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LETTER FROM LUCILE 

Dear Good Friends: 

A few minutes ago I turned my head 

to look out over the garden (if such a 

tangled jungle of weeds could even be 

called a garden) and saw two little 

girls crouched over the edge of the 

pool wholly absorbed by our goldfish 

and waterlilies. It’s been so long since 

I’ve seen youngsters out there that it 

took me a split second to realize that 

it was Lisa and Natalie Nenneman, 

down from their home in Omaha to 

spend a weekend with their Grandpa 

and Grandma Driftmier. With school 

going full tilt it is their only oppor- 

tunity to come here. 

When I turned back to my typewriter I 

thought of something I’ve never told 
you folks, and even though it leaves 

me in a very poor light I’m going right 

ahead and tell you what happened 

about those windows I looked through 

so many, many years ago. 

For all practical purposes this house 

couldn’t be called a remodeling job 

Since the only thing left of the original 

house is the staircase leading to the 

second floor. Aside from this staircase 

the entire thing is new construction, a 

project that took around 16 to 18 

months to complete. 

Russell drew up all of the plans to a 

constant chorus of ‘“‘It can’t be done’’ 

from the many, many workmen invloved 

at different stages. And I’ll say right 

here that it Was done exactly as he 

had envisioned it. 

Well, when it came time to tackle my 

own room I told Russell that I wanted 

to have some of my own ideas used and 

he was tickled to death to have me 

taking so much interest and told me to 

go right ahead. 

I wanted one wall of the room to have 

shelves, room for a large desk and a 

double bed. The second wall was plain 

with only a door giving access to the 

bathroom, and a little jog that gave en- 

trance to the hall. The third wall was 

to be solid with closets and sliding 

doors to conceal all the contents of 

the closets. (I’ve always been very 

weak about keeping closets in tip-top 

shape.) — 

Then we came to the fourth wall and 

it was to be solid glass, heavy Thermo- 

pane on two ends and the middle por- 

tion to be just a regular glass window 

that could be raised or lowered like 

any routine window ... nice to have 

open on a bright day with a little 

breeze blowing. And I could explain 

that the entire idea of that glass wall 

was to give me an unobstructed view 

of the truly beautiful and unique garden 

that Russell had designed and planted. 

Now, since this was ™Y room I had 

to deal with the workmen — Russell 

kept strictly hands off. I kept hands 

off too because I didn’t want to bother 

them with having a woman constantly 

hovering around making suggestions 

right and left. Since the whole house 

was all torn up anyway, we just slept 

in the dining room until my room was 

done. 

Then came the great day when they 

announced that my room was all done 

and I could come and See it. In a state 

of tremendous excitement I went in — 

and came close to fainting on the 

spot. They had followed every single 

instruction right down to the last inch, 

so it wasn’t their fault that what I had 

envisioned as a glass wall that would 

give me a complete view of the garden 

from my desk or from my bed, was a 

window so high that I had to stand up 

on a big book to see out of it at all. 

This was a genuine crisis in the 

fullest meaning of the word. That win- 

dow glass had all been cut to order, 

the wall was done, and nothing to be 

done about any of it — I thought. 

It takes a lot to make me cry, but I 

cried that day when I telephoned Rus- 

“up wall. 

sell at the office and asked him to 

hurry home fast — something terrible 

had happened. I don’t believe he 

drove home that afternoon — he FLEW 

home. I remember saying: ‘‘Oh, it’s all 

done and there isn’t anything to be 

done about it. It’s all my fault and I’ll 

just have to live with it.”’ 

Russell was a man with electrifying 

responses, and without snorting one 

complaint he simply told the men who 

had worked on that glass wall to re- 

move the entire wall and start again 

with measurements he would furnish. 

They did. 

I cried myself sick that day and I re- 

call, as if it had happened just yester- 

day, that he told me the awful mistake 

had to be corrected then and there, for 

otherwise I’d put it off and put it off 

and in the end it never would be done 

right. By the time the workmen left 

that day they had removed my botched 

And I had begged Russell 

never, never again to turn me loose 

with anything that had anything to do 

with construction. And he never did! 

My, what a hurricane of memories 

assailed me when I looked out from my 

desk and saw Lisa and Natalie at the 

pool. Little did they know what was : 

sweeping over my mind when I looked 

out, rapped on the glass and 

I don’t know if people sort of g¢ 

hunch that they wouldn’t be a 

take a trip to here or there, if @ 

waited — or what, but the lettge 

cross my desk have been € 
with all kinds of news of ¢C@m 

from all over the globe. I kn@™W 

here in my own house we’ve#h 

constant stream of people coming and 

going. We did so much cooking and 

baking in preparation for the next 

batch that we ran totally out of freezer 

space and had to fall back on the good 

will of relatives and friends who 

Stirred things around to make room 

for us. 

James and Katharine are firmly estab- 

lished now in their school routine, and 

every morning about 8:40 they go out 

through the gate and trek up the old 

dirt road to their school. They don’t 

get home again until after 3:00, so for 

the first time since James was born, 

Juliana has those hours entirely to 

herself. She said that for the first 

couple of weeks she felt sort of giddy 

and light-headed trying to figure out 

which project to tackle of the vast 

collection that had piled up awaiting 

the day when both James and Katha- 

rine were in school. 

Now she can devote more time as a 

volunteer to the university’s Depart- 

ment of Archaeology, and before it can 

slip my mind I simply must remember 
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her request that she wants you folks 

to know how very, very useful she 

finds all of the clippings, etc., that 

you have sent on to her. They are be- 

ing made into a big scrapbook that is 

creating great interest . .. and she’s 

had to explain many times how come 

She gets all of this material from so 

many different places! 

Mother’s health remains just about 

the same; some days a little better 

and some days a little worse. She can- 

not understand why in the world she 

can’t be doing all of the things that 

She did for so many, many years, and 

When we say: ‘Well, look, you are 

past 90, Mother, and you just can’t 

expect to feel the way you felt at 70.’’ 

This aggravates her because in her 

thinking she is not one-bit ready to 
concede that it might have anything 

to do with what she describes as feel- 

ing so worthless! | , 

I know how many, many people have 

gone through this with aged parents 

and truly understand what I am saying. 

She is never left alone for a second, 

and dear Ruby is the captain at the 

helm. We insist that she get just as 

much help in as she could possibly 

need, for heavy responsibility needs 

to be alleviated as often as it can be 

managed. Ruby has been in Mother’s 

home for 13 years now, and I don’t be- 

lieve anything could happen that would 

take her totally by surprise! She stayed 

with Dad through his long, long ill- 

ness, and she promised Mother at that 

time that she would stay just as long 

as she was needed. , 
Our old friends who have been read- 

ing Kitchen-Klatter for several years 

Will remember Eula Blake who lived 

with me for around four and a half 

years. I believe that once in our Kitch- 

en-Klatter magazine we had a picture 

of Eula holding little Abe, the Chihua- 

hua who grew so devoted to Eula that 

I knew he’d grieve himself to death if 

he were separated from her... and 

consequently sent him with her when 

She had to leave and join her widowed 

Sister in North Kansas City. 

I felt very badly when the sister 

wrote to me and said that Eula had 
suffered a massive stroke that left her 

Wholly speechless. She is in a nursing 

home, and in view of the fact that she 

is totally helpless I find it a great 

blessing that Abe died several months 

before Eula’s stroke. I will never again 

have another pet, and this time I mean 

it. Severely handicapped people (I fall 

into this bracket) really don’t have any 

business trying.to take care of a. dog 

Or a cat. | 

Not long ago I had a perfectly de- 

lightful evening when our Episcopal 

Juliana took a number of pictures 
when she and the children were in 
Shenandoah this summer. This one 
of Oliver and Margery Strom with 
James and Katharine was taken 
when they were leaving the house 
to keep a dinner date. 

rector and his wife brought to my home 

the new Baptist minister and his wife. 

(I say ‘‘new’’ because I believe they 
have been here only a couple of 

months.) Reverend Stout had with him 

a collection of slides taken in Jeru- 

salem that could only be called fabu- 

lous. I’ll never be able to travel to all 

of the places that he photographed, but 

the slides were so brilliantly clear 

that I almost felt I had actually been 

there. 

His camera is a Geiss-Icon, and 

never have [ seen such a fantastic 

lens. Well, it was a perfectly delightful 

evening all the way around, and I went — 

to sleep that night with the sensation 
that I’d been far, far away. I’m ex- 

tremely eager for Juliana to have a 

chance to see those slides on her 

next visit — whenever that will be. If 
She had been here to see what the 

archaeologists have unearthed in their 

Jerusalem digs she would have been 

wild to catch the next plane flying in 

that direction! 

Elsewhere in this issue you will see 

our notice that the new edition (brought 

right up to the present date) of The 
Story Of An American Family, is now 

right here in town and ready to go out. 

I hope that sometime even the busiest 

person can make time to read this to 

Someone who has lost his sight. 

May it be a happy autumn season for 

all of you, and busy though you prob- 

ably are, try to sneak in a few words 

to uS so we’ll know how things are 

going with you and the people you 

love. 

Always faithfully, 

Lucile 
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A BRIEF NOTE FROM MARGERY 

Dear Friends: 

My! I do enjoy the last weeks of 

August and the month of September for 

I know Fall — my favorite time of the 

year — is on its way. There is a haze 

in the air that I particularly like, along 

with the singing of the locusts. We 

haven’t a great many fall flowers in 
bloom, but since Oliver is retiring the 

first of next year, he’ll be devoting 

much of his time to gardening. He’s 

promised that we’ll have an abundance 

of blooms for all seasons so I’ll be 

looking forward to having more cut 

flowers for the house. 

Our new fence is finally installed 

and how we are enjoying it. Since we 

live on a corner lot — triangular, at 

that — we’ve never had a back yard; 

it was all front. Now that a portion of 
the yard on the west, just behind the 

garage, has been fenced in, we feel 

that we have a bit of privacy. Our dog, 

Wendy, didn’t know what to make of all 

the new freedom. She just ran in cir- 

cles where her pen used to be, until 

one day she became more adventurous 

and started snooping around what had 

previously been unexplored territory. 

_ We were in hopes that we could save 

the lovely Blaze climbing roses that 

grew along the old wire fence, and 

were so pleased that they are still 

there to enjoy next summer. The car- 

penters laid them back and after the 

fence was painted white (to match the 

trim on the house), they were tied back 

in place. This Summer we had our most 

gorgeous display of bloom, so hope 

they weren’t aware of the extra moving 

around and continue to produce as 

abundantly in the years to come. 

My list for fall housecleaning jobs 

seems to be growing longer and longer. 

Ordinarily I can keep up as the weeks 

and months roll along, but this has 

been an unusually full summer with 

many houseguests, so I let Some things 

Slide by. Just to give you some sam- 

ples from my list: Sort out linen closet, 
Clean closets and shelves, Clean out 
my desk, Check over medicine cabinet, 
Repot some houseplants, and on and 

on. 

One of the changes we hope to make 

around the house this fall is to have 

the furniture in the television room re- 

upholstered. These items had served 

their time in the living room before be- 

ing moved into the TV room. Now they 
look a bit sad and badly in need of 

brightening up. We have an excellent 

upholsterer here in Shenandoah who 

can turn out furniture that looks like it 

had just come from a store showroom! 

(Continued on page 22)



PAGE 4 KITCHEN-KLATTER MAGAZINE, OCTOBER, 1976 

s
a
r
a
 a
x!

 

3 
Z 
< 

A PROGRAM FOR UNITED NATIONS DAY 

by 
Mabel Nair Brown 

Setting: For a table display use a 
world globe in the center. (Raise it to 

a higher level by placing it on blocks 

concealed beneath the table covering.) 
- Place a stabile beside it on which are 

suspended hands cut from construction 
paper in red, yellow, black, and white, 

alternating with red paper hearts. To 

make the stabile, fill a pop bottle with 

sand or salt. Using a length of heavy 

wire, bend one end to form a circle, 

and bend the other end so that it is at 

a right angle to circle. Place the 

Straight end in the bottle, thus forming 

a halo-like ring above the globe. It is 

from this circle the hands and hearts 

are hung as if encircling the world in 

love. 

If you prefer, encircle the globe with 

a labeled UNICEF collection of cans, 

and boxes of food, a doctor’s bag (or 

stethoscope, hypodermic syringe, etc.), 

nurse’s cap, toy farm implements, and 

textbooks to represent areas in which 

the United Nations works. 

Have a United States flag and a 

United Nations flag displayed. 

Prelude: ‘“‘God of Our Fathers’’. 

(Flags may be carried on stage as a 

“Presentation of the Colors’’ at this 
time, if preferred, instead of having 

them in place.) 

Pledge of Allegiance: (By all.) 
Leader: 

PRAYER ON UNITED NATION'S DAY 

Within this place of splendid dignity 

Are men of every continent and race, 

Entrusted with a solemn ministry. 

O God of shoreless majesty and grace, 

Teach them the strength of humble 

gratitude, 

The power of holy love and brother- 

hood. 

Give them the insight, Lord, to under- 
stand 

That speeches and decisions cannot be 

A door to peace and joy in any land 

Unless its peoples’ hearts and minds 

are free. 

Oh, that the delegates assembled there 

Might know the sustenance of faith 

and prayer! 
~—Our sincere thanks to an unknown 

author, aS read in church bulletin. 

Song: (by all) ‘‘God of Our Fathers’’. 

Scripture Readings: (First reader) 

Put om then .-. . compassion, kind- 
ness, lowliness, meekness and pa- 
tience, forebearing one another and, if 

one has a complaint against another, 
forgiving each other; as the Lord has 

forgiven you, so you also must for- 

give. And above all these put on love, 

which binds everything together in 
perfect harmony. (Colessians 3 :12-14). 

(Second reader): And they shall beat 
their swords into plowshares, and their 

spears into pruning hooks; nation 

Shall not lift up sword against nation, 

neither shall they learn war anymore. 

(Isaiah 2:4) a th 
(Readers together): For this is the 

message which you have heard from 

the beginning, that we should love 

one another. (I John 3:11) 
Music: ‘‘Love Is a Circle”’ or ‘‘Love 

Is a Penny’’. These are two contem- 

porary songs, or choose another on 

the same theme. (Each person might 

have been given a new penny upon 

arrival and then in the song ‘‘Love 

Is a Penny’’, all are instructed to 

‘Give away the pennies’’, as words 

of song indicate for ‘‘Love is nothing 

till you give it away.’’) Contemporary 

hymnals, Sunday school student books, 

etc., are sources for these songs. 

Meditation Reading: You can make 

your choice in your attitude toward 

God’s world. You can love, or you 

can be disgruntled, and hate it. 

Here is one point, though, that we 

should note — the person who loves 

is a happy person. Love is contagious 

and it spreads. It is like the waves 

of the ocean; they roll up on the beach 

and they recede to the ocean to be 
one with it. Our love warms our neigh- 

bor and then drifts back to us and 

rewarms our heart. If we really and 

truly love all peoples, no one can 

make us hate. 

A person who is sour, or hates, 

wants company in his or her misery. 

Such a person goes about infecting ~ 

others with the same poison and, in 

doing so, makes his or her life more 

bitter. Such a one does not hurt any- 

one as much as that one hurts herself 

or himself. Hatred is like an acid that 

eats on all that it touches. Love is 

the best antidote against hatred. One 

who truly loves cannot be made to 

hate. 

If we allow ourselves to hate, we 

must remember that hatred can truly 

destroy us. Let us remember to return 

evil with good. LOVE THAT WORLD! 

—Adapted from clipping, original 

author unknown. 

Song: ‘‘Love Makes the World Go 

Round’”’ or similar chorus or hymn. 

Meditation: On every hand today we 

hear much mumbling and grumbling, 

as well as outright criticism of world 

and national government, and of the 

economic situation, of the polluting 

of our environment. It is time to bring 

ourselves up short as we begin our 

third century as the United States. 

How can we, you and I, make that 

name true in the largest sense of the 

word? Then go one step farther. How 

can we make the United Nations mean 

a truly united world? NOW is the time 

for the healing touch of love to come 

upon the hearts of the world. 

