
SHENANDOAH, IOWA 40 CENTS 

VOL. 42 OCTOBER, 1978 NUMBER 10 

Westward Bound! 



PAGE 2 

Kitchen-Klatter 
(Reg. U.S. Pat Off.) 

MAGAZINE 

“More Than Just Paper And Ink” 
Leanna Field Driftmier, Founder 

Lucile Driftmier Verness, Publisher 

Subscription Price $4.00 per year (12 issues) in the U.S.A. 
Foreign Countries $5.00 per year. 
Advertising rates made known on application. 
Entered as second class matter May 21, 1937, at the post 

office at Shenandoah, Iowa, under the Act of March 3, 1879. 

Published monthly at 
e Driftmier Company 

Shenandoah, Iowa 51601 

Copyright 1978 by The Driftmier Company. 

LETTER FROM LUCILE 

Dear Good Friends: 
Usually when I sit down at this type- 

writer, it sounds as if a couple of machine 
guns had let loose right outside the 
window, but today it sounds as if the 
artillery had been running into trouble. If 
you do any typing, you know exactly 
what I mean. 2 
However, the events of this last month 

have done a lot to save the summer. 
You’ve heard me say on the radio many 
times (as well as writing it in my letters to 
you) that it would be a wonderful state of 
affairs if circumstances could scatter 
company over the year and not cram all 
the visitors into a short period in the sum- 
mer. Well, this is true and the summer of 
1978 lived right up to the usual patterns. 

I had been afraid that once our parents 
were gone we wouldn’t see much of the 
ones living quite far away, but this was 
wasted thought. During the bulk of the 
year my brothers, sisters, nieces, 
nephews, etc., call me about every two 
weeks just as they called Mother and 
Dad, and now relatives come back to see 
us just as they did in the old days. These 
calls mean more than you can imagine, 
and when the whole tribe turns up at 
some point during the summer it is really 
heartwarming. 
We never gave sleeping accommoda- 

tions a thought for years because the 
folks had a big house with four bedrooms 
a sleeping porch and a bathroom up- 
stairs. (They used only the downstairs 
after all of us had married and estab- 
lished our own homes.) 
When the old family home was sold 

not too long ago, we were very grateful 
that three of us had our own homes with 
room enough to bed down anyone who 
turned up — and thus avoid a motel. This 
summer, for instance, Margery and 
Oliver put up Frederick and Betty; 
Howard and Mae put up Donald and 
Mary Beth; and I put up Wayne and 
Abigail. Dorothy flitted from house to 
house and spent one night with Ruby 
Treese (she was Mother’s faithful nurse- 
companion). Everyone always goes to 
see Ruby at some point during their visit. 
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Incidentally, when Juliana was here, 
she took James and Katharine over to 
see Ruby and much admired her flowers 
and vegetable garden. Somehow in this 
rambling around Juliana lost a very 
beautiful ring that had been a gift from 
Jed when she turned thirty-five. I’ve seen 
Juliana very philosophical over many 
things, but not that ring! You can imagine 
how thrilled she was when, back in 
Albuquerque, a package arrived with the 
ring safely intact and a lovely note from 
Ruby. When she told me this on the 
phone, she was almost in tears of joy. 
Ruby had found the ring in her garden 
and had sped like lightning to get it into 
the mail—and a lovely note sent 
separately. 
The children had one big 

disappointment while they were here and 
that was because our old municipal 
swimming pool had been torn apart and 
was out of action most of the summer. I 
believe the work was done just about ten 
days before school began! Several 
people have private pools and were kind 
enough to offer them for the childrens’ 
use. Although both children have passed 
their first swimming tests, I didn’t feel 
that anyone should be burdened by 
keeping an eye on them and I had too 
much to do to sit and watch, so this year 
there weren’t any gay times at the pool. 
Thus far, | haven’t been out in the car 

beyond Essex (six miles distant) but 
before you read this I will have gotten up 
to Omaha, a staggering 60 or 65 miles 
away! This trip is of great importance to 
me because I am consulting an eye 
specialist (not bones this time!) and his 
diagnosis means everything in the world 
to me and it takes no imagination to see 
why this is of overriding importance; if I 
cannot read, I just cannot envision what 
in the world I will do. 
When I was four years old (through 

some unexplainable reason), I taught 
myself to read and very proudly came 
home with books from our fine 
Shenandoah Library and my very, very 
own library card! I’ve been at it ever 
since. When I write to you next month, 
I'll pass on the Omaha verdict. I’ve tried 
not to pray for my own individual welfare, 
but these days I’ve broken down and 
thought foremost about my eyes! 

If I get a favorable verdict in Omaha 
and don’t need to hang around for 
treatment of any kind, Betty Jane and I 
are packing up the old car and actually 
heading west again. We are charting 
our trip to Albuquerque to go through 
Grand Island so we can visit the Stuhr 
Museum, something I’ve longed to do for 
years but somehow never have. After I 
mentioned this on the radio I had terrific 
pictures and articles from people in 
Grand Island and they have plunged me 
into a veritable lather of expectation. 
We are allowing one full week simply 

to cover the country between 

Katharine Lowey spent almost all of 
her time on the Johnson farm playing 
with the small animals. 

Shenandoah and Albuquerque because I 
can’t run the risk of going too far in the 
car and then coming down with an attack 
of my bone ailment. We’re allowing two 
weeks for our return trip. I guess that my 
once-wild hopes for travel have simply 
come down to the point that I want to 
stay out of any hospital! 

In Albuquerque, we'll have a chance to 
see the massive remodeling Projectit 1a 
Juliana and Jed are just noy 
up—it’s a task that has gone@iienevw 
many weeks. All of their usuaPpleasur 

have been forsaken so that timecou 
spent installing new tile, staiigiiig 
painting, pounding down floGe 

Jane and I won’t know the places 
On this trip we’ll not be stayingy pithes 

guest S ye 
Katharine will be our responsibiliyanaT * 
don’t want them alone in the big f afta : 
while Betty Jane and I are far away in the 
guest house. 

If everything goes all right I want to 
make a side trip to Golden, New Mexico, 
(not Colorado) to see Vera Henderson 
and leave some jewelry to be repaired. 
I’ve been careless a number of times and 
have leaned over to pick up something 
and then caught necklaces on the arm of 
my wheelchair. From here on out I’m 
going to be much, much more careful. 
But aside from jewelry repairs, I just plain 
want to see Vera again. She would be a 
worthy subject for a real book and I wish 
someone would write one about her. 

Right at this point there are three in 
our household because Betty Jane’s 
daughter, Hanna, is with us until the fall 
term of school begins. She spent last 
year at a private school in Tucson, but 
this year she is eager for another kind of a 
set-up, so as | write this she hasn’t yet 
made a final decision as to where she 
will go. It seems very, very nice to have 
three people at the table. 

I don’t believe I’ve ever told you that 
(Continued on page 22)
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DOROTHY 

WRITES FROM 

THE FARM 

Dear Friends: 
A nice gentle rainis coming down and 

our many, many (too many) ducks are 
going to be happy if it rains enough to fill 
up the duck pond again. For the past two 
weeks, the pond has been getting drier 
and drier until yesterday nothing was left 
for the ducks to walk in but a little mud. 
Ducks must be victims of habit—ours 
have a beautiful big bayou filled with 
water and yet they will all crowd into the 
little pond where the water is so shallow 
they practically walk in it instead of swim. 
The bayou does have a lot of turtles in it 
and maybe the leader of the flock has 
been frightened by having a narrow 
escape from a big turtle. 
We have so many ducks in all stages of 

growth that I sometimes get tired of 
them, but I dare anyone to find a grass- 
hopper in our yard or anywhere close to 
the house. The ducks range out a long 
way to catch insects. Late in the 
afternoon, we can see the ducks far out 
in the pasture filling up on grasshoppers 
for the night. 
When Juliana and the children were 

visiting in Shenandoah, I knew James 
and Katharine would be most unhappy if 
they didn’t get to visit the farm. After 
they had been with their grandmother 
(Lucile) for a few days, I offered to bring 
them home with me and return them to 
Shenandoah in a couple of days. 
Because James was more interested 

in fishing than any other activity on the 
farm, I hoped he would have good luck. 
When my own grandchildren, Aaronand | 
Andy Brase, were here early in the 
summer, they caught a lot of nice bull- 
heads; fortunately, the fish were still 
biting when James was here. Since 
Frank hurt his arm, a standing rule 
around here has been that whoever 
catches fish must also clean them. James 
is used to catching trout and is very good 
at cleaning them but he had never dressed 
a bullhead. Bullheads are much more dif- 
ficult to clean than trout, so his Uncle 
Frank helped James with the first ones 
he caught. These were frozen so James 
could take them back to Shenandoah for 
his mother and grandmother to enjoy. 
James must have decided it was much 

easier to clean trout, because when he 
brought in his next catch of bullheads, he 
announced that he was giving them 
to us. James stated that he wouldn’t fish 
any more until I told him my friend, 
Dorothea, wanted all the fish he could 
catch and she would clean them. He was 
up and fishing bright and early the next 
morning. James was very excited when 
Dorothea paid him for the fish. Juliana 

James Lowey displays one of the fine 
bullheads he caught during his visit to 
Dorothy and Frank Johnson’s farm. 
Even the glare of the sun and the re- 
sulting frown cannot detract from 
James’ pride in his catch. 

thinks now James is secretly wondering 
how he can peddle all the frozen trout in 
their freezer at home! 

Katharine’s first love when she visits 
the farm is our pony, Little Buck. He is 
ridden only once a year and really has a 
mind of his own. Katharine cannot make 
him do anything, but she enjoys sitting on 
his back and letting him meander slowly 
about (if he wants to). Frank led Little 
Buck around quite a bit with Katharine 
on his back so she could feel as if she had 
really ridden him. The children learned 
that Frank always carries butterscotch 
candies around in his pocket to give to 
the pony when he comes up to him in the 
pasture. I overhead James and 
Katharine wondering if they would tie a 
piece of the candy on the end of a stick 
and hold it in front of Little Buck if it just 
might encourage the pony to walk after it 
and Katharine could have a real ride. 

Katharine also enjoyed playing with a 
baby kitten. She so much wanted to take 
it home with her, although she knew that 
was impossible. Most of our kittens are 
wild, but we do have this one little orange 
kitty with long hair that is tame enough 
for Katharine to hold and play with. 
Many years ago we had two cats given to 
us that were part Persian. Although the 
original pair has been dead for a long 
time, this cute long-haired kitten must be 
a descendant. 
Some creature killed our little black 

hen and her chicks. Frank knew the hen 
was setting somewhere outside the pen, 
but couldn’t find her for a long time. 
When he did, she was so well hidden in 
high weeds that he thought she could 
survive. She managed to be safe for all 
those days she was setting; then some- 
thing got her, the babies and all the un- 
hatched eggs. No evidence was left, but it 
must have been an unusually brave 
creature that took her since her nest was 
not far from the security light. 

PAGE 3 

Frank and I saw quite a sight the other 
day while we were having our early- 
morning coffee on the front porch. On 
several occasions this summer, we hada 
big blue heron come in and light on the 
duck pond. These birds are so beautiful 
in flight with their wide wing span, long 
neck and long legs! When the one heron 
would come into our pond, the 
blackbirds would scold and whirr angrily 
near the large bird until it left. On this 
particular morning, we saw two herons 
approach and light atop one of the tall 
oak trees close to the house. Later, here 
came a third heron, then another, and 
another, until six had arrived. We had no 
idea there were so many around! They 
stayed in plain sight for a long time, 
flapping their wings frequently to keep 
their balance so they wouldn’t fall off the 
the tree branch. Watching them was an 
exciting experience for both of us. 
Our walnut trees have no nuts on 

them this year. Frank reports that he has 
“not seen any hickory nuts, acorns or 
buckeyes in our timber. It is the first time 
he can remember never having any 
buckeyes. The squirrels may have a hard 
time gleaning enough nuts to see them 
through the winter. They'll probably 
have to depend on com left in the field for 
their food. 

I’m sorry to report that Frank’s sister, 
Edna Halls, had to have more surgery 
and Bernie (another sister) got a rush call 
to come to Roswell, New Mexico, to be 
with her. Bernie has been gone three 
weeks now, and at this moment Edna is 
stabilizing. I may go to New Mexico 
when Edna gets home from the hospital 
and help out for awhile. I had planned to 
make a trip this fall to Chadron to see 
Kristin and her family, but decided it 
would be better to wait until Edna’s 
condition improved. 
When Frederick and Betty were in 

Shenandoah, I drove down to have a 
short visit. Unfortunately, it was at a time 
when friends of ours, George and 
Colleen Beukema, from Kanawha, Iowa, 
stopped by. George is one of the deer 
hunters who has been coming here every 
year for the past ten years. The 
Beukemas brought me a beautiful plant 
called “White Velvet” which has leaves 
covered with a white fuzz and little 
purple flowers that open during the day 
and close at night. I got home just half an 
hour after they left and was so sorry to 
have missed seeing them. 
We are doing something this week we 

have talked about doing for a long time. 
Well diggers are coming to drill a new 
well and put ina water system for us. Our 
well near the house has served for more 
years than we are old, but it is a dug well 
with a brick lining. The bricks are 
beginning to come out, so we felt it was 
high time we had a new well. 

I want to thank all of you who sent in 
(Continued on page 17), .
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This is a time to use corn lavishly in 
decorations—miniature corn shocks, 
tassels, the golden leaves and ears of 
both field and Indian corn. 
Make a door swag by using some 

leaves, tassels, and a few ears of corn. 
Tie with a bow of orange ribbon or use a 
wide strip of bandana print material. 

Lovely wreathes can be fashioned 
from corn husks. Use a styrofoam ring 
base. Soak corn husks in water until soft. 
Cut rectangles (3”x5”) of the dampened 
husks. Fold each rectangle in half 
crosswise, gather cut ends and tie to a 
toothpick. Insert the toothpick into foam 
ring. Use enough of these to fill the ring 
and make a “plump” wreath. Add a bow 
made of print material or ribbon. 
Corn vases, holding dried 

strawflowers and grasses, make 
interesting centerpieces. To make the 
vase, use a sharp knife to cut a slice off 
the large end of an ear of corn, then glue 
on a square of cardboard to make a base 
so the ear will stand upright. Slice a bit off 
the tip end and use an ice pick to make a 
hole in the center of the cob into which 
the stems of flowers and grasses can be 
inserted. Place a few fall leaves around 
the base to complete the arrangement. 

Small pumpkins make attractive 
candleholders for fat white candles. 
Clean out seeds, making hole the size 
desired for candle. Place each pumpkin 
“holder” on a circle of black crepe paper. 
Ruffle the edges of the paper by pulling it 
gently with your fingers. Place candle 
into hole in pumpkin and use singly or in 
clusters for a bright decorative accent. 
Make a tall spook to stand beside an 

entrance door by using a coat rack for 
the body, two toy brooms tied on for the 
arms, a pumpkin jack-o’-lantern for the 
head and an old white sheet draped 
around for the clothes. 

ENTERTAINMENT 

Start the party with a “Haunted 
House” greeting. Beforehand, make a 
tape recording of sound effects. On this 
tape have strange noises: moans, 
screeches, pounding, rattling pans or 
wooden spoons, etc. Enlist some 
children to help on this recording as they 
will come up with some weird and ghostly 
sounds. Play the tape as the guests 
arrive. Have a costumed witch on hand 
to urge the faint-hearted to “come on in”. 
“Corny” Guess is the familiar “count 

the bean” game in a new guise. Have 
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>. ‘“‘Corny”’ Party 

by 
Mabel Nair Brown 

ready a small hollowed-out pumpkin 
filled with corn kernels, replacing the 
pumpkin lid. Guests are invited to guess 
the number of kernels, writing their 
guesses on a paper that is provided. At 
the close of the party, a prize is awarded 
the person guessing nearest to the 
correct number. Award a “booby” prize 
to the person whose guess was farthest 
from the mark. 
Corncob Bowling: Fasten ten 

corncobs to cardboard bases so they 
stand upright. Set up in regular ten-pin 
formation at one end of the room. Using 
an orange for a bowling ball, each player 
takes a turn. Allow ten points for each 
corncob knocked over in three throws. 
The one with highest score wins. 
Spelldown Limited: Each player is 

provided with paper and pencil and 
instructed to write the words CORN and 
PUMPKIN at the top of the paper. The 
object of the game is to see who can write 
the most words in a given time without 
using any of the letters found in the 
words at the top of the page. It is more 
difficult than it sounds. 

