for us to 

acquire thousands of loyal friends — 

people who never seem like strangers 

when we meet them for the first time, 

because they know as much about our 

lives as we do ourselves. Also be- 
cause their wonderful letters and con- 

tributions to our program and magazine 

these many years have made it possi- 

ble for us also to share a part of their 
lives. I’m grateful to Mother who had 

the courage to be a pioneer as a radio 

homemaker, which in turn made my life 

more interesting and rewarding. 

I have just returned from a trip to Al- 

buquerque and Roswell, New Mexico. 

During the four years that Eula Blake 

was Lucile’s companion,I made quite a 

few trips in that direction because 

Eula didn’t drive, and I usually made 

the trip one way with them either to 

drive them down or go after them when 

they were ready to come home. Since 

Betty came to live with her Lucile 

~hasn’t needed a driver, so I last saw 

Frank’s sister and husband, Edna and 

Raymond Halls, in November 1973. (I 

should say it was the last time I saw 

Edna because Raymond has been to our 

house a couple of Summers Since then.) 

Edna isn’t able to make the trip to 

Iowa anymore because of her health, so 

the only way she gets to see members 

of her family is for them to go to Ros- 

well. Frank has promised her he will go 

to see her this year, but he hasn’t set 

any date. He was very happy when 

Lucile and Betty asked me to go with 

them. His siSter Bernie came out to 

the farm to stay with him while I was 

gone. 

I drove to Shenandoah the afternoon 
before so I would be there early in the 

morning to help Betty pack the car. 

Lucile’s car has the biggest trunk I’ve 

ever seen, but I have never seen so 

much stuff as we had to pack into it. 

By the time we were loaded, there was 

just room for one person in the back 

seat and two in the front. I’ll not go 

into detail about the trip down because 

I imagine Lucile will tell you all this. 

I will say the weather was perfectly 

beautiful the first and third days, but 

the second day left much to be desired 

because of high winds and dust storms. 

I spent one day and two nights in Al- 

buquerque and then went on to Roswell 

by bus. Juliana hates it because I 

never spend much time with them, but 
I told her I get to see her when she 

comes to Shenandoah and Lucas, and 

this is the only time I get to see Edna. 

She understands. 

The weather was beautiful and warm 

in Roswell, but we did very little ex- 

cept visit, eat, and sleep. They have 

two favorite places to eat, so we ate 
our noon meals at one or the other so 

Edna wouldn’t have to cook any meals; 

then we just had a snack in the eve- 

ning. It was a very restful time. 
We took one side trip out to the air- 

port, which is the old Walker Air Base. 

Some of you may have been stationed 

there with your husbands during World 

War II. Six years ago, Shortly after 

Edna and Raymond moved to Roswell 

and I went to visit them, they took me 

out to see this base, which had been a 

very large one and had been closed. We 

drove down street after street and look- 

ed at all the nice empty houses and 

wondered what would become of them. 

The lovely large school was closed; 

no longer were there any Stores open. 

There were also many, many empty 

(Continued on page 22)
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Sf Pie 

by 
Mabel Nair Brown 

It was in the summer of 1930 that I 

first met Leanna personally, and how 

that all came about is so typical of the 

way Leanna has touched the lives of 

thousands and thousands of Midwest 

families in this past half century, that 

I’d like to begin my tribute to this 

dear, dear friend with that story. 

My grandparents bought their first 

radio, an Atwater Kent model with a 

big horn-type speaker, in the mid- 

twenties and installed it in the sitting 

room of their farm home. (We’d call it 

the family room today.) Grandmother 

Thomas often said that their household 

routine was never the same afterward! 

She planned her busy day so that 

when Kitchen-Klatter time rolled around 

She could ‘‘sit a spell’’. She would 

pull her small sewing rocker up near 

the horn speaker, with pencil and paper 

at hand to jot down a recipe or house- 

hold hint, and her mending or needle- 

work in her lap. If married daughters or 

friends dropped by at Kitchen-Klatter 

time, she would invite them to pull up 

chairs and join her for Leanna’s visit. 

They were all confirmed Kitchen-Klat- 

ter fans, too, following the program 

daily, and getting the rest of the family 

news of the Fields and the Driftmiers, 

along with more recipes and helps 

through the Kitchen-Klatter magazine. 

In fact, I remember our menfolk jok-: 

ingly say that if Leanna’s name was 

mentioned at the Ladies’ Aid or a club 

meeting, no one ever asked, ‘‘Leanna 

who?’’. Instead thev all chatted away 

as if Leanna were one of their own 

members! And so she seemed to them. 

They copied her recipes and sent their 

favorite ones to her, along with their 

questions, their household hints to 

Share with the other listeners, and tell- 

ing her about their families and their 

activities. They followed eagerly the 

activities of Leanna and her family, 

and often sought her counsel on their 
own family problems. If sorrow or trou- 
ble came to Leanna, they felt it as 

their own. She was their FRIEND. For 

many she was the mother they had 
never had, or had lost, the sister they 

had always wanted; Someone who had 

the same joys, the same discourage- 

ments, the same problems; Someone 

who understood and cared. 

Came the year 1930 and my high 

school graduation. The Great Depres- 

Sion was upon us, and four years of 

college were out of the question for 

me, but it was decided I could still ful- 

fill my dream of being a teacher by 

attending the Summer Session at Iowa 

_ State Teachers’ College (now UNI) so 

Leanna Driftmier in 1936, | 

that I might qualify for a certificate to 

teach a rural School. When Grandma 

heard of these plans she had another 

idea. Since the Teachers’ College was 

holding an extension Summer session 

in Shenandoah that summer, why not go 

there? 

‘‘That way you will be there where 

Leanna can keep an eye on you,’’ She 

said. ‘‘Now, Mabel, I’ll write her you 

are coming and to see if she will look 

after you, but you write her, too, and 

ask if she knows a good place near her 

where you can get room and board for 

the summer.’’ (In those days it was 

mighty serious business when a young 

girl left home for the first time to be 

out on her own, and Grandma was tak- 

ing no chances — She’d just call on 

her dear radio friend for help.) 

So the letters were written and Le- 

anna, bless her heart, sent an immedi- 

ate reply. She wrote she was sure I[ 

would enjoy my Summer in Shenandoah 

and, yes, She knew of a nice place 

where [I could stay, just across the 

street from her home. If I would iet her 

know if I found this acceptable, she 

would make the arrangements — and 

she did just that. Can you imagine 

Someone’s taking such a personal in- 

terest in Someone she had never seen, 

Someone unknown to her except through 

her radio friendship with my grand- 

mother? Yes, you can, if that someone 

is Leanna! 

She sent me brochures on the town 

and a city map and booklets about the 

radio stations (major attractions 

throughout the Midwest in those days), 

and told me to let her know the time of 

my arrival so she could be at hand to 
see that I got settled in all O.K. So, 

with her radio pregram, her heavy radio 

mail, getting out the magazine, running 
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her busy household and looking after 

her large family, she still found time 

to be on hand soon after we began un- 

loading my luggage from the family car 

upon my arrival in Shenandoah that 

June. She wanted to reassure my par- 

ents that I would be staying in a good 

home, and that she would ‘‘keep an 

eye out’’ for me! So began this precious 

friendship that has continued through 

these many years. 

When I got homesick that summer I 

could run over to Leanna’s home or 

down to the station to watch her broad- 

casts, where she always made me feel 

very much a part of her own large fam- 

ily circle. It gave me a chance to see 

Kitchen-Klatter from the other side of 

the picture — how much the radio 

friends meant to her, how eagerly she 

read their mail, how these radio friends 

became very real friends to her family, 

too, through their letters, and through 

the visits many of them made to Shen- 

andoah. Leanna was never too busy to 

have a ready smile and a handshake 

for her hundreds of listeners, to whom 

meeting her personally was the high- 

light of their trip to Shenandoah to 

visit the radio stations and the seed- 

houses. I was amazed at the way she 

could visit with these “‘radio sisters’’, 

as she called them, about their fami- 

iies whom she had ‘‘met’’ through their 

letters to her — letters numbering in 

the thousands! To Leanna they were 

her radio family, and hers was a heart 

large enough to encompass them all. 

I returned home in August to make 

last-minute preparations to begin teach- 

ing my first school in the first week of 

September, knowing that about the 

same time Leanna and Mart Driftmier 

would be taking Lucile down to Neva- 
da, Missouri, where she was to enter 

Cottey College. 

‘I. am one of those who still, after 

these many years, cannot think without 

tears about that terrible accident, re- 

sulting in Leanna’s broken back and 

those terrible days that followed. 

With bated breath we listened for 
every radio report on her condition, 

and on her progress during those long 

months of recovery, reassuring each 

other that ‘‘Leanna will make it. She’s 

got so much determination, and her 

family needs her so — we all need her. 

Yes, she’ll make it.’’ It was a Christ- 

mas gift to be prized by all of us when 

we heard that she was at home with 

her beloved family for Christmas. What 

a cause for thanksgiving it was when 

she was at last able to take up her 

regular radio program again, and how 

we admired all of the grit and deter- 
mination she Showed as she made the 

long comeback from the gates of death, 

(Continued on page 17)
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eeeeeooeoese Fifty Years in Radio seeseeseeseee 

Shortly after our family moved back to Shenandoah from California, Mother’s brother, Henry Field, asked her to broad- 

cast over his recently built radio station, KF NF. The program was called ‘‘Mother’s Hour’’ at first, but in a short while was 

named “‘Kitchen-Klatter’’. (The story about the origin of this name appears further back in this issue.) 

- Mother’s time on the air was so short that she couldn’t begin to tell all the things she would have liked, So she Sablish: 

ed a little paper called ‘‘Mother’s Hour Letter’’, the forerunner of Kitchen-Klatter magazine. 

“‘T wish I could drop in and visit with each one of my radio friends,’’ she wrote, ‘‘for I feel that I have a personal ac- 
quaintance with so many of you. 

“‘T have received a great many good letters and I would like to answer each one personally, but as I have very little time 

to write letters after Ido my housework and care for my children, I decided to send you this ‘Mother’s Hour Letter’. Al- 

though this is a printed letter I want you to feel that it is meant as much for you as if I had written it witha pencil or pen.’’ 

And that is why Kitchen-Klatter is ‘‘More Than Just Paper And Ink’’. 

The first picture shows you how Mother looked when broadcasting these radio visits back in 1926. 

Of the second picture she wrote, ‘‘Yes! This is my family, all but Howard, our oldest son, who is seventeen, and was 

away working the day this was taken. Lucile, our oldest daughter, who often plays the piano for you, is standing behind me. 

She is a junior in high school. Next to her is Dorothy, who is twelve years old and in the eighth grade. In front of Dorothy 

is Frederick, or ‘Teddy’ as we often call him. He is nine years old. In front of Lucile is Wayne, who is seven. Donald Paul, 
our baby, who will be four this Summer, is sitting on the little chair. Margery, our little ‘Song Bird’ who sings for you dur- 

the Children’s Hour (this was a Saturday program) is sitting with me.’’ 

The third picture is Mother, headed for the radio station after we children had gone back to enced in the afternoon. 

