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LETTER FROM LUCILE

Dear Good Friends:

Since | so rarely leave the house, | can
set my own time for doing things (aside
from broadcasting), but I'm certain this is
the first occasion that 've written my
letter to you at 2:00 A.M. That’s arecord
and | hope it doesn't happen again.
Restless nights put me into a frame of
mind in which I feel that | must get upand
get at whatever it is that should be done
at a more reasonable hour.

Last month my daughter, Juliana
Lowey, used this space for her own letter
and | added a P.S. to it with the
explanation that she would write about
their trip to Woods Hole, Mass., but with
printing deadlines to be met it was totally
out of the question for her to get the
letter written when it was due. | told her
not to worry about it (she is
tremendously responsible when it comes
to getting things done on time) and |
would simply use this page myself to
open the New Year—1978.

The situation that threw everything
out of kilter was a severe illness that kept
James (my only grandson) in bed for
about three weeks, and the only time he
got out of bed was to make endless trips
to the hospital for blood tests and x-rays.
After many of these tests it was the
unanimous opinion that he had a most
unusual and severe case of viral
pneumonia, a type that they had seen
very rarely. James has never been what
you'd call a husky, robust child, so this
illness was very hard on himand he lost a
lot of weight.

The only comforting thingI could think
of to say to Juliana or Jed, depending
upon who answered the phone, was that
they were tremendously fortunate to
have such a doctor; he has taken care of
both James and Katharine from the
moment they were born and both
children think of him as a very good
friend. You certainly don’t hear this very
often in these times! Although the doctor
has an enormous practice he made it a
point to call the house several times aday
to check up on James.

I have never met this doctor but things
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James Lowey (Lucile’s
long scrutiny to everythi
ing full attention to some that he has just seen or heard. He is the son o
ana and Jed Lowey of Albuquerque, New Mexico.

randson) has always been a very thoughtful child and gives
that he sees or hears. In this picture he mewdentlf Jgnl;r

dJuliana has told me through the years
have surely interested me. He loves
children (that’'s why he went into
pediatrics) and it was a genuine grief to
him that after nine years he and his wife
had to face the fact that they could never
have any children of their own. At that
point they took action the like of which
I've never heard about before. It’s not un-
usual to adopt a child, of course, but they
adopted THREE at one fell stroke! The
babies were just at the toddler stage
when this took place, so it must have

been a pretty hectic spell for some time.

The nurses and receptionists take a
lively interest in his work, and one day
when Juliana took both children in for
their scheduled checkups she was asked
what was done with their outgrown
clothes. The upshot of all this was that
Juliana always took a bundle of
outgrown clothes when she went in, and
wonderfully good use was made of them.
The whole set up of that pediatrician’s
office is surely different from what most
of us hear. Oh yes, there are two big
aquariums in the waiting room to help
keep children entertained, and both
James and Katharine spent some of their
own allowances buying new fish for the
aquariums.

Now things are back to normal in the
Lowey household and Juliana was able
to have the annual international dinner
for the archaeological group. Everyone
brought a dish that had been assigned by
the food committee, and that big crowd
had a wonderful time. | couldn’t have
been any help if | had been there, but I
would have loved to see the food and the
people. Juliana and Jed have gotten a
great deal of pleasure by knowing these
people of all ages (some in their
seventies) and all occupations.

My! How very, very much this crowd
has enjoyed all of the clippings Qat you
folks have been good enough to,send to
me, and then | forward thega, )
Juliana. They also get a big thrillfzem gh
letters and cards that you folks§ite®"
and | send on.

Although this January issue
you after Christmas, [ must te
the time [ am writing) how much
look forward to on this holida
coming up. On December 26th ¢
James and Katharine will fly into
to spend six days with me. I dop fikn
how much | have ever antigiBajgt
something. Jed can’t come with them
because he is extremely busy at the
engineering-contracting office where he
has now been employed for a number of
years. The head of the company must be
in Europe drumming up trade, so it is
absolutely essential that Jed be on deck.
Furthermore, he must also make
another business trip to Massachusetts
in connection with his mother’s estate,
so there is no question of his being
anywhere but at the office before that
trip back East.

Since Juliana’s visit to Shenandoah
must be so short | wrote and asked her to
talk with the children about what foods
they would particularly enjoy while they
are here. She sent a list that bowled me
over! | explained to them that they'd
have to be here at least three weeks in
order to cover all of those things.

Betty Jane Tilsen will be spending the
holidays with her family in Minneapolis
and St. Paul, but she has most generous-
ly offered to get as much food prepared
as possible and put in the freezer. [ know
that the children will get much pleasure
from fixing up some goodies to take to

(Continued on page 22)
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DOROTHY
WRITES FROM
THE FARM

Dear Friends:

We have a meadow between our
house and the road with quite a low spot
in it, and since the rains this fall have kept
it filled with water this little pond has
been the favorite spot for our mallards.
The Pekin ducks have always preferred
the bayou for swimming and we seldom
see them on the little pond. The first
thing the mallards do in the momingis to
walk single file across the yard to the
pond for a swim. When Frank looked out
the window he said, “We have only seven
mallards left and I'll swear I can count
nine on the pond.” Sure enough they had
been joined by a pair of wild mallards,
and when our ducks came back up to the
house they came right along with them.
This morning the temperature was the
coldest it has been so far this winter and
being shallow the water was frozen solid,
so [ don’t know if we still have nine ducks
or not.

In November it was my privilege to
attend the annual Christmas Fair
sponsored by the Aplington, lowa,
Woman's Club in the AmVet Hall. The
club has held this fair for many years and
always have a big crowd. Our very dear
friends, Clarence and Sylvia Meyer, live
in Aplington where Sylvia is active in
helping with the fair, and when she asked
me (in behalf of the club) to attend this
year and give a short talk, | was most
happy to accept the invitation. It was my
pleasure to meet hundreds of our good
Kitchen-Klatter friends and to have the
opportunity to visit with them.

The club members really got a work-
out that day. Besides serving homemade
chili, hamburgers, pies, doughnuts,
coffee, milk, and orange drink all day
long, they also served a big dinner to the
Lions Club members that night. In spite
of the fact it rained in the moming,
turning to snow in the afternoon, with a
strong wind blowing all day, the ladies
thought the fair was a huge success with
the largest turnout they had ever had.

When | knew definitely | was going to
Aplington | asked Angie Conrad, one of
my good friends, if she would like to ride
with me and go to see her daughter and
family, Mr. and Mrs. Dean Berggren,
who live in Cedar Falls, just thirty miles
from Aplington. Angie was tickled to
death for the opportunity to go and see
Betsy and when she called to tell Betsy
we were coming, she said if we could get
there for lunch she had an interesting
place she wanted to take us. We were at
Betsy’s house by 12:30 and after restinga
little bit we drove downtown to The Olde
Broom Factory Restuarant, which

Andy Brase, the Johnsons' eldest
grandson, is a member of the Chad-
ron, Nebraska, school band.

occupies a three-story stone buildingand
actually was an old broom factory at one
time.

The building is 115 years old and is
located right on the Cedar River. The
walls are two feet thick and constructed
of native limestone. It was originally built
as a cornstarch factory in 1862. In 1875
the building had new owners and was
remodeled into a wooden pump factory,
where they claimed they could turn out
200 pumps a day. This business
flourished until wooden pumps were
replaced by cast iron pumps. The next
business to occupy the building was an
oatmeal mil. They turmed out an
excellent product and later moved to
Cedar Rapids and became the Quaker
Oats Company.

In 1905 it became a broom factory and
remained as such for the next 40 years.
After that the building was used as a
storeroom or warehouse for many
things. In 1976 the building was
purchased by Clyde and Dorothy Stitt,
and their dream of using it for an unusual
eating place began to take shape. Clyde
is a carpenter and Dorothy is an artist,
and this seems to have been a perfect
combination to turn this old building that
was full of hundreds of items left from all
the former businesses, some antiques
and a lot of plain junk, into an interesting
restaurant.

The Stitts have preserved the historic
atmosphere of the building by leaving the
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rough plank floors bare of carpeting, and
the stone walls much the same as when
they were first put up. The beautiful large
square native timbers and beams
supporting the second floor have been
left in their natural color. Where once an
old freight elevator stood there is now a
circular stairway leading to the banquet
rooms on the second floor, with a
magnificent handcarved railing made by
Mr. Stitt. He is a craftsman in wood and
has designed and made much of the
furniture, doors, and long salad bar.
Dorothy Stitt’s paintings adorn the walls.
Many are of farm scenes painted on old
barn door swags.

After we had eaten Mrs. Stitt took us
on a conducted tour of the building,
pointing out the many beautiful antiques,
some of which were in the basement of
the building when they bought it. The
room they now use as a gift shop on the
second floor still has the original
windows. Where windows have been
broken out and had to be replaced, they
have used lovely stained glass ones they
have purchased from houses and
buildings that were being torn down.

Nearly all of the past operations in the

. building are represented, but they have
| focused the most on the broom factory.

There is an exhibit of broom corn and
how broom corn was used to make
brooms, and also souvenir brooms of
several shapes and sizes for sale. Al-
though they have been open for business
for a year now, building and remodeling
of other rooms continues. This past
summer they built a patio outside by the
river, where you can be served. Right
beside it a railroad bridge crosses the
river and Dorothy says some days as
many as ten trains (all freights, I suppose)
rumble by.

Betsy's mother-in-law, Hazel Layton,
who also ate lunch with us that day,
formerly worked in the office of Bob
Olsen Boathouse, Inc., who had used the
building as a storeroom for boats and
snowmobiles, so she had been in it
several times before the Stitts bought it,
and she can really appreciate all the work
and hard labor that has gone into the
renovation. We were interested in
Hazel's comments about how it looked
before compared to now. If you are ever
in the Cedar Falls area I'm sure you
would enjoy a stop at The Olde Broom
Factory Restaurant.

My daughter, Kristin Brase, and her
family are all busy. The hospital has just
completed a new wing and Art's
inhalation therapy department has been
moved to a larger space in the new
section, which is going to make
everything more convenient for him.
Andy was on the junior high football
team but those games are over for this
year and wrestling has started. Aaron is
also active in this sport, so both boys

(Continued on page 22)
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Room Setting: Arrange a small table
at the front of the room and cover with an
attractive cloth. Place on this a fine loaf of
home-baked bread and the symbols of
office to be used in the service: a package
of yeast, a bottle or jar filled with water, a
box or small sack of flour and a can of
shortening or cube of butter or marga-
rine.

1st Reader: As we begin a club (or
church) year with our new officers, let us
think of our fellowship as being a
delicious, nutritious loaf of home-baked
bread. Our group, like a loaf of bread, will
be only as good as the quality of the
ingredients we use and the care we take
in its preparaiion.

The primary ingredient in bread
making is veast. It starts the action. The
leadership of our PRESIDENT is like
veast; she keeps the group growing and
going. Yeast also gives the loaf flavor and
aroma just as our president’s personality
and leadership are reflected in all of our
activities.

Will (name of new president) agree to
be the yeast for this organization for the
coming year? | present to you, our new
president, this package of yeast as a sym-
bol of your office.

2nd Reader: We need to think next of
the liquid with which our yeast is com-
bined. The VICE-PRESIDENT supports
the president for the growth of the group
as the liquid in bread works with the
yeast to initiate the activity of the bread.
The vice-president works closely with
the president in all areas, fluidly adjusting
the actions taken throughout the year.

Will (name of new vice-president)
agree to be the liquid in our organization
for the coming year? I give to you this
bottle of liquid as a symbol of your office.

3rd Reader: Each homemaker is
extremely particular about the kind of
flour used to make bread, as the flour
greatly influences the final quality and
flavor of the product. The accurate
records of our meetings, as kept and
reported by the SECRETARY, are an
important ingredient to a smooth-
running organization.

Will (name of new secretary) agree to
accept responsibility as the important
ingredient of flour for the coming year? [
ask you to accept this sack of flour as a
symbol of your office.

4th Reader: Another ingredient is
necessary to make a loaf of bread elastic
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Ingredients
Make a Difference

(An Installation Service for Club or
Church Officers)

by
Grace & Patricia Hodge

and smooth—the shortening. The work
of the TREASURER corresponds to the
shortening in bread. We hope that the
treasurer can stretch the budget when
necessary, keep the financial books as
needed, and will report clearly so all
members can know the financial
standing of our organization throughout
the year.

Will (name of new treasurer) accept
the responsibility to be the needed
shortening for the coming year? | give
you this shortening as a symbol of your
office.

5th Reader: Basic as all of these
ingredients may be, there are others
which are essential to a good, nutritious
loaf of bread. The sugar, eags, herbs,
spices, nuts and fruits add flavor and
variety to bread. These are the programs
that the officers and members carry
forward together under the controlling
action of the salt of the constitution and
by-laws of our organization.

After all the ingredients are combined,
the dough is kneaded. The more bread
dough is worked the better it becomes.
In the same manner, the harder the
members work this year the better our
fellowship will be.

After our bread is kneaded and
molded into the kind of loaf we want it to
be, we will bake it in just the proper
atmosphere of love and cooperation.
QOur year will then come out toasty
brown and good enough to eat, a matter
of joy and pride for all concerned.

Members, | present your new officers
for the coming year.

(After the conclusion of the
installation, the loaf of bread on the table
can be given as a gift to the new
president.)

“TO BE A WICK”
Devotional Skit

by
Mabel Nair Brown

Setting: On a small table place an old-
fashioned kerosene lamp which is lighted
before the skit begins. Be sure the
chimney is clean and sparkling and the
wick trimmed well.

Prelude: Quiet music through
Scripture reading.

Scriptures: To be read by two
readers responsively.

FOR THOU WILT LIGHT MY
CANDLE: THE LORD MY GOD WILL
ENLIGHTEN MY DARKNESS.

I am the light of the world: he that
followeth me shall not walk in darkness,

but shall have the light of life.
THE SPIRIT OF MAN IS THE
CANDLE OF THE LORD.

While ve have light, believe in light,
that ye may be children of light.
(Excerpts from Psalms, Proverbs, and
John.)

Leader: Light 1s most essential to life.
No wonder Jesus used it in so many of
his parables! We all understand the
importance of light, but as I looked at the
old kerosene lamp | was impressed with
the importance of the wick. How
important it is, if the lamp is to give a
good light!

To be the true Christian lights, then,
that God wants us to be, to shine forth in
the lives of others, I believe we must be
sure we are first wicks, good wicks, well
trimmed and straight. Only then can we
truly shine.

