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LETTER FROM LUCILE 
Dear Good Friends: 

I sat down here ten minutes ago 
~ expecting to get right at my letter to you, 
but I’ve been held up by something 
totally unexpected. An enormous 
cricket was sitting on the typewriter keys 
and it took both Betty Jane and me to 
roust him out—in pieces. 
There may have been other years 

when insects were so_ incredibly 
abundant and so huge in size, but I just 
cannot remember them ever being like 
they are this fall. The other night I hearda 
rustling of papers on my desk, and when! 
turned on the light to investigate I founda 
spider large enough to make that kind of 
a sound. Frankly, I have no love for 
insects of any variety, mice or snakes. 
We are told that they are here for some 
reason, but I’ve never figured out the 
nature of that purpose. _ 
But there is one thing that has simply 

amazed me this autumn and that is the 
size of the Monarch butterflies that are 
around my garden in great abundance. 
Sometimes they look like small birds 
darting here and there, and other times 
they actually fly right over the highest 
point of our house. I don’t know what to 
make of this activity. 

Everything about this summer and 
early autumn has been so totally different 
from the usual run of things that I don’t 
understand it at all. Our Hopa crab tree 
in front has produced such an incredible 
mass of fruit that twice a day the front 
walk and driveway must be swept. Never 
before has this happened. Our lovely 
weeping crab in the back yard has turned 
in a performance equally astonishing. I’m 
sure these totally unprecedented things 
signify something. 
These are the days (when it’s warm 

enough) that we go out on our little back 
porch and listen to the junior high band 
when they go through their routine 
during the noon hour. Those students 
can rouse up even the most stolid 
person! I find myself jumping to attention 
with the opening note! 
Many, many years ago when Juliana 

was just a little girl around three years old 
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she would begin crying and running to us 
for comfort when the Victory Bell was 
tolled at night—if our Shenandoah team 
was victorious. I'll admit that it did sound 
a little eerie back in those days when we 
heard very, very few sounds at night. 
Russell or I always held her at those times 
and explained why the bell was tolling. 
I’ve never heard the bell in the years that 
have passed without remembering those 
nights when she was so frightened. 

In a recent letter from Juliana she said 
that James had decided he wanted to 
play in the grade school band—and he 
wanted to play a clarinet. They had no 
intentions of buying him a clarinet until 
they saw if he meant business or not. | 
believe that in virtually every school 
system they have a similar provision; you 
can rent a musical instrument until the 
parents are positive that the child in 
question really intends to stick with the 
band or orchestra. Then the rental is 
applied to the purchase price of the 
instrument. It sounds sensible to me. 
When the boys in our family were 

growing up, they all had spells of wanting 
to blow a horn of some kind. The racket 
they produced was so unnerving that 
they had to practice in the basement or 
up on the second floor. There was no 
other solution if the rest of us were going 
to cling to sanity. Of all my nieces and 
nephews only Clark (Wayne and Abigail 
Driftmier’s son) seems to have a vital link 
with music. If only he had settled for 
something less than a tuba! The only 
other instrument equally ungainly to lug 
around is a harp, so at least Clark settled | 
for something a little less of a problem. 

Recently I had a call from one of our 
local jewelers and it was to tell me that 
the most recent Lenox bird plate (by 
Boehm) was in town and did I wish to 
have one laid back for me? 1 did. And my! 
what rattling memories that call stirred in 
me. 

I was spending a brief spell on Chapala 
Drive in Albuquerque when I came 
across this ad from a New Yorker 
magazine stating that a series of Lenox 
Boehm plates would begin and continue, 
one a year, for twelve years and then the: 
original molds would be broken. I studied 
and studied on that and when I realized 
that it would be 1982 when the final plate 
was issued, I almost pushed the idea out 
of my mind forever. I wanted these for 
Juliana’s family, not for myself, and | 
couldn’t see any point in starting unless I 
intended to follow through. But my 
health was so miserable that I didn’t see 
how I was going to make it up to 1982! 
Well, I’ve made it this far along the road 
and, hopefully, I'll see the 1982 plate is- 
sued! Eventually, James and Katharine 
can each have six, or perhaps all twelve if 
the other child is not interested; but this 
is Juliana’s and Jed’s problem, not mine. 
I] simply don’t understand what became 
of the years since! ordered the first plate. 

Katharine and James Lowey (Lucile’s 
grandchildren) went to Arlington 
Cemetery to see the changes of the 
guard for Our Unknown Soldier. Here 
they are standing at the gravesite of 
President John F. Kennedy. Washing- 
ton, D.C.,madeatremendousimpres- 
sion on both children. 

Frederick is always extremely busy, 
but on top of the usual run of events he 
has found the time to get together a 
collection of his sermons—not long, 
complicated sermons that only 
‘theologians would find useful, but just 
down-to-earth sermons for any kind of a 
program when it is necessary to have 
such material. The collection is now at 
the printers in Springfield and wes 
you know when the book is ava 
Through the years we 

countless letters from people vam 
that Frederick’s letters in our Fig 
Klatter magazine had been word@r 
helpful, so I'll be happy to see a col 
of his writings all together in oneqa 

It has been over a year now 
Mother passed away (she died 
September 30, 1976) andI still find Wiccif 
reaching out to pick up the phone and 
dial her number. She is as vivid and “real” 
to me as if she were still with us, and I 
have the feeling that this will always be 
true. She was the most courageous and 
gallant woman whom I have ever known, 
and I never expect to meet anyone 
comparable in the years ahead. I am sure 
she knew how deeply we loved her and 
respected her . . . and always will. 
The flood in Kansas City really shook 

me up because Russell and I had been in 
the hardest hit areas on a number of 
occasions. I was startled when one 
interior decorator store owner was inter- 
viewed for TV and I remembered him 
very well because Russell bought two 
lamps there that are still in use right here 
in my home. I certainly hope that the 
people hardest hit had flood insurance. I 
could be mistaken, but I believe that it 
has only been in comparatively recent 
years that you could buy flood or water 
insurance. If they didn’t have any they 
surely took a terrible loss. 
And this brings me, in turn, to 

(Continued on page 22)
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A LETTER 

FROM 

FREDERICK 

Dear Friends: 
Yesterday I was standingat the church ~ 

door shaking hands with people who had 
attended our eleven o'clock service, 
when a man with a friendly smile said: 
“Good morning, Frederick!” 

I said: “Well now, that sounds like a 

good Midwestern accent. Are you a * 
Kitchen-Klatter friend?” Not only the 
accent, but the fact that he called me 
Frederick gave me a good hint. 

It so happened that we had a Mr. and 
Mrs. Ben Meyer, and a Mr. and Mrs. 
Cecil Michael from Ionia, Iowa, near 
Charles City visiting Springfield. They 
were on their way to Nova Scotia and 
decided to stop off and pay our church a 
visit. Betty showed them around the 
church while I continued greeting people 
at the door, and then I iad an 
opportunity to visit with them for a few 
minutes in my study. We just love to have 
Kitchen-Klatter friends attend our 
church, and the next time you have 
occasion to be in western Massachu- 
setts, you be sure to call on us whether or 
not it is a Sunday. 

After conducting two services in 
church yesterday (preaching two 
different sermons), we had guests for 
lunch, and then 1 made my usual Sunday 
afternoon visits to the hospitals. In the 
evening, we drove to the nearby town of 
Holyoke where I gave an address at the 
dinner meeting of the Retired Military 
Officers Association. 

I spoke to the retired officers about 
some of my adventures in Central Africa 
during World War II, and in preparation 
for the speech, I spent several hours 
reading diaries that I kept during the war 
years. I want to share with you a 
humorous diary entry for July 31, 1942, 
when I was in Eritrea. 

_ “T have been desperately tired for 
several days, and so this afternoon | 
decided to take a nap. How I ever 
thought that I could manage a nap ina 
room shared with three other men is 
quite beyond me, but I really was 
desperate. | had just fallen asleep when 
Dr. Clelland decided to repack his 
luggage, and his suitcase was stuck 
under my cot. After he had gone, I once 
again fell asleep only to be awakened by 
Janssen when he started to wash some 
laundry in the lavatory. He broke a 
faucet and had to send for a plumber. 
While water poured out, a plumber with 
two helpers worked to get things 
repaired. All the time I was lying thereon 
my cot trying to nap. 

“The plumber and his helpers left the 

and- 
daughter Isabel Palo very much now 
that she, her parents and little broth- 
er have moved to Maine. 

Betty Driftmier misses her 

room just as a terrible, tropical thunder- 
storm hit the barracks area. The rain 
blew in onto my cot, but I could not get 
the window down. Frantically, | worked 
with Janssen to shut out the rain, but we 
finally had to get one of the men from the 
desk to help us. Even with the window 
shut, the rain still came into the room 
through some cracks in the wall 
underneath the window. Believe me, it 
was no afternoon for a nap! I can’t sleep 
this evening because we may pull out of 
here at midnight.” 

Isn't it fun to read from diaries you 
wrote years and years ago? I had so 
much fun reading mine in preparation for 
the speech to the retired officers that I 
plan to spend every free hour for the next 
several days just reading diaries. Several 
days before I wrote in my diary the story 
of my trying to take a nap, I had written 
the following entry: 
“Never in my life did I think I would be 

writing a page of my diary in this 
miserable town of Agordat, Eritrea. I got 
here in a shot-up car of an ambulance 
train. Our car had twelve stretchers in it, 
four rows, three stretchers high. We 
knocked down the stretchers in the 
center, letting them drop down onto the 
bottom stretchers to make seats of a 
sort. There were so many bullet holes in 
the roof of the car that we were almost 
drowned with the rain leaking through. 
We went through some of the worst 
tropical rainstorms today that I have ever 
experienced any place in Africa. Our 
ambulance train pulled out ahead of the 
regular steam train. Oh what a ride! The 

GOD'S LOVE 
There’s a part of God’s love in the orchard; 
There’s a part of His love in the fields; 
There’s a part of the beauty of heaven 
In every good thing the earth yields. 

Out of the summer comes autumn; 
Out of the winter comes spring; 
God shows His love in each season 
and loudly ¢ our thankful hearts sing. 

—Unknown 

own home in Springvale, 
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curves were so sharp and so frequent 
that it was like riding on a rough sea. | 
soon began to feel the effects of it and 
became ill. For a few hours! really was a 
stretcher case! 
“We passed through the tunnel at 

Cheren where 600 British troops hid 
before making their surprise attack at 
the battle of Cheren. What a daring feat 
that was! How those troops managed to 
climb the side of the mountain | shall 
never know! We reached Agordat at 9:30 
P.M. where a young transport officer met 
us and took us over to the officers’ mess 
where we had our first hot meal in a 
while. They gave us some native beds 
saying that they would be more 
comfortable than the stretchers in the 
ambulance, but as | look at mine now, I 
am not so sure. I think these beds are 
alive with bugs of some kind. Because of 
the heavy rains, two cars have become 
stuck trying to reach us, and I have just 
been told that they are sending a truck to 
the rescue.” 
On the particular trip described on 

that page of the diary, we were trying to 
get from Eritrea to Khartoum in the 
Sudan. We were supposed to join up 
with a big military convoy at Agordat, but 
because of the bad washouts caused by 
the tropical storms, the convoy never 
reached Agordat. After much delay, and 
after much anguished worrying, we 
finally had to go all the way back to 
Asmarra, and it was in Asmarra, that I 
tried to take the nap | described above. 
You can see why I needed the sleep. 

Betty and I do miss our little 
grandchildren. After having them with us 
for several weeks last summer, it is hard 
to have them comfortably settled in their 

Maine, a 
suburb of Sandford, Maine. However, 
‘we are counting our blessings. Now they 
are only three hours away by car, andup | 
until this fall they were five days away by 
car out in Arizona. 
There is one very interesting 

coincidence about the home that Mary 
Lea and Vincent purchased in 
Springvale. It is so similar to the first 
home that Betty and I had in Bristol, 
Rhode Island. The Bristol home was 200 
years old, a white frame house that was 
partially burned in the Revolutionary 
War. The house in Springvale is 100 
years old, a white frame house sitting 
close to the street with a neighboring 
house just six feet away. The Bristol 
house had the same setting right down to 
the size of the back yard. When we are in 
Springvale, it is hard for us to believe that 
we are not visiting our old house in 
Bristol. 

I hope you folks are all well. We love to 
hear from you, and you know that we 
always answer our mail. Betty andI both © 
wish you a very happy Thanksgiving with 
much family celebration. 

Sincerely, 
Frederick
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Founded on a Rock 

A Thanksgiving Service 

a 
Mabel Nair Brown 

Setting: On the altar place a large 
rock (or a reasonable facsimile) and the 
opened Bible. With it you might like to 
use either a small cornucopia filled with 
an arrangement of fruits, leaves and nuts 
or a lighted candle. 
Quiet Music: “How Firm a Founda- 

tion”, also played softly through the Call 
to Worship. 
Call to Worship: 

Give us, we ask Thee, 
A pure heart 
That we may see Thee, | 
A humble heart 
That we may hear Thee, 
A heart of love that we may serve Thee, 
A heart of faith : 
That we may live Thee, 
A faith founded 
Upon Thee, our Rock. 

Scriptures: Psalms 18:2 and Matthew 
7:24-27. (An effective hymn to use as a 
musical background for the Scripture 
reading is “My Hope Is Built”, con- 
taining the line “On Christ the solid rock I 
stand, all other ground is sinking sand.”) 
Hymn: “O God, Beneath Thy Guiding 

Hand”. 
Reading: 

The Pilgrim fathers, long ago 
Faced trials, hardships, need, and woe — 
To win a place in this new land 
And build a freedom that would stand. 
They builded well, and framed the way 
That led to our Thanksgiving Day. 
On bold New England’s rugged shore 
They ipanaieg what they were seeking 

or. 
Today we still enjoy that goal, 
Our priceless freedom of the soul. 

—Sunshine 
Leader: It was a cold, bleak day on 

the New England shores when those 
courageous Pilgrims landed on what we 
now call Plymouth Rock. There was no 
welcome wagon waiting to meet them, 
no newspaper reporters or TV cameras 
to record the event, to learn why they left 
the old country or what they expected to 
find in the new land. Facing them was this 
vast unknown wilderness which held all 
of their hope. for freedom from 
oppression, freedom to worship God as 
they chose. Sustaining them was their 
faith, supporting them as strongly as 
the great rock upon which they stood. 
Through the years that have passed 
since then, good years and turbulent 
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years, we Americans have come to look 
upon Plymouth Rock as a symbol of the 
great courage and faith of our founding 
fathers, a heritage we prize beyond 
measure. 
Genuine thanksgiving is not a few 

words mouthed on a designated day set 
aside each year. It is the way we naturally 
and spontaneously respond in gratitude 
to God in the varied experiences of our 
busy day-to-day world. Thanksgiving is 
gratitude beamed in a definite direction. 
It is a way of living, a way founded on the 
ROCK of faith. : 
Hymn: “For the Beauty of the Earth”. 
Meditation: True thanksgiving re- 

quires first, I think, that we have a con- 
stant awareness of God made manifest 
in our daily lives. Someone has said “the 
spirit of awareness is one of our greatest 
needs today.” Awareness to see and to 
feel God as we till the fields and reap the 
harvest, in the wetness of the rain, the 
delicate design of a snowflake, the song 
of the birds, the shade of a tree on a 
summer’s day, the fragrance of a rose, 
the food on our dining table, the visit with 
a friend, the precious warmth that is our 
own home, a cup of cold water, the 
healing touch when we are ill, the tender- 
ness of our loved ones, the majestic 
beauty of earth and sky and sea, and ina 
baby’s cooing. It is an awareness of 
God’s presence in our grieving or our dis- 
couragements. | 

Secondly, in thinking of thanksgiving 
we realize that with blessings come 
responsibilities. God has blessed us in so 
many ways—in the abundance of food, 
fuels for warmth and travel, in all the 
conveniences of our way of living, in the 
freedoms we enjoy in worship, in speech, 
in reading, in education. Often we laugh 
and say, “Ain’t life grand?” without a 
thought of what we are giving in return. 
As we think about the Pilgrims and our 

founding fathers, we remember that they 
came to this land and found it good and 
then they were eager to have others 
come here, too, to share in all the 
blessings of the new world. Those early 
settlers could not have survived had they 
not shared one another’s burdens. In 
building their homes, in getting and 
preserving food, in sickness, and when 
death came, neighbor helped neighbor. 
They shared what they had. 
Hymn: “O How Glorious, Full of 

Wonder”. 
Meditation: In true _ thanksgiving 

there must also be a spirit of humility and 
willingness to accept adversities. When 
we are counting blessings we are sure to 
remember times when we felt we were 
not blessed—times when troubles and 
hardships came. Hopefully, we will learn 
through our adversities, perhaps come 
to see them as blessings in disguise in 
many respects. : 

That word “chasten” comes in at this 
point in our thinking. The word has two 
meanings: 1. “to correct by trial or 
punishment”; 2. “to purify or refine by 
freeing from faults.” Sometimes God 
brings us to our knees that we many 
stand taller afterwards! Thus He refines 
us, tempers us to a better life. 