In the next picture, do you recognize Henry Field and his five sisters? This picture was taken in August 1927. Theyare, 

from left to right, Susan Conrad, Leanna Driftmier, Jessie Shambaugh, Martha Eaton and Helen Fischer. The voices of all 

of them were familiar to the listening audience. —Margery 

1926. 1926. 1927. 

- 1927. 3
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Although a microphone had 

been installed in her home, 

Mother frequently went to the 
studio for her broadcasts after 

this initial trip to the station. 

1927. 1927, Lvl. 

1933. 

The first picture on this page was taken in 1927. Mother wrote, ‘‘Just a year ago... . our Kitchen-Klatter started... 

(and) to me it has been a very happy year, filled with wonderful new friendships.’’ 

- The magazine had grown from a little 4-page leaflet to eight pages, then twelve. It was not sent out on a regular sched- 

ule, but only as Mother had time to prepare an issue for the mail — about four a year. 

Her sisters Jessie and Helen often contributed articles on Homemaking and Gardening. Both had radio programs, just as 

Mother did, so they frequently appeared on each other’s visits. In the second picture, taken in 1927, you see Aunt Jessie 

and Mother in Aunt Helen’s garden. : 
Mother wrote in Kitchen-Klatter News in 1929, ‘‘One good thing about listening in to ‘Kitchen-Klatter’ and hearing let- 

ters read from friends, some living in the city,some in the country, we find that after all, our problems are about the same.”’ 

(This is still, oh! so true.) 

Shortly after this, in September 1930, Mother broke her back in an automobile accident. A dear friend, Gertrude Hayzlett, 

handled the broadcasts for a few months until Motner could ‘‘pick up where sne ett off’’. It was a momentous occasion for 

everyone when Mother made her first visit to the station on a warm summer day in 1931. The third picture was taken that 

afternoon : 

The fourth picture, my favorite, was taken in the early 1930’s. How Serene and calm she looks, and what an inspiration 

she was to her family and to her many friends. Although now handicapped, she was broadcasting regularly, but with hours 

of therapy every day, she postponed getting out the magazine for a few years. 

The last picture on this page was taken in 1936 when Mother was 50 years old.  —Margery
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1942. 1946. 

1946. 

In the early 40’s, Mother and Dad must have felt pretty lonely with their seven children all away from home, but the radio 

and magazine kept them occupied. 

In 1946 Mother’s 20th anniversary in radio and her 60th birthday were celebrated with a party at station KMA where her 

daily broadcast was aired. Of that day she wrote, ‘‘They presented me with a beautiful cake and a handsome golden wool 

blanket. I appreciated this very much, for all of the people whom I work with at KMA have been good, loyal friends.”’ 

In the upper right picture you see Mother and Edith Hansen, another radio homemaker and good friend. At the right is 

Earl May, owner of the station. Behind him is our father, Martin H. Driftmier. Little granddaughter Juliana Verness is eye- 

ing the cake. 

In 1946 our family, like almost all others, was beginning to settle down to more normal living after the war years. 

It was a comfort to the folks when Lucile and her family moved back to Shenandoah. In the third picture, Mother, Lucile 

and Juliana are at the kitchen microphone. Sometimes they stirred up a recipe during the broadcast, always a treat for Juli- 

ana for she got to lick the bowls! 

In the 4th picture, Mother was in her 30th year of bit dddasting: She was 70 years of age and glad that her daughters were 

close enough to join her in the radio visits, although she still did some of the programs by herself. 

With Lucile and me available for broadcasting, and Dorothy, when she could come from the farm for a few days, Mother 

and Dad were able to spend some of the winter months in warmer climate. How wonderful it was that they could now take 
the time for a little travel while they were still in good health. Letters for the magazine were written from Florida or Cal- 

ifornia right on schedule, for Mother knew her radio friends depended on hearing from her when she was away from home. 

—Margery
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Through the years Mother has been 
blessed with good health and, as she 
says, ‘‘is blessed with daughters and 

granddaughters to carry on.’’ 

~The mail, being read in the first pic- 
ture, Still is ‘‘the backbone of our 

broadcasts.’’ Mother enjoys ‘‘talking 

things over’’ with Lucile and Margery 

in the second picture, and stirring up 

recipes, as she is doing in the third. 

Most of all, she enjoys being a mother, 

grandmother and great-grandmother! 

In honor of Mother’s 90th birthday and 

this 50th anniversary, Mrs. Oscar Hen- 

sel of Lake City, Iowa, baked the cake 

pictured on the cover and at the left. 

—Margery
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Tested 

by the 
Kitchen - Klatter 

Family 

MARGERY’S RHUBARB DESSERT 

4 cups diced rhubarb 

2 cups sugar 

1 cup, plus 2 Tbls. flour 

2 Tbls. butter 

1 tsp. baking powder 

1/2 tsp. salt 
1 large egg, beaten slightly 

1/2 tsp. Kitchen-Klatter strawberry 
flavoring 

Place rhubarb in 71/4 by 11'4inch pan. 

Mix 1 cup of the sugar with 2 Thbls. 

of the flour and sprinkle over rhubarb. 

Dot with the butter. Blend remaining 

cup of flour, remaining cup of sugar, 

baking powder and salt. Beat egg 

Slightly and blend in flavoring. Work 

into flour-sugar mixture until it is 

crumbly. Sprinkle over rhubarb. Bake at 

375 degrees for about 40 minutes. Serve 

plain, or with cream or ice cream. 

CHERRY SALAD SUPREME 

1 3-oz. pkg. raspberry gelatin 

1 cup boiling water 
1 21-o0z. can cherry pie filling 

1 tsp. Kitchen-Klatter cherry 

flavoring 

1 3-o0z. pkg. lemon gelatin 

1 cup boiling water 

1 3-0oz. pkg. cream cheese 

1/3 cup mayonnaise or salad dress- 

ing 

1/4 tsp. Kitchen-Klatter almond 
flavoring : 

1 cup crushed pineapple, undrained 

1/2 cup whipping cream, whipped 
(or prepared whipped topping) 

1 cup miniature marshmallows | 
1 Tbls. chopped nuts (optional) 

Dissolve raspberry gelatin in 1 cup 

boiling water. Stir in pie filling and 

cherry flavoring. Turn into a 9- by 13- 

inch pan. Chill until partially set. Dis- 

solve lemon gelatin in 1 cup boiling 
water. Beat together the cream cheese, 

mayonnaise or salad dressing and al- 

mond flavoring; gradually add lemon 

gelatin. Stir in undrained pineapple. 

Fold in whipped cream or prepared 

topping and the marshmallows. Spread 

on top of raspberry mixture in pan. 

Sprinkle nuts over top if desired. Chill 
until set. | —Margery 
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ASPARAGUS & CORN CASSEROLE 

1 pkg. frozen cut corn, cooked 

1 1-lb. can cut asparagus (or fresh 

cooked) 

2 Tbls. butter or margarine 
2 Tbls. flour 

1/2 cup milk 
1/4 tsp. celery salt 
1 cup buttered bread crumbs 

2 Tbls. grated Parmesan cheese 

Cook the corn in a small amount of 

boiling water until barely tender. Drain, 

reserving the liquid. Drain the aspara- 

gus, also reserving the liquid. Melt the 

butter or margarine in a Saucepan, 

blend in the flour. Gradually add the 

milk and1/2 cup of the combined liquid 
from the vegetables. Stir until thick 

and smooth. Add the celery salt. Layer 

the corn and asparagus in a buttered 

casserole, pour the cream Sauce over it 

and top with the bread crumbs and 

cheese. Bake 20 minutes in a 350- 

degree oven. 

TURKEY WITH TAMALES 

2 15-0z. cans tamales 

1 12-0z. can whole kernel corn, 

drained 
1 8-oz. can tomato sauce 

1 This. vegetable oil 

1 tsp. Worcestershire sauce 

2 cups cooked turkey, diced 

1/2 cup black olives, sliced 

1/2 cup turkey broth 

1/2 cup Cheddar cheese, grated 

Line a shallow 1'4-quart baking dish 

with tamales. Mix remaining ingredi- 

ents with exception of cheese. Spoon 

mixture over tamales. Sprinkle cheese 

over top. Bake in 300-degree oven 

about one hour. Should make six gen- 
erous servings. A fine way to use left- 

over turkey. Chicken or ham may be 

substituted. —Evelyn 

RHUBARB CRUNCH 

2 1/2 cups rhubarb, chopped 

2 egg yolks 

2 This. flour 

1 1/2 cups white sugar 

1/4 cup cream or evaporated milk 
1 Tbls. butter or margarine 

1/4 tsp. Kitchen-Klatter butter 
flavoring 

1 tsp. salt 

1/2 cup brown sugar 

1/2 cup flour 
1/2 cup rolled oats 
1/4 cup butter or margarine 
1/4 tsp. baking powder 

1/4 tsp. soda 
1/2 tsp. Kitchen-Klatter burnt sugar 

flavoring 

Combine rhubarb, egg yolks, 2 Tbls. 

flour, white sugar, cream or evaporated 

milk, butter or margarine, butter flavor- 

ing and salt. Stir well and put in a 9- 

inch square glass baking dish. Com- 

bine remaining ingredients. Sprinkle 

over rhubarb mixture. Bake at 350 de- 
grees for 40 minutes. Delicious warm. 

—Dorothy 

licious butterhorn roll. 

EASY MINCEMEAT BARS 

1 9-oz. pkg. condensed mincemeat 

3/4 cup water 
2 cups graham cracker crumbs 

1 can sweetened condensed milk 

In a small saucepan crumble the 

mincemeat, add the water and cook 

over medium heat, stirring constantly, 

until lumps are thoroughly broken up. 

Boil for one minute and cool. In a large 

bowl combine with graham cracker 

crumbs and condensed milk. Spread in 

a greased 9- by 13-inch baking pan. 

Bake in a preheated oven at 350 de- 

grees for about 30 minutes or until 

lightly browned. Cool in pan before 

cutting. —Mae Driftmier 

FLAKY RICE 

2 cups water 

1 tsp. salt 

1 cup rice 

Combine all ingredients in heavy 

saucepan. Bring to boil. Simmer 14 

minutes, covered. Do not remove lid. 

Turn off fire and leave covered until 

time to serve. This makes a very fine, 

fluffy rice. The friend who gave this to 

me said she uses unwashed rice, but 

checks it over for any damaged grains. 

—Evelyn 

NEBRASKA BUTTERHORN ROLLS 

2 pkgs. yeast 

1/2 cup lukewarm water 
2 tsp. sugar 

2 cups milk, scalded 

1/2 cup sugar 
1/2 cup margarine 

1 Thls. salt | 

1 tsp. Kitchen-Klatter butter 

flavoring 

4 to 6 egg yolks (or 3 eggs), beaten 

6 cups flour 

Combine yeast, lukewarm water and 2 

tsp. Sugar. Set aside. While the yeast 

is dissolving, scald milk. Pour hot 

milk over Sugar, margarine, salt and 

butter flavoring. Stir occasionally. Cool 

to lukewarm. 

Stir in yeast mixture, beaten eggs and 

3 cups of the flour. Beat with electric 

mixer. Remove mixer and Stir in re- 

maining 3 cups flour. Dough should be 

soft and sticky. Cover bowl and store 

in refrigerator until needed. Remove 

from refrigerator; turn out on lightly 

floured breadboard. Knead, adding only 

enough flour to make manageable. 

