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LETTER FROM LUCILE 
To Our Dear and Good Friends: 

On the most brilliantly clear and 

beautiful day of this year, we seven 

Driftmier brothers and sisters gathered 

together to hear the words of comfort 

that were given to us for our mother, 

Leanna Field Driftmier. 

We had realized for almost a month, 

of course, that Mother could sleep 

away at any moment, and yet in spite 

of all the warnings we were as stricken 

when she drew her last breath as if it 

had never occurred to us that the end 

was close at hand. None of us had 

been able to imagine a world in which 

Mother would not be with us, and it 

will be a long, long time before we can 

fully absorb the reality of her home- 

going. 

On restless nights I have thought 

countless times about her personality, 

and somehow it seems to me that the 

Single most remarkable thing about her 

is the fact that she was wholly and 
completely the same person to the 

world that she was to her family. 

We’ve all known (or heard about) the 

severely handicapped person who kept 

up a fine face to greet the world, but 

abandoned it completely when it came 

down to the family and to people who 

loved them. They were the ones who 
heard the pent-up bitterness and re- 

sentment that piles up through forty 

years of living in a wheelchair. They 

aren’t spared a thing. 

But the truly great and ‘siankabie 

thing about Mother was that she had 

exactly ome personality, and not a 

Single one of us can ever recall her 

saying a single bitter word about the 

solitude that comes from being cut off 

from the countless activities that more 

fortunate people take for granted. This, 

to me, was the great triumph of her 

life. She knew that we understood 

without saying a single word. She 

knew ! 

It is customary at such a time to print 

the obituary that appeared in our eve- 

ning paper — The Sentinel, and thus we 

are uSing it to account for the members 

of our family who are now so widely 

scattered. 

This is the announcement as it ap- 

peared in our local paper: : 

Mrs. Martin H. Driftmier, aged 90, 

died at her home today, Sept. 30. 

Mrs. Driftmier (the former Leanna 

Field) was the sole survivor of the 

Field family, and was the daughter of 

Mr. and Mrs. Solomon E. Field who 

homesteaded land in 1868 when the 
countryside around Shenandoah was 

virgin prairie. They were both teachers 

in the first couple of years that they 

lived at Sunnyside, the name of their 

farm that is now almost within the city 

limits of Shenandoah. 

On June 25th, 1913, Leanna Field 

married Martin H. Driftmier, and aside 

from two comparatively brief periods of 

time spent in Clarinda and California, 

Shenandoah remained her home. 

Circumstances were such that Mrs. 

Driftmier became a genuine pioneer in 

her own right when radio opened up an 

entirely new world, and it was more 

than fifty years ago when she Started a 

radio program for women known as 

Kitchen-Klatter. It is still carried on 

today and is the oldest sustained pro- 

gram in the history of radio. 

In September, 1930, Mrs. Driftmier 

suffered critical injuries in an automo- 

bile accident, and that was the end of 

her freedom to come and go as she 

wished. In spite of being confined to a 

wheelchair for the balance of her life 

She carried on her responsibilities to 

her church and to a goodly number of 

clubs and organizations of which she 

was a member. 

She was preceded in death ve her 

husband in 1968, her parents and all of 

her brothers and sisters. She remained 
in her own home because of the de- 
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voted care of Mrs. Ruby Treese who. 

has been in the home for thirteen 

years, and who enabled both Mr. and 
Mrs. Driftmier to spend their final 

years in familiar surroundings. 

‘Mrs. Driftmier is survived by seven 

children: Howard, Lucile (Mrs. Russell 

Verness) and Margery (Mrs. Oliver 

Strom), all residents of Shenandoah; 

Dorothy (Mrs. Frank Johnson) of Lucas, — 

Iowa, Dr. Frederick Driftmier of Spring- 

field, Mass., S.W. Driftmier of Denver, 

Colorado, and Donald P. Driftmier of 

Delafield, Wisconsin. 

She is also survived by twelve grand- 

children and eight great-grandchildren. 

Private memorial services will be held 

at the family home when all members of 

the family have arrived. The memorial 

service will be conducted by the Rev. 

E. D. Cox, pastor of the First Congre- 

gational Church where Mrs. Driftmier 

held a life-long membership. 

Interment will be at Rosehill Ceme- 

tery next to the grave of her husband. 

All of the children made it home and 

we found comfort in our sharing of the 

loss together. 

The twelve grandchildren were repre- 

sented by the Reverend Martin Strom, 

pastor of the Bethlehem United Garé 

of Christ of Maple Lake, Minnesoimm | 
was accompanied by his wife, Mf 

genie Strom. 

In addition, Mrs. Tom Nennem 

granddaughter, of Omaha, Neb | 

down with her husband and the 

daughters, Lisa and Natalie, 
sented the eight great-grandchy 

All of the grandchildren longed 
much to come, but they live at suc 

distant points that they couldn’t get 

sufficient time from their various jobs 

to cover the distance to Shenandoah. 

During this past year they had visited 

their grandmother, knowing that her 

time with us was short. 

She bequeathed to all of us, her chil- 

dren, her grandchildren and her great- 

grandchildren, a legacy that will be 

forever with us. We are greatly blessed 

to have known her as our Mother, and 

to realize also that people who were 

truly our kinfolk shared in this bless- 

ing. 

Faithfully always, 
Lucile 

AND MARGERY WRITES: 

When we think our grief is almost too 

much to bare, we remind ourselves that 

we must reach into our inner selves 

and remember what wonderful memories 

we have of Mother — her courage, her 

faith and her strength — and be assured 

that these will help uS as we move on
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into the future. 

All but these two pages of the maga- 

zine were being printed when Mother 

passed away. Consequently, you’ll 

read in Frederick’s letter that Mother 

was failing and he made a brief trip 

home to have a few days with her. 

This is a copy of a letter that Fred- 

erick’s son, David Lloyd, wrote to 

him the day before he learned of the 

death of his Grandmother Driftmier. We 

want to share it with you. 

Dear Dad: 

I was very glad to learn that you 

were able to have a good visit with 

your dear mother. On the phone you 

said that if I had been there, I would 

have found it hard to restrain my tears, 

and J] am sure that you wereright about 

that. It is the hardest thing in the 

world to see a person at the end of 

this worldly life. Granny’s life fed 

your spirit which in turn gave Mary 

Lea, Mother, and me the greatest kind 

of light that any family can have at its 

center. Since the time that I reached 

an age of understanding, Granny has 

been a constant inspiration for me. I 

am deeply grieved by her condition, 
and yet in the past few months, I have 

been moved and touched by her forti- 

tude and all-loving positive attitude. 

When I spoke to her on the phone the 

other day, She said that a person al- 

ways has the future to look forward to. 

Then she said: ‘‘Do you feel my hug 
and my love?’’ And [I did feel it! AsI 

hugged her back over the space of long 

distance, I knew that I was feeling 

something of life’s mystery, something 

of God. In her voice there was warmth 

and good cheer. In our ends are our 
beginnings. In Granny there is all 

proof of all that is good in humanity, 

in faith, and in prayer. 

I stand with you and with your broth- 

ers and sisters and my fellow grand- 

children, and with countless others 

who raise their praise to God that my 
grandmother lived the life she did. My 

thoughts are very much with you now. 

Love, 

Dave 

From the letters that we’ve received 

from members outside our immediate 

family, we’ve chosen to share this one 

from our dear cousin Gretchen Fischer 

Harshbarger. 

To all my Driftmier cousins: 

It does not seem possible that she is 

gone. She had lived such an incredible 

life, against such odds, that I had 

come to think of her as everlasting. 

Her spirit, of course, is immortal. | 

How proud I am to be her niece, and 

to have known her love. 

Since your telephone call, a lifetime 
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This is the only picture taken of the Driftmier brothers and sisters that 
any of us can recall. It is sad that a death brought us together at this 
time, but that is not an unusual situation in large families. It was hard 
to smile for the camera, but we made the effort and this is the result. 
Seated on the sofa are Lucile, Dorothy and Margery. Behind them are 
Howard, Wayne, Donald and Frederick. 

of family memories has come flooding 

into my mind. I suddenly remembered 

vividly the day that Donny Paul was 

born, and how radiant Aunt Leanna 
looked; the awful suspense as we 

waited near the telephone on the day 

of the tragic automobile accident; the 

innumbkerable happy visits in Clarinda 

and Shenandoah with the scene full of 

young Driftmiers. 

I wish that I could be with you this 

weekend, not only in tribute to Aunt 

Leanna, but to see in one gathering 

the magnifient offspring that she motn- 

ered, and grandmothered, and great- 

grandmothered. What a legacy of won- 
derful people she has left to the world. 

Carry on! 

Much love, 
(Signed) Gretchen 

Mother was particularly fond of beau- 

tiful poems. After her death we found 

an envelope in her letter basket on the 

bedside table with several of her favo-- 

rites tucked inside. 

We’ve read them and reread them and 

they have brought such comfort to us 

that we want to share some of them 

with you. 

COVER PICTURE 

Of the many, many pictures of Mother, 

we children selected this one to share 

with you friends. It was taken in the 

spring of 1972, and appeared on the 

June cover that year. 

AFTER WORK 

Lord, when Thou seest 

That my work is done, 

Let me not linger on, 
With failing powers 

Adown the weary hours, 

A workless worker 

In a world of work; 

But, with a word, © 

Just bid me home 

And I will gladly come, 

Right gladly, 

Will I come. —Oxenham 

MY PRAYER 

God, make my life 

A shining flower 

To bloom with love 

Each waking hour. 

God, make my life 

A happy song 

That helps all ’round me 

To be strong. 

God, make my life 

A silent prayer 

Of honest action 

Everywhere. 

—Norman Schlichter 

Lastly, we’d like to leave you with 

this beautiful poem, written by Moth- 

er’s sister Susan Conrad. It was writ- 
ten very shortly before Aunt Sue died 

after a lengthy illness. It meant so 

(Continued on page 23)



Setting: Make an arrangement on the 

altar of an open Bible placed in the 

center, with a small American flag in 

a standard placed at the right, and at 

left place a container or cornucopia 

filled with choice fruits and vege- 

tables. On the dossal drapes behind 

and above the altar (or if necessary a 

backdrop of dark wine or deep blue 
material) pin the letters cut from gold 

paper to spell out the lesson title ‘‘My 

Cup Runneth Over’’. 

Quiet Music: ‘‘Praise God from Whom 

All Blessings Flow’’ (Old Hundredth). 

Scriptures: Blessed by the Lord be 

His land, with the choicest gifts of 
heaven above,’ and the deep couches 

beneath, with the choicest fruits of the 

sun, and the rich yield of the months, 

with the finest produce of the ancient 

mountains, and the abundance of the 
everlasting hills, and the best gifts of 

the earth and its fullness. 

jt is good to give thanks to the Lord, 

to sing praises to Thy name, O Most 

High; to declare Thy steadfast love in 

the morning, and Thy faithfulness by 

night. 

I will give thanks to the Lord with my 

whole heart; I will tell all Thy won- 

derful deeds. 

O Lard, our Lord, how majestic is 
Thy name in all the earth! 

Prayer: O Eternal God, our Creator, 

we come to You this day in praise and 

thanksgiving. Praise to You, Father, 

for Sunlight and gardens and fields, for 

all of the beauties of the four seasons, 

for those who teach us love by loving 

us, for the blessings of home and 

church and country, for those things, 

too, which You are wise enough to 

withhold from us. We offer Thee our 

praise and we come to Thee in thanks- 
giving for health, for doctors and hos- 

pitals for those of us who need them; 

for all of the blessings of little every- 

day things we take so for granted; for 

all these and countless other bless- 

ings, but most of all for Thy love 

Which abides with us each moment of 

our lives. Continue to guide and pro- 

tect us we pray. Amen. 
Leader: 

Give me a humble heart that I may see 
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My Cup Runneth Over 
A THANKSGIVING WORSHIP 

by 
Mabel Nair Brown 

What God and home and country mean 
to me. 

I know the beauty of my native land, 

Its quiet hills; its mountains crown- 

ed with snow; : 
Its waters that shall make deserts 

bloom — 

With strangest loveliness I know. 

And I have learned of men who gave 

their lives 

In service that a dream might be ful- 

filled. 

Remembered words have echoed down 

the years, . 

A song of freedom that shall not be 

stilled. 

Nor have I quite forgotten that much 

blood 

Upon the land, a seeping, staining 

red, 

Must be a mark of covenant between 

The valiant living and heroic dead. 

And yet it would be well if, for a day, 

My life could be a sharper contrast 

shown 
Against a background, somber and aus- 

tere, 

Deprived of all the sunlight I have 

known. 

Because, perhaps, I take as if by right 

Unnumbered blessings,scarcely giv- 

ing heed 

or thanks to that vast fellowship of 

persons 

That, by the grace of God, has met 

each need. | 

Too flippantly I speak of sacred things; 

In every diamond I see a flaw. 

Too carelessly I tread on holy ground, 

Forgetting to remove my shoes in 

awe. 

Forgive me: clear my vision till I see 

What God and home and country 

mean to me. —Anonymous 

Meditation: ON “‘GOD”’ 

Thanksgiving simply means that we 

have an awareness of God made mani- 
fest. We have only to take a few mo- 

ments to ‘‘be still, and know”’, to 

really know that God is indeed mani- 

fest in all that surrounds us, in all 

that we do, in the love of family that 

means so much to us, in the very fact 

of life itself. Once our eyes are opened 

to see, our ears attuned to hear, the 

awareness of God right HERE AND 

NOW becomes awesome and humbling. 

But oh, the security it brings, too! 

Yes, we know we should make this 

thanksgiving a part of our daily lives 

365 days of every year, but, frail hu- 

mans that we are, we need to have a 

special day set aside to impress upon 

our minds our dependence upon God 

and our need to offer Him our gratitude 

and our love. 

Somehow for me the Twenty-Third 

Psalm says it all so beautifully. Join 

me in saying it, if you will, as our 

prayer and praise to our heavenly 

Father for His presence in our lives: 

(Repeats the Twenty-Third Psalm.) 

Hymn: “‘Faith of Our Fathers’’. 

Meditation: ON ““HOME”’ 

This is a good time to think about 

what our home and loved ones mean to 
us, and then be thankful. 

Thomas Dreier says, ‘‘If you want 

health and happiness, start right now 

to give thanks to those who love and 

serve you. Tell those at home how 

appreciative you are of what they are 

doing for you. When you awaken in the 

morning, start giving thanks and keep 

at it throughout the day. Why, you will 

find yourself a magnet that will attract 

health and happiness. Wealth of the 

mind and spirit will flow upon you.’’ 

Being thankful keeps one from going 

stale and sour. When we can appreciate 

and be thankful, then we can begin to 

love — and be lovable, especially 

when we truly appreciate the ‘“‘little 

things’’, the little joys of home and 

family and friends. 

Should you start to count your bless- 

ings 

In the usual off-hand way, 

Much like taking inventory 

As of this Thanksgiving Day, 

You’ll no doubt list those outstanding 

With a joy that thrills and clings; 

But you’ll find the happiest total 

comes 

As you count the little things. 