Life is not easy; often it is hard, 
sometimes bitter, yet there is cause for 
rejoicing and thanksgiving that God left 
us to be free persons, free to make 
choices, and by those choices to keep 
growing and learning. And no matter 
what happens God is our refuge and 
strength, a very present help in trouble. 
Therefore we will not fear though the 
earth should change, though the moun- 
tains shake in the heart of the sea. 
(Psalms 46:1-2) 

This thought brings us to our last step 
in genuine thanksgiving, that of a feeling 
of reverence for the Almighty One that 
expresses itself in the faith which 
upholds us in all circumstances. 
When we think of thanksgiving, the 

word “bless” comes to mind at once as 
we contemplate our blessings. Bless is a 
very old word, and its finest meaning is 
“to make holy”. Thus when we ask Him 
to bless us we are asking to be made 
more holy, more like Him. Another 
meaning for the word “bless” is that it 
suggests God’s protection and guidance. 
Do you allow His blessings to guide you 
into using them in a way that would 
honor Him? 
Our Pilgrim fathers knew well that if 

they were to succeed in this new land, 
their endeavors must ever be FOUND- 
ED ON THE ROCK of their deep and 
abiding faith. Let us, too, be ever mindful 
that back of the security and happiness 
we enjoy, back of every blessing that 
comes to us, is God. His love is deeper 
and stronger than any other and remains 
with us all of our days, be they days of joy 
or days of adversity or sorrow. GOD IS 
ALWAYS WITH US. 

I'd like to conclude my ineditation with 
this quotation: “Hope places stars in the 
most dismal of skies, and faith keeps 
them shining.” 
Leader: Let us now bow our heads in 

gratitude and prayer. Will you add your 
silent prayers to my verbal ones? (Leader 
will pause after each sentence as 
indicated thus... . ) 

Let us be grateful that we could awake 
this morning to this new day and all that it 

(Continued on page 20)
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GLEANINGS FROM 
GREYSTONE 

“THANKSGIVING” 
by 

Harold R. Smith 

November dawns are usually cold and 
clear but, on occasion, an unexpected 
snow comes early to Missouri giving us a 
white Thanksgiving. Nature does not 
have definite rules or _ schedules. 
Mankind lives by calendars and clocks 
but the natural laws of the universe are 
more flexible. 

I dip into the memory bank of 
yesteryear, remembering with fondness 
the Thanksgivings of my childhood. A 
flurry of excitement came as the day 
approached and my family went off to 
spend the day at my grandparents’ farm. 

Living on a crossroad, my grandfather 
frequently peered down each road and if 
he saw a traveler on horseback or 
walking, he would wait and invite him toa 
meal. It was Grandfather’s way of 
extending hospitality to those on the 
road. If my grandmother ever objected 
she never mentioned it. In those days of 
slow travel, a hot meal in a snug 
farmhouse must have been a boon to the 
weary traveler. My grandparents, in 
turn, met interesting people, heard the 
latest news from other areas and 
practiced their form of thanksgiving on a 
daily basis. 
Great flocks of turkeys were raised on 

the farm along with pigs, cattle and 
sheep. A faithful dog was a part of the 
family as were the barnyard cats who 
earned their pan of warm milk by keeping 
the farm free of rodents. Barns and 
haylofts were explored and hollowed-out 
portions of haystacks became mysteri- 
ous caves to the grandchildren. A small 
stream, fed by springs, could be followed 
through dried weeds lining the banks. 
We stepped carefully around the slick, 
ice-laced rocks. Musty smells of the hen 
house contrasted with the aromatic 
odors of ripened corn stored in the 
granary. My grandparents never ob- 
jected to our constant exploration of the 
farm for they knew it was part of the 
magic of childhood. We were admon- 
ished, however, not to chase the turkeys 
or pull out their feathers! 
The finest turkey would be selected for 

Thanksgiving and it would be dressed 
carefully. Grandmother would make a 
bread dressing, rich with sage; the odor 
wafts through my memory even today. 
The old iron range would glow with a hot 
fire roasting the turkey for hours. This 
gave Grandmother time to pare pota- 
toes, turnips, prepare other vegetables, 
make pies and visit the cellar to select 
pickles, relishes, and jams from 
summer’s bounty. Bread, prepared early 
in the day, would rise under a clean tea 
towel in an old stoneware crock prepar- 
atory to baking. Fresh cranberries and 
celery, bought in the village and available 
only at holiday seasons, were delicious. 
The relatives brought the dishes they ex- 
celled in to contribute the meal. One 
aunt always brought a rich applesauce 
cake with caramel icing, heavy and 
moist. 
Because of the distance factor, our 

family made preparations days in 
advance. I remember one special year 
when we arrived in the car, bundled from 
head to foot, for the heater of that era 
barely warmed the drafty interior. 
Grandfather, tall and slender, waved a 
hearty welcome from the porch as we 
unloaded our human cargo as well as the 
best of Mother’s culinary arts. Mother 
would frantically call not to mash the 
cake and please hold a hand under the 
salad before it spilled. 
Somehow, all the relatives and friends — 

(and their food) were squeezed into the 
farmhouse. Hearty greetings were 
exchanged as visiting got under way. The 
‘women insisted on helping in the small 
kitchen and, as they worked, their voices 
droned with sounds like a beehive. 
The drop-leaf table was extended with 

all the leaves and set by early afternoon, 
then the food was put in place. A small. 
table was set for the children in the 
kitchen. Supervised by an aunt, we were 
content with our company and conver- 
sation. Grandfather asked the blessing in 
a firm but gentle voice. His prayer was 
one of gratitude that we were together 
and provided for by a bountiful meal. 
The food literally disappeared amidst 

visiting and laughter. Grandmother 
jumped up and replenished various 
bowls and platters as needed. She prob- 
ably ate very little, for it was her pleasure 
to see that everyone was given all the 
hospitality and food she could muster. 
Her happiness was complete as she 
surveyed her family and friends. 
When evening shadows lengthened 

across the lawn, preparations were made 
to go to our respective homes. The 
evening light faded gently as we left the 
snug farmhouse with its glowing wood 
fires. Bundled back into our heavy coats 
and with the car’s motor bitterly com- 
plaining, we drove off to a chorus of 
goodbyes. Grandfather, silhouetted 
against the backdrop of the setting sun, 
waved as we drove slowly down the 
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rutted dirt road. 
Grandfather passed away the follow- 

ing year and with his passing we lost his 
affection, warmth and wisdom. His 
simplicity in life was extended, at his re- 
quest, to a single rosebud placed gently 
on his casket. CL 
The years have flown by and I often 

think how Grandfather would have 
enjoyed Thanksgiving today. Great 
turkeys, encased in plastic and self- 
basting, line the supermarket cases. 
Tart, garnet-red cranberries are 
available much of the year, frozen vege- 
tables, long out of season, repose in neat 
stacks. Fruits, artistically arranged as a 
still-life painting, delight the eye. He 
would have enjoyed the marvels of 
today’s electric stoves with their array of 
gadgets, the purring of the furnace moni- 
tored by a thermostat and modern cars. 

I passed the farm recently before 
Thanksgiving. Surrounded by estate 
fences, the old farmhouse has been 
modernized, yet the grove of trees and 
the gentle stream coursing through the 
pasture remain. The same sun still sets 
each evening transforming the farm- 
house into a bright dwelling reflecting 
golden lights from the windowpanes. The 
road flowed beneath the car like a ribbon 
as I drove homeward, deep in thought. 

FRIENDSHIP 

Friendship buds and blossoms 
Like summer in full dress. 

Friendship brings a harvest 
Of joy and happiness. 

Friendship is sustaining 
Through winter winds and snows. 

Friendship can’t be hoarded 
By being shared, it grows. 

—Author unknown 

fa 

WRITE YOUR 

OWN 

COOKBOOK! 

A Special Offer to Our 
Headers! 

We are now offering this spiral 
bound book of 60 blank pages of 
quality paper ready for you to write 
or paste in your own favorite recipes. 
Keep it handy next to your radio and 
copy down those favorites! 
Cover is high quality stock im- 

printed with “Favorite Recipes of | 
(write in your name)”. Makes an un- 
usual gift. Order now at only $1.00. 

Or, send your renewal AND a new 
gift subscription to the Kitchen- 
Klatter Magazine and WE WILL 
SEND THE BOOK TO YOU FREE. 

Send to: Driftmier Co. | 
Box 250, Shenandoah, lowa | 

51601 gy 



DOROTHY 

WRITES FROM 

THE FARM 

Dear Friends: 
Since there was no aha from me in. 

the last issue you didn’t get.a crop report 
from this section of lowa, so I will try to fill 
you in on what the harvest prospects are 
in this immediate area. The severe 
drouth was finally broken in August, but 
the rains came too late to help the corn 
here. The scorching hot winds and 100- 
degree temperatures came at the critical 
stage of growth when the corn was 
tasseling. However, the rains did help the 
beans, hay fields, and pastures. 
Everyone remarked they had never seen 
the meadows and pastures make sucha 
quick recovery. 
The corn on the bottoms. seems to 

have fared better than corn on higher 
ground. Many of the farmers in our area 
chopped all their corn for ensilage this 
year since there wasn’t enough to pick. 
The young man who rents our ground 
tells us the only corn he plans to pick is 
ours. The beans look good, but when 
your farm is on bottom ground you 
always keep your fingers crossed until 
they are combined. A flood could wipe 
them out in a hurry. 

I mentioned in my April letter that from 
the looks of the thousands of dead fish in 
the ice on the bayou Frank was afraid all 
the fish had been killed and we wouldn’t 
be able to have any good fish fries this 
summer. I’m happy to report that some 
of our friends have been having good 
luck catching bullheads, so they didn’t all 
die after all. After a recent hard rain the 
creek was running bank full and backed 
up through the overflow tube into the 
bayou, so I imagine we acquired another 
supply of carp. 
When I returned from one of my trips 

to Shenandoah this summer I was happy 
our dear friend Ruby could come home 
with me for a few days. Frank and I both 
enjoyed her visit. I had planned a few 
things I thought she would enjoy. My 
friend Louise Querrey goes to the same 
church Ruby does, so they went to 
church together; then I had them all 
come back to our house for dinner. One 
other day a group of us went to Derby for | 
dinner at the cafe there. We celebrated 
Ruby’s birthday and also the birthday of 
one of my friends. We had hoped to 
spend a day in Des Moines but it didn’t 
work out, so we saved this little trip for 
her next visit, which we hope will be 
soon. 
Two very special friends of mine from 
Shenandoah drove to Lucas to spend a 
day with me recently. Lois Hand Radden 
and I became friends when our family 
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moved to Shenandoah from California 
and I entered the sixth grade. Dorothy 
Howard Lumry lived on a farm and went 
to country school, so she became a 
member of our freshman class and we all 
graduated together. Every month when 
I’m in Shenandoah we three go out for 
dinner and. spend an evening together. 

I had asked the girls to come on a 
Thursday so we could go to dinner at the 
Derby Restaurant, as this is one of the 
days they serve their famous buffet 
dinner at noon which I knew they would 
enjoy. This unique eating place, owned 
by two sisters, Marjorie Sharp and Gusta 
Flack, who also do the cooking, has 
become well-known as the place to go if 
you want an honest-to-goodness home- 
cooked meal. In one of my future letters I 
am going to go into the story of the 
restaurant in more detail. _ 
My friend Dorothea Polser went with 

us, and after we had eaten we took along 
ride because I wanted Dorothy and Lois 
to see our beautiful Stephens State 
Forest, located practically on the 
outskirts of Lucas. I knew the girls would 
be amazed to see something like this in 
Iowa. They kept remarking how much it 
reminded them of Colorado. The park 
has over 8000 acres of beautiful picnic 
areas, two big ponds for fishing, hiking 
and horseback trails, with two large 
areas especially made for those who 
want to bring their house trailers and 
camp for a weekend. You are likely to 
see all kinds of wildlife from deer to wild 
turkeys. In the fall of the year when the 
leaves have turned it is a gorgeous place 
to’ spend some time driving around. 
We ended up at our house where I had 

two kinds of homemade ice cream and 
brownies to serve them. The day they 
came was beautiful weatherwise, so all- 
in-all we decided we had had a perfect 
day. I do hope they can come again after 
a frost when our timber is so gorgeous, 
and they hope they can manage to work 
in another trip. 

| think I have mentioned before that 
my friend Peggy Dyer has more hobbies 
than anyone else I have ever known. 
She is a “collector” of many things. One © 
of her many collections is old purses. 
She has around 175 of them, dating 

back to the late 1800’s. Some of the types 
she collects are mesh, beaded, chain 
mail, platelet, tatted, crocheted, and 
leather. — 
A good many of the chain mail purses 

look alike until you look closely at the top 
frame. No two of hers are alike. Some of 
the older ones are silver, but a good 
many are German silver (made of 
copper, zinc, and nickel). Her oldest mail 
purse is dated 1910. They are made of 
chain links with silk linings. Two of them 
are gold in color and the rest are silver. 
Most of them are rectangular in shape, 
but once in a while she says you can find 
an odd-shaped one. 

Pegqy’s purses. 

The mesh purse is made of very fine 
links \ of metal forming a mesh. | 
remember that I got one like this when | 
graduated from high school and was 
thrilled with it. They are usually painted 
with flowers or designs in rather soft 
colors and are lined with silk. Some have 
small silk-backed mirrors or silk coin 
purses inside. 
Of all the different types of purses 

Peggy has, the platelet ones are her 
favorites. The flat platelets are painted in 
many different colorful designs. Her 
favorite one is about nine inches long by 
three inches wide. It has a beautiful rose 
painted on each side, with small roses 
painted on the lower fringe. There is a 
spring-loaded sterling lid on each side of 
the top, one with a mirror in it and the 
other with a compact. It is mono- 
grammed and dated. 
The beaded purses range from very 

tiny glass beads, to steel cut, to wood. 
_ One of her most beautiful beaded purses 

is a tapestry done in beads. The person 
who made this was an artist in every 
sense of the word. Pegay says there were 
a great many wooa-beaded purses made 
in Czechoslovakia before the second 
world war. The French made a lot of 
pearl-beaded purses for evening use. 
Whiting Davis made a great many of the 
platelet purses. They are still in business, 
but make mostly jewelry now. Pegay 
says that because of the great number of 
small companies that made purses, it is 
almost impossible to find much 
information on them. Old ads or 
catalogues are about the only place you 
can find anything about purses. Many 
purses were made by the women 
themselves to match a special dress or 
for gifts. She has handmade purses of 
silk, linen, crocheted, tatted, and many 
beaded ones. She is especially fond of the 
small doll and children’s purses. Some of 
them are unique. She has them made of 

(Continued on page 18)
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V harnbe Ye Shark You 

Donna Ashworth Thompson 

There are many small words in the 
English language which express so 
much, like the words thank you, yet so 
many people never seem to feel that it is 
necessary to say them. They take for 
granted the nice things people do for 
them and accept favors as if they were 
their due. 

I had a friend once who asked me to go 
with her to get her first pay check. She 
_was teaching school and it was necessary 
to go to the office of the Clerk of the 
Board of Education. He handed her the 
check, she took it, put it in her purse and 
we went on our way. 
“Why didn’t you thank him for your 

check?” I asked as we went out into the 
afternoon. 
Her answer has stayed with me all 

these years, “He’s paid to write it,” she © 
said, “and I earned it.” 

I was astonished at her bad manners, 
at her lack of courtesy. It was his 
business to write the check. He was paid 
to do it. But a simple thank you, would 
certainly have made his day more 
pleasant and created a feeling of 
kindliness toward my friend. 

Since then I have thought many times 
about how my mother used to remind me 
to say those two small words. When 
someone would give me a piece of candy 
or an orange or anything at all, she would 
always say, “Now what do you tell the 
lady?” Sometimes I would remember to 
thank the giver without Mother re- 
minding me, and as I grew older it 

_ became almost second nature. When- 
ever people do any favors for me, do a 
service or kindness, I always try to tell 
them how much I value what they have 
done. 

