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LETTER FROM LUCILE 

Dear Good and Faithful Friends: 
If you are on our mailing list, you may 

recall my account of how flabbergasted 
my daughter, Juliana, and I were to run 
into our cousin, Fritz Harshbarger, at an 
Indian trading post high up in the Sandia 
Mountains in New Mexico. 

After we had gotten caught up on 
family news, we had to part because this 
was one of the days when my grand- 
children (James and Katharine Lowey) 
would be home for lunch, but Fritz had 
his camera with him and positively 
insisted that he take a picture of us. I stay 
as far away from a camera as is humanly 
possible, but given all the circumstances 
I couldn’t do anything else and next 
month I'll share that picture with you. 

Incidentally, I had heard about his 
camera but had never seen one. It’s the 
kind that enables you to set up your 
subjects and then dash back—the 
shutter clicks and you are in the picture 
too! My husband, Russell, had the same 
type of camera but it wasn’t nearly as fine 
as the one Fritz had. 
He was on his return to California 

from a trip to visit his parents in lowa 
City—I believe it was their Golden 
Wedding anniversary. Fritz’s father, 
Clay Harshbarger, was head of the 
Department of Speech and Dramaat the 
University of lowa for many, many years. 
Fritz’s mother, Gretchen Fischer Harsh- 
barger, inherited her mother’s 
passionate interest in any type of gar- 
dening and traveled constantly all over 
the country in her role as Garden Editor 
for several publications. 
The yuletide season is behind us, of 

course, and I really haven't much to 
report. It seemed such a far cry for only 
two people to sit down to the table in 

_ contrast to the big groups of fourteen or 
more through the years. I think that | 
growing up in a large family gets right 
down into the marrow of your bones and 
one never forgets the large family dinners 
at holiday time. 
One old friend, whom! have known for 

almost forty years, did stop by on her 
way to California and we reviewed the 

KITCHEN-KLATTER MAGAZINE, FEBRUARY, 1979 

James and Katharine wish to share their school pictures with you. They are the 
children of Jed and Juliana Lowey of Albuquerque, New Mexico. 

people whom we had both known well so 
many years ago. As we talked and talked, 
I was shaken to the bones by the number 
of people we knew well who are now no 
longer with us. It came to me almost like 
a thunderbolt to realize as we talked 
that we were remembering people 
approximately our own ages and | 
received an unsettled feeling—to say the 
least! 

found this to be a difficult winter. People 
have been without heat or light in 
countless places, and if you think you 
can buy an inexpensive load of wood you 
are terribly mistaken. One night we 
awakened to hear what sounded like 
Niagara Falls roaring through the 
basement—pipes had broken. Then the 

- important pipes in the furnace gave. ’way 
and we knew what it meant to be without 
heat. I just had my “Old Blue Horse” 
(that’s what I call my car now that it’s 
gotten white hair) overhauled, but we 
never know if it is or isn’t going to start. 

Brother Howard has been troubled 
badly with very painful knees that make it 
almost impossible for him to get out of a 
chair. However, he and Mae were able to 
go to Omaha to have Christmas Day 
with their daughter, Donna, son-in-law, 
Tom, and granddaughters, Lisa and 
Natalie. Mae’s sister, Nina, and brother, 
Rex, who live right here in ‘Shenandoah, 
also made the trip with them. It’s a 
blessing they had that one perfect day to 
drive because at a later point they never 
could have made the trip. 

Juliana said that she spent the bulk of 
the holidays going back and forth to the 
airport—relatives arriving or departing, 
old friends appearing, etc., anda _ terrific 
hullabaloo at all times. 

I am not the only person who has. 

One of my gifts to Katharifge was a 

“What are you going to name 
replied that she would have to 
some thought. Later in the dal =. 
out to the living room and agi 
that the new colt had_ bee 
“G W. 99 $ 

Jed asked her why in the % 
had named him G.W. and Kame 
replied, “Because Granny Whe o1S.g 
him to me.” , * 
Now I hate to sound like one of these 

adoring grandmothers (which I certainly 
am!), but I’m happy that James has 
turned into such a prodigious reader that 
the teachers have taken him out of his 
own reading class on many occasions 
and asked him to help his classmates 
who were having trouble. 

Katharine is a walking encyclopedia of 
bird and animal life. Betty sent her a 
beautiful stuffed white buffalo and 
Katharine has named this toy “The 
White Buffalo of the Plains”. I just wish it 
were possible for the children to have 
real animals of some kind, but it’s totally 
out of the question because of allergy 
problems. ! 
For one full week Juliana and Jed had 

guests for dinner at their house or were 
invited someplace. The entire week was 
wound up by having fourteen people in 
for an international dinner: everyone 
brought his own favorite dish that he 
associated with Christmas. Juliana said 
that she had never seen so much 
absolutely beautiful and delicious food. It 
MUST have been a successful affair 
because the last guest departed at 4:00 

(Continued on page 22)
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MARY BETH 

REPORTS 

Dear Friends: 
As you may have surmised after 

reading Paul’s January letter, we did not 
go to Florida to spend Christmas with 
him. Even though we started our plans 
in mid-October, the only | airplane 
reservations we could obtain were on 
middle-of-the-night flights. This was then | 
complicated by lining up transportation 
to a motel after arriving in Orlando, 
which was not impossible, but simply a 
complication which, added to the 
uncertainty of scheduling our visiting 
time with Paul’s work hours, convinced 
us that perhaps it would be simpler and 
certainly less expensive to bring him 
home in January. | 
The air fareis really quite economical, 

but the combination of expenses for four 
of us grew to astronomical proportions 
when we considered everything. It also 
grew to be very apparent that Paul was 
quite anxious to come home. | really 
believe he needed the time at home more 
than we needed the five or six days in 
Florida. | definitely want to get to Disney 
World while Paul is still employed by 
them, and he seems so happy that I am 
sure there will be ample time to do just 
that. 
As a result, our Christmas plans were 

quite simple. Katharine’s medical 
laboratory shifted into low gear for the 
week of Christmas so she was free to 
come home to her old bedroom, and we 
all pretended that nothing had changed. 
Adrienne was through with her first 
term at Northwestern University before 
Don and | were fisnished with our 
teaching duties at the Academy. So the 
week before Christmas, Adrienne was at 
home preparing supper for Don and me, 
and then Katharine came home and it 
was almost like having her home from 
college . . . except Paul was missing. Paul 
assured us that he would be working that 
day and if we would leave the tree up he 
would pretend his Christmas was in 
January. This we did cheerfully. The tree 
didn’t dry out much more than it had 
other years and to make his 
homecoming as happy as possible we 
were willing to do most anything. 

Incidentally, Paul said that one day he 
was standing on the monorail platform in 
his green and blue Disney suit when he 

- overhead someone say that they 
guessed this young man must be the 
Driftmier boy— the tall one! Paul turned 
and apparently did not recognize the 
Disney guests but they indicated that 
they read about him every month, so he 
presumes he has met some Kitchen- 
Klatter friends. They’re all wonderfully 

Donald and Mary Beth Driftmier. , 

nice home folks and Paul is lucky to have 
friends so far away from Wisconsin. 

I always enjoy and am surprised at the 
smallness of the world when I| hear about 
Kitchen-Klatter friends who read of our 
activities. In the summer of 1973, 
Adrienne had an egg route with a very 
limited number of customers. I wrote 
about her experiences but never 
mentioned who her best customers 
were. This past month we were doing 
business with the owner of the Delafield 
coffee shop who was Adrienne’s best cus- 
tomer and he enlightened me to the fact 
that he knew all about what I had written 
even though I had never mentioned his 
name. Someone—and the owner never 
would say where or who—had sent him 
the article at the time and he was tickled 
over his surprise on me. 
And then there was the month when 

Katharine came home and found, slipped 
under her apartment door, her copy of 
Kitchen-Klatter. The magazine was 
apparently put into someone else’s 
mailbox and now Katharine is pondering 
the thoughts that whoever that someone 
was he or she has read about her life in 
Madison as only a proud mother can 
report it! 
Thus far, Adrienne hasn’t met anyone 

in the big windy city who knows all about 
her, but her day will come. When I 
consider how many Driftmier 

PRAYER FOR A LITTLE HOME 

God send us a little home 

To come back to when we roam— 
Low walls and fluted tiles, 
Wide windows, a view for miles; 
Red firelight and deep chairs; 
Great talk in little nooks; 
Small white beds upstairs; 
Dim colors, rows of books; 
One picture on each wall, 
Not many things at all. 
God send us a little ground— 
Tall trees standing round, 
Homely flowers in brown sod, 
Overhead Thy stars, O God! 
God bless when winds blow 
Our home and all we know. 

—Unknown 
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grandchildren there are with many 
married in-laws who are now interested 
in their children, it isn’t any wonder that 
the ripples of recognition are so broad. 

Have I remembered to tell you that 
true to the law of averages which states 
that a very high percentage of college 
students change their major, Adrienne 
has changed her major? Fortunately, 
unlike her sister, she managed to make 
the switch before an entire year’s worth 
of courses were under her belt. Adrienne 
didn’t make too major a _ leap. 
Corporation law was her choice until the 
middle of her first term when she read 
about a course at N.W. called Industrial 
Engineering which is very much within 

_the sphere of the business world which 
she likes so much. This particular field 
offers a work-study program wherein 
students go to school two terms and 
work in an industrial situation during the 
remaining term of each school year. This 
is surely a sensible plan, it seems to me. 
The big news for Katharine is a 

forthcoming skiing trip to northern 
Wisconsin. She has joined a Hoofers’ 
Club in Madison, which is a group of 
young people under the age of forty and 
above the age of eighteen who are 
devoted to the love of outdoor activity. 
She has learned to play ice hockey and a 
long list of other rugged outdoor sports. 
A large group of cross-country skiing 
enthusiasts are headed for a lodge where 
there are wood-burning stoves for 
cooking and little individual cabins for 
sleeping. Brrr, dosen’t that sound cold? 
They will cook their breakfasts together. 
Pack a backpack lunch loaded, I am 
‘sure, with just the correct balance of 
energy-supplying foods, and start off for 
a day-long adventure on skis. After a day 
outside, the skiers will return to the lodge 
and the supper crew for the day will 
prepare or finish supper for the group of 
twenty or more hungry athletes. 

Katharine is struggling with menus 
because she has been given the task of 
planning the menus and buying the food 
for all of these people for seven days. 
Unaccustomed as she is to cooking for 
very large groups, this is proving to bea 
big, thought-provoking task for her. 
However, the ease of finding camping 
cookbooks is no problem any longer, so 
Katharine’s task is not so complicated as 
it would have been five years ago. 
Supper is calling me from the kitchen. 

Cooking for two is still a puzzlement to 
me. It seems Don and I eat leftovers 
more than we eat first-time-arounds. My 
mind is still cooking and planning for five. 
Fortunately, Don is a very patient man 
and he complains very little over the 
repeat menus which seem to turn up 
under his nose frequently. 

Until next month,



WHO IS MY 
NEIGHBOR? 

FOR BROTHERHOOD MONTH 

by 
Mabel Nair Brown 

Setting: Arrange eight tall white 
tapers in candleholders which are placed 
in a semi-circle, concealing the holders 
with greenery. In front of each candle 
base, place a large gold letter, spelling 
out the word “NEIGHBOR”. If each letter 
is placed in a slit in a square base of 
styrofoam, it will stand upright. Conceal 
the foam among the greenery. The 
candles are lighted by a helper as 
indicated near the close of the program. 
Prelude: Use a medley of patriotic 

songs and hymns, ending with “America 
the Beautiful”. 
Leader: Today our thoughts will be on 

the theme of brotherhood as this is 
Brotherhood Month and I would ask 
each one of you to keep this. question 
tacked up on one mental wall of your 
mind: “Who IS my brother?” 
As a challenging thought I offer this 

statement made by Laurence Gould: “If 
America is to grow great, we must stop 
gagging at the word ‘spiritual’. Our task is 
to rediscover our faith in the non- 
utilitarian values on which American life 
has rested from its beginning.” These are 

_ the same values on which brotherhood is 
founded, I believe. Let us hear now what 
the Scriptures say to us. 
Scriptures: Matthew 25:34-40 and | 

John 3:17. 
Leader: When the Declaration of 

Independence and the United States 
Constitution were being written, the 
founding fathers foresaw a nation of 
people governed largely by inner 
discipline founded on a deep spiritual 
faith. These founding fathers were men 
of such faith. , 

In these turbulent days around the 
world, when grave anxiety is a whisper in 
every heart, it is good for us to pause and 
consider again these values upon which 
our nation was founded—faith in God, 
honesty, integrity, neighborliness, love, 
truth, justice, and unity. 

In these days of unrest, turmoil, and 
hunger, we need to take inspiration from 
our pioneer fathers and mothers whose 
homely virtues forced upon them a 
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feeling of guilt if they avoided a road 
leading to their goals and their ideals 
because it was too difficult, demanded 
too great a sacrifice. 
How do you answer the question, 

“Who is my neighbor?” Through our 
communications and _ transportation 
systems we might be said to have 
become one “global village”. Yet we 
must admit that we are in so many ways 
far from what Christ meant when he 
spoke of “neighbor” and of “brother”. 
Some we have crowded into inner cities, 
some elderly we have shuttled into 
glorified “old folks’ homes”. We have 
allowed social systems to develop which 
have kept the helpless victim in his place, 
separate from us, so we do not know his 
need. We have gotten to the place where 
the TV is a symbol of how close and yet 
how far away we are in relation to our 
neighbor in need, as one writer puts it. 
We see desperate eyes of the terrified 
and the swollen bellies of the hungry as 
just another news story. Where has the 
brotherly love, the old-fashioned 
neighborliness, the helping hand of our 
forefathers gone? We need to lay a firm 
hold on these values once again and 
begin to reach out to our neighbors 
everywhere, wherever there is need. 
That is what Brotherhood Month is really 
all about. We can put it in two words— 
CARING and SHARING. 
I have more food than I can eat — 

They die with hunger on the street. 
I have more clothes than I can wear — 

Their feet and legs and arms are 
bare. 

My walls are thick and warm and dry — 
Their walls are wind and rain and 

sky. | 
I have the love of noble souls — 

Their lot is cold and empty bowls. 
O Lord, I would REMEMBER when 

Cries of the needy rise again. 

3 _ —Unknown 
Let us take these moments as our 

candles are lighted to think about all it 
means to be aGOOD NEIGHBOR. 

CANDLELIGHTING CEREMONY 

(As narrator reads the narration for 
each letter, a helper lights that particular 
candle.) 3 
N — is for the NEEDY who need me as 

a neighbor, whether it be next door or on 
the other side of the world. Whether it is 
my smile, my words of comfort, a loaf of 
bread or ashare of my money for warmth 
and shelter, I must make sure my heart is 
ready to respond to that NEED with love. 
E — means that EVERYONE is my 

neighbor. It matters not where they live, 
what their religion, their creed, or their 
color. If they are in need, they need me, 
their neighbor, to care and to share. 

I — Inasmuch as ye have done it unto 
the least of these, my brethren, ye have 
done it unto Me. The “I” makes me think 
of myself as an INSTRUMENT, as St. 
Francis of Assisi said: “Lord, make me an 

INSTRUMENT of your peace!” 
G — must surely stand for 

GROWING in understanding, in love, in 
world citizenship, GROWING day by 
day, year by year, in the art of true 
neighborliness. 
H — is for the HELP and HEALING 

that can come as we offer the gift of love 
and friendship and material aid to those 
around us and to those away who may 
need it. 
B — Let it stand for BROTHER- 

HOOD, remembering these words from 
the Bible, Be ye kind to one another, 
tenderhearted and forgiving one 
another, as God in Christ forgave you. 
O — is for OTHERS. 

O Spirit of the Living God, 
Grant us the will, the courage to act 

today. 
To live and work and share with 

This we humbly pray. 
R — May I be ever READY, 

RESPONSIVE, to my neighbor’s need, 
knowing that someday I may be that one 
who would need a helping hand READY 
and RESPONSIVE, REACHING out to 
me! 
Leader: 

Encourage one another — let us call 
Out words of courage to all those in need; 
Let us reach out a hand to help them lest 

they fall 
And grow more disheartened; let us heed 
The grave command within the Holy 

Word: 
“Comfort ye my people,” saith the Lord. 

