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LETTER FROM LUCILE 

Dear Good Friends: 
I remember saying to you once that I 

thought it would be wonderful to have 
old friends arrive at intervals through the 
long, cooped-in winters that we know in 
Iowa, rather than pulling into the 
driveway during the summer months. | 
had enough common sense to go on and 
say that with children in school and jobs 
to consider with definitely scheduled 
vacations, most of their visits had to fall 
during the summer months and nothing 
could be done about it. There were many 
letters from you friends echoing this 
feeling, so once again we are probably 
sharing the same sensations these days. 
However, there is an added 

complication this year that we haven’t 
had before (or at least not for many, 
many years) and this is the fact that 
everything in the line of transportation is 
most uncertain. We simply do not know 
now if we can actually get to our 
destinations. 

Betty Jane Tilsen’s present situation is 
a perfect example of this. About three 
months ago, her family began thinking 
about a big reunion in Minnesota for the 
specific purpose of being together for a 
memorial to her father who passed away 
during the winter when it was impossible 
for all the relatives to be there. At that 
time, they began their first tentative 
plans to gather in mid-July at Lake Otter- 
tail where the family has asummer home 
that has been enjoyed by so many of 
them for many years. 

Betty Jane has two of her five children 
living in Saint Paul, but two of the others, 
Nicholas and Naomi, live in San 
Francisco and Hannah is living in 
Tucson. Will the planes be flying on 
schedule? Will there be gas enough to 
drive? Will there be just a halfway chance 
of makinga fairly reasonable series of bus 
connections? And they consider trains 
are totally out of the question since they 
understand that Amtrak is booked solid 
to many destinations. 
These are hard facts that must be 

faced, so the only thing the family 
members can do is simply go ahead with 
their plans and trust that when the day 
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Juliana and Robin are pictured snatching a few minutes from their mney, busy 
schedules to have a cup of coffee together in Robin’s Albuquerque home. etwo 

friends are very appreciative of all the letters we have forwarded to them from you 
listeners who have been kind enough to say that you much enjoy their radio visits. 

for departure actually arrives, there will 
be some way to reach Lake Ottertail. 

Betty Jane’s family reminds me very 
much of my own family since cousins, 
aunts, uncles, grandparents and 
everyone related in any degree keeps in 
close touch and knows what is going on 
with each other. Betty Jane’s family was 
kind enough to include me in this reunion 
at Lake Ottertail, but I’m extremely 
hesitant about starting out to cover such 
a distance in case my health should 
break down. At this time, I’m playing it 
safe and staying right here at home. 
While Betty Jane is gone (and I always 

speak very positively about it as if there 
were no uncertainties whatsoever), I will 
have Myrt Welda come and stay with me. 
Longtime readers will remember that 
Myrt was with me quite a period of time, 
both before and after Russell died, and 
only left when her mother’s illness 
demanded that she care for her mother. I 
never stay here alone for very sound 
reasons, so I am happy Myrt can plan to 
spend this time with me. 

Last month when I wrote to you, I said 
that my grandson, James, was going to 
camp for two weeks and that when he 
returned home, his sister, Katharine, 
would go to the same camp for two 
weeks. These plans were changed. 
Katharine went first and as soon as | 
found out she had gone, I started writing 
a real letter to her each day—not just a 
card. I wanted to be sure she had some- 
thing when the mail truck arrived with 
letters and packages for the kids. This is 
the first time she has been away from her 
parents and James, and | could imagine 
her sensations when “Mail Time” was 
called if no mail had come for her! 
~ During early summer we hada curious 
season weather-wise. It was a poor time 
to have sessions making strawberry sun 
preserves. Just as soon as we washed 
and hulled our berries, put them in large 
flat pans, added sugar and then covered 

them with glass (an abandoned glass 
storm door came in marvelously handy) 
and set the pans out into the garden, 
away went the sun and on came the 
clouds. I don’t know how many* times 
Betty Jane lugged those trays into the 
greenhouse and then, when the sun 
returned, lugged them back ouf*again. 

Eventually (and this shoul@ be 
pronounced very drawn ut), the 
strawberries actually turned into the jam 
we wanted and we’ve enjoyetf€ating it 
very, very much. We have also enjoyed 
some vegetables of various kinds that 
Betty Jane planted in a space up in ‘®ur 
good friend’s (Ruby Treese) big garde 
that she was good enough to ere V 
us. We have more faith and enjoyment 
the vegetables we grow ourselvegwOur 
own garden simply doesn’t gijie “@ 
enough room to put out more than a few 
tomato plants. Also, it would take only 
the most desperate of situations to make 
me tear out the beautiful plantings 
Russell set out and cared for with so 
much pleasure. 

I was so happy to have an old, old 
friend from the time we lived in California 
come and spend a few days. He had been 
in Shenandoah years ago on several 
occasions and simply couldn’t believe 
that it was the same town he had long 
remembered. Well, really, it isn’t the 
same town because it has changed 
enormously since he was last here—I 
think the only building that seemed just 
the same to him was the library. 
He is the friend my family always 
remembered because once he spent two 
weeks in our home on his annual 
vacation from the Chicago newspaper 
where he was a reporter. Since he was an 
only child, he was bowled over by con- 
tinuing to meet another one of my 
brothers or sisters even after he’d been 
in town ten days! 
To tell you the truth, in the more than 

_ (Continued on page 22) 
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DOROTHY 
WRITES FROM 
THE FARM 

Dear Friends: 
There was a heavy dew last night and! 

won't be able to mow the lawn until after 
dinner, so, since I was up early this 
morning anyway, I decided to carry my 
typewriter out to the front porch and get 
my letter written to you. Mornings are so 
lovely on our front porch I don’t know 
why I haven’t written out here before. I’m 
thinking of setting up my sewing machine 
on the porch then maybe I can get a few 
pieces of my mound of material sewn into 
something to put on my back instead of - 
leaving it in all the drawers which are so 
desperately needed for other things. 

Since last writing to you, I have made a 
trip to Chadron, Nebraska, to visit my 
daughter, Kristin, and her family. Kristin 
had called to tell me both Andy and 
Aaron had qualified to be in the 
Nebraska Kids Wrestling Federation 
State Tournament to be held in North 
Platte. She and Art would be taking them, 
and the boys thought it would be awfully 
nice if Grandma Johnson could come 
and see them wrestle and go home with 
them from there, so that is exactly what I 
did. 
When I got off the bus in North Platte, 

Kristin and Julian met me. Kristin said, 
“Mother, are you sure you are ready for 
this?” After arriving at the auditorium, | 
realized what she meant. It was a hot day 
and the gym was not air conditioned. 
There were twelve matches going on at 
the same time, a loudspeaker was blaring 
and fans were screaming. The noise and 
heat were overpowering at first, but | 
soon got into the swing of things and 
really enjoyed myself. 