Cut-Up: Choose several contestants 
for this. Each contestant is given a very 
long crepe paper streamer which has 
been rolled into a roll, a pair of scissors, 
and a pair of large, bulky gloves. Wearing 
the gloves, at the leader’s signal the 
players see who can be first to cut 
through the streamer lengthwise, 
without cutting through the sides. 

“Speaking of Corn” Quiz: 1. Often a 
part of a ceremony. (cornerstone) 2. A 
public official. (coroner) 3. A container. 
(cornucopia) 4. Slang: it is. (corny) 5. A 
part of the ear. (corncob) 6. The 
gardener’s favorite. (cornflower) 7. 
Where two meet. (corner) 8. Harry 
James likes it. (cornet) 9. Found in the 
kitchen. (cornstarch) 10. Often very 
decorative. (cornice) 11. Famous British 
general. (Cornwallis) 12. You’re using it 
now. (cornea) 13. A privileged few may 
have it. (coronet) 14. Often used in 
crafts. (corn husks) 15. Everybody’s 
favorite. (popcorn). 
Corn Dip: Place candy corn in a large 

bowl. Let each player take a turn at 
dipping up a spoonful of corn and 
carrying it across the room where a 
scorekeeper counts the number of 
pieces of candy. The one carrying the 
largest number wins. Deduct one point 
for each piece of candy dropped on the 
floor. 

ANIMALS IN THE BIBLE 
1. Behold ye have sinned against the 

Lord and have made you a molten (calf). 
Deut. 9:16 

2. He lieth secretly as a (lion) in his 
den. Psalms 10:9 

3. Every beast of the forest is mine, 
and the (cattle) on a thousand hills. 
Psalms 50:10 

4. And the (wolf) shall dwell with the 
(lamb) and the (leopard) shall lie down 
with the (kid). Isaiah 11:6 

5. And the (dogs) shall eat Jezebel. Il 
Kings 9:10 

6. Which of you shall have an (ox) 
fallen into a pit and will not pull him out? 
Luke 14:5 

7. (Foxes) have holes and the birds of 
the air have nests. Matt. 9:20 

8. He was led as a (sheep) to the 
slaughter. Acts 9:32 

9. Then went the devils out of the man 
and entered into the (swine). Luke 8:33 
10. From following the (ewes) he 
brought him to feed Jacob his people, 
and Israel his inheritance. Psalms 78:71 

—Evelyn Lyon 

AN INTERESTING ROLL 
CALL 

Place a Bible on a small table in the 
center of the room or on a worship 
center. As the roll is called, the person 
named goes to the Bible, picks it up, 
chooses a verse (or turns to one she had 

previously chosen) and reads it. She 
places the Bible back on the table, then 
returns to her chair. The next person on 
the roll does the same thing, etc., until 
everyone has had a turn. 
The leader (or secretary) can 

conclude the calling of the roll by saying, 
“We must pass the Bible from person to 
person so everyone has the opportunity 
to read and share it. We must read it 
ourselves so we can learn what is in its 
pages. Most important of all, we must 
continue to try to practice in our daily 
lives what we have learned from its 
pages The roll has been called.” 

Variation: Choose a chapter in one of 
the books of the Bible and ask each 
member to read the verses chosen 
rather than choosing her own. These 
verses may be more in keeping with the 
theme of a meeting, or they may better 
emphasize some points for discussion 
later in the program. 

Instead of the Bible, you could use a 
book of club rules, material written by 
the club’s founder or prominent club 
leaders, or a club or church book which 
is important to the group. It is always 
good to refresh the minds and souls of 
the members of the values, benefits and 
joys derived from their organization. 

—Annette Lingelbach
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BLAIR, NEBRASKA’S, 
HOSPITAL RUMMAGE SALE 

by 
Shirley E. Jipp 

One autumn afternoon I drank a cup 
of hot coffee, nibbled homemade sweet 
rolls while chatting with friends, and 
bought a lovely black evening purse with 
a gold chain for a dollar. I could have also 
purchased a rather battered dresser for 
$10, an unusual green vase for 75¢, a 
serviceable typewriter table for $2.50, 
and a paperback book for a dime. 

If the thought of all these wonderful 
bargains bores you, then you probably 
are not rummage-sale minded. If, 
however, the chance to purchase 
something you have always craved at a 
nonsensically low price brings a shiver of 
joy up your spine, join the crowd. 
Though not new, the rummage sale is 
one of the fastest-growing of all 
American sports. 

I have attended garage sales, browsed 
at flea markets, and probed through 
odds and ends in church basements. But 
the sale of all sales is the Blair, Nebraska, 
Memorial Community Hospital Auxiliary 
annual rummage vendition. 
From asmall rummage sale first held in 

1958 and netting $600 to a large-scale 
event in 1977 that netted more than 
$11,500, this yearly October project has 
swelled to gigantic proportions. 
During the past 20 years the auxiliary has 
made some $86,000 for the Blair hospital. 

Auxiliary members number nearly 
1,000 and run the gamut from 
housewives and saleswomen to doctors’ 
wives and nurses. Male help is recruited, 
too. For example, electricians string 
temporary lights. Cement blocks and 
boards for shelves are loaned by the Blair 
lumberyards. High school boys and Boy 
Scouts help load and truck items to be 
sold. Local police are often on hand to 
direct traffic and to guard the sales area 
at night. 

The selling place is the Blair High 
School bus barn, and it is always full to 
overflowing. This year’s project will begin 
on Thursday, October 26 and continue 
for two more days. Hours will be: Oct. 26 
& 27 from 9:00 A.M. to 8:00 P.M.; Oct. 28 
from 9:00 A.M. to 1:00 P.M. 

Preparations start long before 
October’s final weekend. During spring 
and summer months garages and 
basements begin to bulge with things 
saved and stored weeks in advance. 
Often families moving from Blair donate 
items to be used as rummage. Even Blair 
merchants contribute new merchandise. 
Articles range all the way from minute 
salt and pepper shakers to all types of 
clothing to large pieces of furniture, 
books, and even antiques. 

As the articles arrive at the bus barn 
the week of the sale, more than a dozen 
selling departments organize the wares. 

The sorters handle everything from 
moth-eaten sweaters to pressed, 
immaculate garments. Some of these 
women could write a book about the 
things that have passed through their 
hands. Categorizing and pricing are 
time-consuming jobs, but interesting. 
One year a call came in for a truck to 

pick up several items, including a chest of 
drawers, from the front porch of a Blair 
home. The lady of the house was in the 
process of painting a room, however, 
and had moved several pieces of 
furniture to the porch—temporarily. 
When the truck arrived, she was gone. 
When she returned home, so was the 
wrong chest of drawers. Luckily, the mis- 
hap occurred the day before the sale be- 
gan and she was able to salvage the chest 
and several personal items. Fortunately, 
too, the lady had a sense of humor. 

Another time a doctor’s wife was 
sorting a box of clothing and came upon 
a pair of long, elbow-length purple gloves. 
“Hmmm,” she mused. “I wonder if these 
will sell. Who in the world would buy 
them?” That evening, when she arrived 
home, she learned that her young 
daughter had purchased the gloves 
because she was sure they were 
something her mother would be pleased 
to own. 

One year a worker lost her sweater in 
the shuffle and was unable to find it. 
There is no doubt it was mistakenly sold. 
Still another gal ran her own purse down 
three times to keep it from being bought 
before finally tagging it with her name 
and address! There is never a dull 
moment during the week of Blair’s 
rummage sale. Like honey bees arounda 
hive, there is a constant buzzof activity. 
As the ladies work tirelessly arranging 

merchandise, each department begins to 
take on a new look, and the girls enjoy 
displaying their homemaking talents. 
Mannikins are stylishly dressed, items 
neatly placed on tables, dishes arranged 
attractively, clothing hung on long racks. 
The bus barn carries the air of a 
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department store. Each worker takes 
great pride in her particular area too. 
Homemade rolls, cookies, and 
sandwiches along with gallons of hot 
coffee are also sold during the three-day 
sale. And the gals do have fun! 
Often some of them dress up in the 

donated clothing and parade around 
advertising their wares on sorting as well 
as selling days. There is competition too 
between the different departments. 
Separate money records are kept. Many 
a lady can tell you how much her 
department sold for years back. Each 
one hopes to do better financially than 
the previous year, and to be the top 
department. 
There is something for everyone in this 

growing interest of recycling old, but still 
usable, items rather than pitching them 
to the junk pile. Some people love the 
things others throw away, so what is one 
person’s tripe becomes  another’s 
treasure. Blair’s rummage sale each year 
turns hundreds of unwanted articles into 
cash with a resulting three-way benefit. 
The hospital gets the money, the donor 
gets rid of things which have been 
cluttering up closets and storage space, 
and the purchaser gets a needed item at 
a bargain price. Nothing is wasted. When 
the sale is over, Blair churches and local 
charities are given first choice of what is 
left. The Good Will, Salvation Army and 
St. Vincent’s dePaul’s store in Omaha 
also share in the bounty. 
Among the equipment which the 

auxiliary’s benefit has bought for the Blair 
hospital are such things as a portable X- 
ray machine, positive pressure machine, 
special-care monitor, stove, ovens and 
freezer for the kitchen, draperies and 
carpeting, and physical therapy 
equipment. Last year the new equipment 
purchased was for the surgery room. 

Prospects look promising for another 
great sale in October as Blair residents 
and merchants prepare to clean, pack, 
sell, buy—and turn trash into cash for 
their community hospital. 

A scene from a rummage sale at Blair, Nebraska.
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A LETTER 

FROM 

FREDERICK 

Dear Friends: 
What a summer of adventure we had! 

In our 32 years of married life, Betty and! 
have travelled many places and we have 
done many exciting things, but never 
have we had as many thrills in a two- 
week period as we had on our trip to the 
Arctic. Just getting there was an 
adventure in itself. We flew to Montreal, 
and there we boarded a Nordair freight 
and passenger jetliner to fly non-stop to 
Frobisher Bay, the capitol city of Baffin 
Island. This Eskimo town of about 2,300 
population is several hundred miles 
north of Laborador. 
Our final destination, a village of 600 

Eskimos named Pond Inlet, had a breath- 
takingly beautiful setting. It was just a few 
small houses and government buildings 
stretched out along the ocean harbor, but 
never in all of my travels have I seen a 
more beautiful harbor. We were amazed 
to find the harbor still covered by six feet 
of solid ice, and what a thrill it was for us 
to see that ice begin to break up into 
enormous ice floes while we were there. 
On our second day there, we paid an 

Eskimo to take us out in his big canoe so 
that we could look for seals and polar 
bears on the ice floes. It took some 
skillful maneuvering to get in between 
the floating pieces of ice without getting 
crushed, and in the process we made 
enough noise to frighten any bears or 
seals far out of our view. It was just as 
well, for while the seals could have done 
us no harm, the bears could have. Every 
Eskimo guide we used made it a point to 
carry a rifle just in case a bad-tempered 
bear were to give us a hard time. 
How I do wish that you were near 

enough to see some of the colored slides 
I made up there in the high Arctic. Not 
only did I get some good photos of the 
Eskimos, but I also got a splendid 
collection of wildflower photos. When I 
was photographing wildflowers high up 
in the Swiss Alps last summer, I was told 
about the dwarf plants which grow and 
bloom for three weeks of each year far, 
far above the Arctic Circle, and those 
were the flowers I found growing in the 
tundra on the northern tip of Baffin 
Island. When I speak of “dwarf plants” I 
really mean it. For example, the highest 
tree on all of Baffin Island is a willow tree 
exactly six inches high. Most of the wild 
Arctic flowers are only one or two inches 
high, and yet they are lovely in every 
detail. We spent many hours just walking 
through the tundra looking for them, and 
my photographs show that our search 
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was well worth the effort. 
One big disappointment was our 

failure to get many good photographs of 
wild birds. The trouble was that we could 
not get to the birds. As the ice on the 
harbor began to break up, it was too 
dangerous to attempt a twenty-mile ice 
crossing with a dog sled pulled by a snow- 
mobile, and it was too dangerous to try to 
get between the ice floes with a boat. The 
birds were almost all nesting on the 
opposite side of the harbor from where 
we were, and so that ended our efforts 
for bird pictures. 
Some of my most interesting photos 

were made of the daily routine of the 
Eskimo seal hunters. We watched them 
skinning the seals, putting the skins on 
stretch frames, washing the skins, and 
then trading them for needed 
merchandise at the local Hudson Bay 
Company trading post. An Eskimo 
needs to trade for very little, since the 
seals provide most of his food and part of 
his clothing, but they do need gasoline 
for their snowmobiles and outboard 
motors. They also need guns and 
ammunition. 
The Eskimos were out hunting wild 

caribou and Arctic foxes as well as seals 
and polar bears. Almost all of the meat is 
eaten raw, although they sometimes 
make a stew of caribou meat. When the 
head of the house brings home a seal, the 
entire family gathers around to eat it, 
each person holding a very sharp hunting 
knife in hand. At this time of the year, 
they frequently eat out-of-doors, and it 
was not uncommon for us to see families 
sitting out in front of their houses eating 
raw Seal at two and three in the morning. 
Eskimos do not have regular hours for 
meals the way we do. They eat when they 
are hungry and when the food is 
available, frequently eating only one big 
meal a day, and that meal consisting of 
nothing more than meat. Incidentally, 
the word Eskimo means “meat eater”. It 
is just as well that they do not eat bread, 
for bread costs as much as $1.25 for a 
small loaf, and potatoes sell for more 
than $1.00 a pound! 
One of the thrills of this summer’s trip 

was the opportunity I had to preach to a 
large congregation of Eskimo people. 
Before we left for the Arctic, I had hada 
phone call from a missionary in Pond 
Inlet asking me if I would be willing to 
preach with an interpreter. The phone 
call had come via a communications 
satellite. : 
The little mission church was packed 

to capacity, and there were many 
Eskimo women present who _ had 
children on their backs. Whenever they 
stood to sing a hymn, they would do a 
little shuffling dance step to soothe the 
crying babies. About the only book the 
Eskimos have printed in their language is 
the Holy Bible, and during the long 
winter night when they see no daylight 

for nearly three months, they spend 
much time reading the Bible. They 
watched me speak a sentence or two, 
and then they would watch the Eskimo 
who was doing the interpreting, and all 
the time they were nodding their heads 
to show their satisfaction. 
Some of the Eskimos have learned to 

read and write in English, and they 
begged me to send them copies of my 
book, Never Lose Hope. As we were 
climbing into a small airplane and were 
waving goodbye to our new friends, one 
of the Eskimos called out: “Please don’t 
forget to send us your book.” I mailed 
them several boks just as soon as we 
returned to Springfield, Mass. 
When friends have asked us if we 

recommended a trip to the villages we 
visited, I have to answer cautiously. 
Remember, we were nearly 800 miles 
north of the Arctic Circle, much farther 
north than the most northern point of 
Alaska, and that is no place to expect any 
great amount of comfort. If you want ad- 
venture, if you are prepared for a certain 
amount of danger, and if you can be satis- 
fied with food far less good than you 
would receive on one of your usual sum- 
mer trips, then go ahead and try a trip to 
the high Arctic. Things are changing very 
fast up there, and if you wait a few years 
for your first trip to the Arctic, it will bea 
little different than a trip to Alaska. To- 
day, a trip to Alaska is like a trip to Glac- 
ier National Park, but a trip to the real 
Arctic is something else again. We loved 
it. 

Sincerely, 

Padurel 

NEVER LOSE HOPE 
by 

Frederick Field Driftmier, D.D., L.H.D. 

A book which radiates an optimistic 
faith which is certain to lift tired spirits. 
Dr. Driftmier conveys interesting in- 
sights into ways people can discover 
the spiritual help they need. 