I'd like to quote this verse taken froma
church paper with my thanks to the
author who is unknown to me:

“To be a wick:

Not self-sustained,

Fed by the oil that careful Hands
Keep pouring into the lamp.
Trimmed ruthlessly, sometimes.
Sharp snips of the shears

Must clip away

Charred edges.

Enduring, vet to be used up

In burning with

The Light.”

Hymn: “Walk in the Light”, verses 1
and 2. (Or use another hymn on light.)

Leader: “Sharp snips of the shears”,
“Trimming ruthlessly sometimes”, “Clip
away the charred edges.” All this must
indeed be done if we are to be good wicks
in the lamp of life. Snipping away
selfishness, trimming sharply and quickly
to rid ourselves of prejudices, pride, and
stubbornness, cutting away the scars of
hatred, injustice, and anger, ripping out
deep hostilities. Only then can our true
selves glow and grow with our wicks
working properly.

Trimming the wick isn't the most
pleasant job in the world; sometimes it
becomes quite a dirty job; but it's
necessary for a good light.

In this year before us let us resolve “to
be a wick”, trimmed smartly so that we
can absorb the oil of God’s love and
guidance to become bright lights right
where we live each day.

Reading:

Give us to grow (and glow)in spiritual in-
sight;

Make keener our awareness of the power

Of prayer to turn the darkness into day-
light;

And give us strength to clip our wicks

To shine forth in each and every hour.

(Continued on page 21)



KITCHEN-KLATTER MAGAZINE, JANUARY, 1978

VAL BLACK LETS THE
SUN SHINE IN

Val Black has been with the Kitchen-

Klatter ComEan since Aug. 1, 1966.
Printing the Kitchen -Klatter Magazine
is his main responsibility, but his tal-
ent with machines and his ability as a
craftsman make himavaluable assist-
ant in other areas of work. He
lives in Shenandoah with his wife
Julie, children — Ted 11,Ann 12, Ter-
esa 14 Ton 15 and Tim 16, and one

uirt. Val is pictured
Sqmrt 11?1115 homemapde solar

room where it is 96 degrees. Fans
move the heat from this solar area to
the other rooms of the house.

Shenandoach Home Gets
Solar Heat

Val Black doesn’t even have a
scientific background—he “just likes to
fool around with stuff’. With a little
common sense, a lot of elbow grease,
and plenty of “foolingaround”, Black has
apparently become the first person in
Shenandoah, lowa, with a solar heating
device in his home.

When an ice storm hit about three
winters ago, electricity was out for a few
days in the section of Shenandoah where
the Blacks’ home is located. Since the
gas furnace had an electric blower, there
was no heat and the Blacks were forced
to move out of their home and stay with
his parents.

“That experience made quite an
impression on me,” said Black. So now,
just in case something like that ever
happens again, he installed a Franklin
stove and has built on a solar room.

Although solar energy probably
sounds like a complicated process to
most people, the principle behind Black’s
solar room is very simple. Three walls of
the room (measuring about 10" by 20" in
actual floor space) are shut off and fully
insulated to keep the cold air out and the
warm air in.
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These ﬁberglass panels gather heat for the solar room that Val Black has added to

—Photos by Evening Sentinel

The fourth side, which faces the south,
is constructed of a fiberglass glazing used
especially for collecting solar heat. The
glazing is set at a 60-degree angle in
order to catch the winter sun, which is
about 20 degrees lower in altitude than
the summer sun. In other words, much of
the summer sun will be reflected by the
glazing since its rays are arriving at the
wrong angle.

A normal greenhouse would allow the
generated heat that is in the room to
escape, but a solar room like the Blacks’,
since it is completely insulated, utilizes
the extra warm air to supplement the
heat inside the home.

There are two fans connecting the
solar room with the kitchen of the Black
residence. The fans are triggered by a
differential thermostat which detects the
variation in temperature between the
solar room and the house. When there is
at least a 4%4-degree difference, both the
top and bottom fans kick on.

Since warm air always rises, it comes
from the solar room to the kitchen
through the fan near the ceiling. And
likewise, since cool air stays low, it is
moved through the fan next to the floor.
So the Blacks have warm air cominginto
their home and cool air going back into
the solar room, where it will gradually be
warmed again.

One of the basic questions that always
pops up on the idea of solar eneray is:
what are we going to do for power during
the night or on cloudy days when there is
no sun? Black’s solar room has the
solution to that problem.

In the solar room are seven 55-gallon
drums which are filled with water and
painted black so as to absorb the greatest
possible amount of heat. The water-filled
drums not only absorb the heat, but
store it overnight or during a few days of
cloudy weather. Black pointed out that

many people don't realize that even on a
cloudy day, there will be enough sun to
maintain a pretty warm temperature in
the solar room.

“'m shooting for a 20% decrease on
our fuel bill,” said Black. “But even if we
don’t save that much money, we'll still
have an extra room out of the deal. Do
you realize that we can sunbathe out
there in the middle of January?”

Black believes that now is the time to
build solar rooms because an increased
demand on solar components is raising
prices higher every day. (—Reprinted
from the Shenandoah Evening Sentinel.)
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Dear Friends:

The family has gone to a school
basketball game tonight but I beaged to
be excused. Now the only sound for the
cats and me to hear is the wind howling
wickedly at every corner of the house.
It’s a wonderful night to be inside and the
first holiday weekend we've been in
Wisconsin for years.

Last month I mentioned that the
weeks were racing by with unbelievable
speed, and they did more than that! |
finished totaling the children’s report
cards last night in front of the toasty
fireplace when the momentary lag in my
mental processes was suddenly jerked to
attention with the realization that the
deadline was upon me for my Kitchen-
Klatter letter. If I had attempted to make
the trip to Indiana for the holiday it would
have been one thing too many for the
weekend. | would have been late getting
there, to be sure.

I did remember to get the turkey
ordered and my one remaining cook-
helper at home stepped into the kitchen
and did more than assist with a
splendidly organized dinner. My
Adrienne planned the menu and cooked
for the best part of eight hours. We
cooked the turkey according to James
Beard's simplified plan of slow roasting
and by mid-afternoon we were properly
hungry and richly rewarded for our
efforts. We talked by phone with my
mother and sister in Indiana and they
were finishing off the day by mowing the
grass while we watched the inches of
snow pile one upon the other. | love to be
together with my family on holidays but
this was one year when the spirit and
body were willing but unable. My bones
must have known that this snowstorm
was heading our way and kept me at
home by my own hearth.

We also talked to Katharine in
Houston before she had left for her
turkey dinner at her laboratory
instructor’s home. This professor always
entertains those students who work in
the lab that are unable to get home. I
believe she was having twenty guests in
for dinner and Katharine was roasting
one of her two turkeys for her. One of the
joys of having an apartment off campus
for Katharine is having a stove upon
which to cook and a refrigerator in which
to store fresh meats and vegetables. By
the time she has graduated in May of '78
she will be quite comfortable cooking
many of the southern dishes that she has
grown to love. Their weather was balmy
when we talked to her and she was
envious of us when we said there were
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Mary Beth Driftmier (center)
The Academy where she has

over some lessons with two young students at
n teaching for several years.

b

inches of snow on the ground and flakes
in the air.

We had picked up Paul at his
Marquette University dorm and taken
him with us to a Milwaukee Bucks
basketball game earlier in the week so he
was at home, too. He'’s finding it a
strange sensation to come home and
step back into the position of being
answerable to other people’s schedules. |
can remember the disjointed feelings of
being a little girl again when [ went home
for vacations after I had left home for
college. Getting home for a vacation
seemed like the greatest time of the year
and yet once there something inside me
was not the same. This must be the
background reference alluded to in the
much-quoted phrase that “you can’t ever
go back™!

It wil be interesting to see how
Adrienne handles the readjustment of
coming home next year after her first
half-year away at college. She’s been
such a busy girl this year! She was
positively lucky this weekend that she
was able to be home cooking in her own
kitchen instead of working as a “bus-
person”. Her basketball season has
started in full force and she has been
excused from many of her regular
evenings of work.

It is a different world for employers
now. They regularly considered giving
the boys evenings off when their football
games conflicted with work schedules.
Now, with girls’ athletic events
considered just as important, they must
give the girls equal considerations, too.

Come to think of it, there were not
formerly girl “busboys” for employers to
consider at all. The restaurant where
Adrienne is employed has promised to
promote her to the rank of waitress as
soon as she is eighteen. She finds it

difficult to accept gracefully the regula-
tion of the State of Wisconsin which
denies her the right to do the same work
and earn the same pay as other girls in
the restaurant, based entirely on age.
She carries heawy trays of dishes after
the food is eaten, but she may not write
an order or deliver the food for six more
months. She was also considerably
piqued when she realized she had to pay
a fee to get a permit from the county to
hold a job! Small wonder our young
people are skeptical of the government’s
role in their lives.

The highlight of the month for her was
realized the weekend when she drove off
by herself to Oshkosh, Wisconsin,
headed for the Pioneer Inn. She had
been awarded a scholarship from the
Cudahy Tanning Company to attend a
three-day seminar on Free Enterprise
Economics. The speakers were all from
the Foundation for Economic Education,
Irvington-on-Hudson, New York. She
will have to give you the details later.

I hope the year 1978 is a happy one for
you.

Sincerely,

Yy /32

A YEAR

A vear is like a loaf of bread,

So fresh, and fair and new,

With every day a little slice

From off that loaf to you,

And sprinkled sometime through the loaf,
To make the flavor good,

Are raisins and holidays that come
Exactly as they should.

The year is like a loaf of bread,

So fresh and new and fair,

And when it’s nibbled all away
Another awaits you there. —Unknown



KITCHEN-KLATTER MAGAZINE, JANUARY, 1978

ALETTER
FROM
FREDERICK

R

Dear Friends:

We have had another visit from our
Kitchen-Klatter friends, the Tom
Sawhans of Lake Mills, lowa. They were
here last year to visit their daughter and
her family, and we were pleased to
welcome them back to South Church.
What lucky grandparents the Sawhans
are! You should see their several
handsome grandsons! It is quite a
common thing for me to have members
of my New England radio audience in
church on a Sunday morning, but we
always get a special delight when our
guests are part of our Midwestern radio
audience.

Betty and | have been living our usual
hectic lives seven days and seven nights
a week, and our annual pilgrimage to the
sunny shores of Florida is going to come
as a great relief. We hope to spend about
three weeks in Florida this year. As of the
writing of this letter, we shall arrive in
Florida in early January ready for hours
and hours of basking in the sunshine
without a worry or a responsibility.

I like to preach on the first Sunday of
January because | am always so filled
with hope. Each year [ am confident that
some wonderful new development is
about to happen in the life of our country,
in the life of our church and in the life of
the Driftmiers. Some people tell me that |
am incurably optimistic, and that may be
so. | always live with high hopes for the
future!

One resolution I make each January is
to do some serious forgetting. [ never
want to go into a new year loaded down
with unpleasant memories, and so, when
the old year ends and a new one begins, I
deliberately close the doors of my
memory on the hurts and disappoint-
ments which occurred in days past.
Often a good forgetter is of more comfort
than a good memory. Haven't you
known people who lived through the
years carrying burdens of bitterness and
regret? | feel so sorry for them.

Every now and then, Betty and I
practice a little exercise at the breakfast
table which helps us to keep a positive
and optimistic outlook on life. We name
aloud to one another the things for which
we are grateful. By our reminding each
other of some of our blessings, we
actually erase from our memories some
of the things which we have not liked.
Because we love our church and its
people so much, it is very easy for us to
talk about the good things which happen
to us. In our own minds we are convinced

Betty and Frederick Driftmier wash
the dishes at the parsonage.

that there never lived another minister
and his wife more blessed by good
fortune. Of course, there have been
some unpleasant things happen to us,
but they are so inconsequential when
held up in the bright light of our blessings.

It was only last Monday morning that
we sat there at the breakfast table almost
too tired to talk. The thought of all the
work which had to be done when only
the night before we had fallen into bed
exhausted from the work of the week
just past, was almost more than we could
stand. Then [ said: “But this is such a
beautiful day.”

“Yes,” said Betty, “and we are so lucky
to be sitting here in this warm house
when it is so cold outside.”

“We will be leaving for Florida soon,” |
said, “and there are so many people who
never are able to get away for a winter
vacation.”

Betty thouuut of another blessing to
count, and on, and on we talked until |
left for the office and she left for a
meeting, both of us literally walking on
clouds with all of our weariness gone.

One blessing we have which many
ministerial couples do not have is the
help of an associate minister and his wife
who are two of the finest people we have
ever known. The Rev. John Willard
Ames and his wife Susan have been
working with Betty and me for ten years.
Every night Betty and | pray that nothing
wil happen to end the beautiful
relationship we have with the Ames’.
Both John and Sue Ames are superior
people, and they have two very superior
children. One of the great strengths of
our church is their work in it, and the
unbounded affection our church
members have for them.

Did I tell you about all the difficulty our
church has had with Christmas trees?
We no longer are permitted to have a real
tree in any public building in this state of
Massachusetts. It is a matter of fire
hazards. We have spent hours and hours
searching for the finest artificial
Christmas tree. One day I drove to
Boston looking for a fireproof tree, and
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on another day Mr. Ames drove to New
York City. He finally found one suitable
for our use. We are going to have a real
tree up on the roof of the church. The fire
department said that we could have a
real tree out-of-doors, and since we have
a section of church roof which can be
seen from several of the windows in the
Sunday school classrooms, we shall have
two trees this Christmas. The artificial
one will be in the church dining room,
and the real one will be on the roof.

Qur church has had several beautiful
weddlngsmlttl'uspastmontl'l One-half
of the were ecumenical in
nature, with Roman Catholic priests
assisting me in the service. Our churchis
noted for the perfection of the actual
wedding procedures. The secret of all
this is the strict rehearsals we have. [ run
a wedding rehearsal the way an army drill
sergeant runs boot training. I have the
wedding party drill and drill until each
movement, and each word spoken is just
right. I even make the young people
practice smiling. How often | have called
out in a loud voice: “Now smile! Smile, all
of you! This is the happiest occasion of
your life, so look like it! This is awedding,
not a funeral!” Many young brides and
grooms have said to me after the
wedding: “Thank you, Dr. Driftmier, for
being so strict at the rehearsal. The
wedding was just perfect!”