—Author Unknown 
Song: “America the Beautiful”. 
Benediction: Eternal God, forgive us 

when we fail to rise to the call of 
brotherhood or to hear the cry of a 
neighbor. Enlarge our boundaries to 
include all peoples within the circle of our 
love and understanding. Grant us good 
will toward all peoples, and allow us to 
know the joy of living together in 
brotherhood. Amen. 

LOVE YOUR LIFE THROUGH 

Love is the only undying thing in this 
world and perhaps beyond. Love for our 
nearest of kin and then for all mankind. 
Love saturates all human effort. It seeps 
into the beauty of flowers, the song of the 
birds, and in fact all nature. The great 
trees whisper it to one another, and the 
silent clouds against the blue sky 
intermingle. It is tossed from star to star 
in the firmament. 

Everything beautiful in this life is 
seasoned with love, the love between 
each other, and the love of God. Without 
love this world would flounder. There 
would be no meaning to anything. There 
would be no hope to which to cling. You 
can’t see love, but it is forever present 
where the human heart beats to the 
rhythm of all life. 

—From an old scrapbook
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Aiong the 

Way 
(From Iowa to Florida in 

~ 

Traveling from Ogden, Iowa, to Frost- 
proof, Florida, for the winter was 
especially interesting and relaxed this 
year. It took my husband, Dale, and me 
about two weeks to drive the 1,700 miles, 
so you know our daily mileage wasn’t 
very great! 
We started east on I-80, drove to 

Champaign-Urbana, and then turned 
south through southern Illinois to 
Paducah, Kentucky. This is a beautiful 
area with state parks and campgrounds. 
The lakes of Kentucky provide space for 
more boats than you could ever imagine. 
We continued on through Nashville, 

Tennessee, to Chattanooga, stopping 
frequently at roadside lookouts and rest 
stops. We especially enjoyed one 
overlook at the dam at Chattanooga and, 
also, near Lookout Mountain, there is a 
spectacular view where one can see 
three states on a clear day. 

Next, we took a guided all-day tour of 
Atlanta, Georgia. We were quite taken 
with the city and think it has many 
unusual and attractive areas. We visited 
the church and tomb of Martin Luther 
King, thinking as we did of the many 
changes that have come since Dr. King’s 
time in history, not only in the South but 
all over the country. An eternal flame 
burns near the tomb, which is located 
beside the Ebenezer Baptist Church 
where he served. 

Atlanta has a large convention center 
and a very impressive downtown area. 
One office building skyscraper is all 
glass. Another apartment building, also 
predominately glass, is completely 
round. I’ve thought of it since, wondering 

_ how those apartments could be arranged 
unless in a pie-shaped pattern! 

Atlanta boasts that it is a city whose 
downtown area has not “taken to the 
suburbs”. There are two huge malls right 
in the heart of the city. The largest is 

_ Lenox Square with such stores as a new 
Neiman-Marcus. Just across the 
highway is what our guide called 
“millionaire’s exclusive” shopping mall 
with such shops as Saks Fifth Avenue, 
Lord and Taylor, etc. Both these malls 
are attractively landscaped with many of 
the blooming shrubs and trees one sees 

Two Weeks) 

——— Fi by 
ae 

: y m a Daan Mabel Nair Brown 

in the South. 
Another interesting attraction in the 

downtown section is “The Under- 
ground”. We remembered how General 
Sherman burned Atlanta to the ground 
during the Civil War. After the war, the 
city built up a business area, “rising likea 
miracle from the ashes”. Then, in 1900, 
as the city grew, great viaducts were built 
over the old buildings and the network of 
railroad tracks, and thus, gradually, the 
old four-block business district was 
covered over. Ten years ago, the old city 
beneath the newer section was 
rediscovered and rejuvenated to become 
“Underground Atlanta”, with 42 different 
shops, restaurants and_ nightspots 
located in the old buildings. The streets, 
street lamps and buildings are much as 
they were at the turn of the century. 

The tour we took included a drive 
along the famous Peachtree Street 
including a look at Peachtree Center 
where the mammoth Atlanta 
Merchandise Mart is located. Atlanta has 
over 1,800 industrial plants which 
manufacture such commodities as 
furniture, aircraft, automobiles, textiles, 
chemicals, paper, food and_ steel 
products. I hadn’t realized so many 
industries were located in Atlanta, guess 
I thought it strictly a cotton and tobacco 
town! 
Another stop on the tour was at the 

Cyclorama, a building developed 
especially to house a great circular 
diorama of the Civil War’s Battle of 
Atlanta which goes entirely around the 
wall of this round building. In the fore- 
ground, life-sized military figures, guns, 
horses, wagons, etc., have been placed 
in battle positions. As we heard the 
recordings of a voice describing the 
battle, with all the accompanying sounds 
in the background, it is as if we were 
actually watching the battle take place. 
To come outside into the calm daylight 
was like awakening from a nightmare! 
A highlight of the tour was the drive 

along the residential streets. A number of 
the homes, particularly the Nunn House, 
have been pictured in many publications. 
Our guide told us that the house had 
sold recently for $650,000. Another 
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house, the Swan House, is said to be the 
most elegant house ever built in the U.S. 
Mr. and Mrs. Swan spent two years in 
Europe buying the furnishings, many of 
which date back to the 5th century. 
Today the home is maintained by the 
Atlanta Historical Society and still has 
all the original furnishings. The front of 
the house looks just as we picture a 
southern mansion—twin stairways, one 
on each side, going up to the second- 
floor front veranda. 

From Atlanta, we journeyed on to 
Cordele, Georgia, where we found a 
lovely campground in the woods. We left 
the trailer there and took a day to visit 
Carter country in and around Plains, 
Georgia. 

Before entering Plains, we stopped at a 
new information center and rest stop. 
The center is not planned just for the 
present-day visitors, but for years to 
come, as such places become historical 
sites on through history. We then took a 
tour through the town and out into the 
country to see the farmstead where 
President Carter was born and lived as a 
boy, to the various Carter farms and 
warehouses. Our guide for the tour had 
been Amy Carter’s teacher and has 
known all the Carters all her life, so we 
enjoyed visiting with her after the tour 
was over. She said that when the Carters 
come home for a visit, they still continue 
to go about their regular way of life in the 
tiny hamlet, calling on friends, visiting an 
elderly shut-in, calling neighbors, etc. 
From Plains, it is just a short distance 

to the historic Andersonville Prison site 
and the restored village of Andersonville. 
This was of special interest to us, for in 
delving into our family history, I learned 
an ancestor had been imprisoned at 
Andersonville during the Civil War. We 
have letters in our family telling about the 
experience. 
The following day, we drove on into 

Florida to St. Augustine, where we spent 
a weekend enjoying the beautiful beach 
and getting our feet into the Atlantic 
Ocean. 

Continuing south to Titusville, we 
stayed over two nights so we might spend 
one day taking the tour of the Kennedy 
Space Center. Talk about a mind- 
stretching place! My poor, old, un- 
scientific mind was really out of its 
element. I did enjoy it, however, as well 
as being awed by it all. 

We arrived at our winter campground 
here in Frostproof, to find that many 
improvements had been made since last 
spring. Everything looked lovely and 
green. Some of our friends who winter 
here each year had already arrived and 
were waiting to welcome us, so it was like 
coming home again. 7 

Since arriving, we have just relaxed 
and enjoyed the sun as well as all the 
fresh vegetables and fruits. It is a fine 
place to spend the winter.
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MAKE-A-VALENTINE 
PARTY 

(A Children’s Party) 

by 
~ Erma Reynolds 

St. Valentine’s Day is coming, and the 
children will soon be knee-deep in red 
paper, heart stickers, paper lace doilies 
and paste, as they create valentines for 
family and friends. Making valentines is 
twice as much fun for a child when doing 
the work with friends, so why not let your 
youngster, or youngsters, give a MAKE- 
A-VALENTINE PARTY. Hold the party 
after school, or on a Saturday afternoon, 
some days before February 14. Ask each 
invited guest to bring his own scissors. 
As soonas the children have allarrived, 

they are seated at a table that holds a 
supply of valentine-making materials— 
colored construction paper, paper lace 
doilies, valentine stickers, old greeting 
cards, seed catalogs containing flower 
pictures, crayons, felt-tip pens, and 
paste. Allow about an hour for the work. 
Then place the valentines on display for 
all to see. 
Serve refreshments next, and keep 

these light so as not to spoil the young- 
sters’ appetites for dinner. Heart-shaped 
cookies or pink-frosted cupcakes and 
hot chocolate should be sufficient. 

After they have finished eating there’s 
still time for a few games. 
Valentine Jigsaw Puzzle: Give each 

guest an envelope that contains a 
valentine (comic ones would be fun). The 
valentine has been cut into many pieces, 
with each envelope containing an equal 
number of pieces. The one who puts his 
valentine together first is the winner. The 
others keep working on their puzzles 
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Modern toys are delightfully varied. 

ciuea this tate bas princes ‘os enjoys this huge blue punching 
made of plastic. It is certainly a 
outlet for any “mad” feelings coas or 
sister Isabel might have. 

until they are all pieced together. Last to 
finish must perform a forfeit decided 
upon by the other children. 
Heart Toss: Players take hold of the 

edges and corners of a sheet, holding it 
chest high. In the center, place lots of 
little red paper hearts. At the go signal, 
the sheet is tossed gently up and down. 
When a whistle signal sounds, the sheet is 
given a big upward toss that sends the 
hearts flying in every direction. Each 
child scrambles about, trying to gather as 
many of the hearts as possible. When no 
more can be found, the one having the 
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wows 

most is the winner. 
Heart Tear: Give each player a sheet 

of red construction paper. At the signal, 
the children hold these behind their 
backs and tear them into the shapes of 
hearts. The player who makes the best 
looking heart is the winner. Players then 
write their names on their hearts with 
white crayon, and hold them to be used 
in the next game. 
Gathering Hearts: Give asoda straw 

to each player. Lining up against the wall 
they place their torn heart on the floor in 
front of them. At the far side of the room 
is a bowl holding lots of tiny heart candies 
(red hots). At the go signal, players race 
to the bowl and pick up one of the 
candies by sucking it onto the end of the 
straw. Back they race with it to the - 
starting line, where they drop the candy 
on their hearts on the floor. Then they 
run to the bowl for another candy heart. 
The race continues in this fashion until all 
the hearts are gone from the bowl. The 
player who got the most hearts is the 
winner. 

This is the final game. The children 
collect their valentines and scissors to 
take home. The MAKE-A-VALENTINE 
PARTY, which was great fun for 
everyone, iS Over. 

Do you joe the old valentine 
box of grade school days and the thrilling 
anxiety as to whether the “right one” 
would put a valentine in the box for you? 
Roses are red,/Violets are blue,/Sugar 

is sweet/And so are you. Or,! lost my 
heart/But I’m not blue/Because | 
know/It’s safe with you. 

I have kept my childhood valentines 
and enjoy them each year as the month 
of February approaches. Each signed 
card brings back a memory or a face. 
Only legend is left to explain the 

valentine origin. One fable credits the 
Roman Feast of Lupercus, god of the 
shepherds. During this celebration each 
maiden dropped her name card in the 
urn placed in the public square. Each 
young man drew a name to find his girl 
for the coming year. — 
Roman mythology presents Dan 

Cupid and his bow and arrow as a 
legendary tale. 

Fortunately, this traditional feeling of 
affection is still with us. Ranging from 
lacy to racy, current valentines express 
in fact or fancy a great love story. 
We each have our favorite and my love 

knows that a big heart-shaped box of 
chocolates is mine. 
Along with the old we enjoy the new as 

we have become Grandma and Grandpa 
and are now the targets of another love. 

It is a great day to celebrate. 
—Marjorie Misch Fuller
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EVERY INCH A LADY 

by 
Jean Holt 

She was one of the most unusual 
women I have ever met. I was thirteen 
and just beginning to get involved in 
caring for babies and young children, 
when the new young Presbyterian 
minister, his wife and children came to 
town. I was eager to sit for them. In our 
community, news of the impending birth 
of a baby spreads like wildfire. This new 
preacher and his wife were going to have 
a blessed event! Arrangements were 
made for them to call me when it was 
time for the new baby’s arrival; I was to 
stay with the older children. 

I had been sitting with their children, 
Susie and Martin, for several months be- 
fore the new baby arrived. Looking back, 
I can easily see that they were special 
children, born into a special family. Like 
most young ministers, Rev. Rymes was 
away—in and out would more accurately 
describe it—much of each day on church 
business: Mrs. Jones had arthritis and 
couldn’t get out; Mrs. Brown fell and 
broke her hip; Mrs. Smith had an 
operation; and so forth. The phone rang 
and he called on his flock. 
Mrs. Rymes was a rare gem. She was 

busy, probably more busy than many 
young ministers’ wives. Doing all the 
church things she was supposed to do, 
she still had time for her family. 
The Rymes’ basement was unusual in 

that all that was in it was one washing 
machine, a television set, and two chairs. 
The first time I sat in their home, I looked 
around and decided they didn’t have a 
television. Lots of people hadn’t bought 
TV sets yet in the early- to mid-fifties. 
(You didn’t miss what you’d never had.) 
There was classical music usually, 

coming from the record player, and 
several bookcases lined the walls. It was 
fairly obvious that this was not your 
average family. They were in a different 
class. 

Susie was a small, golden-haired girl : 
with dimples and an outgoing, sunshiny 
personality. Martin was a blocky-built 

_ little boy who looked like a football player 
in miniature. Angels, both of them! I was 
used to chasing kids who didn’t mind and 
who had to be hog-tied to get them to 
behave. But here were two children who. 
were aged two and four, who minded 
very well, didn’t scream and holler, and 
who acted as if they enjoyed their little 
lives. 

] began to watch the Rev. and Mrs. 
Rymes in an attempt to discover why 

they had such a happy family. It was soon 
obvious that there was so much love— 
no little arguments were ever apparent, 
or big arguments either! These parents 
didn’t fight with their children. The 
children did as they were told, but never 
seemed stifled in their thinking. 

During these months of “watching”, I 

noticed lots of little things about the 
young family. Mrs. Rymes didn’t care to 
shop often, usually preferring to 
purchase most of their clothes from a 
catalog. She said simply that it was much 
easier than shopping with two little 
children. 
When the adults were going to a 

dinner engagement, which was frequent, 
Mrs. Rymes didn’t throw a sandwich at 
the children and go out, she prepared a 
casserole, salad, and dessert, and 
created a special event for the children 
by having the sitter eat with them. What 
a treat! She was a terrific cook and I 
looked forward to those meals with the 
children. 

It was after the first of these little 
dinners with the children that I was told 
about the television set in the basement. 
Since it was a special evening, the 
children could watch one television 
program of a half-hour’s duration. Not 
just any program could be viewed. They 
had their choice of two, but both had 
been selected by the parents. Those 
sharp little minds didn’t watch just any 
old variety show or cops and robbers 
program that was aired. 
No grumbling occurred about turning 

the set off after the half-hour program 
had ended. Susie turned off the TV and 
we all went back upstairs. If they had 
shown the slightest inclination toward 
disobedience, I probably would have 
been eager to let them watch longer. We 
didn’t have a set at home and the 
newness of those magical pictures was 
fascinating to me. But again, no 
argument, so what could I do? 

Once, while visiting neighbors with my 
mother, I suddenly looked at the clock 
and remembered I was supposed to 
baby-sit with the Rymes children in 
fifteen minutes. In the habit of going on 
the bus, I had no way to go the 244 miles in 
that amount of time. I telephoned Rev. 
Rymes and told him I didn’t think they 
would want me that evening, as I had 
developed a sore throat. He assured me 
they weren’t afraid of the children 
catching anything, and offered to come 
pick me up. I think he knew I was 
hedging, but he didn’t bawl me out. At 
one point during the ride to their home, 
he simply said, “Don’t ever back out of 
an agreement because it’s more 
convenient to do so. It’s no sin to forget 
something, but always speak up and 
admit that you’ve erred. People will 
understand.” End of speech! But so 
gentle and kind. 
By now, a few months had passed and 

pieces of baby equipment began to 
appear: first a crib, later a bassinet, a 
highchair, a baby scale and tiny bathtub. 

Rev. KRymes called me_ around 
suppertime one evening. It was the BIG 
MOMENT. I’d never been around a 
woman in labor, and I’m not sure exactly 
what I had expected, but when I arrived, 
Mrs. Rymes was walking around as if 

- 
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everything was normal. I think I was 
waiting for her to fall into the nearest 
chair and begin screaming, but she 
didn’t. Supper was in the oven. The 
ever-present, quiet organization was still 
evident. 