I saw both my grandsons wrestle twice 
and it really made them happy that I was 
there. Aaron was third in his weight 
division and Andy was second in his, so 
they both received medals. After the 
boys received their medals, we made the 
long drive back to Chadron. A stop in 
Ogallala for supper and another in 
Alliance for ice cream helped to lighten 
the trip. We made the trip more fun by 
singing songs'all the way home. 
When I was in Chadron two years ago, 

you will remember my writing about the 
detective work I did to locate two of my 
college friends whom I hadn’t seen or 
heard from for forty years. One of them 
came to the farm last fall and spent a 
couple of weeks with us. The other one, 
Helen Funkhouser, now makes her 
home in Loveland, Colorado. Her father 
still lives in Chadron, so I decided to call 
him and see if by any chance she would 
happen to be there visiting. What a 
happy surprise to have her answer the 

phone. She couldn’t believe our good 
fortune to both be in Chadron at the 
same time. We got to spend two after- 
noons together and had a wonderful few 
hours reminiscing. It would have been so 
nice if our mutual friend, Frances, or 
“Flip” as we call her, could have been 
there from Casper at the same time, but 
this was impossible. Someday we hope 
we can all be together. 
When Kristin drove back to Iowa last 

summer to spend a week at the farm with 
us, she brought her friend, Sue Elwess, 
with her. Sue lives on a farm with her 
parents a few miles out of Chadron and 
Kristin and the boys go out frequently. 
Sue and her mother invited us for supper 
one night and we all enjoyed the lovely 
meal they prepared. | had visited their 
farm when I was in Chadron before, but 
this time I got to meet the rest of Sue’s 
family. : 

Kristin invited twenty-five of her 

Dorothy Johnson and Helen Funk- 
houser of Loveland, Colorado, had a 
wonderful time reminiscing about 
old college days. 

friends for a coffee one afternoon so that 
they could meet me and I could meet 
them. Those who couldn’t come at the 
specified time came later that evening 
and the next day, so I did get to meet 
most of Kristin’s closest friends. 
These events were the highlights of my 

trip, but I also took some long walks with 
the boys, made a visit to the doughnut 
shop at Julian’s request and enjoyed a 
nice drive to the beautiful state park a 
few miles from Chadron. I was 
disappointed not to get to see the Fur 
Museum. We found it closed and learned 
that it wouldn’t open until the next day 
when I would be on the bus heading 
toward home. I’ve missed seeing this 
both times I’ve been in Chadron. 
Hopefully, the third time will be the 
charm. 
Only one project Kristin and! both had 

planned to dodid not get accomplished. 
We had intended to drive from Chadron 
to Casper to spend a few hours with 
Frances Chambers the day before I was 
to come home. When I realized what a 
long drive it would be for one day, | 
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cancelled out. I was boarding the bus at 
3:10 A.M. on the following morning to 
make the long trip back to Lucas, Iowa, 
and Kristin and her family were driving to 
Denver early that same morning, so I 
decided the trip to Casper would be just 
too much. 

Shortly after my return, Frank and I 
had a nice surprise when Marge and . 
Oliver drove in on their way home froma 
two-week trip to visit their son, Martin, 
and his wife, Eugenie, and other relatives 
and friends in Minnesota. They hadn’t 
planned to stay all night—were just 
weary of driving on the interstate and 
decided to pull off and stop for a cup of. 
coffee and hear about my trip. We 
convinced them their yard and garden. 
could go another day without attention 
so they stayed all night and left after 
dinner the next day. 
Frank and I were both thrilled that our 

dear friend, Ruby Treese, could come 
and spend a long weekend with us. In 
these times of uncertain transportation, 
we weren’t even sure until the last minute 
that she would make it. The only way to 
get to Lucas from Shenandoah, if you 
don’t come by car, is to take a bus from 
Shenandoah to Omaha, transfer to 
another bus to Des Moines, then by car 
from Des Moines to Lucas. This is the 
way Ruby came. A trip that takes two- 
and-one-half hours by car, takes six 
hours in this round-about way by bus. I 
drove Ruby back to Shenandoah, so at 
least she was saved another long trip. We 
felt very honored and privileged that 
Ruby would go through the long ride to 
spend a few days with us. 

If Ruby could have come two days 
sooner, she could have attended a picnic - 
with our Birthday Club. Our club met the. 
O.D.O. Club from Milo, Iowa, for dinner 
at beautiful Red Haw State Park. The 
table was loaded with delicious food, the 
company was very enjoyable, the 
weather was perfect, the lake and sur- 
roundings were beautiful, and we all had 
such a good time that the club members 
decided it would be fun to get together 
every year at the same time. 

Frank’s sister, Ruth McDermott, of 
Kansas City has spent two weeks of her 
vacation dividing her time between sister 
Bernie in Lucas and with us at the farm. It 
has been so nice to all be together for 
many meals on our front porch. 
Our friends, the Querreys, have just 

driven through the gate, so I had better 
dash to the kitchen and put on a pot of 
coffee. Until next month... 

Sincerely, 

“Art 
Some have little and want or need less. - 

They are rich beyond measure. 
Others have much and want more. 

They are poor beyond belief. 

a "
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For Outdoor Vespers 

by 
Mabel Nair Brown 

Setting: If at all possible obtain the 
Fred Waring recording, God’s Trom- 
bones (Decca), which has the beautiful 
sermon poem, “The Creation”, by James 
Weldon Johnson as a speaking solo with 
orchestra accompaniment. (Look for it 
in church library resources, record 
shops, or ask the library to try to borrow 
it for your use.) If you cannot find it, then 
have the poem read, where indicated, by 
a dramatic reader. The poem can be 
found in some church school materials 
and in James Weldon Johnson’s book, 
God’s Trombones. 

If using the record, secure a record 
player, check electrical hook-up, and 
arrange for a helper to run _ it, all before- 
hand. This saves problems at the time of 
presentation. 

If possible, find a beautiful outdoor 
setting for this service; lacking that, 
choose a park shelter house. Seat the 
audience in a circle. On the ground in the 
center of the circle, place piece of brown- 
or tan-colored fabric. On the cloth, place 
a large Bible opened to the first creation 
story in Genesis. Place around the Bible 
a few pretty stones, seashells, and some 
sprays of wildflowers and pretty grasses. 
Have someone play a guitar, autoharp, 

or flute as accompaniment to hymns and 
choruses. 
Prelude: Soft music on guitar (or 

other instrument) to quiet the group into 
a more meditative mood as the leader 
then reads the Call to Worship. © 
Call to Worship: 

To Him all life was beauty. The sun upon 
the hills, 

The sweeping shadows, and the winding 
lane. 