Better-worlding is our business, yours 

and mine. The United Nations begins 

with YOU and ME. , 
I think we are beginning to realize 

that we must reactivate those so- 

called ‘‘old-fashioned’’ virtues. of 

honesty, integrity, ‘‘a man’s word is 
as good as his bond’’, pride in ‘‘good 

morals’’, a feeling of genuine neigh- 

borliness, the idea that “I am my 

brother’s keeper’’, and a Sense of 

civic and national pride. 

In Galatians 5 we read: For the whole 
law is fulfilled in one word, ‘‘you 

Shall love your neighbor as yourself.’’ 

For the fruit of the Spirit is love, 
joy, peace, patience, kindness, good- 

ness, faithfulness, gentleness, self- 

control. 
There it is! The Scriptures put it 

squarely up to the individual. That is 

where the healing touch of love must 

begin. We cannot shrug it off with a 

Let-George-Do-It. If so, it will never 

get done. It is all up to us. 
Take a good, hard look at the atti- 

tudes we so deplore in the high places 

in our world today; at the many dis- 

honest practices; the disrespect for 

age and for ‘‘the establishment’’, and 
(Continued on page 20)
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| HAVE SEEN YESTERDAY 

by 
Donna Ashworth Thompson 

Many people are inclined to look back 

and worry over things which happened 

in the past. And they will say, “‘If I had 

only done differently.’’ But most people 

do the best they know how at the time, 

and after things are finished, we can’t 

do very much to change them. 

There are many others who look ahead 

to the future and worry and fret about 

what is going to happen to them tomor- 

row. We all know that the world is in a 

state of unrest. In almost every country 

there are uprisings and big and small 

wars. People are being killed and cities 

bombed. Apparently the object is to 

destroy, but these insurgents offer 

nothing better to take the place of what 

they have. AS we read of all these 

things we wonder what is going to hap- 

pen to the world, and to us as individ- 

uals. Are we going to have enough 

money to carry us through in the face of 

higher prices and shortages of fuel, 

energy, crops and so on? As we listen 

we become afraid. 

But the other day I was given a 

thought which not only allayed any 

fears I might have of tomorrow, but gave 

me confidence to face the things that 

come up in my life every day. 

At the teller’s window in the bank, I 

noticed the teller had written by hand a 

few lines on a piece of paper and 

pasted it to the side of her cage. All 

those who came up could read it, and 

perhaps go away with more courage 

than when they had entered. I asked her 

where she found the quotation and who 

_ wrote it. . 

“*‘T don’t know,’’ She laughed. ‘‘I found 
it in a religious magazine, and I liked 

it. I thought others might like it, too.’’ 

I felt the Same way, and taking out my 

check book, wrote down the words on 

the back of a deposit slip. Here they 

are: ““‘J’m not afraid of tomorrow, for I 

have seen yesterday and I have today.”’ 

I went out of the bank thinking about 

the quotation. Why should I fear tomor- 

row? It could not possibly be worse 

than some of the things that I had had 

in my life yesterday. All of us, at least 

most of us, have had sickness and sor- 

row. We have lost friends and relatives. 

We have lost our possessions, some- 

times in fires, earthquakes, tornadoes, 

floods and depressions. We have known 

poverty. Times have been hard and we 

have had to manage to make what little . 

money we had stretch to buy food, pay 

for medicine, doctor bills and so on. We 

have seen yesterday, and it is gone. 

Looking back, we can See that many 

wonderful things happened in spite of 

the tragedies that came our way. We 

find that we have grown Stronger be- 

cause of the troubles we had, and find 

that time has mellowed our outlook. 

Nothing seems as bad now as it did at 

the time. 
Tomorrow could not be much worse 

than what we have already had. We have 

become strong hearted through experi- 

ence and have learned to face situa- 

tions and to solve problems, because 

there is always an answer if we will 

look for it. We have had good friends in 

the past, and some of those good friends 

are still with us to face tomorrow. We 

will also have other good friends in the 

future. It would be better if we could 

look at tomorrow as the beginning of an 

adventure. What nice thing will happen 

to us tomorrow? The chances are that 

Something will, so we Should look 

toward it with optimism and say within 

ourselves, ‘‘I’m not afraid of tomorrow.’’ 

We have seen yesterday. We don’t 

know yet what tomorrow will bring, but 

we do have today. Whoever wrote those 

lines was a very wise person. I think 

he must have lived much. Because he 

was not worrying about the past. He 

had seen that. He was not afraid of to- 

morrow. Jt hadn’t yet come. But he had 

today, with all of its excitement and 

wonders. 

Somehow [I think he felt that he could 

cope with inflation, energy shortages, 

and all the problems that are plaguing 

our nation in the two hundredth year of 

its existence. He probably looked at 
his many friends, at the comforts of life 

Which were his, at the accumulation of 

memories from the years that were gone, 

at the blue sky, the sunshine, the flow- 

ers in the spring and the bright colored 

leaves in the fall, and found life good. 
He may have had a loving family, chil- 

dren and grandchildren. He may have 

had work that he enjoyed. But I am sure 

he had faith and a belief that he, along 

With other concerned people, would 

Somehow solve the many problems 

Which face our country today. 

The thing that stands out to me in 

this quotation is the implication that 

the author was living every minute of 

every day. He had become strong 
through the trials and troubles of the 

past, and rejoiced in the happy things 

as well. He accepted them all, and was 

living every day to the fullest. Because 

of this he could hold up his head and 
say to the world, ‘‘I’m not afraid of to- 

morrow, I have seen yesterday, and I 

have today.’’ 

I am glad the teller at the bank gave 

me those words. I hope you are, too. 
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MY MOST MEMORABLE MEAL 

Dear Friends: 

Here is my account of the most mem- 

orable meal I ever ate. 

Years ago, 56 to be exact, we lived 

on a farm where we grew strawberries. 

Most farmers depended on _ migrant 
workers to get their berries picked, but 

a few people who lived in the hilly part 

of our Ozarks liked to come and stay 

for the season, which lasted about two 

weeks. The migrants usually had their 

own camping equipment. 

This particular year, we had two girls 

who lived far down in the hills. Mary, 

we were acquainted with, but Katy, we 

had not known before. They stayed in 

our home and became a part of our fam- 

ily while they were here. They picked 
berries all day, and after supper we 

talked and had good times. Katy talked 

about going to college to qualify for a 

teaching job and Mary, who was a little 

older, was going to get married. 
At the end of the strawberry season, 

we took the girls home in our car. We 
let Mary out first, and then followed a 

winding and bumpy road to Katy’s 

house. She had written and told her 

mother that we were bringing her home 

on this certain day, so she and the 

little 8-year-old brother were watching 

for us. Katy had told us that her father 

had died the previous winter. They 

were all so happy to see each other. 

We were invited to stay for dinner. 

When we sat down at the table, a large 

flat soup bowl with a slice of home- 

made bread with some kind of clear 

broth poured over it, was served to 

each person. The broth turned out to be 

the broth that cabbage had been cooked 

in. In the center of the table was a 

plate of thick-sliced bread. Not another 

thing! Now, I had never eaten bread 

and cabbage broth before, and I won- 

dered what had become of the cabbage. 
It was served graciously and no apolo- 

gies given. 

i looked around. Three small rooms, 

clean, neat and tidy. Why, these people 

didn’t know they were poor! There was 

love and thankfulness in their hearts 

and faces. 

Soon afterward we sold our farm and 

moved to Oklahoma, so we lost track of 
Mary and Katy. But wherever Katy is, I 

know she made it. 

I have attended a number of fancy 

banquets and eaten many good meals in 

my lifetime, but this stands out in my 

mind as the most memorable meal I ever 
ate. —M.C., Mo.
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Dear Friends: 

This is another hot day. I feel sorry 

for Frank because he is out mowing 
hay and there isn’t very much of a 

breeze to cool him off even for a little 

bit. The fields he plans to finish to- 

day are both surrounded by timber, so 

what little breeze there is gets cut off 

before it gets to him. I’ll have to go 

out. after him after a while and bring 

him in for a nice big dish of straw- 

berry ice cream. 

When Juliana was visiting her mother, 

we were pleased when Lucile called to 

see if it would be all right for Juliana 

and the children to drive up to spend 

the weekend with us at the farm. We 

were disappointed that Lucile didn’t 

feel she could come along, but maybe 

she will be able to the next time. 

Kristin and Juliana missed each other 

by two weeks, so my dream of having 

them all here at the same time didn’t 

come true this year. Four years ago 

they all managed to get here at the 

same time, a feat that had never hap- 

pened before, nor since. But I won’t 

give up. 

Katharine got to ride Little Buck, 

the activity she always looks forward 

to when she comes. James spent all 

his time fishing, and even cleaned his 

own catch. He always cleans the trout 

that he and his father catch, but he 

had to learn how to clean bullheads 
and bluegills while he was here. One 

noon when I called James in to lunch, 

Juliana told him just to leave the 

bucket he had his fish in. When he 

went back after eating we heard him 

Screaming at something, and Juliana 

went running to see what was wrong. 

James was mad because the cats had 

taken all his fish. (Juliana said she 

Should have known this would happen.) 

It’s a good thing Katharine got to 

ride the pony when she first arrived, 
because the next morning he was gone. 

Frank hasn’t been putting him in the 

same pasture with Cricket and Tonto 

because they aren’t very nice to him. 

He has been letting Little Buck stay 

in the yard during the day, and after 

he shuts the other horses in for the 

night, he turns Buck back out into the 

pasture. Although our yard doesn’t 

have a fence around it, he has never 
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Katharine Lowey watches as her 
brother James cleans the fish he 
caught at the Johnson farm. 

gone anywhere. That night Cricket and 

Tonto didn’t come in, and Frank 

thought he would just leave Buck in 

the yard where he would be handy for 

Katharine, and also it would save him 

time, for he wouldn’t have to go out 

and look for Cricket. Frank combed 

the timber all day. At some time during 
the day we all took a turn at looking, 
but to no avail. The next day Frank 

started all over again. Although Juli- 
ana had checked for tracks in the road 

and didn’t see any, late in the after- 

noon Frank checked the road and fin- 

ally found some a long way from the 

house. By this time Juliana and the 

children and I had left, so he and 

Bernie followed the tracks and found 
him way back in the pasture at the 

Andybear (our other place), visiting 

with a little pony on the other side of 

the fence. 

We knew we had a white duck setting 

on a nest of eggs in the chicken house, 
but we really didn’t expect much to 
cotie of it, because our experience 

with the white ducks has always been 

that as soon as one duck hatched, the 

hen would be so anxious to get it to 

the water that she would leave the 

nest and not go back. Consequently 

we were surprised and happy that the 

morning Juliana and the children were 

here she came into the yard bringing 

fourteen little yellow ducklings with 

black caps on their heads. They were 

so fluffy and cute! She was heading 

right for the bayou with them, where 

they probably wouldn’t have lived to 

see the end of the first day, so with 

the help of Katharine, Juliana, and 

me, Frank was able to get them all 

herded into a safe pen. All fourteen 

are still living and growing fast. 

We still have all fourteen of the mal- 

lard ducks that were hatehed just’ be- 

fore Kristin and the children came for 

their visit. Julian had fun following 

them around when he was here. If 

Kristin and the boys were to walk into 
our yard today they wouldn’t be able 

to tell the babies from the old ones, 

Since they are all the same size. I 

mentioned in another letter that the 

mallards always go swimming in the 

meadow, and the first thing in the 

morning when Frank turns them out 

they head for the puddle single file — 

the two drakes, the two hens, the four- 

teen babies, and one guinea bringing 

up the rear. This guinea has always 

felt it was his responsibility to help 

protect the babies. When the ducklings 
were little we had a long dry spell, 

and the puddle dried up. Frank didn’t 

want them to go to the bayou, so he 

rigged up a way to pump water from 

the bayou into the puddle with his 

gasoline engine pump. 

The day Juliana arrived we had an- 

other visitor from New Mexico, our 

brother-in-law Raymond Halls. He 

came to attend his class reunion, visit 

his sisters, go to a celebration in 

Lucas, and also visit Bernie and us. 

Raymond hadn’t seen Juliana since 

she was married and had children, so 

this was also a happy reunion for them. 
He was in this area for two weeks, So 

we got to have several good visits 

with him. One evening when we were 

having Raymond out for dinner I also 
invited his cousin and our good friend, 

Gerald Griffiths from Albia, and Bernie 

and Belvah, and we all had a good 

visit. When Raymond went home his 

sister Helen (Mrs. Jerry Baker) went 

with him to spend a week, and I know 

Edna was thrilled about this. 

We are always happy when our long- 

time friends, Clarence and Sylvia 

Meyer and son Brian, come from their 

home in Aplington, Iowa, to spend a 

day with us. They seem to manage to 

squeeze a trip to our house into their 

busy schedules once a year, and we 

are always so glad to see them. Our 

friendship with Clarence goes back 

many years, to the time we lived in 

California. Brian, who is ten, is inter- 

ested. in my wind chime collection, 

and last year when they came he 

brought me one for the front porch. He 

was disgusted with his mother because 

she forgot to bring the one he had for 

me this year. It seems that she was 
supposed to put it in the car and didn’t. 

Clarence and Sylvia were thrilled 
when Brian was born after fourteen 

years of marriage, so I had to tell 

them how excited we have been for our 

good friends Bob and Marilyn Wood- 
cock, who had a baby girl born August 

9th after waiting eighteen years for her. 

Whenever Bob is out in our neighbor- 

hood he always stops in for a cup of 

(Continued on page 18)
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FREDERICK AND BETTY 

VACATIONING IN THE 

CANARY ISLANDS 

Dear Friends: 

I am writing this letter while sitting 
so close to the ocean I am getting salt 

spray mixed with the ink! I wish you 

could hear these big waves booming 

as they hit the rocks along the water- 

front of this exotic city of Santa Cruz, 

the capitol of the island of La Palma. 

Do you know where La Palma is? Well, 

a few weeks ago, I looked it up on a 

map. It is one of the Canary Islands 

Which lie several hundred miles apart 

in the Atlantic: Ocean off the coast of 

West Africa. La Palma is the most 

isolated of the island group, so much 

so that they are not accustomed to 

seeing American tourists. We have 

been visiting four of these islands for 

two weeks, and we haven’t seen any 

other American tourists. 

We have seen some other Americans, 

friends of ours who live here all the 

time. It was one of these very dear 

friends who, in her Christmas letter to 

us last year, Suggested that we make 

a trip to the Canary Islands. I had not 

seen Kay Fischer since she was a 

member of our church in Bristol, Rhode 

Island, twenty-four years ago. In Bris- 
tol, we all knew her as Kay Martin, the 

mother of three of the nicest children 

in our Sunday school. She and her hus- 

band, Max greeted us at the airport on 

the island of Gran Canaria, and drove 

us up treacherous mountain roads to 

their retirement home in the fascin- 

ating village of Santa Brigida. From 

their terrace, we could look out over a 

magnificent valley filled with banana 
farms. I have never Seen so many ba- 

nana farms in all my life! As a matter 

of fact, for the past two weeks I have 

eaten more bananas than in all the 

rest of my life put together! 
Kay and Max arranged for us to stay 

at a little English guesthouse a few 

miles down the mountain from their 

home. They suggested it would be more 

comfortable for us, and they were 

tight. It has been very hot here off the 

African coast only a short distance 

from the Sahara Desert, and in these 

islands, the higher up the mountains 

one goes, the hotter it gets. Where we 

Stayed was several degrees cooler 

than at the Fischer home in Santa 

Brigida. 

Kay and Max have as their friends on 

Gran Canaria the most gracious and 

hospitable people we ever have met, 

and believe me, we have known many 

wonderful people. Most of their friends 

are artists who have settled in these 

This summer when Wayne and Abigail attended a nurserymen’s convention 
in the East it gave them an opportunity to see Frederick and pase dt who 
were excellent hosts in the Springfield, Massachusetts, area. 

islands because of the inspiration 

their art receives from the magnificent 

scenery. All of them entertained us in 

their homes or tried to find a time 

when we were free to be entertained, 

and when we left there to fly to the Is- 

land of Lanzarote, we were in need of 

a rest. 