Just before they left for the hospital, 
Mrs. Rymes gave me the last-minute 
instructions which are automatic with 
most mothers. Then she said, “Remem- 
ber, Jean, whatever you tell the children, 
don’t ever back down. Try not to ask 
them to do something if you don’t think 
it’s necessary, but once you do ask them, 
don’t change your mind. Expect them to 
do what you've requested.” That is 
probably the most solid piece of advice 
I’ve ever received. The secret to their 
successful and happy household was 
summed up in those words. 
Through the years I’ve often remem- 

bered those words of advice, spoken by 
this very special lady as she left for the 
hospital to give birth to her second son. 

NEVER LOSE HOPE 
by 

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

A heart-warming book of faith 
and courage for Christians of all 

Published by denominations. 

popular request. 

$3.00 postpaid 

Send orders to: 

Frederick’s Book, 
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A LETTER 

FROM 

FREDERICK 

~\ 

Dear Friends: : 
A few weeks ago a young father of 

three children came into my _ study 
seeking pastoral counseling. He is 
one of my radio congregation that I have 
each Sunday morning, a person I had 
never seen before and probably will 
never see again. Normally, I do not have 
the time to counsel with persons who are 
not members of my large parish, but 
there was something about this man’s 
problem which was so pathetic that I just 
had. to be compassionate and give him 
some of my time. He was so grateful, 
that I am glad I took the time. ' 

His problem was one that I have dealt 
with on several other occasions, and | 
want to tell you about it because of my 
thought that one of you may have the 
same problem. This young father was 
afraid of dying. He said, “Dr. Driftmier, I 
know you may think I am crazy, but the 
honest truth is that Iam so obsessed with 
thoughts of death that it is ruining my 
health, upsetting my lovely wife and 
children, and interfering with my work at 
the office. I am losing weight, having 
headaches, and cannot sleep at night. I 
have been to see two. different 
psychiatrists, and neither one has been 
able to help me so far. I pray to God that 
you can help me.” 
He went on to tell me that he would be 

watching a football game on T.V. and 
become so concerned that one of the 
players might be killed, that he would 
have to turn off his set and go into 
another room. Every time he looked at 
one of his own children he would find 
himself thinking, “Oh! What if this child 
would die? What would I do?” 

In brief, that was his problem. Let me 
tell you how I handled it. Because he had 
been to see _ psychiatrists, it was 
important that I learn what they had told 
him, or asked him, or done to help him. 

_ He blushed and said, “The very first thing 
they started to question me about was 
my sex life. | was dumfounded by some of 
the questions they asked. I simply could 
not understand their line of thinking.” 

I explained that I assumed the 
psychiatrists were searching for some 
deep-seated feelings of quilt. “When we 
have conscious or unconscious feelings 
of guilt about something in our past, or 
about something we are doing in the 
present, those guilt feelings can play all 
kinds of tricks on us. Your psychiatrists 
were trying to discover anything which 
might lie way back in your childhood or 
youth which could have made you feel 
very guilty, so guilty that you tried to blot 
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it out of your memory completely, and 
that guilt feeling, refusing to be subdued, 
has gotten even with you by making you 
frightened of death.” The father assured 
me that he could not think of anything 
now or in the past that made him feel 
guilty, and he went on to tell me that he 
thought the psychiatrists were satisfied 
that that was the case. 

“It just has to be something else,” he 
said, “I have lived a perfectly normal and 
decent life; I love my wife and children; I 
like my job; I believe in God. I do admit, 
however, that I am awfully scared that I 
am going to meet My Maker one of these 
days, and the thought terrifies me.” 
We talked about what it means to 

believe inGod and what Christian people 
believe about death, and then I gave him 
some suggestions to try which might help 
him break his obsessive pattern. (Under- 
stand that all of these ideas were given 
after I had been listening to him for more 
than an hour and had learned quite a bit 
about him.) 

1. Your psychiatrists know something 
that I know, too, and that is the 
possibility that you will one day 
remember what it is that is bothering 
your conscience. Somehow, you feel 
that God is going to punish you. It may 
have nothing to do with sex. Perhaps you 
have hurt someone, or were dishonest, 
or were disloyal. If you can think of 
anything for which you are sorry, take it 
to God in prayer and ask His forgiveness. 

2. One way to get rid of a negative 
thought is to defeat it with a positive 
thought. When people are afraid of 
death, they can be helped if they do 
something relatively dangerous so they 
become convinced that they really are 
not afraid of dying. Take up a sport like 
mountain climbing, hot-air ballooning, 
boating, skiing, or anything else that has 
some element of risk. Just remember 
that there are safe ways to do dangerous 
things just as there are dangerous ways 
to do safe things. Every time you over- 

come a fear, you become a stronger 
person. 

3. Since you tell me that you do not do 
much of anything for physical exercise, I 
put that on the list of things for you to do. 
People who are depressed or who have 
obsessions and fears are usually people 
who do not get enough hard, physical 
exercise. Playing golf will not do it! Go to 
your doctor for a physical first, then 
choose an exercise and stick with it. Play 
tennis until you are utterly exhausted, 
jog until you cannot take one more step. 
Boxing, wrestling, skiing, skating and 
weight lifting are all good medicines for 
people who are afraid of something. Try 
hiking, jogging, playing handball, 
basketball, or go swimming. In other 
words, get some vigorous exercise and 
see what a difference it will make in your 
mental attitudes. Exercise is a wonderful 
tonic for getting rid of anxieties and 
anger. Get your wife and the children to 
walk and jog with you, and you will finda 
wonderful new togetherness. . 

4. You have told me that you often go 
home from work feeling completely 
depressed and filled with self-pity. That 
has to stop, and one of the best ways to 
do it is to start whistling! Make a strict 
rule to never enter your house without 
whistling or singing a happy tune. Your 
family will always know when you are 
entering the house because they can 
hear your happy whistling or singing. Act 
happy even if you don’t feel joyful and 
you'll soon find you no longer feel cranky 
and sad. What a difference it will make in 
your own estimation of yourself when 
your family, friends and co-workers at 
the office identify you, not by your surli- 
ness and moodiness, but by your 
whistling and singing, your laughter and 
smiles. This is a simple remedy, but a 
superb one! 

5. My fifth and final prescription for 
you is to start going to funerals and 
wakes or visiting hours. If you will go out 

(Continued on page 22) 

The parsonage at Springfield, Massachusetts, after a heavy snowstorm.
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Dear Friends: 
Winter is not my favorite season, but 

at least the snow and cold weather today 
have given me an excuse to stay inside 
and take the cover off the typewriter. 
Because I am a rather slow typist, I tend 
to type only those items I feel should look 
especially neat, such as business letters, 
reports, or lengthy correspondence. 
Often, I wish I had taken two years of 
typing in high school instead of one. It’s 
true that one year of instruction provided 
me with the basic fundamentals which 
have come in handy time and time again, 
but an additional year of practice might 
have given me a big boost in the areas of 
speed and accuracy. 
As I continue to work with learning 

disabled students, I find that some of 
them experience considerable 
frustration while attempting to acquire 
typing skills. Now, I do not teach any 
business courses myself, but I do consult 
with the business education teachers. At 
their request, I have been trying to locate 
and order materials and information 
regarding approaches to use in the 
instruction of students whose difficulties 
stem from problems with visual 
perception or fine motor coordination, 
for example. Unfortunately, such 
materials do not seem to exist in any 
great abundance. I’m beginning to think 
that few people have given any particular 
thought to this problem. 

Recently, I received an invitation to 
visit with a minister who was concerned 
about meeting the needs of a learning dis- 
abled adult in her congregation. We 
spent a thoroughly interesting evening 
discussing a variety of ways in which 
reading and writing skills can be 
improved through tutoring and self- 
instruction. I am pleased to see that 
many colleges are now offering programs 
to meet the needs of students with 
specific learning handicaps. However, 
persons who do not live close enough to 
have access to a college program, can be 
encouraged to explore the possibility of 
private tutoring with a qualified person. 

In the Chadron school system, as in 
many school systems, we have begun a 
fall kindergarten screening where 
children’s learning abilities are assessed 
and areas of possible strength and 
weakness are identified. This way, if 
children lack good motor coordination, 
or experience confusion in processing 
what they see or hear, activities can be 

Aaron Brase, age 10, is the son of Art 
and Kristin. 

planned to provide practice for them 
both at school and at home. 
Sometimes children will demonstrate 

an overall unreadiness for school. Al- 
though there are a few exceptions, this 
unreadiness is most often seen in 
children whose birthdays come after 
July, who are barely five or who turn 
five after school starts. These young five- 
year-olds, especially boys, are at a 
disadvantage developmentally in a class 
group where they are, for the most part, 
in constant competition with those a few 
months older than themselves. 
The decision to start a child in 

kindergarten or to wait a year can be an 
extremely difficult decision for parents to 
make. Several parents of pre-school 
children have asked me for advice in this 
matter, and once in a while I receive a 
request to test a pre-school child. 
Because each child is unique, advice 
must be tailored to the specific situation; 
however, I do advise parents of 
handicapped children or parents who 
suspect their child may have a 
handicapping condition, to seek 
evaluation, professional help, and special 
programs as early as possible. 

In specific cases where I have tested 
children and found them to possess 
normal intelligence with no symptoms of 
learning disorders, I occasionally have 
advised parents to give their child the 
extra months at home to develop a 
maturity that will enable him to succeed 
in academic tasks. Development of 
memory, attention, concentration, body 
image, and interest, all play a significant 
role in school achievement. Parents have 
told me that the greatest obstacle they 
have faced in giving their child this extra 
maturity time was the criticism of well- 
meaning friends and relatives. This 
seems unfortunate because it reflects a 
degree of conformity to society that is 
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not sensitive to individual differences. 
Some parents express the concern 

that a six-year-old will be bored in kinder- 
garten. It has been my observation that 
intelligent children with good teachers 
are seldom, if ever, bored. However, if it 
came to a choice, I would rather see a 
child be successful and bored than to be 
frustrated and failing. 
As I write this letter, Art is working at 

West Nebraska General Hospital in 
Scottsbluff while he is waiting to undergo 
eye surgery—a cornea transplant. Art — 
has an eye condition, in both eyes, called 
Keratoconus. My understanding of this 
condition is that the cornea progres- 
sively becomes weakened and bulges 
outward, with the possibility eventually 
of tearing, splitting, or rupturing, as in 
Art’s case. , 

Although Art may have had 
Keratoconus from childhood or even 
from birth, we had been married for 
about three years before the problem 
was diagnosed by Dr. Titus in Cheyenne, 
Wyoming. Until 1966, Art had worn 
regular glasses and he said he 
wondered why they didn’t seem to help 
his sight very much. When Dr. Titus 
fitted Art with contact lenses, the 
contacts provided enough pressure 
against each cornea to more or less hold 
it together, and Art could see better than 
he could ever remember. 

In 1966, Dr. Titus explained to Art that 
the contacts might slow the progress of 
his loss of vision, but that he would 
probably need a cornea transplant in 
about five years. We were told that there 
was a 50-50 chance of this operation 
improving Art’s vision. How grateful we 
are that wearing contacts has helped 
hold each of Art’s corneas intact for not 
five, but twelve years, and that during 
this twelve years, surgery techniques 
have improved to a point where the 
operation is now considered successful 
in approximately 95 out of 100 cases. 

I'd like to close this letter with the 
sincere wish that you and your dear ones 
are happy today. I know you will be if you 
are learning with me to appreciate one 
day at a time and “count your blessings”. 

Sincerely, 
Kristin Brase 

“THE STORY OF AN 
AMERICAN FAMILY” 
A straightforward, unembellished 
account of events that happened 
(good and bad, happy and sad) in 
the lives of two Midwestern Ameri- 
can families. Many questions re- 
garding the events in the lives of 
these remarkable people are 
answered by author, Lucile 

Driftmier Verness. 

$3.00 per copy 

KITCHEN-KLATTER 
Shenandoah, 

la. 51601 
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ELLIS ISLAND 

by 
Evelyn Birkby 

Choosing the high point of my recent 
trip to New York City would be an 
impossible task, but the experience 
which was the most emotional for me 
during my stay in this unusual area, was a 
trip to Ellis Island. 7 

Strangely, when I planned my 
itinerary, Ellis Island was included only as 
a place to sail past on my way to visit the 
Statue of Liberty. “O.K.,” I thought, “Tl 
just see that old immigration center from 
the ferry and that will be that.” 
But it wasn’t enough. As the ferry 

moved across the waters of New York 
Harbor toward the Statue of Libery, and _ 
I saw the red brick buildings and twin 
water towers of the U-shaped Ellis Island, 
I knew that somehow, I HAD to make the 
trip to that island. I needed to walk down 
the gangplank, go across the yard and 
into the hallways and rooms which 
meant so much to so many people as well 
as to the continuing growth of our 
country. 

It was two days later before I could 
return to Battery Park at the “bottom” 
end of Manhattan Island. | arrived early 
in the morning to catch the first ferry. I 
purchased my ticket just as two buses 
drove up to the dock area with two 
groups of senior citizens. The 
passengers clambered down to the pier 
and at that moment our ferry came into 
view through the foggy atmosphere, its 
whistle sounding forth a loud greeting. 
My mood became one of excitement and 
enthusiasm; an adventure, which had 
been a long time in coming, was about to 
begin. 
The large gathering of passengers 

walked up the gangplank and onto the 
ferry. Most of the senior citizens went to 
the glass-enclosed area below deck. 
Upon finding seats, they began pulling 
buns, rolls, and thermos bottles of coffee 
out of their tote bags, paper sacks and 
large purses, visiting happily all the while. 

I moved to the top deck where I could 
see the New York skyline receding into 
the haze, and then turned to watch as we 
approached Ellis Island. The ferry moved 
closed to the U-shaped slip of water 
which contained the landing area as well 

philosophy went, 
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as an old, sunken boat which had once 
been used to carry immigrants from 

, ocean-going steamers over to the island. 
Surrounded, now, by many of the 
passengers, I listened to their excited 
chatter. Gradually, the realization 
developed in my mind that almost every 
one of these senior citizens had either 
entered this country as an immigrant 
through Ellis Island or had relatives who 
did! 
The guide who greeted us as we 

disembarked was a lovely girl whose 
grandfather had immigrated from Russia 
and been processed through Ellis Island. 
She described to us how the area had 
appeared when it was new and bustling 
with some 2,000 immigrants per day 
coming through until, eventually, over 
12 million people passed through those 
red brick buildings. Some 90% continued 
on into the United States to become hard 
working, creative, efficient and some 
very famous members of our society. 
The island is now owned by the 

National Park Service. The deterioration - 
of the buildings has been halted, but 
money is not presently available from 
Congress to restore them to their 
original condition. It is to be hoped that 
money can be forthcoming to preserve 
this historical landmark as a special place 
in the heritage of our country. 
As our guide gave us this introductory 

speech about the island, she reminded us 
of the millions of immigrants who had 
come through the center clinging 
frantically to their belongings, terrified 
that they might be returned to the 
country from which they had fled, 
concerned lest their family be separated 
(anyone over 11 years of age was 
considered an adult and could be 
returned alone if cause was found) and 
frightened at the prospect of the 
questioning and medical tests which 
faced them before they could gain 
permission to go the few miles across the 
harbor to the “promised land”. 
Taking the same path the immigrants 

took, we walked up the steps, through 
the front door, along the hallway and up 
the stairs to the huge main hall. This large 
room was once quite beautiful with fine 
gray tile, regal pillars, Tiffany chandeliers 
and high, arched windows. The rows of 
hard wooden benches, used sO many 
years ago, are still in the hall. Our tour 
group sat on them, uncomfortable and 
chilled, as we tried to reconstruct the 
feelings of those first, newly arrived 
travelers. 
Our guide explained how the 

boatloads of immigrants would be 
brought into the big hall and then the 
examinations would begin. Questioning 
was usually done very rapidly so, the 

answer truthfully. Naturally, this led to 
much confusion, especially to the many 
who understood little or no English! 

the aliens would: 

Names frequently were changed in the 
confusion of languages—Kuiper became 
Cooper, Sontag became Sunday, Konigs 
became Kings, Krankeit became 
Cronkite, etc. 
Medical exams were always 

frightening, for any ailment could be 
cause for sending a person back to the 
country from which he came. If a person 
seemed out of breath after climbing up a 
flight of stairs, lung or heart problems 
were suspected. If eyelids were inflamed, 
the fear of dread trachoma was cause 
enough for rejection. After this 
explanation, we visited a room where 
final medical examinations were held for 
those who were suspected of having 
some physical problems which would 
make them unacceptable. Nearby was a 
room set aside as a court of last resort for 
those who desired to have their cases re- 
examined after being told they must 
return to their native countries. This 
process must have given some sense of 
what democracy was all about. How 
complete the medical examinations were 
or how competent the judges were one 
can only guess, but an effort was made to 
be fair. 
We were then led into the austere- 

appearing dining room, a section of the 
building which still contains some of the 
long wooden tables, chairs and metal 
dishes used at the turn of the century. 
The kitchen seemed too small to be used 
for serving so many people. With the 
coal- and wood-burning stoves and no air 
conditioning, it must have been a 
sweatshop situation. Stories of some of 
the problems which the immigrants 
faced with regard to food were told. How 
would you eat a banana if you’d never 
seen one before? If you thought a tomato 
was poison, would it bring panic to your 
heart to be served a plate filled with 
them? 
One does wonder at the cultural shock 

which must have come to every one of 
the foreigners who arrived in America 
expecting great wealth, ease, tolerance, 
religious freedom — whatever — and 
facing the tremendous amount of 
discomfort, prejudice, work and 
heartache which must have been the lot 
of most. 
As we left the building, I realized that 

every person in our country had an 
ancestor who immigrated to this land. 
Even the first “Native Americans” are 
thought to have crossed the Bering 
Straights when it was still a land bridge to 
Russia. We are all, in one sense or 
another, immigrants. 