Morning He loved, with dewdrops on the 
flowers; 

Evening and sunset, and soft, April rain. 
Friends He found in lepers stumbling to 

Him. 
Love in those who hate, grace in sinner’s 

eyes. 
Dawn He saw with all earth’s new-born 

glory, 
Twilight and darkness and hope in hu- 

man sighs. 
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Youth was His, and springtime, and mu- 
sic in the trees; _ 

Joy in healing broken hearts; manhood’s 
noble strife; 7 

All the wonder and beauty of a sacred hu- 
man life. —Author unknown 

Hymn: (by all) “For the Beauty of the 
Earth”. . 

Reading: “The Creation”, by James 
Weldon Johnson—the recording, or bya 
reader. The leader might suggest that 
everyone sit with bowed head or closed 
eyes, so that each person might listen 
more intently to this great sermon-poem. 
Leader: Throughout the first chapter 

of Genesis, the phrase And God saw 
that it was good is repeated again and 
again. After each great task of the 
Creation, God _ paused to look at what 
He had created and found it good. God 
made a good and a beautiful world. 
The very nature of God is love and 

righteousness and order, and over and 
over we see these values expressed in 
nature. Because of the fundamental 
goodness in the earth and the life God 
placed on it, we can live in our world with 
trust and confidence. Mankind is a part 
of that life on earth created in love to be 
fundamentally good, but with one big 
difference from other life created. Man is 
created in God’s own image, and has 
fellowship with his Creator and is 
responsible to Him. 
God’s design for us, His children, is for 

us to be mirrors of His goodness and 
love. 
We hear so much today about seeking 

happiness, about happiness coming 
when we can do “our own thing”. True 
happiness is seeing beauty and goodness 
in God’s world, not just all the beauty of 
nature, but the beauty in conserving the 
earth’s resources, in the work of the 
seasons—seedtime, cultivation and 
harvest. It is seeing beauty in caring, 
sharing, loving for all God’s children, a 
concern for all the earth’s creatures— 
everything created by a kind and loving 
Father. Happiness is accepting our own 
responsibility to appreciate fully all that 
God has created and, like Him, seeing it 
as GOOD. It is finding that even out of 
disappointment, troubles, and grief, if we 
listen for God’s voice to speak to us at 
such times, we can come to recognize 
the good which can come from these 
difficult times in our lives. 
When we find ourselves bowed down 

under a cloud of doubt and fear, a time 
when the good things of life seem to have 
left us behind, or when the task the 
Creator points out to us seems 
impossible, let us think on these 
Scriptures to help us find the values: 
Scriptures: Isaiah 40:12-14 and 28-29 

and 31. 
Song: (chorus sung by all) “He’s Got 

the Whole World in His Hands”. 
Leader: 

I look at the world all around me 

Knowing, seeing, feeling God’s hand 
In all that I see. 
Oceans, mountains, valleys, and woods, 
My brother man, birds of the air—God 

made us all, 
And I find it good. 

Chorus: (all) “Hallelujah! Praise Ye 
the Lord”. . 
Leader: Lord, You have been our 

dwelling place in all generations. Before 
the mountains were brought forth, or 
ever You had formed the earth and the 
world, from everlasting to everlasting, 
You are God. 
Chorus: (all) The spiritual “I’ve Got 

Peace Like a River”, or one with similar 
message. 
Benediction: May the joy and peace 

of God go with you and comfort you now 
and forevermore. Amen. 

(If this is a late afternoon or evening 
service, join hands in circle and close 
with the hymn, “Now the Day Is Over”. 

THE SPOKEN WORD 

A word may be a simple sound, 
But if it’s aimless — tossed around 
Can wound another’s tender heart, or 
Tear a loving home apart. 

Yet, chosen with the utmost care 
A word can lift a deep despair, or 
Mend: the troubled heart, instead, 
It makes a difference how it’s said! 

—Marjorie A. Lundell 

COVER STORY 
This photograph of a little boy in 

cowboy clothes in a setting of lush forest 
growth reminds me of a scene of 
perfection out of Disneyland. (If you’ve 
ever been to that world of make-believe, 
you know that it has settings which 
include wilderness scenes as well as one 
depicting early western lore.) The boy in 
this picture is Julian Brase, the youngest 
son of Art and Kristin Brase, and the 
grandson of Frank and _ Dorothy 
Johnson. We are not certain where this 
snapshot was taken, but we do know 
that a state park and camping area is 
located near Chadron, Nebraska, where 
the Brase family lives, so it is possible 
that it was taken during a family outing at 
that location. 
We are all hoping that Kristin and her 

three boys can come back to the boys’ 
grandparents’ farm in Iowa sometime in 
August. This is the time when the boys’ 
Aunt Juliana Lowey and their cousins, 
James and Katharine Lowey, are 
planning to come back to Iowa for a 
vacation. A reunion on the farm would 
be a delight for them all. 

This photograph of Julian was taken 
by his brother, Andy, who is doing very 

~ well with the camera. ~~ yche 

> oe
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Every part of our great country abounds in beauty spots. Rich and Emily (Drift- 
mier) DiCicco may live in Arlington, Virginia, but they enjoy getting out of the city 
whenever possible. Emily snapped this picture of Rich resting in a beautiful, rustic 
lakeside location. 

Beauly on a Hot Summer Day? 

by Ruth A. Barnes 

On this, a Sunday afternoon—the first 
Sunday we’ve been alone in a month of 
Sundays—I quickly do my dinner dishes 
and take a walk. 

It is the first Sunday in August, andI go 
to observe the beauties of the season. 
Some would say, “Beauty in hot August 
on an Iowa farm?” | 
“Most assuredly,’ 

come with me.” 
I go through the yard gate and into a 

nearby pasture. First, there are flowers. I 
call them that, but actually they are 
weeds; the colors are brilliant from the 
palest lavender to the deepest purple. 
There are also the miniature daisies. I do 
not know their correct name—no 
matter—nothing can detract from their 
intricate design and delicate beauty. The 
grass crackles under my feet as I go 
along; it is getting somewhat brown in 
places because we are in need of rain. 
The sky is a bright brilliant blue with 

fluffy white clouds moving through it. In 
midsummer the sky is different from the 
other seasons. I cannot explain it—I am 
not a scientist—I only know there is a 
subtle difference in appearance. _ 

I pause beside two wild cherry trees 
and I see that they are loaded with 
clusters of cherries. I gaze up through 
the branches and the ruby-red and black 
of the ripened and unripened fruit is 
spectacular against the background of a 
brignt-olue Sny. 1 eat a few of the cherries 
as an unidentified feathered friend scolds 
me for invading his territory. I leave the 
fruit to him—they are somewhat bitter in 
taste and he may have them. 