Like the smiling ‘‘Welcome home!?’’ 

By the one you love so well, 

Or the peaceful evening hours 

As the whole family ‘‘sits a spell’’. 

Don’t forget how blessed is a bed to 

rest 

When the tasks of the day are done. 

Oh, there are thousands of homely 

blessings 

Which are precious to everyone. 

—Adapted from an unknown author. 

Song: ‘‘Home Sweet Home’”’ or another 
Similar number. 

Meditation: ON ‘“‘COUNTRY” 

‘“‘My Country’? — What does it mean 

to me? First, it is the history, or its 

(Continued on page 20)
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yi Appealing 

Apple | 

by 
Erma Reynolds 

Red, green, yellow, or russet, the 

apple is one of the most widely known 

and versatile of fruits. 

It’s little wonder monuments have 

been erected to honor this king of 

fruits. In Wilmington, Mass., a tall 

column, crowned with a huge stone 

apple bears this inscription: ‘‘This 

pillar marks the estate where in 1793 

Sam’l Thompson, Esq. discovered the 

first Pecker apple tree, later named the 

Baldwin.’’ A monument to the McIntosh 

apple stands in Dundela, Ontario, Can- 

ada. The inscription on its plaque 

reads: ‘‘The original McIntosh Red 

apple tree stood about 20 rods north of 

this spot. It was one of a number of 

seedlings that was taken from the bor- 

der of the clearings and transplanted 

by John McIntosh in the year 1796.”’ 

Cornelia, Georgia, known as the ‘‘Home 

of the Big Red Apple’’, has erected a 

massive steel and concrete replica of 

an apple that is seven feet high, 22 

feet in circumference, and weighing 

5,200 pounds. 

There are many species of apples, 

but the original — a small, sour crab 

apple — got its start in southwestern 

Asia, Solidified remains of apples, 

along with crude pictures of the fruit, 

have been found in caves in Europe, — 

used by the lake dwellers of the Stone 

Age, proving that apples pleased the 

palate of prehistoric man, and that he 

devised ways of preserving and storing 

the fruit. 

Pliny, the Roman naturalist, who 

lived in the period, 23-79 A.D., de- 

scribed 22 varieties of apple, and 

Theophrastus, the Greek botanist, who 

lived from 371-287 B.C., mentions sev- 

eral varieties of apples that were 

grown in his time. Both the ancient 

Greeks and Romans cut and dried ap- 

ples for winter use, and made them 

into cider. Because they had the super- 

stitious belief that apples contained a 

magic healing power, perhaps these 

early-day folk should be given credit 

for the notion that ‘‘an apple a day 
keeps the doctor away.’’ 

When the Romans invaded Britain, 

about 55 B.C., they brought along apple 

tree cuttings. History records that 

Saxons, in the 14th century, were en- 

joying apple fritters as their favorite 

dessert. ' 

Along about the time America was 

discovered, apples had become central 

and northern Europe’s most cultivated 

fruit, so it was not surprising that the 

first settlers to the New World, brought 

along apple seeds and trees for plant- 

ing. 

John Winthrop, governor of the Massa- 

chusetts Bay Colony, is credited with 
introducing the first cultured apples to 

Massachusetts in 1629, and it is re- 

corded that ‘‘ten fair pippins’’ were 

picked on October 10, 1639, from trees 

planted in Boston. 

One of the strangest figures in Ameri- 

can history was John Chapman, better 

known as Johnny Appleseed, a ragged 

eccentric evangelist. It has been es- 

timated that Johnny was responsible 

for starting hundreds of orchards 

throughout the Midwest. As he traveled 

through this area in the early 1800’s, 

he noticed the meager supply of apples, 
so as a sideline to his gospel preach- 

ing, he scattered apple seeds over 

some 100,000 square miles of territory. 

Cool and crisp, apples make deli- 

cious eating. A medium-size apple is. 

about 80 calories, supplying a hunger 

pacifier, minus the calorie surplus, 

that usually accompanies in-between 

meal snacks. We can reach for an 

apple when we want to build our intake 

of vitamin C, and an apple eaten raw, 

skin and all, gives the jaws, gums, and 

teeth needed exercise. When eaten on 

an empty stomach, the apple has def- 

inite laxative properties, probably due 

to its large cellulose content. 

But apples are too abundant for all of 

them to be eaten raw. They can be 

baked, boiled, fried, and poached. They 

can be made into sauce, hidden in cake 

and biscuit batters, or wrapped in pie 

crust. Made into jelly, candy, or cider, 

they are a taste treat. Now I ask you — 

what other fruit can claim such a wide — 

range of culinary uses? 
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Here are a few hints to apply to apple 

preparation and cooking: 

Apples will remain whole and be less 

likely to break during cooking if you 

core them before paring. 

Peeled apples will not discolor if the 

pieces are placed in cold water, to 

which one teaspoon of salt is added to 

each quart of water. Let them remain 

in the water until ready to use. | 

Baked apples will not burst during 

cooking if the skin around the top is 

pricked with a fork, or a ring is cut 

around the center of the fruit. 

So that baked apples will be tender 

all the way through, but not too brown 

on top, keep the fruit covered during 

the first half of the baking period. 

An old adage states: ‘‘An apple with- 

out cheese is like a kiss without a 

squeeze’’, so try rolling a few sprin- 

kles of grated cheese into the crust of 

an apple pie before baking. 7 

TURKEY TIME ENTERTAINMENT 
by 

Mabel Nair Brown 

Turkey Quiz: 

1. What part of the turkey would be . 

of interest to a farmer? Crop 

2. What part of a turkey would have 

interested John Phillip Sousa? Drum- 

stick 

3. Why might you be embarrassed at 

Thanksgiving dinner? Because you see 

the turkey dressing 

4, What did Tom Turkey do to offend 

Emily Post? Gobble 

5. What part of the turkey does the 

lawyer write often in his legal docu- 

ments ? Claws (clause) 

6. What Thanksgiving favorite was 

also Cinderella’s delight? Pumpkin 

% The aviator is proud when he 

gets part of the turkey. Wings 

8. What part of the turkey is a 

story? Tail 

9. This part we find in the class of 

some fighters. Feather(weight) } 

10. Atype of letter familiar to us all. 

Bill 

Thanksgiving Football Game: Use 

white wrapping paper (or wallpaper, 

using back side) to cover a long table. 

Mark it off as a miniature football 

field. Use empty eggshells (blow out 

contents ahead of time), or pingpong 

balls, with players trying to blow the 

shells or the ball over the goal line. 

Pumpkin Race: Players must carry a 

paper pumpkin on top of the head (one 

for each team running in competition) 

and race a designated distance with- 

out losing the pumpkin off the head. 

The hands cannot be used to steady it. 

The player to reach the goal first wins 

five points for his or her side.



PAGE 6 

FREDERICK WRITES 

FROM THE PARSONAGE 

Dear Friends: 

I am writing this letter to you at an 

early hour on Monday morning, and as I 

do so, I am keeping one eye on some 

workmen who are here to take down 

our window awnings. We have several 

large, maroon-colored awnings to keep 

the sun off the windows on the east 

side of the parsonage, and to give 

Shade to our large screened porch. 
Each year those awnings are taken 

down and stored in our basement for 

the winter, and then they are put up 
again in the summer. The men who do 

this work for me come from another 

city twenty miles up the Connecticut 

River from here, and they are the only 

people in this part of the state of 

Massachusetts who will do this kind of 

work. Now isn’t that amazing? You 
would think that in a metropolitan area 

of 500,000 persons there would be more 

than one firm specializing in awning 

installations and removals, but such is 

not the case. Of course there are many 

awning companies, firms which sell 

and repair awnings, but all of those 

companies use the same installation 

firm. 

I find it very difficult to understand 

all of the ins and the outs of business. 

Just today in our morning paper I saw 

an advertisement placed by a business 

which ‘‘manufactures antiques’’. Now 

how about that? I knew that with all of 

the antique shops in every little town 

and village there would have to come a 

time when there would be a shortage of 

antiques, but I had never guessed that 

now firms manufacture so-called ‘‘an- 
tiques’’. Watch out! 

A few weeks ago much attention was 

given on television and in the news- 

papers to a story about ‘‘mailorder 

ministers’’ who for a few dollars 

bought so-called ‘‘degrees in religion 

and papers of religious ordination’’. 

The point was made that people were 

making themselves ‘‘ministers of the 

Gospel’’ so that they could get out of 

paying taxes. Just in case any of you 

think that genuine, bona fide clergy- 

men do not have to pay taxes, let me 

set you straight. Certainly they have 

to pay taxes. As a matter of fact, here 

in Massachusetts we pay enormously 

high taxes. We pay property taxes on- 

our parsonages. We pay the full na- 

tional income tax. We pay the full 

state income tax. We pay very high 

state sales taxes. We pay unbelievably 

high excise taxes to our city govern- 

ment. We are kept quite poor financial- 

ly speaking because of the taxes we 
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Shortly after Frederick’s trip to 
Spain, he flew to Shenandoah to 
see Mother for a few days. 

have to pay just the same as everyone 

else. Since we live in Massachusetts, 

we actually pay higher taxes generally 

_ than the citizens of any other state in 
our nation. We do not have to pay taxes 

on the church building itself, and for 

that I am most grateful. It will be a 

sorry state of affairs when bona fide 

churches are taxed by the government, 

and you and I must see to it that that 

never happens. Wouldn’t it be some- 

thing if the government began taxing 

church buildings while at the same 

time it gave tax exemption to zoos? 

Speaking of zoos reminds me to tell 

you about the perfectly splendid zoo 

we saw in Madrid, Spain, last August. 

We had heard that Barcelona had a 

fine zoo, and so one beautiful Satur- 

day afternoon we went out there, and 

how glad we are that we did. We had 

the thrill of seeing the only albino 

gorilla known to exist in the world. It 

was a much larger animal than I am, 

and when it walked in an upright posi- 

tion, it towered above me. A few years 

ago when we were taking our children 

on a trip around the world, we saw the 

only albino tigers known to exist. 

When people ask us to what country 

we would like to return someday, we 

never fail to mention India and Japan. 

We think that of all the countries in 

the world India is the most unusual, 

the most exotic, and the most exciting, 

but we think that Japanruns aclose 

second. Certainly Japan is a safer 

country to visit than is India. We are 

giving some thought to the possibility 

of sending one of our. South Church 

tours to Japan next year, but I am sure 

we shall never send a church tour to 

India. From a health point of view it is 

too risky. I would not have said this 

about India twenty-five years ago, but 

each year Since the granting of Indian 

‘independence, the water and sewage 

systems have deteriorated there. 

Generally speaking, an American is 

much safer in any of the European 

countries than he is here at home. I do 

not know of any country in Europe 

where I am afraid of the possibility of 

being robbed, or mugged, or molested 

in any way, and I certainly cannot say 

that about our own United States. In 

Springfield, I dare not let Betty walk 

to the corner mailbox after dark, and 

she must walk there with caution in 

the daylight. Here we live in constant 

fear of being robbed or mugged, and 

that is true of every other city in this 

country known to me. In some of the 

small towns people have more security 

than we have in the cities, but even in 

the small towns there is far more con- 

cern about theft and other crimes than 

there used to be when I was a boy. 

Even with our crime, I prefer America 

to every other country known to me be- 

cause I am confident that one day our 

people are going to rise up and de- 

mand an end to this fear of crime. 

Since last writing to you, I have 

flown out to Shenandoah to see my 

mother and to do some broadcasting. 

Betty had planned to go with me, but 

at the last minute we decided that she © 

should go down to Rhode Island to see 

her parents who are soon to leave for 

Florida for the winter. For two entire 

days I sat by Mother’s bedside, and 

they were two of the most beatific 

days of my life, days of blessings 

that I would not sell for a million dol- 

lars. Not once did Mother complain 

about the weakness of her old age. Not 

once did she complain about the physi- 

cal discomfort. Every word she spoke 

was an expression of gratitude. Again 

and again she said: “‘I am an old lady 

now, and I have never known atime in 

my life when God was not sending 
showers of blessings upon me.’’ Those 

words were coming from the heart of 

one who has been face to face with 

death on several occasions, one who 

has been a paraplegic for all of forty- 

six years, and one who has experi- 

enced the passing of each of her six 

brothers and sisters and her own be- 

loved husband. There is no way that 

any of uS can prove ourselves worthy 

of a life like hers! It is our faith that 

one day she will be an angel in heav-. 

en, and then she will look down and 

see what her life has meant to us, and 

when we lift our eyes toward heaven, 

there will be an eternal hymn of 

thanksgiving in our hearts. 

Sincerely,



KITCHEN-KLATTER MAGAZINE, NOVEMBER, 1976 

MARY LEANNA WRITES ABOUT 

LIFE ON THE RESERVATION 

Dear Friends: 

I am writing this in the evening at 

our dining room table. It is so peaceful 

outside you would hardly believe we 

had a terrific wind, dust, and rain- 

storm a few hours ago. Despite the 

fact that we can see over 40 miles in 

three directions from our windows, 

weather tends to sneak up on uS over 

the top of Black Mountain, just to the 

southwest. When these sudden storms 

come up, the world disappears in the 

dust, and we really feel like we live 

on an island. 

In a sense, we do live on an island. 

The tiny community of Rough Rock, 

Arizona, lies at the end of a recently 

paved road almost at the geographical 

center of the Navajo reservation. You 

people who live on ranches and farms 

know all about isolation, but you’d 

really marvel at the impact distance 

has on us here. In the 15 miles be- 

tween Rough Rock and Many Farms, 

the nearest town, there is nothing ex- 

cept a few hogans, some herds of 

Sheep, and the immense landscape. I 

drive 30 miles to the town of Chinle 

when I need to do some shopping, but 

there is a trading post close by for 
emergencies. | 
We are living here because my hus- 

band Vincent is a fifth grade teacher 

at the Rough Rock Demonstration 

School. Rough Rock receives many 

visitors from all over the world be- 
cause it is a very interesting experi- 

ment in education. 

For years, the education of Indian 

Children on reservations has been 

under the jurisdiction of the Bureau of 

Indian Affairs. Due to the size of the 
reservations and the lack of big popu- 

lation centers, the government schools’ 
are usually far from the homes of their 

students and the children have had to 

become boarders from as early as six 

years of age. You can imagine the sad- 

ness of families who have had to give 

up their children, and the problems of 

children who must cope with a new 

language and culture at so young an 

age. 

Ten years ago, the BIA had built a 

new school plant at Rough Rock. The 

community got together and said, in 

effect, “‘We would like to decide for 

ourselves what sort of education to 

give our children.’’ Thus began the 

first of the ‘‘contract’’ schools. The 

school board, comprised of senior 

Navajo community members, contracts 

-Wwith government agencies for funding, 

then makes all decisions.regarding the 

running of the school. The result is an 

Mary Leanna’s husband Vincent, 
who teaches Navajo children on a 
reservation in Arizona, and their 
little daughter Isabel, 

exciting academic environment. that 

now runs from day care through high 

school. 