$3.00 postpaid 

Send order to: 

Frederick’s Book 
Kitchen-Klatter 

Shenandoah, lowa 51601 
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UPDATE 

by 
Evelyn Birkby 

Settling into a fall schedule has not 
been easy this year. The activities of 
spring and summer, which made me feel 
as if we were living on an escalator most 
of the time, continued far past the normal 
end-of-summer deadline. 
No sooner had the Sidney Rodeo 

come into view than son Bob arrived 
home—passing through on his way to 
Springfield, Missouri. He had spent a 
short few weeks with us at the beginning 
of his vacation, primarily helping paint 
the house. Then, after a visit in Miles 
City, Montana, with brother Jeff, and the 
family canoe trip on the Missouri River, 
Bob hiked the mountains near Bozeman, 
traveled out to Washington and Oregon 
for visits with friends and relations, and 
then returned for another week in 
Sidney. 

After helping us in the church rodeo 
food stand, Bob took the bus south to 
Springfield to assist with the registration 
at the University and to move into a 
different apartment. Two years ago, 
when Bob first began teaching at 
Southwest Missouri State University, he 
found his wonderful “Skyhouse”’ 
apartment (described in the July 1977 
issue of Kitchen-Klatter). Last year the 
owner of the building decided to move 
into the house and wanted that sunny 
third-floor area for himself, so Bob found 
an adequate apartment near the campus 

and settled in to teach his classes in 
English and Literature. 

It might have been this closeness to 
the university music department 
building, or the challenge of a brand-new 
Steinway grand piano in the concert hall, 
or simply wanting to keep his piano work 
developing, but Bob decided to prepare 
and present a piano recital. 
Robert and I were pleased that the 

scheduled time for Bob’s presentation 
came when we could get away to drive 
down to Springfield. We met many of 
Bob’s fellow instructors and students, 
enjoyed attending the Grace United 
Methodist Church (where we discovered 
the minister and his wife are longtime 
Kitchen-Klatter listeners), and treasured 
every moment—and note—of the 
recital. 

Just before the fall term began, Bob 
was able to acquire an apartment in the 
same house in which he had lived that 
first year. It is not the third-floor 
“Skyhouse”, but a sunny second-floor 
apartment in a pleasant neighborhood 
near a number of his friends. 

_.. deff completed his second summer of 
1 work at Miles City with a bang—literally! 
ay ‘tornado-rain-wind-hailstorm almost 
. Ss decimated the city and did weird things 
to Jeff's grass and plant experimental 

"ie ots located around the nearby plains. 

Bugis act ike a spear mailer ine: 
she has a right to be) as she poses 
with her son, Bob, following his piano 
concert at Springfield, Missouri. 

Jeff had just come in some 45 miles 
from his farthest experimental plot and 
was shampooing his hair in the bathroom 
of his apartment when the storm hit. 
First he heard the skylight in the living 
room booming. Then the bathroom rug 
lifted a good three inches off the floor. 
Jeff rushed into the kitchen and opened 
the door into the hall, then pushed up the 
kitchen window to equalize the pressure. 
As he watched, the windows across the 
alleyway turned into glass shards as golf- 
ball-sized hail smashed through them. 
Then the exhaust fan over his stove 
suddenly turned into a roof drain, 
dumping water into the kitchen. Jeff 
bailed with the cooler he used for his 
lunch carrier until he got the deluge 
under control. 
The storm lasted for almost an hour, 

took out stained glass windows from 
churches, toppled walls on new 
construction sites, tore off movie 
marquees, damaged cars, shattered 
windows and turned Jeffs lovely, 
pampered test plots into chaos. 
“My beautiful experimental sites,” Jeff 

wrote, “with all those rain gauges, six- 
foot-high clover plants, stately grasses 
swaying in the breeze and neat strings 
marking off the area in little squares, is no 
more. The clover is now six inches high 
instead of six feet. The rain gauge stands 
are ripped apart. The stately grasses are 
flatter than pancakes. And some of the 
strings will never be seen again.” 

It took some time for the grasses to 
recover at all, and Jeff’s experimental 
work took a turn which was completely 
unexpected. He carried on nobly and is 
now in Bozeman with all his notes, 
computerized information and 
knowledge wading into his master’s 
thesis. 

Craig, between several trips out to the 
Colorado Mountains and our canoe trip 
to Montana, was in and out of Sidney 
during the summer. He helped with a 
number of tasks around our “Honey Hill” 
acreage, including a painting stint on the 
house. In between chores, he sorted, 
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stored, discarded and packed his belong- 
ings into a manageable amount which 
could be carried in the car. With his 
treasured bicycle fastened to the carrier 
on top, boxes of books, typewriter, 
clothes, his clock radio and his basic 
camping gear (without which he goes 
nowhere), Craig announced that he 
was ready. 

And so it was that Robert and I got into 
the car with Craig and his assorted 
essential belongings and headed east the 
264 miles from Sidney to Iowa City. 

The drive across Iowa was beautiful. 
The rolling hills were green; the corn, 
soybeans and assorted crops reaching 
toward autumn maturily looked lush and 
promising. We stopped briefly for a meal 
at the Amana Colonies, with Craig 
pointing out places he plans to see when 
time permits him to have a weekend. 
The car pulled into the driveway of the 

medical fraternity house where Craig is 
living this year. The building is of 
interesting English architecture and 
presented a friendly appearance which 
was enhanced by the young students 
who welcomed Craig and showed him 
his pleasant room. 

After we helped unload his belongings, 
Craig took us ona tour of the buildings in 
the medical complex of the university 
where he will be doing most of his 
studying this year. We were enormously 
impressed with the amount of energy, 
excitement and beauty which we found 
upon this great university campus. The 
green lawns, trees and park areas both 
around the buildings and along the river 
banks gave a calm sense of 
spaciousness. 
The university is far flung along both 

banks of the Iowa River, but Craig’s 
residence and the buildings for his 
studies are conveniently centered in the 
west section of the campus. 
When we returned to Craig’s room 

just prior to leaving for home, a young 
man put his head in the doorway, “Hi”, 
he welcomed the newcomer, “are you 
an M One?” 

“Yes,” Craig answered, “are you?” 
‘fm an M Two,” the young man 

answered. 
And so it was that Craig, Medical 

Student Year One, met a new friend, 
who was a Medical Student Year Two, 
the first of many. 
Robert and I arrived home late that 

evening. We pulled the car close to the 
house, fed the dog and went indoors to 
fix bacon and tomato sandwiches for our 
own late snack. We _ sat looking 
contentedly across the table at each 
other with a sense of wonder at all the 
experiences into which our sons manage 
to get us. 



YESTERDAY’S 
ATTICS 

by 
Harold R. Smith 

One rainy autumn day a friend, Mar- 
jorie, visited us briefly. During her visit 
the rain streaked the windowpanes in a 
slanting, pattern, gaining momentum as 
large drops slid effortlessly down the 
glass. The horizon was clothed in a 
strangely diffused light as the rain moved 
silently into the valley, 
Our conversation turned to what 
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people do on rainy days and my friend 
remarked that such days inher childhood 
meant going to the attic and playing 
“dress up”. Her family home has an attic 
which contains several generations of 
cast-off furniture, clothing, books andthe 
usual potpourri of things people store 
against the day they might need some 
article. Given the run of the attic, young 
Marjorie would emerge dressed in her 
mother’s finery: a peach-colored formal, 
high-heeled shoes, aonce-fashionable hat 
with ostrich plumes, an elegant beaded 
handbag and, for a touch of glamour, an 
ancient fox fur. Her brother would dress 
in an old black suit with the pants flowing 
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over patent leather shoes. A dashing 
touch to his costume would be an old 
sword left over from some battle in the 
dim past. 

Often, by the time they had tired of 
playing “dress up”, and had partaken of 
cocoa and sugar cookies their mother 
had prepared, the sun would come out 
from behind charcoal-grey clouds to 
sparkle the earth in bright sunshine. The 
attic was quickly forgotten as costumes 
were abandoned and the children would 
go outside to run through the rain-soaked 
grass. 

In the past, almost everyone stored 
items in their attics for future generations 

_ to use. This probably resulted from the 
ingrained habit of thrift so the family, 
newlyweds and the less fortunate could 
“make do” with something from the attic. 

I think the nicest attic ’ve seen belongs 
to friends who live in an old house. 
Reached by an elegant staircase, it has 
two windows on either end of the large 
space for ventilation, has electric lights 
and is completely floored. Every article is 
neatly stored; racks are available for 
storage of clothing in plastic bags and 
built-in drawers are used for smaller 
items. Truly, it is the dream attic of all 
attics! 

I have often read that people have 
found items of great value stored away in 
attics. An old painting, stashed away for 
generations, was proven tobe the work of 
a famous artist and worth a fortune. The 
vases and wedding bric-a-brac of other 
generations are often the collectible art 
glass of today. 3 

In our old house we have a large attic 
but the small opening in the hall ceiling, 
which provides entry to the attic, limits 
the size of articles to be stored. The 
center of the attic is quite high due to the 
steeply pitched roof, providing a perfect 
place for the television antenna whichwas 
dismantled and reassembled in the attic. 
Thus protected, the metal does not 
corrode and is safe from windstorms. 
With limited storage space, I try to live by 
the rule that if something is not used fora — 
period of one year, give it away; clothing, 
furniture, and books are given to 
charitable organizations. 
The attic, in the sense of storage, will 

someday disappear except in old houses 
and may become a novelty to future 
owners. Habits and life styles change and 
attics could vanish forever. If they do, 
gone forever will be the stored treasures 
and mementoes of other lives: dusty 
bureaus, an old hatrack, a stuffed 
duck, musty clothing and family portraits 
that stare from the unknown past, 
resplendent in gilt frames. 
When the drumming sound of rain- 

drops strike the old shingled roof, and 
children of today complain they cannot 
go outside to play, fond memories of yes- 
terday’s attics invoke pleasant thoughts 
for me as the autumn rain falls.
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DONNA 
WRITES 

Dear Friends: 
As this fall rolled around, I met it with 

mixed emotions, as Lisa was starting 
high school and Natalie entered junior 
high. I suppose it was the idea of not 
having one of the girls in grade school 
anymore that really made me realize how 
fast the years truly do fly by. 

Lisa entered new Millard High School 
this fall. Not only is it anew building, but a 
new organizational plan. Her building 
houses only ninth and tenth graders, 
with the eleventh and twelveth graders 
attending classes in another high school 
complex across the district. I like the idea 
of only two grade levels in a building. I 
don’t believe the children will have quite 
as many peer pressures with which to 
struggle in this arrangement. 
My husband, Tom, spent a great 

number of nights during the summer 
working on school budget issues. He is 
quite concerned about the current 
spending limitation bill that will be on the 
Nebraska ballot in November. He feels 
that it could have a drastic effect on the 
schools and the programs they are able 
to offer students. The concern even gets 
down to the point that by taking away the 
local financing of schools it may 
eventually take away local control and 
we might end up with a state school 

system rather than one run by local 
people. Tom said it’s going to be an 
“interesting” fall until the issue is settled. 

Getting the girls outfitted for school 
was truly a joy for a change. For the last 
couple of years, it seemed that all they 
could really get excited about was a new 
pair of blue jeans, but this year dress 
pants seem to be holding their own again. 
It is such a treat to see the girls and their 
friends going to school looking like 
individuals again, instead of their all 
being dressed in washed-out blue jeans 
everyday. 

After last summer’s vacation, where 
we stayed in a different place almost 
every night, we decided to make this 
year’s trip a little less hectic. This 
summer we spent two nights in Kansas 
City and from there we went on to 
Branson, Missouri, where we stayed the 
remainder of our vacation. 
My folks (Mae and Howard) joined us 

again this year. They had never been to 
the Ozark area @& Missouri and, since it 
seems to be such a retirement area, 
thought it would be fun to see it. 
We left Shenandoah around 7:30 A.M. 

and arrived in downtown Kansas City in 
time to eat lunch at the Old Union 
Railroad Station. It had been over fifty 
years since Howard had last been in the 

old station. Then it was bustling with 
railway passengers and dozens of trains 
arriving and leaving daily. Today it 
houses an Amtrack Center with only a 
few trains daily, a couple of restaurants, a 
museum and a large antique shop. After 
spending some time browsing through 
the antiques, Mom, the girls and I went 
across the street to Crown Center 
(which is a hotel and shopping complex) 
and Tom and Howard went to the 
Truman Library. 
We had been to the Truman Library 

before, so Tom knew that he and 
Howard could spend a good many hours 
roaming around this complex, listening 
to tape presentations and watching films. 
Since they are both history buffs, the 
time flies for them in a setting such as 
this. But, had the girls been with them, it 
would have been a different story. Both 
girls had enjoyed the library when we 
were there a few years ago, but they 
certainly don’t want to take the time to 
read everything and browse at the pace 

Pree n eae neo RE 

Donna Nenneman sonneer this pic- 
ture of daughters, Natalie and Lisa, 
just before they left for school. 

Grandpa and Dad do to enjoy it. So this 
is why that afternoon we went our sepa- 
rate ways. 
Crown Center is full of small unique 

shops of every kind, so all of us enjoyed 
the few hours we spent there. 
That evening we had dinner at Steven- 

son’s Apple Farm, which is probably our 
favorite place to eat when we are in 
Kansas City. It specializes in barbecued 
foods; however, the range of choice goes 
far beyond that. The food is superb, and 
the atmosphere is very pleasant. 
The second day in Kansas City was 

spent at Worlds of Fun. This, naturally, 
was the girls’ day. They enjoyed the rides 
and shows even though the temperature 
soared to near the 100-degree mark. 
Believe me, when late afternoon rolled 
around, even the girls were ready to head 
back to the motel for a nice cool swim in 
the pool. 
The next day was spent on the road to 

Branson, arriving late in the afternoon. 
Once we reach a new area, Tom always 
likes to take a ride to familiarize himself 
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with the territory. Following our ride, we 
spent a very relaxed evening around the 
pool while the girls swam. 
Sunday morning we had decided to 

drive to Mountain Home, Arkansas, to 
visit with Aunt Adelyn and Uncle Albert 
Rape. Howard had not seen them for 
sometime and since he had spent a 
summer with them in New Mexico as a 
young man he has always felt especially 
close to them. Now Mountain Home did 
not look like a very long trip on the map 
and mile-wise it wasn’t too far. However, 
we weren't prepared for the winding 
roads through the hilly countryside. 
Consequently, the trip took a lot longer 
than we had planned. Upon our arrival, 
we found no one at home, so Howard left 
a note in the door and we started our 
return trip to Branson. 
There are a number of attractions in 

the Branson area that are great to attend 
as a family. Probably the most popular 
being Silver Dollar City. This is a 
reproduction of an old mining town. It is 
probably the only place in the Midwest 
(maybe even the whole country) where 
you can see old-time craftsmen at work. 
There are glass blowers, candy makers, 
wood carvers, metal craftsmen, candle 
makers, shingle makers, millers, and 
blacksmiths. 
We visited the Shepherd of the Hills 

Farm, the farm that Harold Bell Wright 
used as the setting for his book, The 
Shepherd of the Hills. A great deal of the 
farm is in its original state and many of 
the possessions of Matt and Aunt Molly 
(the principal characters of the book) 
have been returned to their homestead. 
We enjoyed the Ozark country very 

much in spite of some very hot weather; 
however, it was nice to get back home 
again. 

Last summer I experienced one of the 
biggest surprises of my lifetime. Tom has 
never been inclined to buy anything 
major without the two of us first 
discussing it for probably weeks and 
sometimes even months. So, you can 
imagine my surprise when the telephone 
rang and a local store announced that 
it | would be delivering a grandfather 
clock within the hour. This had been 
something I had wanted for years and 
whenever we were near a store that sold 
them I would always persuade Tom to 
stop with me to look at them and listen to 
their beautiful chimes. We had seen this 
particular clock a few weeks earlier and it 
was truly a thing of beauty. I can’t think of 
a single gift that he could have surprised 
me with that would give me as much 
continual pleasure as the “surprise” 
delivered that day. 
Tom is due home anytime for lunch so 

I had better scurry around and get some- 
thing prepared. : 

Sincerely, 
Donna Nenneman
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LETTER 
FROM 

EUGENTE 

Dear Friends: 
My last letter to you was of our spring 

plans, but when my mother became seri- 
ously ill, and subsequently died, our 
plans for the spring were greatly altered. 