I looked up the word thank in the 
dictionary and the definition is one to 
learn and remember to use: “Thank is an 
expression of gratitude; an acknowl- 
edgement as bywords, for a favor or 
kindness received.” 
A friend came by the ae day and 

brought me a glass of jelly. I thanked her 
for it and we talked awhile. I don’t know 
of anyone who does more for other 
people than she does. She has a beautiful 
garden and she takes bouquets to the 
sick in hospitals, convalescent homes 
and apartments. She grows all kinds of 
vegetables and fruits and shares many 
with people who do not have them. She 
sends cards to the sick, remembers 
birthdays and anniversaries, and does all 
the nice things she can think of for 
others. 
Any yet, on that day she said, “You 

know, | think I am going to stop doing 
things for people. It gives me pleasure, 
but so many show no appreciation. If I 

Katharine and James Lowey are 
making themselves very much at 
home on the front portico in Mount 
Vernon. They were peed thrilled to 
see all the details of the home of the 
Father of Our Country, George 
Washington. 

leave something at someone’s door, they 
never take the trouble to call me up and 
say they liked it or cared about my 
bringing it. Maybe I will see them weeks 
later and they may mention it casually.” 

“T am sure people value the things you 
do,” I protested. “They just neglect to tell 
you so.” 

“Well, they shouldn’t!” Her answer 
was almost sharp. “It takes time and 
energy to raise flowers and vegetables 
and pick them, to bake cakes and make 
jelly, and energy, time and gasoline to 
deliver them. Nothing gets done by 
magic. Human effort is required. It is not 
that I want anyone to gush over what I 
do, but it seems to me it is polite to say 
‘thank you’ once in awhile.” 

' She was right. Those many reminders 
through my childhood years all came 
back along with my mother’s words, 
“What do you say to the lady?” I do prize 
the things people do for me and I want 
them to know it, not only the loving 
things but the paid services as well: the 
clerk who hands me a package, the 
cashier who gives me my change, the 
people who do work to help me in my 
daily life. They may be paid for these 
duties, as my friend said so long ago, but 
what they do is a favor to me and a smile 
and cheerful thank you can make for a 
more pleasant world. 
So Ill tell you now, “Thank you for 

reading my article. | hope you liked it.” 
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“GIVE ME” OR “THANK YOU” 

An old legend tells of two angels who 
descended to earth to collect prayers. 
One angel was directed to collect 

those that asked for something: the 
other to collect those that expressed 
appreciation for something. 
As one might guess, that first angel 

could hardly move. Yes, that angel was 
simply loaded with requests. The other, 
unfortunately, remained as light as an 
angel, for few expressed prayers of 
appreciation. _ 

Unfortunately, people pray with “give 
me” demands rather than “thank you” 
appreciation. But have we not all more 
reason to think “thank you” than “give 
me”? And is not gratitude for what we. 
have a more. meaningful prayer? 

LET US BOW OUR HEADS 

Someone once wrote that the custom 
of prayer before eating is as old as eating. 

Expressing thanksgiving for the food 
we eat goes back for centuries to the first 
religious instincts of the human race, the 
practice of Grace being handed down by 
oral tradition for generations. 
Then came the recorded history and 

we find in the Bible in Deuteronomy 8:7- 
10 where Moses reminds his people to 
bless (thank) the Lord for their food and 
for all He has given them. 
The early Hebrews had a special 

prayer which was said over each basic 
food, in addition to the Grace said before 
each meal. They felt the special blessing 
asked upon bread was very important. 
After all was it not the staff of life? The 

- Hebrew meal was also concluded with a 
lengthy prayer of gratitude. It was natural 
that the early Christians should continue 
the Hebrew custom of prayer before 
meals. When Jesus took the bread and 
blessed it at the Last Supper, He made 
the old Hebrew ritual become a part of 
the Communion service. 

Later the apostle Paul repeatedly 
urged Christians to thank God for food 
and all blessings -- “Whether you eat or 
drink, or whatsoever you do, do all to the 
glory of God.” To both the Ephesians 
and the Thessalonians he wrote, “in 
everything give thanks”. 

It is sad to note that here in America, 
the land where there is such an 
abundance, the custom of Grace before 
meals has been long neglected. Is it 
because we have so much that we so 
often waste precious food, forget what it 
is like in other lands where one slice of 
bread is a very precious gift? 

This Thanksgiving let us take time to 
re-focus our values, to get a better 
perspective on life, to pause before all 
meals, henceforth to say, “We thank 
Thee, Lord, for this our food, for life and 
health and every good. By Thine own 
hand may we be fed; give us this day our 
daily bread.”
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For November 

by 

Virginia Thomas 

Milkweed Pod Turkey: After 
removing the seed and “silk” from the 
inside, insert a short length of brown 
chenille-covered wire into the narrower, 
tapered end, gluing it in place so that it 
can then be bent for the turkey’s long 
neck. To the neck glue a paper head 
(making it double so that the wire can be 
fastened between the two) or glue ona 
small hickory nut or acorn as the head. 
Attach red felt wattles. Use orange 

chenille wire to form the legs, giving Mr. 
Turkey “three-pronged” feet so he will 
stand upright. These, too, can be glued 
to the lower side of one of the pods 
before the two sides of the turkey are 
glued together. A few real feathers can 
be glued in for the tail before the sides are 
glued together, or you can fashion a 
pretty paper tail in pleated fan shape. 
Use these as place favors or as part of 
your table centerpiece, along with a 
cornucopia filled with fruits and vege- 
tables. — 
Praying Hands nutcup decorations 

are pretty. Looking at the familiar picture 
of the praying hands, make a small 
sketch for each nutcup needed. These 
might be done on the cream-colored 
construction paper. From red, orange, 
or brown construction paper, cut a strip 
of paper long enough to make a collar 
that will sit down over the nutcup. Glue 
the praying hands to one side of the top 
edge of the collar so the hands stand 
above the cup. These would be 
especially nice for the family dinner table 
on Thanksgiving, placing five kernels of 
corn beside each plate also. Then have 
each person around the table list five 
blessings which they have received in the 
past year. 
Paper Plate Pilgrim: (for door 

decoration) For head and body, use 
paper plates, painting the body plate 
gray, and the head flesh color. Cut shoe 
shapes from cardboard and cover with 
black paper or felt. Glue shoes to bottom 
of “body” plate. Glue head plate to body. 
Cut a wide white paper collar and glue it 
in place at the neck. Glue a belt of black 
paper, with a gold paper buckle around 
the center of the body. Glue a fringe of 
hair at the top of the head. Cut a Pilgrim 
hat from gray construction paper, to 
which you glue a black hat band with a 
gold paper buckle. Glue hat to head. Cut 
wide white cuffs of paper and glue to 
either side of the body; add flesh-colored 
hands, cut from paper plates. I like to put 
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a sheaf of grain or a spray of fall leaves 
behind this Pilgrim decoration to make a 
more attractive swag. By using two more 
paper plates (painting them for head and 
body) to “back up” the front side, you 
could then mount this on a base to make 
an upright decoration for a_ table 
centerpiece. 2 
Name Cards: Cut rectangular pieces 

of orange construction paper about the 
size of a recipe file card. Cut the same 
number of Pilgrim hats from black paper: 
the width of each brim should be about 

—2Y,” across at the bottom edge for cor- 
rect proportion. Mark in the outline of 
the hat band and buckle on the band 
and crown of hat with white ink. Cut an 
arrow from white paper, of a size so that 
when the arrow is glued to the back of 
the hat, each end will stick out to show 
the design. Glue the hat-arrow decora- 
tion to the left-hand side of the orange 
card. Write the person’s name on the 
card with white ink. Perhaps instead of 
the arrow for an Indian symbol, you 
would prefer to cut a small teepee from 
brown construction paper which is glued 
to the end of the card opposite the hat. 
Use crayons to mark opening flaps anda 
small Indian design on the teepee. 
Creative Centerpieces are fun to 

do, using things you have at hand. Have 
you an old-fashioned wooden sugar or 
flour scoop, a wooden butter paddle, a 
tin cup, and old stoneware crock, a black 
iron skillet, Grandmother’s treasured 
platter, or her woven workbasket, or 
your tin school lunch pail? Any of these, © 
or some other item you treasure, are 

-wonderful beginnings for your arrange- 
ment. Remember, the container need © 
not stand upright in the conventional 
manner. Try tipping it on its side, or 
tilting it slightly to get a pleasing effect. 
Fill it to overflowing with an assortment 
of such things as fruits, vegetables (such 
as small squash, well-scrubbed potatoes, 
carrots, peppers, onions), Indian corn, 
gourds, interesting seed pods, stalks of 
dried grains, grasses, nuts, and osage 
balls. - 
For a novel container, how about 

Son’s football helmet? The children’s 
toy wheelbarrow or small wagon make 
interesting containers for the harvest 
display also. 
“Indian Pottery” Nutcups: The chil- 

dren will love to get in on making these. 
Make them from the flour-salt dough 
clay. This is made by mixing together 1 

cup flour, 1/2 cup salt, and3 tsp. of alum. 
Stir in just enough water so that the 
dough barely holds together without 
being crumbly. You do not want it sticky. 
Knead until it is a pliable dough. Using 
your fingers, mold miniature round 
bowls from this dough. Bowls with a 134” 
diameter and about 1” high will be a nice 
size. You can place them on waxed 
paper in a warm, sunny place to dry fora 
few days, or you can shorten the drying 
time by baking them on a cooky sheet in 
a 200-degree oven for two hours or so, 
until dry and hard..After they are dry, 
paint tiny Indian designs on each bowl 
with tempera or acrylic paints. When 
dry, give bowls a coat of shellac. These 
are pretty and colorful on the table, 
especially if filled with candy corn. 

BECAUSE THE PILGRIMS DID 
We do other things the Pilgrims did 

beside having a great feast in November 
and giving thanks to the Lord for a 
bountiful harvest. 
Here are three Pilgrim customs we 

follow to this day. 
The first Pilgrim custom is Monday 
washday. Even with automatic washers, 
many housewives like to observe the 
custom of washing on the first day of the 
week. 
The reason Monday has been thought 

of as washday in America since 1620 is 
because the Pilgrims’ first day in the New 
World was on a Saturday (the day of the 
Mayflower Compact on board); no 
landing was made on the second day 
either because that was the Sabbath. But 
on Monday, with clear blue skies and a 
warm sun to take the chill out of the 
November air, many women went 
ashore early. Men and boys gathered 
wood for the fires and a much needed 
washday took place. In fact, this Pilgrim 
Monday established Monday as washday 
in America! ; 
A second Pilgrim custom, this one 

learned from the Indians, was telling 
WHEN to plant corn. Farmers from 1620 
on quoted the Pilgrims at corn-planting 
time. They said: “The time for planting 
corn is when the leaves of the oak tree 
are as big as a mouse’s ear.” 
And still another Pilgrim custom which 

began with the Indians was learning to 
fertilize. Today fertilization is a big 
business, but it was new to the Pilgrim 
when the Indian explained that three 
herrings should be planted in each corn 
hill. They told the Pilgrims how much 
better the corn grew when it was planted 
with decaying fish. Americans have 
followed the Pilgrim example of fertilizing 
gardens and fields and crops have 
thrived. 
The 102 brave men and women who 

came to these shores on the Mayflower 
set us many good examples of religious 
freedom, democracy, and useful 
customs. ~ —Evelyn Witter 
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OUR FIRST LETTER FROM 

EUGENIE STROM 
Dear Friends: 

Being one of the more recent additions 
to the family, I have not had the 
opportunity to meet or visit with you until 
about a week ago when Martin’s Aunt 
Lucile asked if I would write a letter for 
the magazine. So, now I’m busy writing 
that letter. In all fairness I can’t say1 don’t 
have any Kitchen-Klatter friends as some 
do belong to our church. 

Martin and I thoroughly enjoyed our 
three weeks of vacation in August. We 
visited both our parents and spent the 
rest of our vacation camping, leaving the 
time schedules and ringing telephones 
behind us and heading for the most 
primitive spot we could find. To totally 
envelop oneself in nature is the best 
relaxer I can think of; it even makes 
chopping wood and hauling water a 
pleasure. My folks took my brother and 
me camping many, many times when we 
were growing up and! do believe it is in 
my blood. For Martin it is a newer 
experience which he looks upon as an 
adventure. 

Well, vacation time is over, school is. 
back in session, and Martin and I are 
busy with our new fall schedule. I try to 
help Martin with his work when! can, but 
usually I’m most helpful when I stay out 
of his way. I do accompany him on 
hospital calls and occasionally he will ask 
my opinion of his sermon ideas. 

It sounds as though I’m not involving 
myself in our church, but actually I’m 
letting Martin do his work while I’ve 
accepted certain responsibilities of my 
own. Almost since my arrival here in 
Maple Lake I have been leading the 
church’s Youth Fellowship program. 
We've gone on retreats in Minneapolis 
and Stillwater and camping retreats at 
Sand Dune State Park. The group works 
hard and plays hard and consequently 
everyone has fun. 

I also direct the adult choir. We have 
been adding new members and growing 
musically, too. With the assistance of 
one of the mothers, I started a Youth 
Choir with children from kindergarten 
age through 9th grade. It is a very difficult 
group because of the large span in ages. 
However, since our church is small, 
there are few youngsters, so we all work 
together, make compensations and do 
the best we can. 
Sunday school is another project of 

mine. I teach the 9th grade class which is 
the confirmation class. (Martin sees this 
class for an additional hour during each 
week.) When Martin does not have 
special meetings or is not busy visiting he 
comes to our class and is a top-notch 
resource person. 
The only remaining church activity | 

am involved with at present is our Bible 
Study group which meets biweekly in 

our home. Speaking of our home, the 
new parsonage, it is so much fun to live in 
a new home. It is a very large house and, 
since many of the church meetings are 
held in it, it requires many hours of 
constant cleaning. The size of our house 
does allow for easy entertaining and lots 
of overnight guests. 

Martin and I are presently busy 
making gifts for Christmas. I shan’t dare 
tell you what, since this issue will be 
out before Christmas. I do so enjoy 
handicrafts: needlepoint, crocheting, 
embroidering, weaving, painting, 
macrame and rug hooking, to name a 
few. All my projects keep me very busy, 
and these I schedule during free time, 
around piano lessons, choir practices, 
etc. If Martin and I are lucky enough to 
both have the same evening free, we will 
try to go out for dinner and a good movie. 
That’s our big treat. If we get awhole day 
off we may drive to North St. Paul where 
my brother Chris and his wife Vickie live. 
Or, if we happen to be in another part of 
the cities, we will drive to South St. Paul 
to see Chris at the store he manages. 
Presently, Chris and Vickie are looking 
for a larger place to live as their 
apartment is quite small and they are 
expecting their first child in December. 

I am enjoying life in Maple Lake; it isa 
small quiet town. With the exception of 
four years of college in Milwaukee and 
eight months of internship in Iowa City, I 
have lived in small towns all my life. 
Maple Lake is a typical small Midwestern 
town where everybody knows everyone 
and everything that’s happened well in 
advance of the weekly publications. 
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Maple Lake is definitely a farming 
community with the grocery stores 
opening at 7:30 a.m., and Laity Sunday 
postponed until harvest is over. The 
town is surrounded by many lakes which 
make it a busy resort area in the 
summertime. There are some pretty 
picnic areas very close to us. When we 
get a chance we go picnicking, bicycling 
or walking with friends. This is good 
exercise for all of us. One of the 
pleasures of living in a small community 
is being able to bicycle or walk any place 
in town. : 

I must soon close this letter and get 
back to my kitchen. We are having a 
group of area ministers and their spouses 
for dinner tomorrow night. Fourteen 
people are expected which makes for a 
lot of planning! 

I have enjoyed writing to you and I 
hope you will enjoy getting to know me. 

Peace to you all, 
Eugenie Strom 

Kent & Connie welcome 
you tc come eat 
at the 

 S 
WISHBONE 

CAFE 
Shenandoah, lowa 

51601 

Ph. 712-246-9991 

_ We also serve clubs and groups. 
Thanks to all the Kitchen-Klatter 
friends who have stopped in to 
eat. with us. 