Kay and Max and their friends did so 

much to make us feel welcome, but so 

did all the natives of these islands. 

Betty and I never believed that we 

would find the Canary Islanders the 
most handsome people we ever have 

seen in any place in the world we have 

visited, but it is so. They are so beau- 

tiful, so clean, so happy, so anxious 

to please us. I want to grab up into my 
arms each little child I meet, and 

there are children everywhere. For the 

most part, the Canary Islanders are 

Spanish, for these islands belong to 

Spain. There are no nicer people in 

the world than the Spanish people. 

Every day I am here I come to admire 

them more. Ever since Betty visited 

Spain a few years ago, she has been 

telling me that I would love the gra- 

cious friendliness of the Spaniards, 

and she is so right! I do love them, 

and I suppose one of the most attrac- 

tive things about these islands is the 

Spanish population. 
Many of you heard us on our radio 

‘broadcast say that we were going to 

fly to the Canary Islands on the Iberia 

Airline, the Spanish airline, and you 
will remember that we promised to tell 

you all about it. Flying with Iberia 

was a new experience for us, and it is 

one we Shall repeat again and again. 

We have had the greatest experience 
with Iberia. Of course, most of their 

planes are made in America; and they 

fly only the best. Their airplane com- 

forts are excellent, and they have a 

safety record that other airlines wish 

they had. I hope you plan to visit 

Spain one day, and when you do, you 

may find it to your advantage to fly 

Iberia. It probably would be less ex- 

pensive for you to have a lovely win- 

tet vacation in Spain than in Florida 

or California. Iberia Airlines have 

given my church people some unbe- 

lie vably low hotel rates in southern 

Spain as well as low air fares. Look 
into it with your travel agent. 

You know how much Betty and I love 

ships and boats of all kinds, and so 

you won’t be surprised to learn that on 

this vacation we have spent much 

time on the waterfront watching the 

fishing boats come and go each day 

we have had a car to take us to little 

out-of-the-way fishing villages. Yester- 

day I photographed some of the best 

looking fish I have seen in a long 

time. One fisherman had his boat filled 

with pink shrimp! Not once has anyone 

objected to my photography. The little 
children all thank me so politely when 

I take their pictures. — 

_ J have so much more to tell you so I 

conclude by saying ‘‘To be continued’’! 

3 Sincerely, 
Frederick 

OCTOBER MORNING 

Hi there, Mr. Squirrel. What is that you say? 
Yes, I agree with you, it is a marvelous 

day. 

And he ilo to you, Mr Blue Jay. Please 
don’t scold, 

You look so lovely there amid those leaves 
of gold. 

See those fleecy clouds, fellas, 
the azure sky. 

Like huge marshmallow puffs a-drifting 
gently by. 

Did ’ja see those maples yonder, 
scarlet flags unfurled? 

O, this old earth in autumn is a ’specially 
lovely world! 

So, go long and chatter, Mr. Squirrel, as 
winter stores you gather, 

I’m gonna jus’ be lazy and enjoy October’s 
‘bright blue weather’’. 

—Mabel Nair Brown 

*gainst 

with
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Comes October and the first crisp 

hint of fall in the air, and we are all 

anxious to grab every opportunity for 

one last fling in the great outdoors. It 

is a wonderful way to entertain a group 

of young people, a neighborhcod party, 

or perhaps your club group or for a fam- 

ily church night. — 

Surely outdoor cooking never tasted 

so good, nor apple cider and doughnuts 

hit the spot quite so well, as beneath a 

bright October moon, especially after 

some active outdoor games! The big 

thing to remember is to provide plenty 

of eats — outdoor appetites are whop- 

pers! 

A Hound and Hare Hunt is a good en- 

tertainment for those who can take 

some activity. The ‘‘hounds’’ decide 

upon the form of locomotion (car, 

horses, bicycles, on foot, or in a pick- 

up) and divide into groups if the party 

is a large one; otherwise they act as 

one group. One couple is designated as 

the ‘‘hares’’. Their job is to start out 

twenty minutes or half an hour before 

the rest (hounds), leaving tricky clues 

along their trail which eventually leads 

to the park, or picnic spot, where a bon- 

fire is set up for a wiener roast or a 

kabob feed. If the hares make their 

clues difficult enough, it should keep 

the hounds busy for perhaps an hour, 

after which they will be ready to tackle 

the wiener roasting or the grilling with 

gusto. 

Be sure that before the game starts it 

is well understood just what the clues 

will be, such as slips of paper upon 

Which clues are given (these papers 

might be hidden in a hollow in a tree, 

beneath a rock, taped to an old barn 

door, etc.); or the hares may leave bits 

of red cloth, or kernels of corn as trail 

markers. 

For a variation on the usual wiener 

roast, try splitting the hot dogs and 

filling with mashed potato or dressing. 
Fasten with toothpicks and roast over 

the hot coals, You might offer sauer- 

kraut as another filling, or strips of 

bacon which can be wrapped around the 
wiener before roasting. 
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October Fling 

by 
Mabel Nair Brown 

Kabobs are a popular outdoor treat, 

and no wonder, for they are so tasty, 
‘and can be fixed to suit the individual 
taste. Have ready chunks or thick 
slices of onion, slices of tomato, cubes 

of beef, pieces of green pepper, slices 

wieners, cubes of cheese, pickles, tiny 

sausages, and slices of apple, and let 

each person assemble a kabob to suit 

his or her taste. For extra flavor, mar- 

inade the cubes of beef in one of the 

Kitchen-Klatter dressings for several 

hours ahead of time. 

Top off with doughnuts and cider, or 

an assortment of fresh fruits may be 

offered for dessert. Of course there are 

‘marshmallows to roast over the coals, 

too, to satisfy the sweet tooth. 

If the group you are entertaining are 

hors eback-riding enthusiasts, how 

about a moonlight trail ride, ending up 

the evening at a campfire where a Sav- 

ory mulligan stew is waiting to be 

served to the trail-riding ‘‘hobos’’? 

Plenty of crackers, cheeses, and pic- 

kles are all you need to complete the 

menu — and hot coffee, or cider, of 

course. And watch the hungry gang lick 

it up! 

GAMES FOR HALLOWEEN 

The Witch’s Yarn: This is a relay 

telling of an impromptu ghost story. Be- 

forehand make a ball of yarn, using 

yarns of various colors and lengths. 

Start the ball around the circle after 

giving the instructions that the first 

person begins a ghost story, at the 

same time unwinding the yarn, and talk- 

ing until the first length of yarn is un- 

wound, at which time the ball is passed 

to the next in line who takes up the 
story, and so on until each has hada 

turn. The leader is last, and so fin- 

ishes up the story. 

Tug o’ Broomstick: Place a large 

pumpkin in the center of the play area. 

Let the players divide into two teams, 

by letting two captains appointed by 

the hostess choose up Sides. The play- 

ers.on each side are numbered. To play 

the game, the leaders each call out a 

number. The players with those num- 
bers come to the center, being placed 

an equal distance from the pumpkin, 

holding the broomstick between them. 

At the leader’s signal, each one pulls, 

and the player who pulls his or her 

Opponent across (or past) the pumpkin 

wins a point for his or her side. The 

side with highest score might be given 

a sack of candy pumpkins. 

Scaredy-Cat Faces: Pass out large 

brown paper bags to the players. Each 

person must tear out eyes, nose, and 

mouth in the bag, and then slip the bag 

over the head. All players are given 

some crayons. Let the player to the 

right of each guest decorate the neigh- 

bor’s sack as a Halloween mask. Award 

prizes for the person wearing the most 

horrible mask, the cleverest, etc., and 

also to the person who decorated the 

Winning mask. 

Halloween Drama: The leader divides 

the guests into the following groups 

and tells them the sound they are to 

make whenever their name is mentioned 

in the Halloween story: Witches — 

Shriek loudly, Ghost — moan and groan, 

Cat — meow, Hound dog — mournful 

howl, Owl — spooky ‘‘who-whooo’’. 

The Story: One dark October night, 

with the wind howling through the trees, 

the WITCHES set out to see if they 

could locate any GHOSTS, but the first — 

thing they heard was an OWL, and when 

the OWL saw the WITCHES it surely 

set up an OWL noise which frightened 

the neighborhood CATS, and my! you 

should have heard that OWL and CAT 

duet! Soon the HOUND DOG joined in 

while the WITCHES cried, ‘‘Stop you 

OWL, CAT, and HOUND DOG. Do you 

think you can scare me? I’m looking for 

a GHOST. Have any of you seen a 

GHOST taking a GHOST walk around 

here ?’” 3 

*‘Not I,’’ said the OWL. 

**Not I,’’ said the CAT. 

‘Not I,’’ said the HOUND DOG, “‘but 

isn’t that a GHOST standing right be- 

side you, old WITCH??’’ 

The WITCH turned and began to chase 

the GHOST, while the OWL, the CAT, 

the HOUND DOG took after them for a 

real Halloween chase. The WITCH al- 

most caught the GHOST as they neared 

the cemetery, but the GHOST headed on 

to the haunted house. The OWL, CAT, 

and HOUND DOG beat the GHOST to 

the house; and so when the GHOST, fol- 

lowed right behind by the WITCH, ar- 

rived, there were the CAT, OWL, and 

HOUND DOG, who said, ‘‘Come on in 

and let’s have a really spooky Hallo- 

ween party.’’ But the WITCH fainted 

and the GHOST disappeared. 

Sow.
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THE MAWY-SPLENDORED BIRDS OF SQUAW CREEK 

Evelyn Cason Tuller 

It is quarter-past autumn. At Mound 

City, Missouri, eager faces once again 

turn toward overhead skies. 

The Many-Splendored Birds of Squaw 

Creek are coming to town. 

Every spring and fall, an air show 

takes place that has earned for Mound 

City the name of ‘‘Home of the Honk- 

ers’’. And it has become one of the 

most popular spectator sports for many 

miles around. . .standing on the street 

corner, watching the V-necks go by. 

Is there something about autumn to 

bring out the gypsy in you? A hooky 

weather feeling that lures you to leave. 

the beaten paths and go where the wild 

goose goes — if you knew where the 

Wild goose went? 

Latest forwarding address is the 

wildlife preserve at ‘‘Squaw . Creek 

Sanctuary’’, administered by the U.S. 

Fish and Wildlife Service. 

The foremost mission of Squaw Creek 

is to furnish sanctuary and habitat for 

migrating waterfowl; but it is also an 

address that offers attraction for — and 

with — other types of wildlife, from 

prairie wildflowers to native mammals. 

Everything from deer to geese to her- 

ons make Squaw Creek at least their 

temporary home, which they hospitably 
share with rabbits and squirrels; rac- 

coon, opossum, mink; foxes, coyote, 

and beaver; muskrat, field mice, and 

even skunks. And with spectators who 

leave the beaten path, hoping to sneak 

a peek at the furred and feathered 

dwellers of the Sanctuary retreat. 

Along route I-29 north of St. Joseph, 

the loess northwest Missouri bluffs 

have been splattered with psychedelic 

colors from Pandora’s paintbox. Bright 

fringes of goldenrod border the high- 

way. Crimson bouquets of sumac tangle 

with branches of russet and burnished- 

gold leaves, tightly tied with ribbon- 

vines aflame with autumn’s passion. 

And laced through it all are the ques- 

tion-and-answer conversations of wild- 

life birds, once again at home in their 

home-away-from-home at Squaw Creek, 

Which is located little more than a 

stone’s throw from the interstate high- 

way. It is reached by leaving I-29 at 

the Rulo, Nebraska, exit, and following 

Route 159 for approximately two miles 

to the Squaw Creek entrance. 
As the motorist approaches the Mound 

City area, that little bit of gypsy hid- 

den in all of us must respond to the 

flash of silver wings which come 

across our vision. Silver wings, flash- 

ing overhead to hemstitch the heavens 

with V-necks of geese in formation. 

Here, traffic slows to an almost danger- 

ous crawl for a better view of the 

many-splendored patches of birds on 

the wing, or ‘‘grazing’’ in fields at the 

edge of the highway. 

Every fall, just as in the spring, the 

skies darken with the flight of hun- 

dreds of thousands of waterfowl. All 

year around, however, visitors travel- 

ing the ‘‘Wild Goose Trail’’ can see 

plenty of action in bird and animal 

form. 

Fall migration begins with the arrival 

of the blue-winged teal, followed swift- 

ly by pelicans, pintails, and wood 

ducks. As these early migrants are 
arriving, the score or more of common 

egrets that spend the summer here are 

gradually taking their leave. By the 

time the Canada geese and mallards 

arrive, it is common to have 250,000 to 

300,000 waterfowl using the refuge. 
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The fall population of blue and snow 

geese is but a fraction of the number 

that visit the refuge in the spring. | 
For a completely satisfying enjoy-— 

ment of the scene, Squaw Creek serves 

as nature’s canvas for the congregated 
flock of wildlife. It is here that the 

wanderer has a chance to go where the 

wild goose goes, to really enjoy the 

winged pageantry in more leisurely 

fashion, leaving the highway to learn 

the way of the wild. 

A welcoming committee waits at 

Squaw Creek, though sometimes it is 

difficult to know which is which. With 

the first hint of ttirning leaves, an air 

of expectancy pervades as loyal fans 

watch for the return of the honkers.. 

When they settle in, the birds make 

themselves at home and graciously ac- 

cept the other visiting firemen as they 
stop by to say ‘“‘hello.’’ The birds, 

even those considered endangered 

species, are not easily spooked; their 

display of rare itidifference to onlook- 

ers, according to refuge managenient, 

is due to the protective laws which 

prevent hunting within Squaw Creek 

limits. The field day belongs especial- 

ly to camera enthuSiasts, making the 

most of such a coveted opportunity for 

close-up wildlife photography shots. 

Is it a form of gypsy instinct which 

brings the wild goose back to Squaw 

Creek year after year? A wanderlust on 

wing, drawing the migratory waterfowl 

to familiar quarters? As though it has 

been charted by some birdlike Triple-A 

in the sky, Squaw Creek is a wayside 

stop, serving as an important resting 
and feeding area to birds on the move 

between the nesting grounds in the 

north and the wintering marshes along 

the Gulf of Mexico. 

Squaw Creek Refuge is an area, more 

than 6,800 acres in size, devoted to 

the ‘‘tender loving care’’ of wildlife. 

Host-in-charge is Jerry Nugent, Refuge 

Manager, assisted by Conservation 

personnel. 

Old-timers remember it as it once 

was, an unclaimed natural marshland 

of Missouri River bottoms, which 

served as a feeding and nesting haven 

for thousands of waterfowl. When the 

land was eventually drained and con- 

verted to agricultural use, the wildlife 

were forced to abandon their claim on 

it. Unexpected drainage problems in 

time defeated the farming efforts; in 

the late 30’s a WPA project began its 

reclamation as a refuge, refleuoding the 

land and returning it to its natural use 

for waterfowl. Dikes have been con- 

structed, along with water control 

structures and several miles of levees; 

marsh and aquatic vegetation has been 
(Continued on page 16)
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UNFLAPPABLE SIDNEYITES 

by 
Evelyn Birkby 

At the west edge of Sidney, Iowa, is 

a large area known far and wide as 

‘“‘The Rodeo Grounds’’. This space, 

consisting of parking lot and arena 
and surrounding land is used for much 

more than just the one week of rodeo 

each year. Here are located the 4-H 

and County Fair Buildings where the 

4-H calves receive their blue ribbons, 

where the Fair Queen is chosen, where 

the Fremont County Bicentennial His- 

torical Pageant was held this past 

Summer, where the city park provides 

places for family picnics, swimming 

and summer fun and where the woods 

and nearby pond attract Boy Scout 

hikers on summer campouts. It was in 

this broad area of space that the Des 

Moines Register’s Annual Great Bi- 

cyle Ride Across Iowa started this 

year of 1976. | 

The campers and travelers began to 

come into town on Saturday, swelling 

to a great mass of people by the eve- 

ning hours. Over 3,500 finally partici- 

pated in this cross-Iowa bike ride. 