I wish all of you a very happy New
Year! | hope that 1978 will be one of the
shortest years of your life! It is sadness
which makes time pass slowly.
Happiness makes a day seem like one
short hour. Always remember that they
get the most out of life who give the most
to life. Believe that God is going to make
1978 one of the best years of your life,
and your believing it will go a long way
toward making it come true.

Sincerely,

_%2 fr b

Cooperation is the simple means
whereby each one benefits more through
the efforts of all.

[ o o o e e

NEVER LOSE HOPE
b
Dr. Frederick F‘L!eld Driftmier,
DD, L. H:D:

A heart-warming book of faith
and courage for Christians of all
denominations. Published by
popular request.

$3.00 postpaid

Send order to:
Frederick's Book
Kitchen-Klatter

Shenandoah, lowa 51601
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DAVID DRIFTMIER
VISITS WITH US

Dear Friends:

I promised early last summer to keep
in touch more often. My! how easy it is to
fall behind in correspondence. This
morning I did not think I could get any
letters written, but the school wherelam
teaching cancelled its classes.
Consequently, | have managed to arrive
two hours early at the hospital where
Sophie is on nursing duty. With a pen
and pad of paper in hand, | have found a
bench onwhich to sit and | am at last find-
ing time to write to you.

Sophie and [ were able to get home to
Springfield, Massachusetts, for three
weeks last summer. OQur whole family
was able to visit and stay under the large
parsonage roof; when you live a great
distance from your family, every minute
of such a reunion is precious.

Each time | go home [ am impressed by
the speed of jet travel, but on this last trip
| found a new appreciation for the
phenomenon of flight. Jet travel has, ina
wonderful way, made it possible for usto
visit relatives who live at a distance, but
for the past several years [ have been
afraid of getting into planes and traveling
so high above the ground. | had actually
gotten to the point where I did not enjoy
flying at all; [ was happy only when |
arrived at my destination and had my feet
back on terra firma.

My disinterest in flying was something
that had come with age, for my first
flights were with my father, Frederick
Driftmier, who loves to fly and to share
his enjoyment of flying. To sit on a plane
by the window and be excited by the
speed gained on the runway, the plane’s
lift off the ground, and then its high
soaring flight, were sensations | once
loved.

How had I lost my appreciation? 1
guess [ had read too many reports of jet
crashes and hijackings! Or maybe it was
simply a case of being bored.

Well, this summer my early love for
flying came back to me again. Sophie,
who has never tired of flying, is the first
person | must thank for the change that
has come over me. As our jet started
down the runway at the Toronto
International Airport, she nudged me
and said, “Look how fast we’re going!”

The jet was soon circling around that
great Canadian city and then it soared
over the beautiful Niagara Falls, and
what a spectacular sight that was! On
that flight from Toronto to Boston I
regained my old appreciation for flying.

While we were with my parents, |
persuaded my father to rent a small
plane for an hour one afternoon. He
always enjoys this activity, and I knew
that it would be a good test of my
conversion back to theranks of aviation
fans. As Dad and I got into the back seats

A

|

It was an especially happy day when Sophie Driftmier graduated from Victoria Uni-
iy in the celebration are Sophie’s parents, Mr. and Mrs. John Lang,

versity. Sh.
and husband, David Driftmier.
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of the Piper Cherokee (Sophie sat in the
co-pilot’s seat), | was still a bit shaky.
Once the plane started to move,
however, [ knew that [ had experienced a
real change. Flying in a small plane
suddenly became the only way to go,
with a truly spectacular view through the
windows at the front of the little plane.

On that short flight we banked and
flew south over the city of Springfield,
and then we swept north over Quabbin
Reservoir and some of the most heavily
forested landscape that Massachusetts
has to offer. Suddenly we saw what my
father felt was one of the most majestic
sights he had ever seen: on our east wing
there flew, in precise formation, six old
World War II planes on an Air Force
training mission.

After sitting close to the pilot ina small
plane, I now know what a magnificent
challenge it is to take a plane through the
high winds and bring it back safely onto
the runway. | realized that flying an
aircraft is much like sailing a boat; one
needs to be aware of wind currents and
use them to best advantage.

Sailing and flying are only two of the
thousands of ways a person can gain a
feeling of self-mastery. How important a
feeling it is! Whether the hardest activity
you have to do each day is to get up and
into a wheelchair, to solve a problem at
work, or win a medal at the Olympics,
some sense of being able to triumph over
an obstacle is essential for a sense of well-
being.

Speaking of challenges, an experience
I had the other day showed me how
school departments are beginning to
realize the value of diversified
experiences for their students. It is now
being recognized that some students are
not responding to routine school life.

I had been assigned for a day to aclass
of junior high boys who had difficulty in
school for one reason or another. Some

of the boys had been in trouble with the
police, one boy was nearly blind and
another partially crippled. A field triptoa
local wilderness area had been
scheduled for the afternoon, alongwitha
hike through two miles of forest trails.

During the morning class sessions the
boys had exhibited poor behavior. On
the hike, however, the boys’
uncooperativeness ceased when
suddenly they found themselves in an
unfamiliar environment.

Because they realized that there wasa
possibility that they might become lost
and not keep to the right trail, each
student began to show a willingness to
cooperate. Big, tough boys slowed down
to help the handicapped hikers up a hill.
For the rest of the day they acted like a
class of mature young people. In this new
activity | saw students gain a sense of
pride and self-respect. I only hope that
this new awareness of individual and
group accomplishment carried over into
the classroom activities the following
day!

It is time to end this letter sol can get it
to the post office. Sophie and I wish you
all a joyous 1978.

Sincerely,
David

COVER STORY

On a recent weekend the Nenneman
family came to Shenandoah to see their
Driftmier parents and grandparents. We
think this is an exceptionally good
picture of Howard (seated). Mae
Driftmier, and Tom, Donna and Lisa
Nenneman stand behind. Natalie
Nenneman is standing beside her grand-
father. —Lucile

The heart records the beautiful mo-
ments in life, and plays them back like
music through the years. —Anon.
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BAKE DAY

by
Monica Brandies

Thursday is BAKE DAY at our house.
That means the children come home
with taste buds all set for new baked
bread or maybe cookies. It means I can
ease up on supper preparations and
serve something simple and inexpensive,
maybe chicken and noodles. Sometimes
I manage to make enough “yummy food”
to last for two desserts. But for every bit
of baking the family sees on Thursday, |
have some hidden for non-baking days or
when company comes.

If we had an average family instead of a
large one, the baking would last three,
maybe four times as long, but that just
adds to the challenge and motivation of
the project. I begin every Thursday like a
horse pulling at the bit, eager to see how
much I can bake this time. [ start with
bread because I'd bake bread if nothing
else. Mine isn’t sweet enough to ruin
teeth or even blow a diet and it makes a
substantial-looking bulk among the
goodies. Sometimes [ even start the night
before with the sponge method. | have a
recipe that makes four loaves that can
easily be doubled to make eight. The
yeast can be either doubled or only
increased. | never use more than four
envelopes for eight loaves. Yeast is a
living, growing substance, and the
amount put in originally only effects
the rising time.

I don’t let the dough rise in the bowl. It
can rise just as well on a pastry cloth,
covered with a clean tea towel, while | stir
up a batch of sweet rolls in the same
bowl, or a batch of rye bread made by the
rise-on-ice method to put in the freezer
unbaked.

No need to wash out the mixing bowl
between compatible recipes. Not until it
is used for something chocolate or gooey
does it need washing. If you plan
carefully, vou can make these kinds of
mixtures last on the schedule.

If you don’t care to make rolls, a loaf or
two of the bread can be gussied up by
making it into cinnamon or fruit bread.
Just roll the dough out flat, spread with
butter, cinnamon sugar, and/or raisins,
apple slices, frozen blueberries, or jam.
Roll it up, tuck under the ends and put
into a pan to rise.

While the bread rises the second time
in the pans, use the pastry cloth to roll
out cookies or pie dough, depending on
your schedule. When you are finished
with the cloth for quick jobs, roll out a
batch of noodles and leave them to dry.

If you do not have enough loaf pans,
put three loaves of bread together ina 9-
by 12-inch cake pan. For some reason
they seem to rise better this way and
there is less crust for picky eaters.

It is just as easy to make pie dough
from five or six cups of flour as from two,

&w e : :
Rich DiCicco, Emily (Driftmier’s) hus-
, loves to cook outside on camp-
ing trips. This picture was taken last
in the C & O Canal area of Mary-
land. Rich is an excellent cook and he
especially enjoys preparing food over
a campfire or on a grill.

and it can be kept in a plastic-wrapped
ball in the refrigerator for up to two
weeks. For longer storage, place in
freezer. Or the extra crusts can be rolled
out and put in aluminum pie tins all ready
for filling. Put ithese in the freezer.

I always double any cooky recipe
which calls for less than three cups of
flour. If the original is larger than that,
best stick to the single recipe unless you
have a very powerful mixer or an
unusually strong arm.

In the spare moments while one recipe
of cookies is baking, whip up another
kind, preferably a refrigerator dough so
you don’t have to bake so much in one
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day, or bar cookies to break the
monotony and give more cookies in less
time. Both cookies and bread freeze
nicely after baking, cooling and
wrapping.

Cookies and fruit pies can be baked in
the oven on the rack under bread loaves.
With a full oven they may take a little
longer and need turning to finish, but that
is the only risk. Be certain, however, that
a cake or a meringue pie has the oven to
itself. Open the oven door to whisk in a
sheet of cookies and a cake will plunge,
the meringue will weep.

My favorite bar cooky recipe is almost
as rich as brownies and makes a lot
more. When a crowd like the 4-H is
coming, or when | want to send some
away and still have some at home, [ mix
up one batch, put it in the oven to bake,
mix up a second batch (why wash the
bowl?) and then use the saucepan a third
time to make icing for all. If | make only a
single batch of the brownies, | still make a
large recipe of frosting, for the leftover
portion keeps well, covered, in the
refrigerator for several weeks.

By using my time well, the bowl all day,
and every trick that I know, I can bake
enough basic bread, yummy treats and
stand-by products to make the non-
baking days easier and more pleasant for
all of us.

“I know you,” teases my husband, “if
you don’t stash something away in the
freezer, you figure the baking didn’t
count.”

I've learned to make it count.

radio and listen to the

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

When the wind blows and the snow flies, stay indoors by the

KITCHEN-KLATTER RADIO VISIT.

Aired Monday thru Saturday on the following radio stations:

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

by
Evelyn Birkby

When I read Harold Smith’s “Note of
Concern” about the magnificent Union
Station in Kansas City, Missouri, it
brought to mind the last time | rode a
train for any distance.

The year was 1965. My destination
was Mesa, Arizona, for a visit with my
sister, Ruth. Because | always enjoyed
riding on trains, I chose to go via one of
the last great passenger trains to
traverse our country.

Starting at Hamburg, lowa, some nine
miles south of our home in Sidney, I got
onto a hoppity-bumpity-swaying com-
muter train which plied its way to and fro
for many years between Omaha and
Kansas City. | declare that train car had
to have been one of the first passenger
cars ever used for transportation! Hard,
straight, plush-covered seats were ar-
ranged in pairs facing each other. If a per-
son was strong enough he might be able
to flip the back section over so one seat
faced the back of another, but this was a
great deal of trouble so most people just
sat uncomfortably looking either toward
the front or the rear of the car and, where
possible, watched the scenery through
dirty windows.

Despite the discomfort, | enjoyed my
trip down to Kansas City. Walking into
the huge and majestic Union Depot, I felt
wonder at its architecture and its
bustling atmosphere. At that time it was
teeming with passengers going to or
coming from someplace. [ ate a meal in
the lovely dining room and, later, on the
return trip home, had lunch in the coffee
shop.

Coming quickly back to the recent
past, | had occasion not longago to travel
to Nashville, Tennessee, for a meeting of
the United Methodist Board of
Communications. As I plodded along the
sterile-looking corridor of the Omaha
airport | couldn’t help but think how
much travel has changed. Now the
waiting rooms are usually small cubicles
with the colors and designs which are
indigenous to the particular airline upon
which a passenger is flying. Boarding
most planes is done through an
accordian-pleated tunnel designed to
protect people from the weather. Until
that umbilical-like appendage is
removed, it is difficult to realize one is
inside an air-oriented vehicle.

But it really is all designed for the
modern traveler’s comfort. Once | got
into the plane in Omaha, despite a rainy,
cloudy, cold and windy day, | settled into
a comfortable seat, gratefully accepted
the offer of the handsome, blond steward
for a lunch tray, and let the problems of
the world fall away with the earth below.
Once we pushed up through the clouds
into the sunlight | had the same exciting
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The entry to the governor’s office in

the state capitol building in Nashville,

Tenn., a series of utiful his-
torical murals around the walls. This
background mural tells the story of
the river trade in the early days of the
state. The two persons in the picture
are the acting secretary for gov-

ernor and the tour guide who took
Evelyn through the building.

feeling of going someplace that 1 used to
have on the wondrous trains of years
gone by.

Arriving at Nashville, I found the sun
was shining, the breezes were warm and
I felt a sense of adventure at finding
myself immersed in the Music Capitol of
the World.

My stay was punctuated with wonder
at the number of recording studios and
various industries related to the
proliferation of music throughout the
world. Qur own United Methodist
communications production industry is
located in Nashville and our board visited
the recording, film, animation studios,
etc., which create such fine visual aids,
records and tapes for various uses within
the church. My appreciation of the
excellent professional quality of the work
done and the people who devote their
lives to this effort increased immensely
during my visit.

| spent one beautiful free day in the
downtown part of the city, starting at the
Cumberland River front with restored
Fort Nashborough as the focal point. On
Christmas Eve in 1779, a group of scouts
sent out from a village in eastern
Tennessee to find a less crowded and
better place to settle reached the
Cumberland River and started buildinga
fort. First called Nashborough, the name
was changed to Nashville in 1784. The
present reconstructed fort includes a
program of “living history” demon-
strations which make the story of those
early days come alive.

The waterfront area is made up of
some of oldest manufacturing buildings
in this part of the country. A number of
them are being remodeled into malls,

restaurants and specialty shops in a
manner to preserve their architectural
and historical atmosphere.