OPEN 10 A.M. to 8 P.M. 
CLOSED SUNDAYS 

Is a Great Time to Listen to the 

KITCHEN-KLATTER RADIO VISIT 

Aired each day, Monday thru Saturday, on the following stations: 

KVSH 
WJAG 
KHAS 
KOAM 
KWOA 
KSIS 
KLIK 
KWBG 
KWPC 
KCOB 
KMA 
KSMN 

Valentine, Nebr., 940 on your dial — 10:15 A.M. 
Norfolk, Nebr., 780 on your dial — 10:05 A.M. 
Hastings, Nebr., 1230 on your dial — 11:00 A.M. 
Pittsburg, Kans., 860 on your dial — 9:00 A.M. 
Worthington, Minn., 730 on your dial — 1:30 P.M. 
Sedalia, Mo., 1050 on your dial — 10:00 A.M. 
Jefferson City, Mo., 950 on your dial — 9:30 A.M. 
Boone, Iowa, 1590 on your dial — 9:00 A.M. 
Muscatine, Iowa, 860 on your dial 9:00 A.M. 
Newton, Iowa, 1280 on your dial — 9:35 A.M. 
Shenandoah, Iowa, 960 on your dial — 9:00 A.M. 
Mason City, Iowa, 1010 on your dial — 10:05 A.M. 
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A Kappy Family 
Tuadiion 

by 
Donna Ridnour 

Soon, my husband, two daughters and 
I will pile into the car which will be loaded 
with cooky sheets, rolling pins, shotgun 
and shells and head for my parent’s 
house to bake Dutch cookies. All of my 
family live in southwest Iowa except my 
sister, Betty, who lives in Illinois. So, 
when she comes home for Thanksgiving 
vacation, we will set a time, gather the 
ingredients, drag out the huge turkey 
roaster and prepare for a day of cooky 
baking and family fun. 
Baking Dutch cookies is a tradition 

that started with a recipe brought over 
from Germany by my dad’s family, and 
we have continued with it, not just 
because we like the cookies that well, but 
because we know that Dad would be 
disappointed if we didn’t get together for 
the annual baking. I have helped bake 
these fruity molasses cookies ever since I 
was old enough to see over the kitchen 
counter; now my own girls are sharing in 
the tradition. 
Dutch cookies are unique because of 

the quantity of ingredients. How many 
recipes do you know that call for 10 Ibs. 
of flour, 3 pints sorghum, 2 Ibs. raisins, 1 
Ib. currants, and a quart of walnuts? 
Another feature is that although the 
cookies are baked in November, we do 
not eat them until the Christmas 
holidays. By that time, the large 
quantities stored in stone jars will have 
“come again” or will have become soft, 
mellow and much tastier. I wouldn’t miss 
the baking day for anything in the world! 
We moan and groan about the time 

this project takes but when the day is set 
everyone arrives. By everyone, I mean 
five sisters, one sister-in-law and seven 
little ones. The men are not counted 
because they always leave quickly to go 

_ hunting. Thank heavens! Even then, we 
fill Mom’s kitchen to overflowing. 

After everyone has had a turn at 
stirring the flour into the rest of the 
ingredients in the roaster, we spread out 
into the dining room. When the dough 
becomes too difficult to stir, each of us 
takes a ball of dough to any available spot 
so that we can work in enough flour to 
roll out and cut the cookies. Soon, 
unbaked cookies are lying everywhere 
and the children look like ghosts! Their 
faces are smudged with flour, their 
bottoms are covered with white hand 
prints and their blouses are no longer 
colored but are white. Actually, the 
adults don’t look much better, but we all 
have a good laugh at our appearance. 

We'll tell the same stories of past 
bakings, just as we do every year, but 
we'll laugh anyway because we are 
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Our most recent wicture of Kristin 
Brase taken on the day she began her 
new job as Learning Disabilities 
teacher in the Chadron schools. 

together and having fun. True, there will 
be some complaining but that, too, is just 
part of our special day. Betty likes her 
cookies thin with very little flour on them 
while Mary has a tendency to cut her 
dough thick and uses lots of flour. We 
accuse her of making her cookies fat so 
that she doesn’t have as many to cut and 
the extra flour covers up the fact that she 
has eaten all of the walnuts out of her 
share of the dough. Then there is my 
sister who eats as much dough as she 
rolls out! I usually watch the oven 
because that job lasts the longest. 

Occasionally, amid the laughter and 
the fun, we shed a tear or two as we recall 
the good old days when we made cookies 
at our grandma’s house. 
By the time the men come back, the 

table is literally covered with warm 
cookies and the coffee is perking 
merrily. We ignore the toys scattered 
over the floor and the fine dusting of flour 
that covers the furniture as well as the 
bakers as we proudly count every 
cooky. Each year we try to better our 
previous record but so far 500 is our best 
effort. However, the highlight of the day 
for me is when I see the look on Dad’s 
face as he bites into his first cooky and 
says, “Most people just don’t make 
cookies like this anymore. It’s a meal in 
itself!” 
When my girls become mothers they 

may not choose to continue the 
Thanksgiving tradition of Dutch cooky 
baking, but I’m sure they will tell their 
children about it and even in the telling 
they are passing on the special feeling 
that unites us into one big happy family. 

THANKSGIVING 

Time of mirth and joy and cheer, 
Friends who come from far and near, 
Blessed day of all the year, 

That’s Thanksgiving. oe 

‘HANDCRAFTED GIFT & 
BAZAAR QUICKIES 

Many of these ideas are such that 
children’s groups such as Scouts, 
Campfire Girls, and others might make 
them. 
Envelope Bookmarks: Cut corners 

from old envelopes (greeting cards often 
come in envelopes in fine heavyweight 
paper, often in colors). Decorate them 
by painting in pretty designs, or cut 
pretty flowers and other designs from old 
greeting cards and glue to bookmark. 
Small flowers, fruits, and vegetables from 
old seed and nursery catalogues would 
be fine decorative cutouts, too. You 
might print a Bible verse or an 
inspirational quote on some of the corner 
bookmarks. The corner bookmark will 
slip right down over the corner of the 
page to mark your place. 
Roll-Your-Own Beads: Cut the 

colored pages from mail-order 
catalogues, or sheets of the multicolored 
tissue paper, into elongated triangles 
with a one-inch base. (Taller triangles 
make fatter beads, so experiment to get 
the size you like.) 

Beginning at the one-inch end, roll the 
paper triangle over a #0 knitting needle 
and glue down. Slip the needle out. 
String the beads on waxed thread or fine 
fish line to the desired length. Spray the 
beads on the necklace with hair spray to 
make them shine. : 

Clothespin Wreath: Supplies need- 
ed are snap clothespins, a small-size 
paper pie plate, with the same size 
aluminum foil pie plate to “line” the paper 
one for strength. Begin by clipping the 
clothespins all around the edge of the 
two plates, thus clipping them together, 
putting on a dab of glue before snapping 
each clothespin to help hold it in place. In 
the center of the wreath fasten (with fine 
wire) a cluster of artificial grapes or other 
fruit, or a small cluster of artificial 
flowers. Place the wreath on newspapers 
spread on the floor; or better yet, place it 
inside a cardboard box. Then spray with 
gold or copper paint. When dry, attacha 
hanger on the back. 
Styrofoam Cup Bells: The cups can 

be decorated in so many ways. One way 
is to brush glue all over the outside of the 
cup, then roll in glitter (red, green, silver, 
gold, or blue). When dry, glue on lacy foil 
seal decorations, sequins, beads, strips 
of ribbon, or metallic braids for trim. The 
lace medal medallions used for dress trim 
are pretty as are other braids in the 
sewing departments. Glue on a ribbon 
loop at the top for hanging. A large bead 
ona length of ribbon can be glued inside 
the bell for the clapper. These make 
pretty tree decorations or place favors. 

—Mabel Nair Brown 

Cayo
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AN EARLY THANKSGIVING 
hd 

Evelyn Birkby 

In a family which is not always noted 
for doing things like other people, it was 
not too much of a shock to celebrate 
Thanksgiving early this year. 
Having a premature holiday was not a 

completely new experience. One year, 
when Bob was not going to be home in 
December, we had our Christmas dinner 
in October. It was an important lesson, 
for it is valuable to realize that special 
days can be celebrated whenever the 
family can be together. 
At any rate, when we learned that the 

three younger members of our family 
would not be home over Thanksgiving 
weekend, we took advantage of the few 
days so far this year when they all did 
arrive at the same time for an enjoyable 
celebration. 
Working ahead, Robert trimmed out 

the dead brush and faded flowers from 
the yard and chopped a large pile of logs 
just the right size for the fireplace. As he 
laid the kindling on the grate he whistled 
quietly to himself in anticipation of the 
cheerful fires which would accompany 
our time together. I brought in stalks of 
wheat, sumac boughs, bittersweet 
branches and tall plumed grasses to fill 
our old brown crocks and tall butter 
churn. Down from the attic came the 
permanent fall arrangements and a funny 
pumpkin-headed ceramic figure. One 
new decoration was purchased to hang 
above the mantel: a large, wrapped straw 
wreath decorated with a plaid ribbon and 
bright straw flowers. 
As time permitted, I began cooking 

ahead of the appointed day. A lemon 
bundt cake, a mince pie and an apple- 
pecan pie were the first items which 
came out of the oven and went into the 
freezer. Three kinds of bread were next: 
whole wheat, rye and white rolls. The - 
lime pickles, raspberry jelly and 
strawberry jam were brought up from 
the storeroom in the basement, along 
with the red cinnamon cucumber rings 
which were used with pineapple slices on 
the platter around the turkey. When the 
big day arrived, I added the freshly baked 
turkey, mashed potatoes and gravy, 
candied sweet potatoes, apple salad, 
creamed corn, whole cranberry sauce, 
buttermilk molded salad, hot coffee and 
tea. Somehow, | ran out of time before I 
got to the dressing and the pumpkin pie. 
Fortunately, by the time the meal was 
eaten no one seemed to have missed 
these traditional dishes. 

Jeff and Craig arrived home at the 
same time. Jeff had come from Montana 

and stopped in Sioux City to spend a few | 
hours with Craig before driving on south 
to Sidney on Friday afternoon. Bob, 
coming up from southern Missouri, 
arrived early on Saturday morning. 

wishes. 

Attu, our big white Alaskan husky, 
went wild with joy when he saw three of 
his favorite people all at once. Until time 
to help me get dinner completed, the 
boys played with Attu in the rough and 
tumble manner to which he is 
accustomed. Attu ran, wagged and 
“talked” to his beloved three until they 
came inside. Such joy as an animal can 
express! 

When the last of the food was ready, 
everyone helped place the dishes on the 
table and hutch. On the table I had put a 
homespun, hand-woven cloth which was 
given to me last year by a good friend in 
Pennsylvania. Its rough texture was an 
excellent background for the platters 
and plates of food. We always serve 
buffet style so each person can get the 
fresh, hot foods on his plate and begin 
eating as quickly as possible. Robert says 
grace before we start filling our plates, so 
each person can eat as soon as he 

This informal serving 
arrangement also makes it possible to 
accommodate the large number of 
relatives who are usually part of our 
holiday meals. The largest number to 
date is 30! What a joyous occasion that 
was. 

It would be difficult to choose the time 
when we had the most fun during this 
early Thanksgiving. Mark Jewell, a fine 
photographer who lives in Sidney, came 
over before we began eating and took 
pictures of the family and the loaded 
table. By the time we had taken a number 
of poses the boys began to add improve- 
ments to the setting. 

Craig suddenly vanished from the 
dining room and returned with his hands 
full of blue and purple ribbons. 

“This is a prize-winning meal,” he 
declared with a straight face. “I hereby 

) 

Robert, Jeff, Bob, Craig and Evelyn Birkby wish you all an enjoyable 
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declare each offering of food worthy of a 
high award.” He tucked a blue ribbon on 
most of the dishes, and placed a huge 
purple sweepstakes bow on top of the 

_ turkey and one on the mince pie. 
Wouldn’t you know, that final picture 

of the day was the favorite one of each 
member of the family. Each face was 
clear and happy, and the _ ribbon- 
decorated food photographed well to 
add humor to the scene. I trust the sense 
of joy we felt that day comes through as 
you look at the picture. 
When we finally had time to eat, we put 

the hot dishes on the warming units, 
poured fresh coffee and tea and settled in 
for a hearty meal. After we had eaten, we 
sat for a long, long time in front of the 
fireplace and talked and laughed and 
shared stories of the events in the lives of 
each of us during the time we had been 
apart. The months dropped away and 
our family felt the same sense of unity 
which has always been an integral part of 
our relationship. 

It was not easy to see the weekend 
conclude, but the fact that each of our 
sons is doing exactly what he wants to do 
and in a place he enjoys made it less 
difficult to say goodby when it was time 
for them to leave. Craig hurried north to 
Morningside College, Bob traveled south 
to Southwest Missouri State University, 
and Jeff headed back to Montana State 
University. 

Robert and I will enjoy the intervening 
weeks, but are looking forward to the 
time when our three sons will be home 
again to share the stories of experiences 
and the happy laughter which always 
comes with them. In the meantime, 
Thanksgiving, for all intents and 
purposes for us, has already been. 

HRRRKREKRK KKK HK 
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KITCHEN-KLATTER 

PUMPKIN-PECAN PIE 

3 eggs, slightly beaten 
1 cup pumpkin — 
1 cup white sugar 
1 cup dark corn syrup 
1 tsp. Kitchen-Klatter vanilla 

flavoring 
1/2 tsp. cinnamon 
1/4 tsp. salt 
2 Tbls. melted butter or margarine 
1/2 cup chopped pecans 
1 9-inch unbaked pastry shell 
In small bowl combine eggs, pumpkin, 

sugar, syrup, flavoring, cinnamon, salt 
and butter or margarine. Mix well and 
pour into pie shell. Top with pecans. 
Bake at 350 degrees for 40-50 minutes; 
test for doneness with silver knife. Serve 
with whipped cream or 6 SCRpINS 

—Dorothy 

CRANBERRY & CREAM CHEESE 
SALAD 

1 1-Ib., 4-oz. can crushed pineapple 
2 3-0z. pkgs. strawberry gelatin 
1 tsp. Kitchen-Klatter strawberry 

flavoring 
1 1-Ib. can whole cranberry sauce 
1 8-0z. pkg. cream cheese, softened 
1/4 cup sugar 
1 cup evaporated milk 
1 tsp. Kitchen-Klatter vanilla flavoring 
1 envelope unflavored gelatin 
1/4 cup cold water 
Drain pineapple, reserving syrup. Add 

water to syrup to make 2% cups. Place 
114 cups syrup mixture in a saucepan and 
bring to a boil. Dissolve one package of 
the strawberry gelatin in boiling syrup. 
Add 1/2 tsp. of the strawberry flavoring, 
half of the crushed pineapple and half of 
the cranberry sauce. Pour intoa/7- by 12- 
inch pan. Chill until firm. 

Beat cream cheese with sugar until 
smooth. Gradually beat in evaporated 
milk and and vanilla flavoring. Soften 
unflavored gelatin in cold water. Heat to 
dissolve and blend into cheese mixture. 
Pour over firm cranberry layer. Chill until 
firm. 
For last layer, boil remaining Ly, cups : 

syrup mixture and dissolve remaining 
package of strawberry gelatin. Add 
remaining half teaspoon strawberry 
flavoring, half of pineapple and half of 
cranberry sauce. Chill until room 
temperature; then pour over firm cheese 
layer. Chill until firm. Cut into squares 
and serve over greens. —Margery 
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TURKEY-VEGETABLE PIE 

Pastry crust (recipe below) 
2 carrots, cubed 
1/2 cup peas 
2 medium potatoes, pared and cubed 
1/2 cup chopped onion 
1 cup chopped celery 
1 cup water 
1 tsp. salt 

_ 2 1/2 cups cubed cooked turkey 
1 10%-0z. can cream of chicken soup 
Prepare pastry and chill one hour. 
Combine carrots, peas, potatoes, 

onion, celery, water and salt in large 
saucepan. Bring mixture to a boil. 
Reduce heat; cover and simmer 10 
minutes or until vegetables are tender. 
Drain. Add turkey and soup. Heat well. 

Roll out two-thirds of the pastry on 
floured surface to a 14-inch circle. Place | 
in a 10-inch pie plate, adjusting to fit. 
Trim edges. Pour hot turkey mixture into 
pastry-lined plate. Roll out remaining 
pastry. Adjust top crust and flute edges; 
cut vents. 
Bake in 425-degree oven 35 minutes or 

until golden. 

Pastry Crust 

2 cups flour 
1 tsp. salt 

_ 2 tsp. baking powder 
2/3 cup shortening 
1 egg yolk, beaten 
1 Tbls. lemon juice 
1/2 cup hot water 
Sift together flour, salt and baking 

. powder. Cut in shortening until mixture - 
is crumbly. 
Combine egg yolk, lemon juice and hot 

water. Add to dry ingredients. Mix just 
until all is moistened. Shape into ball; 
wrap in plastic wrap. 

This is one of Eugenie Strom’s favorite 
recipes. 