Shape portions into 12-inch circles. 

Cut into pie-shaped pieces; roll gently 

trom point in center to outer edges. 

Place on greased baking sheet. Let 

rise until double in bulk. Do not hurry 

this process, it may take 4 hours or 

more. 

Bake in 375-degree oven for about 15 

minutes or until golden brown on top. 

This makes a very light and very de- 
—Evelyn
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RHUBARB SALAD 

2 cups diced rhubarb 

1/2 cup sugar 

1/2 tsp. Kitchen-K latter strawberry 

flavoring 

1 3-0z. pkg. strawberry gelatin 

1 3-0z. pkg. cream cheese 

2/3 cup finely diced celery 
2/3 cup chopped pecans 
1 pkg. whipped topping, prepared 

Combine rhubarb and sugar and let 
stand for 30 minutes. Simmer for 10 

minutes after reaching boiling point. 

Remove from fire and add flavoring, 

gelatin and cubed cream cheese. Stir 

until all is dissolved. Cool to room 

temperature. Fold in remaining ingredi- 

ents. Pour into 8-inch Square pan and 

refrigerate until firm. 

Orange gelatin and orange flavoring 

may be substituted. —Margery 

SOUTHERN CHICKEN STEW 

1 fryer, cut up 

Cooking oil 

6 Tbls. flour 

1 10%-oz. can cream of mushroom 
soup 

1 10%oz. can cream of celery soup 

1 soup can of water 

1 onion, diced 

1 can mushrooms 

3 stalks celery, sliced 

1 green pepper, sliced 

Seasonings to taste 

Brown chicken in a goodly amount of. 

cooking oil. After chicken is brown, re- 

move from skillet. Measure drippings. 

Return 6 Tbls. to skillet. Stir in the 

flour. Over low heat make a roux by 

cooking and stirring the mixture until 

it is a dark brown. Stir in soups. Add 

the can of water. Add all the remaining 

ingredients. Simmer, covered, for one 

hour. Serve hot over cooked rice. 

BLUEBERRY CREAM CHEESE 
DESSERT 

Prepared crumb crust 

1 3-oz. pkg. cream cheese, softened 

1 2%-oz. pkg. instant vanilla pud- 
ding mix 

1 3/4 cups milk . 

1 cup prepared whipped topping 

1 can blueberry pie filling 

1/2 tsp. Kitchen-Klatter blueberry 

flavoring 

Line a deep dish pie pan with pre- 

pared vanilla wafer or graham cracker 

crust, or use a 9Q-inch square pan. 

Combine and mix thoroughly the cream 

cheese, instant pudding and milk. Fold 

in 1 cup prepared whipped topping (or 

1 pkg. powdered whipped topping pre- 

pared according to directions). Pour 

into crumb crust. Combine pie filling 

and flavoring. Spoon gently over top of 

vanilla layer. Chill before Serving. 

This may be varied with other pie 

fillings as desired. —Evelyn 

CRISPY CRUNCHY COOKIES 

3 cups crispy cereal 

1 cup sifted all-purpose flour 

1 tsp. baking powder | 
1/4 tsp. salt 
1/2 cup butter or margarine, soft- 

ened 

1/4 tsp. Kitchen-Klatter butter 

flavoring 

2/3 cup sugar 

1 egg 
1/2 tsp. Kitchen-Klatter vanilla 

flavoring 

1/4 tsp. Kitchen-Klatter black wal- 

nut flavoring 

1/2 to 1 cup coarsely chopped nuts 

Measure cereal and crush. Measure 

again to be sure 2 cups crushed cereal 

resulted. (This can be crispy cCorn- 

Ilakes, wneat cereal, rice or special 

high-protein cereals.) Set cereal aside. 

Sift dry ingredients together. Cream 

butter or margarine, butter flavoring 

and sugar in large bowl. Add egg and 

remaining flavorings. Beat well. Stir 

in dry ingredients. When thoroughly 
combined, stir in 1] cup crushed cereal 

and half of the nuts. Roll by level 
tablespoons and coat with remaining 

nuts and crushed cereal. Place on un- 

greased baking sheet. Bake at 375 de- 

grees for about 15 minutes or until 

golden brown. Remove immediately 

from baking sheet. Cool on racks. 

Makes about 24 dozen cookies. 

—Evelyn 

COUNTRY-STYLE CREAMED 

VEGETABLES 

4 cups potatoes, sliced 

2 cups carrots, Sliced 

1 cup onions, diced. 

4 Tbls. butter or margarine 

4 Tbls. flour 

1/4 tsp. Kitchen-Klatter butter 

flavoring 

1/4 cup Kitchen-Klatter Country 

Style dressing 

1 3/4 cups milk 
Salt and pepper to taste 
Dried chives or parsley flakes 

Cook potatoes, carrots and onions in 

salted water until half done, about 10 

minutes. Melt butter or margarine and 

stir in flour. Stir until a golden brown 

and smoothly blended. Combine liquid 

ingredients — flavoring, dressing and 

milk. Stir into flour mixture. Cook, 

Stirring, until mixture thickens. Add 

Salt and pepper to taste. Drain vege- 

tables and place in casserole. Spoon 

hot sauce over the vegetables. Sprinkle 

chives or parsley over top. Bake at 

350 degrees for 25 to 30 minutes. 
This is a fine pasic Sauce to use 

with any cooked vegetable. It may be 

made and served hot over a fully cook- 

ed, drained vegetable such as green 

beans, aSparagus, peas, carrots, etc. 

—Evelyn 
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MOLDED AVOCADO SALAD 

1 envelope unflavored gelatin 

1/2 cup water 
1 medium orange 

1 ripe avocado 
1 Thls. lime or lemon juice 

2 tsp. sugar 

1/4 tsp. Kitchen-Klatter mint 
flavoring © 

Dash of salt 

1 tsp. mild vinegar 

1/2 tsp. grated onion 

Green food coloring, if desired 

Dissolve gelatin in cold water. Melt 

over low heat or over hot water, stir- 

ring. Peel orange and remove white 

membrane. Section and cut into pieces. 

Peel and chop avocado fine, or mash. 

Combine all ingredients with gelatin. 
Pour into mold and refrigerate until 

firm. Unmold on lettuce leaf. This 

makes 3 or 4 servings, so for a larger 

group this recipe should be doubled or 

tripled. It is an excellent green salad, 

refreshing.and different. —Evelyn 

SWEET POTATO-DATE PUFFS 

1 17-oz. can sweet potatoes, 

drained 

3/4 cup snipped pitted dates 
6 slices canned pineapple 

1/4 cup butter or margarine 

1/4 cup packed brown sugar 
2 Tbls. honey 

Mash sweet potatoes. Stir in 1/4 cup 
dates. Shape into 6 balls. Drain pine- 

apple, reserving 2 Tblis. syrup. In 

medium skillet melt butter or marga- 

rine. Stir in brown sugar, honey, re- 

served syrup, and remaining dates. 

Heat and stir until sugar dissolves. 

Place the 6 slices pineapple into syrup 

in Skillet. Top each with a potato ball. 

Cover; Simmer over low heat for 10-12 

minutes, Spooning syrup over sweet 

potato balls several times during 

cooking. Makes 6. Delicious served 
with ham or turkey. — Margery 

RHUBARB MARMALADE 

4 lbs. rhubarb 

3° lbs. sugar 

1 lb. seeded raisins 
1 tsp. Kitchen-Klatter lemon 

flavoring 

Juice of 2 oranges 

1/2 tsp. Kitchen-Klatter orange 

flavoring 
1/2 tsp. ground cloves 

1 tsp. cinnamon 

Wash rhubarb and cut into 1l-inch 

pieces. Cover with Sugar and let stand 

overnight. Add remaining ingredients. 

Heat to boiling, reduce heat and sim- 

mer about 40 minutes or until thick. 

Time will depend on the amount of 

juice in the oranges. Stir often to pre- 

vent burning. Pour into sterilized 

glasses, cool and seal. Makes about 

4 pints. —Mae Driftmier
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TWENTY-ONE YEARS 
by 

Evelyn Birkby 

The sun was shining brightly into the 

lovely sunroom that afternoon in 1955. 

I waited with anticipation while the 

person I had come to see completed 

her telephone conversation. Books fill- 

ed the shelves in one portion of the 

room, flowers bloomed on the window 

Sill and spilled over the pots along the 

wall, a partially finished hooked rug 

lay over a chair arm. It took very little 

‘imagination to know the type of person 

who lived in this attractive home. 

Glancing through a door to the north 

of the sunroom I could see a desk with 

a microphone surrounded by letters, 

clippings, and recipes for the next 

day’s broadcasting. A corner of a bed- 

room, convenient and homey, was visi- 

ble next to the broadcast room. The 

handmade quilt on the bed was one of 

many I was to See in the years ahead. 

While I waited and enjoyed the sun- 

Shine pouring in through the large win- 

dows, my mind went back to the first 

time I had heard the voice of the per- 

- son I had come to see, Leanna Drift- 

mier. It was in 1936 when my family 

Telephone a friend TODAY and 

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

over the following radio stations: 

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

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

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

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

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

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

KVSH Valentine, Nebr., 940 on 

your dial — 10:15 A.M. 

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

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

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

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

KCOB Newton, Iowa, 1280 on your 
dial — 9:35 A.M. 
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Twenty years ago the Birkby fam- 
ily gathered at the altar of the 
Sidney Methodist Church for the 
service of baptism for their young- 
est child. Robert is holding Craig. 
Bob, Jeff and Evelyn participate 
in the meaningful service. This 
was just a few months after the 
visit with Leanna which Evelyn 
tells about in this month’s article. 

moved to Sidney, Iowa, that I became 

aware of the Kitchen-Klatter program 

and listened to Leanna as she brought 

her daily visit over the radio. My moth- 

er listened and also read the magazine, 

finding useful household hints, trying 

the recipes, and appreciating the friend- 
ly visits. 

I listened, enjoyed eating the food 
Mother prepared from Kitchen-Klatter 

recipes, and found it amazing to know 

a family as well as we came to know 

the Driftmiers and their activities. Just 

as others who kave listened to the pro- 

gram and read the magazine have said 

many, many times, they became like 

next-door neighbors. 

It was not until later when I married 

and returned to the Shenandoah area 

that I truly realized the strength and 

value of Leanna’s sharing of her life 

with me. So often her helpful hints 

would solve problems I didn’t even 

know I had. After we had our first baby 

and moved near Ames so Robert could 
attend Iowa State College, Leanna’s 

cheerful voice would make my day less 

lonely. It meant a great deal to a new 

mother so far from relatives and friends 

to hear that familiar voice bringing 

guidance and assistance. 

- Leanna’s visits became a daily part 
of my life. We moved to the farm; Le- 

anna came along. We had more chil- 

dren; Leanna helped raise them just as 

she had our first. She helped me with 

gardening, canning, and housecleaning, 

through dull days and bright. ; 

For several years I also had a daily 

radio program over KMA, and our paths 

finally crossed when I met Leanna for 
the first time at a gathering of radio 

homemakers. 