After eating lunch in one of the small
shops, | walked on through the city and
up to the top of “Billy Goat Hill”. When
the town was first begun, one of the early
settlers named the hill because it was so
steep “only a billy goat can climb it!”.
Today, on top of Billy Goat Hill, stands
the capitol building of the state of
Tennessee. Begun in 1848, the buildingis
predominately limestone and marble
with gigantic pillars in front, excellent
story-telling murals painted inside and
great chandeliers dominating the legisla-
tive halls. Tennesseans in 1848 built for
beauty and durability!

After an especially interesting guided
tour, | stopped out on the lawn to pay my
respects at the grave of President and
Mrs. James K. Polk and to admire the
statue of President Andrew dJackson
astride a rearing horse.

It was time to return to the motel, rest
my weary feet and prepare for a trip the
following day to the Upper Room Chapel
and museum, to Scarritt College and a
number of buildings connected with the
United Methodist national program
services.

Our board meeting took several days,
but at its conclusion a few hours
remained when a short tour was planned
to the Parthenon, Belle Meade Mansion
and the “Grand Ole Opry”. (Not once
during my stay was I able to get out to
The Hermitage, home of President
Jackson, because of its distance from
Nashville and the lack of tours at this off-
season period, but that’s about all |
missed!)

The Parthenon is a marvelous
reproduction of the first Parthenon in
Athens, Greece. It was built as part of the
Centennial Celebration of Tennessee's
statehood in 1896. Nashville has long
been known as the Athens of the South
because of its many colleges and
universities; this fact inspired the
building of this tremendous and artistic
edifice.

Belle Meade Mansion is one of the
finest antebellum plantations of the
south. Even though the leaves were gone
and the grass dry and brown, the large
lawn with its heart-shaped reflecting
pool, brick chapel, summerkitchen, slave
quarters and large horse barn were
beautiful. I could well imagine Scarlett
O’Hara and Rhett Butler coming out the
door of this beautiful southern mansion.

After a quick supper, we drove out to
“Opryland”. The grounds of the
entertainment park were closed for the
winter, but the performances of the over-
fifty-year-old radio program continue to
be given for the public each Friday and
Saturday evening. The great new Opry
House holds over 4,000 when filled to

(Continued on page 18)



KITCHEN-KLATTER MAGAZINE, JANUARY, 1978

by
Carolyn Carter

If someone asked for a vote on the
most popular form of needlework used at
the present time what would be your
guess? | would cast my vote with needle-
point.

One reason needlepoint is so popular
is the large number of interesting stitches
which can be worked alone or combined
in groups. Worked on a variety of sizes
(or mesh) of canvas (from 5 holes perinch
up to a silk gauze which has 40 holes per
inch) the stitches cover the canvas
completely, giving the appearance of
fabric, Persian yarn, tapestry yarn,
embroidery floss, metallic yarns and silk
embroidery thread are all threads and
yarns I've seen used either alone or in
combination for needlepoint articles.
Persian yarns come in about 500 colors.
Tapestry yarn is smoother in texture, but
it comes in a more limited color range
than the Persian.

Many of the stitches used in
needlepoint, such as the French knot,
are also used in other types of
embroidery. The most common stitches
used, however, are the Continental and
the Basketweave. These are very
durable stitches because they are small,
go from one hole diagonally to the one
next to it, and cover the back of the
canvas as well. A straight up and down
stitch, called the Gobelin, covers from 2
threads up to 12 or more at a time. Used
in groups to form a 3-dimensional effect,
this stitch is called Bargello.

Bargello is growing in popularity; it is
easy work and projects are quick. It is
less durable than the Basketweave
because the stitches are longer and tend
to get caught or snagged but care can be
taken in placing the finished items.
Bargello is an old form of needlework
originally found in Florentine embroidery
using silk thread on silk gauze. Now it is
usually worked on 12-mesh canvas with
Persian yarns to obtain very colorful
effects of block, basket and
pomegranate patterns. The stitch is
commonly worked up into pillows but
lends itself to purses, belts, chair seats,
eyeglass cases and even such clothingas
vests, hats and pocket trim.

The peasants of the Greek [slands.

originated a beautiful form of embroidery
which is lacy and delicate known as
drawn-fabric or pulled-thread
embroidery. Some of this beautiful
handwork is still to be found at auction
sales in our country.

As its name implies, the airy effects are
created by working stitches in such a
way that the threads of the fabric are
drawn or pulled together to form open-
work designs. The stitches are worked
by counting the threads of the fabric. The

Needlepoint pictures, such as this
house, are excellent to use in learn-
ing the craft, for they include a wide
variety of interesting stitches.

embroidery thread is always pulled firmly
with each needle movement. Many of the
stitches used are those also found in
other kinds of embroidery, only in this
type of work they are pulled tightly
together.

Originally, pulled-thread embroidery
stitches were worked on white or
natural-colored linens with matching
threads. To bring a modern touch to this
traditional embroidery, designs are now
sometimes worked on colored fabrics
using contrasting or matching threads.

Kits are available with all the materials
and directions in each package to help
the beginner. | would encourage you to
try at least one project of drawn work
for it adds variety and interest to
handwork.

A NOTE OF CONCERN

Sunday | attended an open house at
Kansas City’s Union Station. It is hoped
that this enormous building can be used
for a science museum. About 10,000
people attended this special event, which
shows the level of interest in the city. It
rained during the day and that could
have kept quite a number of people
home.

| tried to remember some of the
dimensions of that huge, beautiful
building. The main waiting room
measures about 243 feet by 100 feet and
is 92 feet tall! If plans develop as projected,
this space will be left as is. The gigantic
chandeliers weigh 3,000 pounds each
and are lowered by pulleys to replace
bulbs and for cleaning. The great clock in
the main lobby is 6 feet 4 inches in
diameter. Marble is used lavishly on the
walls and floors.

One woman at the open house told me
that at the height of its use this was the
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third largest railroad terminal in the
world; looking at the spaciousness of
that beautiful building, I believe her. At
one time over 300 trains arrived and
departed daily and about 28,000 people
walked in and out of this terminal every
24 hours.

The Union Station, facing onto
Pershing Street, was built between 1902
and 1906 at the cost of six million
dollars. Another forty million was spent
on the tracks, train sheds, etc. My! what
a sum of money it would take to rebuild
such a building today!

The station has an interesting history
as well as great artistic beauty to make it
worthy of preservation. Bullet holes may
still be seen where Federal agents, police
and Pretty Boy Floyd had a shoot-out in
the 1930’s.

The tracks are now rusted and weeds
are growing between and among them,
as Betty Jane Tilsen remarked that she
had seen while looking below Main
Street on her recent trip to Kansas City.

The Kansas City Union Stationis such
an interesting building, | do hope it will be
saved, restored and put to good use.

—Harold Smith

3 DRESSINGS. Eachonecare-

fully prepared in spotless
kitchens, from a recipe tireless-
ly researched and carefully
guarded. Each one containing
only the finest quality ingredi-
ents: spices, oils and vinegars.
But there the resemblance
ends.

For each Kitchen-Klatter
Salad Dressing has a person-
ality all its own. Maybe one's a
bit sweeter than the others. An-
other alittle more tomato-y. But
you can be sure each one comes
through as a great dressing—fit
for YOUR family.

KITCHEN-KLATTER
Country Style,
French and Italian
SALAD DRESSINGS

If you can't yet buy these at your store,
send $1.50 for each B-oz. bottle. Specify
Country Style, French or Italian. Kitchen-
Klatter, Shenandoah, lowa 51601.
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1/3 cup butter or margarine (If marga-
rine is used add 1/2 tsp. Kitchen-
Klatter butter flavoring.)

1/3 cup sugar

1/2 tsp. Kitchen-Klatter burnt sugar
flavoring

1 egg

1 1/4 cups flour

Cream shortening and sugar with

flavorings until light and fluffy. Blend in
egg and then add flour. Mix well. Press
into bottom and two inches up sides of a
9-inch spring-form pan. Bake for five
minutes at 400 degrees. Remove from
oven and reduce heat to 350 degrees.

2 8-0z. pkgs. cream cheese, softened

3/4 cup sugar

1 1-lb. can pumpkin

1 tsp. cinnamon

1/4 tsp. ginger

1/4 tsp. nutmeg

Dash of salt

2 eggs

Combine cream cheese and sugar.

Cream well. Blend in pumpkin and
spices. Add eags one at a time beating
well after each addition. Pour into the
pastry-lined spring-form pan. Smooth
filling to edges of crust. Bake at 350
degrees for about one hour. Chill and
serve with whipped cream.

A regular pie tin could be used.

—Betty Jane
HOT CRANBERRY PUNCH
1 quart cranberry juice
3 cups water

1 1/2 cups grapefruit juice

Sugar to taste

1/2 tsp. cloves

1/4 tsp. allspice

1 stick cinnamon

1 tsp. Kitchen-Klatter cherry flavoring

Red food coloring as desired

Combine all ingredients in saucepan.
Heat thoroughly, and simmer about
seven minutes to blend spices and fruit
flavors. Serve hot. For an elegant touch,
top with a spoonful of whipped topping
or whipped cream and sprinkle a little
cinnamon on top. Excellent with
crackers or chips and dips. —Evelyn
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PUMPKIN CHEESECAKE HENNY-PENNY CASSEROLE

1/3 cup chopped green pepper

3 Tbls. chopped onion

1 4-o0z. jar sliced mushrooms

3 Thbls. butter

3/4 tsp. salt

1 1-Ib. can cream-style yellow corn

1 cup dairy sour cream

2 cups cooked noodles, drained

2 cups diced cooked chicken

Saute pepper, onion and mushrooms
in butter until tender. Remove from heat
and add salt, corn and sour cream. Pour
over noodles and chicken which have
been placed in greased casserole. Mix
lightly. Bake at 350 degrees for 25-30
minutes. —Dorothy

FAVORITE BROCCOLI-
CAULIFLOWER BAKE

2 10-oz. pkas. frozen broccoli spears

1 10-0z. pkg. frozen cauliflower

2 Thls. flour .

2 Tbls. melted butter

1 4-0z. can mushroom stems and

pieces

1 1/2 cups milk

1 cup diced process American cheese

Dash of salt

Dash of pepper

1/4 cup butter

2 cups bread crumbs

Cook the broccoli and cauliflower
separately, according to package
directions. (Do not overcook.) Drain and
cool. Add the flour to the 2 Thls. of
melted butter and stir over low heat to
make a smooth paste, being careful not
to brown it. Drain the mushrooms. Mix
the liquid with the milk and gradually add
it to the flour-butter mixture and cook.
As the mixture thickens, add the cheese,
salt and pepper. When the cheese is
melted remove from the heat and add the
mushrooms. Arrange the broccoli and
cauliflower in alternate rows in a shallow
casserole and pour the cheese sauce
over the top. Melt the 1/4 cup of butter in
a small pan; add the crumbs and stir until
the crumbs are well buttered. Sprinkle
over the top of the casserole. Heat in a
350-degree oven about 20 minutes, or
until bubbly. —Dorothy

HALLIE'S HAM LOAF

2 lbs. ground beef
2 Ibs. ground cooked cured ham
2 Ibs. ground pork

4 beaten eggs

4 cups crushed graham crackers

2 1/2 cups milk

Combine the above ingredients.

Shape into three loaves. Put in large
baking pan. Bake at 325 degrees for
about one hour. Remove from oven and
poke holes in top of loaves. Pour the
sauce (recipe below) over top. Return to
oven and bake about one hour longer or
until done. Baste occasionally.

Sauce

1 can tomato soup

1/3 cup vinegar

1 cup brown sugar

1 tsp. dry mustard

Combine all ingredients and pour over
ham loaves.

ASPARAGUS CASSEROLE

1 large can asparagus spears

1 can cream of mushroom soup

1/4 cup slivered almonds

3 hard-cooked eags

1/4 cup grated American cheese

1 small jar pimiento

1/2 cup buttered bread or cracker

crumbs

Layer half of the asparagus in bottom
of buttered casserole. Cover with half of
mushroom soup, almonds, eggs; repeat.
Combine cheese, pimiento and crumbs.
Spread over top. Bake at 350 degrees for
25 minutes.

PUDDING CINNAMON ROLLS

1 regular-size box vanilla pudding mix
(not instant), prepared according
to package directions

1 stick butter

2 beaten eggs

1 tsp. salt

2 tsp. sugar

1/2 cup warm water

2 pkgs. yeast

6 1/2 cups flour

Softened butter, cinnamon, brown
sugar, nuts

Stir butter into warm prepared

pudding. Let cool to lukewarm and then
add eggs and salt. In a cup dissolve the 2
tsp. sugar, warm water and yeast. Let set
five minutes. Stir and add to pudding
mixture. Stir in the flour (makes a soft
sticky dough). Cover and let rise about
one hour. Punch down and let rise again
about 45 minutes. Pour onto floured
board. Knead in about 1/2 cup more
flour. Roll half of dough at a time into
rectangular shape. Spread with softened
butter. Sprinkle with cinnamon, brown
sugar and nuts. Roll as ajelly roll and slice
in about 1-inch pieces and put in greased
baking pan. Let rise 20 minutes. Bake at
425 degrees for about 15 to 20 minutes.
Makes about two dozen. —Hallie
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SALMON SPREAD

1 1-Ib. can red salmon, well drained

1 8-0z. pka. cream cheese, softened

1 Tbis. lemon juice

2 tsp. minced onion

1 small green onion, chopped

1 tsp. prepared horseradish

1/4 tsp. salt

1/4 tsp. liquid smoke

In a bowl, combine all ingredients and
mix with hands. Let stand in refrigerator
for 24 hours. Serve on crackers.

NOTE: Make sure salmon is very well
drained. —Lucile

LICKETY-SPLIT CHOCOLATE
CAKE

1 cup water

1/2 cup salad oil

1 stick margarine

1/4 tsp. Kitchen-Klatter butter

flavoring

2 cups flour

1 3/4 cups sugar

1/4 tsp. salt

4 Tbls. cocoa

1/2 cup buttermilk

1 tsp. soda

2 eggas, slightly beaten

1 tsp. Kitchen-Klatter vanilla flavoring

1 tsp. Kitchen-Klatter burnt sugar

flavoring

Combine in a saucepan and bring to a
boil the water, salad oil, margarine and
butter flavoring. In a mixing bow! put
flour, sugar, salt and cocoa. Pour hot
mixture over ingredients in bowl. Beat
until creamy. Add remaining ingredients,
beating well. Pour batter (it is quite thin)
into well-greased and floured jelly roll
pan. Bake at 400 degrees for 18 minutes,
or until it tests done.