DATE-NUT BARS 

1 lb. dates, cut up : 
1 cup water 
1/2 cup sugar 
1/2 cup chopped walnuts 
3/4 cup butter or margarine 
1 cup firmly packed light brown sugar 
1 1/4 cups all-purpose flour 
1 tsp. salt 
1 1/4 cups quick-cooking oats, un- 

cooked : 
Combine dates, water and sugar; boil 

for about 5 minutes or until thickened. 
Cool slightly; add nuts and set aside. 
Cream butter or margarine; add sugar 
gradually and beat until well blended. 
Add flour, salt and oats. This mixture will 
be crumbly. Pack two-thirds of the 
mixture evenly and firmly on the bottom 
of 9- by 13-inch greased baking pan. 
Spread date mixture over the crumbs. 
Sprinkle remainder of crumb mixture 
over the top and press down lightly. Bake 
30 minutes at 350 degrees. Cool, cut into 
squares. —Mae Driftmier 

YUMMY YAMS 

1 cup brown sugar, firmly packed 
1/3 cup chopped pecans 
1/2 tsp. cinnamon 
1 large can yams 
2 apples, sliced 
Miniature marshmallows 
Combine the brown sugar, pecans and 

cinnamon. In a large baking dish make a 
layer of the yams, then a layer of apples. 
Sprinkle with the brown sugar mixture. 
Bake in a 350-degree oven for about one 
hour. Sprinkle with marshmallows and 
put under the broiler for a few minutes. © 

—Dorothy 

TURKEY CURRY 

1 4-oz. can sliced mushrooms 
1/3 cup minced onion 
1 large apple, pared and cut up 
3 cups cooked turkey, diced 
6 Tbls. butter or margarine 
3 Thls. flour 
1/2 tsp. salt 
1 1/2 to 2 tsp. curry powder 
1 1/2 cups milk or turkey stock 
Cooked rice | 
Cook mushrooms, onion, apple and 

turkey in the butter or margarine until 
the onion and apple are tender. This will 
take about 10 to 15 minutes. Remove 
from heat and blend in the flour, salt and 
curry powder. Add milk or turkey stock 
and cook, stirring constantly, until 
thickened. Place in a double boiler over 
hot water; cover and cook for an 
additional 15 or 20 minutes. Add more 
seasoning if desired and serve with hot 
cooked rice without the addition of any 
salt. Serves six. —Mae Driftmier 

KACHINA CAKE 

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

— flavoring 
1 1/2 cups sugar 
2 eggs, slightly beaten 
2 cups flour 
1/2 tsp. salt 
2 tsp. soda 
1 1-Ib., 44%4-0z. can crushed eo 

plus the juice 
1/2 tsp. Kitchen-Klatter pineapple 

flavoring 
_ 3/4 cup nuts (for topping) 

1 cup brown sugar (for topping) 
Cream butter or margarine, butter 

flavoring and sugar. Beat in eggs. Blend 
in dry ingredients. Add pineapple and 
juice and the pineapple flavoring. When 
well blended, pour into greased 9- by 13- 
inch (or 8 by 12) pan. Combine nuts and 
brown sugar. Sprinkle over top. Bake at 
350 degrees for 45 minutes. Serves 12 to 
15. 
The friend who sent this recipe uses 

the 8- by 12-inch pan, but I tested it in my 
9- by 13-inch pan and it was alright. It is a 
moist cake which would be excellent 
served with whipped topping or ice 
cream. —Evelyn
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“SOUTHERN FRUIT PIE 

1/2 cup butter 
2 cups brown sugar 
4 egg yolks 
2 This. flour 
1/2 of whole nutmeg, grated 
Pinch salt 
1 tsp. cinnamon 
1 cup cream 
1 tsp. Kitchen-Klatter bist sugar 

flavoring 
1 tsp. Kitchen-Klatter vanilla flavoring 
1/2 cup chopped dates 
1/2 cup raisins 
1/2 cup broken pecan meats 
1 9-inch unbaked pie crust 
Cream butter and sugar together well. 

Add egg yolks one at a time, beating after 
each addition. Sift flour and spices 
together and blend into egg mixture, 
stirring until smooth. Gradually blend in 
cream and flavorings. Fold in the dates, 
raisins and nuts. Pour into pie crust and 
bake at 350 degrees for 40 minutes. Top 
with meringue (made with the 4 egg 
whites and 1/2 cup sugar) or with 
whipped cream. —Dorothy 

GOLDEN PUNCH 

3 quarts water 
3 cups sugar (more if desired) 
4 regular size pkgs. orange powdered 

fruit drink _ 
3 12-0z. cans frozen orange juice 
3 12-0z. cans frozen lemonade » 
2 46-0z. cans pineapple juice 
2 46-o0z. cans apricot nectar 
2 tsp. Kitchen-Klatter pineapple 

flavoring 
1 tsp. Kitchen-Klatter lemon flavoring 
3 28-oz. bottles ginger ale 
Combine all ingredients with excep- 

tion of ginger ale. Chill. When ready to © 
serve, add chilled ginger ale and serve 
immediately. This is a lovely colored 
punch to use with any orange or gold 
color scheme. It makes about 150 punch 
cup size servings. —Evelyn 

OVEN STEW 
2 Ibs. cubed stew meat 
6 large carrots, cut in large pieces 
1 cup celery, sliced 
1 onion, chopped 
2 medium potatoes, diced 
3 1/2 Thls. tapioca 
1 Tbls. sugar 
1 tsp. salt 
Pepper to taste 
1/4 cup apple juice 
1 8-oz. can tomato sauce, add water to 

make 2 cups liquid 
- 1 cup peas 
Parsley flakes, optional 
Combine all ingredients except peas 

and parsley flakes. Cover and bake at 
275 degrees for five hours. During last 20 
minutes of cooking time add the peas 
and parsley flakes. Bake uncovered after 
peas are added. —Donna Nenneman 

BROCCOLI CASSEROLE 

1/4 cup finely chopped onion 
6 Tbls. butter or margarine . 
2 This. flour 
1/2 cup water 
1 8-0z. jar process cheese spread 
2 10-0z. pkgs. frozen chopped broc- 

coli, thawed and well drained 
3 eqgs, well beaten 
1/2 cup soda cracker crumbs 
Saute onions in four tablespoons of 

the butter until soft. Stir in the flour. Add 
the water and cook over low heat, 
stirring until mixture thickens. Blend in 
the cheese. Combine the cheese sauce 
and broccoli. Add the eggs and mix 
gently until blended. Turn into a greased 
14%-quart casserole. Cover with the 
crumbs and dot with the remaining 
butter. Bake at 325 degrees for 30 
minutes. —Donna Nenneman. 

COME AGAIN DUTCH COOKIES 

3 cups sorghum or mild molasses 
1 3/4 cups white sugar 
1/2 cup brown sugar 
1 1/2 tsp. cloves 
1 1/2 tsp. allspice 
1/2 tsp. nutmeg 
1 Tbls. cinnamon 
1/4 tsp. salt 
1 |b. raisins 
1/2 lb. currants : 
2 cups butter or margarine 
1 tsp. Kitchen-Klatter butter flavoring 
1 tsp. Kitchen-Klatter black walnut 

flavoring 
2 eggs 
11/2 Tbls. soda — 
1/4 cup boiling water 
1/4 cup vinegar 
2 cups nuts 
10 to 12 cups flour 
Combine sorghum, sugars and spices. 

Bring to boil. Remove from fire. Add 
raisins, currants and shortening. Cool 
slightly, stirring frequently. Add 
remaining ingredients in order given, 
stirring in enough flour to make a stiff 
dough. (A big roaster makes a fine 
mixing bowl for this large quantity.) 
When well blended, take out manageable 
portions and place on floured 
breadboard. Knead lightly. Roll to 1/4 
inch thick. Cut with cooky cutters. Bake 
on ungreased cooky sheet at 350 degrees 
until an indention is not left when a cooky 
is pressed with a finger (about 10 
minutes.). Watch closely as these burn — 
rather easily on the bottom. The cookies 
will be firm. Store in tightly covered jar or 
plastic bags until soft and mellow. They 
“come again”. (An apple placed in the 
covered container of cookies will hurry 
the softening process.) These can be 
stored, without the apple, for 4 to 6 
weeks which makes this an excellent 
cooky for mailing or early holiday baking. 

This is a large recipe, making about 
200 cookies depending on the size. 
Double the recipe to make the almost 

_ desired. 
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500 cookies which Donna Ridnour and 
her family bake in that huge quantity 
each year as a family project. The recipe 
may be cut down to smaller size if 

—Evelyn 
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KITCHEN 
KLATTER 

a Laat 

FLAVOR . 

To a Good Cook’s 
Best Friend 

“| think,” said the lady serenely, 
“lll cook up a real storm today. 
A meal that is almost obscenely 
Delicious . . . real class all the 

way. 
I'll start with a crisy, icy salad 
With dressings made by you- 

know-who. 
Then follow with soup, hot and 

hearty, 
With plenty of zest coming thru. 
Each course in this meal will be 

different, 
And each a taste thrill in itself. 
The fragrance and taste | will 

measure 
From a bottle I'll take from the 

Shelf. , 
With confidence I'll pick the fla- 

vors 
For each recipe that I'll use. 
| know I'll get nothing but good- 

ness 
No matter which bottle | choose. 
ll use my old friend Kitchen- 

Klatter 
| won't take a chance with the 

rest. 
‘When I'm cooking things for my 

family, 
I'll not use anything but the best.” 

Vanilla, Raspberry, Orange, 
Blueberry, Banana, Almond, 
Coconut, Cherry, Black Walnut, 
Butter, Pineapple, Lemon, Mint, 
Burnt Sugar, Maple and Straw- 
berry. 

KITCHEN-KLATTER 
FLAVORINGS 

It you can’t yet buy them at your store, 
send us $2.00 for any three 3-oz. bottles. 
Vanilla comes in a jumbo 8-oz. bottle, too, 
at $1.25. We'll pay the postage. Kitchen- 
Klatter, Shenandoah, lowa 51601. 
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THIS CHRISTMAS | 
GIVE 

Kitchen latter 
Magazine 

The Perfect Gift for any name 
on your Christmas list. 

Kitchen-Klatter Magazine will be 12 
months of greetings to those you love and 
wish to remember. Check the names of 
those you’ve given the magazine in years 
past so you can renew their subscriptions 
now. A gift card will be sent in your name if 
desired. 

$3.00 per year, 12 issues 
$3.50, foreign subscriptions 

(Iowa residents, please add Sales Tax.) 

Send your subscriptions to: 

KITCHEN-KLATTER 
Shenandoah, lowa 51601 

SEND 
* TODAY. 

Use Kitchen-Klatter Flavorings in 
all your holiday recipes. _ 
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CHICKEN-CRANBERRY SALAD 

Ist Layer | 

1 envelope unflavored gelatin 
1/4 cup cold water 
1/2 cup boiling water 
4 Tbls. mayonnaise 
2 Tbls. Kitchen-Klatter Country Style 

dressing 
2 Tbls. lemon juice 
1/2 tsp. salt — 
2 cups cooked chicken, diced 
1/2 cup celery, diced 
1/4 cup chopped pickle or olives 
Soften unflavored gelatin in cold 

‘water. Add boiling water and stir to 
liquefy. Beat in dressings, lemon juice 
and salt. Add remaining ingredients. 
Spoon into 8-inch square pan. 
Refrigerate until firm. 

2nd Layer 

1 envelope unflavored gelatin 
1/4 cup cold water 
1 8%-oz. can crushed pineapple and 

juice 
1/4 tsp. Kitchen-Klatter pineapple 

flavoring 
1 16-oz. can cranberry sauce or cran- 

berry jell 
1 Tbls. lemon juice 
1/2 cup nuts 
Soften unflavored gelatin in cold 

water. Place over low heat to liquefy. 

RIGHT OUT 
FRONT 

OUR NAME IS 

do, tell your friends.” 

The words “Kitchen-Klatter” are big and bold on each of our pack- 
ages: Kleaner, Blue Drops Detergent and All-Fabric Bleach. 
That’s because we’re proud of every one of them. We know how well 
they perform, and how well you like them. We know because you write 
us and tell us, or tell us in person when you visit our plant. And we 
make those names big and easy to read for another reason: so you can 
find us easily on the grocer’s shelves. We’re not bigenough tosponsor 
television specials or buy big color ads in national magazines, so we de- 
pend on word-of-mouth advertising. Friends telling friends over a cup 
of coffee. As the old saying goes, “If we don’t please you, tell us. If we 

KITCHEN-KLATTER 

Add remaining ingredients in order 
given. Spoon over chicken layer. Chill 
until firm. Serve cut in squares on lettuce 
leaves. Excellent for a luncheon with 
crispy crackers or open-face 
sandwiches. 

SWEET-AND-SOUR PORK 

1 lb. lean pork, cut in cubes 
2 Tbls. soy sauce 
1 tsp. salt 

1 egg 
Cornstarch for rolling 
Peanut oil for frying 
1 clove garlic, finely chopped 
2 green peppers, cut in 1-inch pieces 
1/8 cup sugar or honey 
1/2 cup vinegar 
1/2 cup Kitchen-Klatter French dress- 

ing 
1 Thls. chili sauce 
2 Tbls. cornstarch 
Sprinkle soy sauce and salt over pork. 

Let stand for half hour stirring with fork 
occasionally. Break egg over pork and 
mix well. Roll pork cubes in cornstarch. 
Fry in deep peanut oil until browned. 
Drain on paper towel. Set aside, keeping 
pork cubes warm. 
Brown garlic and green pepper in small 

amount of peanut oil. Add sugar or 
honey, vinegar, dressing, chili sauce and 
cornstarch. Cook until thick. Add fried 
pork cubes and serve with boiled rice. 

, —Betty Jane Tilsen 

BANANA CAKE WITH CARAMEL 
FROSTING 

1/2 cup butter 
1 1/2 cups sugar 
3 large bananas, mashed 
2 eggs 
1/2 tsp. soda 
1/2 cup buttermilk 
2 cups flour 
1/2 tsp. baking powder 
Cream butter, sugar and bananas 

together. Add eggs one at a time, beating 
well. Dissolve soda in buttermilk and 
add. Then add flour and baking powder 
sifted together. Bake in a 350-degree 
oven in greased and floured layer or loaf 
pan. Bake about 30 minutes for layers, 
45-50 minutes for loaf pan. Ice with 
Caramel Frosting. 

Caramel Frosting 

1/2 cup butter or margarine 
1 cup brown sugar, firmly packed 
1/4 cup half-and-half or rich milk 
2 cups powdered sugar, sifted 
1/4 tsp. Kitchen-Klatter maple 

flavoring 
Melt butter or margarine. Add brown 

sugar and bring to a boil. Boil exactly 
two minutes, stirring constantly. Add 
half-and-half or milk and bring back to 
boiling. As soon as it has again reached 
the boiling stage, remove from fire and 
add the powdered sugar and flavoring. 
Beat until smooth. —-Betty Jane
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Dear Friends: 
We are well launched into the school 

year at this house. Things in my 
classroom settled so quickly into a 
distinct time pattern that I feel as though I 
had been with this class for months 
instead of weeks. Once again this is a 
class with whom I am no stranger. Three 
years ago they were my second grade 
kiddies and they were a sweet, loving 
group of little folk. They are still lovable, 
but much more grown up and certainly 
taller. Some of the most wiggly of them 
are now much tamed. I think this age is 
called the Terrific Tens! 

Paul and Katharine call weekly to 
report on their school progress. 
Katharine will be writing to you, so! shall 
not steal her stories except to tell you 
that she loves her classes and her job in 
the biology laboratory with the rats is 
very interesting. Rats would have to be 
interesting not to be scary, I think. 

I have deliberately tried to refrain from 
calling Paul too often. I can call him on 
the Metro-plan we subscribe to with 
downtown Milwaukee and it costs no 
extra toll fees. However, even though 
there is no fee, I still do not wish to make 
him feel as if I am hovering over him. 
Apparently he misses us, because he 
suggested that I write him when possible. 
I almost fell out of the chair laughing at 
this suggestion because the last thing 
that I ever, ever do is write letters. I still 
have kept the phone calls to one a week, 
because I want him to feel as though he 
has to be his own man. 
The first weekend he was away 

happened to be Labor Day and he 
returned home with his roommate for 
three long days. Please understand, | 
love my son very much and I was 
delighted to entertain his roommate for 
the weekend, but we had just adjusted to 
the shock of having the stereo turned off 
when, suddenly, there was that wretched 
blare again. The lights were once again 
on into the wee hours of the morning 
because the “boys” were out doing 
whatever boys do with almost no money 
in their pockets. And meals were once 
again out of schedule and the kitchen 
cabinet was stacked with left-out milk, 
butter, and dirty dishes. 

I was prepared for the two-thirds 
empty nest syndrome that was supposed 
to overtake me when our number one 
son left the house for college, but I was 
not prepared for the relief I felt. I am 
really feeling very unmotherly, 
somehow, basking in the peace and quiet 
of the house. The light in the shower 
doesn’t burn with no one in it; the empty 

Paul Driftmier studies for one of his 
classes at Marquette University. 

bedroom is neat and orderly; | finished 
my laundry in three loads on Saturday 
morning instead of the eight I had last 
year at this time. The refrigerator is not 
everlastingly out of food, and I can get 
out of the market without spending a 

small fortune. These shocks to our 
parental systems are quite unexpected, 
but I have a fair idea that many of you out 
there are nodding your heads in 
agreement. Girls just don’t cause waves 
in a household like boys! 
One of the things I have done with all 

the spare time I have now is to join an 
exercise club. In Oconomowoc, just five 
quick miles west’of us, is a large resort- 
hotel complex that has all kinds of exer- 
cise equipment for their hotel guests. 
They sell memberships to people in the 
area which allows them the privileges of 
coming in to their gymnasium and use all 
their equipment. They set up a schedule 
of exercises for me, and when that is 
completed and I am fatigued there is a 
big, hot, therapeutic whirlpool. This is 
the most elegant thing I’ve ever treated 
myself to. I have been sitting at a school 
desk chair for going on eight years now, 
and my muscles are showing the results 
of such inactivity. Also I have assorted 
backaches associated with an artifical 
limb, so this year I determined not to wait 
until I had to take backache pills and 
instead try a little preventive exercise. I ° 
think it is going to work if can just get my 
weary self over there after school. 