The goal of Rough Rock Demonstra- 

tion School is to prepare their students 

to lead a full life whether it be on or 

off the reservation. To accomplish 

this, the children are taught Navajo 

language and culture as well as Eng- 

lish as a second language. In the early 

grades, Navajo is the main classroom 

language. By the time students reach 

the level Vincent teaches they are 

using mostly English. 

One of the strong points of Rough 

Rock is its emphasis on parental and 

community involvement. There are 

boarding students, but they are en- 

couraged to go home on weekends. 

There are parent advisors, often rela- 

tives of the students, available at all 

hours in the dorms. In the early grades 

you often see a Navajo woman dressed 

in velvet blouse and fluted skirt. She 

might be weaving a rug, answering a 

question, or giving comfort. The com- 

munity actually exists for the school. 

Hopefully, the children will ultimately © 
be ready to take over the family flock 

or run for government, and everything 

in between. The challenges are great, 

the problems are many, but it’s a won- 

derful experience for us. 

We are living in a 3-bedroom house in 

what is known as the ‘‘compound’’. 

There are about 40 houses, all of 

which look alike on the outside, al- 

though some have only 2 bedrooms. 

There are no lawns to speak of. We 

feel fortunate to have a row of small 

cottonwoods around the east and south 
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sides of the house. 

Inside, the rooms are large, the 

closets are roomy, and there is lots of 

storage space. We had been living in a 
furnished apartment in Albuquerque, so 

this house was practically empty all 

spring. We brought a U-Haul of rugs 

and furniture back from New England 
after the Summer, and now we’re pretty 

proud of our home. We have plans to 

paint the interior and fence in the 
back yard, so you can see we’ll be 
busy. 

Isabel spends part of each morning in 

the day care center so I can get some 

writing done. She is picking up some 

Navajo mannerisms, although not too 

much language yet. Her English is 

coming right along. She now has play- 

mates in the neighborhood, so she’s a 

very social little girl. 

As for me, there just aren’t enough 

hours in the day. I’ll report to you 

later on our trips and projects. 

Sincerely, | 

Mary Leanna 

THANKS FOR MANY THINGS 

I would give thanks today for love 

Of friend for friend throughout the 

years, 

And thanks for rest when work is done, 

And thanks for laughter after tears. 

I would give thanks for peace today, 

And freedom to express my doubt; 

Thanks for food to keep me strong, 

And thanks for walls to keep cold out. 

I would give thanks for wooded hills 
And clumps of bittersweet to take, 
For deep blue skies and gentle rain, 

And crisp bright leaves that I may rake. 

I give my thanks that I may feel 

And humbly to Thee kneel. Amen. 

— Anonymous 

HOMECOMING 

Fall takes a tired summer to her 

breast and rocks with gentle rhythm. 
Singing harvest songs amid the rich in- 

gathering which comes from our begin- 

nings born of sun and dew. Love 

croons soft lullabies, while Certain 

Peace slowly hangs the purpling: haze 

and guards the reach of all remember- 

ing. Perchance these hours, marked by 

the cycling of the years, will change 

the destiny of those who seek to walk 

the bold leaf lanes of truth... Now 

dangling fruits hang full and rest is 

very near... Sweet Sleepy Sleep runs 

down the path to draw her lover in. And 

thus does motion seek to downy couch 

of bursting pod and tendril-loosened 

Bos ..s 

Spring’s vision — from an apex slim 

and tall 
Lies mission spent . ..uponthe 

breast of Fall. —Unknown
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THANK YOU, LORD! 

by 
Dorothy Enke 

Dear Lord: 

I can’t write a poem, nor compose a 
song of praise to you, but suddenly my 

heart is full to bursting with thankful- 

ness for all the many blessings that 
are mine each day. 

Thank you for making me aware of the 

joy of life, the warmth and comfort of 

the day by day routine. Forgive me 

that I have too often taken for granted 

these things that others yearn for des- 

perately — the loving strength of a 

united family, the spiritual renewal 

when talking with you daily, the in- 

spiration when worshipping with my 
family and neighbors, the tasks that 

come from sharing a common interest in 

community affairs, the challenge of do- 

ing my small part in trying to help a 

world in upheaval. 

Oh, Lord, I thank you that I can 

stand in awe under your Star-spangled 

sky, that I can know the blessings of 

the sunrise. Thank you for health and 

strength to face each day, ready for the 

tasks that come. I am grateful for the 

enchanted wonder in the eyes of little 

children as they look upon a universe 

so old to us, so new and fresh to them. 

Thank you for the velvet petals of the 

roses, the scarlet and gold of the zin- 

nias. Today, Lord, I’m mindful, too, 

that the splendid rows of cabbages and 

onions are blessings, gifts from thy 

bounteous hand. : 

The scorching heat of the sun, the 

soft glow of the moon, the fresh, wet 

scent of rain on the parched and dusty 

earth, the warm, heady scent of clover 

fields, the drowsy hum of bees, the 

song of birds, the quickening coolness 

of the first brisk wind of fall, the vel- 

vet silence of white snow, the happy 

sounds of children playing — Oh, God, 

I am so grateful for these, thy gifts. 

Thank you for the comfort and renewal 
we find in our-homes. I’m grateful for 

the scent of gingerbread baking, the 

aroma of coffee and bacon on a cold, 

sharp morning. It is good to have tasks 

to attend to. So many times I’ve com- 

plained because the work seemed a 

mountain I could never climb. Now I 

know that doing these tasks that must 

be done makes me a@ Stronger person. 

Thank you that I’m needed by my fam- 

ily, my friends, my community. 

Oh, Lord, you’ve been so generous 

with your love and care, today I had to 

say a special thank you! 

A Happy Mother 
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AN APRON BAZAAR PARTY 

by 

Gloria Gene Williams 

While we were Methodist missionaries 

in Brazil ten years, the women had a 

cute idea we’d like to share with you. 

They held an annual bazaar but de- 

cided to set a theme and make it a 

party too. So we had the SHOE — 

APRON — and HANKIE — bazaar dif- 

ferent years that turned out to be 

huge successes! 

Here are the games for the Apron 

Party, where only aprons were sold 

‘after the entertainment. 

APRONS — every One made all 

kinds of aprons and we decorated the 

walls and tables with them. We kept 

out some of the prettiest or cutest and 

had a style show — letting the men 

wear them and judge them for Prettiest, 

Cutest, Biggest, Smallest, etc. 

Then we played games with every 

one present getting involved. 

Apron Relay: Choose two to four 

teams and have an apron to put on and 

take off seeing which team is_ the 

fastest getting everyone to get the 

apron and off again and handed to the 

next one! 

Apron Follow the Leader; We had a 
leader wear an apron and every one 

was to follow him and do what he 

did... it was hilarious and even the 

smallest or oldest joined in. 

Apron Telegrams: Give all paper and 
pencil and have them make up tele- 

grams to read using A-P-R-O-N. Such 

as: A-ble P-eople R-eally O-nto N- 

egotiating! or A-pricots P-lease R- 

ichard O-ften N-ow! 

Apron Hunt: Hide letters of APRON 
around the room and have all hunt for 

them until first can spell apron. (If you 

don’t need the letter you find, leave it 

so others can find it.) 

Apron Art: We used a blackboard and 
drew on a big apron. Then gave each a 

piece of chalk (turned out lights) and 

let them draw a pocket on the apron. 

Write name in it. See who draws the 

best placed pocket in the apron. 

Apron Pass: (like hot potato) Pass- 

ing an apron and ringing a bell. The 

person who has it drops out. See who 

can stay in the longest without getting 

caught with the apron. 

Apron Buzz: Count 1-2-3-4-5-6-apron 

8-9-10-11-12-13-apron, etc. 

Hidden Apron: Hide the apron and 

clap to give clue to see if person can 

find the hidden apron. 

I’1l share the other bazaar parties 

another time. 

©Vvoik 

Be a Hobbiest 
Do you have a hobby? If not, why not, 

for hobbies are essential to daily liv- 

ing. 

Hobbies keep life interesting and 

keep one out of the boredom stage, for 

as the years gallop by, and take us by 

the hand, we forget that all work and 

no play, makes Jack a dull boy. 

We need to relax and forget the prob- 

lems of everyday living and be inter- 

ested in life, and all those about us. 

Hobbies are very stimulating as well 

as educational, yet they need not be 

expensive. I know of no greater formula 

for happiness to renew and vitalize 

one’s Sagging interest or Sagging spirit. 

A hobby is the act of pursuing some 

object without achieving any purposeful 

or financial gain, other than satisfac- 

tion of reaping real enjoyment from its 

pursuits. : 

HOBBIES 

Make hobbies your goal, 

With wings, for they lift 

The veil of stark boredom 

And they leave you a gift 

Of searching with interest 

The modern, the old, 

And the comfort of knowing 

Many joys to behold. 

Is reading your hobby 

Of age-old worn books 

Old crystal or ivory 

Or perhaps button hooks? 

Do pictures intrigue you 

Or fancy-shaped rocks, 
Were you once a mere tinker 

Of old-fashioned clocks? 

Your most treasured hobby 

Could be quilts you have made, 

Or hand-stitched odd sampler, 

Or trinkets of jade. 

An antique collector 

Of hand-painted plates 

Could reward your vacation 

As you travel through states. 

Since hobbies have magic 

That takes boredom away 

Why not stop day-dreaming 

And get with it today. 

—Delphia M. Stubbs
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VARIED THOUGHTS 

by 
Evelyn Birkby 

It is undoubtedly progress, but the 

loss involved is irreplaceable. The 

road used to be winding and twisted, 

going up and down almost as much as 

round and round. It had deep lush 

bushes and tall trees branching high 

to meet cathedrally in a cool green 

roof. It was a place of peace and quiet, 

calm and woodsy in the sunlight. Just 

driving slowly along brought a sense 

of relaxation and the futility of con- 

stant hurry. On a moonlit night it was 

a place enchanted indeed. Little tric- 

kles of silver would work in and out 

between entwined branches. It became 

an enchanted forest, a bit of primeval 

wood filled with fairy rings and tiny 

woodland creatures. A gentle, whisp- 

ery chorus would greet the listener 

Who had the patience to be still and 

really hear. 7 

We drove along this rural road last 

week, as we had many times before, to 

go down to Waubonsie State Park. This 

time the grade was high, smooth and 

wide. Along the ditches the once 

graceful green and brown of the trees 

lay ignominiously on their sides with 

ugly gnarled yellow roots stretching 

awkwardly in all directions. The thick 

underbrush which housed little croak- 

ing frogs and raucous katydids was 

bulldozed into high stacks of tangle. 

Swiftly we moved along the road, no 

reason now to linger, no cool shade or 

enchanted moonlight, no need to listen 

for a tiny voiced greeting. Just road. 

Just open country. But progress is no 

respecter of the romantic. The road is 

efficient but the peaceful loveliness 

and the quiet beauty is forever de- 

stroyed. 
Nothing ages one more rapidly than 

the sight of new Senior class rings. 

~The date for this year acts as a shock 

when the mind compares it with the 

dates on the rings of years gone by. 

Four years after I graduated from high 

school a senior girl was sweeping the 

room in which IJ taught. She held out in 

her hand a shiny new circle of jewelry, 

complete with all the pertinent data 

such a ring always contains. After I 

had made the proper oohs and ahs she 

wanted to see my class ring. ‘‘My, but 

it has worn well all these years!’’ she 

gasped. Soon after that incident I re- 

moved my ring and placed it carefully 

in a box with other cherished memen- 

tos, for each time I looked at the ring 

-I could hear the words of the fledgling 

graduate and the weight of ‘‘all these 

years’’ would descend heavily upon 

This picture of Evelyn Birkby was 
taken at the Strawhouse Inn in 
Pella, lowa. The in-the-wall fire- 
place beside her is open on both 
sides bringing a warm, cheery 
glow to those who come to eat in 
the famous old Inn. 

what I still considered to be youthful 

shoulders. 

It is always fun to hear a group dis- 

cuss cooking experiences. At a recent 

get-together the conversation turned to 

upside-down cake. One friend told 

about a fancy cake which was just 

ready to come from the oven. A “‘help- 

ful’’ visitor volunteered to take it out. 

She just tipped up the pan and poured 

in onto the plate. The results were 

disastrous to the extreme. Bits of cake 

broke off, followed by flowing syrup 

and chunks of fruit which should, when 

properly held together, have produced 

a masterpiece of goodness. As it was, 

the plate looked as if it held a mince 

meat mixture produced by Alice’s Mad 

Hatter. 

The funniest story, and perhaps the 

saddest, was told of a committee which 

planned a big poct-luck supper. They 

announced that dessert would be 

furnished and they made luscious up- 

side-down cakes for that purpose. The 

evening arrived. The committee came. 

They brought ten pans of the dessert. 

No one else put in an appearance. 

MY SANCTUARY | 
My sanctuary is the timberland 

Not so very far over the hill 

Where J walked in nature’s splendor 

And drank in the fresh air to my fill. 

I sauntered down by the water’s edge 

And stopped to write in the sand 

The names of friends, long since gone, 

Like someone guiding my hand. 

A squirrel chanced to cross my path 

And chat from his treetop seat, 

And [| felt my cares had fallen away 

Like the leaves that fell at my feet. 

—Frances E. St. John 

- other. 
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They sat and looked at their ‘‘supper’’. 

Ten pineapple upside-down cakes! 

Finally the humor of the situation hit. 

They went home and raided their refrig- 

erators for meat and vegetables and 

pickles and potato chips. For the com- 

mittee it turned into an unforgettable 

evening of fun, but not one of them to 

this day can look at a pineapple up- 

Side-down cake without getting a very 

uneasy feeling. : 
The last story is one we have prob- 

ably all experienced in one way or an- 

One of the ladies told of the 

friend who baked her very first upside- 

down cake. When she brought it hot 
and fragrant from the oven she set the 

pan on a gack to cool. At dinner, she 

got the cake, cut a piece and tried to 

lift it out. It wouldn’t come. She pulled 

and tugged and yanked. No luck. It 

practically took a hammer and chisel 

to get that gooey concoction loosened 

from the bottom of the pan. Needless 

to say, that kind of cake now gets 

turned out immediately when it comes 

hot from the oven. 

Every warm day now is a treasure to 

add to our storehouse. Usually it is 

best to use the nicest days for outside 

work, putting away the grill, folding up 

the lawn furniture and tucking the gar- 

den in for the winter. The last of the 

windows need to be washed and I well 

remember the years when we had sep- 

arate storm windows which also had to 

be cleaned and then put in place be- 

fore the cold winds began to blow. 

If no work needs to be done out in 

the yard it is still time to be outdoors 

as much as possible. All too soon the 

gray and the drab days will descend 
and time enough for sewing, reading 

and those indoor activities which have 

their own interesting aspects will be 

at hand. 

Now is the time to look for the last 

few pretty leaves that cling tenacious- 

ly to a branch here and there, to appre- 

ciate the stark outlines of the trees so 
long hidden from view, to listen for a 

bird song to cheer the close of autumn 

before starting the long trip south. 