Frosting

6 Thls. buttermilk

1 stick margarine

3 Thls. cocoa

1/4 tsp. Kitchen-Klatter butter

flavoring

1 Ib. powdered sugar

1/2 tsp. Kitchen-Klatter vanilla

flavoring

1/2 tsp. Kitchen-Klatter burnt sugar

flavoring

1 cup miniature marshmallows

1/2 cup nuts

Put buttermilk, margarine, cocoa and
butter flavoring in saucepan. Bring to a
full boil and remove from heat. Stir in
powdered sugar. Add remaining
ingredients. Spread on cake. It sets up
like fudge frosting. Be certain to spread
frosting while still hot.

This is a delicious and very easy-to-
make dessert. It is almost thin enough to
call a brownie rather than a cake. If ajelly
roll pan is not available, it may be baked
in two 8-inch square and one loaf pan.
The baking time would then be a little
less, so check to be sure cake in not
overbaked. Freezes well, —Evelyn

LOUISE’S CHILI

2 Tbls. margarine, melted

2 large onions, chopped

2 Ibs. hamburger

1 Tbis. chopped green pepper

Put the above ingredients in a heavy
skillet over medium heat. Cook, stirring
occasionally until the onions are clear
and the meat is crumbly. Drain excess
fat. Put in a slow-cooking pot or large
kettle. Add:

4 cups beans (red or kidney)

6 cups thick tomato juice

1/2 can chopped mushrooms

1 1/2 tsp. seasoned salt

1 tsp. chili powder

2 tsp. sugar

1 Thls. Italian seasoning

Dash of pepper

Dash of oregano

2 bay leaves, (remove before serving)

Cook several hours on low. This is not
a thin soup if a thick tomato juice is used.

—Dorothy

PEANUT BUTTER CHIP COOKIES

2 eggs
2/3 cup salad oil

2 tsp. Kitchen-Klatter vanilla flavoring

3/4 cup sugar

2 cups flour

2 tsp. baking powder

1/2 tsp. salt

1 cup peanut butter chips

Beat eggs with fork. Stir in oil and
flavoring. Blend in sugar until mix{ ire
thickens. Measure flour, then sift w'th
baking powder and salt; stir in. Fold in
chips. Drop by teaspoonfuls, 2 inches
apart, onto ungreased baking sheet.
Flatten with greased bottom of glass
dipped in sugar. Bake 8 to 10 minutes at
375 degrees. Remove immediately.

—Verlene Looker

MOCK POTATO SALAD
(Low Calorie)

2 10-oz. pkgs. frozen cauliflower,
cooked and drained (or 1 large
head, cooked and drained)

1 cup chopped celery

1/2 green pepper, chopped

1/2 cup diced dill pickle

14-o0z. canmushroom pieces, chopped

3 Thbls. prepared mustard

1 Tbls. Kitchen-Klatter Country Style
dressing

1 tsp. Worcestershire sauce

1 tsp. Kitchen-Klatter no-calorie
sweetener (more or less could be
used)

1 tsp. parsley flakes

1 tsp. onion powder

1/2 tsp. garlic powder

1/2 tsp. Accent

1 tsp. salt

Combine all ingredients. Refrigerate

several hours or overnight. (A little
vinegar could be added for a more tangy
salad.) —Hallie
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Several generations of fine
cooks have used our recipes.
Now many are combined into

THE
KITCHEN-KLATTER
COOKBOOK.

“Three generations of my family
have been raised on Kitchen-Klatter
recipes, and now we are starting on
the fourth! Thank vou for putting so
many of vour fine recipes together in
the KITCHEN-KLATTER COOK-
BOOXK. It is the most used collection
of food ideas in my kitchen.”

—Mrs. EB., Kansas

Mail your order today for this excel-
lent cookbook filled with down-to-
earth recipes. $5.00 per copy.
(lowa residents, please add sales tax.)

Send your order to:
Kitchen-Klatter
Shenandoah, lowa 516801

e e e e e i i i e i i i i i i i e o e

WRONG NUMBER

We're centinually amazed at
how many of our friends tell us,
“You don't have 16 flavors . . .
you have DOZENS more. Like
maple-walnut. Or orange-
pineapple. Or cherry-vanilla. And
many more combinations "

They're right, of course. We've
given you some hints in our
recipe columns. But it seems
there's no limit to the imagin-
ation some cooks have. There's
no limit to the new flavors which
can be made out of the basic 16
Kitchen-Klatter Flavorings.
Since the flavorings are so
economical, it is no gamble to
experiment. Here's the list; mix
or match to suit yourself:

Vanilla Butter
Raspberry Pineapple
Orange Lemon
Blueberry Mint
Banana Black Walnut
Almond Burnt Sugar
Coconut Maple
Cherry Strawberry
KITCHEN-KLATTER
FLAVORINGS

If you can't yet buy them at your store,
send us $2.00 for any three 3-0z. bottles.
Vanilla comes in a jumbo B-0z. bottle, too,
at $1.25. We'll pay the postage. Kitchen-
Klatter, Shenandoah, lowa 51601.
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WRITE YOUR
OWN
COOKBOOK!

¥
ReciPe®
ol

.l

A Special Offer to Our
| Readers!

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.

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

ki 51601
BUIIIJEHLESS BILLFOLD PHOTOS

FULL COLOR BUCK & WHITE

20 FOR 225 LimIT 32 FOR I

213 #* prints on silk finish paper. Any
Dholo :on ed {11x14 or smaller). For color
wallets send Polaroid color, color photo, neg.
or slide. One pose per order. Your original
returned. Send today. Add 50¢ for first class
service. MONEY BACK GUARANTEE.

DEAN STUDIOS, Dept. r-ao
543 Sixth Ave., Des Moines, lowa 50302)

LARGER PICTURE
SILK FINISH
ROUMDED CORMERS
RICHER LOOKING

of you in
your home.

Crafis'n
T o
shows you how.

Crafts 'n Things magazine
gives you 40 beautiful ideas

Discover how

i Tee easy tole
in every colorful issue. borrAnig
Complete projects in macrame, with actual-

. size patte s,
tole, crocheting, decoupage, AR

quilling, needlepoint...plus unusual crafts like
Rya rugs, china painting, calligraphy, stained
glass, copperwork. Illustrated directions and
full-size patterns make creating easy for you!

! FREE Book with your sub-

"1 scription to Crafts 'n Things.

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

I l:mfts nThmgs Dept. 4913, Park Ridge, IL 60068 1
| Please enter my subscription to Crafts 'n
I Things and send my FREE book.

[1$5 for 1 Year [] $9 for 2 Years
(6 big issues) (SAVE $1.00)

D Payment enclosed I:] Bill me
(we'll add 1 issue FREE).

MName

Address

City, State, Zip
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ORANGE-NUT CAKE

1 cup butter or margarine, softened (If
margarine is used, add 1 tsp.
Kitchen-Klatter butter flavoring.)

2 cups sugar

4 eqgs

1 1/2 cups dairy sour cream

2 tsp. Kitchen-Klatter orange flavoring

4 cups unsifted flour

2 tsp. baking soda

2 tsp. salt

2 cups chopped nuts

In large mixer bowl combine the butter

or margarine, sugar, eggs, Sour cream
and flavorings. Beat at medium speed
until well blended. Thoroughly mix
together the flour, soda and salt. Stir into
the first mixture. Fold in nuts. Pour into
two greased and floured bread pans.
Bake at 350 degrees for about one hour.

Can be frosted with plain powdered

sugar frosting if desired. —Dorothy

CHEF’'S CHOICE CASSEROLE

1 Ib. ground beef

1/4 tsp. dry minced garlic

1 tsp. salt

1/8 tsp. pepper

1 tsp. sugar

2 B-0z. cans tomato sauce

1 8-0z. pkg. small noodles

1/3 cup diced onion

1 Tbls. dried chives

1 3-0z. pkg. cream cheese

1 cup commercial sour cream

1/2 cup grated Cheddar cheese

Brown beef in heawy skillet and drain
off excess fat. Add garlic, salt, pepper,

' sugar and tomato sauce; cover and

simmer gently about 15 minutes.
Meantime, cook noodles according to
package directions and drain. Blend
onions and chives with sour cream and
cream cheese. Grease a baking dish
lightly and fill it with layer of noodles,
meat sauce, sour cream mixture and
grated cheese, ending with the grated
cheese on top. Bake about 25 minutes at
350 degrees. —Dorothy

WIENER CHOWDER

1 can cream of celery soup

1 can cream of potato soup

1 1/2 cups canned or cooked mixed

vegetables

1/4 cup onion, sauteed

1 tsp. seasoned salt

2 cups milk

Wieners, sliced

Combine soups and vegetables. Heat.
While this mixture is coming to a boil,
saute onion in a small amount of
shortening (or use instant minced onion)
and stir into soup mixture. Add
remaining ingredients. Simmer 10 tc 15
minutes. Serve hot.

This is an excellent way to use up
leftover vegetables. The amount of
wieners used depends on the number to
be served; more or less can be added as
desired. —Evelyn

and pour in pie shell. Chill.

SUPER BOWL FRUIT SALAD

1 can pears (about 1 cup)
Pear juice plus water to make 1 cup
liquid
1 3-0z. pka. mixed fruit gelatin
1/2 cup miniature marshmallows
4 (or more) maraschino cherries,
diced
1/2 cup whipped topping
1/4 cup Kitchen-Klatter Country Style
dressing
Drain pears. Measure juice and add
water as needed to make 1 cup liquid.
Heat. Dissolve gelatin in hot liquid. Add
marshmallows to hot gelatin. Chill until
syrupy. Add remaining ingredients. Turn
into mold. Chill until firm. —Evelyn

HUNGRY MAN’S HASH

1 large onion, chopped

1 small green pepper, chopped

2 Tbls. butter

1 1/4 lbs. ground beef

1/4 cup raw rice

1 cup canned tomatoes

1/2 tsp. salt

1/4 tsp. pepper

Saute onion and green pepper in the
butter. When transparent, remove from
skillet and brown meat. Drain excess fat.
Combine all the ingredients and put in
greased casserole. Bake at 350 degrees
for one hour. —Dorothy

MINT CHIFFON PIE
Chocolate Pie Shell

1 16-0z. pkg. milk chocolate chips

1/4 1b. butter

2 cups crisp rice cereal

1/2 tsp. Kitchen-Klatter vanilla

flavoring

Melt chocolate chips in top of double
boiler over hot (not boiling) water. Blend
in butter and flavoring. Add cereal,
making sure all is coated with chocolate.
Butter a 10-inch pie pan and spread mix-
ture over bottom and sides. Let chill in
refrigerator several hours.

Filling
1/2 cup crushed peppermint stick
candy

1/4 cup granulated sugar

1 envelope unflavored gelatin

1 1/4 cups milk

3 eag yolks, slightly beaten

1/4 tsp. salt

Drop of Kitchen-Klatter mint flavoring

3 egg whites

1/4 cup sugar

1/2 cup heavy cream, whipped

Mix the crushed candy, 1/4 cup sugar,
gelatin, milk, eagg yolks, salt and
flavoring. Cook and stir over low heat
until gelatin dissolves and candy melts.
Chill until partially set. Beat egg whites
until soft peaks form. Gradually add 1/4
cup sugar and beat until stiff. Add to
gelatin mixture. Fold in whipped cream
—Verlene
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A WISP OF HAY

by
Evelyn Witter

Most people find it hard to believe that
awisp of hay kept Aunt Martha alive for a
whole winter. But | have it on the best
authority, Aunt Martha herself, that it
most assuredly did.

It started the summer Aunt Martha
was ill. She was in the hospital from June
until September, and most of the time
she was too sick to give much heed to
anything.

As she started getting better, her main
concern was how things were going on
the farm. All her life she had worked
diligently in the fields and in the house for
security. To her, security meant the
canning shelves full, the hogs butchered
and fried down, the grain bins bulging,
and the hayloft so full it was impossible to
close the hay door. These things
symbolized to her that all was right with
her world.

Although Aunt Martha wasn’t aware
of it, things on the farm hadn’t gone so
well during what she has since referred
to as her “hospital summer”. Lack of rain
caused a lean crop, and of course Uncle
Horace was afraid to tell her. He knew
she couldn't afford to worry. More than
anything, she needed a peaceful outlook
to complete her recovery.

Well, everything was fine until Uncle
Horace was going to bring Aunt Martha
home. It was then he realized he couldn’t
keep the full secret about the short hay
crop from her because she would get a
full view of the barn from her upstairs
bedroom. There wasn’t any loose hay
lying around anywhere to show the
extravagance of plenty, and the hayloft
door had closed easily—all too easily.

He felt he had to give her an illusion of
plenty. So he took a wisp of hay and let it
hang out the loft door. It gave the effect
of a bulging loft so full of hay it was almost
impossible to close the door.

And just as he thought, Aunt Martha
spotted it the first thing. “Well, | see
we're all tucked in for the winter,” she
said, gazing out at the wisp. “Mighty
comforting feeling—mighty comforting!”

Often through the hard, cold winter
Uncle Horace saw her look out at the
hayloft door and smile contentedly. At
these times he knew that what he had
done was helping her to get well.

As spring neared, Uncle Horace knew
Aunt Martha would soon be up and
about, looking into every nook and
cranny on the farm, and he felt he had to
make his deception right with her.

“Martha,” he said one day, “I
deliberately misled you into believing we
have a barn full of hay, but I've been
buying hay on and off all winter. I put that
sprig there where you would see it so
you'd feel good. Will you forgive me,
Martha?”

“Horace!” she exclaimed in stunned
surprise. She turned her eyes upon him
and sat thoughtfully contemplating him
for a few moments. Uncle Horace must
have suffered qualms while waiting for
her reply.

Then — “Forgive you, Horace, my
dear? | thank you for helping me to
realize something.”

“What’s that, Martha?”

“Just think,” she replied, “a meaning-
less wisp of hay helped me get through a
winter of sickness. It shows me how
much more [ should depend on the cour-
age and strength God gives.”

MEET OUR WRITERS

.

Evelyn Witter

Writing is so much a part of me [ feel as
if 've been writing most of my life! When
it comes to writing, I wonder if anyone is
ever quite satisfied. I, for one, always
think I can do better.