I have to drive past the house after 
school to get to the “muscle shop”, as I 
call it, and often my soul longs to stretch 
out on my bed before I tackle supper. I 
guess I am wrestling with my conscience 
now. There is an eucalyptis steam bath, a 
dry-heat suana, and a Grecian shower 
over there, too, but I am not yet brave 
enough to shut myself in those rooms 
alone. I hope the good side of me wins 
over the indolent side! 
Adrienne has had her senior pictures 

taken and is excitedly trying to make up 
her mind which college it will be. Part of 
her leans toward the Naval Academy in 
Maryland, another part toward 
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Northwestern University in Evanston, 
Illinois, and the third lean is to St. Louis, 
Missouri, for Washington University. 
She found herself a part-time job as a 

bus-person at the restaurant across 
Nagawicks Lake where Paul worked two 
years ago. She works one night during 
the school week and usually two of three 
weekend nights. I did all I could to 
dissuade her from working when she has 
so much homework, but she is stashing 
her funds away for college and until and if 
her grades suffer her father and I have 
decided to keep quiet. 

Until next month..... 

Mang [ith 

50 BRAND NEW 

TOWELS #12 
Biggest Towel Bargain in U.S. 

UNWOVEN COTTON OR RAYON Assorted beautiful Pas- 
tel Colors. BRAND NEW - NOT Seconds - 50 Towels for 
$1.45, or 100 for only $2.75, 150 just $3.90. Super Quality. 
Pls. include 30¢ extra for pstg. & hdlg. with EACH set of 5 
Towels yen Oy ee Make good money selling these Towels. 
We've sold 7 {000 already and include sure-fire 
MONEY-MAKING Plans with your order. Money-Back 
Guarantee. No C.0.D.’s. Pls allow up to 6 wks. for delivery. 

50 TOWEL CO., Dept. R-475, Box 662, 
St. Louis, o. 63101. 

“(’'m fun to make.” 
: Crafts ‘n Things 
shows you how! 

sense 

If you enjoy making beautiful things like this 
calico cat (or would like to try your hand at it), 
then you'll enjoy Crafts ’n Things. 

40 complete projects in each colorful issue ... 
macrame, tole, crocheting, wood art, needle- 
point; plus unusual crafts like Rya rugs, china 
painting, calligraphy, stained glass, copperwork. 

Step-by-step illustrated directions make creat- 
ing easy for you. Actual-size patterns included. 

‘T think it’s the best craft magazine published 
and I take quite a few.’-M.B., Sublette, IIl. 

FREE Book for subscribing MACRAME 
now to Crafts ‘n Things. 

If you re not delighted, your 
money will be refunded. 

T Crafts ‘n Things, Dept. 3402, Park Ridge, lll, 60068 
Please enter my subscription to Crafts 'n _ 
and send my FREE book. 

[ ]$5 for 1 Year (_] $9 for 2 Vaars 

J i] 

1 ! 
1 l 

I 
i 

(6 big issues) (SAVE $1.00) | 
i L-| Payment enclosed (J Bill me 1 

(we'll add 1 issue FREE) } 
1 

1 { 
Name | 

I 

Address 

I 
{| City, State, Zip 68 j
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Thankfulress 
includes the Joy 

of Sharing 

“THE STORY OF AN 
AMERICAN FAMILY” 

Share the lives of the Field and Driftmier 
families starting with the year 1868. Con- 

filled with the fascinating experiences, joys, 
tears, and courageous strength of this in- 
teresting pioneer family and descendents. 
(Written by Lucile Driftmier Verness.) 

AN EXCELLENT GIFT IDEA! 

$3.00 per copy 
Send your orders to: 

KITCHEN-KLATTER 
Shenandoah, la., 51601 

cluding with a 1976 family tree, the book is. 

Listen to Kitchen-Klatter. 

KITCHEN-KLATTER MAGAZINE, NOVEMBER, 1977 

Dorothy Johnson looks very pleased with the way her grandsons Julian, Andy and 

tee Qe. 

Aaron Brase look in the matching shirts she made for them. 

USING FABRIC SCRAPS 
CREATIVELY 

b 
Séithe Rea 

This is the time of year to get out the 
scraps which have accumulated during 
the year and become creative with 
fabric. One of the most popular sewing 
ideas using leftover fabric is applique. 
My favorite example of applique is a 

winter wonderland picture made with 

WHAT CAN WE SAY? 
Seems like we’ve used just about all our adjectives, trying to con- 

vince you to try our Kitchen-Klatter Salad Dressings. Smooth and 
creamy, tasty, flavorful, not too sweet but not too tart, delicious, high- 
quality, selected ingredients blended in spotless kitchens. 

Well, we aren’t going to give up. Because we know that once you and 
your family sample just one of these great dressings, you'll go for all 
three, and take them home again and again. Like we say, you may like 
one best, but you'll love them all. * 

Kitchen-Klatter Salad Dressings 
If you can’t buy these at your store, send $1.50 for an 8-oz. bottle. Specify Country Style, French or 

Italian. Kitchen-Klatter, Shenandoah, Iowa 5160]. We pay the postage. 

scraps of fabrics and trims. Employ your 
own creativity to design a winter scene of 
your farm or home area, a snow-filled city 
park, or a picturesque setting of a long- 
remembered country church. By varying 
the textures and colors of fabrics and | 
trims, your creative picture will become 
more realistic. For example, pieces of 
delicate white lace make lovely snow- 
flakes; colored sequins give sparkle to 
outdoor Christmas lights. Blue felt. is 
excellent for the sky and terry cloth 
makes fleecy clouds. Cotton muslin 
works great as a backing for the picture. 

If you need ideas, find pictures in a 
magazine, book, greeting cards or a 
child’s coloring book. Cut out the shapes 
from fabrics of your choice and arrange 
the design on the muslin background; pin 
into place. 
To applique with the sewing machine, 

set the zigzag stitch on a medium stitch 
width and a short stitch length. This 
gives a Satin stitch with all the stitches 
very close together (almost on top of 
each other). Stitch around each piece of 
fabric in the design to fasten firmly and 
attractively to the background. 

If you wish to use or have a sewing 
machine which makes only a straight 
stitch, set the pressure dial to darn or so 
no pressure is being applied by the 
presser foot, then guide the fabric back 
and forth slowly in order to produce an 
evenly stitched satin stitch. With the 
most basic sewing machine anyone can 
do applique. 
To give your picture a three-dimen- 

sional look, stuff the clouds, trees, 
flowers, houses, Santa’s bag or Santa 
himself with polyester fiberfill before 
appliqueing. 
The completed picture can be stapled 

or glued onto a piece of cardboard and 
framed for hanging. These appliqued 
pictures make handsome additions to 
your church or club bazaar tables. The 

(Continued on page 20)
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COME READ WITH ME 

by 
Armada Swanson 

The slogan for National Children’s 
Book Week is “Read All About It”. The 
Children’s Book Council is the official 
sponsor for Book Week, November 14- 
20. Be sure to look for materials by artists 
and authors in schools and libraries 
during Book Week celebration. 
Most children are so receptive to 

books. Jo Lynn and David, our little 
neighbor friends, enjoy “read-aloud 
time”. When David, age 3, looks up 
eagerly and says, “Read a book?” we 
three settle down on the sofa to see how 
Harry got to be a dirty dog, or how the 
screech owl sleeps all day and hunts at 
night, or how a mischievous rabbit 
named Tom likes to eat hamburgers. 
Moments to remember! 
A perfect book to start young children 

bird watching is a science I CAN READ 
book called Look for a Bird by Edith 
Thatcher Hurd. Along with interesting 
information about 14 typical American 
birds, each is beautifully pictured in its 
own colors by Clement Hurd. Did you 
know that the mother hummingbird 
gathers spider webs to put around her 
nest to make it strong, or that the 
cardinal’s beak is thick and strong for 
cracking nuts, or that the mockingbird 
can croak like a frog, chirp like a chicken 
and whistle like a policeman? An 
appealing approach to birds for the 
beginning reader is Look for a Bird 
(Harper & Row Publishers, 10 East 53 
St., N.Y., N.Y. 10022, $4.95). 
Mother Rabbit’s Son Tom by Dick 

Gackenbach introduces two funny, 
easy-to-read stories about Tom, a mis- 
chievous rabbit who knows what he likes 
and doesn’t give up easily. In the first 
story, Tom’s love for hamburgers makes 
his mother and father fear he’ll turn into 
one someday. In “Tom’s Pet” he 
manages to bring home an enormous 
creature, which Mother Rabbit, who had 
said “no” to the dog, the cat, the frogand 
the chicken he wanted, has to accept. 
Mother Rabbit’s Son Tom (Harper & 
Row, Publishers, $4.95) is ahappy! CAN 
READ book. 

Marjorie Holmes, inspirational writer, 
has reached the hearts of millions of 
women by her books and by her column, 
“A Woman’s Conversations with God” 
in Woman’s Day magazine. It is in part 
from this column that she has developed 
Hold Me Up A Little Longer, Lord, a 
collection of prose-poems in which she 
leads us through the highs and lows of 
daily experience. 
Hold Me Up A Little Longer, Lord 

(Doubleday & Co., Garden City, N.Y., 
$5.95) by Marjorie Holmes is another 
book to add to your library or that of a 
friend. She says, “Prayer for me became 
a kind of poetry I could not resist putting 

Andrew Brase stands in front of the 
tall corn at his grandfather Johnson’s 
farm near Lucas, Iowa. He is the eld- 
est son of Mr. and Mrs. Art Brase of 
Chadron, Nebraska. 

down.” How thankful we are for her 
talent. 
The Orchard Children (Harper & 

Row, $8.95) by Rachel Maddux is the 
moving, true story of foster parents who 
fought to keep their children. King and 
Rachel Baker left their placid life ina Los 
Angeles suburb for one hundred acres in 
middle Tennessee. There they planted 
an apple orchard, built a house, knew 
seasons, and developed a sense of self- 
confidence. They took two children into 
their home, Marilyn and Kobbie, who 
were abandoned in the neighborhood. 
The book tells of the exhausting 
experience of learning to tangle with the 
children’s ferocity and their terrible 
needs which led to deep love. A family 
was forged of this,, but when the 
biological parents reconciled, the family 
was destroyed. Happily, the orchard 
flourished and eventually the Bakers 
adopted a baby girl. An interesting and 
thoughtful book about a couple who 
changed their life style and helped two 
children become responsible individuals. 

COVER PICTURE 

Every autumn Blaine Barton, a 
Shenandoah photographer who does a 
great deal of work for us, fixes up an 
arrangement around a wrought iron light 
that he has in his front yard. Their family 
pet is named Calico and has been with 
the Bartons for eight years. She has a 
wise look in her eyes, so probably she 
has seen a camera many times. 

—Lucile 
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ADDED PROTECTION 

OPENNCLOZ 
Design Pat. No. 226,167 

OPERATOR 
@ Use the Flat Side to 
Lock Car Doors , 

@ Turn it Over, and e@ No 
Use the Notched More 
Side to Unlock Stretching 
Car Door. @ No More 

Ripped Clothing 
MFG. U.S.A. ' 

30 00 postpaid 

““MONEY BACK GUARANTEE’”’ 

-H & L SALES CO. 
P.O. BOX 8413 

KANSAS CITY, MISSOURI 64114 

It is important that you have enough to 
live on. It is more important that you 
know what to live for. 

Don't 
throw 
away 

Egg 
Cartons 
Get directions 

for this angel 

FREE 
when you 
subscribe to 

PACK-O-FUN! 

Imagine the thrill of transforming pastel egg 
cartons you hate to throw away into Christmas 
decorations galore! It’s just a sample of the no- 
cost scrapcraft fun in Pack-O-Fun magazine. 

You and your kids convert throwaways of all 
kinds into things of value. Turn plastic bottles, . 
milk cartons, ice cream sticks, old socks, spools 

and such into toys, costumes, castles, stuffed 
animals, displays, gifts, party favors, etc. 

Get over 800 ideas a year in 10 big issues.. 
Pack-O-Fun is a goldmine for mothers, leaders, 
teachers and craft enthusiasts. Directions are so 
clear, kids can do projects by themselves! 

FREE Book io: subscribing 
now to PACK-O-FUN. os 

If youre not delighted, your 
money will be refunded. 

Pack-0-Fun, Dept. 3601, Park Ridge, Ill. 60068 
Please enter my sieiaiatien to Pack-O-Fun 
and send my FREE book. 

L_]1 Year only $6 
(10 big issues) 

[_]2 Years only $10 
(a $12.00 valuge 

Cen me [_] Payment enclosed 
(we’ll add 1 issue FREE) 

Name 

Address 

City, State, Zip 60
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Hearing Loss Is Not 
A Sign Of Old Age 
Chicago, Ill.—A free offer of 
special interest to those who hear 
but do not understand words has 
been announced by Beltone. A 
non-operating model of the small- 
est Beltone aid of its kind will be 
given absolutely free to anyone 
answering this advertisement. 

True, all hearing problems are 
not alike... and some cannot be 
helped by a hearing aid. But 
audiologists report that many 
can. So, send for this free model 
now, and wear it in the privacy of 
your own home. It is not a real 
hearing aid, but it will show you 
how tiny hearing help can be. It’s 
yours to keep, free. The actual aid 
weighs less than a third of an 
ounce, and it’s all at ear level, in 
One unit. 

These models are free, so we 
Suggest you write for yours now. 
Again, we repeat, there is no cost, 
and certainly no _ obligation. 
Thousands have already been 
mailed, so write today to Dept. 
4395, Beltone Electronics Corp., 
4201 W. Victoria, Chicago, II- 

linois 60646. 

FRESH SHELLED NUTS 

Big 3 lb. Box. Postpaid. Guaranteed 
No. 26 English Walnut Pieces .................05. $8.95 
No. 30 Almonds. Natural, Raw ................005: 7.70 
No. 34 Almonds. Roasted, Salted .................. 7.90 
No. 40 Peanuts. Natural, Raw ............... is kad 4.35 
No. 41 Peanuts. Roasted, Salted .................. 4.40 
oe Bl Be ers 4.95 

Send CK or M.O. to: CANE CREEK FARM, Box 2727-K, 
Cookeville, TN. 38501. (Or send stamped envelope for list.) 

Pity him who counts his blessings by 
the coins in his purse. 
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MEET OUR WRITERS 

Donna Ashworth Thompson 

Springfield, Missouri, was my birth- 
place. My family moved to Rogers, 
Arkansas, when I was five years old. I 
grew up in Rogers and began writing 
when I was foolish enough to send in 
handwritten manuscripts which always 
came back immediately. At that time 
Rogers was the center of the Ozarks 
resort area. I began writing short stories 
with that locale. It was a good 
background: the handsome young man 
comes from afar driving a beautiful car to 
visit the plush resorts, meets local girl, 
etc. I also sold this same type story in 
England and Scotland. 

After I graduated from high school I - 
worked as a secretary for the Ozark 
Fruit Growers Association, a 
cooperative which shipped strawberries 
in car lots all over the United States. | 
wrote in my spare time, encouraged by 
my father, mother, sister and a high 

UNLIKE THE PILGRIMS, your turkey is 
as close as your local grocery store. 

UNLIKE THE PILGRIMS, you have avail- 
able the best recipes for holiday meals as 
close as the 

KITCHEN-KLATTER 
COOKBOOK 

Treat yourself to your own copy and order 
several as gifts for those special friends 
and relatives. 

ONLY $5.00 per copy, postpaid. 
(Iowa residents, please add Sales Tax.) 

KITCHEN-KLATTER, Shenandoah, lowa 51601 

school teacher. 
We moved back to Springfield where | 

worked as a secretary at Southwest 
Missouri State Teachers College, and 
continued to write in my spare time. At 
that time I began writing some inspira- 
tional and religious articles. 

After the death of my sister, the last 
one of my immediate family, my life took 
an unexpected turn. Robert Thompson 
and I had gone through high school to- 
gether, graduating in the same class. 
After 25 years he came back into my life 
and we were married. Life is as 
unexpected as any fiction story. 
We moved toa farm and I began to use 

the farm background for articles which 
were sold to farm magazines. Looking 
back, it seems I always wrote trom the 
background where I lived at the time, but 
I suppose that is what any writer does. 
My husband died seven years ago and 

I moved from the farm to town and now 
live in my grandmother’s house with four 
cats and two dogs. It is really like home as 
I was here so much of the time when I 
was a little girl. 