b] 
I answer, “just 

I pause under a huge old cottonwood 
tree. It has been on this farm as long as 
we have and who knows how long before 
that. I close my eyes and just stand and 
listen to the rustle and whisper of the 
leaves. The sound is comforting and 
soothing to my innermost being. 
Around the trunk of the tree a wild 

grapevine has so entwined itself that it 
looks like it has literally become part of 
the tree. Its tendrils reach along and 
around the branches and because a 
gentle south wind is blowing, the grape 
leaves puff out like an old-fashioned hoop 
skirt. As yet the tiny grapes are still 
green. | 

Near the cottonwvuod tree is a pond 
which originated from a_ coal-mining 
operation several years ago. I see the 
little “flags” blooming all around and 
casting their reflections into the water. I 
do not know the botanical name for this 
flower, for that matter, I don’t know their 
non-biological name either, and they do 
not resemble real flags. The leaves are 
bright green and somewhat triangular in 
shape. They stand tall on their stems and 
wave back and forth, proud and erect 
like flags. I am glad the cheerful flowers 
are growing here. | 
A lazy bullfrog senses my presence; 

he disrupts the peaceful scene with a 
loud “kerplunk” as he _ dives into the 
water, creating waves throughout the 
entire pond. 

I walk slowly up the north side of our 
pasture. Along the fence is a row of 
Osage orange trees, more commonly 
called “hedge ball” trees. The branches 
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are hanging full of fascinating green fruit 
which will later make food for squirrels 
and other animals. Later, too, I like to 
sniff at the rough-skinned balls. 

Beneath these trees stand our small 
group of curious cows. They are all 
gentle and stand ina line staring at me for 
I do not come very often. The cattle have 
nice faces. While they stare, they do not 
stop swishing the flies from their backs 
with their tails nor do they stop their 
constant chewing of their cud. 

I have come to the top of an incline— 
my walk has not been more than a mile in 
all. I stand quietly surveying the entire 
panorama of trees, water and sky. I have 
deep gratitude to my Creator for the 
serenity and beauty of it all, as well as my 
heritage of being born and living on an 
Iowa farm. 

Beauty in midsummer in Iowa? You 
bet your life there is! 

ae 
ATS 
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HABIT FORMING 
For better or for worse, our 

eating habits are formed early. 
What we: place in front of our 
young ones will probably dictate 
what they like to eat the rest of 
their lives. What better habit to 
give them than a tasty, fresh 
Salad at the very start of each 
noon and evening meal? 
Of course, if the kids are gone 

and there’s just the two of you 
left, your eating habits are prob- 
ably pretty well settled in. But 
there’s one new habit you can 
form... for better tasting salads 
every time. Start reaching for 
Kitchen-Klatter Salad 
Dressings. Put all three onthe 
table. Try one after another. Mix 
‘em. You may like one best, but 
you'll love ‘em all. 

Italian French 

Country Style 

KITCHEN-KLATTER 
SALAD DRESSINGS 

If you can’t yet buy these at your store, 
send $1.75 for each 8-oz. bottle. Specify 
Country Style, French or Italian. Kitchen- 
Klatter, Shenandoah, lowa 516071. 
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FREDERICK’S 

LETTER 

Dear Friends: 
Even though we have moved to our 

Stonington, Connecticut, home, I am 
writing this letter to you from the parson- 
age in Springfield. My work at the church 
is not completed until the end of July, 
and that means that, at this writing, I shall 
be on the job in Springfield for a few more 
days. You can well imagine that these are 
busy days moving things out of my office, 
disposing of much of my library, and 
calling each day on as many of our shut- 
ins and aged as I can manage. I would 
love to call in every home in the parish, 
but that is out of the question. Since our 
church is meeting in union services with 
another large church in this area during 
the months of July and August, I do not 
have to do any preaching. I am glad for I 
really am too fatigued to preach. 
During this month of July I had hoped 

to be able to spend at least two days a 
week with Betty and her parents at our 
new home in Connecticut, but the 

-gasoline crisis has made driving the 
distance out of the question. I have been 
down there some, but not as often or as 
long as I had hoped. However, the days 
are passing rapidly, and almost by the 
time you get this letter, I shall be sailing 
my boat on the blue, blue salt water, and 
feeding my swans each morning. 
You will not believe how many big, 

white swans we’ve been feeding in the 
water in front of our cottage! A few days 
ago I counted fifty-six within sight of 
the house. They are lovely—so graceful, 
so expert in their swimming, and so 
haughty and proud in their bearing. The 
first day I fed them, I am sure that they 
called me some bad names. They did not 
care for the paper-thin Lebanese bread I 
threw to them. They much prefer picnic 
rolls, or at least soft white bread. 

Recently, one of our friends saw a big 
swan drown another swan. The two 
swans had been arguing for some time, 
and finally, one of the dissidents caught 
the other by the neck, pushed its head 
under the water, and held the head under 
the water until the swan died. It was a 
pure and simple case of murder in the 
first degree! I am glad that I did not see it 
happen. I hate violence of any kind, and I 
am too fond of swans to want to see one 
of them killed. 
You will remember that whenever I 

told a story for the children during our 
eleven o'clock church service, I always 
had one or two children climb the stairs 
up into the high pulpit to “assist” me. 
Well, my congregation and I were both 
thrilled when, as their pastor, I told my 
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Last month we shared with you a pic- 
ture of the women in Betty Crandall 
Driftmier’s family. This month we 
have a picture taken on the same day 
of the men in that family. From left to 
right are Mr. Julian Crandall (Betty’s 
father), Frederick Driftmier, and Vin- 
cent Palo (Frederick’s and Betty’s 
son-in-law), holding his little son, 
Christopher. This photograph was 
taken on a beautiful July day and all 
of the men seem very happy with the 
opportunity to be together. 

last story to the children. On that 
Sunday, | called up into the pulpit my 
own two grandchildren, Christopher and 
Isabel Palo. Since Christopher is just two 
years and a few months old, we were 
afraid that he might not accept the 
invitation to be in the pulpit with me, but 
when I looked down into the 
congregation and invited the two 
children to come up, it was Christopher 
who led his five-year-old sister by the 
hand. Mary Lea had the children 

I chanced to meet a friend downtown 
Whose mood this talk inspired: 
“It takes me longer to rest these days 
Than it used to take to get tired.” 

“I know just what you mean,” | said, 
My doleful tale to tell. 
“I once felt better when I was sick 

Than I do now when I’m well.” 

VACATION TIME 

What is that in the distance, 
Those rows of beautiful lights? 
Why, that must be the city 
Where we’re going to see the sights. 

Rolling down the highway — 
Vacation bound at last! 
We’ve counted the days and hours, 
Now time will go too fast. 

We'll eat in fancy restaurants, 
And take in a movie or two, 
Museums and shopping centers, 
And maybe even the zoo! 

Then when our vacation is over, 
We'll wonder — why did we roam? 
For the prettiest sight of all 
Is our own front yard — and HOME! 