Watching these visitors arrive in Sid- 

ney was part of the fun for us. 

It was a colorful group, most of it 

young, lithe and brown from the sum- 

mer sun. Hats and caps were all colors 

and kinds from a safari pith helmet to 

a plaid Sherlock Holmes style. Most 
were the baseball-type hats, of many 

different colors. Some hats advertised 

seed corn, some a favorite athletic 

group and some were simple, unadorned 

and functional. 

The shirts also were very colorful: 

stripes, plaids, plains, many with pic- 

tures, designs and/or words suitable 
for a variety of occasions besides 

bike rides. Red and blue bandanas 

graced many a neck. Colored glasses 

and, eventually, white Zinc ointment 

covered exposed noses, foreheads, and 

chins to make this as varied and color- 
ful an athletic gathering as I ever 

hope to see. 

One gentleman with an obviously new 

yellow bike was dressed all in yellow, 
even to the knee-high sox and the yel- 

low athletic shoes on his feet. I would 
like to have been at Muscatine when 

he rolled to the conclusion of the 

week’s ride to see how he and that 

bike appeared after over 300 miles of 

riding. 

The bikes were almost as varied as 

the people who were riding them. We 

stood for some time beside the stock 

tank of river water which had been 
brought to Sidney for the traditional 

dipping of the back wheel in the Mis- 
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Evelyn and Robert Birkby have 
just dipped the rear wheels of 
their bicycles into the Missouri 
River water provided by the Sid- 
ney Chamber of Commerce at the 
start of the RAGBRAI. 

souri River. (As one would expect, 

those who rode all the way concluded 

the trip by dipping the front wheel into 

the Mississippi River water. One 

young boy mused that if he made a 

mistake and dipped his front wheel 

into the Missouri River would he have 

to ride his bike backwards all the way 

to the eastern boundary of the state?) 

A number of purists did ride the 13 

miles west of Sidney to actually dip 

their rear wheels into the muddy Mis- 

souri, but most trusted the Sidney 

Chamber of Commerce to be truthful 

about that tank of water being authen- 
tic and started from that location. | 

By evening multitudes of red, green, 

blue and tan tents dotted the huge 

parking lot south of the rodeo grand- 

stand, the city park provided an attrac- 

tive location for more tents among the 

trees, the woods west of the swimming 

pool held a goodly number and it look- 

ed as if the Boy Scouts had arrived 

for a Jamboree. 

Young people happily played Fris- 

bee, or swam in the Sidney swimming 

pool, rode their bikes around town to 

warm up for the coming trip, or just 

sat and watched and visited with other 

travelers. Several bike shops had trav- 

eling units to assist with repairs and 

replacements and were busily involved | 

in getting a number of the bikes in 

good condition. It was a happy group. 

Robert and I walked around among 

the tents pushing our own bicycles 

along with us so as to biend in with 

the other riders. 
We visited with quite a number of the 

people: four young men from Munich, 

Germany, two school teachers: from 

Moline, Illinois, a fine young man who 

had come on the trip because his fath- 

er had surgery and kept the young man 

home from a planned cross-nation Bi- 

—tacile. 

centennial jaunt, and a little boy about 

nine years old with a large-tired, 

small-wheeled bike. I thought about 

that youngster during the week of the 

bike trip — he surely had to peddle 

twice as much with those small wheels 

as most of the travelers. : 

I noticed enviously that some of the 

bikes were well padded with lambs’ 

wool seat covers. They looked softer 

than my hard molded Seat! 

Stopping by the ‘‘sag wagon’’, we 

visited with one of the attendants who 

rode along to pick up any who needed 
assistance. He laughingly told me he 

wouldn’t pick me up until at least the 

other side of Shenandoah! 

Sunday morning the day began beau- 

tifuly cool, yet sunny. Donald Kaul 

and John Karras, the leaders of the 

RAGBRAI, gave a short kickoff speech 

at 7:00 A.M. and, carrying the key to 

the city and two unusually decorated 

hats as gifts of Sidney, they started 

off. Robert and I jumped on our bikes 

and followed along. A Kitchen-Klatter 

friend we had just met by the water 

tower waved a cheery goodby. 

The group bicycled up the hills and 

down the hills east of Sidney until the 

riders stopped at the town of Farragut. 

The fine people here, as they did in 

many communities across the state, 

had cold drinks and cookies in abun- 

dance for the travelers. On through 

Shenandoah, Essex and north and east 

to Red Oak for the first night stop went 

the intrepid riders. 

When we reached Essex I noticed an 

older gentleman with a bald head 

which was turning a very bright red. 

Several young people were carefully 

tucking empty pop cans into knapsacks 

until they could find a trash recep- 

It was a clean, polite and 

thoughtful group. 

The Red Oak park was filled with 

brightly colored tents and the service 

clubs of the community were already 

serving hamburgers and snacks in the 

Montgomery County Fair Building as 

we stopped by. Now, truthfully, we 

had switched to our car for the return 

trip home. It was with reluctance that 
we left the bicyclists with Frisbees 

flying, the swimming pool filled with 

weaty bodies, and the fellowship of 

the members of the group bent on 

striving to see if they really could 
push themselves with their own power 

clear across the state of Iowa. 

Back home the rodeo grounds were 

silent. Sidneyites had completed need- 

ed tasks after coping with the thou- 

sands of bicyclists and were preparing 

for a good night’s rest. But then, Sid- 

ney, more than most communities of 

about 1,200 people, can cope.
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ANOTHER SCHOOL YEAR 
BEGINS FOR THE WISCONSIN 

DRIF TMIERS 

Dear Friends: 

This is lump-in-throat day and it be- 

hooves me to keep myself busy, so I 

shall have a visit with you and then 

perhaps go clean the basement! Our 

basement always needs attention, and 

it is a job that is exhausting and 

leaves no time for touchy emotions. I 

keep hoping each year when the day 

inevitably comes to take Katharine to 

the airport to fly away for another long 

school year in Texas that I won’t suf- 

fer through the same darned lump in. - 

my throat, but here I am again, hardly 

able even to write about it, and it is 

the fourth year for this malady. You 

may think the worst is over since this 

is her final year, but upon her transfer 

to Rice University after her freshman 

year at another school, she lost a half 

a year’s credits. This isn’t unusual 

whencollege students transfer schools, 

but the sorry part of this is that she 
will have a fifth trip to make next 

year. 

Paul was looking at his sister last 

evening with piles of clothes strewn 

about and sheer confusion of boxes 

and suitcases, and he volunteered the 

information that he was glad he didn’t 

have to go through that mess. He could 

sit back and relax right up to the day 

he has to go register at Marquette Uni- 

versity in Milwaukee, and not even 

clean his room! Which is certainly 

true, but I thought down in the re- 

cesses of my soul, that I was glad for 

an entirely different set of reasons, 

none of which I would have confessed 

to for all the world. If I was having to 

pack my second child away to college 

this year the lump would be unbear- 

able. 

I have read many old copies of 

Kitchen-Klatter magazine and read the ~ 

accounts of the four Driftmier boys 
going into service at the beginning of 

World War IJ, and I marvel at the self- 

control Don’s mother displayed when 

her brood went away, and not for such 

a splendid endeavor as college. 

I certainly wish there were some way 

to adjust the clock so that the good 

times when the children are home 

would be longer than the times they 

are away. Who in the world said ‘‘Time 

flies when you’re having fun?’’ What a 

sage! 

We started off for the airport this 

morning before the Sun was up, and we 

drove right into an absolutely beauti- 

ful pink sunrise. Katharine’s plane de- 

parted from Chicago at five minutes 

before nine o’clock, and as I am writ- 

Since Emily Driftmier has moved 
to Albuquerque she has had quite 
a few opportunities to go up to 
the mountains with James and 
Katharine for the fishing expedi- 
tions that the Loweys enjoy. 

ing this she is already in Houston and 

wrestling with the half dozen pieces 

of carrying equipment she left here 

with. She had a crazy assortment of 

‘“‘things’’, carrying her overflow of 

shoes and other essentials that she 

can’t live without — even pictures. I 

wonder if boys are as prone to pack 

all! 

I have alittle pressure of time to 

get more than the basement clean in 

what remains of the summer, because 

we’re keeping another out-of-state stu- 

dent for the Academy. Several years 

ago a gentleman came here to teach 

fourth grade. He had five children, all 

of whom were in the lower grades. He 

was so impressed with our school’s 

philosophy of education that he finally 

moved to Idaho and began a school 

similar to ours for the upper grades of 

high school. Well, one of his younger 

daughters is now old enough to be al- 

lowed to leave home for schooling, and 

he has enrolled her at our school. Her 

name is Mary Cullinane, thirteen years 

old, and she will arrive at the Mil- 
waukee airport the first of next month 

to begin her school career with us. 

I’m confident we will have a good year 

together. But first I must clean Katha- 

rine’s bedroom and the walk-in closet 

(it isn’t done yet!), and the bathroom, 

carefully. The bathroom carefully be- 

cause we have just suffered through a 

thorough but unbelievably swift rip- 

ping-out of the present shower facili- 

ties and replacement of same. 

We have known the shower was leak- 

ing in a distressing manner for several 

years, but when the plumber was here 

on a non-shower service call this 

spring he said it was imperative that 

we fix it soon lest the shower drop 

BORDERLESS BILLFOLD PHOTOS 
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right down through to the basement! 

The time Don hacked off the first old 

leaking ceramic tile until the tile man 

was finished and gone could not have 

been more than two weeks. Now we 

have a leak-free pink shower, but in 

the bathroom are lots of corners full of 

cement and grouting and tile chips— 

which are waiting to gouge our bare 

feet and track all over the house in a 

gray Shadow. 

Because Paul is not moving out this 

year but is instead commuting to col- 

lege, we decided to move the shower 

head up to accommodate his height. I 

do believe the old level of the shower 

must have struck him between his fifth 

and sixth vertebrae. He was simply 

delighted when he discovered that he 

could stand upright in the shower and 

enjoy himself. Do you suppose he’ll 

stay in the shower with the hot, soft 

water running even longer now that it 

is so comfortable ? 

Until next month, 

Mary Beth 

FULL COLOR BLACK & WHITE 

20 oe 225 LMIT 32 roe | 
21/2” x 31/2” prints on silk finish paper. Any 
photo copied (11x14 or smaller). For color 
wallets send Polaroid color, color photo, neg. 
or slide. One pose per order. Your original 

ee gs returned. Send today. Add 50¢ io Best class 
LARGER PICTURE service. MONEY BACK GUARANTEE. 

SILK FINISH 

913 Walnut, Des Moines, lowa 50302 _) RICHER LOOKING 

KITCHEN-KLATTER 
COOKBOOK 

Mail your order now for this ¥ 
wonderful 464-page cookbook of § 

choice Kitchen-Klatter recipes. 

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

Kitchen-Klatter Cookbook 

Shenandoah, lowa 51601 

O 

+ 

O 

+, 

O 

+, 

O 

Make checks payable to: Q 
O 

O 

O 

+, 

O 

O 

DELUXE FOLDING SCISSORS $1 
An open and shut case of convenience for every- 
one, young & old, in today’s mobile society. High 
quality steel, w:th super-sharp blades, ingeniously 

engineered to fold to absolutely safe %"’ x 3" 
size to slip into pocket or handbag. Plastic carrying 
case included FREE. Virtually EVERYONE NEEDS a 
pair to carry along. Our SPECIAL INTRODUCTORY 
OFFER for a limited time, just $1. So, for the best 
buck you're ever invested, send one dollar TODAY, 
right now. Make fantastic gifts for everyone. Order 
2 pr. for just $1.79, 6 pr. $4.75, 1 doz. $8.75. 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.F S.90¢ St. Lowis, Mo. 63101
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- Tested 

by the 
Kitchen - Klatter 

Family 

HARVEST SALAD | 

1 3-0z. pkg. lemon gelatin 

_l cup hot water 

1 cup cold water 
1/4 tsp. Kitchen-Klatter lemon 

flavoring : 

2 Tbls. Kitchen-Klatter French 

dressing 

1 cup shredded cabbage 

1/2 cup diced celery 
1/2 cup diced apple (with peeling) 
Dissolve the gelatin in the hot water, 

Add the cold water and flavoring. Chill 

until slightly thickened. Marinate the 

rest of the ingredients in the F'rench 

dressing for 15 minutes. Fold into the 

thickened gelatin, pour into a mold, in- 

dividual molds, or a pan and chill until 

firm. — Dorothy 

RUSSIAN CABBAGE CASSEROLE 

3 Tbls. onion, diced 

3 Tbls. green pepper, diced 

3 Tbls. butter or margarine 

1/4 tsp. Kitchen-Klatter butter 

flavoring 

2 cups tomatoes 

Salt and pepper to taste 

3 cups cabbage, cooked tender 

crisp 

1/2 cup cheese (for topping) 

Cracker crumbs 

Saute onion and green pepper in but- 

ter or margarine and butter flavoring. 

When transparent, stir in tomatoes 

(either fresh, diced, or canned whole 

tomatoes chopped). Salt and pepper to 
taste. Meanwhile, cook 3 cups of cab- 

bage in small amount of water, cov- 

ered, until just tender crisp. Drain 

and add cabbage to vegetable mixture. 

Spoon into buttered casserole. Top 

with cheese (more or less than 1/2 cup 

can be used if desired and whatever 

kind preferred — slices of the soft pro- 

cessed cheese are excellent) and 

crumble flavorful crackers over the 

top (the round crispy ones are great 

for this). Dot with butter if desired. 

Bake at 350 degrees until hot and bub- 

bly and the top is browned, about 30 

minutes. 

- Excellent with meat loaf, hot rolls 

and a baked potato. : 
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APRICOT PUDDING DESSERT 

1 30-0Z. can apricots and juice 

1 tsp. Kitchen-Klatter almond 

flavoring 

1 regular size box butter brickle 

cake mix 

1/2 cup butter, melted 
1 cup flaked coconut 

Drain apricots. Add almond flavoring © 

to juice. Arrange apricots and juice in 

bottom of ungreased 9- by 13-inch pan. 

Sprinkle cake mix over apricots and 

drizzle butter over it. Sprinkle flaked 

coconut over top. Bake at 325 degrees 

for 50-69 minutes. Serve warm or at 

room temperature. 

Oliver liked cream over his, but I pre- 

ferred mine without. Delicious! 

—Margery 

HAMBURGER POTATO PIE 

1 lb. hamburger 

1 onion, chopped 

2 Tbls. shortening 

1 can cream-style corn 
Salt and pepper 

3 cups mashed potatoes 

Butter 

Brown hamburger and onion in short- 

ening. Stir in corn and seasoning. 

Place in well-greased casserole. Spoon 

mashed potatoes over top; dot with but- 

ter and bake at 350 degrees until bub- 

bly hot and potatoes start to brown. 

Makes about 6 servings. —Margery 

PARTY SALAD 

2 3-0Z. pkgs. strawberry gelatin 

2 cups hot water 

1 cup fruit juice or cold water 

1 large can crushed pineapple 

1/2 tsp. Kitchen-Klatter pineapple 
flavoring 

1/2 tsp. Kitchen-Klatter strawberry 
flavoring 

1 cup marshmallows 

1 envelope whipped topping 

Dissolve gelatin in hot water. Stir in 

fruit juice or cold water. (Pineapple 

juice may be measured out and used.) 

Add flavorings. Chill until almost set. 

Remove 1 cup of gelatin mixture and 

whip up until light and fluffy. Prepare 

whipped topping according to direc- 

tions. Fold all ingredients together, 

including pineapple and marshmal- 

lows. Other fruit can be added if de- 

sired. Mound into pretty bowl or dish. 

Chill until time to serve. 