I have three wonderful step-children 
who have made life very pleasant for me. 
I doubt if children of my own would have 
given me as much pleasure as they have. 
Now I find that all the places I have 

lived and the people I have met have left 
an indelible impression; much I write 
seems to contain these experiences. 
Lately I have written some opinion 
articles which are fun to write. 

I like to write inspirational material to 
help people who are discouraged and 
unhappy. When I read such material it 
gives me a better outlook and I hope 
mine does the same for others. 

DOROTHY’S LETTER — Concluded 
shell, leather, beaded, platelet, mesh, 
and mail. Another one of her favorites is 
a small owl’s head. 
Peggy has so many interesting 

collections perhaps I can tell you about 
some of the others sometime. If you have 
wanted to start collecting something but 
didn’t know what to look for, maybe 
something I mention and write about of 
hers will give you an idea. 

Kristin and her family are well and very 
busy. She is working in the Chadron, 
Nebraska, school system at a very 
interesting job, but since I have used up 
more than my allotted space for this 
month I will go into detail about this in my 
next letter, or leave it for her to write 
about in her next letter to you. 

Until next month... .. 

“Tet me walk for a time in the mocca- 
sins of my enemy, as I carry his burdens 
and try to solve his problems. Only then 
may I criticize him.” | —Indian saying 
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THE JOY OF GARDENING 

by 
Eva M. Schroeder 

A reader wants to know when roses 
should be “put to bed” for the winter. 
“Last year,” she writes, “I tied the canes 
together about mid-October and 
mounded the base of the plants with soil. 
A short time later we piled leaves over 
the plants but only one-fourth of the 
roses came through the winter. A friend 
said I covered them too early. She uses 
what is called the ‘tip method’ of win- 
terizing her plants and had better luck 
than I did with the mounding method. 
Can you explain how this is done?” 
The winter of 76-77 was hard on roses. 

First it was too dry and then winter set in 
with a vengeance freezing woody plants 
that were not protected. To use the “tip 
method” of protecting roses, start by 
thoroughly soaking the soil the day 
before you are going to start tipping. Dig 
a trench up to the base of the plant about 
six inches deep and wide and long 
enough to accommodate the plant. With 
a spading fork loosen the soil around the 
plant until the roots are loosened 
somewhat. Push the plant down into the 
trench and anchor it down with wire 
clothes hangers which have been 
straightened and made into “hairpin 
loops”. Pack soil in and around the canes 
being sure there are no air pockets. Early 
this month cover the trenches with 
leaves or marsh hay toa depth of 144 feet. 
The latter attracts small rodents that 
often strip the canes of their bark. Place 
tin cans of rodent bait under the said to 
destroy the pests. 
We have found miniature roses to be 

amazingly hardy if winterized by the tip 
method. If you want further information 
on it and other methods of protecting 
roses send 25¢ to the Minnesota 
-Landscape Arboretum, 4128 Brunswick 
Ave. South, Minneapolis, Mn. 55416. 

Melanie R. writes that her tuberose 
bulbs bloomed the first spring after 

setting them out but she has had no 
blooms now for two years. “What am I 
doing wrong? The bulbs make nice top 
growth but no flowers form.” 
Probably you get them out too late in 

the spring. We start our bulbs indoors in 
March in milk cartons and set them out 
and they bloom in late summer—usually 
in September. Offsets from the mother 
bulb will not bloom the first year after 
planting and these may be what you have 
been setting out. Try again but give a 
start indoors. 

NEEDED: SHINING EXAMPLES 

America’s future will be determined by 
the home and the school. The child be- 
comes largely what it is taught; hence, we 
must watch what we teach it, and how we 
live before it. —Jane Addams 

_a “memorable” gift 
for Christmas giving. lowan 

IOWA’S COLOR-FILLED SHOWCASE MAGAZINE 
WITH AN IMPERIAL 9 x 12 SIZE 

A gift subscription to The Iowan magazine is the special, elegant 
way to remember friends and loved ones at Christmas time . 

Each seasonal issue is full of fascinating features about our 
state’s people, places and events, lavishly illustrated with art- 
work and photography — with many pages in brilliant color. 

This Christmas, The Iowan offers an extra treat with each gift 
subscription — a set of five exquisite, full-color notecards il- 
lustrated with ““Tame Flowers” from Grant Wood’s charming 
“Garden Variety” series. For Christmas gift orders, the Grant 
Wood notecards will be sent with your signed announcement 
cards to arrive before Christmas. The subscription starts with 
the Winter Issue. 

It’s easy to order — just call our toll free number: 800-432-4166 
(lowa only) or mail the form below to The Iowan, Box 130, 
Shenandoah, Iowa 51601. 

Subscribe to The Iowan today... 

From: 

Name 

Address 

City State Zip 

C) Please enter my subscription for one year at $10.00 

And/or Give a Gift to a Friend... 
L] Please send a one-year gift subscription at $10.00 to: (List additional gifts on separate 

sheet.) 

Name 

Address 

City — State Zip 

Sign Gift Card 

L| Treat As Christmas Gift 
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ar if by roadie Ane e ul and the Elox model 
opens out with 7 lines of strong re-inforced nylon 
cord. Folded it is a smart looking chrome finished 
—— conceals the lines, two inches from the 
wall. 

NEW PRODUCTS — FROM SWITZERLAND 
IDEAL CHRISTMAS GIFTS 

This new line of laundry racks are made in the land of the Alps to save you 
‘money, space, and time. These are made of high quality materials you would 
expect of Swiss made products. This compact item is ideal in home, camper, 
or college student’s room. Sunshine or snow, you always have a place to dry 
_ hand washables without turning on | your dryer 

Order today for a unique and useful gift for others or yourself. 

-———— ————— — -CLIP HERE 
FRALEY COMPANY, 2910 Illinois Ave., Joplin. Mo. 64801 

The Teleskop model has 7 sturdy steel bars coat- 
ed with high impact white plastic. It extends to 15 
inches but retracts to 3 inches. Both racks are 
completely rust and stain proof. Wall mounts in- 
stall easily at any convenient place in bathroom, 
kitchen, laundry or patio. (Matis Included) 

Missouri residents add 4% sales tax. 

Please send the following: (If not —_— return insured within 30 days for a full refund.) 
_wee Elox 110 Laundry Rack (Le ot in.) 19.88 
~~ Teleskop 80 7 bar Laundry Rack (Length 32 in.) $19.88 |. WE ENCLOSE: 
= Teleskop 60 7 bar Laundry Rack (Length 24. in.) $19.40 : aie — 
Please add $1.00 per unit for partial shipping cost. PLEASE PRINT. q ae lend 1COD OD 

Name We will pay price plus 
Address C.O.D. charges when 
Cily State Zip merchandise arrives. 

two 

f weird US te VAcarion TRIPS! Swim MiWe ! BOATING! OR- JUST PLAIN FLOATING /// 

i 

# odes : ter Originals ® 

PAPER DOLL OF THE MONTH 
Warm, lovable paper dolls, each on an 11’ x 17” 

full-color layout that includes wardrobe and fun ideas 
themed to the season of the year! A new doll set mailed 
every month for a FULL YEAR! All 12 sets just $15.00, 
plus $1.50 postage-handling (Iowans add 45c sales tax). 
To subscribe, send child’s name, address and how 
you'd like gift card signed. 

Famee | AN EXCITING, LOVING GIFT FOR ALL OCCASIONS! 

="” [DOTTY DOLLS Box 161Y Clarinda, la. 51632 
DELIGHTFUL SATISFACTION OR YOUR MONEY REFUNDED 

Listen to Kitcheri@tiatier. 

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

FREE with lace 50 BUTTONS! 

50 New, High Quality Buttons. All colors, sizes, and shapes. 
Many complete sets. Free with each Lace Order. Order Nowi 
Satisfaction absolutely guaranteed! “Pls. allow 6 wks. for 
delivery.” 

LACE LADY ept. LN-633. 
808 Washington 

D 
St. Louis, Mo. 63101 

THE 3 GAME 
1. A candy bar (3 Musketeers) 
2. A comedy trio (3 Stooges) 
3. They were friends of Goldilocks (3 

Bears) 
4. A song dealing with money and 

water (3 Coins in the Fountain) 
5. Handicapped rodents (3 Blind Mice) 
6. A story of animals on a bridge (3 

Billy Goats Gruff) 
7. A nursery rhyme about riding in a 

strange conveyance (3 Men in a Tub) 
8. An old waltz of the 20’s (3 O'clock in 

the Morning) 
9. They came to see Jesus (3 Wise 

Men) 
10. In the bedtime story these animals 
were builders (3 Little Pigs) 

—Evelyn Lyon 

This picture is not dated, but it 
would be my guess that it was taken 
around 1912 or 1913. Grandfather 
Field (Solomon Elijah but always 
referred to as Sol) is inthe front yard of 
his home in Redlands, Calif., and the 

little children are Mary and 
Frances Conrad, daughters of Susan 
Field Conrad. —Lucile 

USING FABRIC SCRAPS — Concl. 
cost is minimal and your contribution will 
be a welcome, popular item. 
Put sparkle into your leftover fabric 

and trim scraps. Have fun using your 
sewing machine. The results will be so 
gratifying that you'll want to give several 
of these creative pictures as gifts. But 
don’t be afraid to tuck at least one away 
for your own holiday decorating. 

NOVEMBER DEVOTIONS — Concl. 
might hold for us, knowing that life itself 
is a gift from Thee, O God.... 
Make us to be more aware of the earth 

around us, of the persons whose lives 
touch ours each day, of all that is good in 
our lives each day as we go about our 
work and our recreation... . 
Help us to be grateful for the 

opportunity we have to share with You in 
being creative in using the earth and its 
resources to help ourselves and to help 
others.... 
Keep us ever mindful of the great 

heritage of faith which our founding 
fathers left tous .... 
Hymn: “Oh God Our Help in Ages 

Past” or “God of Our Fathers”. — 
Benediction: May we go forth to walk 

in God’s love, obedient to His quidance, 
secure in His care, serving others in His 
name, always with joy and thanksgiving 
in our heart. Amen 

a7)
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50 MG 
TABLETS 

100 — 
TABLETS he 

500 for 4.25 ke
 

ONE GRAM 

PROTEIN 
TABLETS 
Each contains 1 

gram of protein. 

100 218 
TABLETS 

500 
TABLETS g% , 

GARLIC 
| & PARSLEY 
TABLETS 

asters 7 OG 
500 for 3.25 

a 
HAIR 

CARE 
Same Formula 

Others Sell for 9.95 

50 DAY SUPPLY 

$995 a ae i 

- BONE » 
MEAL 
TABLETS 

bles OOF 
1,000 for 2.49 il

 

Super Potency 
500 MCG. 

VITAMIN 
B12 

100 
TABLETS 419 
500 for 4.25 Il DOLOMITE 
Calcium 
Rich 

100 Cc 
TABLETS 

500 for 1.85 il 10 MG. 

ZINC 
TABLETS 
100 

TABLETS 49¢ 

1,000 for 4.45 il
 

“Formula 
T-M”’ 
Therapeutic 

Multi-Vitamins 
with Minerals 

100 $189 
TABLETS 

\.500 for 8.99 y 

I 100 
TABLETS 98c 

HERBAL 
LAXATIVE 
rasters SOE 
500 for 3.75 

7 
KELP, VIT. B6, 
LECITHIN, 

CIDER VINEGAR 

toa, 98* 

HI-POTENCY 

STRESS 
FORMULA 
(Same formula 
as PLUS 72) 

500 for 3.88 

‘-19GRAIN | 

LECITHIN 
CAPSULES 
(1,200 mg.) 

CAPSULES 159 
300 for 4.39 | 

RAISIN 
NUT & SEED 

Trail Mix 
Natural Snack 

12 oz. 449 

ONE GRAM 

(1000 mg) 

VITAMIN C 
With Rose Hips 

eC) 

FORMULA 
S-6 

(Comparable to 
““STRESSTABS 

) 
60 

TABLETS 289 J 

PAPAYA 
PAPAIN 

(Digestant) 

500 for 3.25 

HG
 

100 mg VIT. C. 
& Acerola in Each 
Delicious Tablet 

ACEROLA-C 

500 for 4.49 

250 for 3.89 

TABLETS 

nsurs 99C 
250 for 3.95 

SUPER 
GINSENG 
250 MG. 

100 298 
TABLETS 

y 500 for 12.95 4 

ALFALFA } 
Tablets 

rastets AOE 
500 for 1.95 

Desiccated 

LIVER 

too, ‘79 
500 for 3.49 

VITAMINS 

A&D 
(5,000 A; 400D) 

100 ©64O¢ 
TABLETS 
1,000 for 3.50 

¥ 50 MG. 
VITAMIN B2 
(RIBOFLAVIN) 
100 

TABLETS 125 

500 for 5.50 

g BY MAILPOSTPAID § 500 for 4.95 

B - raBets | | “\yeerer | (DOLOMITE & 
E # TABLETS 248 CAPSULES 1|* gers el 
A 400 UNIT CAPSULES 500 for 9.85 250 for 4.25 TABLETS §9¢ 

i ~~ SUPPLY 88 
A i 
§J100 [500 10008 ei Fruit & Nut ) VITAMIN ~ 
g FOR FOR FOR @t~.- BOC CAROS E 

49 5 98 CAPSULES C andy Bars Beauty Cream 

f | 7 | $13 - 1,000 for 4.95 

a Limit: One of Any Size to A Family 

Fi ONLY WITH THIS AD 4 
y Mail Coupon with remittance to a bimekace 

g NUTRITION HEADQUARTERS § SUNFLOWER 
x 104 West Jackson, Dept. N1614 § 

Carbondale, III. 62901 x 

B © 1975 NUTRITION HDQS 6 for 4.99 
a tt | 

" 500 MG. pie -B”’ , 
CT AT AON Ae - LEX “‘50 os 

ACID Famous Formula at a ye AN C-500 
Sensational Low Price! 500 mg. Vit. C Plus 

100 Qe] | sreesewcninc ens. [PC TABLETS | 1 | Wotovenois 50 
500 for 4.49 meg. Folic Acid. wheat fiber. 100 TABLETS 

50 100 

“an | Ta w 300 ] 4.95 1” 
Value Value TABLETS VALUE 

WHEAT) \ f* Y 2 ae 4 
GERM 
RAW FLAKES 

1b. 5HO¢ 
5 ibs. for 2.79 

KELP 
Tablets 
(Iodine) 

Song 29c 

. 1,000 for 1.69 J 

83 MG. 
POTASSIUM 
TABLETS 

HERBAL 
‘DIURETIC 
100 1 75 

TABLETS 40 
CAPSULES 1 10 

500 for 6.50 120 for 2.89 

Make your own 
bean sprouts. 

Complete 
Kit 

PROTEIN 
DIET 

POWDER 
GRAMS OF PROTEIN 

ORGANIC 
IRON 

Supreme 
100 

TABLETS 149 

3 
SPROUTER 

400 

16 oz. CONTAINS 416 

——- 

F] Money Saving 
F] MAIL ORDER Barta 

BLANK Now 
to: 

THE BEST TIME TO SAVE IS NOW! 

NUTRITION HEADQUARTERS 
104 West Jackson St.—Dept. N 161 | 

Carbondale, III. 62901 

We Pay 

ALL 
Postage | 

List items you wish here: 
QUAN. 
Tity | SIZE NAME OF PRODUCT TOTAL 

PRICE 

BREWERS 
YEAST 

ONE HEAPING 
TABLESPOON 
CONTAINS: 

RNA... 1,008 MG. 
DNA... 112 MG. 
1POUND $298 
4 POUNDS $995 

RNA/DNA 
SATISFACTION Mii a7.ba.lae paris cAcroN ET 1 OTAL—amount enclosed [) 

c PRINT NAME 

i ADDRESS 

a CITY STATE ZIP 
© 1975 NUTRITION HOQS.
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FOR 30 DAYS ONLY! 
SENSATIONAL 

WONDER 
BULB 

5 for ONLY $1.00 
12 for $2.00 
30 for $4.00 

e NEEDS NO SOIL! 
e NEEDS NO WATER! | 
e UP TO 6 BLOOMS PER BULB 

IT’S AMAZING! Just open the 
table, mantel or anywhere, an 
bloom—without soil, without water! No fuss, no bother, 
they will bloom with gorgeous big blossoms in every shade of 
blue from soft lilac to deep, royal purple. Wonder Bulb 
(Crocus Zonata) will produce from 3 to 6 blooms from just 1 
bulb, on tall 4 to 6” stems. You'll be delighted with this rare 
phenomenon. Ideal as gifts that will amaze everyone. It’s a 
good idea to order at least adozen. SEND NO MONEY. On 
delivery pay $1.00 for 5 bulbs, $2.00 for 12 bulbs, or $4.00 for 
30 bulbs, plus COD charges. But order now—this offer is 

ckage—place bulbs on 
watch them grow and 

: only good for 30 days. Cash orders prepaid. 