I would like to take this opportunity to 
thank all of you who sent us cards and 
messages of sympathy. We received a 
particularly kind gesture of sympathy 
from a Kitchen-Klatter reader in the 
Valentine, Nebraska, area and our card 
of thanks was returned “address 
unknown”; so, I hope she will read this 
and know how much we appreciated her 
thoughtfulness. 

Since my mother’s death, I have 
deliberately kept myself very busy. One 
of my first undertakings was a Spring 
Recital to be given by my piano students. 
My adult students chose not to 
participate in the recital, but the children, 
all of them nervous, performed well for 
their parents, sisters, brothers, cousins, 
and grandparents. The recital was held in 
the living room of the parsonage, and 
following the music and the picture 
taking we all moved downstairs to the 
“fireplace room” for punch and cookies. 

After my students’ recital, I increased 
my own daily practice routine, and a 
month later gave a piano lecture-recital. 
Since we do not yet have a concert- 
quality piano in our church, I also held 
my recital in the parsonage. With a small 
seating capacity, I had to limit the 
number of invitations to my piano 
students, their families, and to the 
members and families of the church 
choirs I direct. I thoroughly enjoyed 
playing, and before the afternoon was 
over I had to promise that I would have 
another recital soon. 
Another summer project involved 

Martin as well as myself—the Youth 
Fellowship Third Annual Camping 
Retreat. This year we had nine junior and 
senior high school students attend. As 
their bank account was not large enough 
to feed that many people for so many 
days, as well as pay for the campsites, the 
Youth Fellowship elected to hold a 
rummage and bake sale to earn enough 
to cover the camping expenses. For 
weeks in advance, rummage was 
delivered to the parsonage by members 
and friends of the church and stored in 
our downstairs. We spent many hours 
sorting, cleaning and pricing everything, 
and placing the items on display. Finally, 
the big day came—and it rained! 
Fortunately, the sale was a huge success 
despite the weather. 
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Eugenie and Martin Strom as they 
visited the Como Park Conservatory 
in St. Paul, Minnesota. 

The camping retreat was terrific. We 
-went to Sandune State Park, about 40 
miles northwest of Minneapolis. It is 
absolutely beautiful there. Heavy pine 
forests, a lovely lake, and a white sandy 
beach provide an ideal location for 
camping. 
The theme of this year’s retreat was: 

“Getting to know God”. So often, junior 
and senior high youth begin to question 
the things they have been taught since 
birth. We used this opportunity and this 
perfect setting to begin their thinking for 
themselves about who God is for them in 
their lives. Each day we held discussion 
groups and did projects, and every 
evening a different group of young 
people led a Bible study program of their 
own design. 

Aside from all this, we all helped with 
the camp chores: hauling the water and 
wood to our campsite, cutting the wood 
and cooking the meals over the 
campfire. iiss 
So far, I’ve painted a picture of lots of 

work and little play, but we spent a good 
deal of our time at play, too. Our three 
tents were pitched in one of the two 
campsites we rented. The other site was 
transformed into a volleyball court. We 
also spent plenty of time hiking and 
swimming. Needless to say, everyone 
had a great time, Martin and I especially. 
Another of my summer projects is 

actually a Christmas project which | 
began in July. My Youth Choir (2nd thru 
7th graders) will be presenting a musical 
version of “The Littlest Angel”. This will 
be a production complete with costumes 
and scenery. We spent the warm 
summer days in the back yard painting 
the sets and scenery; it was so much 
easier to keep the mess outside and not 
have to scrub paint off floors, walls and 
furniture. This way we had only to scrub 
paint off the children. Since then, we 
have been learning lines, songs and 
actions, and making the costumes. It has 
been a slow process because we have 
been limited to only an hour or two a 
week. For such a young group of kids, 

they are doing a very good job, and I 
must say that I’m proud of them. 

In the midst of all these activities, we 
had company coming and going all 
summer. Martin’s parents, Margery and 
Oliver Strom, were with us for a week in 
July and were able to join in our 
celebration of Martin’s birthday. During 
their visit we took them sight-seeing and 
especially enjoyed showing them 
Minnesota’s historic Fort Snelling which 
has been recently reconstructed to serve 
as a “Living History” monument to those 
who first settled in this area. We also 
took them to visit the beautiful Como 
Park Conservatory in St. Paul. 
My dad also managed to come for a 

couple of weekend visits, and toward the 
end of August a cousin and her husband 
were here from Houston, Texas, for a 
week’s visit. Another cousin from 
Duluth came down the same weekend 
and we all spent a wonderful day at the 
Minnesota State Fair. We allowed 
enough time to visit all the exhibits, 
enjoyed a ride or two on the midway, and 
made frequent trips to the Dairy Barn. 
The highlight of the entire State Fair for 
Martin was the rich, creamy milk shakes 
sold only in the Dairy Barn. We also 
enjoyed going together up to the North 
Shore of Lake Superior. 
We did manage to find some time 

for us to be away by ourselves to re- 
cuperate from the busy summer and 
to renew our strength for an even busier 
autumn. While most of our church 
organizations continue through the 
summer months, it seems that with the 
beginning of fall the pace is stepped up. 
Also, the church school, confirmation, 
and Bible study classes resume with the 
beginning of the school year. 
The Youth Fellowship is planning 

another hayride. I say another hayride, 
because two years ago we had one which 
was terrific, so the young people have 
decided to hold another one. We usually 
use a tractor-pulled wagon, and ride in an 
area where we can eventually stop along 
a lake shore where we can build a fire to 
roast wieners and toast marshmallows 
and heat up some cocoa. On the last 
ride, we sang ourselves hoarse and hada 
great time. 

After spending so much of this letter 
looking backward at the things which 
we have been doing, it’s good to end on 
this note of expectation, looking forward 
to another rewarding experience with 
the youth of our church. 

Sincerely, 
Eugenie Strom 

A VERSE 

Keep your troubles; work ’em out. 
Other troubles are about. 

Face yours, then, with grit to win 
And thank those troubles you’re not 

in.
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USING YOUR 
SEWING MACHINE FOR 

EMBROIDERY 

by 
Robbie Fanning 

Have you ever thought of using your 
sewing machine as a “drawing machine”? 
Almost since their invention, sewing 
machines have had the potential to help 
you do quick and attractive embroidery. 
But the full potential of the sewing 
machine has only just begun to be 
realized. Thousands of enthusiastic 
home sewers and needleworkers are 
caught up in the new craze for “machine 
embroidery”. 
The biggest advantage of machine 

embroidery is the long list of things you 
don’t need. You don’t need any previous 
experience with hand embroidery. You 
don’t need a lot of time, or exceptional 
patience with fine detail. You don’t even 
need to know how to sew, in the 
dressmaker sense. All you need is 
imagination and the desire to enjoy 
yourself while beautifying your linens, 
tablecloths, blouses—in fact, anything a 
needle will pass through! And because 
the machine does the stitching, you don’t 
need years of practice to get neat, careful 
results. This makes machine embroidery 
particularly suitable for the growing 
number of men who are taking up 
needlecrafts, and may not have much 
background in traditional sewing. 
Most sewing machines can do 

machine embroidery. Elaborate 
machines have automatic built-in 
stitches, but all you really need to start is 
the simplest machine . . . one that does 
straight stitch or zigzag. 
Machine embroidery can be applied to 

almost anything. The number of stitches, 
threads, and fabrics is endless. With a 
little experimenting, you'll come up with 
your own personal favorites. I often 
advise my students to practice on a 
“doodle cloth’—a scrap of fabric on 
which to experiment with stitches and 
variations of thread color, tension and 
machine speed. I recommend using an 
embroidery hoop to keep the fabric taut 
under the needle. 
The most popular use for machine 

stitchery is on clothing; peasant blouses, 
appliqué on aprons, smocking, and hat 
trimming. Its speed makes it practical for 
such densely stitched items as 
decorative patches for blue jeans, or 
wonderfully elaborate snowflakes to 
hang on an old-fashioned Christmas 
tree. Other “classic” applications are for 
trimming sheets and pillowcases, and do- 
it-yourself monograms on towels and 
napkins. The loose, rapid techniques of 
“free machine stitchery” are suitable for 
large-scale projects like collage wall 
hangings or church vestments. You can 
even re-create the nostalgic, cool look of 

Many lovely quilts are made com- 
pletely “by hand”, such as this inter- 
esting quilt which recently won a rib- 
bon at a southwest Iowa county fair. 
For those who do not feel inclined to 
do this kind of handwork, or are short 
of time, lovely quilts can be created 
on the sewing machine. Appliqué can 
be done with the ziqzag stitch. Quilt- 
ing can be nicely and rapidly accom- 
plished using the straight machine 
stitch of the length desired. (Photo 
pi tii of Shenandoah Evening Sen- 
tinel. 

sunlight filtering through embroidered 
organdy curtains. It can cover lamp- 
shades and provide designs for quilts. 
With machine embroidery, any pat- 

tern or design is fair game. The embroi- 
dery rivival has brought back traditional 
ready-made transfers for those who want 
to start easily. But the idea is not just to 
copy hand-embroidery patterns. You 
can transfer magazine pictures or your 
child’s drawings to fabric, and make up 
whatever stitches suit your fancy. The 
glory of machine embroidery is using 
your machine as a “drawing machine”! 

It’s important to get to know your 
machine. What you can do will depend 
on the machine’s capabilities and your 
own inventiveness in combining the 
basic elements of the craft. Even intricate 
zigzag can be done ona treadle machine, 
though of course it takes a bit more time. 
A good starting project is the brim of a 

hat. You can use it as a “sampler” for 
many bands of different designs. But 
don’t think only in terms of bands or 
borders. Many patterns, especially those 
using automatic stitches, work well as 
isolated motifs. Or, they can be rotated 
to make flowers and stars, or criss- 
crossed for a puckering effect. 
Embroidery can be varied by using 

different threads—even heavy yarns and 
metallic threads, from the finest embroi- 
dery thread to 4-ply wool. As to fabrics, 
anything that will go through the 
machine can be used for added texture, 

BORDERLESS BILLFOLD PHOTOS 
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from felt to leather to see-through 
plastic. 

It’s easy to learn this exciting new 
needlecraft, even if you’ve never prac- 
ticed hand embroidery before. It’s so 
popular that many companies are spon- 

soring demonstrations in sewing shops 
and department stores. Or, you can read 
one of the new books that contain full 
instructions for the many-faceted art of 
machine embroidery. Decorative 
Machine Stitchery, by Robbie Fanning 
(Butterick Publishing, 161 6th Ave., 
N.Y., N.Y. 10013) is one such book 
which gives many details for machine 
embroidery. 

A friend — the first person who comes 
in when the world goes out. 

* * * * ew 

To try where there is little hope is to 
risk failure. Not to try guarantees it. _ 
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DELIGHTFUL SALAD 

1 3-0z. pkg. lemon gelatin 
1 3-oz. pkg. lime gelatin 
3 cups boiling water 
24 large marshmallows 
2 3-0z. pkgs. cream cheese, softened 
2 This. vinegar 
1 #2 can crushed pineapple, undrained 
1/4 tsp. Kitchen-Klatter pineapple 

flavoring 
1 cup finely chopped pecans 
Pour boiling water over the gelatin and 

marshmallows. Stir until all is dissolved. 
Chill until syrupy. Mash cream cheese 
with vinegar until smooth. Add the 
pineapple and flavoring, blending well. 
Add the pecans. Combine the two 
mixtures. Pour in pan or mold and chill 
until set. —Dorothy 

PUMPKIN CAKE ROLL 

3 eggs 
1 cup granulated sugar 
2/3 cup canned pumpkin 
1 tsp. lemon juice 
1/2 tsp. Kitchen-Klatter lemon 

flavoring 
1/2 tsp. Kitchen-Klatter burnt sugar 

flavoring 
3/4 cup flour 
1 tsp. baking powder 
2 tsp. cinnamon 
1 tsp. ginger 
1/2 tsp. nutmeg 
1/2 tsp. salt — 
Chopped nuts for topping 
Beat eggs at high speed for five 

minutes. Then slowly add the sugar, while 
beating. Combine the pumpkin, lemon 
juice and flavorings. Add to egg mixture. 
Combine dry ingredients and add. 
Spread in jelly roll pan and top with 
chopped nuts. Bake at 375 degrees for 15 
minutes. 
While still warm, turn out on cloth that 

has been well sprinkle with powdered 
sugar. Roll from narrow end—cake and 
cloth together. Let cool. Unroll, spread 
with Cream Filling, roll up again and chill. 
Slice to serve. 

Cream Filling 

1 cup powdered sugar 
2 3-0z. pkgs. cream cheese, room tem- 

perature 

4 Tbls. butter, room temperature 
1/2 tsp. Kitchen-Klatter vanilla 

flavoring 
Combine all filling ingredients well. 

—Lucile 

LUSCIOUS APPLE BREAD 

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

flavoring 
1 tsp. soda 
4 Tbls. sour milk or buttermilk 
2 eags, slightly beaten 
1 tsp. Kitchen-Klatter vanilla flavoring 
2 cups flour 
1/2 tsp. salt 
2 cups raw apples, finely chopped - 
1/2 cup nuts, chopped 

Topping 

2 Tbls. margarine 
2 This. sugar 
2 This. flour 
1/2 tsp. cinnamon 
1/2 tsp. Kitchen-Klatter burnt sugar 

flavoring 
Cream sugar, margarine and butter 

flavoring together. Add soda to 
buttermilk or sour milk, stir well and add 
to sugar mixture. Beat in eggs and vanilla 
flavoring. Stir in flour and salt. Fold in 
apples and nuts. Pour into greased and 
floured loaf pan. Combine topping 
ingredients and drop in dabs over top of 
batter. Bake at 350 degrees for about 50 
minutes, or until loaf tests done. Cool in 
pan for 10 minutes. Turn onto cooling 
rack. 

This is especially good served warm. 

PEANUT BUTTER SWIRL BARS 

1/2 cup crunchy peanut butter 
1/3 cup softened butter 
3/4 cup firmly packed brown sugar 
3/4 cup granulated sugar 
2 eggs 
2 tsp. Kitchen-Klatter vanilla flavoring 
1 cup flour 
1 tsp. baking powder 
1/4 tsp. salt 
1 12-0z. pkg. semisweet real chocolate 

chips 
Preheat oven to 350 degrees. In large 

bowl, combine peanut butter, butter and 
sugars. Beat until creamy. Add eggs and 
flavoring and blend well. In small bowl, 
combine flour, baking powder and salt. 
Stir into peanut butter mixture. Spread 
into greased 9- by 13-inch pan. Sprinkle 
chocolate chips over surface. Place in 
preheated oven for five minutes. Remove 
from oven. With knife, cut through 
batter to marbleize. Return to oven and 
bake for about 30 minutes longer. 

—Donna Nenneman 

QUICK SAUERBRATEN 

1 1/2 lbs. round steak, cut in bite-size 
pieces (or use stewing beef) 

1 envelope brown gravy mix 
1 Tbls. instant minced onion 
1 Tbls. brown sugar 
2 This. red wine vineger 
1 tsp. Worcestershire sauce 
1/4 tsp. ground ginger 
Salt and pepper, if desired 
Hot buttered noodles 
Brown meat. Prepare the gravy mix 

according to package directions. Add 
the onion, sugar, vinegar, Worcester- 
shire sauce, ginger and salt and pepper 
to gravy. Put meat in casserole, pour 
gravy mixture over top and cover. Bake 
at 350 degrees for about 114 hours. Serve 
over the hot buttered noodles. 

—Jo Anderson 

BANANA-OATMEAL COOKY 

3/4 cup shortening 
1 cup brown sugar 
1 egg 
1/2 cup mashed ripe banana 
1/2 tsp. Kitchen-Klatter butter 

flavoring 
1 tsp. Kitchen-Klatter vanilla flavoring 
1 cup unsifted flour 
1 tsp. salt 
1/2 tsp. soda 
3 cups rolled oats 
1/2 cup raisins 
1/2 cup chopped nuts 
In a large bowl, beat shortening, brown 

sugar, egg, banana and flavorings until 
creamy. Combine flour, salt and soda. 
Blend into creamed mixture. Stir in oats, 
raisins and nuts. Drop by rounded 
teaspoon onto greased baking sheet. 
Bake at 375 degrees for 15-18 minutes. 
Watch closely. Makes about six dozen. 