Reluctantly, we retraced our steps to 
the ferry. After boarding, we heard the 
whistle give one last ceremonial toot 
and the boat moved back out of the slip 
and glided past the lonely, forlorn, 
abandoned buildings. Quietly, each 
heart on board made its own salute to 
those who had come this way before.
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A MULTITUDE OF HOBBIES 

by 
Harold R. Smith 

A friend recently asked me if I had a 
hobby and the question was thought- | 
provoking. Mr. Webster, in his New 
World Dictionary, defines the word as: 
“something that a person likes to do or 
study in his spare time; a favorite pastime 
or avocation.” Reading on, the word is 
derived from Hob; a nickname for Robin, 
formerly applied to horses. I suppose our 
word “hobbyhorse” may have originated 
in the remote past from this term. I often 
look up a word and wind up reading the 
dictionary—a fascinating hobby indeed! 
As a child I collected rocks. I selected 

mine for color, texture and interesting 
shapes. Friends who traveled brought 
me rocks from various states. One 
specimen glittered in the sunlight and I 
was sure gold was embedded in the 
quartz. My friends explained it was a 
worthless mineral that merely sparkled. I 
still thought it beautiful, but with the 
explanation my intense love for rocks 
partially vanished. 

In my teens, I collected coins. All 
change was carefully scrutinized, hoping 
a rare coin might turn up. In my case it 
never did, but a friend, who collected 
coins at the same time, found two very 
valuable pennies in a roll purchased at 
the local bank. In time, I lost interest and 
sold my coins at a small profit to another 
friend who had become obsessed with 
such a collection. 
For some unknown reason, I never 

went through a “stamp phase”. I still find 
postage stamps interesting (and 
necessary), with their colorful scenery, 
portraits and historical designs, but 
never had an irresistible urge to collect 
them. 
Accumulating seashells was a 

childhood hobby that extended, for a 
time, into my adulthood. A few shells 
remain in my possession and 
occasionally I find one hidden away in a 
drawer and it takes me back, inmemory, 
to a beach in Florida. I see myself, in 
some mysterious way, on that particular 
beach where waves in irregular patterns 
wash the shore; the sound of a sea gull’s 
cry pierces the silence and, on the 
horizon, a freighter disappears from 
view. That memory lives again in the 
white shell with a pink interior. 

I never considered reading a hobby 
but a vital necessity. Virtually all the 
knowledge of the past and present is 
recorded in the medium of the written 
word. We are blessed in our village with a 
branch library with an excellent selection 
of books, and Kay, our librarian, is always 
helpful. I read any worthwhile subject 
ranging from history, nature, 
biographies, art and philosophy to the 
current best seller. I respect any author’s 
literary style, thoughts and opinions for 
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It’s a real shame this cannot be in color for the hot-air balloons make a dazzling 
sight against a brilliant New Mexico sky. The balloon in the foreground almost 
landed in Juliana and Jed Lowey’s acreage. Every youngster in the neighborhood 
made a wild dash to get to it. 

writing involve countless hours of 
research and labor. Naturally, some 
authors are enjoyed more than others, 
for we all have definite likes and dislikes 
in what is read. I am still grateful to an 
early teacher who instilled in me a thirst 
for reading and these many years later, 
the thirst has not been quenched. 

People who say they never have time 
‘to read amaze me. Books are easily 
carried into a doctor’s or dentist’s office, 
for invariably one must wait even with an 
appointment. My dentist is now adjusted 
to the fact that I carry my current book to 
his dental chair. After an injection one 
day, he asked that I tell his assistant 
when my jaw was numb. She had to ask 
me for I was far away in Africa with an 
explorer seeking the mouth of the Nile 
River—my mouth had been entirely 
forgotten! 
Correspondence is another hobby | 

enjoy and a portion of each day is utilized 
in answering letters from friends 
throughout the country. Through letters 
we share the daily events in our lives, 
happy as well as sorrowful moments. 
With old friends, we can share our hopes 
and dreams knowing that our 
confidences will not be ridiculed or 

rejected—the test of true friendship. 
Nothing gives me more pleasure than a 
mailbox filled with letters, cards, notes 
and even junk mail. The best way to 
receive mail is to send mail, else the daily 
trip to the village post office is in vain, 
other than the healthful benefits derived 
from walking. | 

I am happy to hear of the new crafts 
people are enjoying; many are the cratts 
of yesteryear which have become 
popular again. Some were never con- 
sidered lost arts but there is a great 
revival among younger people today to 
emulate the hobbies of other years. A 
local club quilts at their meetings and 
during a festival last year raffled a quilt to 

raise money for their treasury, so their 
hobby of quilting proved profitable as 
well as enjoyable. 

In today’s busy world, with so many 
people working, we find a_ healthy 
reversal of traditional tasks: if a man 
wants to cook or a woman wishes to 
learn carpentry, then this is what they 
should pursue. Many couples work 
together around a house and this gives 
additional time to enjoy hobbies. _ 
A favorite cousin once gifted me witha 

handsome pair of walnut candlesticks. I 
was amazed she made these with her 
husband’s woodworking tools. She was 
amazed later when her husband made 
her a beautiful dress. He decided anyone 
could make a dress, proved his point, 
and thus both he and his wife shared new 
hobbies and relished the experiences. 

Hobbies can be anything or every- 
thing, simple or technical, inexpensive or 
expensive. The choice is ours, so if an 
avocation has eluded you these many 
years, remember a multitude of hobbies 
await you! 

Happy New Year'! 

The Wishbone Cafe would 
like to take this opportunity 
to “thank you” for your past 
patronage. We are looking 
forward to serving you in 
1979. 
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RECIPE 
EASY CHERRY-TOPPED 

/ CHEESE PIE 

30 single graham crackers, crushed 
1 Tbls. brown sugar 
1/4cup butter or margarine, softened 
1/4 tsp. Kitchen-Klatter burnt sugar 

flavoring 
12 ozs. cream cheese, softened 
1/2 cup cottage cheese 
3 eggs 
2/3 cup white sugar 
1/2 tsp. Kitchen-Klatter vanilla 

flavoring 7 
1/4 tsp. Kitchen-Klatter lemon 

flavoring 
1 can cherry pie filling 
1/2 tsp. Kitchen-Klatter cherry 

flavoring 
Crush graham crackers and combine 

with brown sugar, butter or margarine 
and burnt sugar flavoring. Press into 

. lightly greased 9-inch round cake pan (a 
spring-form pan is best if you have one). 
Bring crust up sides as muchas possible. 
Combine softened cream _ cheese, 
cottage cheese (drain off any excess 
liquid or use dry). Beat eggs, sugar and 
flavorings together until light and fluffy. 
Add cheese mixture. Spoon into crust 
and bake in a 350-degree oven for 20 
minutes. Let cool in pan. Combine 
cherry pie filling and cherry flavoring. 
Spoon over top of cheese pie. Chill. Cut 
into wedges and serve. 
This may be varied with other pie 

fillings. —Evelyn 

BEEF ROLL-UPS 
(a slow-cooking pot recipe) 

2 Ibs. lean boneless round steak, cut 
1/2 inch thick 

12 carrot sticks 
6 dill pickle spears 
1 mediun onion, sliced 
Salt and pepper 
3/4 cup Kitchen-Klatter French dress- 

; ing 

1 1/4 cups water 
Cut meat into 6 pieces. Wrap meat 

around 2 carrot sticks and 1 dill pickle 
spear. Secure with toothpick. Sprinkle 
with salt and pepper. Arrange roll-ups in 
slow-cooking pot. Add onion slices. 
Combine the dressing and water and 
pour over the meat. Cook at high setting 
for 4 hours, or at low setting for 8 hours. 

—Betty Jane ‘minutes. 
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a 

FIRESIDE DINNER 

1 7%-oz. pkg. macaroni and cheese 
dinner 

2 cups diced cooked ham, turkey or 
chicken (or a combination of all) 

1 10-0z. pkg. frozen peas and carrots, 
cooked and drained 

1 cup dairy sour cream 
1 Tbls. parsley 
1/4 tsp. rosemary 
Dash of pepper 
Prepare macaroni and cheese dinar 

according to package directions. Add re- 
maining ingredients. Stir over low heat 
until thoroughly heated. Serve. 

—Betty Jane 

MOCK SOUR CREAM 
2 This. lemon juice 
3 Tbls. skim milk or 2% milk 
1 cup cottage cheese 
Pinch of salt 
Blend well and then beat. In a blender, 

start at low speed, then whip on ‘high. 
May also be mixed with an electric mixer. 
2 ozs. of this mixture equal 57 calories. 

—Evelyn 

CELERY-LIMA CASSEROLE 

3 slices bacon 
3 cups celery, cut in 1/2 i inch slices 
1 large onion, chopped 
1/2 of medium-sized green pepper, 

diced 
1 10-0z. pkg. frozen lima beans 
3/4 tsp. savory leaves or Italian herb 

seasoning 
1/8 tsp. pepper 
1 can cream of celery soup 
1/3 cup milk 
1 cup shredded Cheddar cheese 
Paprika 
In wide frying pan over medium heat, 

cook bacon until crisp. Remove bacon 
from pan, crumble and set aside. To 
bacon drippings, add the celery, onion 
and green pepper. Cook until onion is 
transparent. Remove from pan. Cook 
lima beans according to package 
directions. Drain. Combine the lima 
beans, cooked onion mixture, bacon and 
seasonings. Combine soup and milk and 
stir into mixture. Spoon into 2-quart 
casserole. Top with the shredded cheese 
and sprinkle paprika over all. Bake, un- 
covered, in 350-degree oven for 25 to 35 

—Betty Jane 

VERLENE’S CRACKER NUT 
DESSERT 

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

flavoring 

9 eggs 
1 3/4 cups graham cracker crumbs 
2 tsp. baking powder 
1 cup milk 
1 tsp. Kitchen-Klatter vanilla flavoring 
1 cup coconut 
1 cup pecans, chopped 
Cream the sugar and margarine. Add 

the butter flavoring. Add the eggs, one at 
a time. Beat well. Add the graham 
cracker crumbs and baking powder. 
Beat well. Add the milk, vanilla flavoring, 
coconut and pecans. Blend well. Pour 
into a 9- by 13-inch pan. Bake at 350 
degrees for 40-45 minutes. Test center 
with toothpick for doneness. 

- Topping 
1 1-lb. box powdered sugar 
1/2 cup margarine, softened 
1 small can crushed pineapple, well 

drained 
1/2 tsp. Kitchen-Klatter vanilla 

flavoring 
1/2 tsp. Kitchen-Klatter pineapple 

flavoring 
Mix the above ingredients. Beat well. 

Pour over warm dessert. 

CHERRY-FOOD CAKE 
1 regular size devil's food cake mix 
1 can cherry pie filling 
2 eags, beaten 
1 tsp. Kitchen-Klatter almond 

flavoring 
Combine ingredients in large bowl. 

Mix until well blended. (Can be mixed by 
hand or on low or medium speed of 
mixer.) Spread batter in greased and — 
floured 10%- by 15%-inch sheet pan. 
Bake at 350 degrees for 20 to 25 minutes. 

Topping 
1 cup sugar 
1/3 cup evaporated milk 
1/3 cup butter or margarine 
1/4 tsp. Kitchen-Klatter butter 

flavoring 
1/4 tsp. Kitchen-Klatter cherry 

flavoring 
1 6-0z. pkg. cherry chips 
Combine all ingredients with 

exception of chips. Boil 1 minute. 
Remove from fire and stir in chips. Stir 
until melted and smooth and then spread 
over cooled cherry-food cake. 
Almond chips may be used in this 

topping recipe if cherry is not available. 
Add 1/2 tsp. Kitchen-Klatter cherry 
flavoring and enough red food coloring to 
make the shade of red desired. Continue: 
as directed. Chocolate chips or butter- 
scotch chips may also be substituted for 
interesting variations, using the flav: .:ing 
desired. Freezes well.
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A CONTINUING STORY 
Every time sourdough is mentioned on 

the Kitchen-Klatter radio program the 
letters pour in declaring it the finest 
bread which mankind has ever devised. 
It is excellent in flavor, easy to make and 
has a history which makes it worth trying 
just to carry on the tradition of the 
pioneers and homesteaders of years 
gone by. Sourdough starters have been 
known to continue for generations, 
handed down from mother to daughter 
and kept replenished and “living” to 
produce fine bread products for yet 
another family. 

It has been said that sourdough purists 
don’t use yeast in their products; natural 
yeast from the air creates the leavening 
in the mixture which has been left out 
long enough to collect the yeast spores. 
This is a chancy business accompanied 
by varied successes and failures. Using 
the commercial yeast makes a far more 
dependable product. 
Sourdough bread can be used as a 

money-making project. If you have ever 
purchased a loaf of the bread in a 
Farmer’s Market after it has been made 
in some far-distant state and flown in, 
you know what a price it can command. 
It is excellent made into loaves and frozen 
in plastic bags to be sold in quantity. Jars 
of prepared starter could be sold with 
the recipe attached. 

Just remember, sourdough needs to 
be replenished frequently enough to 
keep it “alive”. Get the mixture out of the 
refrigerator the night before you plan to 
use it, add 2 cups warm water and 2 1/2 
cups all-purpose flour per cup of the 
sourdough mixture. Cover and let stand 
at room temperature all night. It will be 
ready to use by morning. If you prefer a 
tangier taste, the mixture can stand even 
longer. 

It has been some time since we shared 
any sourdough recipes so here, thanks 
to the encouragement and experimen- 
tation of anumber of our readers, are the 
most successful. 

Sourdough Starter 
1 pkg. dry yeast 
2 cups all-purpose flour 
2 This. sugar 
2 1/2 cups lukewarm water 
Beat well, preferably with electric 

mixer. Cover. Let stand with cloth 
covering for two days. Starter is then 
ready to use. Stir down occasionally, if 
necessary. Store in refrigerator in 
covered glass jar (not metal). Will keep 
indefinitely, however, starter should be 
used at least every two weeks and equal 
amounts of water and flour added to 

remaining starter to keep it going. 
Starter may be used in many breads, 
pancakes, waffles, etc. 