It seems to me that writers are
temperamental, like artists. However, |
prefer to think of myself as a craftsman. |
do a great deal of research into a subject
before | put anything down on paper. |
read background materials while eating
in the kitchen, while watching television
in my writing room or in bed before I go
to sleep. After [ have an article or chapter
of a book started (and how difficult it is to
put a blank sheet of paper into the
typewriter and expect to fill it) then |
rewrite. Many, many times [ rewrite the
material upon which I am working.

A writer should not be afraid of being
rejected. [ could paper my house with the
rejection slips I've received. Another bit
of advice: taking writing classes is useful
for an author, for the give and take
among students is extremely valuable.

Through the years | have written
several thousand articles and fiction
pieces for both juvenile and adult
publications. Among the books I've had
published are a number of biographies, a
series of mystery books for children,
almanac reference material and four

(Continued on page 21)
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Many Hearing Problems
Can Be Helped.

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, but many can. So, send
for this free model now, and wear
it in the privacy of your 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 repeal, there is no
cost, and certainly no obligation.
Thousands have already been
mailed, so write today to Dept.
4557, Beltone Electronics Corp.,
Victoria, Chicago, 60646.

Bellone

WHEN A HEARING
AID WILL HELP

OUR LOWEST SALE PRICE EVER!
REVOLUTIONARY, MOLDED T0 YOUR
HAND SCISSORS...Now only ‘469!

“SHEAR JOY”!!

=

THROW AWAY THOSE OLD-STYLE SCISSORS
because once you've tried these, you'll never
want to use any other kind! Unigue, new design
scissors feature soft, cushioned, orange plastic
handles with contoured finger grips, super-sharp
stainless steel blades for incredibly fast, com-
fortable, effortless and flexible cutting power,
Keenly sharp blades zip through paper and all
fabrics, around most intricate of curves, without
“‘chopping” or snagging. ABSOLUTELY GUARAN-
TEED TO PLEASE OR MONEY BACK. If you thought
you could never get excited about a pair of
scissors, TRY THESE NOW at our new low sale
price, only $1.69 4 3l¢ pstg. & hdlg., 2 Pair
$3.25 ppd. Allow 6 wks. for delivery.
TWO BROTHERS, INC. Dept. SC-133,
808 Washington e St. Louis, Mo. 63101

Stainless Steel Biades
Plastic Hondles with
Contoured Finger Grips
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LATEST NEWS FROM
ALISON

Dear Friends:

Did you ever have one of those times
when several weeks’ lapse in writing left
you with so much news you hardly knew
where to begin? Well, it is certainly true
right now with our family. I scarcely
know where to start etching a dent in the
happenings that have come to Mike and
myself since my last letter.

First and foremost, Mike and | have
moved to New Mexico and left our “little

“THE STORY OF AN
AMERICAN FAMILY”

This book is the account of
two well-known lowa families —
the Fields and the Driftmiers. You
will enjoy reliving their experi-
ences as written %y Lucile Drift-
mier Verness.

$3.00 per copy

Send your orders to:
Kitchen-Klatter,
Shenandoah, lowa 51601

50 YARDS LACE $1.45

LACE—LACE—LACE . . . 50 yards of Lace in delightful
tterns. ings, braids, insertions, etc. All beautiful colors,
eces at least 10 yards in length. Marvelous for

ull widths.
dresses, pillow cases, etc. Terrfic as on new
double knit fabrics, Only $1.45 plus 30€ pstg., double order

$2.79 plus 50¢ pstg.
FREE with lace 50 BUTTONS!

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

LACE LADY
808 Washington

t. LN-750

St. Louis, Mo. 63101

OLD FASHION
CHINA DOLL

KIT: Hand
inted china
ead; arms,
legs; basic

gztcllem for
and
clothes, 167

tall $12.75 P.P.

Assembled:
Undressed;
with patterns
for clothes

16" $20.35 P.P

Dressed:

n small

print cotton,
old fashioned

Cata-
logue 35¢

Doll Co., Box 331K,
1931 15th Street
San Pablo, Calif. 94806
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house on the prairie” of Texas. A job
frequently dictates where we must go to
live and this was no exception for us. Our
farm is small, and, as many small farmers
these days are well aware, a job in town is
usually a necessity just to make ends
meet. Most farmers, these days, must
have such a large operation to depend on
farm income alone for a living, that I'm
sure many of you understand just how
important that second income can be.
For the two of us, we knew we could
never support ourselves on farm income
alone.

At any rate, Mike was offered an
outstanding position, one which he was
thrilled to receive (there wasn't a lot of
hemming and hawing by the two of us
around the old heating stove when it
came down to deciding whether or not
he should accept the position). It was an
excellent opportunity for Mike, and I was
thrilled that the job offer had come along.

With mixed feelings of anticipation and
sadness at leaving our place, we packed
up the tools and animals which made up
our “farm” and moved to south central
New Mexico, where Mike assumed his
duties as the Medical Laboratory
Director for the Fort Stanton State
Hospital. Fort Stanton is a home and
training center for retarded children run
by the state of New Mexico. Already, our
lives have been touched by these
children and their families affected by the
joys and sorrows resulting from mental
retardation.

Even though we are some 350 miles
from our little farmstead in Texas, I still
get a twinge of homesickness and think
back fondly on all the good and hard
times we experienced there! During the
past year we were able to start
purchasing the farm from Mike's dad; it is
a stable security to return to, if
necessary, in the future. Although such
long-term investments seldom reap any
benefits for 20 or 25 years, we are both
still young—under 30—and thought it a
wise decision to keep the farm. Besides, |
just couldn’t give up something that took
so much of our muscle and back effort to
develop.

A friend of ours is currently living on
our homestead and keeping the fires
burning. A local neighbor has leased the
farming rights. Although we have
become absentee farm owners, we feel
the place is well cared for in our absence
even though it might lack just a little
Tender Loving Care and home-reared
sympathy!

I can’t help but chuckle just a little
when | tell you my second newsy item.
Many of you are familiar with the
Kitchen-Klatter radio program and for
years and years have followed the voices
of the remarkable distaff Driftmier
assembly; never let it be said there was a
female Driftmier born who didn’t have a
gift of gab! Well, fate has struck the lethal

blow—I am VOICELESS, or at least
barely intelligible! It all happened last
week when | had the unfortunate
experience of being kicked in the head by
a rather substantial-sized horse!

Before | realized what had happened, |
was rushed 36 miles by police escort to
the local hospital. It was discovered that |
had broken my jaw in three places and
sustained a fracture to one of the
vertabrae in my neck. It sounded bad,
but it felt even worse! | spent the night in
the local hospital where they examined
me and discovered | had a harder head
than the horse did a foot (well, almost)
and was told | had to go the next dayona
150-mile trip to El Paso, Texas, for
surgery.

Believe me, a trip of 150 miles in our
bouncy jeep pickup over pot-holed New
Mexican roads is no picnic, especially
with a broken jaw. | didn’t really care
about the pain; all could think about was
getting my jaw fixed. Although our little
rural hospital is an excellent facility (and
thank God we have it!) it just does not
have the specialists needed to repair the
kind of damage I had.

Now | am back home and feeling
pretty chipper. My jaws will be wired shut
for about two months. I am on a special
liguid only diet and don’t think a minute
goes by that [ don’t crave fried chicken,
mashed potatoes, gravy and corn on the
cob! Actually, I'd do almost anything
right now for a cracker! The doctors told
me | would most likely lose weight, which
could be the greatest benefit from the
whole ordeal, but it is beyond me how a
person is supposed to lose weight eating
high-calorie milk shakes all day. It would
just be my luck to not eat for two months
and still gain ten pounds.

The diet I am on is actually a good
healthy diet, high in proteins and
nutritious but it is lacking in crunchy
texture. Fortunately, my mother-in-law
descended from heaven like an angel,
bringing her blender with her. She has
proceeded to fix me up with all kinds of
recipes and encouragement.

Mike, with his dapper sense of humor,
has been my mainstay. He tells everyone
he has accomplished every husband’s
dream—a wife who can’t nag, can’t talk,
can't eat, is a great cook and who spends
her time in quiet reflection waiting for the
next two months to proceed at a snail’s
pace.

Best New Year's wishes,
Alison Walstad

AN ENGLISH BLESSING
May your path
Be strewn with flowers,
Memories, friends
And happy hours.
May blessings come
From heaven above,
To fill your life
With peace and love.
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COME READ WITH ME

by
Armada Swanson

In my mother’s big old farmhouse
there is a cozy little upstairs bedroom we
call the “west room” which is complete
with antique chest and comfy bed with a
pretty red and white quilt. A wall
attraction there is the cross-stitched
sampler which my mother sewed: Make
it do, Wear it out, Use it up, Do Without.

The sampler motto ties in with a book
I've been reading called Making Do
(Follett Publishing Co., Chicago, Il.,
$9.95) by Jeane Westin. This is an
inspiring collection of human stories that
show the survival of women in all walks of
life in America during the most difficult
times, the '30s.

The author writes in the foreword:
“The Depression began with the stock
market crash and ended more than a
decade later with the advent of a second
global war. In between, an entire
generation of women learned to survive
by ‘making do’. To make do is an old-
fashioned way of saying ‘do the best with
what you have’. You still hear it today
from older people—especially women.
During the 1930s, making do became
more than a way of stretching food or
clothes; it became a philosophy, a state
of being, an art.”

Written in four parts, Making Do
covers women at home, young women
growing up, women at work, and women
who helped shape their time. The stories
that follow spotlight the struggles and
triumphs of a generation of American
women. The author writes, “In middle-
class homes across the country wives
planted vegetables instead of flowers,
quilted with their neighbors, begged feed
and flour sacks for dress material, and
learned to stretch a husband’s salary that
was cut 40 percent in 1932, not to be fully
restored in many cases until 1939.”

We certainly agree that Jeane
Westin's book Making Do combines all
the women'’s voices to create a feeling of
love and faith and trust.

East Wind is the story of Maria Linke
as written by Ruth Hunt (Zondervan
Publishing House, $6.95). “Only one who
has felt the nearness of death can truly be
grateful for each new day, no matter how
much suffering it might bring,” says
Maria Linke, survivor of nine years’
imprisonment in the death camps and
prisons of Stalin’s Russia following World
War II. This is more than just awar story.
It depicts the author’s childhood as the
daughter of a wealthy pre-Revolution
German industrialist—banishment to
Siberia—escape to Germany during the
Russian Revolution—World War II and
her work as interpreter in labor camps—
her arrest as a spy by advancing Russian
armies—and miraculous escapes from

(Continued on page 21)
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A TRUE STORY

My Friends Were A stonished
AtThe Change
In My Appearance...

I always pampered my
skin . . . Special creams, lo-
tions, exotic balms ... I
used them faithfully. Yet
nothing helped, I was
ready to give up.

Then something struck me—
something I never would have
known if my husband hadn’t
owned and managed a mink farm
where we lived.

One day I was serving coffee
to three of the men, who handle
the mink pelts. These men had
worked for my husband for
years. As I gave them their cof-
fee, I couldn’t help but notice
their hands. How smooth and
soft they were! I thought about
them all that day. In my opinion
it had to be something in the
body or skin of the mink that
made their hands so smooth and
soft. And if it was good for hands,
then it must be good for the face
and throat. Could this be the
answer to the signs that ala'm
every woman?

I told my husband what was
on my mind and asked if he
could possibly extract some of
the oil from the mink pelts. At
first he laughed at me, but then
agreed I might have a point. He
consulted a chemist friend and
together they compounded the
mink oil with a pure balm base.
It was a costly process, but
what it produced I believed was
priceless.

After I'd used the mink oil my
complexion looked fresher, clear-
er, smoother. .. just like it use to
be. There was no doubt about it.
My formerly dull, dry skin now
had a glowing, dewy look. I was
really thrilled! Even my throat
seemed petal-smooth and more
firm looking. I could hardly be-
lieve it. My friends and relatives

F

were astonished at the
change in my appearance.

So I gave my precious
mink oil a name and put it
on the market. It's called

BY  Emlin® Mink Oil Essential

Creme. It contains no hor-
mones, estrogens or steroids—
only the pure oil and balm.
Already I've received hundreds
of letters from delighted users.
Many said the effects were be-
yond anything they had hoped
for.

And mind you, there’s nothing
complicated about the applica-
tion. (Who has time for elaborate
beauty rituals? I'll bet you
don’t). Just apply Emlin® Mink
Oil Essential Creme at bedtime
and leave it on while you sleep.
That’s when it works its won-
ders, helping to penetrate below
the surface of yoar skin replac-
ing lost natural oils, restoring
moisture balance, leaving a beau-
tifully lovely skin you never
dreamed possible.

I'm so confident my Mink Oil
cream can do marvelous things
for your skin. I offer it to you
with an unconditional guarantee.
Just try it. See for yourself, in
your own mirror. Many women
wrote of gratifying results after
only two weeks. Some take
longer. But I want you to under-
stand this. If, for any reason, you
are not pleased with Emlin®
Mink Oil Essential Creme just
return the unused portion to me,
and I'll mail you a full refund
with no questions asked.

Now it's up to you. Here
your chance to have a beautiful
attractive complexion at no risk.
Fill out the coupon and mail
today.

© 1977, E.M.O.

K
Emily Oliver, c/o E.M.0., Inc., 180 N. Michigan Blvd., Chicago, lllinois 60601

K18 |

Please rush Emlin® Mink Oil Essential Creme to me. I must be completely satisfied
with my results or I may return the unused portion in jar for full refund.

O Ienclose $5.00 for 2 oz. jar

1 Ienclose $8.00 for 4 oz. (double size jar)

Cash O Check [] Money Order []
PRINT NAME
ADDRESS
CITY STATE ZiP
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DELIGHT YOUR CHILD WITH...

THE WORD MACHINE BOOK

COPYRIGHT 19877
A sturdy tcv book of flip-pages that
form over “300 WORDS".
« Piques curiosity aboul woms
« Increases Vocabulary
- Encourage recognition of words
“Entertaining"

Joybug « P.0. Box 733KK. Parsons, Kan, 67357
Please send______ Copies. My check/money
order for $3.50 per book enclosed.

Name
Address_

$3.50

p. pd

City, State Zip

.\‘

o

DELUXE FOLDING SCISSORS $1

An open & shut case of convenience. Quality steel blades,

cushioned plastic handles, ingeniously engineered to fold

absolutely safe 3" size to sfip easily into pocket, purse, sewing
kit, first aid kit, glove compartment, tackle box, etc. Great for
in-store coupon clipping. Vinyl case included. A great value at
only $1 Pr., 2 Pr. $1.79, 6 Pr. $4.75, 1 Dz. $8.75 ppd. Fund
Raisers write for quantity prices. Money-back guarantee. Pis.

allow up to B wks. for defivery.
TWO BROTHERS, INC.
808 Washington

Dept.

to

FS-305
St. Louis, Mo. 63101

Listen to Kitchen-Klatter.

now survives is Aunt Bertha Field.