—Betty Jane 

LOUISE’S APPLE KUCHEN 

1 two-layer size yellow cake mix 
1/2 cup butter or margarine, softened 
1/2 cup flaked coconut 
1/4 tsp. Kitchen-Klatter butter 

flavoring 
1/4 tsp. Kitchen-Klatter coconut 

flavoring 
1/2 tsp. Kitchen-Klatter vanilla 

flavoring 
2 1/2 cups sliced, pared baking apples 
1/2 cup sugar 
1 tsp. cinnamon 
1 cup dairy sour cream 
2 egg yolks or 1 whole eag 
Heat oven to 350 degrees. Cut butter 

or margarine into dry cake mix. Mix in 
coconut and flavorings. Pat mixture 
lightly into ungreased 9- by 13-inch pan 
building up slight edges. Bake 10 
minutes. Arrange apple slices on the 
warm crust. Mix sugar and cinnamon to- 
gether; sprinkle over apples. Blend sour 
cream and egg; drizzle over apples. Bake 
25 minutes or until edges are light brown. 
Do not overbake. —Dorothy
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PRIZE PEANUT CHEESECAKE 

1/3 cup butter or margarine 
1 cup graham cracker crumbs 
3/4 cup finely chopped dry-roasted 

peanuts 
12 ozs. cream cheese, softened 
2/3 cup creamy peanut butter 
1 can sweetened condensed milk 
1/3 cup lemon juice 
1 tsp. Kitchen-Klatter vanilla flavoring 
1/2 tsp. Kitchen-Klatter burnt sugar 

flavoring 
1 4%-0z. container frozen whipped 

topping, thawed 
In saucepan, melt butter or margarine. 

Stir in cracker crumbs and chopped pea- 
nuts. Reserve about 2 Tbls. for garnish. 
Press remainder in bottom of 9-inch 
spring-form pan. Chill. 

In large mixer bowl, beat cream 
cheese and peanut butter until fluffy. 
Add condensed milk and beat until 
smooth. Stir in lemon juice and flavor- 
ings. Fold in thawed topping. Turn into 
prepared crust in pan. Sprinkle reserved 
crumbs around outer edge on top of 
cake. Chill at least 3 or 4 hours before 
serving. Refrigerate any leftover portion. 

PEAS AND EGG CASSEROLE 

1 #2 can green peas, drained 
1/3 cup diced green pepper 
1/2 cup diced onion 
6 hard-cooked eggs, chopped 
1 1/2 cups grated Cheddar cheese 
1 can tomato soup, undiluted 
Salt and pepper to taste 
Combine all ingredients. Put in casse- 

role and bake for 30 minutes at 350 de- 
grees. —Dorothy 

CUBE STEAK CASSEROLE 

1 eaqg 
1/2 tsp. Worcestershire sauce 
1/4 tsp. garlic powder 
Pinch black pepper 
Pinch cayenne pepper 
1/4 tsp. salt 
Several outer large cabbage leaves 
1 1/2 lbs. cube steak, cut in 3-inch 

pieces 
1 can tomato bisque soup 
1 1/2 Thls. liquid brown sugar 
1 Tbls. reconstituted lemon juice 
1/3 cup finely chopped onion 
Combine the egg, Worcestershire 

sauce, garlic powder, peppers and salt. 
Beat well. Boil the cabbage leaves in 
salted water about 2 minutes. Dip the 
meat pieces in the egg mixture. Brown 
the meat in hot oil for 2 to 3 minutes on 
each side. Save drippings. Combine the 
soup, brown sugar, lemon juice and 
onion. Bring to boil, add pan drippings ~ 
and cook about 3 minutes. Wrap the 
cooked cabbage leaves around the 
browned steak pieces. Place in shallow 
baking pan and pour sauce over all. Bake 
about 40 minutes at 400 degrees. 

—Juliana 

SOUTHERN DELIGHT CAKE 

1 2-layer size yellow cake mix 
1 can mandarin oranges, juice and all 
1/2 cup oil 
4 large eggs 
1/2 tsp. Kitchen-Klatter vanilla 

flavoring 
1/4 tsp. Kitchen-Klatter orange 

flavoring 
Combine the above ingredients. Mix 

until oranges are in tiny bits (about 5 
minutes). Bake in three 9-inch pans that 
have been greased and floured. Bake at 
350 degrees for 20 to 25 minutes. Coolon 
wire rack. 

Topping 
1 9-oz. carton whipped topping, 

thawed 
1 can angel flake coconut 
1 15%-oz. can crushed pineapple, juice 

and all 
1 small box instant vanilla pudding mix 
Mix all the above ingredients. Spread 

between layers and on top. Keep in re- 
frigerator until time to serve. 

—Verlene Looker 

COTTAGE-STUFFED CELERY 

1/2 cup small-curd cottage cheese 
2 to 3 tsp. chopped green onion or 

chopped chives 
1/8 tsp. salt, onion salt or seasoned 

salt blend 
1/8 tsp. horseradish, if desired 
1/8 tsp. Worcestershire sauce 
3 to 4 stalks celery, cut into 3-inch 

pieces 
In small mixing bowl, combine all in- 

gredients except celery; mix well. Spoon 
mixture into each celery piece, using 
about 2 tsp. for each. Garnish with 
paprika, if desired. | —Verlene Looker 

FINGER-LICKIN’ SPARERIBS 

6 lbs. country-style spareribs 
1 cup cranberry-apple juice 
1 tsp. salt 
1/8 tsp. pepper 
1/4 lemon, sliced thin 
1/2 cup finely chopped onion 
1 tsp. chili powder 
1 tsp. celery seed 
1/4 cup vinegar 
1/4 cup Worcestershire sauce 
1 cup catsup 
1/2 cup brown sugar 
2 cups water 
In large, heavy frying pan, brown the 

ribs. Add the cranberry-apple juice and 
cook slowly, covered, for one hour. In 
another pan, combine the remaining 
ingredients and cook slowly for one 
hour. 

After ribs have cooked for an hour, 
remove from heat and let cool slightly. 
Skim off excess fat. Place ribs in roaster 
or large pan. Pour on any remaining 
juices. Pour the sauce over ribs and 
cover pan. Bake for about one hour at 
350 degrees. —Betty Jane 

in 
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BEAN CASSEROLE 

1 large onion, chopped 
1 green pepper, chopped 
1 stalk celery, chopped 
1/2 stick margarine 
2 #2 cans beans in chili sauce 
1 small can Italian tomatoes, mashed 

(regular canned tomatoes can be 
substituted) 

Salt to taste 
1 cup cubed Velveeta cheese 
Cook onion, green pepper and celery 
margarine until transparent. Add 

beans, tomatoes and salt. Cook over low 
heat for about 45 minutes, stirring often. 
Cool. Add cheese and cover. Bake in 
300-degree oven for about one hour or 
until cheese melts. Can be served over 
cooked rice. —Donna Nenneman 
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FLAVOR ER 
It doesn't take much to 

change a so-so recipe into areal 
prize winner. Not when that 
littie something is Kitchen- 
Klatter Flavoring. Each 
handy bottle contains natural- 
tasting flavor and aroma. Flavor 
and aroma that never steam 
away. Each has been carefully 
formulated to exacting stand- 
ards ...SO you Can depend on the 
next bottle, and the next. Each 
adds so much to a wide variety 
of foods: soups, meats, salads, 
desserts, drinks. Yet each one is 
completely different: 16 unique 
flavors. They are: 

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

KITCHEN-KLATTER 
FLAVORINGS 

lf you can’t yet buy them at your store, 
send us $2.50 for any three 3-oz. bottles. 
Vanilla comes in a jumbo 8-oz. bottle, too, 
at $1.50. We'll pay the postage. Kitchen- 
Klatter, Shenandoah, lowa 51601. 



PAGE 14 

AUTUMN READING 
AT ITS BEST 

“THE STORY OF AN 
AMERICAN FAMILY” 

This book is the account of two well-known 
Iowa families—the Fields and the Driftmiers. You 

will enjoy reliving their experiences as 
written by Lucile Driftmier Verness. 

$3.00 per copy 
KITCHEN-KLATTER 

Shenandoah, 
Iowa 51601. 

“ZUCCHINI COOKBOOK’”’ 

Now make apple pie, strawberry jam, cakes, 
cookies, pies, breads, casseroles with Zuc- 
chini. $3.50 postpaid. Ideal gifts. 2 books $6.25 
— 3 books $9.00. Order now for Christmas 
giving from: Addie’s, Drawer 5426-10KK23, 
Eugene, Oregon 97405. 

eae ow \ WRITE YOUR 
nei OWN 
— \ COOKBOOK! 

A Special Offer to Our 

, Readers! 

We are now offering this spiral 
bound book of 60 blank pages of qual- 
ity 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 

51601 
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FREDERICK’S STEAK SAUCE 
(For grilled steaks) 

1/2 cup catsup 
4 Tbls. molasses 
4 Tbls. vinegar 
4 Tbls. soy sauce 
4 Tbls. oil or melted butter 
2 Tbls. Worcestershire sauce 
4 Tbls. honey or brown sugar 
Combine all ingredients and blend 

well. Brush on steaks each time they 
are turned over. 

PINEAPPLE-RASPBERRY SALAD 

2 3-0z. pkgs. raspberry gelatin 
2 cups hot water 
1 cup cold water 
1 can strawberry pie filling 
1 8-0z. pkg. cream cheese, softened 
1 small can crushed pineapple, drained 
1 small carton prepared dessert top- 

ping, thawed 
Dissolve raspberry gelatin in the hot 

water. Add the cold water and pie filling. 
Pour into 9- by 13-inch pan and 
refrigerate until firm. Blend cream 
cheese, drained pineapple and dessert 
topping to a spreadable consistency. 
Spread over first layer and refrigerate. 

—Donna Nenneman 

OLD-FASHIONED RAISIN PIE 

Pastry dough for 2-crust pie 
1/2 cup sugar 
3 Thls. flour 
2 cups raisins 
2 cups water 
1/4 cup lemon juice 
1 tsp. Kitchen-Klatter lemon flavoring 
1 This. butter 
Prepare your favorite pie dough 

recipe. Line pie pan with one crust. 
Combine the sugar and flour. Mix with 
the raisins and water. Cook until 
thickened. Add the lemon juice, flavoring 
and butter. Pour into the pastry-lined 
pan. Top with remaining crust. Bake at 
425 degrees for 30-40 minutes. 

} —Dorothy 
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Do YOU have a copy of the 

KITCHEN-KLATTER 

COOKBOOK? 

This time of year a fine cookbook is espe- 
cially needed, for October brings heartier 
appetites, before-and-after football game 
eating, after-school snacks, fall teas and 
Halloween treats. Get ideas for all these 
special events from the pages of the 
Kitchen-Klatter Cookbook. 

ONLY $5.00 per copy. (Iowa residents, please add sales tax.) 

Kitchen-Klatter, Shenandoah, lowa 51601. 
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FIVE-CUP SALAD 

1 cup chopped nuts 
1 cup drained crushed pineapple 
1 cup cooked rice 
1 cup miniature marshmallows 
1 cup whipped topping. 

Combine all ingredients and chill. 
—Donna Nenneman 

SWISS, BACON & ONION PIE 

1 cup crushed saltine crackers (about 
26) 

4 Tbls. melted butter or margarine 
6 slices bacon, fried and crumbled 
1/2 cup minced onion 
8 ozs. shredded Swiss cheese 
2 eggs, lightly beaten 
Dash of pepper 
Combine the crushed crackers and 

melted butter or margarine. Spread in 
bottom and up sides of greased 9-inch pie 
pan. Combine the remaining ingredients 
and pour into prepared crust. Bake for 
45 minutes at 350 degrees. Serve hot. 

WALDORF SALAD 

4 cups diced Jonathan or Winesap 
apples (leave some unpeeled for 
color ) 

2 cups chopped celery 
1 cup chopped nuts (preferably black 

walnuts) 
1/2 cup Kitchen-Klatter Country Style 

dressing 
1 1/2 cups whipped cream 
2 bananas, diced 
Prepare the apples, celery and nuts; 

then combine. Mix the dressing into the 
whipped cream and add to the first 
mixture. Refrigerate. Lastly, add the 
bananas just before serving. 

SWEET POTATO PUDDING 

3 cups cooked, mashed sweet pota- 
toes 

1 cup white sugar 
1/4 cup evaporated milk 
1 tsp. Kitchen-Klatter vanilla flavoring 
1/2 tsp. salt 
2 eggs, beaten 7 
1/3 to 1/2 cup butter or margarine, 

melted 
1/4 tsp. Kitchen-Klatter butter 

flavoring 
1 cup coconut (optional) 
Combine all ingredients and place in 

buttered casserole or 9- by 13-inch 
baking dish. Sprinkle with the following 
mixture: 

Topping 
1 cup brown sugar 
1/2 cup flour 
1/3 to 1/2 cup butter or margarine 
/4 tsp. Kitchen-Klatter butter 

flavoring 
1 cup chopped pecans 
Combine topping ingredients and 

sprinkle over top of potatoes. Bake at 
350 degrees for 30 minutes. Serves 12 to 
$5, —Evelyn
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“IT’S IN THE BAG” FUN 
by 

Mildred Grenier 

Parents, save all those paper bags 
because they can mean hours of creative 
fun for your youngsters—from the littlest 
one on up. 
Help your little girl make a doll by using 

a small paper bag and an empty plastic 
detergent bottle. Stuff the bag loosely 
with wadded paper, twist shut, and push 
the twisted end into the neck of the 
plastic bottle. You can fill the bottle with 
sand or plaster of Paris if you wish. Tie a 
ribbon around the neck to make a scarf if 
it is a girl doll, a bow tie if it is a boy doll. 
Let the child make features with crayons 
or water colors. Glue on hair cut from 
paper or yarn. The child can color on the 
doll’s clothes with crayon or paint, glue 
on paper clothes, or you can help them 
sew cloth clothes. 
A small girl will like to make a dress for 

her dolly by using a paper bag to fit the 
doll. Help her cut out a hole in the bottom 
of the sack to slip down over the doll’s 
head, and two holes on either side to slip 
the arms through. With blunt scissors 
she can fringe the hem of the dress. She 
can decorate the dress with crayons or 
by pasting on cut-out figures. Pockets 
can also be cut out and glued on the 
dress, leaving the tops open, of course. A 
small paper hanky can be slipped into the 
pocket. 
Young cowboys like paper bag vests 

to don while “riding the range” on their 
stick horses. Set a large paper bag upside 
down, cut out a hole in the bottom to fit 
the child’s head. Place the bag over the 
child’s head, pull down, and cut out the 
front of the bag to resemble a vest. Cut 
out holes for the child’s arms to go 
through. The vest can also be fringed all 
around. 
You can also make a stick horse for 

the child by using a paper bag for the 
head, and empty cardboard tubes (such 
as come with paper towels). Dent one 
end of a cardboard tube and force it into 
the end of another one; continue until the 
stick is as long as you want it. Stuff the 
cardboard tubes with newspapers if you 
wish. To make the horse’s head, stuff a 
paper bag with wadded paper and twist 
shut. Push the twisted end of the bag into 
the end of the cardboard stick. Shape the 
nose of the horse by tying string tightly 
around the bottom of the bag. Extend 
the string around the horse’s neck to 
make the reins. Draw in the horse’s nose, 
eyes, and mouth with crayon. Cut out 
ears and paste on. Glue on amane made 
of string, yarn, or fringed paper from a 
bag. 
For rainy-day or lonely-day fun, make 

paper bag puppets for the children, or let 
the youngsters make the puppets them- 
selves. Stuff a small bag loosely with 
wadded paper. Gather the opening of the 

Aaron, son of Art and Kristin Brase, 
was pitcher on the Little Leaque team 
this past summer. 

bag around one end of a short cardboard 
roll, such as the one with bathroom 
tissue. Tie or tape in place. Cut out 
hands of paper and glue on. Draw on 
clothes with crayon, also the features for 
the face. Glue on yarn or paper hair. Slip 
finger inside cardboard roll to make 
puppet perform. 
Large bags can be used for masks. Slip 

over the child’s head and mark where the 
eyes are. Remove and cut out eye holes. 
Let the children draw faces on them. 
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They can make animal faces if they wish; 
for example, a lion would have a paper 
mane pasted on the top of his head. Braid 
strips of paper bag and make a tail for the 
child. Let the children use their 
imaginations to create other animals and 
funny or scary characters. 
A boy may wish to make a spaceman’s 

suit by using a large paper bag mask over 
his head, a cardboard box for the body, 

~ and small rectangular cardboard boxes 
over his arms and legs if these boxes are 
available. (Slip on shoes and gloves after 
the boxes fit over legs and arms.) 
For Halloween, let the children 

decorate large paper bags in any way 
they wish to use for “Trick or Treat” 
bags. The large sturdy bags can also be 
decorated and set upright in a child’s 
room as a storage bag for small toys, 
books, mittens, etc. 
Give your child paper, paste, blunt 

scissors, and crayons, along with a 
supply of paper bags of various sizes, and 
see what original, useful, or “fun” items 
he can create. 