: —Roxie I. Mowry 

beautifully dressed, andI was so proud of 
them that I almost burst! It saddens me 
to think that it is most unlikely I ever shall 
have that particular privilege again. Oh, I 
know that I shall be invited back to 
preach to our people after I have retired, 
but it is doubtful if the grandchildren 
from Maine could be there when I am 
there. It is quite a long trip for them to 
make. 
One of the many things which gives me 

confidence in leaving this wonderful 
church, a church that has been my pride 
and joy for the past twenty-four years, is 
the quality of the lay leadership. While 
some churches are always hoping and 
praying for better leaders, the church 
officers here have recruited almost more 
leaders than this church can use. This 
very day I went toa meeting of our Board 
of Deaconesses, and never have I experi- 
enced a finer meeting conducted by 
anyone. Our deaconesses do so much 
for the church in addition to calling on 
the sick and the infirm. We have twenty- 
four active deaconesses, and several on 
the inactive list, and as | listened to the 
individual reports on the various ways 
each serves the church, | realized again | 
what all the members of this church do | 
for the community. 
One of the business matters to come 

before the Board of Deaconesses at its 
last meeting had to do with the 
participation of the deaconesses in our 
service of public worship. Several of our 
church members requested that the 
deaconesses participate in taking up the 
morning offering, and, on Communion 
Sunday, to assist the deacons in their 
functions. When the deaconesses were 
asked their opinion, they voted 
unanimously not to participate. Had 
Betty been present for that meeting, she 
would have voted to disapprove the 
request. While we approve of giving 
women a bigger place in the life of the 
church, we do draw the line on some 
things. The voting women of our 
organization agree on this. The 
deaconesses already have alist of twenty 
or more church responsibilities which 
the men simply could not do as well. 
There is no question about it: the women 
of the church are its greatest strength. 
The gasoline crisis being what it is, | 

doubt if many of you will be coming to 
New England this year, but if you do get 
out here, please give us a call. You could 
never find our little country lane without 
specific telephone directions from us. 
We are very near the famous Mystic 
Marine Museum, and we are only twenty 
miles east of the big submarine base at 
New London, Connecticut, two of the 
biggest tourist attractions on the east 
coast. Please remember us in your 
prayers aS we remember you in our 
prayers. 

Sincerely, 

Fhe
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EVERYBODY 
NEEDS A PORCH 

by 
Leta Fulmer 

Slowing the car to acrawl, I frowned at. 
my shabby front porch with its rotting 
floor. It looked simply awful! In contrast 
to the rest of the house with its new paint 
job, it seemed an ailing appendage just 
waiting for merciful amputation. If the 
contractor didn’t get that cement floor in 
soon, I'd feel like ripping the porch floor 
apart myself. : 

Plopping the groceries on the counter, 
I lit the fire under the coffeepot. Suddenly 
our dog, Pickles, gave out with her 
hysterical warning bark—and I pushed 
back the drapes. A blue pickup braked to 
a stop. Like a swarm of locusts, men 
poured out. With a quick “Howdy,” they 
told me that their big job across town was 
at a standstill. My porch would be a fill-in 
chore while they waited. 

Sensing the workers wouldn’t appreci- 
ate my kibitzing, I returned to the house. 
Pickles and I watched through the 
window. Crowbars pried at rotted wood; 
claw hammers yanked out nails; chisels 
scraped crumbling concrete from the 
tops of sturdy block foundations. Heavy 
beams pushed up and straightened the 
sagging roof. Suddenly, my old porch 
floor was nothing more than a jumble of 
splintered boards piled by the big pine 
tree. 

The sound of guffaws and loud chuc- 
kles drew me to investigate more closely. 
Ten snowy geese had stopped short in 
their morning patrol to gape and gawk at 
the intruders. The men grinned, pointed, 
then continued their task of building a 

_ frame to hold the freshly poured cement 
in place. The geese, sensing no imminent 
danger, adjusted their feathers and 
squatted down in a semicircle. Quietly 
they watched the work, golden eyes alert 
to every move. As though in unspoken 
agreement, they arose, formed their 
customary conga line and continued 
their interrupted march to the feeder. 
Now assorted feathered creatures 

moved in close to the porch to discuss 
and inspect. The big tom turkeys 
rounded the corner, dragging rustling 
wing feathers, strutting like belligerent 
fan dancers. They turned and twisted, 
gobbling hysterically as the workmen 
banged and jagged lumber into piles. 

_ Swiftly running hens rushed to join the 
group. Hopping over the foundation, 
they lit with scratching feet—singing a 
song of thanksgiving for the smorgas- 
bord of bugs and worms before them. 
The colorful Muscovy ducks kept their 
distance, wagging broad tails and waving 
craning necks. But the white ducks came 
‘close. Resting orange bills on the 
cement blocks, they tiptoed in vain— 
those duck legs were just too short! 

_ As quickly as they had arrived, the 

Various kinds of porches are built and enjoyed by different homeowners. The 
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porch on Frederick and Betty Driftmier’s new home is in the form of a redwood 
deck. Providing a view of woods and grass and a nearby river, the porch will bea 
delightful place for them to sit and relax. This is a back view of the Driftmier retire- 
ment home. We showed you the front of the house in the June 1979 issue. 

men departed. In the following days, 
each feathered creature on the place 
excavated, dug, and investigated every 
inch of a gaping hole where my porch 
floor once had been—singing, quacking, 
clucking, gobbling with infinite glee over 
this new-found glory hole. 
A few days later the men returned, up- 

ending the rear of a truck and dislodged 
a huge load of gravel at the edge of the 
driveway. The empty pit was quickly 
filled. False flooring was put in, then thick 
tar paper and winding steel rods—and 
then the men were gone again. 

Back and forth the men swung, like yo- 
yos on a string, from job to job! Ina body, 
the poultry population moved in again, 
finding fault with this, gossiping about 
that. As I watched them taking over with 
the air of ownership inspection, a sudden 
fear jabbed me with a tug of uneasiness! 
Just what would happen when the 
concrete was poured? No way could 
these winged creatures be confined. My 
porch floor could very easily resemble 
an ancient Egyptian monument with 
hieroglyphics indelibly scratched on its 
surface! 
The guard hairs on Pickles’ neck stood 

straight and stiff. A growl rumbled in her 
throat as the revolving cone on the rear 
of a cement truck crawfished nearer and 
nearer to the porch area. A thick, grey 
mass glopped out through the opening. 
Quickly, the men pushed, shoved and 
rearranged. Bud, one of the workmen, 
stayed behind when the others leaped 
into the truck for the cross-town job. 
Carefully, he smoothed the fresh 
cement, working out bubbles, forcing the 
corners full. 