Each warm sunny moment is to be 

appreciated, enioyed and stored back 

into our hearts to refresh us come the 

long, cold winter days. 

As you can tell from my writing to- 
day, this has been a strange day of 

thoughts jumping from country roads to 

my first year of teaching and the day 

my high school class ring came off 

through many upside-down cakes to 

washing windows. But many days are 

just like that, going from one thought 

and activity to another. It does make 

for much variety, however, and I would- 

n’t have it any other way!
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VEGETABLE HOUSE PLANTS 

by 
Erma Reynolds 

House plants from vegetables! That’s 

what I said. You need go no further 

than your vegetable bin to find items 

that will grow and supply interesting 

foliage. 

Carrots make a pretty plant with fern- 

like leaves and a lacy white flower. 

You can grow this vegetable either in 

water or soil. For the water method, 

cut off about two inches from the top 

of the carrot. If there are green leaves 

on top, trim these back to about one- 

fourth inch. Set the piece in a shallow 

dish, stem end up. Arrange pebbles or 

gravel around the carrot to anchor it in 

place, taking care not to submerge the 

top of the vegetable. Add a little water 

each day to take care of evaporation. 

Six or seven pieces of carrot, prepared 

this way, make a plant with plenty of 
foliage. 

For the soil method, plant the cut-off 

There are easier ways of doing 
things now — not only in prepar- 
ing food, but in all phases of 
homemaking. We share our ideas 
and also suggestions from you 
listeners on our radio visits 
heard each weekday over the 
following radio 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. 
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Ann Black and her friend Sandy 
Seymour won an Honorable Men- 
tion with their peddler’s wagon in 
the children’s parade during Shen- 
andoah’s Fall Festival. Ann is 
the daughter of one of our faithful 
employees, Val Black, and his 
wife Julie. ; 

top piece of carrot in soil in a flower 

pot, leaving about one-half inch of the 

stem end exposed above the soil. Place 

pot in a sunny spot, and keep the soil 
watered. 

A carrot basket makes an attractive 
hanging plant. Cut off the top part of a 

large carrot. Scoop out the inside, 

leaving a Shell about one-fourth inch 

thick. Take care not to puncture the 

shell. Place the shell in a twine sling 

and hang in a sunny kitchen window. 

Lacy foliage should appear growing up- 

ward around the carrot. 

A beet can be turned into a plant 

with pretty leaves of green, decorated 

with deep red veins. To transform this 

vegetable, trim back any attached 

leaves to about one-fourth inch above 

the top of the beet. Cut a two-inch 

piece from the top and place this ina 

shallow dish of water. Anchor with 

pebbles or gravel. Keep adding water 

as it evaporates. In a couple of days 

shoots should appear, which grow fast 

and will stay green for a few weeks. 

The top half of a beet can also be 

planted in soil in a flower pot. 

THANKSGIVING PROCLAMATION 
George Washington made the first 

Thanksgiving Proclamation in 1789 

when he said, ‘“Whereas it is the duty 

of all nations to acknowledge the pro- 

vidence of Almighty God, to obey his 

will, to be grateful for his benefits, 
and humbly to implore his protection, 

aid and favors ... that we may then 

all unite in rendering unto Him our sin- 

cere and humble thanks for His kind 

care and protection of the people of 

the country, and for all the great and 

various favors which He has been 

pleased to confer upon us.’’ 

A sweet potato, or yam, makes an 

interesting house plant. Because these 

vegetables are sometimes treated to 

prevent their sprouting while in Stor- 

age, choose one that has sprouts al- 

ready emerging, for your project. 

Place the sweet potato, or yam, ina 

glass container, with its narrow 

end pointing downward. Add enough 

water so that about one-third of the 

of the potato is in water. Keep adding 

water as it evaporates. If the mouth of 

the jar is large, insert three or four 

toothpicks in the vegetable, so these 

can support the potato on the jar edge. 

Place the container in a light, but not 

sunny, location until sprouts begin to 

- show (about two or three weeks). When 

they appear, place the jar in a Sunny 

spot. The sprouts will grow into vines 

which can be left in water, or trans- 

planted into soil in a flower pot. 

Parsnip and turnip pieces can be 

used for a floating plant. Cut about a 

one-half inch thick piece from the top 

end of the vegetable, and place a few 

pieces in a shallow dish, adding 

enough water to float. Keep adding a 

little water each dayto keep the pieces 

afloat. Foliage which appears should 

stay green for about three weeks. 

Take a large turnip, Scoop out the 

inside, leaving a shell about an inch 

thick. Fill the shell with soil and plant 

parsley or bird seed in it. As the seed 

grows it produces leaves that spring 

out over the turnip shell. Hang in the 

Sun and water occasionally. 

A radish can also become a house 

plant, uSing the water method. Any at- 

tached leaves should be cut to about 

one-quarter inch at top of the vege- 

table. Place in a shallow dish of water, 

stem up, and anchor with pebbles to 

hold upright. 

Put the bottom of a celery stalk in a 

shallow dish and add about one-half 

inch of water. Place dish in a dark 

place. In about a week or ten days it 

should start to sprout, and can then be 
placed in a sunny location. 

Got any lentils on hand? Place some 

of these in a Shallow dish and cover 

with one-half inch of water. Don’t allow 

the water to dry out. When adding 

water, be careful to let it trickle in, 

ever so carefully, at the side of the 

dish, to prevent dislodging the lentils. 

Their sprouted greenery Should show 

in about ten days. 
Would you believe, even the lowly 

onion can become a house plant? In- 

sert three or four toothpicks in the 

sides of a large onion. Then suspend 

the vegetable over a jar of water so 

only the bottom of the onion rests in 

water. set the container in a Sunny 

window, and if all goes well, it will 
eventually produce green leaves and 

a flower.
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MARY BETH’S LETTER 

Dear Friends: 

I have the house to myself this morn- 

ing, and accompanying the hum of this 

electric wonder of a typewriter is the 

drone and splosh of the washing ma- 

chine. Adrienne is away, playing a 

vigorous field hockey game with Way- 

land Academy, which is about 35 

miles west of this area. I am hopeful 

that it is a vigorous game, because 

the temperature has dipped into the 

thirties this past week, and their 

pleated kilt skirts are not meant for 

warmth. 

Don is in Oconomowoc at the real 

estate office, trying to do in one day 

what I try to do in one weekend — that 

being a complete week’s work in one 

or two days. Every Sunday morning in 

church I remember to be especially 

grateful for our good health, because 

we surely don’t have time on our 
schedules for being sick. 
The last member of the family to be 

accounted for as being away from 

home is Paul. He is, of course, in his 

freshman year of college at Marquette 

University, but since we live so close 

to downtown Milwaukee we determined 

to have him live at home this first 

year. It is naturally a little more diffi- 

cult for a new student to get acquaint- 
ed if he does not live on campus, but 

that was earlier! 

This week on Tuesday the college 

students began erecting tents on the 

grounds outside the student union in 
the middle of the Marquette campus. 

By Wednesday evening there were 90 

tents stretched up; we know because 

Paul is in tent number 88. The reason 

behind all this great north woods activ- 

ity is not the nucleus of a camping 

club, but students who are eagerly 

awaiting the sale on the following 

Saturday morning of season tickets to 

the basketball games! I thought that 

Indiana had the United States’ record 

for basketball fever, but the Hoosier 
hysteria can’t compare to the enthusi- 

asm these kids are showing in order to 

get into the coming season’s games. 

There are only 2,800 season tickets 

allotted to the students. Seven hun- 

dred of these were thrown into a stu- 

dent lottery, which left 2,100 tickets 

to be equitably spread among a stu- 

dent body of at least twice that num-. 

ber. 

When Paul started out for school on 

Wednesday he had his sleeping bag, 

tooth brush, warm winter coat, tent 

warmer, lantern, and a pocket full of 

vitamin C which I persuaded him to 

take. The weather has already decided 

to turn autumnal, and I cannot help but 

wonder how cold this six-foot five- 

inch boy grew during the night as he 

bundled up snugly in his Boy Scout 

sleeping bag, which was purchased for 

him when he was five-feet-six! I am 

going to spread the word to his grand- 

mother in Indiana, who has great diffi- 
culty finding an appropriate Christmas 

present for him each year, that he 

sorely needs a longer, warmer sleeping 

bag. 

I must add that to fully understand 

this maniacal behavior you must real- 

ize that last year Marquette Univer- 
Ssity’s team played undefeated up to 

the finals of the National Basketball 

Association’s contest, when they were 

defeated by a sparkling team from 

Bloomington, Indiana, which just hap- 

pens to be my alma mater! 
A fondness for basketball runs hot — 

and heavy in my veins, so I can appre- 

ciate Paul’s determination to get tick- 

ets to see his college play ball. I just 

wish there were syme way for me to 

buy a ticket when Indiana University 

comes up here to play Marquette, but I 
read in the paper that in order to get 

tickets you have to inherit them or pay 

scalpers’ prices. So I shall bide my 

time until the long, long football sea- 

son is over, and then I shall warm up 

my seat in front of the television set 

and watch for free, albeit not every 

game. : 

It surely is delightful for me to see 

these college kids doing zany, crazy, 

harmless things on the campus. I am 

relieved beyond telling that the rebel- 

lion is a thing of the past. Paul is 

working and studying hard at Mar- 

quette, and except for this frenzy of 

activity, the accent seems to be on 

PAGE 11 

academics! 

The news from our daughter Katha- 

rine at Rice University is that her 

classes are terribly interesting. She is 

working at a frantic pace with her bio- 

chemistry professor, covering a chap- 

ter each day the class meets, which is 

three times a week. She is working two 
part-time jobs, in addition, to keep 

herself in spending money. She deli- 

vers the Houston Post to the girls to 

whom she sold subscriptions in Sep- 

tember, and she is back again working 

in the dining room of the graduate 

school on the Rice campus. 

Things are slowly getting back to 

normal after their big wash-out last 

Summer when Houston had a 13-inch 

rain. I was interested to learn that the 

graduate dining room was open and op- 

erating again after five weeks of 
school. Her clothing, which was sitting 

in eight inches of water in the base- 

ment, were sent to the cleaners by a 

Houston student, and apparently suf- 

fered no permanent damage. Her books 

were also unscathed, but all the papers 

she had saved, with painstaking notes 

written in longhand, and which she in- 

tended to keep for her time in college, 

were lost. She may not feel the full 

brunt of this loss until she gets ready 

to write some graduate school thesis. 

However, we felt she was very lucky 
to lose no books or clothes. 

The door is due to blow open any 

minute, and I shall be swept up in the 

hustle of everybody’s activities. So 

until next month, I shall wish you a 

happy time. 
Sincerely, 

these pages. 

Please send me 

FAMILY at $3.00 per copy. 

NAME 

IT’S READY!!! 

The Story 
Of 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 

Enclosed is my check or money order for 

ADDRESS 

i 6 ie 

STATE ZIP 

Make checks payable to KITCHEN-KLATTER, Shenandoah, lowa 51601. 
1 | 

on 
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Tested 

by the 

Kitchen - Klatter 
Family ! 

ORANGE-CRANBERRY CAKE 

2 1/4 cups sifted flour 
1 cup sugar 

1/4 tsp. salt 

1 tsp. baking powder 

1 tsp. soda 

1 cup chopped walnuts 

1 cup diced, pitted dates 

1 cup whole fresh cranberries 

1/2 tsp. Kitchen-Klatter orange 

flavoring 

2 eggs, well beaten 

1 cup buttermilk 

3/4 cup salad oil 
1 cup orange juice 

1 cup sugar 

Sift flour, measure and sift into a 

bowl with sugar, salt, baking powder 

and soda. Stir in nuts, dates and cran- 

berries. Combine flavoring, eggs, but- 

termilk and salad oil. Stir into flour 

mixture until well blended. Pour into 

well-greased 10-inch tube pan or bundt 

pan. Bake at 350 degrees for one hour. 

Let stand 15 minutes. Remove cake 
and place on rack over pan. Heat sugar 

and orange juice until dissolved. Pour 

over cake, catching drippings. Refrig- 

erate at least 24 hours. Serve with 

Whipped cream. 

This is an elegant fruit cake. It is 

Tich, full of flavor and very moist. It 

freezes well. —Evelyn 

CAULIFLOWER AU GRATIN WITH 

ALMONDS AND CHEESE 

1 medium head cauliflower 

1 1/2 cups medium white sauce 
3/4 cup grated cheese 
1/2 cup blanched, toasted almonds. 
Cayenne pepper or paprika 

Boil cauliflower in salted water until 

tender, about 20 minutes. Drain, Make 

White sauce, if desired add part of 

cheese to sauce, reserve rest to sprin- 

kle over top of cauliflower. Place 

whole, or cauliflower broken into flow- 

erettes, in baking dish. Pour over the 

sauce. Just before serving, sprinkle 

with grated cheese, almonds, pepper or 

paprika. Brown in moderate oven for 

about 10 minutes. 

KITCHEN-KLATTER MAGAZINE, NOVEMBER, 1976 

SOUTHERN CORNBREAD DRESSING 

(A Casserole Dish) 

Broth from chicken or turkey 
4 cups cornbread crumbs 
1/4 cup drippings or margarine 

1/2 cup celery, diced 
1/2 cup onion, diced 
1/2 tsp. Kitchen-Klatter butter 

flavoring 

1 to 2 tsp. sage 

Black pepper and salt to taste 

1 tsp. sugar 

Boil neck, back and giblets of chick- 

en or turkey for broth. Bake cornbread 

according to favorite recipe. Crumble 

into bowl. (I had a good 4 cups of 

crumbled cornbread. One could use a 

little more or less, this recipe juggles 

well!) Melt drippings and add celery 

and onion. Saute until golden. Remove 

from fire and add butter flavoring and a 

cup or two of broth. Another 1/4 to 1/2 
cup drippings may be stirred in for. 

added richness if desired. Sprinkle 

seasonings over top of cornbread 

crumbs, then gradually add celery mix- 
ture, tossing lightly with a fork. More 

broth may be added if needed to bring 

to desired moistness. Pack loosely into 

baking dish or casserole. Bake, un- 

covered, in moderate (350 degrees) 

oven for 30 minutes. 

FOOLPROOF PASTRY 

6 Tbls. water 

1 Tbhls. vinegar 

1 egg 
3 cups flour 

1 tsp. salt 

1 cup Shortening 

Blend water, vinegar and egg. Meas- 

ure flour and salt into bowl. Cut in 

shortening until like coarse cornmeal. 

Add liquid and blend with fork until it 

forms ball. Roll out on pastry cloth 

one-third of pastry. Line pie tin. This 

makes three 9-inch pie Shells. Can be 

frozen for future use. —Margery 

BANANA-C HOCOLATE CAKE 

1 1/2 cups white sugar 

2/3 cup shortening (Crisco) 

1 tsp. salt 

1 Thls. Kitchen-Klatter vanilla 

flavoring (Yes, one Tbls.) 