YOU CAN GEPEND ON!

NEW YEAR
OLD IDEA

It certainly wasn't original with
us. Wise merchants have known
for years that quality creates
satisfied customers . . . and that
satisfied customers tell their
friends. | suppose everyone at one
time or another is tempted to cut
some corners, especially in these
days of rising costs. But it
wouldn't be fair to you, and no, it
wouldn't be fair to us. That name
“Kitchen-Klatter” has meant
consistent quality for too many
years, and we aren't going to start
tarnishing it now. So when you pick
up that box of Kitchen-Klatter
Kleaner, Blue Drops Laundry
Detergent or All-Fabric
Bleach, you know what to expect:
Quality, and full value for your
money.

Many years ago we had a big family dinner at Aunt Jessie’s
home in Clarinda, lowa. Folding tables had to be set up in the
basement recreation room to accommodate the crowd.

In the front row are Aunt Susan Field Conrad, Leanna Field
Driftmier (our mother), Aunt Helen Field Fischer, and Bertha
Field (Uncle Henry Field's wife). Behind them are Aunt Martha
Field Eaton and Aunt Jessie Field Shambaugh. The only one who

—Lucile

TRAVEL HAS CHANGED — Concl.

capacity. The huge backdrops were
changed frequently with pictures and
advertisers vieing for space and colorful
illustrations. | was surprised at the
number of the audience who sat on the
stage behind the performers. Much
activity and moving around continued
near the rear of the platform, but it was
organized confusion, and at the front
“apron” part of the stage all was
professional: country folk music, a
predominance of fiddle music, guitar
players and a variety of excellent singers.

When the “Tennessee Travelers”
came out to do a demonstration square
dance, one of my friends asked, “Evelyn,
is that the way you dance in lowa?”

“Oh, my no,” | answered. “That is
exhibition square dancingwith a clogging
step. Ours is far simpler and does not
include the tapping step they use. But the
costumes and music are similar!”

With the fiddle music ringing in my
ears, | left the “Grand Ole Opry” and
reluctantly rang down the curtain on my
first trip to Nashville. Hopefully, it will not
be my last. Next time | want to go by car,
with Robert and our camping gear, and
explore the beautiful, rugged
countryside of Tennessee.
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A RELAXING PARTY

Invite your friends to a New Year's or
Winter’s Eve “come as you are” party.
Plan easy entertainment and
refreshments so you, too, can relax and
enjoy the evening.

Bowls of chili or oyster soup,
sandwiches, pizza, or even waffles can
be served without too much preparation.
Be sure there is plenty of coffee or hot
chocolate, or cold drinks for the younger
set. Paper tablecloths, plates and cups
will eliminate extra chores and will add a
colorful touch.

Most of your Christmas decorations
will still be up, but just be sure you have a
well-lighted and decorative entrance to
welcome your guests. One thing you
might like to do for the extra colorful
touch, is to add bunches of balloons. Use
a felt-tipped pen or paints and print the
sign or dates of the horoscopes on the
balloons. Before blowing up the balloons,
put the appropriate horoscope in each.
As the midnight hour approaches, have
each guest find his own sign, burst the
balloon, and read his horoscope.

Set up card tables and bring out your
various games—even Ssome jigsaw
puzzles. It may be a good idea to plan
some active games too. Guests may
include a few who prefer easy chairs for
watching the New Year’s programs on
TV or who would like to reminisce about
the Old Year. Provide “something to do”
or “nothing to do” as suits each one’s
fancy.

To fill in any lull, have the letters H-A-
P-P-Y N-E-W Y-E-A-R printed on sheets
of paper, one for each person. The object
of the game is to write a sentence using
each letter in the order given. For
example, “Hear Amy's Playful Pup
Yelp”, etc. Allow a limited time to write
the sentences. Then have each one read.
For variation, each contestant could
name a person or place in the 1977 news
and thus use the letters spelling out
Happy New Year.

Watch the clock, so as to sing the
traditional “Auld Lyne Syne” at
midnight. Where appropriate, it is
meaningful to have guests hold hands
and sing “Praise God from Whom All
Blessings Flow”. @ —Mildred Cathcart

A WINTER CENTERPIECE

Igloos for January are easy to fashion
by preparing a popcorn ball mixture and
molding it over a mixing bowl. Shape a
doorway in the same manner out of a
smaller-sized bowl. Place the smaller ball
up against the side of the larger popcorn
ball igloo.

Place the igloo beside a mirror lake
with cotton used as snow around the
lake and the igloo. Fashion snowmen
from cotton balls, add black hats, and let
them skate merrily around the lake.

—Virginia Thomas
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My Feet Were Killing Me...
Until I Discovered the Miracle
of Hamburg!

It was the European
trip I had always
dreamed about. I
had the time and
money to go where
I wanted—see what
I wanted. But I
soon learned that
money and time
don’t mean much
when your feet hurt
too much to walk.
After a few days of
sightseeing my feet
were killing me.

Oh, I tried to keep going. In Paris I
limped through Notre Dame and along
the Champs-Elysées. And 1 went up in
the Eiffel Tower although I can’t honest-
ly say I remember the view. My feet
were so tired and sore my whole body
ached. While everybody else was having
a great time, I was in my hotel room. I
didn’t even feel like sitting in a sidewalk
cafe.

The whole trip was like that until I got
to Hamburg, Germany. There, by acci-
dent, I happened to hear about an excit-
ing hreakthrough for anyone who suffers
from sore, aching feet and legs.

This wonderful invention was a cus-
tom-made foot support called Flexible
Featherspring. When I got a pair and
slipped them into my shoes my pain dis-
appeared almost instantly. The flexible
shock absorbing support they gave my
feet was like cradling them on a cushion
of air. 1 could walk, stand, even run.
The relief was truly a miracle.

And just one pair was all I needed. I
learned that women also can wear them
—even with sandals and open backed
shoes. They're completely invisible.

Imagine how dumbfounded I was to
discover that these miraculous devices
were sold only in Europe. Right then I
determined that I would share the mir-
acle 1 discovered in Hamburg with my
own countrymen.

Today thousands of Americans in-
cluding those who have retired—many
with foot problems far more severe than
mine—have experienced this blessed
relief for themselves.

Here's why Feathersprings work for
them and why they can work for you.
These supports are like nothing you've
ever seen before. They are custom fitted
and made for your feet alone! Unlike
conventional devices, they actually imi-
tate the youthful elastic support that
Nature originally intended your feet
to have.

Whatever your problem—corn, cal-
luses, pain in the balls of your feet,
burning nerve ends, painful ankles, old
injuries, backaches or just generally

sore, aching feet, Flexible Feathersprings
will bring you guaranteed relief with
every step you take.

Don’t suffer pain and discomfort
needlessly, If your feet hurt, the miracle
of Hamburg can help you. Write for
more detailed information. There is no
obligation whatsoever. Just fill out the
coupon below and mail it today.

WHAT PEOPLE SAY ABOUT
THE MIRACLE:

“If anyone ever tells me they have foot
problems, I'll surely tell them to contact
Featherspring at once. You cleared up
years of aching feet for me.”

J. D./Carpentersville, Illinois

“My husband felt a great relief and no
more pain. They are truly an answer to
our prayers. Only wish that he had heard
of them twenty years ago.”

Mrs. F. 8./Metairie, Louisiana
“I feel that these arches are the best

money I ever spent on my feet or rather
the best buy 1 ever made.”

Mrs. E. E./Theresa, Wisconsin
© Featherspring International Corp., 1977

514 N.E. 124th
Seattle, Washington 98125

FEATHERSPRING INTERNATIONAL
CORPORATION

514 N. E. 124th, Dept. KK18
Seattle, Washington 98125

YES! I want to learn more about the guar-
anteed relief Flexible Featherspring Foot
Supports can give. Please send me your free
brochure. 1 understand that there is no ob-
ligation and that no salesman will call.

Print Name

Address

City

State Zip
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THE JOY OF GARDENING

by
Eva M. Schroeder

Recently a friend brought her iron-
cross begonia into the shop and set it on
the counter. “I don’t know if you give
‘plant physicals’ or not but this thing
needs an examination,” she said. “It
looks like a gray mold on the leaves.
Some of the leaves have browned
around the edges and others have
shriveled and died but [ can’t find an
insect on the plant. Can you tell me what
is wrong? My mother brought the plant
to me when she came for a visit and it was
such a pretty thing. Perhaps | am not
giving it proper care.”

The iron-cross begonia—Masoniana,
is a shade-loving plant and should be
grown out of direct sun. A good growing
medium consists of equal parts of peat
moss, sand and richhumus soil. Keep the
soil moderately moist at all times and
feed once a month with any good plant
food recommended for house plants. Be
sure the container has adequate
drainage.

Mildews often attack begonia leaves
and moldy-appearing leaves are an
indication of the trouble. Remove all
damaged leaves and dust the plant with a
good fungicide that contains sulphur and
copper. If the plant loses all its leaves do
not discard it as it will send forth new
foliage from the old roots. Sometimes it
takes up to three months but be patient
and keep the soil on the dry order while
the plant is recuperating.

Mrs. K. H. wants to learn where she
can get some of the better varieties of
Rex begonias. “I saw a lovely one with
satiny red leaves outlined in bright green.
It had a velvety red center and edging on
the leaves. No one knew it’s varietal
name and | would like to own this
begonia. | have asked for it at many
greenhouses but no one can help me.”

From your description you are
searching for a Rex begonia called
“Merry Christmas”. If you will write to
the American Begonia Society, 10331 S.
Colina Rd., Whittier, Calif. 90604, you
can obtain a list of begonia specialists.
Most greenhouses do not carry
“specialty” plants such as the rarer
begonias. Another source would be
Logee's Greenhouses, Danielson, Conn.
06239. This firm offers a long list of all
types of begonias, geraniums, fuchias
and many unusual house plants. Write to
them for a catalog. (They may charge for
this.)
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Give not unto others the advice you
should be taking yourself.

Only a partial payment is made for
what a man does.

The rest is paid by what he becomes
through it.
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“TO BE A WICK” — Concluded

We would expand the compass of our
lighting

To gather in its scope the whole world’s
need,

To recognize that withinits glow gleaming

Comes every race and color, class and
creed.

God give us growth, the power to shine
each day in our living,
That we may feel Thy presence over all.
Thy blessing on each service, each giving,
God give us growth—till we be Heaven-
tall!
—Adapted from an unknown author

Hymn: “Walk in the Light”, verses 3
and 4.

Prayer: Our Father, make us each a
wick, trimmed and thirsty to take up the
oil of Thy Spirit. Let us be a light
wherever there is darkness in our world
each day. Let us ever burn brightly and
surely for Thee. Amen

MEET OUR WRITERS — Concluded
picture books. Lectures, teaching
creative writing courses at Black Hawk
College, research work for upcoming
writing projects, teaching the
homebound for Rock Island High School
and membership in various clubs and
professional groups fil my days.

Chicago, lllinois, was my birthplace. |
graduated from the University of lllinois.
Married to my college swzetheart,
William Witter, we lived for many years
on a farm near Milan, Illinois. Widowed
three years ago, | now live in the town of
Milan. | have a son, a daughter and seven
grandchildren.

When the children were small, [ used
them as subjects for some of my
writings. Now that they are grown, | am
blessed with many neighborhood
children who are my friends and
continue to give me inspiration and story
ideas. —Evelyn Witter

COME READ WITH ME — Concluded
death. Spiritually, East Wind is a
tremendous book.

Garden Meditations (Abingdon Press,
201 8th Ave. So., Nashville, Tenn. 37202
$5.95) by Josephine Robertson is a book
about gardens and gardeners which she
ties in with sensitivity to spiritual values.
Each of her thirty meditations begins
with a quote from a poem, prose, or
famous public figure and ends with a
sentence prayer. Whether reflection
upon the tiny mountain flowers that cling
to rocky mountainsides for survival or
recounting the adventures of past and
present gardeners, Mrs. Robertson
provides lessons on the healing power of
God through nature. She likens the
alpine flowers that adapt to their climate
to our own lives. “Faith and conviction
can be the taproots that give people
strength.”
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Does Your
Church or
Club Need...

BANQUET OR UTILITY

[ Tables?

FOLDING.OR STACKING

hairs?

PLATFORMS, STAGES OR

@
Risers?
CONFERENCE, OFFICE
OR CLASSROOM

Furniture?

Find what you need in
our new FREE Catalog —
and buy at factory-

NEW
1978

CATALOG direct prices! Fill out
and mail this ad today!
NAME
e e et LA AR M I RERIc e 8
CITY
STATR o= = ZIP _
Send To:
THE MONROE COMPANY

51 Church Street
MONROE  cColfax, Iowa 50054

h-------------—

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

Cookbooks Are Our Specialty
BEST-WAY PUBLISHING, LTD.
BOX

779
IOWA CITY, IOWA 52240
Phone: 319-354-4048. 319-337-9121, 319-338-7194

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
Monev Back Guarantee FREE GIFT BOX' Pls. allow up
10 6 wks. for delivery
LABEL CENTER Dept. L-70:

B08 Washington St Llll.lll Mo. 63101

LUCILE’S LETTFR — Concluded
the people who have been so wondertully
fine and thoughtful about doing things
with them when they have been in town.
Dorothy Johnson spent several days
here recently to help address the
magazine and to visit with you friends on
the radio. One night while she was here
we had our dear friend, Mrs. Ruby
Treese, join us at the table. If 1 do say so
myself, our food was mighty good, and
with candles burning and a big fireplace
fire going full tilt, we had a fine chance to
visit and get caught up with everything.

KITCHEN-KLATTER MAGAZINE, JANUARY, 1978

Playing happlly on :‘he steps of Emily

(Driftmier) and icco’s home
m Arlington, Va are Katharine and

James and the son of one of
the DiCicco’s neighbors.