With the phone conversation com- 

pleted, Leanna wheeled into the sun- 

room to interrupt my reminiscing. She 

asked about my family and commented 

on the column I had been writing for al- 

most five years in the Shenandoah Eve- 

ning Sentinel. She told me she had en- 

joyed reading my articles and had in- 
vited me to come for the purpose of 

asking me to write a feature article 

each month for the Kitchen-Klatter 

magazine. 

Leanna has a way of making a person 

feel she can do anything. Her argu- 

ments were convincing. Her loving, 

friendly manner left me no doubt that I 

wanted to be a part of the Kitchen- 

Klatter ‘‘family’’. 

Leanna continued to guide me as [| 

began writing for the magazine. Bob 

was five and just starting kindergarten. 

Jeff was one year old, and our new 

baby (who turned out to be Craig) ar- 

rived the following December, so I had 
many needs and Leanna gave me far 
more than I ever gave her in the way of 

assistance. 

Several months later, Leanna decided 

to go to California and leave Lucile 

and Margery in charge of the broad- 

casting. Suddenly, Lucile was faced 

with unexpected surgery. Remembering 

that I had done radio work, Lucile 
called to see if I could fill in while 

She was in the hospital. 

The broadcasting was done in Le- 

anna’s home, so that first broadcast in 

February of 1956 was from the small 

room just around the corner from the 

Sunroom where Leanna and [ had en- 

joyed our talk about my writing for the 

magazine. It was with a feeling of awe 

that I began the first broadcast; this 

was the very room where so many, 

many of the visits had originated which 

I had heard as a girl, as a young wife 

and as a mother. Somehow it gave the 

sensation of a fairy tale come true. 

As time went on, I was called when 

needed to go over and broadcast. It has 

been a happy association since it gave 

me more time for my growing family 

than full-time work would have. It was 

exciting when I was ‘‘on the air’’ with 

Leanna, for I have long appreciated 

her ready wit, her refreshing laugh, her 

cheerful approach to all of life’s prob- 

lems, and our Shared interests. 

Life brings about strange circum- 

stances. My move to southwest Iowa 

brought Leanna to my attention. Early 

writing and broadcasting experiences 

on my part brought me to Leanna’s at- 

tention, and once we got together, it 

became a lasting friendship. Happy 

anniversary, Leanna — I am So glad we 

got together!
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Mrs. Florence Stahly of Lincoln, 
Ne., pictured on her 80th birthday. 

A LETTER FROM THE LADY 

WHO NAMED KITCHEN-KLATTER 

Dear Leanna: 

It was a very pleasant surprise to re- 

ceive your letter asking about me. Yes, 

I am the one who named your Kitchen- 

Klatter program. AS you probably re- 

member, there had never been a formal 

request for a name suggestion for your 

program. In my writing a letter to you 

one day (in 1927) I casually mentioned 

that I enjoyed your Kitchen-Klatter pro- 

gram. Needless to say, I was very 

pleased when I learned you had adopted 
the name and the program would from 

that time on be known as ‘‘Kitchen 

Klatter’’. : 

One of my most useful and prized pos- 

sessions is the original Kitchen-Klatter 

Cookbook which you autographed, ‘‘To 

the real Kitchen-Klatter Lady.’’ I’m 

sending you a photocopy of that front 

page — and if only you could see that 

book now! It has solved many a prob- 

lem, believe me. 

My daughter was only a little girl at 

the time we made a trip to Shenandoah. 

You presented me with a little pin 
shaped like an old-fashioned radio mic- 

rophone. 

At the time when we first became ac- 

quainted we had two children, Robert 
and Louise. Later, during the drought 

years, another son was born, namely 

Arlo. We lived on the farm until 1952 

when my husband Arnold passed away. 

In 1953 I came to Lincoln to live with 

Louise where I could help with her 

children while she went back to work. 

Robert and his family still live on our 

home place on the farm at Hickman. 

Arlo and his family live in Lincoln. 

Sincerely, 

Florence Craig Stahly 

EDITOR’S NOTE: Mrs. Stahly is now 

83 years of age, in good health, and 

enjoys her many hobbies. All the Drift- 

miers send their best wishes to her. 

REPRINTED FROM ONE OF THE 

EARLIEST ISSUES OF 

KITCHEN-KLATTER 

THE LADIES AID 

The old Church bell had long been 

cracked, 

It’s call was but a groan; 

It seemed to sound a funeral knell 

With every broken tone. 

‘‘We need a bell,’*’ the brethren said, 

**But taxes must be paid, 

We have no money we can spare, 

Just ask the Ladies Aid.’’ 

The shingles on the roof were old, 
The rain came down inrills, 

The brethren slowly Shook their heads, 

And spoke of monthly bills. 

The chairman of the board arose, and 

said, : 

‘‘T am afraid 
That we shall have to lay 

The case before the Ladies Aid.’’ 

The carpet had been patched and 

patched, 

Till quite beyond repair, 

And thru the aisles and on the steps, 

The boards showed hard and bare. 

‘It is too bad,’’ the brethren said, 
‘An effort must be made 

To raise an interest, on the part 

Of members of the Aid.’’ 

The preacher’s stipend was behind, 

The poor man blushed to meet 

The butcher and the grocer 

As they passed him on the street. 

But nobly spoke the brethren then, 

‘‘Pastor, you Shall be paid! 
We’ll call upon the Treasurer 

Of our good Ladies Aid.’’ 

‘‘Ahl’’?’ said the men. ‘“‘The way to 

Heaven is long and hard and steep; 

With slopes of care on either side; 

The path is hard to keep. 

We cannot climb the heights alone 

Our hearts are sore dismayed; 

We ne’er shall get to Heaven at all 

Without the Ladies Aid.’’ 

PAGE 15 

SEND THEM ONWARD WITH A SMILE 
Do not worry, little mother, 

If there’re tracks upon your floor; 

Years go by — you’ll soon be wishing 

You could see those tracks once 

more. 

There won’t be much Satisfaction, 

Looking back along the way, 

Though we kept our house all shining, 

If we scolded every day. 

Yes, I know that little garments, 

Sadly torn and out of place, 

Make it hard for tired mothers — 

Hard to wear a smiling face! 

But they’ll leave the home-nest short- 

ly, 
Some may fly to foreign lands; 

Then your house will be in order, 

But you’ll sit with folded hands. 
So let’s all enjoy each minute 

Of these lovely childhood days; 

Just forget the dust that gathers, 

Just enjoy their childish plays. 

Yesterday they were but babies. 

Now they’re with us for a while, 

But tomorrow they’ll be going — 

Send them onward with a smile! 

* * *£ & Ke OK 

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 

The perfect Mother’s Day gift. 
Give her a subscription to 

KITCHEN-KLATTER MAGAZINE. 

We send gift cards, of course. 

$2.50 per year, 12 issues 

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

Address your letter to: 
KITCHEN-KLATTER, Shenandoah, lowa 

, 51601 



PAGE 16 

HOME CANNERS! 

BEAT SUMMER 
SHORTAGES 
NOW! 
Over 100 hard-to- 
find food preserving 
tools and supplies! 

The new Garden Way 
Country Kitchen Cat- 
alog has everything you've been search- 
ing for to make home canning and pre- 
serving easy and safe. From the very 
versatile Squeezo Juicer to the famous 
White Mountain Apple Parer, we have the 
finest and most complete selection of 
products... some unavailable elsewhere! 
PLUS informative books and plans, FREE 
bonuses and reference charts you’ll use 
over and over. 

Please send your name, address to: 

GARDEN WAY CATALOG 
DEPT.6 4445 
47 Maple St., Burlington, Vermont 05401 

FOLD 
END 

ce steam PO i 
SOL, WHIP 84, 0 

BROIL 

No matter what you cook, no 

matter how you cook it, it’s a 
cinch you can’t improve it by 

cutting corners on ingredients. If 

what goes in is the best, the rec- 

ipe’s bound to turn out better. 

That’s why so many good cooks 

depend on Kitchen-Klatter Flavor- 

ings. They know that these flavor- 
ful, aromatic flavorings are true- 

to-life and delicious. Never cook 

out or bake out. Economical, too. 

And what a variety! Almond, Ba- 

nana, Black Walnut, Blueberry, 

Burnt Sugar, Butter, Cherry, Mint, 

Coconut, Lemon, Maple, Orange, 

Pineapple, Raspberry, Strawberry 

and Vanilla. 

Kitchen-Klatter 

Flavorings 
If you can’t yet buy them at your 

store, send us $2.00 for any three 3- 
oz. bottles. Vanilla comes in a jumbo 
8-oz. bottle, too, at $1.25. We’ll pay 
the postage. Kitchen-Klatter, Shenan- 
doah. Towa 51601. 

* 
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Another generation at work in the kitchen as Katharine Lowey, one of 
Leanna’s great-granddaughters, stuffs a turkey. She is the daughter of 
Juliana and Jed Lowey of Albuquerque, and the only granddaughter of 
Lucile Verness. 

MOST FREQUENTLY REQUESTED THROUGH THE YEARS 

MY LIFE 

My life is but a weaving 

Between my Lord and me. 

I cannot choose the colors 

Nor all the pattern see; 

Sometimes He chooseth sorrow 

And I in foolish pride 

Forget He sees the upper 

And I the under side. 

Not till the loom is silent 
And the shuttles cease to fly 

Will He reveal the pattern 

Or tell the reason why 

The dark threads are as needful 

In the weaver’s skillful hand 
As the threads of gold and silver 

In the pattern He has planned. 

—Unknown 

| DON’T WANT TO BE SUCH A GOOD 

HOUSEKEEPER — 

That I have no time to enjoy my chil- 

dren. 

That I am too busy to be a neighbor 

and friend. 

That my inner life shall starve and 

Shrivel from neglect. 

That my children’s friends shall not 

be welcome even if they track in mud. 

That an unexpected dinner guest will 

make me forget the true meaning of 

hospitality. 

That I cannot find time to be a pal. 

and a sweetheart to the Only Man in 

the world. 

That my children shall ever have just 

cause to think I am hopelessly behind 
the times. . 7 

That I cannot become a still better 

and more efficient housekeeper by try- 

ing out new methods and labor-saving 

devices. 

That I become near-Sighted and fail 

to see that I have a housekeeping duty 

to perform in my Community. 

That a few specks on my Window 

pane will blot out my vision of the 

stars. 

That there is no time left to attend to 

my personal appearance — for surely it 

is as important that the keeper of the 

house be as neat and trim as the house 

itself. 

I live for those who love me 

For those who know me true; 

For the Heaven that bends above me. 

And the good that I can do. 

| WON’T GIVE IN 

Two frogs fell into a deep cream bowl, 

One was an optimistic soul, 

But the other took the gloomy view. 

“‘We shall drown,’’ he cried, without 

more ado, 

So, with a last despairing cry 

He flung up his legs and said, ‘‘Good- 

bye.’’ 

Quoth the other frog, with a merry grin, 

‘Tt can’t get out, but I won’t give in, 
1’ll just swim around ’til my strength is 

spent, 

Then I will die with more content.’’ 