Later, I watched as Bud relaxed ona 
tree stump, lit a cigaret. The nosy birds 
had scattered with the arrival of the big 
vehicle. Now they cautiously ventured 
back. One top-knotted hen eyed the man 
suspiciously. When he remained motion- 
less, she hurdled over the barrier, smack 
into the middle of the smooth concrete. 
Surprised at her slippery footing, she 
screamed one high falsetto note, then 
stepping high, left a string of weaving 

tracks behind her. Her vocalizing yanked 
Bud alert. He came off the stump with 
flailing arms and an angry yell. The hen 
skedaddled as Bud mumbled uncompli- 
mentary words under his breath. I ven- 
tured out, red-faced and embarrassed, © 
bearing a glass of iced tea as a peace 
offering. 

“I don’t know how to corral them. I 
know they’re going to give you a hard 
time. Is there any way | can help?” 

“Don’t worry,” he laughed, his eyes 
twinkling in amusement, “T’'ll keep them 
shooed away. I don’t have a thing to do 
but wet this down and occasionally 
smooth it over. By the time I leave, the 
cement should be pretty solid. When | 
leave, you can take over guard duty.” 
The afternoon wore on until time for 

Bud to go. “Well now, I think every- 
thing’s O.K.” Bud said witha grin. “Just a 
little more time, and the fresh cement 
won't hold a footprint. Don’t think you'll 
have any trouble.” 

I perched on the stump, balancing an 
old cane fishing pole across my knees. 
The evening was quiet, serene. My knot- 
hole supervisors must have found 
some more interesting diversion. Casu- 
ally I watched the barn swallows swoop- 
ing across the rooftops. Then—“Gobble, 
gobble, gobble’—Monster _ skittered 
around the corner in strutting splendor, 
followed by three other gobblers in quick 
pursuit. As though on signal, it was riot 
time. The honking geese paraded in, 
humpbacked guineas screeched as they 
hopped, skipped and jumped across the 
yard, cackling hens and loud-mouthed 
roosters came on the run. With the 
fanatical fervor of amob, they arrived ina 
surging group! My screaming shout of 
desperation brought my __ husband, 
Jimmie, hurrying to help me fend off the 
attacks. Suddenly a thought struck me. 

In short order I was back, dragging a 
king-size roll of wide freezer paper. 
Believe it or not, I practically aift- 
wrapped that entire front porch, 
securing the paper to the posts with 
masking tape! Jimmie went to the 

(Continued on page 18)
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The Bel- Horst San 
cue E. Jipp 

Under the unique wooden sign Bel- 
Horst Inn hangs a heavy iron bell, and 
beneath the bell is an iron horse such as 
those used to adorn barn roofs. 
Opposite the sign is a half-block long red 
brick building. This is the Bel-Horst 
Hotel of Belgrade, Nebraska, located 
approximately 45 miles west of Colum- 
bus. 
The hotel (originally known as ‘the 

Andrews Building) was built in 1907 and 
once housed a_ bank, restaurant, 
doctor’s office and hardware store. For 
its time, the hotel was quite elegant and 
business prospered as the community of 
Belgrade grew to a thriving metropolis of 
800. It catered to cattlemen, railroad 
men and local trade. Twenty-two 
sleeping rooms accommodated the 
travelers and a centrally located bath 
was shared by all. 
With the depression and stock market 

~crash of the thirties, the little town of 
Belgrade declined, and businesses were 
forced to close. Soon the entire Andrews 
Building was vacant and remained so for 
forty years. 

In 1973, two brothers who had lived in 
rural Belgrade as boys decided to restore 
the neglected hotel to its original luster. 
Richard and Donald Horst began a 
painstaking renovation of the old 
building. Restoration was undertaken 
with special care to preserve the original 
1900 era decor. Three years later, the 
hotel and gourmet restaurant reopened 
with a new name. “Bel” signifies the 
community of Belgrade; “Horst” 
obviously is the last name of the owners. 
A small antique bell fastened to the 

door handle announces any arrivals. In 
the lobby, dining rooms and hallways 
hang over 100 pictures of early Belgrade 
residents and street scenes. Just inside 
the lobby, an old church pew has been 
placed along the east wall for the 
convenience of waiting guests. Several 
feet beyond, a red-carpeted staircase 
leads to the bedrooms. 
Fourteen differently decorated 

bedrooms, each modernized with bath 
facilities and air conditioning, fill the 
entire second floor. The rooms are 
furnished with antique wooden and brass 
furniture and all of the bedspreads are 
old-time pieced quilts. Old-fashioned 
lace curtains (the pattern very similar to 
those used in the original restaurant) 
adorn the windows. Kerosene lanterns, 
which have been converted to electricity, | 

KITCHEN-KLATTER MAGAZINE, AUGUST, 1979 

are placed at different intervals along the 
walls of the hallways. 

Besides the lobby on the lower floor, 
there is a large dining room, a private 
party room, a lounge and a kitchen. The 
main dining room has a lovely scroll and 
flowered patterned red carpet with the 
look of rich tapestry which sets off the — 
brass chandeliers and flowered glass 
fixtures. (These candelabra were 
rescued from the city of San Francisco as 
they were about to be thrown away.) 
Oak tables and chairs seat up to 80 
persons. 

In one of the double-bay windows of 
the dining room is placeda black and red 
replica of a 1903 Oldsmobile. A miniature 
threshing machine which actually runs is 
located in the opposite window. Against 
the wall near the entrance of this room, a 
large grandfather clock with wooden bell 
motif bongs out the hours in musical 
chimes. Dinner music is sometimes 
provided by a musician playing an 
upright piano or a local talent filling the 
dining room with banjo music. 
There are other period items 

throughout the hotel which give it an 
authentic turn-of-the-century look. 
These include an antique lavatory in the 
communal upstairs bathroom, a wall 
telephone, old trunks, an __ old-time 
popcorn machine still in use, and a 
Victrola. An old-fashioned bathtub filled 
with ice serves as a unique salad bar. In - 
the party room, a cream separator 
doubles as a punch bowl. 
My husband and I became acquainted 

with this hotel over two years ago when 
he was working on a construction job ina 
little town near the Belgrade area. We © 
visited it several times, enjoyed the 
excellent cuisine and spent a night in one 
of the charming rooms. Our bed was of 
polished brass, its origin unknown. 
The managers of the Bel-Horst Inn are 

Warren Johnson and Grace Jackson of 
Omaha. Warren doubles as cook and 
business manager for the Horsts. Grace 
is co-manager, hostess and tour guide. A 
petite woman, she expertly leads each 
visitor through the different rooms and 
bubbles over with enthusiasm as she tells 
story after story of nostalgic days 
pertaining to the hotel. The following are 
two of her favorites: 

During the years the hotel was vacant, 
it was a natural location for Halloween 
fun for the youngsters of Belgrade and 
surrounding towns. Plenty of broken 
windows, cobwebs and no lights made it 
a perfect setting for ghosts and goblins. 
One year a coffin was found and brought 
to the hotel. A local boy covered himself 
with Vaseline and flour, then climbed 
inside. Each time someone approached, 
he lifted the lid and the “body” came to a 
sitting position. Shrieks of horror and 
delight rang throughout the entire 
building. 