A CURED QUARREL 

A little explained, 
A little endured, 
A little forgiven, 
The quarrel is cured. 

“(’m fun to make:’ 

If you enjoy making things like 
this calico cat (or would like to 
get started), then you'll enjoy 
Crafts ’n Things magazine. 

6 big, colorful issues a year give 
you hundreds of beautiful ideas 
...In popular crafts like macrame, 
tole painting, needlepoint, wood 
carving, crochet; plus unusual 
projects like rya rugs, painted 
china, stained glass, tooled cop- 
per foil. There’s so much to do! 

Clear, illustrated directions guide 
you every step of the way, make 
creating a pleasure for you. 
Actual-size patterns included. 

“T think it’s the best craft maga- 
zine published and I take quite a 
few.”’-M.B., Sublette, Illinois. 

Crafts ‘n Things 
shows you how! 

for subscribing now 
to Crafts ‘n Things. 

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

Crafts ‘n Things, Dept. 3230, Park Ridge, IL 60068 
Please enter my subscription to Crafts 'n Things 
and rush my FREE book. 

[] $5 for 1 year. (6 big issues) 
SAVE $2.50 off single-copy price. 

[_} $9 for 2 years (12 issues) 
SAVE $6.00 off single-copy price. 

Payment enclosed y 
(We'll add 1 issue FREE). e Bill me. 

Name 
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Address 

' City, State, Zip 68 
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SHAKLEE 
BIG VITAMIN SAVINGS 

240 VITA LEA — $6.98 
NOW AVAILABLE BY MAIL 

FREE PRICE LIST 
NUTRI-SAVE CO. Dept. kt 
Box 1829 ¢ Rockford, Illinois 61110 

Listen to Kitchen-Klatter. 

At Least Send Him 
Out in a WHITE 

Sheet. 

You don’t want the neighbor- 
hood spook to be trick-or-treat- 
ing in a gray sheet. He should 
look like what he is: a clean kid. 
There won't be any gray, dingy 

tinges if you use the Kitchen- 
Klatter' Laundry Twins in 
your wash. Dirt, grease and 
stains disappear whenKitchen- 
Kiatter Blue Drops Laundry 
Detergent and All-Fabric 
Bleach go to work. Everything 
comes out sparkling and bright, 
with a nice fresh aroma that 
guarantees cleanliness. Safe, 
too...nochlorine to harm fancy 
fabrics. Everyday clothes, a 
once-a-year sheet and every- 
thing will look better longer if you 
use these two: 

KITCHEN-KLATTER 
Blue Drops 

Laundry Detergent 

and 

All-Fabric Bleach 
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A “NEWSY” NOTE FROM 
ADRIENNE 

Dear Friends: 
This morning I rose before the sun to 

visit with you. I have been so busy that in 
order to do any of the reading or writing! 
enjoy so much | have to trigger my alarm 
clock to wake me a little earlier than the 
day before. Isn’t it incredible that the 
months fly by so quickly? Whoever 

- described “the fleet feet of time” must 
have been every bit as busy as I am to 
have gained so subtle a grasp on that 
idea. 
During the summer I taught swimming 

on a small lake for a city recreation 
department as I have done for the last 
three years. This year was the most 
rewarding session because children that 
I first taught as beginners, who had to be 
coaxed into dipping an ear or a nose into 
the water, paddled about very 
confidently. Several of the taller, older 
kids I had had even took Senior Life- 
savina! 

I developed an almost maternal feeling 
for all my little swimmers. The youngest 
ones usually have much fear to 
overcome, so they trust and depend on 
me, and relate back to me as a “mother 
figure”. The older kids are less 
impressed. To them! am both friend and 
taskmaster. 

It is not difficult for me to empathize 
with my students when the waves are 
high and the water is uncomfortably 
chilling, because it was only a handful of 
summers ago that brother Paul and | 
rode bicycles down to the very same lake 
and took lessons ourselves. | 

Several evenings a week after 
swimming classes, I quickly donned 
another uniform and rushed down to a 
fine restaurant where I worked as a 
waitress. The food service business 
certainly does not share the relaxed “laid 
back” atmosphere of the aquatic 
profession! Every course of the meal 
must be carefully timed so the customer 
doesn’t find himself waiting for service, 
and when lunch hour arrives a lot of 
hustle is required. 
An inexperienced chef can completely 

throw a waitress’s: timing—“put her in 
the weeds” as kitchen dialect would 
phrase it. 

All of my _ plans for school at 
Northwestern University are finally 
falling into place. After weeks of 
anxiously checking the mail every 
morning, the information on dormitories 
and classes began to arrive. I was lucky 
enough to be assigned a room in the 
dorm I requested. It is on the north end of 
the campus with a beautiful view of Lake 
Michigan. My roommate is a very nice 
girl from central Illinois. After an 
exchange of letter, we both discovered 
that we have many things in common, 
particularly a love for basketball. 

Adrienne Driftmier. 

It was very difficult to decide which 
classes I would take the first semester. I 
was allowed to select only four subjects 
from pages and pages of possibilities. At 
this writing my _ schedule includes 
Physics, Calculus, English and Linguis- 
tics. It should prove to be a very chal- 
lenging but enjoyable year. 

Sister Katharine has been having a 
marvelous time furnishing her new 
apartment and becoming familiar with 
everything Madison, Wisconsin, has to 
offer. As soon as I can arrange the time, 
we are planning a complete weekend of 
shopping and eating together in 
Madison. There is an open-air farmers’ 
market every Saturday morning which 
we plan to visit at six a.m. and some 
other little unique shops that may hold 
things which I'll need for Northwestern. 
Katharine is also planning to take me on 
a grand tour of her laboratory at the 
University Hospital and the campus on 
which it is located. 

I hope you are all having a delightful fall. 
Sincerely, 
Adrienne 

P-E-A-C-E PRAYER 

P — PRAYER, without ceasing, is 
the first step to peace and a true unity, 
we know O God; so help us to live peace- 
fully each day. 
E — Let EACH and EVERY act of 

ours be done with kindness, understand- 
ing and justice. 
A — Grant that we always AC- 

KNOWLEDGE the rights of others will- 
ingly and with appreciation of their differ- 
ences from ours. 
C — Let CARE and CONCERN 

show in all we do and say as we are deal- 
ing with all humankind the world around. 
E — Make us to be EVER READY to 

see another’s need, to lend a listening 
ear, to hold out a helping hand, to give 
with a whole heart. Amen.
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Come Read 

With Me 

by Armada Swanson 

An interesting book about the rural 
wisdom of bygone days is Country 
Scrapbook (Simon and _ Schuster, 
Publishers, New York, hardcover, 
$12.50; paperback, $5.95) by Jerry Mack 
Johnson. It brings the countryside to the 
reader, illustrating the manner in which 
country people recognized and used to 
their advantage the interlocking 
relationships of all of God’s gifts. The 
author dedicated the book to the things 
that God gives us each day but 
sometimes we miss in the rush of life, 
such as: 

. the bobwhite’s cheerio to sunrise 
. red birds flitting among blackberry 
vines 

. sitting around the table talking after 
supper 

.. your horse pointing his ears when you 
walk into his stall 

. the silence of the country.” 
Country Scrapbook contains 

information about weather conditions, 
old ways of hunting and fishing, a look at 
woodland animals, birds and insects, as 
well as individual characteristics of trees, 
flowers, and shrubs. Also revealed are 
lots of old-time remedies, some of which 
the author does NOT recommend 
trying! Country Scrapbook also 
presents a collection of “receipts” of long 
ago, such as “How to Make Honey 
Vinegar or Patience Is a Virtue”, and also 
hot slaw, dried-apple cake and squirrel 
stew. Country pastimes include the 
husking bee, marbles, and the hoedown, 
known today as the square dance. 
Legends, superstitions, and advice from 
old-timers give the Country Scrapbook 
its genuine rural flavor. 

Plenty of Patches (Crowell Books, 10 
E. 53rd St., N.Y., N.Y. 10022, $7.95) by 
Marilyn Ratner is an introduction to 
patchwork, quilting, and appliqué. While 
written for children and young people, it 
is one that can be used by anyone 
interested in these forms of art. It 
contains easy directions for many 
projects. You can turn old blue jeans into 
a new book bag, or add a yoke of patches 
to a workshirt, or make a mini quilt, or 
one of those clever friendship quilts 
where each person makes his own block. 
Each article featured has_ explicit 
directions for the project involved. 
Patchwork, quilting, and applique allow 
anyone to be an artist and by beginning 
with a pillow or potholder, you can 
advance to other beautiful, satisfying 
sewing. Illustrations in Plenty of Patches 
by Chris Conover capture the charm 
and fun of using the needle. 

PR 

DOROTHY ’S LETTER — Concluded 

suggestions on how to mend the leaks in 
my ice cream freezer. Several layers of 
epoxy glue worked best; at least it has 
not chipped off or broken off yet, and I 
have made ice cream with rock salt twice 
since the cracks were glued. 

It’s time to start dinner. The sun is out 
again and it didn’t rain enough to fill the 
duck pond. Maybe next time. 

Sincerely, 
Dorothy 

If you would be miserable, look within. 
If you would be distracted, look around. 
If you would be happy, look up. 
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Organizations: Make money by com- 
piling your favorite recipes into a 

cookbook. 

Cookbooks Are Our Specialty 

- BEST-WAY PUBLISHING, LTD. 
BOX 779 

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

WHAT? ME 
MAKE SAUSAGE 
WHY NOT? 

GREAT SAUSAGE RECIPES AND MEAT CURING an 
illustrated 227 page book written by a sausage maker for 
home use, over 100 recipes. FREE supply catalog has book 
price, equipment, cures, casings, etc. Write R. Kutas Co., 
Dept. 60, 1067 Grant, Buffalo, NY 14207. 

My Feet Hurt-Nobody Had the Answer 
-So | Had to Find My Own! 

I was. retired from business 
and traveling in Europe, but 

not enjoving it at all because 

my feet were killing me. I hurt 
all over. I guess God must 

have had his arms around me 

because almost by accident I 

found a device in Germany 

that gave me instant relief 

when I put them in my shoes. 
They were called Flexible 

Featherspring Foot Supports, 
and the flexible shock-absorb- 
ing support they gave my feet was like cra- 
dling them on a cushion of air. I could 

walk, stand, even run. The relief was truly 
a miracle. And just one pair was all I 
needed. 

I was flabbergasted to find that they 

were only sold in Europe, so almost right 

then and there made arrangements to bring 

them to America. 
Today thousands of Americans have 

found this blessed relief from foot prob- 
lems just like V.W., of Cambridge. Mary- 
land. who says: “I am delighted with the 

supports. The second day I had them I 
wore them in three different pairs of shoes, 

from 7 A.M. to 10 P.M., which included 

two hours at a cocktail party. It's the first 
cocktail party I have left in years without 
wishing I could crawl out on mv knees.” 

Here’s why Feathersprings work for all 
of us and why they can work for you. These 
supports are different from any vou may 
have seen before. They are custom fitted 

and made for vour own feet. Thev actually 
imitate the youthful- elastic support that 
nature originally intended your feet to 
have. 

DOCTOR RECOMMENDED 
Even doctors are amazed. As Dr. C.O.C.. 
of Tucson, Arizona, wrote us: “Received 
my wife's Feathersprings two davs ago. 
They are super—neither of us can believe 
the results. She has had terrible feet for 
vears; already no pain. Incidentally, her 
sore knee is better... as a retired phv- 
sician, this result is amazing.” 

Maybe all this sounds too good. to be 
true, but H.S.H.. of Louisville. Kentucky. | 
writes: “I have checked your corporation 
with the Better Business Bureau and re- 

ceived an excellent report.’ And Mrs. 
E.G.C. wrote us and said: “J didn't know 

such immediate relief could be obtained for 

the painful calluses on my foot. I've lived 
iii 

no longer have that ‘tired’ backache every 

evening. Thank you again for the vast im- 

provement vour product has made in my 
itfe.: 

luses, old injuries, pain in the balls of your 
feet, burning nerve ends, painful ankles, 

backaches or just generally sore, aching 
feet, Flexible Feathersprings will bring you 
relief with every step you take or. your 
money back without question if you are not 
completely satisfied. 

Write for more deailed information: there 

Mr. J.K., of Ontario, said: 

vou claimed them.to be.” 

with that pain for vears and 
was told by a podiatrist that 
foot surgery was the only 
proper course of treatment. 
I’ve been wearing your sup- 
ports for about two months, 
and I’ve not had evena 
twinge of pain from. those 

calluses. Furthermore, they 
are shrinking in size and feel 

softer. I find Iam able to stay 

on my feet for considerably 
longer periods of time, and I 

NO RISK OFFER 

If you’re suffering pain with corns, cal- 

Don’t suffer pain and discomfort need- 

lessly. If your feet hurt, we can help you. 

is no obligation whatsoever. A Canadian. 

“I’m glad I did 

try them for they proved to be evervthing 

Just fill out the coupon below and mail it 
today jhe Mr.J.K., you’ll be glad you did! 

© 1978, Featherspring International Corp. 
514 N. E. 124th, Seattle, scl 98125 

FEATHERSPRING INTERNATIONAL 
CORPORATION 
5914 N.E. 124th, Dept. KK108 
Seattle, Washington 98125 

YES! I want to learn more about Flexible 
Featherspring Foot Supports. Please send me 
your free brochure. I understand that there is no 
obligation and that no salesman will call. 

Print Name 

Address 

City 

State | - Zip 

= 
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OLD FASHION 
CHINA DOLL 

KIT: Hand 
penned china 
ead; arms, 

legs; basic 
ote for 

and 
clothes, 16” 
tall $13.95 P.P. 

Assembled: 
Undressed; 
with patterns | 
for clothes 
16” $21.55 P.P. 

Dressed: 
in small 
print cotton, 
old fashioned 
style. 16” 
$28.55 P.P. 

Cata- 
logue 35¢ 

Doll Co., 
1931 15th Street 
San Pablo, Calif. 94806 

Dept. K 

EVA MAE 

Do one thing perfectly. At least — try. 

“ies aes 

We ‘i <r 
About October, 
EXCEPT... 

The weather’s great, with a nip 
in the air. The colors are beautiful. 
We welcome football, and hay- 
rides, and new-crop cider. And 
hate fall housecleaning. 

Getting the house ready for its 
winter shutting-up somehow de- 
presses us. And that’s another 
reason we're so thankful for 
Kitchen-Klatter Kleaner. It 
works quickly and efficiently. Digs 

i out. dirt we thought was there 
i forever. Does it without froth or 

- scum, SO rinsing is unnecessary. 
|. And saves money, because we're 
se fot paying | for water. Fall house- 

aming is no fun at best, but it 
: = be a real chore without our 

ite e household cleaner: 
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From Our 
Family 
Album 

We regret that no more of 
Mother (Leanna Driftmier) 
shows in this picture which was 
taken the very first time Mary 
Leanna Driftmier Palo visited us 
in Shenandoah. Mary Lea, about 
age 2, is wearing the beautifully 
smocked dress that brought her 
aunt, Dorothy Johnson, first 
prize when it was exhibited at 
the lowa State Fair. —Lucile 
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Before After 

NEW LOOK FOR AN OLD STOVE 

Did you ever wish your stove looked 
different? Jeanne Barber of DeWitt, 
Iowa, did. Next year, they hope to build 
in their dishwasher and get a new 
countertop stove, so there is no chance 
of getting rid of the old stove in the 
meantime, but she got tired of the 
whiteness making the kitchen, which is 
the main living room of their farm home, 
look so “kitcheny”’. 
She covered the refrigerator-freezer 

with a dark, wood-grained adhesive- 
backed plastic, (like Con-Tact) and it 
turned out beautifully, but it only rade 
the stove look more irritatingly white. 