Bravely he swam ’til it would seem 

His struggles began to churn the cream; 

On top of the butter at last he stopped 

And out of the bowl he gaily hopped. 

What of the moral? ’Tis easily found: 

If you can’t hop out, keep swimming 

around. —Anonymous
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TO LEANNA — Concluded 

to a full-time job as mother and home- 

maker plus continuing with the radio 

visits and the magazine! 

The years passed, and J found myself 

a busy farm wife and mother. Now, like 

countless other mothers before me, I 

was putting my babies down for their 

afternoon nap so that I might listen to 

Leanna’s radio visit as [ ironed, 

sewed, or did the mending. And as the 

babies became youngsters, and then 

teenagers, I didn’t get into too big a 

tizzy over the usual childhood catas- 
trophe or mischievous escapade; I’d 

remember some of the experiences Le- 

anna had shared about the Driftmier 

seven, and decide my own were prob- 

ably normal, too! 

By that time my own dear mother had 

died, and so Leanna, via her program 

and the magazine, became my advisor 

on child care and training, in cooking 

and canning, Sewing, and the newest 

in household equipment and manage- 

ment, just as she was for so many 

other young mothers and homemakers 

in the Midwest. 
When World War II came we all looked 

to Leanna as a morale booster through 

those hard years. We wrote her letters, 

telling of our fears and concern for our 

brothers, or our sons, or our troubles 

with rationing, and we shared her un- 

voiced (on the air) worries over her 

four Sons in service. Day after day her 

her cheery, lilting voice came over the 

airwaves, bolstering, reassuring, en- 

couraging us even though we knew her 

own heart often carried a heavy burden. 

During these years I had been keep- 

ing Leanna posted on the Brown fam- 

ily’s activities, sharing recipes and 

helps and occasionally a poem. Often 

she shared these letters on the radio 

or used excerpts in the magazine. 

Then, in the spring of 1945, she wrote 

to ask me if I would write an article for 

Kitchen-Klatter magazine, Suggesting 

activities to keep school children oc- 

cupied during the Summer vacation, 

since I had children of that age about 

whom I could write first hand. The 

June issue that year carried the article 

under my byline, and what a thrill it 

was! I have been a regular contributor 

to the magazine ever since. 

The war ended at long last, and Le- 

anna’s far-flung family began to gather 

back in Iowa. That family circle now 
included grandchildren — oh, yes, they 

were typical kids who had to be saw- 

ed out of the bathroom or who named a 

cat ‘‘Sacafrass’’! As usual we were 

given a first-hand report on all of these 

family experiences. How wonderful to 

know we were going to be able to hear 

and read of the next generation growing 

up, and to have her ‘‘girls’’ now assist- 

—
 

The five Field sisters in the early 
1930’s. Left to right; Jessie Sham- 
baugh, Martha Eaton, Leanna Drift- 
mier, Susan Conrad and Helen 
Fischer. 

ing Leanna with the broadcasts and 

magazine, so that she might have Some 

richly deserved leisure time to spend 

with friends and family, or to do some — 

traveling with her beloved husband. It 

was quite apparent that Leanna had in- 

stilled in her daughters that special 

trait of keeping heart and ears attuned 

to those friends ‘‘out there’’ across the 

miles. 

Many honors have come to this great 

lady through the years. She was named 

‘‘lowa Mother of the Year’’in 1954, has 

been designated Shenandoah’s ‘‘Out- 

standing Citizen’’ by the Lions Club. 

Stories of her accomplishments have 

appeared in various papers, and all of 

us whose lives She has touched re- 

joiced that it was so. I think I can pay 
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her no greater tribute than to say that 

through her we have come to truly know 

just what is meant when we say the 

word FRIEND. God bless you and keep 

you, Leanna. We love you! 

* * * *€ & *& & 

JUST ONE HAND ! 
A completely NEW concept in gardening ma- 
chines! The amazing 2-in-1 TROY-BILT® is not 
only a wonderfully better roto tiller, it’s also 
a wonderful compost shredder-chopper! It 
turns your whole garden, however large or 
small, into a fabulously fertile “compost pile’! 
So easy to handle, even for ladies and older 
folks. You guide it with JUST ONE HAND! For 
complete details, prices, off-season savings, 
send coupon below for free booklet. TROY-BILT 
Roto Tiller-Power Composters, 102nd St. & 9th 
aah Troy, New York 12180. 

1 

} TROY -BILTE, Roto Tiller-Power Composters | 
ept. 

| 102nd St. & 9th Ave., Troy, N.Y. 12180 | 

| Please send the whole wonderful story of 4 
BILT® Roto Tillers including prices and OFF-SEA- 

| SON-SAVINGS now in effect for a limited time. | 

(Please Print Clearly) | 
Mr. 

7 Mrs. | 
Miss 

SiAbNensa ant 

Our Policy. We believe that , 
if you suffer from diabetes, 

Are You Sick of Paying 
Too Much for Your Medicine? 

Professional Direct-By-Mail Pharmacy Service Delivers 

tion. Or if you prefer, send 
us your prescription with con- 

arthritis, heart trouble, high 
blood pressure, or ANY & 
OTHER CHRONIC ILL-; 
NESS, you should not be 
forced to overpay for the 
medicine that makes the dif- gy 
ference between life and death! 

Professional Service. Your pre- 
scription will be filled by registered, 
licensed pharmacists, in strict compli- 
ance with Federal Food and Drug 
Laws. 15 years of experience in vol- 
ume buying and modern, cost-cutting 
efficiency enable us to slice your costs 
up to HALF! 

Find Out For Yourself. Check the 
savings. Request our prices on the 

. fidence and we'll fill it right 
away. You'll be billed for the 
amount due. GROUPWAY 

-» pays the postage. Satisfaction 
(guaranteed or your money 

3¢ back. Write today—the sooner 
you start, the more money you save. 

KK56 
| Box 209, Glencoe, ILL. 60022 

{] I'd like your price on 

[] My prescription(s) is enclosed; please fill 
and rush immediately. I understand you will 
bill me and GROUPWAY pays the postage. 
(Please print name and address on 
prescription. ) 

[] Send me your price on the prescription 
enclosed, without obligation. 

i 
| 

: (Please print name of medicine) (Strength) 

| 
i 

medicine you use; there is no obliga- Name 
© 1976, Groupway Systems Address 

City State ay 4) ey 
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COME READ WITH ME 
by 

Armada Swanson 

Know Or Listen To Those Who Know, 

a book of quotations selected and in- 

troduced by John W. Gardner and Fran- 

_ cesca Gardner Reese, is ‘‘richly laden 

with statements that are both wise and 

true.’’ In these words you will find 

hope and pessimism, Skepticism and 

faith, wisdom and foolishness, love 

and loneliness. It is best to let the 

authors speak: 

The important thing is not so much 

that every child should be taught, 

as that every child should be given 

the wish to learn. —John Lubbock 

Conscience is the inner voice that 

warns us somebody may be looking. 

—H. L. Mencken 

All that is necessary for the forces 

LETTUCE HAVE A 

LITTLE VARIETY 

Most of us are conditioned to 

think ‘‘lettuce’’ when we See a 
salad bowl. Well, since variety is 

the spice of life, how about spic- 

ing up the old salad course a 

little? We’ve all used romaine, of 

course, and bibb and iceberg let- 

tuce. But how about kale? Or dan- 

delion greens? Or spinach, or 

Swiss chard? We even know one 

family that uses milkweed sprouts 

and other wild greens along with 

more conventional vegetables. 

Anyway, whatever the greenery, 

the important thing is the dress- 

ing. Kitchen-Klatter Dressing. Use 

French, Italian or Country Style (or 

all three). All are delicious. The 

best you’ll find in any salad. 

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, Ia. 
51601. We pay the postage. 
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Parties in Bicentennial dress are 
popular all over our country this 
year. Have you attended one? 

of evil to win in the world is for 

enough good men to do nothing. 

—Burke 

Tact is the intelligence of the 

heart. —Anonymous 

Our chief want in life is someone 

who will make us do what we can. 

—Emerson 

Every heart has its own ache. 

—Fuller 

The literary gems in Know Or Listen 

To Those Who Know (W. W. Norton Co., 

$7.95) will provide much reading pleas- 

ure. Author John Gardner is chairman 

of Common Cause and also wrote The 

Recovery of Confidence. His daughter 

is a graduate of Stanford Law School. 

She says of the book, ‘‘If it’s your 

habit to race through a book, try a 

change of pace. Loiter. Dawdle. En- 

The Complete Book of Paper An- 

tiques (Coward, McCann & Geoghegan, 

Publishers, $6.95) by Adelaide Hecht- 

linger and Wilbur Cross says that most 

of the conventional fields of antiques 

are rather overrun by professionals and 

knowledgeable amateurs, but one field 

not yet crowded is that of paper an- 

tiques. The biggest benefit for many 

collectors lies in the fact that you can 

select from a wide range of subjects 

and still find a wealth of tressures. | 

Paper items — valentines, postcards, 

calendars, sheet music, documents, 

trading cards, paper dolls, autographs 

and catalogs are easy to transport, 

store and display. Paper antiques can 

be enjoyed without having to invest a 

large sum of money. From the stand- 

point of economics, single items are 

usually cheap, yet each one multiplies 
in value in direct proportion to the 

size and completeness of a collection. 

One such paper item mentioned is 

that of the Sunbonnet Babies, little 

children in long skirts and huge bon- 

nets. Bertha Corbett, the artist, drew 

them without faces to prove that char- 

acter and feelings could be expressed 

without using the eye and mouth sym- 

bols that were evident in cartoon fig- 

ures of that day. The children were 

popularized in a book and in a series 

of oil paintings. Originals are highly 

prized, and even reproductions com- 

mand a good price. A single postcard, 

for example, with a Sunbonnet Baby 

will bring as much as $5. 

One chapter says interest in collect- 

ing theater playbills is a specialized 

and satisfying one. Theater programs 

make fascinating reading and are valu- 

able links in the whole history of the 

theater. Rummaging in a drawer, I 

found some from the days of the KRNT 

Radio Theater in Des Moines which 

included recitals by Marian Anderson, 

jeanette MacDonald; Victor Herbert’s 

successful musicals including ‘‘The 

Red Mill’’, and Rogers and Hammer- 

stein’s ‘‘Showboat’’ and ‘‘Oklahoma!”’’. 

Programs featuring Joe E. Brown (‘‘Har- 
vey’’), Charlotte Greenwood (“‘I Re- 

member Mama’’), and Cornelia Otis 

Skinner (‘‘Lady Windermere’s F'an’’) 

brought back memories, and make them 

worthwhile to me. 

The Complete Book of Paper An- 

tiques is a definitive guide to a de- 

lightful collecting fad. 