This is a fine basic recipe to use 

when preparing a meal for a crowd. It 

is not expensive and the whipped top- 

ping part of the gelatin increases the 

volume. It can be adapted to any holi- 

day by varying the kind of gelatin 

used — orange with orange flavoring 

for Halloween, lime with mint flavoring 

for St. Patrick’s Day, etc. —FEvelyn 

RED, WHITE AND BLUE SALAD 

1 3-0z. pkg. red raspberry gelatin 

1 1/2 cups boiling water 

1 10-0z. pkg. frozen red raspberries 

Dissolve gelatin in boiling water. 

Add raspberries. Mold in 9- by 13-inch 

pan. Refrigerate until set. 

1 envelope unflavored gelatin 

1/2 cup coid water 

1 cup coffee cream 

1 cup sugar 

Soften gelatin in cold water. Combine 

cream and sugar. Heat until sugar is 

dissolved. Add gelatin and stir. 
1 8-0oz. pkg. cream cheese, softened 

1 tsp. Kitchen-Klatter vanilla 

flavoring 

1/2 cup chopped nuts 

Add to cream mixture and mix well. 

Pour over first layer and chill until 

firm. | 
1 3-oz. pkg. red raspberry gelatin 

1 cup boiling water 

1 1-Ib. can blueberries 

1/4 tsp. Kitchen-Klatter blueberry 

flavoring 

Dissolve gelatin in boiling water. 

Add blueberries, juice and all, and 

flavoring. When second layer is firm, 

spoon this on top. Chill. —T,ucile 

SAD CAKE 

1 1-lb. box brown sugar 

2 cups biscuit mix 
4 eggs 

1 cup coconut 

2 tsp. Kitchen-Klatter vanilla 

flavoring 

1/2 tsp. Kitchen-Klatter coconut 

flavoring 

1 cup chopped pecans 

Combine all ingredients and mix 

well. Pour into greased 9- by 13-inch 

pan. Bake at 300 degrees for 45 min- 

utes to one hour. Chewy and good. 

— Margery 

CHERRY SAUCE TO SERVE WITH 
HAM 

3/4 cup white sugar 

Dash of salt 

2 Tbls. cornstarch 

3/4 cup orange juice 
1 Tbls. lemon juice 

1 1-lb. can tart red cherries 

1 stick of cinnamon 

1/2 tsp. whole cloves 
1/4 to 1/2 tsp. red food coloring 
1 tsp. Kitchen-Klatter cherry 

flavoring 

Combine sugar, salt and cornstarch 

and stir in the lemon and orange juice. 

Add undrained cherries, spices, color 

ing and flavoring. Cook stirring con- 

stantly over medium heat and boil at 
least two minutes. Remove spices be- 

fore serving. Serve warm with ham. 

Makes 3 cups. —Margery
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LAZY MAN COOKIES 

1 cup butter or margarine 

1 cup sugar 

1 egg, separated 

1 tsp. Kitchen-Klatter vanilla 

flavoring 

1 tsp. Kitchen-Klatter lemon 

flavoring 

2 cups flour 

2 tsp. cinnamon 

1/2cup chopped pecans 

Cream butter or margarine and sugar; 

add egg yolk and flavorings. Stir in 

flour and cinnamon until smooth. The 

dough is very stiff. Pat out on a light- 

ly greased 10- by 15-inch cooky sheet. 

Brush with beaten egg white and sprin- 

kle with pecans. Bake at 350 degrees 

for 30 minutes. Cut in bars as soon as 

removed from the oven; then remove 

from pan. I cut mine into 40 cookies. 
-~Margery 

INCREDIBLE CARROTS 

4 medium-sized carrots 

2 green onions (or 2 slices 

Bermuda-type onion) 

2 stalks celery 

2 cups water 

2 Tbls. butter 

1 tsp. Worcestershire sauce 

(optional) 

1 cup Minute rice 

1 can condensed cheese soup 

- Grind together the carrots, onion and 

celery. Add the water, butter and Wor- 

cestershire sauce and boil five min- 

utes. Add the rice and let come to a 
boil. Cover and turn off heat. Let set 

for 15 minutes. Blend in the soup and 

pour into baking dish. Bake covered 

for one hour at 300 degrees. —Margery 

SWISS POTATO SALAD 

Dressing: 

1 cup commercial sour cream 

1/4 cup Kitchen-K latter French 

dressing 

2 Tbls. minced onion 

1 Tbls. lemon juice 

1 Tbls. prepared mustard 

1 tsp. Worcestershire sauce 
1 tsp. salt 

1/4 tsp. paprika 

1/2 tsp. black pepper 
Blend together and pour over and 

toss with: 

4 cups cubed cooked potatoes 

1 10-oz. pkg. frozen peas, cooked, 

drained and cooled 

Refrigerate for several hours. Just 

before serving add: 

1 cup (4 0z.) Swiss cheese, cut in 

strips 

1/2 cup chopped celery 

1/4 cup chopped radishes | 

Toss altogether and sprinkle Bacos 

or crumbled crisp bacon on top.—Lucile 

ROAD-TO-BANKRUPTCY 
CHOCOLATE CAKE 

1 cup unsifted unsweetened cocoa 

2 cups boiling water 

2 3/4 cups sifted all-purpose flour 
(sift before measuring) 

2 tsp. baking soda 

1/2 tsp. salt 

1/2 tsp. baking powder 

1 cup butter or margarine, softened 

2 1/2 cups granulated sugar 

4 eggs 

1 1/2 tsp. Kitchen-Klatter vanilla 

» flavoring 

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

Preheat oven to 350 degrees. Grease 

well and lightly flour three 9-inch layer 

cake pans. 

In medium bowl, combine cocoa with 

boiling water, mixing with wire whisk 

until smooth. Let cool completely. Sift 

flour with soda, saltand baking pow- 

der. 

In large bowl of electric mixer, at 

high speed, beat the butter or marga- 

rine, Sugar, eggs and flavorings, scrap- 

ing bowl occasionally with rubber 

scraper, until light — about 5 minutes. 

At low speed, beat in flour mixture (in 

fourths), alternately with cocoa mix- 

ture (in thirds), beginning and ending 

with flour mixture. Do not overbeat. 

Divide evenly into prepared pans; 
smooth tops. Bake 25 to 30 minutes, or 

until surface springs back when gently 

pressed with fingertip. Cool in pans 10 

minutes. Carefully loosen sides with 

spatula; remove from pans; cool on 

Wire racks. | 

Filling 

1 cup heavy cream, chilled 

1/4 cup unsifted powdered sugar 

1 tsp. Kitchen-Klatter vanilla 

flavoring 

Whip cream with powdered sugar and 

flavoring. Refrigerate. 

Place a cake layer on serving plate, 

top side down; spread with half of fill- 

ing. Place second layer top side down; 

spread with rest of filling. Place third 

layer, top side up, on top. 

Frosting 

1 6-0z. pkg. Semisweet chocolate 

pieces 

1/2 cup light cream 

1 cup butter or margarine 

21/2 cups unsifted powdered sugar 

In medium saucepan, combine choco- 

late pieces, cream and butter or marga- 

rine; stir over medium heat until 

smooth. Remove from heat. With wire 

whisk, blend in powdered sugar. In 

bowl set over ice, beat until it holds 

shape. 

With spatula, frost side first, cover- 
ing whipped cream; use rest of frosting 
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on top. Refrigerate at least one hour 

before serving. 

To cut, use a sharp, thin-bladed 

knife; slice with a sawing motion. 

Serves 10 to 12. —Lucile 

SALISBURY STEAK 

1 beaten egg 

1/2 cup soft bread crumbs 
1/4 cup finely chopped onion 
3 Tbls. finely chopped green 

pepper 

1 tsp. Worcestershire sauce 

1 1/2 tsp. salt 
1/4 tsp. pepper 

2 lbs. ground beef 

Blend together all but ground beef, 

then mix in beef. Shape into 6 patties, 

3/4 inch thick. Broil 3 inches from 
heat for 6 minutes. Turn over and broil 

4 minutes. Makes six. 

Serve tomato sauce over if desired. 

SOUR CREAN-RAISIN PIE 

2 eggs 

3/4 cup sugar 

1 tsp. Kitchen-Klatter vanilla 

flavoring 

1 cup sour cream 

1 cup raisins 

1 tsp. cinnamon 

1/4 tsp. ground clove 

1/4 tsp. salt 

1 unbaked pie shell 

In a bowl beat the eggs with the 

sugar; Stir in the flavoring, Sour cream, 

raisins, cinnamon, ground clove and 

salt. Pour it into an 8-inch unbaked 

pie shell. Bake on lowest rack of pre- 

heated oven for 10 minutes at 450 de- 
grees, then reduce heat to moderate 
oven for 30 minutes at 350 degrees. 

Insert knife in center to be sure center 

of pie is cooked. Cool on wire rack 

and serve warm for best flavor. 

—Mary Beth 

BROCCOLI WITH MAYONNASE 

SAUCE 

1 1/2 lbs. broccoli 
2 Tblis. butter or margarine 

1 small clove garlic, crushed 

1/2 tsp. salt 

1 cup mayonnaise 

2 Tbls. lemon juice. 

2 or 3 drops Tabasco es 

Wash broccoli and slice the stems in 

one-quarter inch slices, leaving blos- 
som ends whole. Melt butter in a med- 

ium-sized saucepan; add garlic and 

brown. Add broccoli, salt and two 
tablespoons of boiling water. Cook, 

covered, until crisply tender, usually 

about 10 to 12 minutes. If necessary, 

add more water. Combine rest of ingre- 

dients in top of a double boiler until 

just thoroughly heated. Arrange broc- 

coli in serving dish and cover with the 

sauce. Serves 4 or 5. —Mae Driftmier
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The Good Old Stores 

In The Good Old Days 
There are still a lot of us 

around who remember with affec- 

tion and nostalgia the grocery 

stores of days gone by. The 

smells! Salt meat, dried fish, 

pickles in brine, peanut ctutter 

dipped from a barrel, warm bread, 

candy . . . their aromas blended 

into a medley that set taste buds. 

quivering. 

Of course, we tend to forget the 

unpleasant or undesirable as- 

pects of the days gone by: ineffi- 

cient refrigeration, questionable 

Sanitary practices and many 

fruits and vegetables only in 

season. Perhaps we’d better be 

happy with our modern, sanitary, 

air-conditioned grocery stores, 

and the good things they stock. 

Like year-around flavor of 

Kitchen-Klatter Flavorings. Six- 

teen wonderful kinds, each full- 

bodied and so aromatic your 

mouth waters. A little goes a 

long way, and they never steam 

out of whatever you’re making or 

baking. If you haven’t tried them 

all, you’re missing something. 

Almond, Banana, Black Walnut, 

Blueberry, Burnt Sugar, Butter, 

Cherry, Coconut, Lemon, Maple, 

Mint, Orange, Pineapple, Rasp- 

berry, 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, Iowa 51601. 

If you would have some happiness, 

give some away. . 

**e* * * KK KH K 

America was a great land when Co- 

lumbus discovered it. Americans made © 

it a great nation. 
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AUTUMN FRUIT SALAD 

2 3-0Z. pkgs. lemon gelatin 

2 cups hot water 

1 1/2 cups cold water 
1 8-oz. can crushed pineapple, un- 

drained 

1/4 tsp. Kitchen-Klatter lemon 

flavoring 

1/4 tsp. Kitchen-Klatter pineapple 

flavoring 

1 1-lb. can whole cranberry sauce, 

chilled 

2 apples, unpeeled, cut in small 

pieces 
1 cup diced celery 

1/2 cup chopped pecans 

Dissolve the gelatin in hot water. 

Add the cold water, pineapple, and fla- 

vorings. Chill, and when the mixture 

starts to thicken, add the cranberry 

sauce, apples, celery and nuts. Pour 

into a pan and chill until firm. Serve 

with a dab of mayonnaise on top of 

each piece. —Dorothy 

CHURCH MEAT CASSEROLE 

1 cup boiling water 

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

flavoring 

4 cups herbed dressing bread cubes 

4 to 5 cups cooked meat, diced 

1/2 cup celery, diced 

1/2 cup onion, diced 
1/4 cup salad dressing 

1/4 cup Kitchen-Klatter Country 
Style dressing 

1 1/2 cups milk 

1 10%o0z. can cream of mushroom 
soup 

1/2 cup grated Cheddar cheese 

Combine boiling water, margarine or 

butter and butter flavoring. Pour over 

herbed bread cubes and toss lightly. 

(The bread dressing cubes can be pur- 

chased in the grocery ready to use. If 

you make your own, use dry bread and 

add sage and/or poultry seasoning and 

salt as desired.) Spread half of dress- 

ing mixture in bottom of 9- by 13-inch 

baking pan. Make a layer of cooked 

meat over dressing. (Chicken, turkey, 

roast beef, roast pork, etc.) Combine 

celery, onion and salad dressings. 

Spoon over top of meat. Sprinkle rest of 

bread dressing over celery mixture. 

Pour milk over all and refrigerate sev- 

eral hours or overnight. Remove from 

refrigerator and Spoon mushroom soup 

over top. Let set about one hour. Bake 

45 minutes at 350 degrees. Sprinkle 

cheese over top and return to oven 10 

more minutes to melt cheese. This 

makes an excellent casserole to use for 

church dinners, buffets or any meal. 

HANNA’S BACK-TO-SCHOOL BANANA 

BREAD 

2 cups sifted all-purpose flour 

1/2 tsp. baking powder 

1/2 tsp. soda 

1/4 tsp. salt 

3/4 cup sugar 
1/4 cup butter : 

1 tsp. Kitchen-K latter banana 

flavoring 

1 egg 
2 medium-sized ripe bananas, 

mashed (or 2/3 cup) 

3 Tbls. sour milk or buttermilk 

1 tsp. Kitchen-Klatter butter 

flavoring 

1/2 cup chopped nutmeats 

1/2 tsp. Kitchen-Klatter black walnut 

flavoring 

Sift flour again with baking powder, 

soda and salt. Cream until light the 
sugar, butter and banana flavoring. 

Beat in the egg, and then add the ba- 

nana. Stir creamed mixture into flour 

mixture in about 3 parts alternately 

with sour milk or buttermilk and butter 

flavoring. Stir only until blended. 

Lastly, fold in nutmeats and black 

walnut flavoring. Pour batter into a 

greased 8- by 4-inch loaf pan. Bake at 

350 degrees for one hour. 

MACARONI SALAD 

8 ozs. Shell macaroni 

1/2 bottle Kitchen-Klatter French 

dressing 

Cook macaroni in salted water. Mar- 

inate overnight in dressing. Then add: 

3/4 cup diced celery 

Diced sweet pickle, as desired 

Pimiento, as desired 

1/2 lb. grated soft cheese (like Vel- 

veeta) é 

Salt as desired 

1/2 cup salad dressing or mayonnaise 

Makes 6-8 servings. — Margery 

SESAME CHICKEN 

1 cup flour 

1 1/2 tsp. salt 

1/4 tsp. pepper 
.1/2 tsp. paprika 

1/2 tsp. ginger 
1/4 cup sesame seeds 
1 3-34%lb. chicken, cut up 

2 eggs 

1/3 cup milk 

6 Tbls. butter 

1 clove garlic, halved 

Combine first 6 ingredients. Wipe 

and dry chicken pieces. Beat eggs 

with milk and dip chicken pieces in 

this. Roll chicken in seasoned flour 
mixture. Place chicken in shallow 

baking pan or cooky sheet. Melt the 

butter with garlic and pour over the 

chicken. Bake at 350 degrees for about 

one hour. —Dorothy
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Granny was a C.B. owner and oper 

ator, although she died in the 30’s! O, 

Grandpa had to finagle Granny into 

letting one of the contraptions hang in 

her house. She was a bit skeptical of 

anything she didn’t exactly under- 

stand, so she figured it might be a 

work of the devil. After all, whoever 

heard of voices coming into your house 

by means of a wire? Thus, Granny 

hardly listened to the telephone sales- 

man, for she felt it was unnecessary 

to have that new-fangled invention on 

her wall. Granny up and told the nice 

salesman she wanted no part of that 

“‘chatter box’’, yet Grandpa liked the 

sales pitch. It must be a handy gadget 

to be able to call married sons to 

come and help butcher hogs, or what- 

evér chore he needed to do. Grandpa 

hated to catch his horse and ride 

across the river for help, so he MUST 

find some way to convert his Sarah on 

the phone! 