“I wonder,” she thought, “if ] might just 
cover the drawer of the stove. ” And she 
did. 
“Do you suppose we could remove the 

oven door handles?” she asked husband 
Bob. 
They found the screws. inside, re- 

moved them, and Jeanne carried on, 
covering the entire stove, top and all. 
“The paper shrank just alittle from the 

heat,” she says, “so I filled in the tiny 
cracks with black paint. I know now I 
should have overlapped the strips about 
1/8 to 1/4 inch. And I am careful not to 
set hot pans on it. But I’ve been cooking 
on it, baking and broiling in the oven for 
six weeks now, and it hasn’t shown a bit 
of wear. Grease wipes right off.” 
The entire job, refrigerator and stove, 

took $11 worth of paper,probably about 
$5 for the stove alone. 
A friend, an appliance dealer, almost 

took offense before they explained. Then 
he said it would never last—but it has. 

Visitors to the friendly farm kitchen 
assume the dark stove is new, that it 
came that way from the factory. One 
man came in to use the phone and 
wondered where he could order a stove 
like that. Maybe he’d better come back 
when they get that built-in, unless the. 
Barbers decide they like Jeanne’s~ — 
temporary cover-up enough to keep it © . 
indefinitely. Ca 

—Monica Brandies
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THE JOY OF GARDENING 

by 
Eva M. Schroeder 

We have actually enjoyed some 
excellent melons this past season. This 
may not seem unusual to many of you 
who have no problems with melons but 
to us it is a prime achievement to get ripe 
muskmelons and watermelons. Our soil 
in Minnesota is a heavy black clay that 
stays cold late in the spring. 

I started a few Green Nutmeg 
muskmelon (a luscious green-fleshed 
type) and a few seeds of Watermelon 
Sweet Favorite, the 1978 All-America 
winner, indoors the early part of May. I 
planted two seeds to each peat pot and 
grew them in the greenhouse until mid- 
June. They had already started to sprawl 
and buds were forming on some of the 
vines. We removed several shovels of 
soil from each hill site. This was put in the 
garden cart and thoroughly mixed with 
sharp sand, some builder’s vermiculite 
and peat moss to make a light friable 
mixture. This was then replaced in the 
hill holes and allowed to settle. I sprin- 
kled it slowly so the moisture would go all 
through the soil. The peat pots with the 
growing plants were planted in the 
prepared hills and covered with some old 
plastic pails for a couple of days until the 
plants became conditioned. 
We dusted the plants regularly for 

beetles and they rewarded us by growing 
lustily and producing innumerable fruits. 
We cut off the tips of the vines to induce 
less fruit set and better size to those that 
were developing. We had only a few hills 
of each, yet the harvest was more than 
expected or actually needed— you can 
eat only so much melon. If you have had 
poor success with melons, do try the 
above method. 

This is the last month in which to plant 
spring-flowering bulbs comfortably. You 
can plant them as long as the ground is 
not frozen but who wants to do this job 
when winter winds are threatening? It is 
also time to store garden tools and 
equipment, to take up birdbaths and put 
out bird feeders. 

Don’t plan a bird-feeding program 
unless you can carry it out well into late 
spring next year. Your little feathered 
friends soon learn to depend on you and 
it will be disastrous to them if you stop 
providing feed. Birds need water in 
winter almost as much as food and a 
heated water pan is great if possible to 
provide. 

Incidently, if you are interested in 
obtaining an inexpensive gardening 
library that will make good reading 
during the winter months ahead, do send 
for the Brooklyn Botanic Garden’s “List 
of Handbooks”. The list is free and the 
address is Brooklyn Botanic Garden, 
1000 Washington Ave., Brooklyn, N.Y. 
11225. (
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LAUGH 
at in COLD! 

Wherever the winters are cold, with temperatures in the 
“teens” and “wind-chill factors” even lower, people are talk- 
ing about Damart Underwear. 
And no wonder! Damart is the unique 

underwear that keeps you amazingly 
warm, dry and comfortable no matter 
how cold it gets, no matter how hard 
the wind blows. No matter how long 
you stay out! You'll have to run your 
fingers over Damart Thermolacty] 
to discover how soft it is! You'll be 
thrilled at Damart’s light weight 
that lets you move so easily. 

It’s Damart’s modern miracle 
fabric—Thermolactyl—that gets 
you these marvelous results. it 
not only retains and reflects your 
natural body warmth, it’s knitted 
to let perspiration out! No other 
underwear does this! Damart 
Thermolacty! is so comfortable that 
the Mount Everest climbing expedi- 
tion wears it. So does the Mt. McKin- 
ley Bicentennial Expedition and the 
U.S. Bobsled Team. Damart is also 
worn by the Chicago Bears Footbali 
Club, New England Patriots and 
Philadelphia Eagles. 
Our free color catalog tells the fuil 

Damart Thermolacty! story and displays 
the whole Damart line for men and wom- 
en. Send for your FREE copy now! 
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THE PROOF IS IN THE WEARING! 

sa mari Thermawear, Inc. 

WHEN IN THE BOSTON AREA, VISIT OUR 

PORTSMOUTH, N.H. STORE. (603) 431-4700 

WARKANTY TO Co, 
<S te "Sm 

Sc 
e 

PROMISES Ry 

ENT OR Refund tt OF 

8 ie Bee HRS 

THERE 1S NO WARMER UNDERWEAR MADE! 

Fill out and send to: 

DAMART, INC. Dept. 12588 
1811 Woodbury Ave. 
Portsmouth, N.H. 03805 

YES! Rush me your FREE DAMART Catalog ... Lwant to enjoy the fantastic 
warmth of Thermolactyl Underwear, a DAMART® exclusive. (I understand 
there is no obligation.) 

PRINT NAME 

ACDRESS 

CITY STATE ZIP = © 1978, Damart, Inc. . 
—
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ADVERTISMENT 

Don’t Blame 
Your Age For 
Poor Hearing 
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 
smallest Beltone aid of its kind 
will be given absolutely free to 

- anyone requesting it. 
Send for this non-operating 

model, put it on and wear it in the 
privacy of your own home. Many 
hearing problems can be helped, 
and while this non-operating 
model is not a real aid, it will 
shown you how tiny hearing help 

can be. It’s yours to keep, free. 
The actual aid weighs less than a 
third of an ounce, and it’s all at 
ear level, in one unit. 

These models are free, so we 
suggest you write for yours now. 
Again, we repeat, there is no 
cost, and certainly no obligation. 
Thousands have already been 
mailed, so write today to Dept. 
4913, Beltone Electronics, 4201 

W. Victoria, Chicago, IL 60646. 

ILLUSTRATED QUOTES 
FRAMED AND UNFRAMED PRINTS 

: Bi & they eS ee 
A: Syl, 

oN while other. 

. folks ge hungry, 
matt see We're cating 
| i rod bp: papel 
ek OO ome (Ki 

Sh nd Health gio 
Ws and Happiness, fl 3 

yf We Pahautiat Want to fuss, 
WM for by this stack of evidence, 
Rn a ae Pa eat : us. 

ae 

“DIRTY DISHES,” from the original art 
and hand lettering by Milton S. Levy — 
lithographed in color on parchment pa- 

per. Asan 8%’ x 11” Print, suitable for 
framing, $2.25; professionally framed in 
walnut-finished frame, $6.95; smaller 
print in 4%" x 5%" frame, $5.95. Our 
catalog packaged with your order, show- 

ing large number of ILLUSTRATED 
QUOTES. We pay postage. Send Check 
or Money Order to: 

CREATIVE ART PRODUCTS 
Dept. KK-O, 1304 North 27th st 

Van Buren, ARK. 72956 
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MEET OUR WRITERS 

Shirley E. Jipp 

Several years ago, as our family visited 
following a family dinner, my mother 
passed around samples of knitted 
slippers and mittens. Her eleven grand- 
children were to select their favorite style 
and color from the various items. Then 
she would knit them as part of their 
Christmas gifts. When the box came to 
my son, Martin (age 5 at the time), he 
looked them over carefully and 
commented, “Gee, I wish my mother 
could make things like this. All she does 
is sit and write.” 
At that time I was enrolled in the non- 

fiction correspondence course of 
Famous Writers School which required 
three years of studying and writing 
before completion. No doubt it must 
have seemed to my family that a good 
share of my time was spent at the 
typewriter. I graduated from the course 
in May 1970, sold my first story the next 
month to the Omaha World-Herald, and 
since then have been writing articles. 

Previous to this I had published only 
two things—a _ contest-winning short 
article on birds for the Nebraska Farmer 
in 1939 and a sonnet printed in 1950 in 
The Antler, a small college booklet from 
the English department of Kearney State 
Teacher’s College. 

I believe I wanted to write because I’ve 
always loved to read. My first eight years 
of education were in a one-room school 
near Ericson, Nebraska, in Wheeler 
County. Following high school, I taught 
two country schools and a school in a 
small town, interspersed with my 
teaching were classes at Kearney State 
Teacher’s College for one year and 
several summers. 
Soon after my last child was out of 

diapers, I vowed to read more and 
express my thoughts via typewriter since 
I felt the need of a challenge other than 
the daily routine of housework. Though 
writing takes perseverance and is just 
plain hard work, it does bring a feeling of 
accomplishment. 

Writing is also said to be lonely but so 
far I’ve not experienced this emotion as 
there are frequent interruptions in our 

household. Besides Martin (now 14) 
whose present aim is to become an Eagle 
Scout, we have a daughter, Ellen (21), a 
music major and senior at the University 
of Nebraska in Lincoln, and another son, 
Paul (19), a pre-dental student at Omaha 
University. Husband Ed is a building 
contractor. : 

As a member of the Nebraska Writer’s 
Guild, which meets in various parts of 
our state each spring and fall, I enjoy 
traveling to the different areas to 
exchange ideas with other Guild 
members. Four different years I had the 
pleasure of attending a summer writing 
school in Minneapolis. 

In closing, I would like to quote from 
the late Faith Baldwin: “If one sentence 
you write opens a door for another 
human being . . . makes him see with 
your eyes and understand with your 
mind and heart . . . you'll gain a sense of 
fulfillment no other work can bring you.” 

AMERICA 

Why do I love America? 
It’s the only place I call home. 
From North to South, from East to West, 
No matter where I roam. 

I love America’s beauty, 
It’s with us everywhere, 
With the mountains above, giant trees 

below, 
There’s nothing with which to compare. 

I love the spacious oceans, 
Its waters so gloriously blue. 
The one brings in the morning light, 
And one the evening glow. 

I love the desert, I love the plains, 
I love the forest green. 
The beauty of Grand Canyon 
Is something to be seen. 

So many beautiful places and things 
Are in my mind today. 
Things that I shall never forget, 
They’ll stay with me always. 

I wish I could go back again 
And see what I have seen. 
I love America for what it is, 
And what it’s always been. 

America, the Beautiful, 
Is what it is to me. 
God gave me home and country, 
Peace, love, and liberty. 

—Letha Scott, age 95 

COVER STORY 

Andy, Aaron and Julian Brase look ex- 
actly as if they’d finished packing and 
were headed for the far reaches of the 
West! Actually, the picture was taken at 
Fort Cody near North Platte, Nebraska. 
The boys are the sons of Kristin and Art 
Brase of Chadron, Nebraska. 
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~<a ORDER HERE — PLEASE PRINT ~----------- 

CROWN GALLERIES®) Dept. 1249-45 POSTAGE 
2207 East Oakland Avenue PREPAID 
Bloomington, Illinois 61701 (CC) 1976 PLANTRON, INC, 
Please send the following items: 

AM A RI S QTyY.| DIAMONDS BY-THE-YARD COST 
| 16°’ @$2.49 - Silvertone #5121 Goldtone #5122 $ 

Solitaire and : 24’’ @$2.98 - Silvertone #5124 Goldtone #5123 

wedding band 36’’ @$3.98 - Silvertone #5126 Goldtone #5125 

set (2 pieces) 

has a total of QTY-FSIZE CAT. DESCRIPTION COST 
NO. 

over 2 carats. 

Brilliant, flaw- 6004 2 Ct. Empress Ring Yel. Mtg. GF 

less simulated 6005 | 2 Ct. Empress Ring Wh. Mtg. (SS) 

coeuner ang 6122 | 3 Ct. Emperor Ring Yel. Mtg-(18Kt-HGE) 
exquisitely 
crafted. 6123 3 Ct. Emperor Ring Wh. Mtg. (1 8Kt-HGE) 

6332 Amaris Yel. Mtg. (18Kt-HGE) 
#6332 Yel. Mtg. a 
(18Kt-HGE)$12.40 8050 Amaris Wh. Mtg. (18Kt-HGE) 

Illinois Residents please add 5% sales tax 
#8050 Wh. Mtg. TOTAL ORDER $ 

(18Kt-HGE) $12.40 NAME 
ADDRESS 
CITY 
STATE ZIP 

GLOSSARY 

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

RMING COUNTERFEITS 
By CROWN GALLERIES ® 
ALL JEWELRY ILLUSTRATIONS SLIGHTLY ENLARGED 

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

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

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

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

to tell the difference anyway! Our fiery simulated diamonds are multi-faced to give 
you a flash of class you -wouldn’t believe. 

Choice of 3 lengths. Full yard with 10 simulated diamonds only $3.98! 24” for 

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

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

Order today! 

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

EMPRESS EMPEROR 

An elegant 2 ct. beauty that is suit- 
able for every occasion. Lovely Tiff- 
any setting. Also available in Yect, 1ct, 
4ct, & Sct stones — See order blank. 

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

6004 Yel. Mtg. (GF) stone. « $12.40 
6005 Wh. Mtg. (SS) ats ce 6122 Yel. Mtg. (18Kt-HGE) $16.95 

6123 Wh. Mtg. (18Kt-HGE) $16.95 

FULL 1 -YEAR GUARANTEE 
If within one year of date of purchase you are dissatisfied in any way with your jewelry, 
return it to Crown Galleries(R) by INSURED MAIL for either repair, replacement, or refund 
of your purchase price. 

SGEP GED CG GHP GP Uh TE GP GEER GED Pk TN Ge EE Geky GM Cae TERS me oe 
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““SUGARLESS COOKBOOK’”’ 
Dietetic diet? Overweight? Cakes, cookies, 
pies, jams, desserts. Includes recipes without 
artificial sweeteners. Plus ideas for cooking 
without sweeteners. $3.50 postpaid. Ideal gifts. 
2 books $6.25. Addie’s, Drawer 5426-10KK55, 
Eugene, Oregon 97405. 

KRKKKKKKK KKB BKK 

50 YARDS LACE $1.45 
LACE — LACE — LACE .. . 50 yards of Lace 
In delightful patterns. Edgings, insertions, etc. 
Assorted beautiful designs, colors and_ widths. 
Pieces at least 10 yards in length — none smaller. 
Marvelous for dresses, pillow cases, etc. Terrific as 
hem facing on new double knit fabrics. Only $1.45 
plus 40c pstg., double order $2.79 plus 50c pstg. 
Satisfaction guaranteed! 

FREE with lace 50 BUTTONS! 
50 New, High Quality Buttons. Assorted colors, sizes 
and shapes. Sent FREE with each lace order. Please 
allow up to 6 weeks for delivery. 

DEPT. LB-2 LACE LADY 
808 Washington St. Louis, Mo. 63101 
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Even someone who has lost interest 
in eating breakfast would be perked 
up by this picture. This is Tim Black, 
the oldest of Val and Julie Black’s five 
children. Every year Val (our loyal 
priater for this magazine) takes one 
of his youngsters on a grand camping 
trip to northern Minnesota and they 
have the time of their lives. Those five 
Black children are a wonderful trib- 
ute to their parents’ training. 

want on their salad. 

them all. 

“Suppose She'll 

Serve Some 

Gooey 

Dessert?” 