The names of John Adams and Abi- 

gail Adams are as inseparably linked 

as those of any pair in history. The 

story of these remarkable partners and 

patriots comes to life through their 

correspondence in The Book of Abigail 

and John Selected Letters of the Adams 

Family 1762-1784 (Harvard University 

Press, $15). Their human story unfolds 

along with the historic events of the 

time — the Boston Massacre and Tea 

Party, the Battle of Bunker Hill. Inde- 

pendence is proclaimed, a Confedera- 

tion adopted, and treaties negotiated 

to bring peace to a new nation. John 

Adams changes from a provincial law- 

yer and farmer to an effective states- 

man. 
Abigail Adams, as the statesman’s 

wife, expressed in her letters out- 

Spoken views on politics and public 

figures. She admonished John Adams 

to ‘‘Remember the Ladies’’ that they 

should be protected and educated. The 

details of life in eighteenth-century 

America are recounted in her letters. 
The Book of Abigail and John, edited 

by L. H. Butterfield, Marc Friedlaender 

and Mary Jo Kline, contains material 

incorporated into the television series, 

‘‘The Adams Chronicles’’. It conveys 

the experience of the Revolutionary 

generation in the most personal and 

authentic way possible. The editors 

have followed the reading of the orig- 

inal letters, such as, ‘“‘Now Letter- 

Writing is, to me, the most agreable 

Amusement: and Writing to you the 

most entertaining and Agreable of all 

Letter-Writing.’’ —John Adams to Abi- 
gail.
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THE JOY OF GARDENING 
by 

Eva M. Schroeder 

A reader writes, ‘‘Last spring I 

bought green or sweet pepper plants 

that already had flowers on them. I set 

them in the garden and only one or two 

peppers developed on each plant. What 

was wrong? My family likes peppers in 

relishes, casserole dishes and to eat 

fresh. I’ve been told they are packed 

with vitamins and food energy. Would 

you advise buying small plants or did 

I have a poor variety? I do not know its 

name.’’ 

Peppers are warm weather plants and 

possibly it was too cool when you set 

them in the garden for proper pollin- 
ation — there may not have been any 

bees or insects to do the job. We wait 

until ten days after setting out toma- 

toes before putting pepper plants in 

the garden and then I protect the plants 

with milk cartons for a few days. 

Smaller plants that have no, or very 

few, blooms are much the better plants 

for transplanting. Peppers like a rich, 

humusy soil and plenty of moisture 

While they are developing fruits. We 

keep ours mulched with grass clippings 

to help keep the soil moist. 

There are innumerable varieties of 

peppers but the top-performing hybrid 

sweet peppers that we have tested in 

our central Minnesota garden are Can- 

ape: 62 days, 12 fruits per plant that 

are a bit thicker than the next variety, 

Ace Hybrid, a 60-dayCalifornia Wonder- 

type. The green fruits ripen to a brilli- 

ant red. Bell Boy is a mid-season vari- | 

ety that produces big, blocky four-lobed 

fruits in abundance. Good open-polli- 

nated sweet peppers are Early Canada 

Bell, California Wonder, Yolo Wonder 

and Early Niagra Giant. 

If your family likes peppers it would 

be interesting and fun to grow some of 

the pointed types such as Sweet Bana- 

na, and Cubanelle with yellow fruits 

that turn red when ripe. Pimiento-type 

peppers are tomato-shaped and produce 

mild thick-fleshed fruits that turn from 

green to red. 

Hot peppers, such as Long Red Cay- 

enne, produce the long-finger fiery hot 

pepper for drying and sauces. Many 

gardeners grind or pulverize the dried 

pods and sprinkle over cabbage, cauli- 

flower, Brussels sprouts and broccoli 

plants to protect against cabbage 

worms. You can also blend the hot 

peppers with water and a little deter- 

gent to make a spray to use as an in- 
secticide on vegetables and flowers. 

Sometimes onion and a bulb of garlic 

are added to this all-purpose organic 

spray. Let the ‘‘mash’’ set several 

hours or overnight, strain and apply 

With a sprinkler or sprayer. 

Julian Brase, who neeas no en- 
couragement to get into things, 
‘““helped’’ his mother clean out 
the refrigerator. He is the young- 
est grandson of Dorothy and 
Frank Johnson. 
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““THE BEGINNERS GUIDE 
TO UPHOLSTERING”’ 

That’s the title of my new book. This in- 
structive book is written in simple every 
day language. It details step by step in- 
structions with over 100 illustrations fol- 
lowing these same steps. Order your copy 
now and do professional upholstering at 
home on your very first project! Only 95 
postpaid. Satisfaction RuAranhs cd. L. Miller 
Interprises, P.O. Box 5731, Dept. 4, Long 
Beach, California 90805. 

1000 .:. LABELS 65: 
FREE LOVELY GIFT BOX 

1000 Gold Stripe, 2 Color, gummed, 
padded Labels, printed with ANY 
name, address & Zip Cude, 65c + 
10c pstg. & hdlg., or 75ec in all. 
Or, 3 sets, all the same or each set 
different, only 42.10 ppd. Make 

Me. 6 Mrs. Gary Schult: fig money for your club, church, scout 
Fremont. Iilleols 1727 troop, or yourself. Details FREE 

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

LABEL CENTER Dept. L-295 
808 Washington St. Louis, Mo. 63101 

Listen to Kitchen-Klatter. 

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, bursitis, rheuma- 
tism, soreness, stiffness. You begin 
to sleep peacefully again. You can 
actually feel the pain lessening. If 

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

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

J. W. Gibson Co., Dept. KK 56 
2000 N. Illinois St., Indianapolis, Ind. 46202 

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. 
Send $3.00 for 32 oz. jar, or $5.00 
for 7 oz. Jar. 

[] Lenclose $3.00 for the 3% oz. jar. [] Cash 

[] Ienclose $5.00 for the 7 oz. jar. [] Check [] Money Order 

NAME 

ADDRESS 

CITY STATE ZIP 
DEALER INQUIRIES INVITED © J. W. GIBSON CO., 1975 +9 
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GROW YOUR OWN PICKLES 
Now when you order our book of pickle 
recipes we'll send you a FREE 35° pkg. of 
pickle seeds. Make sweets, dills, sours, 
plus relish & sauerkraut. Everyone loves 
crisp delicious pickles. This summer 
grow and make your own. Offer ends 
7/31/76. 

SEND ‘1.00 TO: 
STREKLOF i 

| P.O. BOX 43-H [3 
BLACKWOOD, <2. 

| N.J. 08012 

OLD FASHION 
CHINA DOLL 

KIT: Hand 
painted china 
head; arms, 
legs; basic 
pattern for 
body and 
clothes, 16’’ 
tall $11.70 P.P. 
Assembled. 
Undressed: 
with patterns 
for clothes 
16’’ $19.30 

P.P. 
Dressed: 
in small 
print 
cotton, 
old fash- 
ioned 
style.:1 6?’ 
$25.80 

Cata- 
; logue 35¢ 

Doll Co., Box 331K 
1931 15th Street 
San Pablo, Calif. 94806 EVA MA 

overcome. 

KITCHEN-KLATTER MAGAZINE, MAY, 

©O©OHOHOHO OOOOH OOOO OOOOH OOOH OOHO 

. MAY | 

It is May! It is May! And all the earth 

iS gay, 

For at last old winter has passed 

away. 

He lingered awhile in his coat of snow 

To see the delicate primrose below. 

He saw it and made no longer stay 

And now it is May. It is May! It is May! 

' —From a McGuffey Reader 

MOTHER’S DAY SALUTE /— Concl. 

caused! A woman doctor? How silly 

can you get? Where would she learn? 

But Elizabeth was determined, and her 

family rallied to her support. She also 

obtained letters of approval from many 

influential people, and was finally ad- 

mitted to a small college in upstate 
New York. The other students thought 

it a great joke and had a heyday at her 

expense, but the earnest young woman 
soon had them scrambling to keep up 

with her. Elizabeth graduated head of 

class. What an eye-opener that was! 

But there were still more hurdles to 

Landlords refused to rent 

office space to Dr. Blackwell, so she 

had to buy a house for this purpose. 

Hospitals would not let her in to prac- 

tice her profession. Elizabeth raised 

funds and established The New York 

Infirmary for Women and Children, so 

that other women doctors could take 

their internship there. I guess you’d 

That’s our name . 

RIGHT UP FRONT! 

proud of every product we make. 

to rinse away. 

We put our name right up front on every package, because we’re 

Proud of Kitchen-Klatter Kleaner, still the biggest bargain in 

household cleaners. It still works fast and efficiently on all kinds 

of dirt, lifting it out and carrying it away with no scum or froth left 

And proud, too, of the laundry twins, Blue Drops Detergent and 

All-Fabric Bleach. They turn out clean, bright, 

washes every time, with no danger to fine fabrics. 

Try them; all three. You’ll understand our pride. 

sweet smelling 

1976 

say Elizabeth Blackwell ‘‘showed 

’em’’, for by 1859, 300 women had fol- 

lowed in her footsteps and obtained 

medical degrees. 

Carrie Chapman Catt: (Carrie with 

Supporters holding up sufferage plac- 

ards and banners.) Carrie Chapman 

Catt, over her father’s opposition, 

worked her way through Iowa State 

College by washing dishes and work- 

ing part time in the library. She be-. 

came a teacher and later one of the 

first Women school superintendents. At 

the urging of her husband she began to 

take an active part in the Women’s 

sufferage movement, finally following 

in Susan B. Anthony’s footsteps to be- 

come president of the National Ameri- 

can Sufferage Association. Under her 

strong leadership the movement finally 

got results when the 19th amendment 

was passed, and was ratified in 1920. 

Song: Women dressed in fashions of 
World War I carry banners and march as 

they sing a sufferage song in a fervent 

style. 

Anna Eleanor Roosevelt: (Dressed in 

uniform and cap she wore in her World 

War II travels to visit camps and war 

areas abroad.)Eleanor Roosevelt, often 

called the first Lady of the World, made 

her mark in history within the memory 

of many of us here, who can well under- 

stand why she was awarded so many 

honorary degrees in humanities. 

When her husband came to the presi- 

dency, the country was in the heart of 
the Great Depression. Soon the First 

Lady was seen visiting the CCC 

Camps, the WPA projects, and all of 

the other ‘‘alphabet’’ services and 

centers to help our citizens weather 

the storm. She visited the bread lines, 

the soup kitchens, all of which she re- 

ported back to the president, as well 

as often making suggestions, or setting 

up programs through her own efforts to 

help the underprivileged and the poor. 

When World War II came, she seemed 

indefatigable as she became the presi- 

dent’s eyes and ears in the army camps 
and bases, on Shipboard, in the war 

plants at home. From wherever the 

president needed information, Eleanor 

Roosevelt was there to bring it back 
firsthand. Wherever she went, in addi- 

tion to the information she gathered, 

She left behind a feeling of worth, that 

the ‘‘higher ups’’ cared, that SHE 

cared, that what they were doing was 

worth doing well. And all the miles 

She traveled meant miles of informa- 

tion fed back into the president’s 

office. 

Narrator: To you Women of America, 

we offer our thanks and our salute this 

day. May we take our place in Ameri- 

ca’s future, as gloriously as you did in 

her past. 