Granny was never one to be pushed 
around, so he’d have to handle her in a 

systematic way. He mulled over plans 

that he could concoct to convert Sarah 

without her catching on to his strategy! 

He remembered the salesman’s saying 
it was the up-and-coming thing for 

prominent people to install a tele- 

phone. Granny liked to think she was 

one of the ‘‘upper crust’’, for Grandpa 

had lots of land, livestock, money to 

loan, and a two-buggy garage! 

Grandpa sat around and pulled his 

long whiskers and made his plans of 

how to handle his woman. He could 

just up and tell the salesman to install 

the phone, 

stand still for him to usurp authority 

like that. No, siree! Granny never 

bought a new idea until someone had 

it tested and tried. So Grandpa needed 
to take her over to the Jones’s house; 

they had one of those ‘‘chatter box’’ 
things on their wall. Granny always 

loved going; she could don a clean 

apron and be in the buggy in nothing 

flat. In fact, she was anxious to tell 

that persnickity Pauline Jones about 

her new cook stove. Granny knew she 

was the only owner of a stove witha 

warming closet. After all, she was 

quite smug about her standing in the 

but Granny would never. 

Granny fk 

And the ‘Chatter Box’’ 

by 
Annabelle Scott Whobrey 

social world. 

The Jones’s served refreshments 

While the men discussed their crops | 

and the ladies talked about canning 

and their chicken flocks. The chit-chat 

was interrupted by the shrill of two 

longs and one short on the Jones’s 

telephone. With a self-satisfied smile, 

Pauline took the receiver from the 

hook. Granny listened intently to the 

one-sided conversation, wishing for 

the chance to hear the chatter coming 

over the wire. Soon Mrs. Jones asked 

Sarah if she’d like to talk with her 

daughter-in-law. It seemed all the big 

wooden talk boxes hung too high for 

children or short women, so Granny 

tiptoed to talk into the mouth piece. 

Her face wore the expression of disbe- 

lief, hearing the voice of her son’s 

Wife clear across the hills. Grandpa 

smugly listened, and surmised that his 

stubborn Sarah was being converted. 

Ah yes, my grandpa had dealt with 

many balky horses and he could handle 

my granny in the same way. Going 

home, he never once mentioned the 

possibility of owning a telephone. He 

sensed that Granny might be coming 

down with the ‘‘phone fevor’’. When 
(Continued on page 18) 
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A. 
We know you're very busy with 

fall housecleaning, putting the 
garden to bed, and tackling all the 

ber. 

special jobs that fall due in Octo- 
Listen to Kitchen-k latter 

every day for good menus and rec- 
ipes for those busy days, as well 
as some helpful hints to make your 
housework easier. 
Our radio visits can be heard 

each weekday over the following 
stations: 

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, Iowa, 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. 

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

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

Of 

these pages. 

Please send me 

FAMILY at $3.00 per copy. 

NAME 

Enclosed is my check or money order for 

IT’S READY!!! 

The Story 
An American Family 
Reprinted and Brought Up-To-Date 

For many, many years the original book has not been available, but 

now you can have it in a new edition. 

This is the account of a down-to-earth Iowa family known to thou- 

sands of people. you’ll enjoy and relive our experiences described in 

copies of THE STORY OF AN AMERICAN 

ADDRESS 

CITY 

STATE ZIP 

a
o
n
 

@!
 

Make checks payable to KITCHEN-KLATTER, Shenandoah, lowa 51601. 



PAGE 16 

MANY-SPLENDORED BIRDS — Concl. 

planted to provide a sufficient quantity 

of food and cover for the wildlife. 

With the innovation of planned con- 

servation methods, wildlife was soon 

coaxed back to their original quarters; 

no efforts are spared to assure that the 

place continues to their liking. The 

refuge is open all year; the hand of 

welcome is extended to visitors at all 

times — a policy that applies to spec- 

tators as well as to the rendezvousing 

wildlife. And the many-splendored 

events, though varying from month to 

month, offer highlights for every sea- 

son to make the call of the wild a 

temptation to be followed at any time. 

Are you a mushroom freak? Grab a 

sack and stalk the morel in season; the 

entire refuge is open for mushrooming. 

Or are wildflowers and nature hikes 

your bag? From redbud to water-lily 

time, Squaw Creek shines with its 

floral display. If, on the other hand, 

you are hooked on fishing, you are in 

good company. At least 3,000 fisher- 

men angle on the area year after year 
for crappie, carp, channel cat, and 

bullhead, among others. The anglers 

come from many parts of Missouri as 

well as from adjacent states, proof of 

the good fishing to be found on the 

refuge. 

Kitchen-Klatter Dressings have 

that just-right taste! Not too 

Sweet, not too tart. The great 

combinations of vinegars, oils © 

and spices your family will really 

go for in a big way. 

Try all three — Country Style, 

French and Italian. And when 

you do, you’ll know you’ve dis- 

covered the best — 

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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Hunting is not allowed, but a rather 

constant muskrat population annually 

provides a removable surplus of ap- 

proximately 1,500 animals, which are 

trapped and pelted by local trappers. 

All trapping is by the share method, 

with half of the pelts usually accruing 

to the government. 

If there is one day on the calendar 

that is possibly more red-starred than 

others, it could be Thanksgiving Day. 

With a goose, turkey, or duck dinner 

beneath their belts, holiday observers 

head toward Squaw Creek in caravan 

numbers to watch the southern migra- 

tion of the flocks which had stopped 

by a few months earlier on thet north- 

ern flight. 

Spring seems to retum to Squaw 

Creek Refuge in the latter part of Feb- 

ruary, when the first large V’s of snow 

and blue geese come soaring in from 

the south. Their numbers reach 200,000 

to 250,000 during the last part of Feb- 

ruary and early March. Blue geese out- 

number snow geese in these early 

flocks, but groups arriving later show 

a more even distribution of the two 
species. Pintails arrive soon after the 

geese, and the winter-resident flock of 

mallards is rapidly augmented by many 

new arrivals. Canada geese accompany 

the earlier ducks and noisily join their 

hardier brethren that spent the winter 

on the refuge. Then come the American 

widgeon, green-winged teal, gadwall, 

Shoveler, and most of the other com- 

mon ducks. The blue-winged teal and 

wood duck are the last spring visit- 

ants, and reach their peaks in numbers 

after most of the other ducks have left 

on their northward migration. Several 

hundred white-fronted geese generally 

find haven on the refuge during each 

migration period. — 

While ducks and geese are coming 

and going, many other waterbirds also 

are stopping to feed and rest. White 

pelicans are the showiest birds in the 

group, and make an interesting spec- 

tacle, whether ‘‘fishing’’ in closely 

packed groups or soaring high in the 

Sky during strong winds, apparently 

just for the fun of it. Many species of 

Shorebirds can be found along the 

Shorelines during each migration. 

Many waterfowl refuse to be driven 

further south even by the sub-zero tem- 
peratures of winter, probably because 

of the excellent feeding conditons 

normally existing im this area. About 

100,000 mallards and 5,000 Canada 

geese spend the winter here. These 

birds manage to keep about 10 acres 

of water free of ice during even the 

coldest weather, helping to retain suf- 
ficient oxygen for refuge fish which 

might suffocate if the shallow pools 

became entirely frozen over. And at the 

preper time to picot in familiar V- 

necked pattern, the raveling edges of 

winter together with the hesitant fash- 

ion of spring. 

““Anyene who hasn’t seen thousands 

of geese as they slip through the air 

and land are in for a treat,’’ Manager 

Nugent told us. ‘‘And the sights are 

especially great during the spring and 

fall migrations.’”’ 

Information on the refuge, and the 

birds and animals of the Squaw Creek 

rendezvous, is available at the Head- 

Quarters Building. For the hardier 

species of birdwatcher, a climb of 291 

Steep, rocky steps offers a still-life 

review of woods, lakes, and wildlife. 

Across from refuge headquarters is the 

entrance to the drive-through area, with 

roads rimming the lakes and ponds for 

trailing a clearer view of the animals, 

and pull-offs which allow a closer look 

_ for more prolonged photography. — 

For the wayfarer just passing by, ex- 
cellent stopping points for watching 

the changing panorama are offered at 

rest stops along I-29 Highway. Though 

there are no restaurant facilities avail- 

able at the refuge, picnic tables are 

furnished at these wayside pull-offs. 
Those desiring to follow the call of 

the wild to camping facilities will find 

Big Lake State Park by following 159 

for another eight miles. The State Park 

includes a 600-acre lake, a government- 

operated motel, and a restaurant to 

pamper those who like to keep in 

closer touch with comfortable hospital- 

ity. The lake offers opportunity for 

water-skiing, boating, or fishing; shel- 

ter houses and picnic facilities are 

furnished to meet runaway tendencies 

for a perfect hooky weather retreat. 

For those who like an added dash of 

color, a Side trip to Rulo, just across 

the Nebraska line, can only make the 

wild-goose trail a many-splendored af- 

fair. Ye Old Tyme Saloon offers coun- 

try-flavor atmosphere. And on the 

banks of the Big Muddy, the Club Rulo 

gets — and gives — well-deserved at- 

tention, and is remembered almost as 

much for the tree growing in the door 

as the tempting Missouri River fish din- 

ners which are served inside. 

Yes, and when it is a quarter-past 
autumn, it is easy to know where the 

wild goose goes. 

Just look overhead. 

And listen for the coaxing call of the 

Many-Splendored Honkers of Squaw 

Creek. 

‘“‘We have no more right to consume 

happiness without producing it than we 

have to consume wealth without pro- 

ducing it.”’ —G. B. Shaw
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COME READ WITH ME 

by 
Armada Swanson 

A long-time reader of Kitchen-Klatter 

who formerly lived in Kansas asked 

for help in selecting a bird book. They 

now live in Arizona in a pretty green 

oasis in the desert and enjoy the dif- 

ferent species of hummingbirds and 

meadowlarks. Since there are many 

birds there not found in the Midwest, 

Roger Tory Peterson’s Field Guide 

to Western Birds, paperback, $4.95, 
was suggested. 

Another reader from Linneus, Mis- 

souri, writes that she visited her aunt 

at a nursing home and found her read- 

ing the complete set of the ‘‘Little 

House’”’ books. The sales lady at our 

bookstore says many retired people 

enjoy the books also. 

Thanks to the reader from Wahoo, 

Nebraska, for letting me know that 

the paperback edition of Young Pion- 
eerS by Rose Wilder Lane is now avail- 

able from Bantam Books, Fulfillment 
Services, 2451 South Wolf Rd., Des 

Plaines, Illinois 60018, $1.25 plus 

50¢ postage. When I wrote of the tele- 

vision program YOung Pioneers, our 

bookstore had copies on order. 

Corrie ten Boom now shares with 

her readers the earlier part of her life 

that led up to The Hiding Place — a 
span of fifty years which constitutes 

a lifetime for most people, but for 

Corrie was only a beginning. 

She writes, ‘“‘A person doesn’t spring 

into existence at the age of fifty; 

there are years of preparation, years 

of experience, which God uses in ways 

we may never know . .’ The ten 

Boom home was a narrow, three-story 

stucco and brick watchshop in Haarlem, 

Holland. Although the family never 

enjoyed great material wealth, there 

were other, better riches. As far back 

as Corrie remembers, She has shared 

her life with an everchanging entour- 

age of ‘‘adopted’’ ten Booms, un- 

wanted foster children, displaced refu- 

gees and hunted Jews. In My Father’s 

House (Fleming Revell Co., Old Tap- 

pan, New Jersey, $6.95) is more than 

a book of memories from the colorful 

life of Corrie ten Boom. It is a look 

at the human side of one of our gen- 

eration’s most authentic Christian 

witnesses, and of the faith that has 

kept her going for eighty-plus years. 

Corrie lived in a home that always 

Natalie, daughter of Donna and 
Tom Nenneman and granddaughter 
of Howard and Mae Driftmier, prac- 
tices before her piano lesson. 

had its door and its heart wide open. 
An inspiration treasure is /n My Fath- 
er’s House. 

In Our Time (Harper & Row, Pub- 

lishers, $7.95) by Eric Hoffer is a 
series of short essays that demand 

to be reread, underlined and quoted. 

Mr. Hoffer approaches the critical 

problems of our time with a kind of 

common sense that frequently leads 

to startling conclusions and recom- 

mendations. 

He writes, ‘“You ask yourself; What 

are the essential attributes a country 

must have if it is to remain vigorous? 

The answer is simple: So long as a 

country has courage and a passion for 

excellence it can face the future con- 

fidently no matter how fearsome its 

difficulties. Courage is not only a 

serviceable substitute for hope but 
also, a chief factor in the mainten- 

ance of personal security. As to the 

passion for excellence, it may sound 

highfalutin, but it actually concerns 

common, everyday affairs. I have spent 

fifty years doing backbreaking work 

in the fields, in lumber camps and on 

the waterfront. Many of the people I 

lived and worked with had courage 
and, whether they knew it or not, a 

passion for excellence.’”’ 

PAGE 17 

In Our Time is another of Mr. Hoffer’s 

books filled with astute observations 

and makes stimulating reading. 

A book that is adventure and per- 
sonal renewal in the wilderness is A 

World of My Own (Thomas Y. Crowell 
Co., $9.95) by Mike Tomkies. At forty, 

this well-known writer decided that 

his life was neither happy nor ful- 

filled. He determined to find his sense 

of self and self-sufficiency again, 

and to control his own time. He started 

a new life in the wilds of British Co- 

lumbia. A World of My Own is a story 

of survival, of living off the land and 

and sea. It is also the story of nature 

at its best and worst, and the story 

of a man and his friendship with two 

colorful people who were wise in the 

ways of nature — a carpenter and a 

wilderness guide. 

ADVERTISEMENT 

Dont blame your age 
for poor hearing 
Chicago, Ill.—A free offer of 

special interest to those who have 
trouble hearing has been an- 
nounced by Beltone. A non-oper- 
ating model of the smallest Bel- 
tone aid of its kind will be given 
absolutely free to anyone answer- 
ing this advertisement. 
Send for this non-operating 

model, put it on and wear it in 
the privacy of your own home. It 
will show you how tiny hearing 
help can be, and it’s yours to keep, 
free. The actual aid weighs less 
than a third of an ounce, and it’s 
all at ear level, in one unit. 

These models are free, so we 
suggest you write for yours now. 
Again, we repeat, there is no cost, 
and certainly no obligation. Thou- 
sands have already been mailed, 
so write today to Dept. 4090, Bel- 
tone Electronics, 4201 W. Victoria 
St., Chicago, Ml. 60646. 

Squirrels are not 

the only savers! 
Our subscribers save every 

issue of KITCHEN-KLATTER 
Magazine for future use. 

$3.00 per year, 12 issues 

$3.50, foreign subscriptions 

(lowa residents, please add Sales Tax.) 

KITCHEN-KLATTER 

Shenandoah, lowa 51601 
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OLD FASHION 
CHINA DOLL 

KIT: Hand 
painted china 

head; arms, 
legs; basic 

pattern for 
body and 
clothes, 16’? . 
tall $12.75 P.P. 

Assembled. 

Undressed; 

with patterns 
for clothes 

16’* $20.35 P.P. 

y. Dressed; 
in small 

print cotton, 

old fashion- 

ed style. 16’’ 
$26.85 P.P. 

Cata- 

logue 35¢ 

Doll Co., Box 331K 
1931 15th Street 

San Pablo, Calif. 94806 EVA MA 
He who is always late always has a 

very good excuse. Still, he is always 

late. | , 

Directions to Make 
Woven Ribbon Fish 
when you subscribe to 

Pack-O-Fun 

Imagine turning leftover ribbon into shimmering 
fish or wise old owls. It’s easy with step-by-step 
help from Pack-O-Fun. And it’s only the begin- 
ning of the creative fun ahead. 