1/2 cup cocoa powder 

2 eggs 

1 cup mashed bananas 

1 3/4 cups sifted flour © 
1 tsp. baking powder 

1/2 cup buttermilk 

3/4 tsp. baking soda 

Mix soda in buttermilk in mixing 

bowl. Add all the rest of the ingredi- 

ents and mix well. Bake in a greased 

and floured 9- by 12-inch or 9-inch 

square pan. Bake at 350 degrees for 
45-60 minutes. Frost with your favorite 

icing. —Lucile 

OLD-FASHIONED BEEF STEW 

2 lbs. beef stew meat, cut into 1%” 
cubes 

1/2 cup flour 
3 Tbls. fat 

1 bay leaf 

1 Tbls. Worcestershire Sauce 

1 onion, chopped 

1 cup beef bouillon 

1/4 tsp. pepper 
2 tsp. salt 

1 tsp. sugar 

6 carrots, peeled and quartered 

1 cup chopped celery 

4 potatoes, peeled and cut into 

chunks 

_4 cups water 

Dredge meat in flour and set excess 

flour aside. In large skillet or slow- 

cooking pot, combine browned beef, bay 

leaf, Worcestershire sauce, chopped 

onion, bouillon, pepper, salt* sugar and 
vegetables. Pour water over all. Cover 

and cook on low 8 to 10 hours. Turn 

control on high. Thicken with flour 

left over from coating (about 1/4 cup) 

dissolved in a Small amount of water. 

Cover and cook on high 10 to 15 min- 

utes or until slightly thickened. 

—Margery 

PELLA APPLE BREAD 

1 cup sugar 

1/2 cup vegetable shortening or 
Margarine : 

1/4 tsp. Kitchen-Klatter butter 
flavoring 

1/4 cup sour milk or buttermilk 
1 tsp. soda 

2 eggs 

1 tsp. Kitchen-Klatter vanilla 

flavoring 

2 cups flour 

1/2 tsp. salt 
2 cups raw apples, peeled and 

finely diced 

1/2 cup chopped nuts 
Cream sugar and shortening. Add 

butter flavoring. Combine sour milk or 

buttermilk and soda. Stir into creamed 

mixture. Add eggs, vanilla flavoring, 

flour and salt. Beat well. Lastly, fold 

in apples and nuts. Put in greased and 

floured bread pan. : 

Topping | 
2 Tbls. butter or margarine 

1/2 tsp. Kitchen-Klatter burnt sugar 
flavoring 

2 Tbls. sugar 

2 Tbis. flour 

1 tsp. cinnamon 

Mix all ingredients together. Drop 

by bits on top of apple batter in the 

pan. Press in lightly with a fork. Bake 

at 350 degrees for 45 to 50 minutes, 

until done. Turn out on cooling rack. 

Excellent eaten warm. Very good cold. 

This bread freezes well. —Evelyn
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EVELYN’S CRANBERRY SALAD 

1 lb. cranberries, ground 

2 cups sugar 

1 cup white grapes, seeded and 
quartered 

4 bananas, diced » ? 
1 cup miniature marshmallows 

3/4 cup coconut 
1/2 cup pecans, chopped 

1 cup whipping cream, whipped (or 

whipped topping) : 
1/4 tsp. Kitchen-Klatter orange 

flavoring 

Grind cranberries and combine with 

sugar. Cover and refrigerate several 

hours or overnight. Combine with re- 

- maining ingredients, folding in whipped 

cream or whipped topping and flavoring 

last. Spoon into pretty glass bowl or 

individual sauce dishes. Refrigerate 

until time to serve. 

WHOLE WHEAT FIG BREAD 

1 1/2 cups sifted all-purpose flour 

2 tsp. baking powder 

1/4 cup brown sugar 
1/2 tsp. salt 

3/4 tsp. soda 

1 1/2 cups whole wheat flour 

1 beaten egg 

1 1/2 cups milk 

1/2 cup honey 

1/2 tsp. Kitchen-Klatter burnt sugar 

flavoring 

2 Tbis. melted butter 

1 cup chopped figs 

1/2 cup chopped nutmeats 

Sift all-purpose flour, baking powder, 

brown sugar, salt and soda. Add the 

whole wheat flour to this mixture. 

Combine the egg, milk, honey, burnt 

sugar flavoring and melted butter. Stir 

the liquid mixture into the sifted in- 

gredients. Knead in the figs and nut- 

meats. Pour into loaf pan and bake at 
350 degrees for 45 minutes or until 

done. 

You may omit the nuts and use 1/2 

cup chopped figs, 1 1/2 tsp. Kitchen- 

Klatter black walnut flavoring and 1. 

tsp. Kitchen-Klatter butter flavoring. 

et —Betty Tilsen 

LUCILE’S PECAN PIE 

1 8-inch baked pie shell 

1/3 cup butter 
3/4 cup brown sugar, firmly packed 

3 eggs 

1 cup light or dark corn Syrup 

1 cup broken pecans 

1 tsp. Kitchen-Klatter vanilla 

flavoring 

1/2 tsp. Kitchen-Klatter burnt sugar 

flavoring 

1/4 tsp. salt 
Cream the butter and sugar. Beat in 

eggs, one at a time. Stir in remaining 

ingredients. Pour into pie Shell and 

bake for 30 minutes at 375 degrees. 

INSTANT CHOCOLATE PIE 

1 regular size pkg. instant vanilla 

pudding mix 

1 regular size pkg. instant chocolate 

pudding mix 

2 cups milk 

1 tsp. Kitchen-K latter burnt sugar 

flavoring 

1 /2 tsp. Kitchen-Klatter vanilla 

flavoring 

2 cups softened vanilla ice cream 

1 9~inch graham cracker pie shell 

Beat puddings, milk and flavorings 

together. Stir in ice cream. Pour into 

pie shell and refrigerate until firm. 
— Margery 

BRAISED BEEF SHANK 

2 lb. lean beef shank 

1 tsp. unseasoned meat tenderizer 

2 Tbls. flour 

1 tsp. salt 

1/4 tsp. pepper 

3 Tbls. butter or margarine 
2 cups water 

3 Onions, sliced 

1 Tbls. vinegar 

1 bay leaf, crushed 

1 clove garlic, crushed 

1/2 tsp. savory 
Cut the beef into 1%inch cubes, 

Saving the bones. Sprinkle meat with 

the tenderizer and pierce deeply with a 

fork. Let stand at room temperature for 

about 45 minutes. Mix together the 

flour, salt and pepper and dredge the 

meat cubes with the flour mixture. 

Brown meat in the butter or margarine 
in a heavy pan or Dutch oven. Add the 

bones, water, onions, vinegar, bay leaf, 

garlic and savory. Cover and simmer 

Slowly for about three hours or until 

tender. The gravy will thicken itself in 

cooking and you may have to add more 

water if it cooks down too much. Re- 

move bones before serving. Serves 4. 

—Mae Driftmier 

HOT CHICKEN SANDWICH 

1 small can chicken 

2 Tbls. sweet pickle relish, drained 

4 Thbls. celery, finely diced 

2 tsp. parsley or chives (optional) 
2 Tbls. sour cream 

1 Tbls. salad dressing 

Salt and pepper to taste 

3 Tbls. almonds (optional) 

o or 6 buns 

Combine all ingredients with excep- 
tion of the buns. Scoop out a bit of the 

center of each bun. Butter. Fill cavity 

with chicken mixture. Put top of bun 

over filling. Wrap in aluminum foil. 

Bake in 350-degree oven until hot 

through ...about 20 minutes. These 

can be made in quantity and frozen. 

Allow a longer baking time if frozen 

buns are placed directly in oven. A 

fine luncheon or supper dish. —Evelyn 
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SWEDISH RICE PUDDING 

3/4 cup enriched rice (not precooked) 

4 eggs 

1 13-0z. can evaporated milk 

1 cup milk 

1/2 cup sugar 
1 tsp. salt 

1 tsp. Kitchen-Klatter vanilla 

flavoring 

Cinnamon or nutmeg for topping 

Cook rice according to package di- 

rections and blanch. Mix eggs, milks, 3 

Sugar, salt and flavoring in baking 

dish or casserole. Add the rice and 

mix thoroughly. Sprinkle top with cin- 

namon or nutmeg. Bake at 350 degrees 

about one hour or until custard is firm. 

—Dorothy 

EUGENIE’S FAVORITE SALAD 

1 #2 can applesauce (2 1/3 cups) 

1 3-0z. pkg. lime gelatin 

1 7-oz. bottle 7-Up 

1/4 lb. marshmallows (large size cut 
into pieces are better than using 

the miniature ones) 

1 3-oz. pkg. cream cheese 

1/2 pint whipping cream 
Heat applesauce. Dissolve gelatin in 

Sauce and cool. Add the 7-Up. Stir 

well. Put into mold and chill until set. 

Cut up marshmallows. Break cream 
cheese into tiny bits. Put marshmal- 

lows and cheese into bowl. Pour cream 

over marshmallows-cream cheese. Let 

stand in refrigerator overnight. In the 

morning beat cream mixture until thick 

and creamy. Spread over first layer. 

CHEESE FRUIT TARTS 

24 vanilla wafers 

2 8-oz. pkgs. cream cheese 

3/4 cup sugar 

2 eggs 
1 tsp. Kitchen-Klatter vanilla 

flavoring 

1 Tbls. lemon juice 

1 can blueberry pie filling 

Place a wafer in bottom of aluminum 

cupcake cups. Cream cheese, sugar, 

eggs, flavoring and lemon juice. Put a 

spoonful of creamed mixture onto each 

wafer in cupcake cups, dividing mix- 

ture equally among the 24 cups. Bake 

at 425 degrees for 12 minutes. After 

baking place a spoonful of pie filling 

atop each cupcake. Cool. Refrigerate 

until time to serve. —Margery 

CANDIED SWEET POTATOES 

Put 6 cooked, peeled sweet potatoes 

in baking pan. Sprinkle with 3/4 cup 

brown sugar. Dot each with butter — 

about 1/4 cup. Pour in 3/4 cup water. 
Bake in 325-degree oven until heated 

through. Baste with syrup that forms in 

pan.
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KITCHEN-KLATTER 
COOK BOOK 

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

choice Kitchen-Klatter recipes. 

Only $5.00 per copy. (lowa resi- 

dents, please add sales tax.) 

Make checks payable to: 

Kitchen-Klatter Cookbook 

Shenandoah, lowa 51601 

When you pour @ Kitchen-Klatter 

Flavoring into something you’re 

cooking, that’s where it stays. 

Even if you’re cooking with the 

lid off and the steam rolling, that 

delicious, dependable flavor stays 

| Tight in there, to enhance other 

flavors and delight the taste buds. 

Same goes for the aroma and color. 

After all, isn’t that why you 

bought the flavoring in the first — 

place? Of course, ours have other 

things going for them besides 

staying power. Things like terrific 

taste and money-saving economy. 

You’ll like all 16. Here they are: 

Almond Banana 

Black Walnut Blueberry 
Burnt Sugar Butter 

Cherry Coconut 

Lemon Maple 

Mint Orange 
Pineapple Raspberry 

Strawberry ‘Vanilla 

Kitchen-Klatter 

Flavorings 
If you can’t yet buy them at your 

store, send us $ 
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. 

2.00 for any three 3-. 
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Sitting down to Thanksgiving dinner in Hardin, Montana, will be our 
niece Kristin, her husband Art Brase, and their three sons, Andrew, Aaron 
and Julian. We don’t have her menu, but she said she'd be using lots of 
Kitchen-K latter recipes. 

FROZEN CRANBERRY RELISH 

1 lb. fresh cranberries 

1 large orange 

2 apples 

2 carrots 

2 stalks celery 

1 1/2 cups sugar : 
1/2 tsp. Kitchen-Klatter orange 

flavoring - , 

Grind all ingredients (remove seeds 

and white membrane from orange be- 

fore grinding). Add sugar and flavoring. 

When well mixed, spoon into containers 

and freeze. A fine, nutritious variation 

of cranberry relish. —Evelyn 

PARSLEY SAUCE FOR 
CAULIFLOWER 

2 Tbls. butter or margarine 

2 Thls. flour 

1 cup chicken stock or 1 bouillon 

cube dissolved in 1 cup water 

3/4 cup chopped fresh parsley 
1/3 cup heavy cream 
1/2 tsp. salt 
Dash of pepper 

Melt butter, blend in flour, stir in 

broth. Cook 3 or 4 minutes, or until 

thick; then add chopped. parsley, 

cream, and salt and pepper. Reheat. 

Serve over cooked cauliflower... Deli- 

cious! | —Margery 

LUTSEN RESORT SWEDISH RAISIN 

RYE BREAD 

2 cups raisins, soaked overnight 

_ 3 yeast cakes 

1 1/2 cups lukewarm water 
4 Tbls. shortening 

1 This. salt 

1/2 cup molasses 
1/2 cup brown sugar 
t 1/2 cups rye flour 
5 to 6 cups white flour (or. enough 

to handle softly) 

Dissolve yeast in the lukewarm 

water. Add shortening, salt, molasses 

and sugar to yeast mixture. Then add 

rye flour and raisins. Mix enough white 

flour to make dough soft. Turn into 

well-greased bowl and let stand until 

double in bulk. Then put on board and 

knead vigorously. Divide into three 

portions, shape loaves and put in 

greased bread pans to rise until light 

and doubled in bulk. Bake one hour in 

350-degree oven. 

VERY SPECIAL RAISIN PIE 

1 cup raisins 

2 cups water 

1 tsp. vinegar 

1 cup sugar 

2 Tbls. flour 

2 egg yolks 

1/2 tsp. cinnamon 
1/4 tsp. Kitchen-Klatter butter 

flavoring 
1/2 tsp. Kitchen-Klatter burnt sugar 

flavoring 

1 Tbls. butter or margarine 

- 1 baked pie shell 

2 egg whites 

1/4 tsp. cream of tartar 
4 Tbls. sugar 

Combine raisins and water and cook 

until tender. Add vinegar. Mix flour 

with sugar. Add to raisin mixture. Cook 

until mixture begins to thicken. Beat 

egg yolks lightly. Stir a little hot mix- 

ture into egg yolks: then stir into rai- 
Sin mixture. Cook until thick. Add cin- 

namon, flavorings and butter or marga- 

rine. Spoon into baked pie shell. Make 

meringue by beating egg whites with 

cream of tartar until they begin to hold 

shape. Gradually add 4 Tbls. sugar. 

Continue beating until firm peaks form. 

Spread over top of raisin filling. Bake 

in. 375-degree oven until golden brown. 

This makes a very delicious, econom- 

ical pie. —Evelyn
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My most memorable meal? Oh, there 

have been many! Was it that clambake 

in New York State, that shrimp and 

spoon bread meal prepared by my 

niece, Col. Wrenn, at her home in 

Beaufort, South Carolina, that luau in 

Honolulu? Special as they were, I 

must choose instead a vividly recalled 

fish fry back in Missouri when I was 

only eight or nine. 