Song: ‘‘God Bless America’’.
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SHOWN ACTUAL SIZE 

THE $7,000 FOOLER 
You'd Never Believe This 

Exquisite QUEEN MARQUISE PENDANT 
ONLY $9.95 ea. «(2 for $17.95) (3 for $24.95) 

IF THERE WERE MINED DIAMONDS in this elegant showpiece pendant it would cost at 

least $7,000.00 instead of $9.95. Yet very few people can tell the difference between it and 

this fine quality simulated diamond pendant. Only jewelers, diamond experts, or people using 

a powerful magnifier would know for sure. ) 

THESE FLAWLESS AND FIERY DIAMOND emulations are expertly cut to bring out all 

their brilliance. There are no cracks or bubbles to dull their radiant beauty as there often are 

in mined diamonds. The dazzling center Marquise is a big 3 carat diamond emulation. It is sur- 

rounded by 40 perfectly-matched hand-set stones of equal quality and beauty, equaling 3.9 

carats. That’s a total of 6.9 carat-size stones in all! The Queen Marquise Pendant is set ina 

handsome 14K gold electro-plate setting with rich platinum-look finish. It is attached to a fine 

18’’ matching chain by a blazing 1/4 carat-size baquette. It comes in a lovely gift box for only 

$9.95, postpaid. Makes a much-appreciated gift that will last a lifetime. 

You’ll be in excellent company when you wear this Queen Marquise Pendant. Today even 

millionaires, jet setters and TV stars wear simulated diamonds and keep their expensive 
jewels in safe deposit boxes most of the time. 

OUR NO-RISK GUARANTEE re ORDER HERE@ == —=—=—=—=-=-=-= 

We’re so sure you'll be impressed with CROWN GALLERIES, Div. of Plantron, Inc. POSTAGE PREPAID 
this beautiful pendant we invite you to 4 Dept. 5198-45 ()1975 Plantron, Inc. 

2207 E. Oakland Ave., Bloomington, III. 61701 

(#9979) Queen Marquise Pendants. 

wear it at our risk. If you, your family 

and your friends are not absolutely Please send me 

amazed with its sparkle and brilliance Total $ 

return it to us by INSURED MAIL Within 

30 days and we’ll send your money NAME 
back. You don’t even have to give us a. ADDRESS 

reason. We know you’ll be more than CITY STATE ZIP 

satisfied! Illinois Residents please add 5% sales tax.
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HEARING AIDS 
COMPARABLE DO OFF rs" 

e BUY DIRECT © 30 DAYS FREE TRIAL 
Body Aids $59.50 up. Tiny, inconspicuous All- 
in-the-Ear; Behind-the-Ear; Eye Glass Aids. One 
of the largest selections ot fine quality aids. 
Very low battery prices. Write for FREE litera- 
ture. No salesman will ever call: Good hearing 
is a wonderful gift. + LLOYD corr. 3€ 

Dept. KT, 128 Kish. St. » Rockford, tll, 61104 

SELF- ADHESIVE HEEL TAPS 
SAVE 
HEELS 
No-Skid 

Non-Metal 
Steel-Tough 

Polyurethane SELF ADHESIVE taps makes 
alignment and attachment a breeze to any 
heel. Men or Ladies size—tacks included. 
Money Back Guarantee KICK INFLATION 

Save $5 to $25 on Heel Repairs 

YY] $2 $3 $4 
3 2 $1. FREE| 1 Pr.| 2 Pr. | 3 Pr. 

7 Pr.} 11 Pr. {15 Pr. 

P.C. Sales, Dept. KK56 

P. 0. Box 30010 Chicago, Illinois 60630 

50 BRAND NEW 

TOWELS 12! 
Biggest Towel Bargainin U.S. 
UNWOVEN COTTON AND RAYON—Assorted beautiful 
Pastel Colors. BRAND NEW—NOT Seconds—50 Towels 
for $1.45, or 100 for only $2.75, 150 just $3.90. 
Super Quality. Pls. include 30c extra for pstg. & 
hdig. with EACH set of 50 Towels you buy. Make 
good money selling these Towels. We've sold 
70,000,000 already and include sure-fire MONEY- 
MAKING Plans with your order. Money-Back Guaran- 
tee. No. C.0.D.’s.Pls. allow up to 6 wks. for delivery. 

50 TOWEL CO., Dept. to601, Box 662, St. Louis, Mo. 63101 

DELUXE FOLDING SCISSORS $1 
An open and shut case of convenience (or maybe 
even necessity for everyone, young & old, in today’s 
mobile society. Made of high quality steel, with 
super-sharp blades, ingeniously engineered to fold 
from 31/2” open size, to absolutely safe 34” x 3” 
size to slip into pocket or handbag. Plastic carrying 
Case included FREE. You'll soon find it No. 3 in im- 
portance—right behind your wallet and comb. Virtu- 
ally EVERYONE NEEDS a pair to carry along. Our 
SPECIAL INTRODUCTORY OFFER for a limited time, 
just $1. So, for the best buck you’ve ever invested, 
send one dollar TODAY, right now. Make fantastic 
gifts for everyone. Order 2 pr. for just $1.79, 6 pr. 
$4.75. We’ll pay all pstg. charges. Write for special 
volume prices for fund-raising projects—but hurry, 
these prices good for limited time only. Please allow 
up to 6 wks. for delivery. 

TWO BROTHERS, INC. 
808 Washington « Dept.FS-12,¢ St. Louis, Mo. 63101 
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Lucile Verness, her daughter Juli- 
ana, and Margery Strom and her son 
Martin gathered in Mother’s kitchen 
in 1947 for this picture. 

LEANNA’S LETTER — Concluded 
them. 

We have a school for retarded children 

nearby in which I’m very interested. 

The beautiful cards have now been de- 

livered to them to use in many ways in 

their activities. They will make lovely 

baskets and other objects with them. I 

thought this was the nicest thing I 

could do with them so they would con- 

tinue to be enjoyed for I believe in 

sharing. Your kind thoughts will be car- 

ried in my heart. 

Sincere ly 

MY TRYST WITH SPRING 

My path leads me along a country road 

where I find spring has opened up 

the door; 

Her rhythmic voice is Singing beauty’s 

ode 

where flowers dance across the 

petaled floor. 

She comes with purple lilacs in her 

hair, 

and bids the velvet catkins on the 

trees 

To wake and purr and dust the morning 

air 

where sealed cocoons unfold their 

mysteries. 

No gold can purchase springtime on a 

hill 

where wild plum thickets brush the 

templed sky; 

The fragrance that a locust bloom will 

spill 

or honeysuckle on a wall close by. 

I listen to the song the bluebirds sing 

In April, when I keep my tryst with 

Spring. —Delphia Myrl Stubbs 

DOROTHY’S LETTER — Concluded 

houses in Roswell proper. The base 

was a few miles from town. 

Raymond says that when they moved 

there the population was only about 

23,000, and now, six years later, it is 

practically a boom town, with an ap- 

proximate population of 47,000. I asked 

him if a lot of industry had moved in to 

cause this and he said no. The Levi 

Strauss & Co. has enlarged their fac- 

tory and hired a few hundred more peo- 

ple, and the Greyhound Bus Company 

has taken over one of the big buildings 

at the old base and is making new 

buses there, and employs a few hun- 

dred people, but a lot of the population 

growth is due to the large number of re- 

tirees who have found Roswell a lovely 

place to live. 

There is a beautiful new terminal 
building at the airport. Many of the 

houses at the base are now being 

rented, or have been sold. Enough peo- 

ple live out there that the school has 

been reopened. Everything looks good 

for Roswell. 

I took the bus back to Albuquerque, 

Spent the night there, and flew to 

Omaha. Lucile and Betty wanted to, 

stay longer than I thought I could be 

away from home, so Marge and Oliver 

were kind enough to meet me and take 

me to Shenandoah so I could pick up 

my car and drive home the next day. 

No farm work has started at our place 

as yet — much too wet. But the pas- 

tures are getting green and the cattle 

are happy about that. 

I must begin to think about supper, 

so until next month.... 

Dorothy 

FREDERICK'S LETTER — Concluded 

and then he showed a map of Iowa to 

the war censors and convinced them 
that I was not dangerous. 

Kitchen-Klatter is So much a part of 

my life, that I would feel very strange 

indeed it I were not writing to you good 

friends each month. When [ stand here 

at my typewriter (I always write my let- 

ter standing up) pecking out a Kitchen- 

Klatter letter, I have a way of picturing 

so many of you. While looking out my 

window on a New England scene, I 

actually am not seeing New England, 

but Iowa, and Nebraska, and Kansas, 

and Missouri, and all the other Mid- 

western states where So many of you 

friends are. Even though I have lived 
‘away from the Middlewest for more than 

thirty-five years, I am Still a country 

boy at heart. Writing to you via Kitchen- 

Klatter gives me a certain comfort, for 
it helps me to feel that. I am in touch 

with home. 

God bless you. 

' Sincerely, 
Frederick
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“Little Ads” 
If you have something to sell try 

this ‘‘Little Ad’’ department. Over 
150,000 people read this magazine 
every month. Rate 25¢ a word, pay- 
able in advance. When counting words, 
count each initial in name and address 
and count zip code as one word. Re- 
jection rights reserved. Note dead- 
lines very carefully. 

July ads due May 10 
August ads due June, 10 

September ads due July 10 

THE DRIFTMIER COMPANY 
Shenandoah, lowa 51601 

MANUSCRIPTS: Unsolicited manu- 
scripts for the Kitchen-Klatter Maga- 
zine are welcome, with or without 
photos, but the publisher and editors 
will not be responsible for loss or in- 
jury. Therefore, retain a copy in your 
files. 

OVERWEIGHT ? — I LOST 53 pounds, easy, 
(permanently) — new method. Information 
free: — Helen, Box 5309K37, Stamonica, 
California 90405. 

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

WEAVE RUGS — Make Good Profits! No ex- 
perience necessary! For complete catalog, 
samples, and low prices on warps, fillers, 
looms, parts, etc., send 25¢. If you have 
loom — advise make, weaving width please. 
OR. RUG COMPANY, Dept. 5626, Lima, 
Ohio 45802. : 

WANTED: Fostoria crystal, pattern Chintz. 
Phillip Roth, 424 Aurora, Fort Morgan, 
Colorado 80701. 

FROM HAWAII, WITH LOVE is the title of 
Hawaii’s newest cookbook. Hawaiian 
Jambalaya, Chop Stewy, Maui brownies — 
over 250 recipes. $3.95 postpaid. Howard 
Hansen, P.O. Box 19055, Honolulu, Ha- 
waii 96817. 

VEGETABLE SALAD unusual dressing, 
perfect meringue, famous Buckhorn pie. 
50¢ each and stamp. Sybil Enfield, Ros- 
endale, Mo. 64483. 

FIRST COVENANT CHURCH’S beautiful 
new cookbook. Smorgasbord recipes plus 
many others. 224 pages — $5.50 including 
postage. Koudele, 4134 B Street, Lincoln, 
Nebraska 68510. 

TRANSFER PENCIL. Makes any picture or 
design into hot iron transfer. Instructions 
— Designs 
Crafts, Box 12212, Omaha, Nebraska 68112 

— $1.00 postpaid. Sunflower | 

CROCHET AFGHANS, all kinds embroidery 
pillowslips, crochet edge, linen hankies 
with crochet or tatted edge. Stamp for list 
Mrs. Dale Brown, Harlan, Iowa,R. 4, 51537 

RECIPE CLUB COOKBOOK #3. Over 280 
recipes from nationwide cooks — $2.00 

Edith McKnight, 
Big Spring, Tx. 79720. 