10 Big issues a year help you convert throwaways 
like plastic bottles, egg cartons, pop-top rings and 
tin cans into exciting jewelry, gifts, centerpieces, 
favors and such. Directions are so clear, you'll be 
an instant success — even if you feel all thumbs. 

Over 800 ideas a year for homemakers, leaders, 
teachers and craft enthusiasts. And kids love 
Pack-O-F un, especially the games, toys and skits. 

FREE Craft Book 
if you subscribe NOW 

Try Pack-O-Fun. if you're not 
delighted, we'll refund your 
money. And the FREE book is 
yours to keep regardless. 

Pack-0-Fun, Dept. 2186, Park Ridge, HHL. 60068 
Please enter my subscription to Pack-O-Fun 
and send my FREE directions and book. 

[]1 year only $6 ~——[_] 2 years only $10 
(10 big issues) (a $12.00 value) 

[_]|Payment enclosed [_] Bill me 
(we'll add 1 issue FREE) 

= _ Ps 
————————— 

ee 

Fu N WITH 
CART 

Name 

Address 

City, State, Zip 51 
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These large rocks make up a fireplace at the Lowey family home in Woods 
Hole, Mass. The entire house is built of rocks that came from the immedi- 
ate area and it took Mr. Lowey quite a long time to collect them all. Katha- 
rine and James think it is ‘‘neat’’ 

BREAK FAST WITH BREAKFAST 

Are you @ breakfast skipper or partic- 

ipator? Starting the day out right be- 
gins with a good breakfast. 

A nutritionally adequate breakfast 

tailored to your preference is the re- 

sult of a basic breakfast pattern which 

provides from one-fourth to one-third of 

the daily food needs. This means as- 

sored fruits and juices, cereals, breads 

and potatoes, eggs and meats to add 

variety to selection and stimulate in- 

terest and appetite for breakfast. 

‘“‘CHATTER BOX” — Concluded 

she remained silent it meant one of two 

things: she was sick or in deep medi- 

tation. By the time they arrived home 

Granny was ready to talk telephone! 

She wondered, aloud, how soon Grand- 

pa could help set the poles for the 

line. Pauline Jones might be a bit per- 

snickity, but Granny would soon have 

her a ‘‘chatter box’’! 

Granny was not long in becoming an 

avid fan of the telephone. She strung 

beans, tore carpet rags, or darned sox 

in ear-shot of the ‘‘chatter box’’. When 

_her two shorts and two longs came 

ringing along the wires, she dropped 

her work as if it were hot! Soon the 

telephone became a great pleasure in 

her household and a necessity for 

Grandpa. 

The miracle of the whole affair was 

that Granny never knew the slick way 

Grandpa conned her into wanting a 

phone. I suppose that is one reason 

their marriage worked so well for so 
long. Grandpa was SO adept at handling 

balky horses that he learned it worked 

well on his stubborn Sarah! If they 

were alive today, they’d be talking 

over the wireless C.B. set-ups. Grand- 

pa would have been able to convince 

Granny that it is no work of Satan, but 

a great idea forcommunicating with 

people. Somehow, I can visualize 

Granny, in her clean apron and air of 

arrogance, bragging about her modern 

““chatter box’’! 

DOROTHY’S LETTER — Concluded 

coffee and a chat, usually once or 

twice a week, but sifice the baby came 

he has been here only once. The next 

time he does come [’m going to accuse 

him of quitting work so he can just 

stay at home and admire his beautiful 

little daughter. 

Frank and I had a surprise for Peggy 

Dyer when she and Glen came this 

weekend. Last week Peggy decided it 

was time to start teaching Tonto how 

to lead so she could ride Cricket up 

the road to their place for the two 

days they are here each week, and 

lead Tonto, and control him that way. 

She just had time to try once, and 

Tonto wasn’t very cooperative. He has 

awfully good brakes, and he wasn’t 

about to go. Frank and I worked with 

him every evening this past week, and 

when Peggy came he walked along as 

gentle as a lamb. She really was sur- 

prised and happy. 

The Dyers are coming to eat with us 

on the porch tonight, so I had better 

head for the kitchen and get things 

started. Until next month... 

Sincerely, 

Dorothy
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THE JOY OF GARDENING 

by 

Eva M. Schroeder 

Several readers of Kitchen-Klatter 

have made it a point to stop in and 

see us and visit the Little Chapel of 

the Flowers. I am constantly amazed 

that the Kitchen-Klatter Magazine 
reaches into so many homes in So 

many distant states. Mr. and Mrs. 

Clifford Roller of Thief River Falls, 

Minnesota, almost on the Canadian 

border, stopped in one day when they 

were homeward bound from a trip. ‘‘My 

sister-in-law, Mrs. John Anderson of 

Lynden, Washington, read about. your 

little chapel in Kitchen-Klatter. She 

asked us to stop in and See it if we 

ever got down through central Minne- 

sota and here we are.’’ The coffee 

pot was hot and we had a delightful 

visit with the Rollers, who are retired 

farmers. We shared a common interest 

in farming, in gardening, and in our 

love of Kitchen-Klatter. 

Most of the flowers will have suc- 

cumbed to frost by the time you read 

this but the Little Chapel is open, and 

if any readers are passing through, do 

stop for a moment of prayer and medi- 

tation. Many visitors have remarked 

about the changing expression in the 

face of Christ, a crayon painting by 

Maw Maw Booth of Princeton, Missouri. 

It is soon time to put the garaen to 

bed for the winter months ahead. Dig 

all the tender. bulbs and store in a 

frostproof place. A cool root cellar 

serves best for most bulbs with the 

exception of Ismenes, which prefer a 

warmer situation. 

Gladiolus may be stored in slatted 

crates or hung in mesh bags (reused 

onion sacks work fine) from the rafters. 

We place our dahlias in grocery boxes 

and pour inexpensive builders vermicu- 

lite over them to help retain moisture. 

My husband stores some of his special 

ones in plastic bags under a green- 

house bench where it is dark and cool. 

Calla lilies are also stored in this 
manner. 

Last fall we stopped to visit Arnold 

and Nettie Fruedenburg, who have the 

iris gardens in Norfolk, Nebraska. They 

gave us a bag of white calla lily bulbs 

that were planted onthe north side of 

the Little Chapel. Their pure white, 

pristine beauty attracted visitors. ‘“‘I 

thought calla lilies were hard to grow, 

but these look easy and lovely,’’ or 

‘‘Where can I get bulbs to plant next 

spring? I want to grow calla lilies 

too,’’ were remarks I overheard. Be- 

sides white, calla lilies come in pink, 

yellow and a range of pastels. Look for 

them in spring catalogs. 

a distinctive gift for Christmas 
GIVING... 

OWN 
the showcase magazine 

that says you care 

all year long! 

You like Iowa... the gentle beauty of its landscape . . . the interests 
and accomplishments of its people . . . the proud heritage of its pio- 
neer past ... the present quality of life that holds a promise for 
tomorrow. 

Chances are you would like to share this with others—a friend, a 
relative, a neighbor who has moved to another state. 

You can do this with a gift subscription to the beautiful Jowan 
magazine. | 

With an eye to the outstanding, The Jowan travels the state to bring 
you a host of fascinating features about its people, places and events 
—all of them given exciting, in-depth treatment so that each seasonal 
issue is a feast of good reading. 

Now entering its 25th year of publication, The Jowan has long been 
the favored choice of those who want their gift giving to be elegant 
and personal. | 

Act today by mailing the order form to: The Iowan, Box 130, Shen- 
andoah, Iowa 51601. Or call our toll-free Christmas subscription 
service number: 800-432-5834. (Iowa only) : 

ka. 
A FREE GRANT WOOD BONUS " 

This Christmas, The Iowan offers an extra treat with each gift 
subscription—a set of five exquisite, full-color notecards illus- 
trated with “Wild Flowers” from Grant Wood’s charming “Gar- 
den Variety” series. 

For Christmas gift orders, the Grant Wood notecards will be 
sent with your signed announcement card to arrive before 

Bion yg The subscription starts with the Winter Issue. rc) 

Jioramn Box 130 ® Shenandoah, Iowa 51601 
From: 

Name 

Address 

City __. State Zip 

[] Please enter my own subscription at the one-year rate of $9.00 

[] Please send a Christmas gift subscription at $9.00 to: — 

Name _ 

Address 

City State Zip 

Sign gift card to read: 
Subscription (s) at $9.00 each 

3% Iowa sales tax [] Bill me 

[] Payrnent enclosed Total 
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OCTOBER DEVOTIONS — Concluded 

see if they do not begin mighty close 

to home. Let us be sure it isn’t going 

on right in our own household! If so, 

what sort of example are you and I 

setting? I have enjoyed this poem for 

many years, although I do not know 

the author. I first found it in an old 
scrapbook, marked ‘‘how true!’’ 

Hold high the torch! 

You did not light its glow — 

WE WANTED 
| WHITE SHEETS 

» .-NOT GREY? 

Are you being spooked by dull- 

looking washes? Is your laundry 

haunted by less-than-perfect re- 

sults .. . even when you buy the 

most expensive detergents and 

bleaches and follow directions? 

How about giving our Kitchen- 

Klatter laundry twins a try? They 

are Blue Drops Laundry Deter- 
gent and All-Fabric Bleach. In 

all types of washers, in all types 

of water, these two wonder work- 

ers get the dirt out — all of it — 

and leave clothes brighter, clean- 

er, and sweeter smelling. Load 

after load. No worry about chlor- 

ine damage, no worry about 

‘‘bleach rot’’. If it’s washable, 

just follow directions and be pre- 

pared for the wash you’ll be 

proud of. 

They’re economical, too, and 

are waiting for you at your groc- 

ery soap and detergent depart- 

ment. — 

Kitchen-Klatter 
Blue Drops 

Laundry Detergent & 

All-Fabric Bleach 

KITCHEN-KLATTER MAGAZINE, OCTOBER, 1976 

Mother keeps small pictures of all her reat-grandchildren on the television 
set in her living room. There are eight little ones to date. 

’Twas given you by other hands, you 

know. 

’Tis yours to keep it burning bright, 

Yours to pass on when you no more 

need the light; 

For there are other feet that we must 

Zuide, 

And other forms go marching at our 

side; 

Their eyes are watching every smile 

and tear, 

And efforts, which we think are not 

worthwhile, 

Are sometimes just the very help they 

need, 

Actions to which their souls would 

give most heed; 

So that in turn they’ll hold it high 
And say, ‘‘I watched someone else 

carry it this way.’’ 

—Author unknown 

Lift that torch! Love that world! 

Leader: In some of the writings of 

Wilfred Peterson I found some lines 

on good citizenship which apply equal- 

ly well on the personal, national, and 

world citizenship level. Good citizen- 

Ship, the author tells us, calls for an 

‘fopen hand, and open mind, and an 
open  heart’’. A good citizen sees the 

potential bigness in little people. 
A good citizen gets off the side- 

lines and becomes part of the struggle. 

I like this quote: ‘‘A good citizen 

recognizes that humanity moves for- 

ward not only from the mighty shoves 

of its great leaders, but also from the 

tiny pushes of the rank and file of 

the people.’’? Doesn’t that make you 

feel important? 

That means that as one of the peo- 

ple we should apply the power of the 

ballot like a ‘‘flaming sword to cru- 

sade for the kind of a city, state, 

nation and world’? in which we want 

to live, : 

He goes on to tell us that good citi- 

zenship begins at home and in our 

daily living — with a good balance 

in all the vital areas of work, play, 

love, and worship — practicing good 

citizenship in every area of our lives. 

Above all a good citizen clings to 

great dreams and visions, ‘‘maintain- 
ing a vibrant faith in the future of 

mankind.’’ 

This is what it means to be a good 

citizen of the world, an important part 

of the United Nations. LOVE THAT 

WORLD! 

Hymn: “‘God of Grace and God of 

Glory’’, first four verses. 

Prayer: (This prayer came to us from 

Frank Borman on the Apollo 8.) 

‘““Give us faith, O God, the vision 

Which can see Thy love in the world 

in spite of human failure. Give us 

the faith to trust Thy goodness in 

spite of our ignorance and weakness. 

Give us the knowledge that we may 

continue to pray with understanding 

hearts, and show us what each one 

of us can do to set forward the com- 

ing of the day of universal peace. 

Amen.’’ 

OCTOBER 

Now the leaves repeat the yellow-red 

Chrysanthemum and aster, 

The mice creep in, the finch has fled, 
The evenings come on faster. 

Bare feet squeeze into Shoes too tight, 

I let out hems and plackets, 

Now, too, begins the constant fight — 

of ‘‘Must we wear our jackets?’’



TO READERS OF 
KITCHEN-KLATTER 

BODY AIDS 
Model 59B $59.50 

HEARING AIDS 
7° 90% OF COMPARABLE 

AIDS 

$159.50 

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

FREE TO YOU! 
1YEAR SUBSCRIPTION 

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

LOW LOW PRICES 
ON HEARING 
AID BATTERIES 

MERCURY BATTERIES 
13 12 for $4.50 
41 12 for*°°4750 

312 12 for 4.50 
401 6 for 4.50 

575 12: for: 4175 

625 12 for 6.75 
630 12: for... 6.78 
675 12. for: 3,50 

SILVER OXIDE BATTERIES 

MS-13 = 12: for $5.00 
MS-41 12 for 5.00CJ 
MS-312 12 for 5.00 
MS-76 12 for 6.00 

ORDER IN QUANTITIES 
LISTED 

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

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

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

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

@ You get ONE YEAR WARRANTY on all hearing aids. 

@ Remember, we promise NO SALESMAN will ever call. 

Our “TRUST THE CUSTOMER” plan has been a resounding success for over 10 years. We have sent 
thousands of Hearing Aids to customers in all 50 states, never asking for a deposit or down payment. 
Our files have thousands of letters from satisfied customers and friends. Want us to prove it? Just write 

us or send coupon on this page. ALREADY, OVER 80, 000 SATISFIED CUSTOMERS 

i LLOYD Hearing Aid Corp. 128 KISH. ST., DEPT. KT "ROCKFORD, iLL, 61104 ! 

| Please send me FREE the following: (no obligation) REMEMBER, 
. fs. WE PROMISE ea FREE Literature and Low Prices on All Types of Hearing Aids NO SALESMAN 

t -(] 1 years FREE subscription’to Lloyd's Listehing Post (Senior Citizen's Paper): | <yttt CALL 

NAME 

ADDRESS 

Lig 2. a STATE LIP CODE | 

WE EVEN PAY THE POSTAGE 
Fill in coupon above and place in plain envelope. Then cut out postage-free label below 
and paste or tape to front of envelope. No further postage or addressing in needed. 

BUSINESS REPLY MAIL 
FIRST CLASS PERMIT No. 1891, ROCKFORD, ILLINOIS 

BA If Mailed i in the & 

EN United States Ae 
LLOYD Hearing Aid Corporation 

128 Kishwaukee St. 
P.O. Box 1645 
Rockford, Ill. 61110 
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TABLE& CHAIR 

oALE 
Outstanding Values 
For Limited 
Time Only! 

Our most popular folding 
table style! Standard 30” x 
96” size seats ten. Choice of 
two quality tops! 

O°: Plastic Top 
in Walnut 

Blond Hard- 
board Top » 

35 
Rugged, all-steel folding 
chairs with baked-on beige 
enamel finish. 

New End-of-Year Catalog with 
Special Sale Prices! Write or 
phone today for your FREE copy! 

F.O.B. Any Quantity 

FREE 

THE MONROE COMPANY 
PHONE 515/674-3511 

51 Church St. Colfax, lowa 50054 

KITCHEN-KLATTER MAGAZINE, OCTOBER, 1976 

MARGERY’S LETTER — Concluded 

We made a date for him to come with 

swatches of material to select from 

when I made a sudden trip to the hospi- 

tal, so it will be a little while before 

we get down to business with the 
furniture. 

Actually, what took me to the hospi- 

tal was the old nagging back pain, 

Which was aggravated by the unusual 

amount of stress and tension I’ve been 

under for so many months, first with 

Lucile’s long illness, and then Moth- 

er’s condition. A week in the hospital 

in traction put me back in shape, but I 

left the hospital with orders for a two- 
week vacation. For one reason or an- 

other our vacation had been delayed 

and delayed, but now Oliver and I are 

packing our bags and heading north 

just the minute I finish this letter and 

take it to the office. 