Sourdough French Bread 
1 cup sourdough starter, room temp- 

erature 
1 pkg. yeast 
1/4 cup lukewarm water 
1 tsp. sugar 
1 cup flour 
1/2 tsp. soda 
1 1/2 cups warm water 
2 This. salad oil 
3 Tbls. sugar 
2 tsp. salt 
4 to 4 1/2 cups flour 
Put the sourdough starter into large 

bowl and let come to room temperature. 
Soften yeast in lukewarm water to which 
the 1 tsp. sugar has been added. Add the 
1 cup flour, soda, starter, warm water, 
oil, sugar and salt to yeast mixture. Stir 
well. Add enough flour to make a soft 
dough. Knead on lightly floured bread- 
board until smooth and elastic. Place in 
greased bowl, turning to grease on all 
sides. Cover and let rise until double in 
bulk. Turn out on breadboard. Knead 
well—about 8 minutes. Shape into 2 
oblong loaves. Place on greased cooky 
sheet sprinkled with cornmeal. Let rise 
until double. Slash top with razor blade 
or electric knife, making diagonal cuts all 
along the top. Brush lightly with water. 
Bake at 375 degrees for 30 to 35 minutes, 
or until golden brown. Freezes well. 
Cool and then wrap in plastic or foil to 
freeze. 

Sourdough Pancakes 
1 cup sourdough starter 
2 cups milk 
2 eags, lightly beaten 
3 Thls. salad oil , 
1 tsp. Kitchen-Klatter butter flavoring 
2 Tbis. sugar 
1 tsp. salt 
2 tsp. soda 
2 cups all-purpose flour 
Combine all ingredients in order given. 

Beat with a light hand to keep the 
bubbles in the sourdough starter. Bake 
on hot griddle, turning once to brown 
on both sides. Add more milk if a thinner 
batter is desired. 

Sourdough Corn Bread 
1 cup sourdough starter 
1/2 cup flour 
1 cup cornmeal 
1/3 cup oil 
1/2 tsp. Kitchen-Klatter butter 

flavoring 
1 eag 
3/4 tsp. soda 
1/4 tsp. salt 
Place all ingredients in bowl. Beat with 

a spoon until well blended. Pour into well- 
greased 8-inch square pan, muffin tins or 
corn stick pans (makes small ear-shaped 
pieces of corn bread). Bake at 400 
degrees 25 to 30 minutes for the square 
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pan, about 15 or 20 minutes for the 
muffins and corn sticks, or until done. 

Sourdough Sugar Cookies 
1/2 cup shortening 
1 cup sugar 
1 tsp. Kitchen-Klatter vanilla flavoring 
1/4 tsp. Kitchen-Klatter butter 

flavoring 
1 egg 

1 cup sourdough starter 
2 tsp. baking powder 
1/4 tsp. soda 
1/4 tsp. salt 
1 3/4 cups flour , 
Cream shortening and sugar together. 

Beat in flavorings and egg. Add sour- 
dough starter. Sift dry ingredients 
together and stir in. When well blended, 
drop by teaspoonfuls onto greased 
cooky sheet. Sprinkle with sugar and 
cinnamon (2 tsp. sugar and 1/2 tsp. 
cinnamon mixed together). Bake at 350 
degrees for 12-15 minutes, or until done. 
Baking time depends on size of cooky. 
These can also be frosted or glazed as 
desired. Freeze well. —Evelyn 

50 BRAND NEW 

TOWELS #12! 
Biggest Towel Bargain in U.S. 
UNWOVEN COTTON OR RAYON — Assorted beautiful 
Pastel Colors. BRAND NEW — NOT Seconds — $0 Towels 

fro $1.45, or 100 for only $2.75, 150 just $3.90. Super Quality 

Pls include 50¢ extra for pstg. & hdlg. with FACH set of $0 

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

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

Guarantee. No. C.0.D."s. Pls. allow up to 6 wks. for delivery 

50 TOWEL CO. Dept. A-132 
315 No. 10th St. St. Louis, MO 63101 
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GIVE THE 

KITCHEN-KLATTER 
COOKBOOK 

This excellent cookbook is filled with 
tested recipes from the Midwest’s finest 

cooks. Whatever your food needs, you’ll 
find useable ideas in this cookbook. It is — 
easy to read, has recipes with ingredients 
that are easy to find, and has a spiral 
cover which is easy to keep open flat on 
the kitchen counter. 

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

: and relatives. . 

2i, $5.00 per copy, postpaid - 
4 (Iowa residents, please add Sales Tax.) 
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CRACKED WHEAT SALAD 

2 cups cooked cracked wheat 
1/2 cup Kitchen-Klatter Italian dressing 
1 quart bite-size pieces iceberg lettuce 
Salt and pepper 
Combine cooked cracked wheat and 

dressing. Chill well. Mix with lettuce and 
season to taste with salt and pepper. 

—Betty Jane 

Stat 

op 

M4 

SIGNS 
OF THE TIMES 
Seems like everywhere we 

look, we're told YIELD, or STOP 
or NO PARKING or NO RIGHT 
TURN or NO U TURN. Well, 
take a look at that top sign, It 
says YES. ItsaysDO.COMEON. 
What it really says is, “Lets 

DO something.” Make some- 
thing good. Feel better, by mak- 
ing a surprise for friends, or 
family, or neighbors. 
By starting with a trusted 

recipe, then adding imagination 
and Kitchen-Kiatter Flavor- 
ings, everything you make or 
bake turns out scrumptious. 
Not necessarily difficult nor 

expensive. Just really good, with 
flavors that don't steam out. 
And sixteen to choose from, too: 

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. 
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ORANGE CHICKEN BREASTS 
8 boneless chicken breast halves 
1/3 cup flour 
1 1/2 tsp. salt — 
1 tsp. garlic powder 
1/2 tsp. paprika 
1/2 cup sliced almonds 
5 Tbls. butter or margarine © 
1 6-0z. can frozen concentrated or- 

ange juice 7 
1 1/2 cups water 
1 tsp. leaf rosemary, crumbled 
1/8 tsp. ground thyme 
2 Tbls. cornstarch 
Combine flour, 1 tsp. of the salt, garlic 

powder and paprika. Coat chicken with 
this mixture. In large skillet, saute 
almonds in the butter or margarine until 
golden brown. Remove almonds. Brown 
chicken breasts in same pan. Place 
chicken pieces in single layer in a9- by 13- 
inch baking pan. Sprinkle almonds over 
chicken. Discard pan drippings. 
Combine orange juice, water, rosemary, 
thyme and remaining 1/2 tsp. salt. Heat 
to boiling. Pour over chicken in baking 
pan. Cover with lid or foil. Bake at 350 
degrees for one hour or until tender. 
Remove chicken from pan, keeping it 
warm. Thicken liquid with the 2 Tbls. 
cornstarch. Pour in bowl and serve as an 
accompaniment to chicken or over 
Chive Rice (recipe follows). 

CHIVE RICE 

2 1/2 cups packaged precooked rice 
3 Tbls. butter or margarine 
2 4-oz. cans mushroom stems and 

pieces 

2/3 jar chicken granules 
1/4 cup chopped chives 
Saute the rice in the butter or 

margarine, stirring constantly until 
golden. Drain the liquid from the two 
cans of mushrooms into a 4-cup measure 
and add enough water to make 2 1/2 
cups. Stir into the rice. Add the chicken 
granules, chives and mushrooms. Heat 
to boiling, cover thightly, remove from 
heat and let stand 10 minutes. 

ANGEL FOOD DESSERT 

1 large baked angel food cake 
4 10-0z. boxes frozen strawberries, 

thawed 
1/4 tsp. Kitchen-Klatter strawberry 

flavoring 
1 pint whipping cream, whipped 
Drain juice from strawberries and put 

in a saucepan. Add flavoring and a little 
cornstarch. Cook until thickened. Cool 
thoroughly. Fold in strawberries 
and whipped cream. Break up angel food 
cake into small pieces. Layer half the 
cake pieces in 9- by 13-inch pan, pour on 
half the strawberry-cream mixture and 
repeat layers ending with strawberries 
on top. Chill overnight. 

Dorothy Johnson served the Orange 
Chicken Breasts, Chive Rice and Angel 
Food Dessert at a recent luncheon. 

BEST-EVER COOKY 

1 cup shortening 
1 cup brown sugar, firmly packed 
1 cup white sugar 
2 eags 
1/2 tsp. Kitchen-Klatter butter 

flavoring 
1 tsp. Kitchen-Klatter maple flavoring 
1 tsp. Kitchen-Klatter vanilla flavoring 
1 1/2 cups sifted flour 
1 tsp. soda 
1 tsp. salt 
1 cup chocolate chips 
1/2 cup chopped nuts 
1 cup chopped dates 
3 cups quick-cooking rolled oats 
Cream the shortening and sugars. 

Beat in the eggs and flavorings. Sift the 
dry ingredients and add to creamed mix- 
ture. Stir in the remaining ingredients. 
Form into small balls and place on cooky 
sheet. Dip glass in granulated sugar and 
use it to flatten balls. Bake at 400 degrees 
for 8 minutes. —Dorothy 

SALMON QUICHE 

1 unbaked pie shell 
1/2 cup chopped green onion 
1 Tbls. butter or margarine 
1 15'%4-o0z. can pink salmon 
1 10-oz. pkg. frozen chopped spinach, 

unthawed 
4 eags, lightly beaten 
2 cups small-curd cottage cheese 
1/4 tsp. crumbled oregano 
1/4 tsp. salt 
Pinch of nutmeg 
1/4 cup grated Parmesan cheese 
Saute onion in butter or margarine; 

combine with salmon. Layer in pie shell. 
Cook spinach according to package 
directions; drain and layer over salmon in 
pie shell. Combine eggs, cottage cheese 
and seasonings. Spoon over spinach 
layer. Sprinkle Parmesan cheese over 
top. Bake at 350 degrees for 40-45 
minutes. —Betty Jane 

CHEDDAR CHEESE 
QUICK BREAD 

2 1/2 cups sifted all-purpose flour 
5 tsp. baking powder ; 
1/2 tsp. salt 
1/3 cup butter or margarine 
1 tsp. dill weed 
1 1/2 to 2 cups shredded sharp Ched- 

dar cheese 
1 1/2 cups uncooked quick or old- 

fashioned rolled oats 
1 1/2 cups milk 
2 eags 
Sift together the flour, baking powder 

and salt. Cut in the butter or margarine. 
Stir in the dill weed, cheese and rolled 
oats. Add the milk and eggs. Mix just until 
moistened. Pour into greased 5- by 9- 
inch loaf pan. Bake in preheated, 375- 
degree oven for one hour. Cool for five 
minutes in pan. Remove from pan and 
cool for 40 minutes before cutting. 

—Dorothy
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MEET OUR STAFF 
Se se Sees 

Louise Annan 

A visitor who comes into the Kitchen- 
Klatter plant in Shenandoah turns to the 
right and enters the front office. If, per- 
chance, he should become confused and 
turn left, he will find himself in the book- 
keeping department of the business. 
Here the large books are posted, 
accounts payable and accounts 
receivable recorded, the payroll is made 
up, checks are written, products in- 
voiced, bills paid and the inventory of 
stock on hand made periodically. All of 
this work, and more, as in any business, 
takes a tremendous amount of time and 
effort. 
For over 18 years, Louise Annan has 

been a “general bookkeeper” for 
Kitchen-Klatter, which is simply a way of 
saying she has done every type of work 
needed in that particular department—a 
most necessary and specialized 
occupation for a busy, diverse business. 

Louise’s background prepared her 
well for the responsibilities of 
bookkeeper. When she was in high 
school in Coin, Iowa, Louise took as 
many courses in typing, bookkeeping 
and related work as_ she could. 
Encouraged by her teachers and led by 
her own interests and growing abilities, 
she decided to continue her education in 
the business field. Following high school 
she attended the Platt-Gard Business 
School in St. Joseph, Missouri. 

Louise worked for a time in St. Joseph 
after completing her business training, 
and then, at the death of her mother, she 
returned to her home in Coin, Iowa. 
Coin is located 15 miles east of Shen- 

andoah, Iowa. It was here that Louise 
was born to Tressa and Roy Eberle. Her 
grandparents lived nearby and Louise 
often visited them. 

Louise’s father owned the _ local 
produce and grocery store. “I remem- 
ber the farmers bringing in their cream 
and eggs,” Louise reminisced. “The 
eggs were candled by holding them up to 
a light to see if they were good. Cream 
cans holding fresh, whole cream were 
brought into the creamery part of the 
building. Here it was tested for weight 

and the farmer paid according to the 
butterfat content as well as the quantity 
delivered. My first experience with office 
work was in helping my father keep the 
records of the incoming cream and eggs, 
and in writing the checks for the 
farmers.” 

In a quiet parsonage wedding in 
Clarinda, Iowa, Louise and classmate, 
Wayne Annan, were married. “This was 
in the days before the big church 
weddings,” Louise explained. “People 
just did not have the money for such fine 
affairs. I had a new blue dress and a 
pretty corsage. Wayne drove into 
Clarinda and got the license and 
arranged for the minister and witnesses. 
The wedding was simply arranged and 
the ceremony nicely and quickly 
performed.” 
The couple farmed for several years 

near Coin. Louise continued helping her 
father with the bookwork in his business. 
During this time, two children were born 
to the Annans, first a daughter, Judy, — 
and five years later, a son, Gary. 
The Annans moved to Farragut, lowa, 

about five miles southwest of Shenan- 
doah where Wayne has been employed 
by a Farragut grain elevator company 
ever since. 

After moving to Farragut, Louise was 
employed for five years at the May Seed 
Company in Shenandoah doing general 
office and specialized IBM work. In April 
of 1960, she began working for Kitchen- 
Klatter located in the old downtown 
office. 

(Continued on page 22) 
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TOLE! 

Crafts ‘n Things magazine shows you how! 

Over 40 complete projects in every issue...from 
macrame to china painting, quilting to rya rugs, 
crochet to stained glass, woodcrafts to copper foil. 

Crafts ‘n Things shows you how...with easy direc- 
tions, full-size patterns and lots of photographs, 
drawings and step-by-step illustrations. 

If you enjoy making beautiful things (or would 
like to try your hand at it), then you'll enjoy 
Crafts ’n Things, the colorful how-to magazine. 

RIAL 
5 issues for 54.95 

(Save 51.30 off single-copy price!) 

Crafts ‘n Things, Dept. 3331, Park Ridge, IL 60068 
Enter a /2 year subscription to Crafts 'n Things 
...9 issues for $4.95. If I’m not satisfied, my 
money will be promptly refunded. 

3 Payment enclosed ote Bill me 

Address 
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City, State, Zip 

One by one, two by two, 
Show a little love in all you do. 

== —_ LL 4——~ 

The KITCHEN-KLATTER radio program. 

Listen each weekday over the following radio 
Stations: | , 

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

Worthington, Minn., 730 on your dial — 1:30 p.m. 
Sedalia, Mo., 1050 on your dial — 10:00 a.m. 
Jefferson City, Mo., 950 on your dial — 3:30 a.m. 
Hastings, Nebr., 1230 on your dial — 14:00 a.m. 
Norfolk, Nebr., 780 on your dial — 10:05 a.m. 
Valentine, Nebr., 940 on your dial — 10:15 a.m. 
Mason City, la., 1010 on your dial — 10:05 a.m. 
Shenandoah, la., 960 on your dial — 9:00 a.m. 
Boone, la., 1590 on your dial — 9:00 a.m. 
Muscatine, la., 860 on your dial — 9:00 a.m. 
Newton, la., 1280 on your dial — 9:35 a.m. 
Pittsburg, Ks., 860 on your dial — 9:00 a.m.
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LINCOLN 

THOUGHTS AT THE 
LINCOLN MEMORIAL 

by 
Betty Jess Peck 

I stood before the gigantic pillars of the 
Lincoln Memorial in Washington, D.C., 
and experienced the inspiration of a 
lifetime. The great edifice of stone is 
surpassed in grandeur and beauty only 
by the heart. and soul of the man who 
inspired it. l stared up at the rugged 
countenance of the man enthroned upon 
the great chair, oblivious to the people 
around me, deaf to their voices, walking 
back in time to think how it must have 
been to see Abraham Lincoln as he was. 

I see a too-thin little boy suffering his 
jirst great loss in the death of his mother. 
Later, as he looks questioningly up at his 
new mother, is the unspoken question, 
“Will you understand my quest for 
knowledge? When my father has finished 
exacting the day’s toil which he needs 
from me, will you guide and encourage 
me to learn the many things I want to 
know? Most important of all will you 
understand?” 
As the good woman clasps him 
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lovingly, she promises herself that young 
Abe shall have his chance. Thus is not 
only laid the foundation of a great man 
but the cornerstone of a great nation. 