$1.75 yd. Sale: Various 
Rowena Winters, Peru, Iowa 

postpaid. Guaranteed, 
1611 Runnels, 

RUGWEAVING: 
sized rugs. 
50222. 

TORNADO WARNING INFORMATION. Re- 
ports all the known facts! One hour cas- 
sette tape — $5.95. Armstrong, Box 11400, 
Chicago, Illinois 60611. 

GOSPEL PIANIST: Add chords, ‘‘runs”’, 
progressions. Twenty lessons, “Playing 
Evangelistic Style Piano’’. $4.98. Evan- 
chen Music, KK-l, Hawarden, Iowa 
51023. 

CASH IMMEDIATELY FOR OLD GOLD — 
jewelry, gold teeth, watches, diamonds, 
silverware, spectacles. Free Information. 
Rose Industries, 29-KK East Madison, 
Chicago 60602. 

BEAUTIFUL Mother’s-Grandmother’s ‘‘re- 
membrance’’ pin. Wreath design — gold or 
silver — up to 9 children’s birthstones. 
$5.00 — boxed. (Specify birthmonths.) The 
rie Fair, Box 1125-K, Oak Park, Illinois 
60304. 

DIABETIC? OVERWEIGHT? You’ll love 
these. Sugarfree cakes, pies, candy, jams, 
cookies, ice cream, pickles, salads. Book- 
let — $1.35 postpaid. Addie’s, 2670-KK15 
Jackson, Eugene, Oregon 97405. 

BICENTENNIAL MAGNETIC REFRIGERA- 
TOR patterns — liberty bell, spirit of ’76, 
flag, shield, eagle, etc., $1.25. Mrs. Ed- 
win Schroeder, 515 West 12th St., Garner, 
Iowa 50438, 

THE BEST CZECH AND POLISH Cooking 
Booklets. Includes Czech ‘‘Kolache’’ 
(filled buns) dumplings, cakes, cookies, 
casseroles, Polish raw potato dumplings, 
potato rolls, noodles, etc. — $1.35 each 
booklet. Both only $2.00. Addie’s, 2670- 
KK22 Jackson, Eugene, Oregon 97405. 

NEW BOOK... . Hardanger Embroidery by 
Elvia. Fourteen photos, old patterns — 
$5.50 postpaid. Elvia Quinn, Wells, Minn. 
56097. 

LITTLE BREADS: You’ll love these tiny 
breads. Baked in soup cans. Plus many 
other unusual tea breads. Booklet only 
$1.00 plus stamp. Addie’s, 2670-KK26 
Jackson, Eugene, Oregon 97405. 

ECOLOGY NAPKIN HOLDER — Real bar 
ley, beans and seeds under clear acrylic; 
wood-tone border. Great with any decor. 
$3.98 ppd., Harper’s Mart, 12 Fielding, 
Mill Valley, Ca. 94941. 

BICENTENNIAL EDITION on Making Dried 
Apple Head Characters — $1.00 plus self- 
address stamped envelope. Mrs. Raymond 
Hasbrook, 1627 2nd Ave. N., Estherville, 
Iowa 51334. 

COOKBOOKS — Grace Methodist Church. 
Lovely, laminated. $3.25 postpaid. Con- 
tact: bearl Hamman, 1133 Division, Web- 
ster City, Iowa 50595. 832-3308. 

PSORIASIS: Five of last ten years mine 
controlled. No dermatologist. Minimum 
use of perscription drug. Send $2.00, self- 
addressed stamped envelope: Box 105Pk, 
Forest City, Iowa 50436. 

ZUCCHINI COOKBOOK: You’ll be de- 
lighted. Unusual Zucchini recipes like 
honey cake, molasses cookies, strawberry 
bread, orange cake, breads, cakes, cook- 
ies, casseroles. Many others. No other 
book like this anywhere. Only $2.00 post- 
paid. Addie’s, 2670-KK23 Jackson, Eu- 
gene, Oregon 97405. 

CHURCH WOMEN: Will print 150 page Cook 
Book for organizations for $1.35 each. 
Write for details. General Publishing and 
Binding, Iowa Falls, Iowa 50126. 

UNIQUE NEW BIBLE GAME — a must for 
Sunday Bible Class or family fun. FREE 
brochure, DG Industries, Box 117, Carroll- 
ton, Mo. 64633. 

FANTASTIC 

SWISS IMPORTS: hand embroidered sachets 
2 in package — $2.00; hand embroidered 
handkerchieves with envelope and card — 
$1.75. Postpaid. Village Imports, Box 
1452, Iowa City, Iowa 52240. 

‘‘MAGIC WAND” removes 
spots and stains from all washable fab- 
rics. Eliminates shirt ‘‘collar cuff grime’’. 
Testimonials — circular free. WILFRED’S, 
5225 Samson St., Philadelphia, Pa. 19139. 

55 DIFFERENT Worldwide Stamps 50¢. 
Glaser, 1645K- Arden, Staten Island, New 
York, 190312. 

HOUSEPLANTS: rooted, labeled 12 differ- 
ent — $7.00 postpaid. Margaret Winkler, 
R. 4, 5700 14th Ave., Hudsonville, Mich- 
igan 49426. 

DER DUTCHMAN cookbook, 180 pages 
Amish recipes. $4.50 postpaid. J. Masek, 
Box 6452, Lincoln, Nebr. 68506. 

BEAUTIFUL FUR HAND PUPPETS: Mouse, 
cat, bear — $4.00; centennial bonnets, 

white or print — $3.00. Hand crafted and 
postpaid. Ad good 1976. Potpourri, 305% 
East Main, Clarinda, Iowa 51632. 

PINEAPPLE LEMON MERINGUE PIE: A 
tasty cooked lemon filling, that’s simply 
loaded with crushed pineapple. For recipe, 
send 25¢ plus stamped envelope to Mrs. 
M. Ford, Dept. E., 15811 Delrey Ave., 
Cleveland, Ohio 44128, 
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ah stata araveana 

Pictured above is Historian 

Robert Powell, Branson, Missouri. 

You can tell from that look on his 
face he is Patriotically proud of his 
newly published book, OUR 
UNITED STATES 
HERITAGE...... commemorative 
publication of our Nation’s 200th 
BIRTH-YEAR. 

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

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

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

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

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

if you order today. 
Publisher pays postage on 

payment with orders. 
Your money is promptly refunded 

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

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

Publications, Branch Office 565, 
Dept. K-4, Hollister, Missouri 65672. 

SEND $1.00 for brochure. & recipe folder. 
Little Chapel of the Flowers, Eagle Bend , 
Minn. 56446. 

1896 COOKBOOK REPRINT... Complete 
with old ads and grandmother’s recipes. 
-Also covers ‘‘The Toilet’’ and ‘‘Miscel- 
laneous’’ including household cleaning 
tips. $2.00 postpaid. Stewart Library, 
Grinnell, Iowa 50112. 

CHURCH WOMEN — ORGANIZATIONS: 
Earn money for your club. Sell my recipe 
books. Zucchini, Czech and Sugarless. 
Fast sellers. No stock to purchase. For 
free details write Addie’s Recipes. 2670- 
KK Jackson, Eugene, Oregon 97405. 

The forest would be much too quiet if 

only the most beautiful birds sang.



Pick Strawberries In 90 Days 

GIANT EASY-TO-TRAIN 

CLIMBING 
STRAWBERRIES 
Ever-Bearing... 

Produce All 
Summer | 

Until Frost 
PLANTS Only 

* Ever-Bearing Perennials 
Grow Year-After-Year! 

* Can Be Trained on Any 
Trellis, Fence, or Pole! 

* Produces Berries From 
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It’s true! A beautiful Climbing Strawberry. A strawberry 
plant that produces delicious, honey-sweet red straw- 
berries the entire way up! Read these facts and learn how 
you can grow these beautiful ornamental plants that pro- 
duce berries you can pick from the vine. 
Imagine the curiosity, the envy of your neighbors as they 
watch you grow strawberries on a pole, trellis, or fence. 
Imagine the interest and excitement as they watch this 
richly foliaged plant reaching vigorously upward. Imagine 
your own delight as you watch enticing bright red straw- 
berries appear. Just picture yourself leisurely walking 
through your garden picking real red strawberries from 
your own exotic Climbing Strawberry plants .. . picking 
delightful tasting strawberries right off the vine — without 
having to wash off the dirt — and popping them into your 
mouth to enjoy their vine-fresh flavor! 

CLIMBING STRAWBERRIES ARE PERENNIALS 
Ever-Bearing — Produce All Summer Until Frost 

You don’t have to buy and plant these Climbing Straw- 
berries every year! Because they are hardy perennials, 
they'll grow year-after-year. And each spring they’ll pro- 
duce even more lustily, increasing in length quickly and 
forming 5 to 6 rosettes at intervals. These rosettes pro- 
duce clusters of flowers from which the berries fruit 
profusely this year. In turn, the rosettes produce more 
runners which bear more flowers and fruit. A prolific, 
splendid plant to enjoy for years and years. It is truly 
ever-bearing. 

EASY TO GROW 
These plants have proven their ability to thrive and pro- 
duce and with-stand severe winters. And you don’t need a 
lot of space to grow them in... only a couple of square 
feet of ground per plant! Imagine a Climbing Strawberry 
plant from only 2 square feet of ground! Amazing, but 
true. Planting and care are simple, full directions come 
with your order. 
© 1976 Climbing Strawberries 

* STRAWBERRIES FROM SPRING UNTIL FROST x 
Offer Will Not Be Repeated This Year 

Climbing Strawberries grow and bear succulent berries 
until the killing frost comes. Planted in early spring, these 
Climbing Strawberry plants start producing berries 
around July and continue to produce week-after-week, 
until frost. You can enjoy the firm texture, tempting fra- 
grance, and delightful taste of these magnificent straw- 
berries for months. But that’s not all! These plants are as 
beautiful as they are practical. Not only do they produce 
delicious fruit, but they also help to dress up your garden 
with beautiful greenery decked generously with bright red 
berries. A splendid ornamental plant with luxurious green 
foliage. Act today! 

The Climbing Strawberries offered in this ad are culti- 
vated exclusively for us, are available only through this 
advertisement, and cannot be purchased anywhere else. 

PLANTS WILL BE SHIPPED IN TIME FOR PROPER 
PLANTING IN YOUR AREA. YOU WILL BE PICKING! 
BERRIES 90 DAYS AFTER YOU PLANT THEM. 

pT sseeee >" RUSH NO-RISK COUPON TODAY ~3339"3""~4%; 

Climbing Strawberries, Dept. CT- 283 
Caroline Road, Philadelphia, PA 19176 

Please rush me my CLIMBING STRAWBERRY PLANTS: 
O1 5 for $1.98 CJ 10 for $2.98 

Please add 35¢ for postage and handling. 

| understand that my Climbing Strawberry plants will be replaced 
free if they don’t grow and produce anytime within 3 months. 

Enclosed is $ (add sales tax where applicable) 

Name 

Address Apt. # 

City State Zip 

Canadian customers please send orders to: 
T. P. Products, Dept. CT, Box 1600, Station A 

Rexdale, Ontario MOW5V2