Necessary agricultural tasks  pre- 

vented frequent visiting of two spe- 

cial families, ours and the family of 

Mamma’s sister Anna. We lived in 

separate communities; but in between 

and beyond the home acreages lay two 

bottom forties left to Aunt Anna and 

Sarah, my mother, by their father, 

Grandfather Marshall, a Civil War 

veteran. 

It was corn-cultivating time, and we 

decided to get together. Accordingly, 

Papa and Uncle Bud set a _ trotline 

across Cedar Creek one day at the 

close of work on the forties. The next 

morning each family piled into its 

wagon, loaded down with garden vege- 

tables, pies, crocks of navy beans, 

pans of cornbread, tableware, and 

cooking utensils. We always had corm- 
bread with fish. It was supposed to be 

helpful in dislodging a chance fish- 

bone stuck in the throat. 

There was an uninhabited log cabin 

on one of the forties, and the women 

and children and supplies were de- 

posited there while the men went on 

to check the trotline after first chop- 

ping up a supply of wood for the spin- 

dle-legged cookstove left behind by a 

former occupant. The fish haul was 

tremendous. 

While the men were at work in the 

fields, the women spent. the morning 

tidying up the cabin, cleaning the 

fish, and visiting. The children carried 

water and wood and played endlessly. 

A table was improvised with sawhorses 

and planks and covered with oilcloth. 

At the noon hour, determined by the 

height of the sun, the men took out, 

watered the horses at the creek, and 

tethered them to the wagon wheels to 

dine on corn and hay in the wagon 

beds, and then came to the house for 

the feast. Papa asked the blessing, 

and we gorged on mounds of heavenly 

fried fish, mostly catfish, and all the 

rest. 

Thereafter, no other meal ever seninnd 

that one! —F..T., N.Y. 
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Most Wiscioutle Wleats 

I think the most awe-stricken and ex- 
citing meallever experienced was back 

in 1939 when my future husband came 

home on a weekend pass from the 

Army Camp and asked me to have 

Sunday noon dinner at his parents’ 

home. ; 

Now I came from a small family, just 

four, to be exact: Mother, Dad, my 

brother and myself. We all sat down to 

the table at the same time, and after 

the blessing we ate our meal with no 

ado whatsoever. 

Now my husband comes froma large, 

large family. They had a huge kitchen 

and a huge table in the middle of the 

dining room. It had benches running 

along both sides of the table and that’s 

Where the children ate. When the whis- 

tle blew, dinner was served. 

I must have jumped back a good two 

feet; it was all so unexpected: and it 

-sounded like a thundering herd of 

horses had dashed into the house. As 

soon as they all got settled down the 

meal began. 

My, the size of those dishes! There 

were two big platters of what looked 

like enough fried chicken to fill a 

small tub, a washtub of corn on the 

cob, and such a huge mountain of 

mashed potatoes that I wondered where 

in the world she had found a pot big 

enough to mash them. And that dear 

woman had made blackberry pies — I 

lost count after ten. She even had 

strength enough to-make hot rolls! 

I sat there with a roll and I can’t re- 

member what else, pushing it around 

on my plate. My mother said that when 

I came home I had such a dazed look 

on my face she wondered what in the 

world had happened, and when I sat 

down at our own table for supper I 

still had a strange expression on my 

face and said that it looked as if we 

just had food enough for mice. : 

My father-in-law always had a sense 

of humor, and he always teased me 

about that meal. He said that if some- 

one had said just “‘BOO”’ I would 

still be running! —F.C., Mo. 

SA BR AR EO a OR MK ak OK 

AMERICANISM 

‘‘If you want your father to take care of 

you, that’s paternalism. If you want your 
mother to take care of you, that’s maternal- 
ism. If you want Uncle Sam to take care of 
you, that’s Socialism. If you went your 
comrades to take care of you, that’s Com- 
munism. But if you want to take care of 

- yourself, that’s AMERIC ANISM.”’ 

BORDERLESS BILLFOLD PHOTOS 
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FOR A HAPPY THANKSGIVING 

Happy is that family where parents 

control their children by understanding 

and love and where children accept and 

agree to their parents’ requests by re- 

Specting them and returning their love. 

Obviously, both parents and children 

have earned understanding, respect, 

and love. 

FULL COLOR gp & WHITE 

20 FOR $92 att LIMIT ite FOR $725 
212" x 312” prints on siik 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 
returned. Send today. Add 50¢ a first Class 
service. MONEY BACK GUARANTEE. 

DEAN STUDIOS, Dept. F-49 
913 Walnut, Des Moines, lowa 50302 

ar int ght eae 

s ROUNDED CORNERS 
RICHER LOOKING 

I'M GONNA MAKE 

YOU A STAR! 

It’s time we stopped thinking so 

casually about that all-important 

first course. After all, there’s 

more to salad than just wet let- 

tuce. Nowadays, most grocers’ 

produce departments have a wide 

assortment of greens for different 

colors and textures. Any library 

has books on the gathering of 

wild salad greens — many right 
out there in the yard. 

But it’s what goes on top that 
counts. And that brings us to 

Kitchen-Klatter Salad Dressings. 

Smooth. Creamy. Blended just 

right from our secret recipes, 

using only finest oils, vinegar, 

and spices. Each one different, yet 

alike in quality and care of prep- 

aration. 

French, Italian and Country 

Style. You may like one best, but 

you’ll love all three. 

Kitchen-Klatter 

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

store, send $1.50 for an 8-oz. bottle. 
Specify Country Style, French or Ital- 
ian. Kitchen-Klatter, Shenandoah, Ia. 
51601. We pay the postage. 
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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 

OS vad $20.35 P.P. 

Dressed; 
in small 
print cotton, 

old fashion- 
ed style. 16’’ 
$26.85 P.P. 

Cata- 
logue 35¢ 

Res Co., Box 331K 
EVA MAE 1931 15th Street 

San Pablo, Calif. 94806 

May there be ever more to be thankful 

for this Thanksgiving. And for the 

Thanksgivings yet tobe... 

It’s Hard to Take a 

Picture of ‘‘Clean”’ 
We’ve tried to find some way to 

illustrate what a good job 

Kitchen-Klatter Kleaner does in 
cleaning up your home. How it 

makes things really sparkle. 

How it does it the first time 

around, with no clean-up rinsing 

afterwards. How it goes into 

solution immediately, even in 

hard water. How it deep-cleans 

ground-in dirt, even greasy dirt. 

And how economical it is. 

We’ve tried drawings, ‘and 
photographs, too, but we just 

can’t capture on paper howclean 

your home will be after you’ve 

used Kitchen-Klatter Kleaner. 
But you don’t have to take our 

word for it. See for yourself. 

Kitchen-Klatter 

Kleaner 
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November 

Specials 

by 
Virginia Thomas 

Scarecrow Dolls: These are pretty 

for various table arrangements. For 

the body use a length of dowel stick — 

the length will depend on the height 

you wish the doll. Attach a small 

round ‘‘ball’’ head purchased at the 

dime store, or make one by covering a 

ball of cotton with dampened corn 

husks or a tan fabric glued into place. 

For the arms tie on small sheaves of 

any grain, or even roadside grasses 

‘or weeds which have dried heads 

(seeds) still on them. Let the heads 

bécome the hands of the doll. Use 

brown or tan burlap to drape around 

the doll for the clothing. A strip of 

corn husk can be used to belt it in at 

the waist line. Glue on a bit of or- 

ange or green or yellow yarn trim. A 

scarf or hat may be fashioned of bur- 

lap in a contrasting color — or scraps 

of polyester knit drape beautifully for 

scarves and hats. Features can be 

made with marking pen. A scrap of. 

wood or a square of plastic foam can 

be used for the base to hold the doll 

upright. Three might be used in a 

grouping as a centerpiece, along with 

some Indian corn and small gourds. 

Totem Poles for centerpieces would 

be a nice addition to Thanksgiving 

tables, especially if some Pilgrim 

dolls were used with them. Simple 

totem poles can be made by decorating 

a cardboard tube, such as found in 

paper towels, uSing crayons, scraps 

of colored paper, yarn, rickrack, but- 

tons, etc., to get the designs. Or, for 

more elaborate poles, use small boxes, 

paper cups, ping-pong balls, etc., and 

stack them to get an interesting shape 

to the pole; then glue together and 

decorate. : 

Totem poles, used by certain tribes 

of Indians, tell of important events 

and ideas in the lives of the tribe. 

This would be a fine project for the 

children of the family, by having them 

make a pole which they think the tribe 

of Indians at the first Thanksgiving 

might have made and shown tothe 

Pilgrims to tell what their life had 

been like up to and after they met the 

Pilgrims. 

Look in books at your local library 

to find pictures of totem poles. 

Squash Sleigh: We have often men- 

tioned filling pumpkin baskets with 

fruits for a fall centerpiece, but had 

you ever thought of taking a crooked 

neck squash and fashioning a sleigh 
for your table arrangement? Look for 

one which you think has a good curve 

so that it will have a good sleigh 

shape when cut in half lengthwise. 

Clean out the seeds and line with foil 

or waxed paper. Fashion sleigh run- 

ners and the curved frame pieces from 

wire coat hangers. (Perhaps you can 

get a man in the family to lend a hand 

with this.) Spray the sleigh frame with 

flat black paint before setting the 

sleigh on it. Fill the sleigh with fruits, 

gourds, and some fall leaves — and it 

is “off to Grandmother’s house we 

go’’ for a pretty centerpiece. 

Squash Fruit Basket: Use a large 

Hubbard squash for the basket, taking 

a slice off one side, and leaving al- 

most two-thirds of the squash. Clean 

out the center of the squash and let 

dry. You may need to take a small 

slice off the bottom so the basket 

will stand well, having the opening 

toward one side so the fruits will 

show more on the front side of the 

arrangement and overflow onto the 

the table. I like to start the arrange- 

ment with several bananas and some 

well-scrubbed carrots, to get a good 

color contrast, in a sort of ‘‘fan’’ 

style arrangement around the opening. 

Then add other colorful fruits and per- 

haps a green and red pepper for pretty 

accent. Tuck in a few sprigs of ever- 

green toward the stem end, and a few 

sprigs among the fruit which over- 

flows onto the table.
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COME READ WITH ME 
by 

Armada Swanson 

Who Do You Think You Are? is the 

title of a book concerning putting to- 

gether a family history. The author, 

Suzanne Hilton, says it is a way to 

discover yourself. No ancestor is lost, 

as long as he or she has a descendant 

who would like to meet him, says the 

author of this intriguing book. She 

shows how to find your own identity 

down the byways of your personal past, 

in the ancestors whose traits you bear. 

This book caught my eye because my 

sister Amy and my mother, Anna Carl- 

son, put together our family history 
some years ago. Today it is a valu- 

able family group record with pictures 

and information. It is especially re- 

warding to see the younger generation 

taking trips to the ‘‘old country’’ to 

visit the land of their ancestors. Can 

you imagine the thrill my sister felt 

when visiting the home in Karlshamn, 

Sweden, where our father lived, and 

where our Uncle Kasper still resides? 

Or timing their trip to arrive in Ger- 

many to attend the golden wedding 

party for relatives of her husband? Or 

the excitement my husband’s brother 

felt when talking to the pastor of the 

church in the village of Ringarum, 

Sweden, where their beloved Grandpa 

‘‘TaTa’’ Swanson was born? 

Or my niece Annette climbing the 

kirke tower in Ribe, Denmark, just as 

Grandpa Jacobsen had done as a little 

boy, and enjoying the beautiful view? 

Part of our family history told how 

three of the children in Great-Grand- 

father Jacobsen’s family died of diph- 

theria within three weeks, and when a 

daughter was born in 1880, she was 

named Christina Jessine Helena in 

memory of her sisters and brother. 

Grandma (Maasdam) Jacobsen’s ances- 

tors came from the Netherlands and 

settled in Pella, Iowa, where Gerrit 

Maasdam served as a minister for the 

first settlers. Such information is a 

part of the family roots. 

In Who Do YouThink You Are? Suz- 

anne Hilton shows how to go ahead — 

by going backwards. She reminds us 

we are more than a social security 

number, and suggests the older mem- 

bers of the family can guide you into 

the past. Interesting stories and re- 

membered facts will give you some 

choice stories to pass on to your chil- 

dren. 

Facts, known as primary research, in- 

clude getting information from a person 

or document directly connected with an 

event, such as proof of birth, death, 

marriage certificates, wills, censuses, 

Photos play an important part in 
family histories.. This one might 
be titled “‘How Precious Is a> 
Sister’’ and shows Elizabeth (Ja- 
cobsen) Vought, left, and her sis- 
ter Anna (Jacobsen) Carlson, as 
they posed in winter costumes 
with kitty hoods for the photogra- 
pher at Humboldt, lowa, in 1900. 
Mrs. Vought is Armada Swanson’s 
aunt & Mrs. Carlson is her mother. 

and land and tax records. A genealogi- 

cal library, or a historical society, or 

your local library may have the help 

that you need. 

One of the largest and most important 

genealogical libraries in the world is 

in Salt Lake City, Utah. It exists be- 

cause finding and identifying all the 

members of one’s family is a very im- 

portant part of the Mormon religion. 

They use the scientific methods of 

(Continued on page 20) 
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ADVERTISEMENT 

Afraid Youre 
Going Deaf? 
Chicago, Il].—A free offer of spe- 
cial interest to those who hear but 
do not understand words has been 
announced by Beltone. A non- 
operating model of the smallest 
Beltone aid of its kind will be 
given absolutely free to anyone 

answering this advertisement. 

Send for this non-operating 
model, put it on and wear it in the 
privacy of your own home. While 

many people with a hearing loss 
will not receive any significant 

benefit from any hearing aid, this 

non-working model 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- 

sand have aJready been mailed, so 

write today to Dept. 4200, Beltone 

Electronics Corp., 4201 W. Vic- 

toria, Chicago, II]. 60646. 

He is happy who is so busy he has 

no time to ask whether or not he is. 

Where have you read those words? Yes, in every 
issue of the KITCHEN-KLATTER MAGAZINE. Not 
only are those words printed every month in the maga- 

every month, 

zine, but they are written to us in many, many letters 

If your subscription expires during the holiday season 
why not send in your renewal now? 
Do your shopping early! Don’t disappoint the friend or 

neighbor who received it from you last year. We will 
send a gift card telling them the gift is from you. 

12 issues — ONLY $3.00 Foreign — $3.50 

(lowa residents, please add Sales T ax.) 
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These two adorable children are the youngest grandchildren of Ruby 
Treese, our mother’s nurse. Michael, a first grader, is the son of Lester 
and Viola Harms. Amy, who entered kindergarten this fall, is the daughter 
of James &Margene Nicholas. Both families live in Shenandoah. Viola and 
Margene have followed their mother’s profession and are nurses in our 
local nursing homes, much loved by their elderly patients. 