In the days that follow, my mind 
trudges weary miles with young Lincoln 
to borrow books and sit beside him ashe 
reads before the crackling log fire. I am 
awed at his insatiable appetite for 
knowledge and the determination to 
secure it in the face of such hardship. 

Mentally, I split rails with him in the 
fields and read over his shoulder as he 
makes the most of the moments he stops 
to rest. I ride beside him on the high 
wagon seat as his big, bony hands guide 
the oxen across the prairie to a new 
home in Illinois. He is now a tall, lanky 
youth, superb in strength and athletic 
ability, and a sense of wisdom far beyond 
his years. 
He leaves the family home and strikes 

out for himself as youth must always do, 
and I both laugh and cry with him 
through a succession of jobs from 
boatman to storekeeper, ventures often 
financial failures, but rich in experience. I 
share the happiness of his first great love 
and sink to the depths of despair at her 
death. 
The gangling youth becomes a man. 

His wealth of stories is legend, and his 
honest and sound reasoning earn the 
respect of his countrymen, and he serves | 
them well, first as a captain in the Black 
Hawk War and later in his state’s 
legislature. 
With the grim determination born in 

the backwoods of Kentucky, Lincoln 
makes up his mind to become a lawyer. 
With almost a mother’s pride, I imagine I 
see him admitted to the bar. He is a 
family man now and when he comes 
home in the evening he delights in 
hoisting first one and then another of his 

small sons upon his broad shoulders for a 
stroll down the.. street. 
He is off to the East where he engages 

in a hot debate over States’ rights. He 
loses the race for Senator, but people are 
beginning to respect the wisdom behind 
his craggy brow. and two years later 
elect him as President of the United 
States. 
Through the years of the Civil War 

conflict that follow, even successful 
battles are a nightmare. At his desk late 
at night, President Lincoln writes letters 
of condolence to mothers who have lost 
sons in the service of their country. Even 
as he writes, death invades the White 
House and leaves him bereft of a son. 

I am one of the crowd at Gettysburg 
who hear that memorable address and 
know that the words, “Government of 
the people, by the people, and for the 
people, shall not perish from the earth,” 
give to us a trust we dare not break. 
When at last the struggle to preserve 

the Union is ended, he puts his shoulder 
to the wheel of reconstruction. 

Surely, after five, long, grueling years, 
such a man is entitled to an evening of 
relaxation. His lined and tired face tries 
to manage a smile for the good wife 
beside him as they sit watching a play in 
Washington’s old Ford Theatre. Then, 
like the grand finale to a great 
performance, a shot rings out, and the 
“Great Emancipator”, still so sorely 
needed, is gone. No, Abraham Lincoln is 
not gone; he is enshrined forever in the 
heart of America. 
My mind returns to the present. As I 

look at the great hands immortalized in 
stone, I want to take one moment and 
say, “Mr. Lincoln, I’m so glad you belong 
to us.” 

x MK % 
( Ki 
KAO Bn: Vara y ‘ 1% Ad S d<) 
A LA} VHA CEM Ay a SNS WS oi Ste. 7 ” 

iy (\ ESOT STG VY, , KS 
Ady LAY / qj (iy 4. 4 rd {in 

ie: Fs f 

Ay 4 

wy 
ue 

\ 

/ 

J 

d 1 Na) Is 

TANNED. V 

\\\ 

Sy 

Ni 

h : 

UU TH} el 
. 

Hy 

>>, |i << 

% 

My 
NY 
\ey y) 

Y] 

y 

a 

(s 

| 

I) 

Vee 

A S
y
 

{
S
s
 

Re
 

4
4
2
3
 

4
 

be
 

W
w
 

AN
 th 

Q\
\\

) 

SS, 

2GIGE The Hesper fw 
we ar * LM COMO 

Hi \ 
Don’t think of Kitchen-Klatter Kieaner as 

just a big boost to spring housecleaning. Or the 
great way to get rid of ground-in summer dirt. For 
this number-one helper is made for all four sea- 
sons ... and in-between, too. No matter when you 
need fast action against dirt, grease or grime, it’s 
always ready to go: in handy powder form, right 
there on the shelf. Goes into solution instantly. 
Picks up, pulls out the grime, takes it away for — 
good. Leaving no suds or froth to go over again. 
And because you add the water, it’s just about 

the most economical home cleaning product you 
can put your hands on. 

KITCHEN-KLATTER 

KLEANER 
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Come Read 

With Me 

by 
Armada Swanson 

Lord, Let Me Love (Doubleday & Co., 
Garden City, New York, $7.95) is a 
Marjorie Holmes Treasury of her favorite 
prayers, poems and prose writings which 
have appeared in her books. She says we 
have so many kinds of love for which to 
be thankful—Young Love, Married 
Love, Family Love, Life Love, Self Love 
and God Love. The warmth and wisdom 
of Marjorie Holmes is shown clearly 
through Lord, Let Me Love. — 

Of “Heart Friends” she writes, 
How generous is God that He has 
given me these few special women 
who are the true friends of my 

_ heart. How He must love me that 
_ He has let us find each other upon 
this crowded earth. There is no 
blood between us, no common fam- 
ily history. Yet there are no barriers 
of background, or even age. Older, 
younger, richer, poorer—no mat- 
ter. We speak the same language, 
we have come together in aspecial 
moment of time, and the sense of 
union we feel will last throughout 
eternity. 

You readers have your “heart friends” 
as do I, and this seems an _ especially 

beautiful description of them by Marjorie 
Holmes. 
One of America’s foremost botanical 

illustrators is Anne Ophelia Dowden. 
She began her lifelong hobby of 
collecting and drawing native plants and 
insects as a child in Colorado. Her latest 
book is State Flowers (Thomas Y. 
Crowell Co., 10 E. 53rd St., ALY... dNLY. 
10022, $7.95), in which she presents all 
fifty state flowers in delicate full-color 
paintings. Her informative text along 
with each picture highlights their origin, 
history and special uses. From the 
glowing golden poppy for California, to 
the graceful columbine on the mountain 
slopes of Colorado, to the delicate lady 
slipper of Minnesota, to the beautiful wild 
rose of my home state of Iowa, State 
Flowers is an artistic delight. 
When I reviewed Patricia Leimbach’s 

A Thread of Blue Denim a few years ago, 
her joy of farm living was appreciated by 
both farm and city readers. Her newest is 
All My Meadows (Prentice-Hall, Inc., 
Englewood Cliffs, N.J., $8.95) in which 
she captures sensitive experiences of 
life in all of its “meadows’—family, 
friends, nature, country and city living. 

Of Farm Midwinter, she writes, “It’s the 
time of the year when one takes stock of 
things. ... in the house, life is secure. 
The fruit jars and the freezer are full. 
There’s bread in the oven, soup on the 
stove. There’s coal and wood aplenty in 
the coal bin, a roaring fire in the furnace. 

Andy Brase, age 14, is the oldest son 
of Kristin and Art. He recently com- 
peted in the Nebraska State March- 
ing Band Contest. _ 

The farmer, weary of bookkeeping, 
stretches out in a lounge chair and falls 
asleep. The state of the farm—steady 
and holding.” 

Pat Leimbach says All My Meadows is 
a collection of the “daisies” she’s 
gathered in the middle years of her life as 
a farm woman. She concludes the 
foreword of her book by writing, “I’ve 
noticed that a bunch of daisies is much 
more fetching when it’s interspersed with 
stalkes of wheat and accented with 
random weeds...” 

All My Meadows is a humorous 
collection of human experiences to 
savor. Don’t miss it. 

a a a a i i i a i a a ae 

THERE CAN BE | 
With understanding, there can be 

brotherhood on Earth. 
With brotherhood, there can be hope 

on Earth. 
With hope, there can be peace on 

Earth. 
With peace, there can be life on Earth. 

And all this through brotherhood. 

HOW TO LIVE 
You’ve got to love to be loved... 

Have a singing heart to love song... 
You've got to kiss to be kissed... . 

Have faith when your dreams go 
wrong. 

You've gat to live to know life . . . 
Have suffered to understand pain... 

Have memories locked in your heart 
To be stirred by a loved refrain. 

You've got to give to receive, 
For giving enriches the soul. . . 

Spread sunshine if you’d feel the sun... 
Help others---that’s life’s sweetest 

goal! Anonymous 
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DELUXE FOLDING SCISSORS 79¢ 
An open & shut case of convenience. Quality 
steel blades, cushioned plastic handles, ingen- 
iously engineered to fold to absolutely safe 3” 
size to slip easily into pocket, purse, sewing kit, 
first aid kit, glove compartment, tackle box, 
etc. Great for in-store coupon clipping. Viny| 
case included. A great value at only 79¢ Pr., 

2 Pr. $1.50, 6 Pr. $4.25, 1 Dz. $7.95 ppd. Fund 
Raisers write for quantity prices. Money-back 
guarantee. Pls. allow up to 6 wks. for delivery. 
TWO BROTHERS, INC. Dept. FS-468 

808 Washington St. Louis, Mo. 63101 

KRKKKEKEKEKKKKEKRKEE 

pr 

LET’S LIGHT UP 
THAT SALAD! 

Oh, not really. At least we 
haven't heard of salad flambé 
yet. But we can light it up with 
flavor and zest with Kitchen- 
Klatter Salad Dressings. 
There are three: Country 
Style, French and Italian. 
Each is different, with a piquant — 
flavor all its own. They're a lot 
alike, though. Each is carefully 
blended, to a special recipe, — 
using only the finest oils, spices 
and seasonings. None are sick- 
enly sweet. None are puckery- 
tart. Allare smooth and creamy, 
and blend with a shake. All are 
reasonably priced, and on your 
favorite market's shelves, right 
now. 
Try all three. Somebody in 

your family is going to rave 
about at least one of them... 
probably all three. 

KITCHEN-KLATTER 
SALAD DRESSINGS 

lf 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, Shenandoah, lowa 51601. 
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“ZUCCHINI LOVERS 
COOKBOOK’”’ 

1979 edition — Fantastic — un- 
usual recipes. Contains 18 differ- 
ent cakes, 22 cookies and bars, 10 
pies, Plus pickles, breads, jams, 
desserts, casseroles. Beautifully 
bound. Send $5.50 today — Won- 
derful gifts. 2 books $9.98 — Satis- 

_ faction guaranteed. Order early: 

Addie’s, Drawer 5426-2KK23, 
Eugene, Oregon 97405 

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. 

“SUGARLESS COOKBOOK” 

Can't have sugar or honey? This book is for 
you. Delicious cakes, cookies, pies, jams, 
desserts, ice cream. $3.50 postpaid. 2 books 
$6.25 — Satisfaction guaranteed. Addie’s, 
Drawer 5426-2KK55, Eugene, Oregon 97405 

FULL COLOR NO LIMIT 
FAST 

FOR SERVICE 
2'2" x 3'%2" prints on silk finish paper. Any photo copied 
(11 x 14 or smaller). Send color photo, neg. or slide. 
One pose per order. Your original returned. Add 50¢ for 
first class service. MONEY BACK GUARANTEE. 

LARGER PICTURE DEAN STUDIOS Dept. F-49 

PECAN HALVES—WALNUTS 
—SLICED ALMONDS! 

Three-Quart Sampler, $9.95 Postpaid! 

Canecreek Farm, Box 2727-K, 
Cookeville, TN 38501 

50 YARDS LACE E $i. AS 
. 50 yards of Lace 

insertions, etc. 
and widths. 

Pieces at least 10 yards in length — none smaller. 
Marvelous for dresses, pillow cases, etc. Terrific as 

Only $1.45 
plus 40c pstg., double order $2.79 pilus 50c pstg. 

LACE — LACE — LACE... 
In delightful patterns. Edgings, 
Assorted beautiful designs, colors 

hem facing on new double knit fabrics. 

Satisfaction guaranteed! 
FREE with lace 50 BUTTONS! 

50 New, High Quality Buttons. Assorted colors, sizes 
and shapes. Sent FREE with each lace order. Please 

DEPT.LB-89 
St. Louis, Mo. 63101 

allow up to 6 weeks for delivery. 
LACE LADY 
808 Washington 

BORDERLESS BILLFOLD PHOTOS 

ROUNDED gl 543 Sixth Ave., Des Moines, lowa 50302 ) 
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ON THE ROAD TO 
EAGLE SCOUT 

by 
Craig Birkby 

(EDITORIAL NOTE: Craig, an Eagle 
Scout himself, was asked to give a talk at 
a Court of Honor for a new Eagle Scout. 
Craig’s thoughts could be adapted for 
any Boy Scout banquet, Court of Honor 
or merit badge presentation, for the 
ideas are suitable for encouraging any 
boy to keep on the Scouting trail. Since 
February is Boy Scout Month, we felt 
this material might be helpful to Scout 
leaders who are planning such a special 
occasion.) 
The eagle, our national symbol, is a 

mighty bird known for its powerful wings, 
sharp vision, and strong determination, 
and it is these characteristics which 
make it an appropriate symbol for the 
highest rank that can be earned bya Boy 
Scout—the rank of Eagle. 
On the road to Eagle Scout, boys have 
many experiences in which they gain 
knowledge, understanding and 
character that will be part of them for the 
rest of their lives. 

Through various activities, a boy 
advancing toward this highest rank is 
constantly seeing many new people: 
fellow Scouts in the troop, the 
Scoutmaster, other adult leaders who 
help give inspiration and guidance. While 
working on merit badges, the Scout 
works with and learns from the many 
adult counselors with whom he comes in 
contact. And if a Scout has the 
opportunity to attend a Regional, 
National or World Jamboree, he will 
spend a week or more living, learning and 
relating to people from all across our 
nation and from around the world. 
Through these exposures, a Scout will 
come to respect people of various 
cultural differences, nationalities, races 
and religions. At the same time, he will be 
able to set aside these differences and to 
recognize the fact that each person is an 
individual. 
As well as growing in understanding of 

other people, to become an Eagle Scout 
a boy must grow in understanding of 
himself, for it is only through self- 
understanding that he can develop the 

‘ leadership, self-confidence and 
motivation that are required to become 
an Eagle. These are qualities which the 
Scoutmaster, teachers, church, friends 
and family all help to develop, but which 
cannot be given to the Scout, he and he 
alone is responsible for their birth and 
maturation. It is he who is ultimately 
responsible for the way in which these 
qualities are used. 
Through self-understanding, a Scout 

can also realize his limits. Nevertheless, 
he strives to improve himself mentally, 
physically and spiritually. Such a Scout 
continually tests himself, in the troop 

Boy Scouts area _—_ group. Activ- 
through the year, 
“Freeze outs” are 

challenging camping experiences 
when col snow put survival 
techniques to the test. These two 
Scouts, who are making soup over a 
wintry campfire, are members of 
Troop 77, Sidney, Iowa. 

ites continue all 
even in winter. 

meetings, along the hiking trails, in the 
classroom and in his merit badge work. 
Through these tests, a boy discovers the 
potential which lives within him. 
The Eagle Scout sees the need for the 

proper use of his potentials, for he has a 
growing awareness and appreciation for 
the beauty of the land and of the people 
around him. He sees the limitations of 
both and the need to make wise 
decisions in the way we treat all our 
resources. 
To become an Eagle Scout means to 

have experienced much, to have learned 
from those experiences, to have 
developed leadership, responsibility, 
motivation, appreciation and respect. 
The most important meaning of reaching 
this highest rank is the upholding of the 
high ideals upon which the Boy Scout 
organization is founded as revealed 
through the Scout Oath and Law. When 
an Eagle Scout says, “On my honor, | 
promise to do my best, to do my duty to 
God and my country, and to obey the 
Scout Law, to help other people at all 
times, to keep myself physically strong, 
mentally awake and morally straight,” 
you can be assured that he is stating the 
words, not as a recitation that he has 
been taught, but as a commitment to his 
God, his country, to other people and to 
himself. 