Next time the girls are in for bridge, why not give them a pleas- 
ant surprise? Instead of high-calorie desserts, whip out crisp and 
icy saiads. And, since it seems no one 
KITCHEN-KLATTER SALAD DRESSING is best, just put out 
all three and let your guests choose the one (or two, or three) they 

can agree on which 

French, Italian or Country Style, they'll all agree on one 
thing: all three share the taste, quality and smooth richness that 
only the best ingredients, mixed with love and care, can produce. If 
you haven't treated your family to one or all of these great dress- 
ings, shouldn’t you do it soon? You may like one best, but you'll love 

-KITCHEN-KLATTER 
SALAD DRESSING 

If you can’t yet buy these at your store, send 
$1.75 for each 8-oz. bottle. Specify Country 
Style, French or Italian. Kitchen-Klatter, Shenan- 
doah, lowa 51601. 

LUCILE’S LETTER — Concluded 
Betty Jane has five children. Joshua, her 
oldest, is a tennis pro and teacher in St. 

Paul; Nicholas is the professional chef in 
San Francisco who has done such a 
terrific job that he is now in the process of 
going into a partnership with a friend who 
has also made good as a chef. This 
accounts for her sons, but there are the 
three girls: Heather is married and has 
two little girls, Jennifer and Jessica. 
Heather is interested in the theater— 
they live in St. Paul. Naomi is the one we 
photographed with the enormous fish for 
the July cover of Kitchen-Klatter. She 
lives in San Francisco. Hanna is tempo- 
rarily with us anda big help when errands 
need to be run swiftly. So .. . this 
accounts for Betty Jane’s five children. 
They are faithful about writing and 
calling. 
The office just now called and said they 

were waiting for this letter, so that means 
I must get these sheets of paper in order 
and call it quits for this month. 

I cannot say “goodbye” without 
thanking the tremendous number of 
people who wrote to say that they under- 
stood our financial problems in these 
times and that under no conditions must 
Kitchen-Klatter come to an end. Not one 
single soul complained about the 
increase in our subscription rates. They 
understand if almost everything you use 
has doubled in price there has to be some 
kind of an adjustment if one is to survive. 

Always your faithful friend. . . 

wile 
ODDS AND ENDS 

I took my old, discolored asbestos 
stove mats and covered them with 
brown-and-white checked adhesive- 
backed paper. They wipe off easily and I 
have covered three of them and still have 
paper left. | use one on my stove, one on 
my dryer, one on a table under some 
house plants. I like them even better than 
new ones. 

My husband and I both take medicine 
‘and sometimes we forget whether we 
have taken it or not. Now, I take two 
different colored small paper cups and 
put one day’s supply in each one. At the 
end of the day, we need only glance at 
our color of cup to see if we have taken all 
our medication or not. If small children 
are around, remember to put the cups 
out of their reach. 

To make hanging pots for plants: Drill 
holes in clay pots and either crochet or 
braid a length of yarn or cord, fasten into 
pots with notebook rings or loops of 
wire. —Hazel Dorrell
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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 30¢ 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. 

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

THE DRIFTMIER COMPANY | 
Shenandoah, lowa 51601 

gene Courtney, P.O. Box 801, 

MANUSCRIPTS: Unsolicited manu- 
scripts for the Kitchen-Klatter Maga- 
zine are welcome, with or without 
photos, but the publisher and editors 
will not_be responsible for loss or 
injury. Therefore, retain a copy in 
your files. 

CASH IMMEDIATELY FOR OLD GOLD —Jewelry, ~~ 
teeth, watches, diamonds, silverware, spectacles. Fr 
Information. Rose Industries, 29-KK East Madison, Chicago 
60602. : 

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

FREE QUILT PATTERNS in “Quilter’s Newsletter 
Magazine”, plus catalog illustrating hundreds of quilt 
patterns, quilting stencils, pre-cut metal patterns, quilting 
books, supplies, kits, fabrics—$1. 00. Quilts, Box 501-F40, 
Wheatridge, Colorado 80033. 

“NEVER WON ANYTHING?” Join the winners’ circle — 
Pyramid your winnings — Learn from the experts. How to 
win Sweepstakes. contests, races, card games, billiards. Free 
details. Addie’s, Drawer 5426-KK, Eugene, Oregon 97405. 

HANDICRAFTERS’ DELIGHT: Books on Quilt patterns, 
needlepoint, flowercraft, macrame, leathercraft, 
woodworking, knitting, crocheting, ceramics. Write for price 
lists: Addie’s, Drawer 5426-8KK1, Eugene, Oregon 97405. 

TEN FUN-WAYS to present gifts, making each something 
special. $1.00. MaryO’s, Box 210, Westlinn, Or. 97068. 

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

OLDTIME RADIO CASSETTE CATALOG! Includes 
Oldtime Music! FREE Gift Certificate! Full hour SAMPLER 
“Radio Remembered” $6.00. Hannonhouse, Box 11400K, 
Chicago, Illinois 60611. 

A VISIT WITH SANTA CLAUS! Full Hour HI-FI Cassette 
Tape Recording! Deli sae your child or grandchild this 
Christmas!. Included Nativity Story! $6.00. Hannonhouse, 
Box 11400K, Chicago, Illinois 60611. 

GET RICH QUICK? No Such thing! Report $1.00. Al’s, 
Atalissa, lowa 52720. 

CHOCOLATE CHIP CHEESECAKE, Apricot, See 
Butterscotch, Chocolate, 7 others. $1.00 plus stam 
unig od to Joyce’ s, 6218 Oakcreek Way, Citrus Pet 

if. 95610 

LOSE 15 POUNDS EASILY mixing two cooking 
ingredients! $2.00. Recipe, 2060 East Second Street, 
Fremont, Nebraska 68025. 

SUPER SUPERMARKET 
BOOST. FREE sample, details: 
Monticello, Illinois 61856. 

BLESSED ASSURANCE, the inspiring story of Fanny 
Crosby, the blind woman who wrote 8,000 hymns! Words to 
many of her hymns, poems, and five pages pictures included 
in 223 page paperback. (Makes ute KK gift.) Autographed 
copy $4.45 postpaid. John Loveland, Dept. KK, 7146 Mardel 
Avenue, Saint Louis, MO 63109 

SALAD BOOK — Evening Guild, Immanuel Lutheran 
Church, 500 recipes used at our successful annual salad 
luncheon. $4.50 postpaid. Hedwig Bokelmann, 3104 19th St., 
Columbus, Nebraska 68601. 

10 ABSOLUTELY scrumptious cake recipes. $1.00 plus 
addressed, stamped envelope. Recipes, Box 291, Dept-K, 
Derby, Kansas 67037. 

DISHTOWELS, 30x38, good weight, bleached, hemmed, 
75¢ each, minimum order 1 dozen, include $1.50 for shipping 
ani nenang Ma Miller Supply Co., 2975-KK Territorial Rd., St. 
au 

WORLD HOME BIBLE LEAGUE. Free Bible Studies. 
Childrens, Teens or Adults. Bible Studies, Box 432 
Parkersburg, Iowa 50665 

NEED A GIFT? Order a United Methodist Cookbook. $3.75 
postpaid. 300 recipes—all delicious. Coral Rens, 221 
Courtland, Waterloo, Iowa 50703. 

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

$AVING$, NUTRITION 
Sage, Box 333-CC, 

PECANS! WALNUTS! Other Bargains! Write: CANE- 
CREEK FARM, Cookeville, Tenn. 38501. 

BEAUTIFUL MACHINE QUILTING. Let us quilt for you. 
Many patterns. Over 35 years of continuous service. Free 
information or 25¢ for sample and information. Quality 
Quilting, Stover, Mo. 65078. 

FREE SEWING SUPPLY CATALOG. Largest selection 
by mail. Thread, zippers, elastic, needles, appliques. 
Established 1950. Newark Dressmaker Supply, Bath 1, Pa. 

14. 

“2000% PROFIT POSSIBLE, Selling Recipes.” Send $1.00 
for details. “Bonus” 25 Hamburger Topping Recipes 

ept. , Stratford, 

“CRAZY CAKES. Exotic, unusual, easily prepared. Rush 
$3.00 to Recipe Collection, BG Sales, P.O. Box 756, Council 
Bluffs, lowa 51501.” 

ABSOLUTELY DELICIOUS! Five Coffee Can Bread 
Recipes. $1.00. K. Irene, Box 4552, El Paso, TX 79914. 

BEAT INFLATION BUYING SECONDHAND! Money 
saving secrets revealed. Free details. — appreciated. 
Baeten’s, Box W-44-K, De Pere, Wis. 54115 

EAT DRIED FRUIT FOR PENNIES. Wo oven! Luscious 
oo a Free Details. HOW, Box 4457KK9, Downey, Ca. 

BUTTERFLIES UNDER GLASS —Real winged butterflies 
and nature’s scenery between 5”x7” glass. Framed in 
darkwood. 50 postpaid. Earl Bahr, 3209 Wisconsin, 
Topeka, Ks. 66605. 

LOSE WEIGHT—kKeep it off permanently. Not a self 
defeating crash diet. Really Works. Satisfaction guaranteed 
or money refunded. $2.00 postpaid. Nancy Baker, Route 3, 
Clear Lake, lowa 50428. 

CHURCH WOMEN: Will print 150 page Cook Book for 
ee anizations for $1.55 each. Write for details. General 

lishing and Binding, Iowa Falls, IA. 50126. 

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

OUT OF PRINT BOOKFINDER. Box 5842KK, High 
Point, N.C. 27262. Send Wants. 

ENJOY SURPRISE PACKAGES? Our Jewelry surprise 
package contains several pieces of quality Jewelry for you, for 
gifts. All gift boxed. A $10.00 value, only $4.95! Gift Fair, Box 
1125-K, bak Park, Illinois 60304. 

CROCHET cover for cleanser—$1.50. Crochet coasters— 
$.40. Crochet top of kitchen towel—$1.75. Crochet doilies— 
BG Mrs. Julius Bisek, 313 E. Main St., New Prague, Minn. 

90 BRAND NEW 

TOWELS 512! 
Biggest Towel Bargain in U.S. 
UNWOVEN COTTON OR RAYON ~— Assorted beautitul 

Pastel Colors. BRANT) NEW - NOT Seconds SO Towels 

fro $1.48, or 100 for only $2.78, 180 just $3.90. Super Quality 

Pls include 50¢ extra for pstg. & hdlg. with FACH set of S0 

Towels you buy. We know towels — we'se sold 70,000,000 

already. Fund Raisers write for quantity prices. Money-Back 

Guarantee. No. C_.O.D.'s. Pls. allow up to 6 wks. for delivery 

50 TOWEL CO. Dept. R-973 
808 Washington St. Louis, Mo. 63101 

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

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

LABEL CENTER Dept. L-849 
808 Washington St. Louis, Mo. 63101 

FOR CONSTIPATION 
INDIAN HERBS TABLETS 
FAMOUS INDIAN HERBS TABLETS. 

Gentle, effective remedy since 1896. Made 

from roots, herbs, barks same way Indians 

made them. Helps your sluggish system 

back to overnight regularity. Money Back 

Guarantee. ECONOMY SIZE $3.49. Send 

check or money order. *ESTES CO.* Dept. 
KT,Alma, ¢ 
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HEARING AIDS 
COMPARABLE DU OFF “as 

e BUY DIRECT © 30 DAYS FREE TRIAL 

Body Aids $89.50 up. Tiny, inconspicuous All-in- 
the-Ear; Behind-the-Ear; Eye Glass Aids. End 
dealer markups. Large selection of fine quality 
aids. Low battery prices. Write for FREE litera- 
ture. No salesman will ever call. Terms arranged. 
[Fe SO eae SOM eR ON Se) MRS HS OS ON SOD Ag 

| LLOYD HEARING AID CORP. DEPT. xr | 
1 128 Kishwaukee Rockford, III. 61104 | 

| PLEASE RUSH FREE LITERATURE i 
I NAME i 
| ADDRESS I 
| CITY STATE ZIP | 
ee | 

No matter how difficult the road, some 
go farther. 
No matter how easy the road, some 

fall behind. 

Directions to Make 

Woven Ribbon Fish 
when you subscribe to 

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

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

Over 800 ideas a year for homemakers, leaders, 
teachers and craft enthusiasts. And kids love 

Pack-O-Fun, especially the games, toys and skits. 

FREE Craft Book 
if you subscribe NOW 

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

Pack-0-Fun, Dept. 4021, Park Ridge, IL 60068 

Please enter my subscription to Pack-O-Fun 
and send my FREE directions and book. 

@ 1 Year only $6 (SAVE $1.50 off single copy price) 

[_] 2 Years only $10 (SAVE 85 off single copy price) 

. Eq Bill me Payment enclosed 
(We'll add | issue FREE) 

Name 

Address 

City, State, Zip 51



GENUINE POR CE 

imari-t 

A.|MARI CART 8B.IMARI PINE C.IMARIRICKSHA D. IMARI MUM 

SPECIAL 
OFFER: 

Complete set of 4 plates only *9.98 
Wonderful news for lovers of fine Oriental Porcelain! 
Collectors today are paying astronomical prices for 
genuine Imari ware, according to a feature article ina 
famous national newspaper. A famous San Francisco 
store specializing in Oriental Antiques stated that 
slightly chipped or cracked Imari pieces would sell to- 
day for $125 to $225 each. Perfect 17th Century pieces 
bring $5,000 or more, but even 20th Century Imari is now 
being collected! 

Our exclusive Imari-style plates come from Honshu 
rather than Kyushu, but you’d have to be an expert on 

they have the same 
kind of intricate “Nishikide” (brocade) patterns inter- 
Oriental porcelain to know that... 

mixed with “Pana” (floral) designs and landscapes. 
They display the same range of brilliant ‘““Kakiemon”’ 
colors — from the distinctive “iron red” maroon and 
dark “cobalt” blue, to bluish-green turquoise, light 
blue and yellow. And each plate is lavishly trimmed 
with genuine 22K. gold, both on the rim and in the de- 
sign itself! 

Each of the four delicate, intricate designs is different, 
both in subject and in the rich colors used — soa 
single plate is a jewel to be admired — and the com- 
plete set of 4 a decorator’s dream come true! Create a 
lavish, eye-catching wall or cabinet display, or ac- 
tually use them as dessert or butter plates or candy 
dishes, to beautify your company table and win 
guests’ compliments! 

Hurry, order your set of these exquisite 614” plates 
today — and if you’re not totally delighted and 
thrilled with their beauty and workmanship — if a 
single admiring guest can even come close to guessing 
how little you paid — return them within 14 days and 
we'll cheerfully refund your money (except postage, 
handling and insurance). Mail coupon now! 

© 1978 American Consumer, Inc., Caroline Rd., Phila., PA 19176 

AIN 22-KARAT GOLD-TRIMMED 

AMERICAN TREASURY, Dept. |MRF-2 
Caroline Road, Philadelphia, PA 19176 

Please rush me the following Imari-style Genuine Por- 
celain Plates, trimmed in 22 Karat Gold, at $3 each 
plus 50¢ for postage, handling & insurance. 

____(#£003) Design A ___(##029) Design C 

____(#£011) Design B ____(3#£037) Design D 

____(#£045) Complete Set(s) of 4 Plates only $9.98 
plus $1.50 shipping per set 

SAVE! For only $18.98 plus $2.50 shipping, order 2 
sets and delight someone with a truly different gift 
that’s sure to be prized. If after receiving my order 
I’m not delighted, | may return it within 14 days and 
you will refund the full purchase price (except postage 
& handling). 

Canadian Customers please send orders to: Mail 

8759 Rexdale, Ontario M9W 5C8 (Ontario & Quebec residents add sales tax) 
Div. of American Consumer, Inc. 

PER 

PLATE 

A. IMARI CART 

sussencees MAIL NO-RISK COUPON TODAY seseaccnans 

PA residents 
no CODs 

Total amount enclosed $ 
sm 6% sales tax. Check or money order, 
lease. 

AMARRE IT: (check one) Exp. Date 

[_] Visa/BankAmericard 

(-] Master Charge Bank Number 

Credit Card # 

Name 

Address PE, FE sisted 

City State. Zip 

Store Ltd., Dept. IMRF, 170 Brockport Drive 