Lovers of Laura Ingalls Wilder... 
Two colorbooks available at 

$2.00 each 

**Little Town On the Prairie” & 
Reflections of DeSmet 

Mail orders to: APB Inc., Box 30 
DeSmet, South Dakota 57231 

Full-sized 
dot-to-dot 
pattern to 

make this 
glorious 
string 
picture 
when you subscribe to 

Pack: 0-Fun 
the only Scrap-Craft 

Magazine. - 

Imagine the thrill of cfenting this delicate picture from 
scraps of yarn, without hammer and nails. And it’s only 
the beginning of the no-cost craft magic in Pack-O-Fun. 

10 Big issues a year help you convert everyday house- 
hold throwaways like egg cartons, plastic bottles, spools 
and Christmas cards into exciting jewelry, gifts, center- 
pieces, favors and such. And the directions are so clear 
you'll be an instant success — even if you feel all thumbs. 

At less than 12¢ a week, Pack-O-Fun is great for moth- 
ers, leaders, teachers and craft enthusiasts. And kids love 
Pack-O-Fun, especially the toys, games and skits. 

Try Pack-O-Fun. If you’re not absolutely delighted, 
we'll le di and eimeriay refund dag: money. 

Pack- O- Fun Dept. 2196, Park Ridge, Il. 60068 
Please enter my subscription and send my FREE 
pattern. Enclosed is: 

[ ]$6 for 1 year {_] $10 for 2 years 
(10 big issues) (Save $2.00) 

[_] Payment enclosed. (Add 1 FREE issue.) [_] Bill me 

Name 

Address 

City, State, Zip 61 

KITCHEN CHATTER 

by 

Mildred Grenier 3 

SCRAMBLED BIBLE VERSE: The 

words, and letters of each word, of 

this Bible verse are scrambled. The 

punctuation is also left out. See if you 

can decipher, and read the verse. The 

answer appears at the end of this 

column. — 

MMMNNAEOCDST FI EY YM PEEK 

EM VOLE 
RAHA E REA EEE 

A sure cure for nostalgia is to go out 

on a cold morning and find that the car 

won’t. start. 
KREKAKAKRKKAKKEAK 

To make a ‘‘Mayflower’’ cake center- 

piece for your Thanksgiving dinner 

table this year, bake your favorite cake 

in a rectangular shaped pan. Frost in 

your favorite color. Cut three white 

paper sails from construction paper and 

insert a popsicle stick through the top 

of each sail. Stick the sails in the top 

of the cake, across the center. Stick 

small American flags on the top of 

each sail. With cake decorator write 

the name ‘‘Mayflower’’ in frosting on 

the side of the cake. Set on a blue foil 

‘‘lake’’ in center of the table; or use a 
blue plastic cleaner bag to make the 

lake. 

- You can make Mayflower place cards, 

pretty and edible, in the same fashion. 

Bake cupcakes in paper baking cups; 

frost as usual. Write each  guest’s 

name on a small white paper ‘‘sail’’, 

insert a toothpick through it, and stick 

it in the center of the cupcake. If you 

wish, you can write the name ‘‘May- 

NOVEMBER, 1976 

flower’’ on the side of each cup with 

watercolors or felt-tipped pen. 
KEKAKKKRAKKKRAKAKK 

Advertisement for a bank: We Take 

What You Save Seriously! 
Saseenereresees ‘ 

‘‘Plymouth Rock’’ Salad is an appro- 

priate salad to serve at club or bridge 

parties during the month of November. 

‘‘Plymouth Rock’’ salads are merely 

chicken salads ~— cooked chicken 

ground and mixed with sweet pickles, 

celery and mayonnaise. Serve with 

small crispy crackers. 
aii aia tear 

November is the time to plant some 

tulip bulbs in pots, as for indoor bloom. 

Sink the pots to their rims in the earth. 

Next spring they may be taken up and 

placed on porches and patios for pass- 

ers-by to enjoy. 
SRF VSS SES SSS SSS 

Safety Tip: Watch for red light, look 

before you go; Even a mule will stop 

on Whoa! 
TR SPISLS SOROS S 

If candles are too small to fit into 

your candleholders, fit the candles into 

a frilly paper baking cup, then press 

into holder. The cup makes a pretty 

decoration and catches melting wax as 

well. , 
KKKEKKKEK RK A KK KK 

ANSWER TO SCRAMBLED BIBLE 

VERSE: St. John 14:15. If ye love me, 

keep my commandments. 

MORE ABOUT BARN PICTURES 

In the September issue of Kitchen- 

Klatter we printed an article about 

‘*barn pictures’’. Considerable interest 

was shown by you readers, So we are 

sharing some more information with 

you. 

It has come to our attention that Mr. 

Schultz, whose picture we showed, and 

who is mentioned in that article, had 

an excellent instructor in this unusual 

hobby, his friend Lloyd Rogers of 
Oskaloosa, Kansas. 

Mr. Rogers’ building materials con- 

sist of old barn boards, trimmed to 
one-eighth inch, tiny nails and Mason- 

ite backing for the background. He 

even uses tiny little hinges on the 

barn doors and gates. Often he adds 

sheds, windmills, rail fences, etc., for 

interest to the finished pictures. He 

took lessons in art in order to paint in 

background details. 

Mr. Rogers, who has always had an 

interest in woodworking, has developed 

a unique idea for pictures and has 

been generous to share it. His pic- 

tures have gone to many states now, 

and have been exhibited. on several 

occasions.
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THE JOY OF GARDENING 

by 
Eva M. Schroeder 

This past summer innumerable visi- 

tors signed the guest book in the Little 

Chapel and made notations that they 

had read about it in Kitchen-K latter. 

Some stopped at the shop to chat a 

few minutes and others came when we 

were not home but left a message. It 

is always a pleasure to meet a reader 

and a joy to exchange gardening ideas 

and to talk about flowers. 

By now most of us have winterized 

our gardens as best we can for the 

winter days ahead. We have mounded 

soil over the rose canes and mulched 

with marsh hay. No matter how care- 

fully we try to insulate the bushes, we 

lose some each year. A visitor who 

states he has good success with hy- 

brid tea roses says he waters heavily 

in late fall. ‘“‘Don’t let your roses go 

dormant with dry roots — it usually 

proves fatal.’’ We took his advice and 

soaked the soil around our choice 

roses. Next spring I will tell you if it 

helped. 

Some of the new lily bulbs sent for in 

early fall have not arrived. I know it 

must be a tremendous job to fill all the 

orders that must come in but I wish 

they would be more considerate of us 

northern gardeners where the ground 

freezes early. : 

Speaking of lilies, here are some of 

the late-blooming kinds you may wish 
to grow. Nutmegger, a pendant, re- 

curving yellow with beautiful con- 

trasting vermilion spots and Jamboree 

Hybrid, with fantastic fragrant 7-inch 

flowers of a gorgeous crimson with 

white trim. It blooms in August and 

bears as many as 14 flowers per stalk. 

If your fall bulbs do not arrive early 

enough, prepare the planting site and 

cover it with a thick mulch to keep the 

soil from freezing. You may have to 

plant on a cold day but at least you 

can dig into the soil and seat the 

bulbs. 

Readers who plan your summer vaca- 

tions for next year and know you will 

coming through Eagle Bend, Minnesota, 

on U.S. Highway #71, keep The Little 

Chapel of the Flowers in mind. The 

gardens surrounding it are at their 

peak from mid-July until early Septem- 

ber. The coffeepot is on and the wel- 

come mat down. , 

a distinctive gift for Christmas 

llounan 
the showcase magazine 

that says you care 

all year long! 

. . . the interests 
. the proud heritage of its pio- 

the present quality of life that holds a promise for 

You like Iowa... the gentle beauty of its landscape 
and accomplishments of its people . . 
neer past ... 
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) 

ye 
A FREE GRANT WOOD BONUS a 

This Christmas, The Towan 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 

Pa geeensions The subscription starts with the Winter Issue. 3 

llon JU@tl Box 130 © Shenandoah, Iowa 51601 
From: 

Name 

Address 

City State Zip 

[] Please enter my own subscription at the one-year rate of $9.90 

_[-] 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 

38% lowa sales tax [] Bill me 

[_] Payment enclosed Total 
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NOVEMBER DEVOTIONS — Concluded 

heritage; the ideals, the plans, the 

laws left us by our forefathers who 

brought forth this new nation under 

some of the most disheartening circum- 

Stances, risking their very lives in 

many instances. It is a heritage of 

faith of a nation which proudly pro- 

“RAINY DAYS 

AND MONDAYG.....” 

It used to be, when the rain 

came On Monday, it was a disas- 

ter. Because MONDAY WAS WASH- 

DAY. It meant hanging things out- 

side to dry. For many of us, it 

even meant heating the water and 

doing the wash outside. It just 

couldn’t rain! 

It’s different now, of course. 

Modern machines make washing 

and drying a snap, whether Tues- 

day, Thursday or after supper. 

And, just as important, we now 

have Kitchen-Klatter All-Fabric 
Bleach and Kitchen-Klatter Blue 

Drops’ Laundry Detergent. No 

worry now about getting clothes 

clean, deep, deep clean. No worry 

about bleach damage, either. No 

need for hanging outside for the 

Sun and wind to do their work. 

Clothes washed in our laundry 

twins come out soft and sweet 

smelling, just like air-dried. 

And they’re economical, too! 

Shouldn’t you be using them, next 

Monday (or whenever)? 

Kitchen-Klatter 

Blue Drops 

Laundry Detergent & 

All-Fabric Bleach 
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his office at Wilmore Nursery in 
Denver, Colo. We give his daughter 
Emily credit for taking such a fine 
photograph of him. 

claims itself ‘‘one nation under God’’. 

My country is the people of this land, 

native and immigrants and their de-- 

scendants. It is the great heroes and 

heroines who have brought their knowl- 

edge, skill, and ambitions to this 

land, but it is also the common Ameri- 

can, the ordinary citizen, who proudly 

calls this ‘‘my country’’, and is will- 

ing to work and to grow in knowledge 

and understanding that this nation may 

be a better one because he, or she, 

has contributed something to it. It is 

those peoples of this land who, down 

through the years, have quietly done 

their work as good citizens, assuming 

responsibilities as needed, working 

not only for the good of their own 

families, but for the common good of 

all peoples of this nation. 

My country is respect for our flag. 

and all of the ideals for which it 

stands, and respect for the laws which 

govern it, with the right to work for 

improvement if necessary, and respect 

and reverence for faith in God, irre- 

spective of denomination, and _ the 

right of religious freedom upon which 

this nation was founded. 

My country is assurance and promise 

of a future in which we can look for- 

ward to newer and better paths cre- 

ated from the trails blazed by our fore- 

fathers, a future where Americans 

will continue to hold the Bill of Rights 

as a beacon whose flame they will 

never let die. 

As I think of all my country means 

to me, I want to sing out with the 

great poet, James Weldon Johnson: 

Lift every voice and sing, till earth 

and heaven ring, 

Ring with harmonies of liberty; 

Let our rejoicing rise, high as the 

listening skies, 

Let it resound loud as the rolling sea. 

Truly, my cup runneth over. O Lord, 

how manifold are Thy works! (From 

Psalms 104.) 

Song: ‘““My Country ’Tis of Thee’’. 

Friendship Ring of Thanksgiving: 
The leader asks that everyone stand 

and join hands and then asks that all 

who will, in the circle, give a sentence 

thanksgiving prayer for one thing for 

which they are thankful. Remain stand- 

ing to Sing. 

Closing Hymn: ““‘Now Thank We All 

Our God’’, 

COME READ WITH ME — Concluded 

genealogy. Positive copies of the 

microfilmed records are in the library 

and can be read on a viewer, but the 

negatives are stored in a vault beneath 

a granite mountain near Salt Lake 
City. 

Who Do You Think You Are? (The 

Westminster Press, Witherspoon Bldg., 

Philadelphia, Pennsylvania $6.95) by 

Suzanne Hilton shows you new ways 

of understanding history. She provides 

an almost certain way to find some 

real heroes. And she suggests the 

travel and friendship that are by- 

products of genealogy. She writes that 

your story will be entirely different 

from your friend’s story. You will be 

surprised, delighted, and never bored. 

It is all about you. 

To this long-time reader of Kitchen- 

Klatter magazine, the name of Mildred 

Grenier brings to mind interesting arti- 

cles, including ‘‘Kitchen Chatter’’. Her 

stories and articles have appeared in 

over a hundred publications, and she 

has received numerous writing awards. 

Her latest book is The Quick and Easy 
Guide to Making Money at Home and is 

an encyclopedia of ideas for making 

money in your spare time. The book 

contains hundreds of case histories. 

They are explained and described by 

the people who carried them out. 

The book might be called a ‘‘Book of 

Magic’”’ because it explains how, like 

King Midas, one can successfully turn 

Spare minutes into gold. The people 

who made successes of these jobs and 

businesses tell you in easy-to-under- 

stand terms how you can make your 

project succeed. Helps listed include 
how much capital you may need, how 

much experience and equipment is 

necessary, how to advertise, and how 

much profit to expect. : 
Mrs. Grenier has also listed helpful 

books and pamphlets which complement 

her work. This really is a complete 

how-to of starting a part-time business 

of your own. All that is required is the 

desire to make more money. If you are 

interested in this idea, do get The 
Quick & Easy Guide to Making Money 

at Home. You won’t be disappointed. 

(See ‘“‘Little Ads’’ for information on 

obtaining the book.) :
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BODY AIDS 
Model 59B $59.50 

8 $159.50 

BEHIND-THE-EAR AIDS 

HEARING AIDS | 
COMPARABLE. 
AIDS — 7 90% OF 

EYEGLASS AIDS 
Model 670 $202.00 

“ALL-IN-THE-EAR AIDS _ 
Model 160A $159.50 Model 210E-LL-AVC 

FREE TO YOU! 
1YEAR SUBSCRIPTION 
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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’ 4.50 

312 12 for . 4,50 

401 6 for 4.50 
575 12 for 4.75 

625 t230r 6.75 
630 12. for:. 6.75 
675 iz for — 5.50 

SILVER OXIDE BATTERIES 
MS-13 12 for $5.00 
MS-41 12 for 5.00CS 
MS-312 12 for 5.00 

MS-76 12 for 6.00 

ORDER IN QUANTITIES 
LISTED 

5934. <.° i essee : 

@ 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 

LLOYD Hearing Aid Corp. 128 KISH. ST., DEPT. KT | ROCKFORD, ILL. 61104 | 

I Please send me FREE the following: (no obligation) REMEMBER, 
: | . . WE PROMISE 

: [ ] FREE Literature and Low Prices on All Types of Hearing Aids NO SALESMAN 4 

] 1 years FREE subscription to Lloyd’s Listening Post (Senior Citizen’s Paper) ni 

NAME ) : 

ADDRESS 
CITY aubbit joritn STATE ZIP CODE d 

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. 