We’re planning our trip in easy 

Stages. We’ll spend a few days with 

Martin and Eugenie in Maple Lake, 

Minnesota, then strike out for Lake 

Superior, making stops to visit Eu- 

genie’s parents; her grandmother and 

other relatives. It has been many years 

since we’ve driven along the north 

shore and we’re looking forward to it. 
I’ll take lots of pictures, of course, so 

hope to have some to share with you 

next month. 

When we talked to Martin on the 

phone, he said ‘‘Bring us cases of the 

dressings and 10 copies of The Story 
Of An American Family.”’ It is a good 

thing we’re driving, for it would be a 

hassle to carry such a load on a plane! 

Until next month, 

Margery 

- Then, 

add it yourself, at home. 

back and rinse away. 

SSA 
Yr Tos 

When you use Kitchen-Klatter Kleaner, your savings start at your groc- 

er’s checkout counter. That’s because you’re not paying for water... 

Your second saving is in time. Kitchen-Klatter Kleaner goes into solu- 

tion immediately, cleans quickly, and leaves no froth, foam or scum to go 

Start your double savings today. Shop for 

KITCHEN-KLATTER KLEANER 

- you 

DON’T DO SOMETHING: 

JUST SIT THERE 

by 
Erma Reynolds 

We’re a hurried, harried bunch of 

homemakers and mothers, many of us, 

and much of our strain comes from ner- 

vous tension, not actual muscular ef- 

fort. There are those among us who 

have to be doing something every single 

waking moment, and who refuse to alle- 

viate homemaker’s fatigue by just sit- 

ting down and “‘letting go’’ for a few 

minutes, 

To become such a ‘‘lazy Susan’’, try 

setting aside a period of 10 or 15 min- 

utes each day, to relax completely, 

mentally and physically. 

Go to a place where you can be alone 

and find complete quiet. Sit in a com- 

fortable chair and really ‘‘let yourself 

or. 
“First thing is to close your eyes to 

Shut out visible distractions. 

relax physically. Breathe deep- 

ly, for just a couple of minutes, no 

more. Relax your Shoulders, letting 

your head droop forward so your Chin 

rests on your chest. Pretend you’re a 

rag doll and raise an arm and let it drop 

limply. Then do the same with the other 

arm. To make sure your hands are not 

clenched, let them relax in your lap, 

with palms upward, and fingers curved 

loosely, like the petals of a waterlily. 

Become mentally quiet. Try to keep 

out all thoughts of frustration, annoy- 

ances, disappointments, by thinking of - 

beautiful, peaceful scenes. Recall in- 

Spiring thoughts you have read in a 

book, or heard in a sermon. Tum your 

mind to God. 

At first, during these letting-go ses- 

Sions, you’ll probably say to yourself, 

“But this is silly, wasting time, just 

sitting and doing nothing.’’ 

Of course it’s difficult to let go of an 

established habit of perpetual activity. 

But stick with it.Soon you will be look- 

ing forward to these periods of relaxa- 

tion, and in Isaiah’s words (Isa. 30:15) 

In returning and rest you shall be saved; 

in quietness and in confidence shall be 

your Strength. 

i i i i i i a i i i i i 

COVER PICTURE 

This mother horse (named Tonto) and 

baby (Cricket) belong to Peggy and 

Glen Dyer who live in Des Moines but 

commute almost every weekend to a 

place they’ve fixed up on the top of a 

hill not far from Dorothy and Frank. It 

was at Dyer’s home that Dorothy spent 

many a night when Frank was _ hospi- 

talized for so long. Peggy loves horses 

and could hardly wait out Cricket’s 

arrival!
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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. 

December ads due October 10 
January ads due November 10 
February ads due December 10 

THE DRIFTMIER COMPANY 
Shenandoah, lowa 51601 

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

zine are welcome, with or without 
photos, but the publisher and editors 
will not be responsible for loss or 
injury. Therefore, retain a copy in 
your files. 

CASH IMMEDIATELY FOR OLD GOLD = 
Jewelry, gold teeth, watches, diamonds, 
silverware, spectacles. Free Information. 

Rose industries, 29-KK East Madison, 

Chicago 60602. 

GOSPEL PIANIST: Add chords, ‘‘runs’’, 
progressions. Twenty lessons, ‘‘Playing 
Evangelistic Style Piano’’. $5.95. Evan» 
gelical Music, KKel, Hawarden, Ia-51023 

FREE QUILT PATTERNS in Quilter’s 
Newsletter Magazine, PLUS catalog illus- 
trating hundreds of quilt patterns, quilt- 

ing stencils, pre-cut metal patterns, 

quilting books, supplies, kits, fabrics -- 

$1.00. Quilts, Box 501-F40, Wheatridge, 
Colorado 80033. 

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

DER DUTCHMAN cookbook, 180 pages 
Amish recipes. $4.50 postpaid. J. Masek, 

LOVELY LINEN HANKIES: Lovers knot 
edge, white or variegated — 2 for $2.50 
and stamp. Free gift with orders of four. 
Mrs. Carl Denner, New Hampton, [Iowa 

50659 

WHY PAY $2.50 per Ib. for sausage when 
you make delicious sausage, (no casing) 
which is easy and fun in your home. Great 
for lunch meat, pizza, breakfast sausage 

and cold plate. Send $1.00 and stamped, 
addressed envelope to: P.O. Box 1674, 
Sioux City, Iowa 51101. 

FRENCH STYLE DATE dumplings made in 
light sirup a delight. 30¢ plus stamped 
envelope. S.R. Bastille, 325 Kelly Rd., 
Vernon, Conn. 06066. 

DISHTOWELS, 30x38, good weight, bleach- 
ed, hemmed, 69¢ each, minimum order 1 
dozen, include $1.10 for shipping and 
handling. Miller Supply Co., 2275*KK 
Territorial Rd., St. Paul, MN 55114. 

DIABETIC EXCHANGES: For canned 
soups, stews, TV dinners, mixed prerared 

dinners, etc. Chart $1.25 postpaid. Ad- 
die’s, Drawer 5426-KK17, Eugene, Oregon 
97405. 

OCTOBER, 1976 

WANT TO BUY 1920’s ~— 1930’s KK Maga- 
zines. Mrs. Bruno Boettcher, Spencer, 
Nebr. 68777, 

LEARN HOW BOXTOPS BRING Dollars!! 
75¢ copy; $5.75 — 12 issues. Treasure 
Chest, Box 1132KK10, New Brunswick, 
N.J. 08903. 

MOIST DELICIOUS ROOT BEER cake 
recipe — 25¢, stamped envelope. Mrs. 
Perry-KK, 1739 W. Holmes Rd., Memphis, 
TN. 38109. 

HANDCRAFTED GIFTS for sale. Send 
SASE for list. Potpourri, 305% East Main, 

Clarinda, Jowa 51632. 

FOR CHRISTMAS GIFTS! 
stone Heart or Cross necklace in their 
birthstone color (or all Crystal). 18” sil- 
ver neckchain. $2.00 boxed. (Specify 
style and birthmonth.) The Gift Fair, Box 
1125-K, Oak Park, Illinois 60304. 

HONEY COOKIES, 100% NATURAL. 3 
easy ways to whip up vitamin and mineral 

rich cookies (without sugar, flour or 
shortening). Recipes $1.00. Jane Little, 
439 §S. Catalina, #103-M, Pasadena, 
California 91106. 

Lov ely rhine- 

HOUSEPLANTS, rooted, labeled (12) dif- 

ferent $7.00 postpaid. Margaret Winkler, 
R. 4, 5700 14th Ave., Hudsonville, Michi- 
gan 49426. 

NEED CASH? Buying old gold jewelry, 
rings, gold teeth, and pocket watches, 
and etc. Any condition any amount. Check 
sent the same day. Satisfaction guaran- 
teed. Hamblin’®s Precious Metal Co., 
Drawer 100, Concordia, Mo. 64020 

DIABETIC? OVERWEIGHT? You’ll love 
these sugarfree pies, jams, fudge, sher- 
bet. Booklet plus extra cakes, cookies. 

$2.00 postpaid. Addie’s Books. Drawer 
5426-KK51, Eugene, Oregon 97405. 

EMBROIDERED dish towels — 
pillow cases — $6.50 pair; 
aprons — $2.00 each; pot holders —~ 65¢ 
each, crocheted and print. Josephine Mar- 

shall, Sargent, Nebr. 68874. 

$7.50 set; 
cross stitch 

GOLD 
STRIPE 1000. LABELS 65: 

FREE LOVELY GIFT BOX 

1000 Gold Stripe, 2 Color, gummed, 
padded Labels, printed with ANY 
name, address & Zip Code, 65c 
+- 10c pstg. & hdig., or 75c in 
all. Or, 3 sets, all the same or 
each set different, only $2.10 ppd. 
Make money for your club, church, 

scout troop, or yourself. Details FREE with order. 
Money Back Guarantee. FREE GIFT BOX! Pls. allow up 
to 6 wks. for delivery. 

Dept. L-373, LABEL CENTER 
808 Washington St. Louis, Mo. 63101 
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OUT OF PRINT Bookfinder. Vantreuren, 
1950 Post-108KK, Sanfrancisco, Calif. 
94115. 
catalog. 

Send wants or send stamps for 

DOLL CLOTHES patterns for knitters, 

using 6 - 10 1/2 needles. Specify 11 or 
15 inch doll. $ 2.00 and long SASKE. Betty 

Armentrout, Kirkman, Iowa 51447, 

‘““HOW TO MAKE TREASURES FROM 
TRIF LES’”’ — New, colorful dough crafts 
you can make without painting, cooking 
or baking. Only $2.25. Helen T. Ross, 
Sharon, Wis. 53585. 

A bore is one who deprives you of 

your solitude, without providing you 

with company. 

ILLUSTRATED QUOTES 
FRAMED AND UNFRAMED PRINTS 

yy 1 = bee eo 

A while other 
* folks , go hungry; 
a we're eating 

{ iF Der well.” 

MC or a out Zhe edenc 
@ ae Dery seeres 

; all K | 

“DIRTY DISHES,” from the original art 
and hand lettering by Milton S. Levy — 
lithographed in color on parchment pa- 
per. As an 8%’ x 11” Print, suitable for 
framing, $2.25; professionally framed in 
walnut-finished frame, $6.95; smaller 
print in 4%" x 5%" frame, $5.95. Our 
catalog packaged with your order, show- 
ing large number of ILLUSTRATED 
QUOTES. We pay postage. Send Check 
or Money Order to: 

CREATIVE ART PRODUCTS 
Dept. KK-0, 3849 East Ryan Road 

Tucson, Arizona 85716 

Give EXTRA love to the Children of YOUR Family 

Twelve months of the year with our... 

PAPER DOLL OF THE MONTH 
4% "ox cownse ttl J ULY! Buk Gos Skrf Puy is tne Saw l Awe Foi 

£ ~ . . 

& "Me tine ‘ 3 

a ¥ " 

exciting wardrobes! 

color set, mailed EACH month for a 

FULL YEAR... 

loveable dolls with 

1l”’ x 17’’ 4- 

.Wholesome, 

12 different doll 

ZUCCHINI COOKBOOK: Full of unusual 
recipes. Honey cake, pineapple cake, 

strawberry bread, cookies, cakes, plus 
extra casseroles. $2.00 postpaid. Addie’s 
Books, Drawer 5426-KK23, Eugene, Ore- 
gon 97405. 
L') 

$9.45. 

C ooke- 
Fresh! 
Box 

Gallon 

151-CK, 
PECAN HALVES,. 
Canecreek Farm, 

ville, Tenn. 38501. 

‘EXCEPTIONAL BICENTENNIAL COOK- 
BOOK — 800 Community tested recipes — 
$5.00 postpaid. PONCA HISTORICAL 
SOCIETY, Box 530, Ponca, Nebr. 68770. 

friends! Give child’s name, address 
and how you want announcement 
card signed. 

1 2 SEPERATE antes doll sets just $15.00,postpaid 

(only $1.25 per doll average) 
A great, warm gift for all occasions. 

DOTTY DOLLS Box 1618, Clarinda, lowa 51632 
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RMING COUNTERFEITS 
By CROWN GALLERIES ® 
ALL JEWELRY ILLUSTRATIONS SLIGHTLY ENLARGED 

DIAMONDS BY-THE-YARD 
Simulated Originals — 5 Carats 
of Loveliness 36’’ chain only $3.98 

An elegant 2 ct. beauty that is suit- 
able for every occasion. Lovely Tif- | 
fany setting. . 

#6004 Yel. Mtg. Gold Filled $12.4 
#6005 Wh. Mtg. Sterling Silver $12.4 

A yard of real diamonds could easily cost you $500.00... or even more, If you 

don’t want to pay that much... consider our 10 brilliant 1/2 carat-size simulated 

diamonds on a full yard of silvertone or goldtone chain. Few people will be able 

to tell the difference anyway! Our fiery simulated diamonds are multi-faced to give 

you a flash of class you wouldn’t believe. 

Choice of 3 lengths. Full yard with 10 simulated diamonds only $3,98! 24” for 

$2.98! 16’ for $2.49! Wear singly or by the yard for that fashionable understated 

look that you want. We expect a fast sellout on these chains at such low prices. 

Order today! 

ONLY AN EXPERT WILL BE ABLE TO TELL IF YOU ARE WEARING A 
GENUINE DIAMOND .. . OR THIS FIERY SIMULATED GEMFIRE® | 

DIAMOND. 

A classic! Handsomely mounted to 
enhance the dramatic 3 ct. Gemfire® 
stone. 

#6122 Yel. Mtg. (I8Kt-HGE) $16.95 
#6123 Wh. Mtg. Sterling Silver $16.95 

( 

Solitaire and 

wedding band 

set (2 pieces) 

has a total of 

over 2 carats. 

Brilliant, flaw- 

less simulated 

diamonds and 

exquisitely 

crafted, 

#6332 Yel. Mtg. 
(18Kt-HGE)$12.40 

#8050 Wh. Mtg. 
(18Kt-HGE) $12.40 

return it to Crown Galleries 
of your purchase price. 

aut 

FULL T-YEAR GUARANTEE 

ORDER HERE — PLEASE PRINT 

CROWN GALLERIES®) Dept. 6249-45 
2207 East Oakland Avenue 
Bloomington, Illinois 61701 

If within one year of date of purchase you are dissatisfied in any way with your jewelry, 
(R) by INSURED MAIL for either repair, replacement, or refund 

POSTAGE 
PREPAID 

(€) 1976 PLANTRON, INC. 
Please send the following items: 

QTY-| DIAMONDS BY-THE-YARD__ } ~ “Oe? 
- & 

16°’? @$2.49 - Silvertone #5121 ' Goldtone #5122 —$ 

24’’ @$2.98 - Silvertone #5124 Goldtone #5123 

36’? @$3.98 - Silvertone #5126 Goldtone #5125 

' QTY. (ISIZE| CAT. DESCRIPTION COST | 
: NO. 

6004 2 Ct. Empress Ring Yel. Mtg. GF 
i 

6005 2 Ct. Empress Ring Wh. Mtg. (SS) 

| 6122 | 3 Ct. Emperor Ring Yel. Mtg. (1 8Kt-HGE) 

) 6123. | 3 Ct. Emperor Ring Wh. Mtg. (1 8Kt-HGE) 
4 

| 6332 Amaris Yel. Mtg. (1 8Kt-HGE) 

8050 Amaris Wh. Mtg. (18Kt-HGE) : 

Illinois Residents please add 5% sales tax ae 

TOTAL ORDER $ 

NAME 
ADDRESS 
Crry 
STATE ZIP 

GLOSSARY 

Carat (CT) Yellow Mounting (YEL.MTG.) White Mounting (WH. MTG.) 
Sterling Silver (SS) Heavy Gold Electroplate (HGE) Gold Filled (GF) 
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