THE MARK OF QUALITY



KITCHEN-KLATTER MAGAZINE, 

THE JOY OF GARDENING 

by 
Eva M. Schroeder 

Several interesting new vegetables 
have won All-America Selection awards 
for 1979. Here is a list of their variety 
names. You will find seed available in 
most Canadian and USA mail-order seed 
catalogs but not usually in retail store 
racks. Keep this list handy and look them 
up in your catalogs as they arrive. 
Cucumber “Saladin Hybrid” is a 

Bronze Medal winner and has many fine 
attributes to offer for the home garden. 
The bright green skin of the fruits is so 
tender that you can eat them whole or 
slice into salads without peeling. 
Saladin forms medium-short, pickling- 
type fruits—not the long, slicing fruits 
you see in the markets. Pick Saladin at 
any stage up to 4-5 inches in length for 
baby dills, sweet or sour, or bread-and- 
butter pickles. The fruits brine well and 
are the right size for packing into quart 
jars. Because the hybrid plants of Saladin 
bear mostly female blossoms, a small 
percentage of pollinator seeds are 
included in the seed packets. Don’t thin 
out cucumber plants that look different 
from the others; these are the pollinator 
plants. Not only does the hybrid vigor of 
Saladin guarantee strong plants but they 
are also resistant to scab, mildew and 
bacterial wilt. 
Edible-pedded peas are nutritious and 

filling and contribute fiber, vitamins and 
some carbohydrates. You can grow 
more than twice agmuch food per foot of 
row than from péas_ that must be shelled 
and for these reasons alone, the new All- 
America Selectior.Gold Medal-winning 
edible-podded snap pea called “Sugar 
Snap” is worthy of a space in your 
garden. Vines are tall and ‘supports are 
recommended. Four feet is the average 
height for spring-planted Sugar Snap 
peas. 
A new kohlrabi called “Grand Duke” 

has hybrid vigor, good flavor and a high 
percentage of edible matter. The bulbs of 
Grand Duke can be peeledandsliced thin 
for dips, grated for salads or diced and 
cooked like turnips. This new oneis ready 
for table use within 45-50 days of 
planting. Plant early outdoors in the 
richest soil available. 
- Two winter squashes have been added 
to the list of 1979 winners. They are 
“Early Butternut Hybrid” and “Sweet 
Mama Hybrid”. The former produces 
many small fruits per vine that are ideal 
for smaller families. It matures ahead of 
most winter squashes and takes less 
garden space. Fruits are almost solid and 
are relished for their light flavor and firm 
texture. Sweet Mama was awarded a 
Bronze Medal because of its early | 
maturity (85 days), handy-sized fruits, (2- 
3 lbs.) and its good texture, flavor and 
high production. 

Now Get YOUR RIGHT SIZE Everytime 

H ow many times have you seen just 

the right shoe, but the store did not 
have your size in stock. Lawson Hill, the 
world’s largest shoe company specializing 
in hard-to-fit sizes has over 200,000 pairs 
of shoes in stock in 132 sizes! 
Up to the minute styles? We’ve got 

them for you. Common sense fashions? 
We've got them, too. Sizes 2% to 14, 

widths AAAAA to EEE. Yes, Lawson Hill 

specializes in hard-to-fit, hard-to-find 

sizes for women (and for men). 
At Lawson Hill, you’re sure to find not 

only your size but also the style you de- 
sire. With more than SEVEN MILES of 
shoes on the shelves in Waltham, there’s 

10 DAY FREE WEAR TRIAL GUARANTEE 
> “TE after wearing your shoes for ten days 
inside and outside your home, you are not 
completely satisfied as to fit, quality and 
comfort or for any reason whatsoever, simply 

> return them for a full refund.”’ 

Lawson T. Hill, Jr. 

r=——- /f the shoe fits... it’s a Lawson Hill ——»¥ 

a style to suit every taste and every fash- 
ion. You'll find such famous name brands 
as Mikelos, Selby, Zodiac, Daniel Green, 

Famolare, Penaljo, Revelations, Paradise 

Kittens and including Marcia Hill’s In- 
ternational Designer Collection. Beauti- 
fully illustrated in your free 56-page 
catalog. 
Why not put an end to those endless 

days of hunting for the right size and the 
right style! Send us your name and ad- 
dress on the coupon below and we’ll rush 
you a free copy of our Women’s catalog. 

Remember, at Lawson Hill your size 
doesn’t cost more. Send for your Free 
Catalog today! 

a OF \' 

LEATHER AND SHOE C 

6437 Lawson Hill Building : 
Waltham, Massachusetts 02154 

Yes! I want to get the latest shoe styles with 
your guaranteed perfect fit. Rush the follow- 
ing FREE-SHOP-AT-HOME CATALOG. 

s 
OMPANY 

(] Women’s Catalog (} Men’s Catalog 
(] Both yi 

Print Name 

Address 

City State Zip 
(©) Lawson Hill 1979 

Keyboard Chart 
included 

START PLAYING BOOGIEOR 
BACH IN 15 MINUTES 
Read RoJan Music Scores as easly as you now 
read a book! Play 2 songs Ist day, Piano or Organ, 
or your money back! 

Why spend years learning 52 lines and spaces? Rojan simplicity 
enables you to play rich modern chords on sight, excellent ar- 
rangements other beginners can’t touch! BOOK 1 ($6.95 + $1.00 
postage and handling) has 14 songs ... 
Sheherazade, etc. BOOK 2 ($6.95 + $1.00 postage and handling) 
has 13 songs... Fascination, Bill Bailey, Clair de Lune, Bach’s 
Prelude in C, etc., plus keyboard harmony. BOTH BOOKS 
ONLY $11.95 + $1.65 postage and handling. Remember, you 

Shenandoah, 

MUST learn to play, be 
thoroughly delighted, 
or return for full re- 
fund! Send check or 
M.O. Money back 
guarantee. 

RoJan 
Studio 3B Dept. KK29 
951 North 45th 
Seattle, Wa. 98103 
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1000... LABELS 75¢ 
T LA 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. 

Lins 

Money Back Guarantee. FREE GIFT BOX! Pls. allow up 

Dept. L-916 
St. Louis, Mo. 63101 

OLD TIMEY 

to 6 wks. for delivery. 
LABEL CENTER 

808 Washington 

MEDICINES 
; THEY KEPT MOM AND DAD HEALTHY i 
{ (J Pain Expeller for Arthritis (Economy Size) $3.87 } 
is Indian Herbs Laxative Tabs. (Econ. Size) 2.98 | 
; [_] Nu-Ral for Headaches, Body Aches (Econ.) 2.95 | 

[_] NeoVita after age 40 Vitamins, Minerals. 4.75 i 
I Therexem after age 65 Vitamins, Min. 6.95 
| <j Pettit’s Eye Salve since 1808 1.35 | 
F Beene _ Jelly for Colds. 1.60 | 

ne SAGE ome ek Ee 1.60 
[_] Send FREE Health Products Brochure . 

i ORDER TODAY!-ENCLOSE CHECK OR MONEY ORDER i 
Fr L. W. ESTES, INC. DEPT. KT ; 
I 108 E. 11th St. Alma, Georgia 31510 i 

NAME____ 2 i 

| ADDRESS I 
RON hse sieicc bis SEAT Biciaaiaimededs 

HEARING AIDS 
COMPARABLE 0 0% OFF ce" 

e BUY DIRECT e 30 DAYS FREE TRIAL 
Body Aids $89.50 up. Tiny, inconspicuous All- 
in-the-Ear; Behind-the-Ear; Eye Glass Aids. One. 
of the largest selections ot fine quality aids. 
Very low battery prices. Write for FREE litera- 
ture. No salesman will ever call: Good hearing 
is a wonderful gift. 3¢ LLOYD core. %€ 
Dept. KT, 128 Kish St., Rockford, Il. 61104 

OLD FASHION 
CHINA DOLL 

KIT: Hand 
posieg china 
ead; arms, 

legs; basic 
smaoeahe for 
ody 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., Dept. K 
1931 15th Street 
San Pablo, Calif. 94806 

EVA MAE 
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children. 

TIPS FROM A 
BAKER’S DAUGHTER 

Having grown up the daughter of a 
professional baker, I use little tricks in my 
kitchen that give my cooking that “bake 
shop” look. I'd like to share them with 
you. 
© To any butter cream frosting recipe, 

add 1 Tbls. flour to take away the pow- 
dered sugar taste. 
e Use white vegetable shortening in- 

stead of butter for a super “white” frost- 
ing. : 

@ Use colorings for frostings sparing- 
ly. Bright, harsh colors are amateurish. 
@ Use canned milk as the liquid in 

frostings if you intend to freeze the 
product. 
e Leftover dry cake or cooky crumbs 

added to any filling for sweet rolls is a 
super way to use up leftovers. Bakers do 
this! 
e Always brush any kind of rolls 

before baking with a mixture of whole 
egg beaten with 1/4 cup water for that 
“bake shop” look. 

of Frederick and Helen Field Fischer, was kind enough to send 
this print of herself for our use in the “Family Album” series. 
Louise grew up in Shenandoah but has lived in Clarement, Calif., | 
for many, many years. She has ason, a daughter and two grand- 

Our cousin, Louise Fischer Alexander, the youngest daughter 

re 

—Lucile 

* cage ee tN wr gn ge 

@ Brush any bread before baking with 
egg white beaten with 1/4 cup water, 
then sprinkle on sesame seed, poppy 
seed, dry rolled oats, or raw bran for that 
bit of “extra”. 
@ When baking French bread or hard 

rolls, brush with egg white and water as 
all recipes tell you, then place a flat pan, 
such as a jelly roll pan, with boiling water 
in it, on the lowest oven shelf. When the 
oven reaches the correct temperature, 
bake as directed. Baking with steam 
gives the extra crispy crust. 
@ When baking parker house or 

dinner rolls, take time to form various 
shapes, adding egg wash and seeds to 
the tops of some.-Roll about a third of 
your dough out, spread with butter and 
jam or cinnamon-sugar mixture, roll up 
jelly-roll fashion, and cut into cinnamon 
or breakfast rolls. 
A bread basket filled with a variety of 

rolls can make any meal very special, and 
mark you a SPECIAL COOK. 

—Mrs. Vern Berry 

a 2 Se 
yar ya ya



Proven"Die-and-Goodbye’ Program Kills Roaches Once and For All 

he war against roaches is finally over! Never 

again will you have to constantly spray ..: dust 

... ‘bomb’ your home with evil smelling chemicals 

... only to walk into your kitchen, bathroom or 

bedroom a few weeks later ... snap on a light, or 

open a drawer ... and gag at the sight of a new 

colony crawling over walls, counters or sinks. 

Because here from California's leading university 

... from U.S. Government research scientists .. . 

comes dramatic proof of an amazing ‘DOOMSDAY 

FORMULA’ that when used on this LIFETIME 

FREEDOM roach-kill program spells SURE, PERMA- 

NENT DEATH to every last creeping, crawling roach 

plaguing you today! — PLUS, completely protects 

against ants, silverfish, palmettos and waterbugs, 

too... all starting with just a SINGLE BLITZKREIG 

TREATMENT that launches you on the way to making 

your entire home IMMUNE TO PERPETUAL ROACH 

INFESTATIONS FOREVER! — 

Even more startling, once you apply this amazing 

‘Doomsday Formula’ and leave it in place, ITS 

KILLING POWER LASTS INDEFINITELY — NEVER 

FADES OR WEAKENS FROM AGE — in fact, is so 

utterly devastating ... from your first sprinkle-on 

treatment, you're on the way to protecting your home 

FOREVER with a chemical ‘death-shield” that no 
roach can possibly come in contact with and survive! 

Yet it’s safe to use around children and pets when 

applied as directed. 

DRAMATIC PROOF! HOUSING OF- 

FICIALS REPORT: NOT ONLY KILLED 

ALL ROACHES — BUT NOT A SINGLE 

ROACH COULD BE FOUND A FULL 

HALF-YEAR LATER! Yes, extensive test-results 
in San Francisco, Los Angeles and San Diego Mu- 

nicipal Housing Projects still have officials gasping in 

amazement as A SINGLE ONE-SHOT TREATMENT of 

this ‘Doomsday Formula’ completely roach-proofed 

scores of plagued apartments! In all dwellings tested 

NOT A SINGLE ROACH WAS EVER SEEN AGAIN! And 

mind you, this was after years of failure by profes- 

sional exterminators desperately trying a battery of 

so-called “high-kill’’ chemicals. 

MAKES YOUR HOME IMMUNE TO 
[ARMING ROACHES FOREVER! 

e TESTS BY CALIFORNIA UNIVERSITY AND U.S. 

MORE PROOF! CAFETERIAS AND 

RESTAURANTS WIN TOTAL FREEDOM 

FROM ROACHES AFTER JUST A SINGLE 

ONE-TIME TREATMENT! In test after test... 
location after location ... food establishments that 
were prime roach-targets ... that used to. demand 

twice-weekly spraying by professional exterminators 

... DISCOVERED TOTAL FREEDOM FROM ROACHES 

... for the first time ever! Even more significant — 

they've stayed roach-free for MORE THAN A FULL 

YEAR AFTER JUST A SINGLE ONE-TIME TREATMENT! 

STILL MORE PROOF! HOTEL TESTS 

PROVE: JUST A SINGLE, ONE-SHOT 

TREATMENT AND ROACHES VANISH 

FOREVER! It’s a scientific fact! So effective is this 

miracle-killer ... even in dark elevator shafts of 

commercial hotels, (normally a roach’s playground 

paradise), not a single bug could be found in months 

and months after JUST A SINGLE ONE-SHOT 

TREATMENT! 

Yes, here is that lifelong dream of TOTAL VICTORY 

OVER ROACHES, ANTS, SILVERFISH AND WATER- 

BUGS that science now offers you; and it’s so easy 

for you to win in just 2 simple steps: 

1. Wherever you have a problem or suspect a 

problem may arise (as explained in the pro- 

gram), you simply sprinkle a tiny dusting of 

‘*PERMA-KILL-100°° wonder-formula. That's 

all there is to it. 

2. Since this LIFETIME FORMULA never wears 

Out... loses its strength... fades or weakens 
from age — you only reapply it if somehow it 

gets damp, wet or washed away — painted 

Over Or covered up — or, of course, if you move 

to a new dwelling. 

And since this entire anti-roach program not 

only kills all roaches plaguing you today — but 

CONTINUALLY KILLS: OFF potential new inva- 

sions ... YOU ARE PROTECTED FOREVER! 

PROVE IT YOURSELF ENTIRELY 

AT OUR RISK 

Send for wondrous ‘““PERMA-KILL-100" today on 

this no-risk trial offer. When it arrives, simply 

sprinkle as directed. That's all there is to it. 

GOVERNMENT SCIENTISTS PROVE WONDER 
FORMULA UP TO 37 TIMES MORE EFFECTIVE 
“FHAN PROFESSIONAL EXTERMINATOR POI- 
SONS. PROVES SUPERIOR IN ELIMINATING ALL 

~“ROACHES AND PREVENTING REINFESTATION IN 
EVERY TEST RUN. 

e LASTING ‘DEATH-SHIELD’ EFFECT KEEPS ITS 
KILL-POWER FOR YEARS AT A TIME — 
STARTING WITH A SINGLE ONE-SHOT TREAT- 

_ MENT YOU PROTECT YOUR HOME FOR LIFE! 

e REGISTERED BY THE UNITED STATES ENVI- 

RONMENTAL PROTECTION AGENCY FOR USE IN 
ALL BUILDINGS, COMPLETELY ODORLESS ... 

GIVES OFF NO UNPLEASANT FUMES. ONCE AP- 
PLIED YOU’RE NOT EVEN AWARE IT’S THERE. 

SO 

And remember — if ““PERMA-KILL-100" does not 

give your home the same TOTAL PROTECTION 

against roaches as proven by California University 

Scientists and Public Housing Officials ... if 3 

months from now — 6 months from now — even a full 

year from now you see a single roach in your home 

... simply return the label for a full refund of your 

purchase price, (less postage and handling, of 

course). You have tried it entirely at our expense. . . 

it has cost you not a single cent! 

ACT NOW ON FULL MONEY-BACK 
GUARANTEE — NEVER USE ANOTHER 

SPRAY AGAIN FOR 
THE REST OF YOUR LIFE! 

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

sesoussesesese MAIL NO-RISK COUPON TODAY sasnnuenunces 

PERMA-KILL-100 
Penn-Bio Lab Sales, Dept.. JRPD — 91 
Caroline Road. Philadelphia. PA 19176 

Please rush me IMMEDIATELY, the quantity of “PERMA-KILL-100° 
checked below: on full guarantee of money back anytime within one 
full year (less postage and handling) if | am ever plagued by a single 
roach again. 

pt CHECK OFFER DESIRED 
_ (008) Regular Size (for smaller apartments & efficiencies) _.. 

only $4.95 plus 75¢ postage & handling 

"| (#016) Large Size (for larger apartments and homes) 
$7.95 plus $1 postage & handling. 