Postage “1 | BUSINESS REPLY MAIL | Be no Sa 
y Will Be Paid ¥ FIRST CLASS PERMIT No. 1891, ROCKFORD, ILLINOIS By Postage Stamp 

Necessary 
by A If Mailed in the & | 

SOOCOG I ae. tae ———— 8 8=3—(itfttttt—mt tl Oe, i (ttttti(‘étl mR NNN NS OOOO eNOS OOOO LLOYD Hearing Aid Corporation 
128 Kishwaukee St. 
P.O. Box 1645 | 
Rockford, Ill. 61110 

see 0.0 0 0 0 6 0 0 0 6' 6 0.0 0 0% 6 00 00 0 8 oo 8 
eee eee ee see vee eee Se ee SO Oe ee 

Dept. KT 



PAGE 22 

Selector Switch 

Ratchet Knob 

WISE QUICK RATCHET 
SCREWDRIVERS 

PISTOL GRIP fits in the hand giving . 

200% more tightening power. 
RATCHET KNOB turns the bit rapidly 
with finger and thumb. 

RATCHET MECHANISMallows speedy 
insertion or removal by flicking selec- 
tor switch with thumb. 
BALL BEARING fitted 
ratchet to insure long life. 
DROP FORGED BITS are fully heat 
treated (2 Plain bits and 2 Phillips 
bits). 

Virtually everyone needs one — makes 
fantastic gifts. Hurry and order today. 
$8.60 each. Postage paid. DISCO OF 
NORFOLK, 2601 Crestview Road, 
Norfolk, Nebraska 68701. 

in base of 

you have not been given an easy, 

level road on which to walk. 

But you have been given the muscle 

and mind to find your way or make one. 

OAL 
Outstanding Values 
For Limited 
Time Only! 

, two quality tops! 

@q Plastic Top 

enamel finish. 

ONLY 
F.0.B. Any Quantity 

THE MONROE COMPANY 
PHONE 515/674-3511 

51 Church St. Colfax, lowa 50054 

TABLE& CHAIR 

* 
. 

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

in Walnut 

Blond Hard- 

roe ees ey F.0.B. 
Rugged, all-steel folding 
chairs with baked-on beige 

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

KITCHEN-KLATTER MAGAZINE, NOVEMBER, 1976 

There is always a little work for 
James Lowey on Saturdays. Juli- 
ana and Jed have a large yard to 
care for so help is appreciated. 

“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- 
peas very carefully. 

January ads due November 10 
February ads due December 10 
March ads due January 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. 

STATEMENT REQUIRED BY THE ACT OF 
AUGUST 24,1912, AS AMENDED BY THE 
ACTS ‘OF MARCH 3, 1933, JULY 2” 1946 
AND JUNE 11, 1960 (STAT. 208) SHOWING 
THE OWNERSHIP, MANAGEMENT, AND 
CIRCULATION OF Kitchen-Klatter Maga- 
zine published monthly at Shenandoah, 
lowa for October 1976. 

1 he names and addresses of the pub- 
lisher, editor, managing editor, and busi- 
ness managers are: 
Publisher, Lucile Driftmier Verness, Shen- 

andoah, lowa. 
Editor, Lucile Driftmier Verness, Shenan- 

doah, lowa. 
Managing Editor, Margery Driftmier Strom, 

Shenandoah, lowa. 
Business Manager, Lucile Driftmier Ver- 

ness, Shenandoah, lowa. 
2. The owner is: (If owned by a corpora- 

tion, its name and address must be stated 
and also immediately thereunder the names 
and addresses of stockholders owning or 
holding 1 percent or more of total amount 
of stock.) 
The Driftmier Company Shenandoah, lowa 
Lucile Driftmier Verness Shenandoah, lowa 
Margery Driftmier Strom Shenandoah, lowa 
Hallie E. Kite Shenandoah, lowa 

3. The known bondholders, mortgages, 
and other security holders owning or hold- 
ing 1 percent or more of total amount of 
bonds, mortgages, or other securities are: 
(if none, so state) 

None 
4. Paragraphs 2 and 3 include, in cases 

where the stockholder or security holder 
appears upon the books of the company as 
trustee or in any other fiduciary relation, 
the name of the person or corporation for 
whom such trustee is acting: also the state- 
ments in the two paragraphs show the affi- 
ant’s full knowledge and belief as to the 
circumstances and conditions under which 
stockholders and security holders who do 
not appear upon the books of the company 
as trustees, hold stock and securities in a 
capacity other than that of a bona fide 
owner. 

5. The average number of copies of each 
issue of this publication sold ordistributed, 
through the mails or otherwise, to paid sub- 
scribers during the 12 months preceding the 
date shown above was: (This information is 
required by the act of June 11, 1960 to be 
included in all statements regardless of 
frequency of issue.) 

0 
_ Lucile Driftmier Verness, Business Manager 

Sworn to and subscribed before. me this 
24th day of September, 1976. 

GOSPEL PIANIST: Add chords, ‘‘runs’’, 
progressions. Twenty lessons, ‘‘Playing 
Evangelistic Style Piano’’. $5.95. Evan- 
gelical Music, KK-1, Hawarden, Ia. 51023, 

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

stencils, pre-cut metal patterns, quilting 
books, supplies, kits, fabrics — $1.00, 
Quilts, Box 501-F40, Wheatridge, Colo. 
80033. 

WANTED: Kitchen-Klatter magazines, good 
condition 1942 through 1964. Write stating 
price including postage. Mrs. Phyllis 

‘- Woods, 703 W. First, Pittsburg, Kansas 
66762. 

SAVE MONEY GET EXTRA cash from re- 
funds, coupons, labels; other ideas, new, 

concise report tells how; only $2.00 post- 
gun. Dahlborg, 37 Wall, Brockton, Ma. 
2401, 

ADVERTISE in Gleanings magazine. Only 
20¢ a word. 1950 Post #108KK, Sanfran-— 
cisco, Calif. 94115. 

PENNSYLVANIA DUTCH COOKBOOK — 
250 recipes including Weiner Schnitzel, 
sauerbraten, funnel cakes, chow chow, 

Moravian mints, shoo-fly pie and many 
others the Dutch are famous for. Makes a 

fine gift. $1.50 postpaid. The Campain 
Company, Dept. K-11, 474 Manor Drive, 
Allentown, Pa. 18103. 

COLLECTED POEMS: Ideals, nature, chil- 
dren, pets, nostalgia, romance. Life in 
lowa, California, Arkansas. Covers 66 
years. Wholesome, easy to understand. 
Beautifully illustrated. Send $2.75 to 
Irene Wallace, Route 1, Box 136A, Gar- 
field, Ark. 72732. 

CHRISTMAS GIFTS! Guide to Sparetime 
Cash, $8.00 postpaid; How Kids Earn 
Cash, $6.00. Grenier, 1811 Lovers Lane 

. Heights, St. Joseph, Mo. 64505. 

FOR CHRISTMAS GIFTS! Lovely rhine- 
stones 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, 

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

CHURCH WOMEN: Will print 150 page Cook 
Book for organizations for $1.35 each. 
Write for details. General Publishing and 
Binding, Iowa Falls, Iowa 50126,
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BARBIE CLOTHES... Seven piece ward- 
robe:cape, formal, 1 divas; two pant suits, 
slacks with top, pajamas — $10.00; Single 
garments — $2.00; Ken clothes: pants with 
top $2.00; three piece suit $2.50, pajamas 
$2.00, All prepaid. Satisfaction guaran- 
teed. Audrey Westfall, 106 S. Broadway, 
Toledo, Ohio 52342. 

FOR SALE: Large Fat Christmas Stockings 
— $6.50; Santa or snowman renee poppers 
$4.25; postpaid. Potpourri, 305% East 
Main, Clarinda, Iowa 51632. 

CHURCH COOKBOOKS. Collector’s item, 
350 pages, $4.25 postage prepaid. United 
Congregational Church, Sherburn, Minn. 

Ae 

CROCHET AFGHANS, ripple, rose, granny, 
Irish lace, Spanish lace, and many other 
items. Stamp for reply. Mrs. Dale Brown, 
R. 4, Harlan, Iowa 51537. 

GIVE MONEY AS GIFTS? Use our attrac- 
tive Gift Currency Envelopes (plus outer 
envelopes). Distinctive thermographed 
(raised printing) design. Available: Christ- 
mas or All-Occasion. 5 for $1.00, The 
Shoo, Box 1125-K, Oak Park, Illinois 

4 

PRETTY cross-stitch gingham aprons. Nice 
borders — $3.00. 25¢ postage appreciated. 
Martha Klinehii Nashua, Iowa 50658. 

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

PECAN HALVES. Fresh! Gallon $10.75. 
Canecreek Farm, Box 151-ck, Cookeville, 
Tenn. 38501. 

DIABETIC? OVERWEIGHT? You’ll love 
these. Sugarfree pies, jams, fudge, sher- 
bet. Booklet plus extra cakes, cookies. 
$2.00 postpaid. Addie’s, Drawer 5426- 
KK51, Eugene, Oregon 97405. 

DIABETIC EXCHANGES: For canned 
soups, stews, TV dinners, mixed prepared 
dinners, etc. $1.25 postpaid. Addie’s, 
Drawer 5426-KK17, Eugene, Oregon 97405 

LEARN HOW BOXTOPS bring dollars!! 75¢ 
copy; $5.75 — 12 issues. Treasure Chest, 

. Box 1132KK10, New Brunswick, NJ 08903 

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

—— 

MIRACLE POLISHING CLOTH: Guaran- 
teed results. Cleans, polishes: metal, tile, 
porcelain. Removes corrosion — 1.2 
postpaid. Tall Corn Specialties, KK 1175, 
Box 91, Waterloo, Iowa 50704, 

The man with a chip on his shoul- 

der always carries an unnecessary 

load. 

NOVEMBER, 1976 

MARGERY’S LETTER — Concluded 

much to Mother, and she mentioned it 
frequently. 

DO NOT GRIEVE 

As I lie within the four walls of this 

room, 

One shining thought dispells its every 

gloom — 

The thought that you, my loved and 

cherished ones, 

Can still go walking in the noonday 

SUR... 

Can lift your eyes up to the stars at 
night 7 

And see the full moon’s silvery light ... 

Can kneel beside a flowing, living 

stream 

And watch its ripples shine and twist 

and gleam... 

Can climb a mountain high to see the 
sun 

Proclaim to all the world that dawn 

has come.. 

And trudge again to this same moun- 
tain’s height 

To see the shadows bid the world guede 

night. 

These precious gifts have all been 

mine so long 

That in my soul they’ve left a golden 

SONG... 

Now all this wealth to you I leave, 

I need it not ... so do not grieve. 

GOLD 

1000 .i:.LABELS 65° 
FREE LOVELY GIFT BOX 

1000 Gold Stripe, 2 Color, gummed, 

+ 10c pstg. & hdig., 
all. Or, 

- 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. 

LABEL CENTER 
808 Washington 

Give EXTRA love to the Children of YOUR Family 

Twelve months of the year with our... 

a boven OF THE MONTH 
70s Y® "ox counse Ht 

..Wholesome, loveable dolls with 

exciting wardrobes! 11’ x 17’ 4- 
color set, mailed EACH month for a 
FULL YEAR... 12 different doll 
friends! Give child’s name, address 
and how you want announcement 

card signed. 

12 SEPERATE nih 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 

padded Labels, printed with ANY 
name, address & Zip Code, 65c 

or 75¢c in 
3 sets, all the same or 

each set different, only $2.10 ppd. 

St. Louis, Mo. 63101 
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Pictured above is Historian 
Robert Powell, Branson, Missouri. 
You can tell from that look on his 
face he is Patriotically proud of his 
newly published book, OUR 
UNITED STATES 
HERITAGE.. .... commemorative 
publication of our Nation’s 200th 
BIRTH-YEAR. 

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

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

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

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

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

if you order today. 
Publisher pays postage on 

payment with orders. 
Your money is promptly refunded 

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

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

Publications, Branch Office 565, 
Dept. K9 , Hollister, Missouri 65672. 

Every man must do his own succeed- 

ing no matter how successful his father 

or grandfather is.
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If you have a desire for diamonds, but not for the price 

CHECK OUT GEMFIRES” 
....e. Under $ 17. 

Rings slightly enlarged 

to show detail. 

wv 
EMPRESS 

AMARIS 
Radiant % Ct. Gemfire(R) engagement 

WwW 

EMPEROR 
solitaire and guard ring with 18 bril- Fiery, brilliant-cut, 3 Ct. Gemfire(R) 

tional Tiffany mounting, Right for liant’ graduated simulated diamonds! in handsome classic -mounting. So 

every occasion. ONLY $12.40 ONLY $12.40 important looking! ONLY $16,95 
Cat. No. 6004 Yel. G.F. Mtg. Cat. No. 6332 Yel. Mtg. (18Kt-HGE) Cat. No. 6122 Yel. Mtg. (18Kt-HGE) 

Cat. No. 6005 Wh. SS Mtg. Cat. No. 8050 Wh. Mtg. (18Kt-HGE) Cat. No. 6123 Wh. Mtg. (1 8Kt-HGE) 

Now you can own a full, 100 point GemfirecR) Simulated Diamond set in an elegant mounting for ap- 
proximately 1/100th the cost of a mined diamond. These are exquisite simulated stones cut and polished 

by skilled lapidists in much the same way that mined diamonds are fashioned. Their blazing white and 

spectral colors are as brilliant as expensive mined diamonds, And because, they are simulated stones 

there are no flaws or specks to dull their fiery beauty. Gemfires(R) actually have such clarity and brilli- 

ance even experts must look at them under a powerful magnifier to determine if they are mined or are 

Simulations ...SO IF YOU HAVE A DESIRE FOR DIAMONDS BUT REALLY MUST SPEND YOUR 

MONEY FOR MORE PRACTICAL THINGS, CHECK OUT GEMFIRES@®) You order with no risk. (See 

guarantee below.) SEND TODAY. 

FULL 1-YEAR GUARANTEE 
Every If within one year of date of 

ring purchase you are dis-satisfied 

comes in any way with your ring, re- 

in lux- turn to Crown Galleries(R) by 
ury jewel- INSURED MAIL for either re- 
er’s box. pair, replacement, or refund of 

your purchase price, 

How to Find 
Your Ring Size MARK 2. Wrap the strip around 

the finger that is to wear 

the ring. Then place a dot, 

on the strip where it meets 

the end. 

3. Place the dot on the strip of paper at “‘A’’ on the ring guide. 

The number at the end of the strip is your ring size. 

A 01234567 8 91011 1213 14 

L_RING GUIDE bli ht 

1. Cut a strip of paper 

3 inches long and 1/4 
inch wide. 

CROWN GALLERIES, Div. of Plantron, Inc., 

Bloomington, Illinois 61701. 

GLOSSARY 

Carat (CT) White Mounting (Wh.Mtg.) 
Sterling Silver (SS) Gold Filled (GF) 

yellow Mounting (Yel.Mtg.) 
Heavy Gold Electroplate (HGE) 
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CROWN GALLERIES(R) Div. of Plantron, Inc. 

2207 East Oakland Avenue 

Bloomington, Illinois 61701 
POSTAGE 

(€) 1976 PLANTRON, INC. PREPAID 

Please send me the following items: 
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SIZE] NO. 
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Illinois Residents please add 5% sales tax 
Total Amount Enclosed $ 

Name 
Address 
City 
State Zip 