GUARANTEE Wonder Bulb’s guaranteed to be of high quality, exactly as eed 
and to arrive in 
HIPP 

Ithy condition, or purchase price refunded. 
ING LABEL ONLY, you may keep the bulbs. (One year limit.) 

i | 
i HOUSE OF WESLEY, Greenhouse Division, Dept. 8575-45 e 
y 2200 East Oakiand Ave., Bloomington, Ill. 61701 Fi 
g Please send me Wonder Bulbs. TOTAL $ POSTAGE gy 
g © Prepaid OCOD __ Illinois Residents add 5% sales tax. PREPAID ij 
g NAME j 
i ADDRESS | 
. CITY STATE ZIP : 

Organizations: Make money by com- 
piling your favorite recipes into a 

~ cookbook. 
Cookbooks Are Our Specialty 

BEST-WAY PUBLISHING, LTD. 
BOX 779 

IOWA CITY, IOWA 52240 
Phone: 319-354-4048, 319-337-9121, 319-338-7194 

LUCILE’S LETTER — Concluded 
something that I’ve always thought was 
very funny. When the Kitchen-Klatter 
plant was purchased (and many 
thousands of you have been through it) 
we were amazed at how reasonable the 
fire insurance premiums were. It seems 
that we had been quoted such a 
reasonable figure because we had an 
overhead sprinkling system. 
BUT ... here was the joker. We had to 

take out an additional insurance policy to 

protect us from the sprinklers!!!! And do 
you know, we've never had a fire 
problem of any kind, but the sprinkler 
system let loose one night and ruined a 
large stock of the chemicals that are used 
in manufacturing our Kitchen-Klatter 
Kleaner, All-Fabric Bleach and Blue 
Drops Detergent. With my sense of 
humor you can see how this struck me! 
As far as I know, all the members of 

our far-flung family are well and busy 
from morning until night. I get letters 
from Juliana every week and feel guilty 
because I cannot do as well by her. My 
wretched bone problem is still with me 
and probably always will be, but I do the 
best I can to keep going. Every day I send 
up a prayer of thanks to the wonderful 
orthopedic surgeon and internist who 
did so much for me at the Clarkson 

Hospital in Omaha. They were 
extremely conscientious and concerned 
about my welfare and dismissed me with 
these most important words: “Try not to 
fear.” 
With business conditions the way 

they are today it’s mighty hard not to 
fear, but I just plug along from day to day 
trying to do my very best. (Frankly, on 
sleepless nights I find it hard not to worry 
and fear!) 

Next month there will be a letter from 
Juliana telling you about the trip she and 
her family took to Washington, D.C., to 
see their cousin Emily Driftmier DiCicco, 
and then a later trip to Woods Hole, 
Mass., where Jed had to go on business 
connected with his mother’s estate. She 
had the bonus of getting to see cousin 
Mary Lea Palo’s family on that trip, also. 

Until next month I am always, 
Lucile 

FRIENDS 

I have no craving for great wealth and 
and estates and such. 

I yearn not for a chest of jewels or the 
fabled Midas touch. 

I’m quite content with what I own; my 
needs are very few. 

I’m rich indeed, because I’ve got a friend 
as rare as you. —Unknown 

RECIPE FOR GREATNESS 
To bear up under loss; to fight the 

bitterness of defeat and the weakness of 
grief; to be victor over anger; to smile 
when tears are close; to resist disease 
and evil men and base instincts; to hate ~ 
hate, and to love love; to go on when it 
would seem good to die; to look up with 
unquenchable faith in something ever 
more about to be. That is what any man 
can do and be great. —Zane Grey 

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 Magazine published monthly at Shenandoah, 
lowa for October, 1977. 

1. The names and addresses of the publisher, editor, 
managing editor, and business managers are: 
Publisher, Lucile Driftmier Verness, Shenandoah, lowa. 
Editor, Lucile ODriftmier Verness, Shenandoah, lowa. 
Managing Editor, Hallie E. Blackman, Shenandoah, lowa. . 

2. The owner is: (If owned by a corporation, 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 Blackman Shenandoah, lowa 

3. The known bondholders, mortgages, and other security 
holders owning or holding 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 statements in the two paragraphs show the affiant’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 or distributed, through the mails or otherwise, 
to paid subscribers 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.) 

84,845 
Lucile Driftmier Verness, Business Manager 
Sworn to and subscribed before me this 26th day of 

September, 1977.
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“Little Ads” 
If you have something to sell try this 

“Little Ad” department. Over 150,000 
people read this magazine every month. 
Rate 25¢ a word, payable in advance. 
When counting words, count each initial 
in name and address and count zip code 
as one word. Rejection rights reserved. 
Note deadlines 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. 

FREE QUILT PATTERNS in “Quilters Newsletter 
Magazine”, PLUS catalog illustrating hundreds of quilt 
atterns, quilting stencils, pre-cut metal patterns, quilting 

ks, supplies, kits, fabrics —$1.00. Quilts, Box 501-F40, 
Wheatridge, Colorado 80033. 

GOSPEL PIANISTS: Add chords, “runs”, progressions. 
Twenty lessons, “Playing Evangelistic Style Piano”. $5.95. 
Evangelical Music, KK-1, Hawarden, Iowa 51023. 

NEW DOG BREEDERS NEEDED. Raise —- dogs 
for profit. Get highest East Coast prices. All qualified new 
breeders assisted. Possible to turn one-half acre idle ground 
into a $10,000 income. Call: 913-381-3555 or write (include 
phone number) “Kennels”, 3744 W. 95th, Leawood, Kans. 
66206. 

DELICIOUS! My grandmother’s own recipe for baked 
bananas. Four generations have loved this simple-to-make 
delicacy—$1.00 cash and self-addressed stamped envelope 
to: 1112 Pleasant, Hastings, Nebraska 68901. 

LOVELY DRESSED DOLLS that wet their two pair of 
plastic lined pants. About 12 inches, ‘aoe $3.98; about 20 
Age $6.50. Guaranteed. Grandmot ers will want to buy. 
P.O. Box 70, Bolckow, Mo. 64427 

HOW TO RUN A GARAGE ALE —conivine profits, ad- 
vertise free,set prices, control inventory. $2.00. Windfall, Box 
7811, Louisville, Kentucky 40207. 

UNIQUE BABY BIB PATTERN. $1.00 postpaid. Ruth 
Opdahl, Ireton, lowa 51027. 

PECANS, WALNUTS, Almonds. Write: Canecreek Farm, 
Cookeville, Tenn. 38501. 

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

SAVE MONEY: Get extra cash from refunds, coupons, 
labels, other ideas. New, concise report tells how. Only $2.00 
postpid. Dahlborg - 37 Wall, Brockton, Mass. 0240 

BARBIE CLOTHES: Seven piece wardrobe: cape, WEE 
dress, two a slacks with re — jamas—$8.50. Single 

lot garments—$1.50 Prepaid. — c slacks with top— 
$1.50; three piece suit—$2.25; pajamas—$1.25. Prepaid. 
Satisfaction aranteed. Audrey Westfall, 106 South 
Broadway, Toledo, Iowa 52342. 

THOUGHTFUL CHRISTMAS GIFT! Beautiful Mother’s- 
Grandmother’s “remembrance” pin. Wreath a Id or 
silver—up to 9 children’s birthstones. $5.00 boxed. ( pecity 
bethenontie. ) The Gift Fair, Box 1125-K, Oak Park, linois 

DARLING SNOOPY DOG refrigerator decoration with 
cane Pattern-instructions. $1.25. Addie, Drawer 5426- 

N, Eugene, Oregon 97405. 

MAKE CHRISTMAS GIFT-GIVING really fun. Six 
simple, sure ways you can’t ton a 00. Mary’s House, P.O. 
Box 7 Box 7a, Lak Lake Oswego, OR. 9 

BARBIE’S CUTE LACE aaKMED anny gown and 
night cap, afghan and ts cobhry $2.75. Violet Ross, 309 W. 
Anchor, Junction City, 

EXPERIENCED HAND QUILTER, Rt. 2, Sutton, Troy, 
Kansas 66087. 

GREAT SAUSAGE RECIPES AND MEAT CURING. 
Written by a sausage maker for home use. Over 220 pages 
covering smoking procedures, sausage making, dry curing 
(without cooking or smoking) hard salamis, hams, bacon, 
thuringers, illustrated. Over 100 complete recipes. Pickling 
fish, smoking, brining, drying, caviar. Casings, cures, 
equipment. Free catalog. Kutas, 181-142 Military, Buffalo, NY 

FOR SALE: Several bundles of Kitchen-Klatter magazines (1 
year in each). $1.50 each. Gladys Swank, Harlan, lowa 51537. 

NEW “ZUCCHINI LOVERS COOKBOOK” many new 
different recipes. Cakes, cookies, breads, jam, casseroles. 
None other like it anywhere. $2. 35 postpaid. Order now for 
ifts—3 for $6.50. Addie, Drawer 5426-KK23N, Eugene, 
regon 97405. 

DIABETIC? OVERWEIGHT? You'll love these sugarfree 
cakes, pies, cookies, jam, desserts. $2.00 postpaid. Order 
now: Addie, Drawer 5426-KK51N, Eugene, ‘Onaaee 97405. 

DISHTOWELS, 30x38, good weight, bleached, hemmed, 
69¢ each, minimum order 1 dozen, include $1.50 for shipping 
cones handling, Miller Supply Co., 2275-KK Territorial Rd., St. 
a 

NEED EAS? Useful Crafts (129 ideas) or Games Adults 
Enjoy (55). $2.00 ony both $3.50 postpaid. Easy Pak, (KK) 
Clear Lake, MN 55319 

FOR SALE: Sroka Pore potholders. $1.50 each. Mrs. 
Edward Eischeid, Rt. 1, Elgin, Nebraska 68636. 

THE TOOTH FAIRY LEGEND by Frank ‘and Fran 
McAllister. A special book for a favorite child for any 
occasion. Written in traditional fairy tale style where good 
always overcomes evil, it is a story of how our present day 
custom of putting a baby tooth under a child’s pillow for the 
Tooth Fairy to take came about. Written by a retired dentist 
and a retired history teacher for their grandchildren, this 
story is a fascinating and interesting one for any child who has 
ever placed a baby tooth under a pillow and for every adult 
who has ever watched one do so in eager anticipation. 
Written for children 5-10 especially. This book has been well 
received many librarians. Attractive hard cover. 
Illustrated. $5.95 postpaid (18¢ sales tax for Kansas 
residents). Send check or money order (no cash, please) to: 
THE FLOWER CARTE & GIFT SHOPPE, 1207 Main Street, 
Great Bend, Kansas 67530. 

SEND A STAMPED ENVELOPE for your “Getting By” 
Newsletter. This is a new publication with recipes, human 
interest, patterns, education, poetry, cartoons, citizen band 
radio, and other articles. Mail to ‘ ‘Getting By”, Rt. 3, Box 97- 
B, Osceola, Iowa 50213. 

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

BEAUTIFUL PHEASANT FEATHER PINS. $1.00 plus 
gpl ante an Corn-cob dolls—$1.25 plus 39¢ postage. George 

hnstein, 127 East 4th, Hastings, Nebr. 68901. 

SANTA CLAUS KIT: An easily assembled Santa for mantel 
or hanging ornament. Approximately 7% inches. All 
materials, except glue, included. Please allow 3 weeks for 
delive $6. 50 postage paid. Two for $12.00. Platte Valley 
Gifts, he Meadows -1, Alliance, NE 69301 

LUTHERAN LADIES COOKBOOK: over 600 favorite 
recipes from cooks. $3.75 postpaid. Evelyn Sipple, 303 
S. Hickory, Yuma, Colorado 80759. 

PRETTY CROSS-STITCHED APRONS— $3.00. 
~ Combination with organdy. Extra nice $5.00. 25¢ postage. 
Martha Klinehart, Nashua, Iowa 50658. 

‘COUNTRY CALENDAR FOR 1978 by Lary Greemwalt, 
Large 13-month calendar in full color including DATE PADS 
with prints of Greenwalt’s most widely acclaimed paintings of 
the early Midwestern scenes. (See October 1977 issue of 
Kitchen-Klatter for the Greenwalt story.) Order now for 
Christmas gifts. $4.30 postpaid. Hammond Publications, — 
8212, Munger Station, Wichita, Kansas 67208. , 

Everything you say and do is a 
confession about yourself. 

Your big opportunity will come, but 
you must know enough to recognize it. 

OLD FASHION 
CHINA DOLL 

KIT: Hand 
painted china 
head; arms, 
legs; basic 
pattern for 
body and 
clothes, 16” 
tall $12.75 P.P. 

Assembled: 
Undressed; 
with patterns 
for clothes 
16” $20.35 P.P. 

Dressed; 
in small 
print cotton, 
old fashion- 
ed style. 16” 
$26.85 P.P. 

Cata- 
logue 35¢ 

ll Co., Box 331K 
1931 15th Street 
San Pablo, Calif. 94806 EVA MAE 
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Does Your 
Church or 
Club Need... 

BANQUET OR UTILITY 

| | Tables? 
FOLDING OR STACKING 

| |Ghairs? 
PLATFORMS, STAGES OR 

Risers? 
CONFERENCE, OFFICE 
OR CLASSROOM 

Furniture? 
Find what you need in 

our new FREE Catalog — 
and buy at factory- 

direct prices! Fill out 
and mail this ad today! 

NAME 

ADDRESS 
CITY 

STATE ZIP 

Send To: 
THE MONROE COMPANY 

51 Church Street 
Colfax, Iowa 50054 

. 
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BORDERLESS BILLFOLD PHOTOS 

LARGER PICTURE 
ILK FINISH 

ROUNDED CORNERS 
RICHER LOOKING 

808 Washinaton 

FULL COLOR pines & WHITE 

20 FOR oy LIMIT 32 FOR $25 
212" x 312” prints on silk finish paper. Any 
photo copied (11x14 or smaller). For color 
wallets send Polaroid color, color photo, neg. 
or slide. One pose per orde er. Your original 
returned. Send today. Add 50¢ for first class 
service. MONEY BACK GUARANTEE. 

DEAN STUDIOS, Dept. F-49 
543 Sixth Ave., Des Moines, lowa 50302 2) 

GOLD 
STRIPE 1000... LABELS 75¢ 

FREE LOVELY GIFT BOX 
1000 Gold Stripe, 2 Color, gummed, 
padded Labels, printed with ANY 
name, address & Zip Code, 75¢ + 
10¢ pstg. & hdlg., or 85¢ in all. Or, 
3 sets, all the same or each set 
different, only $2.40 ppd. Fund 
raisers write for quantity prices. 

Money Back Guarantee. FREE GIFT BOX! Pls. allow up 
to 6 wks. for ie 

ABEL CENTER Dept. L-536 
St. Louis, Mo. 63101 

HANDY DELUXE FOLDING SCISSORS—Qual- 
ity steel blades, cushioned plastic handles 
fold to safe 3” to slip easily into pocket, 
purse, sewing kit, first aid kit, glove com- 
partment, tackle box, etc. Vinyl case i ng 
Only $1 pr., 2 pr. $1. 79, 6 pr. $4.75, dz. 
$8.75 ppd. Fund raisers write for Lotarre 
prices. Two Bros., Dept. FS-272, 808 Wash- 
ington, St. Louis, Mo. 63101.



TO READERS OF 
KITCHEN-KLATTER 

BODY AIDS 3 
Model 59B $79.50 

“BEHIND-THE-EAR AIDS 

HEARING AIDS 
COMPARABLE 
AIDS OF 

$159.50 

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

FREE TO YOU! 
1YEAR SUBSCRIPTION 

TO LLOYD'S 
LISTENING POST 
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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 $5.00 
41 12 for $5.00 
312 12 for $5.00 

401 6 for $5.00 

675 12 for $6.00 

SILVER OXIDE BATTERIES 
MS-13 = 12 for $5.50 
MS-41 12 for $5.50 

MS-312 12 for $5.50 
MS-76 12 for $6.50 

ORDER IN QUANTITIES 
= LISTED 

Here’s your chance to get this very 

@ 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 ves 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 OF wragne coupon on this page. you CAN TRUST A CHRISTIAN coe ony 

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

I Please send me FREE the following: (no obligation) REMEMBER, 

[] FREE Literature and Low Prices on All Types of Hearing Aids Aah ai Clad 

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

NAME 
ADDRESS 

CITY : STATE ZIP CODE 

WE EVEN PAY THE POSTAGE es 
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 ree sing (0.5 in needed. 

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

sent No Qs 

ey Postage Stamp : 

7 ~=—sNecessary = 
BA If Mailed in the & 
a United States Ax 

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