" ’ (024) Giant Size (for extra large homes, estates, 2 family houses, 
small stores, restaurants and light commercial establishments) .. . 
only $14.95 plus $1.50 postage & handling. 

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

CHARGE IT! (check one) Exp. Date 

~~ Visa/BankAmericard 

~~’ Master Charge Bank Number 

.. only 

Credit 
Card = 

Name 

; Address Am So 

City State Zip 

AGENTS, REPS. BULK USERS NOTE: Case lot Orders are now available 
for Hotels.Motels, Hospitals and Supermarkets — Write on. your let- 
terhead for wholesale prices. 

Canadian customers please send orders to: 
Mail Store Ltd., Dept., JRPD, 170 Brockport Drive 

Rexdale, Ontario M9W 5C8 
offal (Ontario & Quebec residents add sales tax) 

4 

snesessesee [iv. of American Consumer, Inc. sesesseaaenn: 
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LUCILE’S LETTER — Concluded 

A.M. I can remember when | could 
encompass something like that, but not 
now. I think a long time before I even ask 
six people to come and eat for I never 
know in advance if I’m going to be up to 
it, or if I should get to my bed and rest 

Better Than Ever 
Thrift has always been one of 

the best habits we could teach 
our children. But in these days of 
spiraling costs and staggering 
inflation, it’s more than a good 

- habit—it’s a necessity. 
One of the best things you can 

do to help your straining budget 
is to make things last longer... 
and to look better longer. And 
that’s where the Kitchen- 
Kiatter Laundry Twins come 
in. Our Blue Drops Laundry 
Detergent and All-Fabric 
Bleach get out the dirt that can 
wear things out faster than 
need be. They help to make 
things look new longer by keep- 
ing them bright. And they don’t 
contribute damaging yellowing 
and fabric rot like some home 
bleaches. Your wardrobe will 
Say, “Thank you” when you join 
the thousands of Midwestern 
housewives who depend on the 
“K-K Twins” every washday. 

KITCHEN-KLATTER 
Blue Drops 

Laundry Detergent 

and 
All-Fabric Bleach 

KITCHEN-KLATTER MAGAZINE, FEBRUARY, 1979 

on moist heat. (I had one short stay at the 
local hospital during the “Ho Ho” season 
which didn’t amount to much—nothing 
like the extended hospitalization periods 
of days gone by.) 
My brothers and sisters are wonderful 

about calling me. They can always safely 
dial my number because they are sure 
that I’m at home. And I am. When I get 
bored and disgruntled about always 
being shut up in the house, I reflect that 
at least Iam in my own home and it is 
comfortable. 

Robin, who broadcasts with Juliana, 
was here with her husband’s mother and 
sister and I was so glad to have a chance 
to meet them. MY! The experiences 
they’ve had in recent years would make 
an exciting book. At this time, Robin and 
her husband are in Honduras. 
Marge and Oliver Strom are in 

Arizona where they are spending the 
winter, and I feel quite certain that they 
have important guests: their son, Martin, 
and his wife, Eugenie. 

Eugenie’s mother died of cancer (it just 
didn’t help any that her mother’s sister- 
in-law is married to one of the finest 
cancer specialists) and now her father is 
remarrying in California. I don’t know 
what their plans are beyond this, but | 
presume they'll make a stopover in 
Albuquerque before returning to their 
home base in Minnesota. 

If you feel confused as to who all of 
these people are, I’m sorry—I get 
confused myself at times! But it’s my 
family and I guess we’ve gotten to be sort 
of a fragment of Iowa history. It’s a good 
thing I love Iowa since this is where | will 
spend my remaining years. 
For all of your wonderful cards and 

letters, I send my deepest appreciation. I 
just wish I could somehow acknowledge 
them. 

Sincerely, 
Lucile 

FREDERICK’S LETTER — Concluded 
of your way tocomfort others who have 
lost loved ones, and if you will think of 
yourself as helping God to heal broken 
hearts, seeing yourself as His messenger 
of faith and hope, you will be amazed at 
what will happen to some of your own 
fears about dying. It’s like ballooning. If 
you are afraid of heights, go up in 
balloons. If you are afraid of death, help 
people who have had a death. Face up to 
the fact that the entire population of the 
world, all three billion of your fellow 
passengers on this spaceship called 
Earth, will eventually die, so learn to 
accept death as a friend, not an enemy. 
Did this young father follow my 

advice? I do not know, and I may never 
know; I do know that this advice helped 
me some years ago, and I know that this 
advice has helped others to whom I have 
given it. 

To completely change the subject, let 

me tell you of a wonderful event that 
happened here in the house the other 
evening. We had a guest for dinner, a 
woman who worked all of her life as a 
secretary and who now lives alone some 
distance from our city of Springfield. 
Years ago, she did live here, and when 
she lived here, she and her mother 
attended our church. She still is a 
member and pledges her support each 
year. . While we were having coffee after 
dinner, she told me that for many years 
she had been putting five dollars aweek 
into a savings account. She said, “I want 
to do something nice for my church since 
I don’t get to attend anymore.” Right 
then and there she took out her 
checkbook and wrote a check for the 
church in the amount of one thousand 
dollars. Faith and gratitude like that 
make me glad that I am a minister! A gift 
from a life like hers always is an 
inspiration. ; | 

Sincerely, 
Frederick 

MEET OUR STAFF — Concluded 

Louise’s two children are now grown 
and in homes of their own. Judy lives in 
Plainview, Texas, is a teacher and, with 
her husband, David Bye, is co-owner of a 
dairy ranch. They have three children. 
Son Gary and his wife, Shirley, both 
teach in the Carson-Macedonia school 
system about 40 miles north of 
Shenandoah. They have two sons. 

Louise’s favorite hobby is traveling 
with her husband. “We’ve been all over 
the United States, taken a grand tour of 
Europe, Greece, Russia, the Holy Land, 
England, have gone to Oriental 
countries and Hawaii. | am so lucky that 
Wayne enjoys travel just as much as! do. 
We have no problem knowing what we 
want to do on vacations, the problem is 
to decide where to go. 

“Reading and golfing are two other 
hobbies | enjoy,” Louise continued. “En- 
tertaining friends and doing yard work 
and growing flowers when I have the 
chance are also ways | enjoy spending 
my spare time.” 
So Louise has found many uses for her 

time and talent, both during the 18 years 
she has been part of the Kitchen-Klatter 
family and with the outside activities she 
enjoys so much. She still, after all these 
years, finds the work challenging and 
varied. “Kitchen-Klatter has so many 
different areas for a bookkeeper to work 
with, it makes the job especially 
interesting.” 

COVER PICTURE 

Isabel Palo spends much concentrated 
time at the typewriter given to her 
several months ago by her grandparents, 
Dr. and Mrs. Frederick Driftmier. She is 
determined to be able to type her own 
cards next year.



KITCHEN-KLATTER MAGAZINE, 

‘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, pay- 
able in advance. When counting 
words, count each initial in name 
and address and count zip code as 
one word. Rejection rights re- 
served. Note deadlines very care- 
fully. 

March ads due January 10 
April ads due February 10 

ay ads due March 10 

THE DRIFTMIER COMPANY 
Shenandoah, lowa 51601 

MANUSCRIPTS: Unsolicited manu- 
scripts for the Kitchen-Klatter Maga- 
zine are welcome, with or without 
photos, but the publisher and editors 
will not be responsible for loss or 
injury. Therefore, retain a copy in. 
your files. 

WRITE LOTS OF LETTERS? Delightful, inexpensive 
Letter Seals, Stationery, Notes, Name/Address Labels, etc. 
Samples 25¢. Gift Fair, Box 1125-K, Oak Park, Ill. 60304 . 

THIMBLES -— Pinky, Blue Boy porcelain, $7.50 each; 
Mickey, Minnie Mouse, Donald Duck, $4.00 each, $11.00, all 

uality Sterling Silver turquoise pierced earrings, our 
2.95 ey Sw 3, $2.50. SASE for long list of others. 

ES & GIFTS, 1830 Burlington, Casper, 

3; nice 
choice, 
Postpaid. 
Wy. 82601. 

RARE INDIAN BEANS, delicious, ao easily grown, 
aranteed. Grow-sell. Two for $2. 25. Rev. Gowan, Box 

07 18, West Sedona, Az. 86340. 

104 YEAR OLD COOKBOOK RECIPES. Sets of 33 soup, 
or 20 fish and oysters, or 27 poultry and game, or 33 pie, or 19 
salad, or 29 rolls and biscuits, recipes. $2.00 per set plus long 
SASE. McNare, Box 185KK’ Oakdale, Nebraska 68761. 

NEVER A WINNER? Win Sweepstakes contests. Anyone 
can! Free Details. Shea, 2847-K Webb Ave., Bronx NY 10468 

FREE QUILT PATTERNS in “Quilter’s Newsletter 
Magazine”, PLUS catalog illustrating hundreds of quilt 

tterns, quilting stencils, pre-cut metal patterns, quilting 
ks, supplies, kits, fabrics—$1.00. Quilts, Box 501-F40, 

Wheatridge, Colorado 80033. 

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

ipold CASH IMMEDIATELY FOR OLD GOLD — Jewelry, 

Information. Rose Industries, 29-KK East Madison, Chicago 
teeth, watches, diamonds, silverware, spectacles. 

“MY GRAND PRIZE winning pie Ota $2.00. L.V. Rider, 
Box 307, Milton Freewater, OR 97 

WANTED TO BUY “Knitting Primer — 50 Easy Knitting 
Patterns and Stitches” Vo. 8. Will peg poner price. Mrs. 
H. Carson, 3821 C Street, Lincoln, Nebr. 68510 

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

100 U.S. COMMEMORATIVE STAMPS depicting 
various historical events for $1.00. Also stamps sent on 
approval. Buy any or none, return balance. Cancel service 
anytime. “Ap 7s Headquarters for 50 years.” Globus 
Stamp Co., Dept KL5, Bux 727, Newton, lowa 50208. 

COOKBOOK — “Bachelors collection 150 great recipes.” 
$2.50. Satisfaction guaranteed. Men and women love this 
one! Stromberg, Bux 9304C, Wyoming, Michigan 49509. 

ACADEMIC FACTORY CUTAWAYS: 10 pounds for 
doll clothes, piecework, etc. $5.75; Velour- “gen 5 pound 
assortment $6. 50; Satin 5 a assorted colors $5.00; 
Crushed-velvet $4. 00 poun 2 pounds $7.00; Granny’s 
Patchwork — 2 pounds cotton blend prints, solids $3.50; 250 
4” knit squares (assorted colors) $3.25; 200 4” satin squares 
(assorted rage 4 ‘a 00. Taylor’s 2802 East Washington, 
Urbana, ILL. 6 

WANT TO acy = US silver coins before 1965. Will pay 3 
times face value, more for silver dollars. Ship for immediate 
check. Dicicco, 210 South Wayne, Arlington VA. 22204. 

$1000 MONTHLY POSSIBLE mailing commission 
a National, Box 8-KT, East Rockaaway, New York 
1151 

ATTRACTIVE CB MUGS -— includes CB design plus your 
“Handle” $4.50. Twinline, Dept KK, 147 Dauntless, 
Pittsburgh, Pa. 15235. 

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. 
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KOWANDA-- Methodist 50th Anniversary Cookbook 
“Our Daily Bread”. 600 Recipes by churchwomen. $4.50 post 
paid. Mrs Ve ‘va Paulsen, ch happell, Nebr. 69129. 

ARTHRITIS PAIN RELIEF FAST 100% diecaneniad. old 
time proven perce, Send $3.00. A-Balm, Box B55283, 
Indianapolis, 

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

lishing and Binding, lowa Falls, IA 50126. 

DISTOWELS, 30x38, good weight, bleached, hemmed, 75¢ 
each, minimum order 1 dozen, include $1.50 for shipping and 
Ag Supply Co., 2275-KK Territorial Rd., St. Paul, 

n. : 

FANTASTIC TASTING Tyroler sausage. No 
——— easy to make, no special equipment needed. 
ree seasoning for 5 pounds of sausage for each order. 

Satisfaction guaranteed. Tyroler sausage, $2.50; Italian 
sausage, mild, $2.50; Italian sausage, hot, $2.50. All three for 
$5.00. Order today. J. Antler Co., 1216 Diana Rd., Santa 
Barbara, CA. 93103. 

CROCHETED DOILIES, scarfs. Tatted articles. Sore 
envelope. Mamie Hammond, Shelbina, Mo. 63468 

What school, college or lectures bring 

_) Tables? 

| |Ghairs? 

PAGE 23 

Does Your 
Church or 

BANQUET OR UTILITY 

FOLDING OR STACKING 

PLATFORMS, STAGES OR 
to men depends on what men bring to 
carry it home in. —Emerson Risers? 

CONFERENCE, OFFICE 
OR CLASSROOM SHAKLEE 

BIG VITAMIN SAVINGS 
240 VITA LEA — $6.98 

NOW AVAILABLE BY MAIL 
FREE PRICE LIST 

NUTRI-SAVE CO. Dept. xt 
Box 1829 ¢ Rockford, Illinois 61110 

Furniture? 

NAME 

ADDRESS 

CITY 

STATE ZIP 

Send To: 
THE MONROE COMPANY 

Find what you need in 
our new FREE Catalog — 

and buy at factory- 
direct prices! Fill out 

and mail this ad today! 

51 Church Street 
Colfax, lowa 50054 
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MR HOOT OWL FRIDGIE 
Make out felt. Stuffed with wiggly eyes. 

Pattern $1.25. 
Craft Happy, Drawer 5426-2KK 

Eugene, Oregon 97405 

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

cook 
Cookbooks Are Our Specialty 

BEST-WAY PUBLISHING, LTD. 
BOX 779 

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

HENRY FIELD SPECIAL FOR HOME GARDENERS 
New “Illini Chief XTRA Sweet’ is actually 
twice as sweet as any other sweet corn at 

harvest, and four times as sweet 48 hours 

after harvest. If you like your sweet corn 
really sweet, this one is a “must” for you. The 

cob is small but the big, beautiful, golden 

kernels are deep and extremely tender. Every 

medium-sized stalk bears two or more ears 

each, usually maturing in mid-July. Tests at 

Henry Field’s show it makes the best frozen 

corn of all. Generous-size packet (about 50 
seeds) only 10¢ each, postpaid. (Sorry, only 1 

packet to a customer.) Hurry, order yours now. 

RIGINATED AT THE 
UNIVERSITY OF ILLINOIS... 

Delicious FRESH or FROZEN! 

peceesee MAIL THIS NOW! ios 

| HENRY FIELD Seed & Nursery Co. 
7994 Oak St. Shenandoah, lowa 51602 EN 

1 a Yes, I'll try “Illini Chief XTRA Sweet.” | 
enclose ten cents in coin. Also send your 

NAME 

new Spring Catalog, free. 

ADDRESS 

CITY STATE 

—x_-_ Since 1892 
(ZIP NO.) 
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A TRUE STORY 

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

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

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

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

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

So I gave my precious mink oil a name and 
put it on the market. It’s called Emlin® Mink 
Oil Essential Creme. It contains no hor- 

My Friends Were Astonished 
_ AtThe Change 
In My Appearance... 

mones, estrogens or steroids—only the pure 
oil and balm. Already I’ve received hundreds 
of letters from delighted users. Many said 
the effects were beyond anything they had 
hoped for. 

And mind you, there’s nothing compli- 
cated about the application. (Who has time 
for elaborate beauty rituals? Pll bet you 
don’t). Just apply Emlin® Mink Oil Essen- 
tial Creme at bedtime and leave it on while 
you sleep. That’s when it works its wonders, 
helping to penetrate below the surface of 
your skin replacing lost natural oils, restor- 
ing moisture balance, leaving a beautifully 
lovely skin you never dreamed possible. 

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

Now it’s up to you. Here is your chance to 
have a beautiful attractive complexion at 
no risk. Fill out the coupon and mail-today. 
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Emily Oliver, c/o E.M.O., Inc. KK29 

180 N. Michigan Blivd., Chicago, Illinois 60601 

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

[] Ienclose $6.06 for 2 oz. jar 

[} I enclose $10.00 for 4 oz. (double size jar) 

Cash [] Check [] Money Order [] 

PRINT NAME 

ADDRESS 

CITY STATE ZIP 