During the 1930’s, gangsters from 
Chicago often hid from their own gangs 

This is Hannah Tilsen, Betty Jane’s 
pre child, on the day she gradu- 
ated from lowa Western Community 
College in Clarinda. Now she is work- 
ing me Taceon, Arizona. Hannah lived 
with Lucile and Betty Jane during the 
past year and now the house seems 
very empty without her. 

or the law, and the small town of 
Belgrade was an excellent spot for such 
secrecy. At one time, rumors persisted 
around town that two such men were in 
the hotel. Upon hearing this, two young 
ladies decided to find out for themselves 
if it was true. They crept up the back fire 
escape, stepping into the main hall and 
presto! there appeared before them two 
burly men. Never did two people exit as 
fast as those girls did on that Sunday 
afternoon. Years later they returned to 
the scene, still remembering their 
experience, but this time with laughter 
replacing the fears they had once 
encountered. 
Grace Jackson’s stories, plus her 

lively interest and devotion, help to 
attract many visitors. Hunters 
congregate at the Bel-Horst in the fall 
and the hotel often serves as a 
convention center during spring and 
summer months. 
When the Bel-Horst first opened, 

rumors persisted that it would soon fold 
because Belgrade is so far from the 
mainstream of larger towns and com- 
munities, but the rustic appeal and 

~ enchanting decor of the hotel continue to 
attract area residents as well as a 
constant stream of tourists from long 
distances. The little village of Belgrade, 
present population of 210, nestles in the 
lovely green Cedar Valley among the 
rolling hills of Nebraska prairie, boasting 
one of the finest inns in the state of 
Nebraska. 

GRATEFUL SONG 

For all the trials and tears of time — 
For every hill I have to climb, 
My heart sings but a grateful song; 
These are the things that make me 

strong. —Unknown



KITCHEN-KLATTER MAGAZINE, AUGUST, 1979 

MISSOURI RIVER BREAKS | 
(Adapted from Bob Birkby’s 

Journal) 

The upper Missouri River flows 
through awesomely carved and tortured 
country which was fittingly the last land 
to be traversed and settled by white men. 
The Montana plains appeared fairly 

smooth as my two brothers, my father 
and mother and I drove toward Coal 
Bank’s Landing north of Ft. Benton. 
We drove some 30 miles in an expanse of 
emptiness where no river could be seen. 
Imperceptibly at first, and then more 
markedly, the great trench the water had 
dug for itself began to make itself visible. 
And then, finally, as we stood on the edge 
and looked down, down those ravines 
and cliffs and off the vertical sides of 
bluffs and rock walls, we could see the 
river moving brown and heavy, winding 
north and then east and then south and 
east again before turning southeast for 
the long, dropping run into the 
Mississippi. 
We drove down to the place where we 

could put the canoes into the river. 
Canned peaches and tuna gave us 
sustenance as we began lashing the 
waterproof bags filled with our gear into 
the two canoes. With Evelyn (the 
mother) taking pictures of our efforts, we 
finally embarked, Jeff and 1 in one canoe, 
Robert (the father) and Craig in the 
other. Robert and Craig paddled 
diligently as Jeff and I tended to float in 
the current and dropped a half mile or so 
behind. We soon reached a bend in the 
river, and, as we swept around it, left 
Mother, the car and all symbols of 
civilization behind. 
The first day progressed quietly, 

pleasantly and with great moments of 
relaxation until clouds rolled in 
overhead. We knew it was time to beach 
our canoes before the winds arrived to 
whip the water into dangerous waves. 
We hauled out the necessary equipment 
for the night, tipped our canoes over the 
remainder of our belongings, tied 
everything down and quickly erected our 
two tents. The rain began during our last 
heavy-laden rush to shelter. 
Supper was comfortable in an old 

rough-hewn cabin of which three walls 
and a roof remained. A man and his 
horse had lived there, so the appearance 
was not the best, but it did provide 
shelter from the rain and Craig had 
cleared a portion of the floor before 
cooking up stew, potatoes, chocolate 
pudding and tea. 
Along the river we saw the remains of a 

number of cabins where souls far 
heartier than ours laid claim to pieces of 
land so distant from what was 
considered civilization as to baffle the 
mind even now when a town is within a 
few days travel of those stakes. There 
are houses and fences, now in shambles, 

and the dusty ruts of roads once traveled 
by horses and wagons. We stopped, 
later, at one cabin which was papered 
with pages out of 1928 copies of the Sat- 
urday Evening Post. 

After supper the rain stopped, so we 
skipped rocks and could send them 40 
yards and 23 bounces over the water. 
Behind the camp were high sandstone 
formations. Lewis says in his journal that 
they look like the ruins of ancient 
buildings, which is a good description. 
Jeff, Craig and I climbed up to the top — 
and could see far across the green plain 
to the Little Snowy Mountains. 
The evening was magnificently clear 

and we sat where Lewis and Clark sat, 
looked out at the same wide expanse of 
the Missouri, heard the same kind of 
birds and felt some of the same emotions. 

Sitting alongside a river in the evening 
is far different than sitting around a 
campfire. A fire generates conversation. 
It draws the imagination out with the 
shapes of the smoke and the ash and the 
flame. It encourages sharing with the 
simple geometry of the seating arrange- 
ment. , 

A river does not do that. For one thing, 
people cannot sit in a circle around a 
river. They must arrange themselves in 
some sort of a line, andimmediately there 
is an isolation one from another. True, 
the river is constantly changing shapes, 
but it is a lulling vision, not one creating 
thought. A watcher of fires finds himself 
dreaming of what is to come. A watcher 
of rivers drifts into the past. 