Little did Ruby dream when her small
ad for sweaters appeared in this
magazine that she would be engulfed by
orders! It reached the point where she
had to hire someone to knit with her
because she was making a desperate
attempt to get Christmas orders on the
road before December 24th. She
brought two new ones to show me and |
was absolutely delighted by them—have
never seen more beautiful knitting. I
laughed too when she asked me not to
run that ad again until all orders were
caught up! I think it was very good for her
to have this outlet for her energies during
the period of adjustment to her
daughter’s death.

I want to mention one thing about the
year of 1977 that struck me as very
curious. In a period of one month I had
long, personal letters from friends dating
back to the years when Russell and I lived
in Minneapolis and California. If | had had
one or two it would be surprising enough,
but I had a grand total of SEVEN. You
talk about the ghosts of the past!

Next month you will have a real
surprise when you see our cover picture
and our announcement of what a
member of our family has gotten done in
spite of great pressure at all times.

Margery and Oliver are spending the
next four months in Green Valley,
Arizona, Howard and Mae will be with
their children and grandchildren in
Omaha, so I'll be the only one in Shen-
andoah come Christmas Day. Well, I'll
be so excited waiting for Juliana, James
and Katharine that the day will just speed
by and | won’t have any valid excuse for
feeling sorry for myselfl A Hapyy and
Prosperous 1978 to All of You.

Faithfully always . . . .

LN

DOROTHY’S LETTER — Concluded
manage to keep busy. Andy plays the
drum in the school band and recently
went with the band and chorus to Hot
Springs, So. Dak., where they gave a
program at the V. A. Hospital and Andy
played a drum solo. Kristin keeps busy
with her school work and I'm sure Julian
keeps every one hopping when they are
home.

Margery and Oliver Strom spent a
weekend with Kristin before they went
on to Denver for Thanksgiving. Kristin
said when Oliver arrived he was sick with
a cold and since the weather outside was
zero and snowing, they stayed in the
house all the time and just had a good
time visiting and watching football.

This week I'm starting my Christmas
preparations. Hope to get a batch of
sugar cookies baked and decorated and
sent to the children. This is something
Mother always did for me, and Kristin
said they missed them last year. It is a
time-consuming job I'm certain she won’t
have time to do for herself. So, until next
month . . ...

MORNING PRAYER

With joy I greet the morning sun,
The bright new day that’sjust begun.
Stay by my side the long hours through
And show me, Father, what to do.

—Unknown

TEN RULES FOR MOTIVATING
PEOPLE

1. Learn to remember names. Ineffici-
ency at this point may indicate that your
interest is not sufficiently outgoing.

2. Be a comfortable person so there is
no strain in being with you. Be an old-
shoe, old-hat kind of an individual.

3. Acquire the quality of relaxed easy-
going so that things do not ruffle you.

4. Don't be egotistical. Guard against
impression that you know it all.

5. Cultivate the quality of being inter-
esting so people will get something of
value from their association with you.

6. Study to get the “scratchy” ele-
ments out of your personality, even
those of which you may be unconscious.

7. Sincerely attempt to heal, on an
honest basis, every misunderstanding
you have had or now have. Drain off your
grievances.

8. Practice liking people until you
learn to do so genuinely.

9. Never miss an opportunity to say a
word of congratulation upon anyone’s
achievernent, or express sympathy in
sorrow or disappointment.

10. Give spiritual strength to people,
and they will give genuine affection to
you. —From a church bulletin
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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.

March ads due January 10
R;r! ads due February 10
lay ads due March 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 pui;llsher and editors

will not be responsible for loss or in-

jﬁry. Therefore, retain a copy in your
es.

GOSPEL PIANISTS: Add chords, "runs Egg
Twemy Jessons, “Plat Evangelistic Sr_vle " 55 95.
| Music, 1, Hawarden, lowa 5

FREE qU ATTERNS in "Qudlers Newsletter

PLUS catalog illustrating hundreds of quilt

g:ogm, quﬁtmg stencils, precut metal patterns, quilting

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

CASH IMMEDIATELY FOR OLD GOLD— Jmlry,
teeth, watches, tacles.
nfo tion. Rose Industries, 29KK Mamn Chmgo

SAUSAGE MAKER EXPLAINS 227 Hlustrated
Book. Home curing, srmkmg meats ﬁsh pou ry. sausage
110 recipes. Cures, Casings,

write Kutas, 181-142 Mllltm'y Bu 1-1207

A BEAUTIFUL COOKBOOK for everyone. bca]é;
o S,

tested recipes. A real dandy. Send $5.25 postpaid t
Peter & Paul Centennial Cookbook, Hartington, Nebr. 68739

HENRY FIELD'S EARLIEST

'.'I'OMH'I' '

SPECIAL! 100 SEEDS for only

BIG FAMILY SIZE PACKET

Let us send this free gift . . . to
help you have the best garden
ever! We'll send you this full
family-size packet (approxi- THE EARLY .5
mately 100 seeds) for just 10¢ RED BIRD

to cover postage and handling. T S S

Our famous “Red Bird” is the very
early tomato, ripe in only 70 days from : HENRY FIELD Seed & Nursery Co.
planting . . . medium size, excellent for 7903 Oak St., Shenandoah, lowa 51602
canning, fine for slicing . . . highly 1 Yes, I'd like these 100 Red Bird Tomato
resistant to disease and cracking. Seeds! My dime is enclosed. And send
You get a rich harvest of tomatoes g vour new Catalog, too. Free, of course.
all season, and we win you as a 1
friend. Just one offer per customer, g VAME
please. You can't spend a dime better
. send it today!

POSTRAID

l ADDRESS

|r0
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EMBROIDERED DISH TOWELS — large size $7.50 set.
Pillow cases—$6.50 pair; cross stitched aprons—3$2.00 each. |
Josephine Marshall, Sargent, Nebr. 68874,

NEW “ZUCCHINI LOVERS COOKBOOK” Now make
Apple pie, Pineapple cheesecake, cherry cobbler, straw

jam, cakes, cookies, bread, jams, salads, hot dishes. All wi
zucchini. Many fantastic—unusual recipes never heard of
before. $3.35. Ideal gifts 3 for $9.00. der now. Addie's,
Drawer 5426-1KK23, Eugene, Oregon 97:

DISHTOWELS, 30x38, good weight, bkeached hemmed,

69¢ each, minimum order I dozen, include $1.50 for shlp'plng

?’ndlhﬁvdlmg Miller Supply Co., 2275-KK Territorial Rd., St.
aul, Mn

PENNSYLVANIA DUTCH COOKBOOK! 358 recipes . .
186 . $2.50 postpaid! Satisfaction guaranteed. Glenn
Smith Enterprises, Box 1513, Dept. 9, Akron, Ohio 44309,
“EMBROIDERY STITCHES FROM OLD AMERICAN
QUILTS". 388 stitch combinations from old “Crazy-Quilts".
Dorothy Bond, 34706 Row River Road, Cottage
Oregon 97424.
BEAUTIFUL BUD BOWL AIR REFRESHER — seven
decorator colors— lift lid and it's springtime in bedroom-
living room-kitchen or bath—lasts three years—order now
for Christmas. Only $2.98 plus 75¢ postage. H & N Gift
Specialties, P.O. Box 27104, Ralston, Nebr. 68127.
CHRISTMAS PLATES. Haviland, Hummel, Danish,
others. Write for prices. Maude House, 8009 Freeman,
Kansas City, Kansas 66112.
OUT OF PRINT BOOKFINDER: 1950 Post — 108 KK,
Sanfrancisco, Calif. 94115. Send Wants, or send stamp for
catalog.
LUTHEERAN I.AD!E.EEC&?%KBOP(:JI;: guei;nﬁgo fag:u;&;
rec rom cooks. $3.75 post, . Evel ipple,
Igi‘;ory, uma, Colorada B0759.
NEED IDEAS? Useful Crafts (129 ideas) or Games Adults
r(‘455! $2 ench both $3.50 pp. Easy Pak (KK), Clear
n.
CHURCH WOMEN Will print 150 page Cook Book for
or?mzanons for $1.35 each. Write for details. General
ishing and Binding, lowa Falls, lowa 50126.

CONSIGN MAILABLE ITEMS to Lincoln, Nebraska
Shop. Write Twila Fairbanks, Route 1, Roca, Nebr. 68430,

SPECIAL! 100 Business Cards $3.95. Samples 25¢.
(Refundable). Eugeneco, 2-B Monument, Beverly, Mass.
01915.

WRITE LOTS OF LETTERS? Delightful, inexpensive
Statio , Nctes! Lists, samples 208, Gift Fair, Box
1125-K, Oak Park, llinois 60304.

CHURCH COOKBOOK: over 300 tested Recipes from
ladies of First Covenant, San Jose. Send $4.50 to Dorene
Limegrover, 2687 Barcells Ave., Santa Clara, Cakif. 9505|

LOSE WEIGHT! Mixed two cooking edients. Lost 15
unds twice! Mail $2.00 to: Recipe, East 2nd Street,
F:emom, Nebraska 68025

EARN EXTRA MONEY at home addressing and stulfmﬁ
envelopes. Send sell addressed stamped envelope for fu
details to FR. Mails, Box 333, Hollister, Fla. 32047
NEW “SUGARLESS COOKBOOK" Sugar restricted
e!s Overweight. Cakes, cookies, pies, jam, desserts,
lads. Also, recipes and information without sweeteners.
:.35—Ideal gifts 3 for §9.00. Addie’s, Drawer 5426-1KK55,
sgene, Oregon 97405
CHILDREN'S BOOKS, Interesting, educational, “OUR
RIEND HERFY". $3.50. Nebraska Hereford Auxiliary, KK,
Mason City, Nebraska 68855,

BE SELFISH . . .

Yecslterday is gone and cannot be re-
ed.
Tomorrow has potential and the gran-

deur of hope. Don't Throw Away
Today is now. For your own sake, give STO P- Christmas Cards

it your best. Make Gifts, Decorations Even Valentines!
January PACK-0-FUN Shows You How.

50 BRAND NEw Imagine the thrill of transforming beautiful Christmas
cards you hate to throw away into decorutions and gad-

gets galore. Pack-O-Fun brings you all that and more.
4 ' 10 Big issues a year help vou convert ordinary house
—-— hold throwaways like egg cartons. plastic bottles and
[*] spools into exciting jewelry, gifts. centerpieces, favors.

and such. And the directions are so clear, you'll be an
Biggest Towel Bargain in U.s,. instantsuccess evenif you feelall thumbs

UNWOVEN COTTON OR RAYON - Asworied beautiful At less than 12¢ a week, Pack-O-Fun is great for moth-
Pastel Colors. BRAND NEW — NOT Seconds — S0 Towels  ers, leaders, teachers, and craft enthusiasts. And kids
fro$1.45, or 100 for only $2 75, 150 just $3 %0 Super Qualiy love Pmk-(J Fun especially the games and toys

Pl include 40¢ exira for pstg & hdlg. with FACH set of S0
Towels you buy. We know towels we've sold 70,000,000

w FREE Bonus Book

alreadv Fund Ra_l\rn write for quanuiy prices. Money.Back “Fun with Egg Cartons””
Guarantee. No. C O D ' Pl allow up to 6 wks. for delivery \\lus with a subscription to Pack-0-Fun
50 TOWEL CO. Dept. R-632 ks Try Pack-0-Fun. i1 you're not sbsolutely de
P
Washi g = hghted, we'll refund your money And you
808 Washington St. Louis, Mo. 63101 keep the FREE Bonus Book

Hnrry| Don't miss the January issue!

(0t Ly 2 YE[0]\] Packo-Fun, Dept. 3212 Park Ridge, 1. 60068

Please enter my subscription and send my FREE book.
Enclosed is:

[11 yearonly $6 [ ] 2 years only $10

INDIAN HERBS TABLETS

FAMOUS INDIAN HERBS TABLETS. (1% Glg tisiey) (Bae 52,00
Gentle, effective remedy since 1896.Made [[] fayment enclosed [Jiei me

from roots, herbs, barks same way Indians

made them. Helps your sluggish system y &7
back to overnight regularity. Money Back  "*™*

Guarantee. 1 Box $1; 4 Boxes $3. Send Agares

check or money order. *(ESTES CO.* Dept.
KT.Alma, Georgia 31510, St gl o




FANTASTIC OFFER!

24-piece Stainless Tableware Service For 6

14 DAY NO-RISK HOME TRIAL

One of our most incredible offers — a complete 24-piece
service for 6 set of fine stainless steel tableware — only $9.95.

FREE BONUS

dessert spoons — FREE! That's 60 pieces in all!

Order 2 sets of 24 for just $18.95 and receive 12 EXTRA

OO AU T I TR T Ui
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FULL WARRANTY

QOur Regal Rose stainless sleel tableware is warranted for
life against defects in workmanship and materials in
normal home use. If not, simply return them to: American
Consumer, Inc., Caroline Rd., Philadelphia. PA 19176. for
a full refund (except postage & handling) or replacement
at your option.
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INCREDIBLY
PRICED AT

COMPLETE!

24 pieces in all

6 Table Knives « 6 Tablespoons
6 Table Forks * 6 Teaspoons

Beautiful REGAL ROSE, with a bright, smooth
finish that highlights its gracefully etched pattern,
complements every decor — modern, traditional or
provincial! Each piece is perfectly balanced and
feels heavy to the touch. Plus, each knife has sharp,
serrated edges for extra cutting ease.

Best of all, the superb craftsmanship of this flat-
ware makes it dishwasher safe — it always stays
shiny and new even with daily use, year after year!

© 1977 American Consumer Inc.. Caroline Rd., Phila. PA 19176

ssssnsnsnsnsnnnnnsnsnnnans MAIL NO-RISK COUPON TODAY sssssssssusussnsnsnsunsn

AMERICAN CONSUMER, Dept. RRF-6

Caroline Road, Philadelphia, PA 19176

Yes! Please send me _ (#300) REGAL ROSE Tableware Sel(s)
at only $9.95 each plus $1.50 postage & handling.

BONUS OFFER: [] (#318) I'm purchasing 2 sets for only $18.95
plus $3 postage & handling. Send me absolutely FREE, 12 EXTRA
dessert spoons (for a total of 60 pieces).

If after receiving my order I'm not delighted, | may return it within
14 days and you will refund the full purchase price (except post-
age & handling).

Total amount enclosed $__________ PA residents add 6% sales
tax. Check or money order, no CODs please.

CHARGE IT: (check one) Exp. Date

(] BankAmericard/Visa (] Master Charge

[C] American Express BANK NUMBER

Credit
Card #

Name

Address il

— bt —

Gty = Zip

8603
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