After a fine night’s sleep and a good 
breakfast, we were into our canoes and 
back on the river. About five miles 
downstream we came to the famous 
Hole-in-the-Wall landmark. High rock 
cliffs set back from the river lined the 
valley. Occasionally, rock towers and 
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pillars hung out over the water. We 
moved on, stopping at Judith Landing for 
a visit with the man who runs the lonely 
ferry, rode back and forth across the 
river with him, and then continued on 
our way. : 
Around 6 o'clock we pulled onto a 

mud-caked island and set up camp 
under some cottonwood trees. After a 
quick supper we were ready to crawl into 
our tents and a good night’s sleep. 
The following morning, the spirit of 

travel was upon us. We had a huge 
breakfast and moved out. Unexpectedly, 
we ran into a quick succession of rapids 
with waves a couple of feet high which 
came up over the bow of the canoes. It 
provided a lot of good tossing and 
splashing. 
We passed Slaughter River, named by 

Lewis and Clark because this was the 
area where the Indians stampeded the 
buffalo over the steep cliffs to crumple 
helplessly a hundred feet straight down. 
Since the Indians used the buffalo in 
many ways for their existence, the name 
“Slaughter” seems unduly harsh. 
The third night, we camped beneath 

the cottonwoods on Cow Island a mile 
upstream from the place where Chief 
Joseph and his Nez Perce tribe crossed 
the Missouri in their attempted flight into 
Canada. A heavy storm pounded all 
around. It lightninged, it thundered, it 
rained, it blew. Then the whole cycle 
repeated itself. All through the early part 
of the storm, Craig sat in his tent and 
played the harmonica. Sometime. in the 
night I went down to the river to assure 
myself that the canoes hadn’t blown into 
the water and drifted away. It was that 
kind of night. 

In the morning the river was muddy 
with the runoff from the storm. The 

(Continued on page 17) 

The rugged, twisting, wild and scenic section of the Missouri River in northern 
Montana has come to be called the Missouri River Breaks. It was through this séc- 
tion of the wilderness that the men of the Birkby family canoed last year. Bob gen- 
erously agreed to our sharing portions of the journal he kept during that trip. Jeff 
took this photograph of his father, Robert, and brothers, Bob and Craig, as they 
were readying the canoes for an early-morning launching. —Evelyn
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When entertaining in August, invite 
the guests to wear casual sportwear to 
come for a “sit-in”, then plan easy sit- 
down entertainment. Have plenty of iced 
tea, lemonade, or punch at hand. Make 
refreshment time easy by offering dishes 
of ice cream and a tray of assorted 
toppings so each guest can make up his 
own special sundae. 

ENTERTAINMENT 

Guess-it Time: Ona tray or small table, 
have several guessing contests for the 
guests to try their wits: 1. On a sheet of 
paper fasten a collection of leaves from 
various trees found in the neighborhood; 
number each leaf. Guests take paper 
and pencil and try to identify the 
leaves. 2. On another sheet of paper 
(or use cardboard) mount the blossoms 
of several kinds of flowers from your 
yard; number each flower. Guests 
identify the flowers. 3. Fill a small jar with 
watermelon seeds and each one guesses 
how many there are. 4. Fill small pill 
bottles with different spices—sugar, 
flour, salt, powdered sugar, and other 
kitchen items, and see how many can be 
identified just by appearance. 
Detective Clues: Have the articles 

listed placed about the room or patio 
before quests arrive. As each guest 
arrives, give each a pencil and paper on 
which the clues are listed. Guests can 
walk about the room or sit and look to 
find the object to go with the clue and 
then write down what it is by the proper 
clue. Each person works alone and 
cannot help another find the clues. 

CLUES 
. A drive through the woods. 
. Family’s favorite posy. 
. Our native land. 
A swimming match. 

. Caused the Boston Tea Party. 

. Kids at ease. 

. A friend in need, a friend indeed. 

. Favorite age for the teens. _ 

. Tired traveler. 

. The ruins of China. 

. Hidden tears. 

. The four seasons. 

THINGS TO DISPLAY 
. Nail driven through wood. 
. Small bottle of flour. 
. Some dirt in small container. 
. Two matches in a dish of water. 
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A SIT-DOWN AND 

COOL-OFF PARTY 

(For Hot Avinist Days) 

by 
Virginia Thomas 

~ 

5. Place some tea leaves in a bottle 
with some tacks on top (tax on tea). 

6. Pair of kid gloves. 
Z Safety pin. 
8. 16 pieces of candy in dak (sweet 

sixteen). 
9. A worn Aa 

10. Pieces of a broken dish. 
11. Onion. 
12. Cinnamon, pepper, allspice and 

cloves in a small dish. 
The Fashion Show: Before the party, 

the hostess prepares an old housedress 
by fastening to it fifteen or twenty articles 
often used around the house such as: 
potholder, grater, measuring spoon, tea 
bag, washcloth, fly swatter, memo pad, 
pot scratcher, pencil, envelope of 
yeast, etc. For the party fun, the leader 
passes out pencil and paper and 
announces that (name) will put on a one- 
woman fashion show. The person 
wearing the dress comes out and makes 
several circles about room and then 
leaves. After the model has gone, guests 
try to list the items which were fastened 
to the dress. 
Mother Goose Modernized: Have 

written on separate pieces of paper the 
first lines of different nursery rhymes. 
Couples can work together if desired. 
One paper might read: “Peter, Peter, 
pumpkin eater, had a wife and couldn’t 
_keep her, Put her in a pumpkin shell . . ” 
The person who draws this verse then 
writes down a modern-day ending. It 
might then read, “And there she took up 
shell crafting.” After each has written his 
modern ending, each one reads the 
completed rhyme and a prize is given to 
the best one. 

Which dog? 
1. Is best in the sports field? (Boxer) 
2. Which one might be found in 

church? (St. Bernard) 
3. Which one wouldn’t you want to 

see at night? (Terror — terrier) 
4. Which one would you get very tired 

of having around? (Hound) 
5. Which one would find dog days 

most unbearable? (Eskimo) 
6. Which one would the Bible say we 

could trust? (Shepherd) 
7. Which one could take people to 

court? (Police) 
8. Which one can be found in the 

army? (Chow) 
Cy + r 

SEWING TIPS 

by Roberta Kalen Price 

“Whatever is worth doing is worth © 
doing well.” “A stitch in time save nine.” 
These old maxims have led to some 
innovations in my sewing through the 
years. Hopefully, you can profit by my 
experience. 
Buy the best fabric you can afford. It’s 

foolish to put time and effort into sewing 
on poor material that will not give good 
service. This is especially true for 
children’s clothes and any garment that 
will be worn for active work or play. 
You have no doubt learned how 

_ strong the 100% polyester thread is—the 
fabric will wear out before the thread 
does! Are you aware that this durability 
actually makes the thread very hard on 
your sewing machine? Therefore, it is 
safer to sew with cotton-covered poly- 

ester thread. The roughness of poly- 
ester thread makes it difficult to pull up 
gathers. My solution for this problem is 
to use up odds and ends of cotton 
mercerized thread from previous 
sewing. Since it will be pulled out and 
discarded after the gathers are stitched, 
the color is not important. 
Take good care of your sewing 

machine and other sewing equipment. 
Cover the machine when it is not in use 
to keep out dust. Clean and oil the 
machine so it runs smoothly. The fre- 
quency for this job depends on how 
much sewing you do. When you take 
your machine in to be serviced, spend 
time with the man to learn as much as 
you can about what can be done to keep 
your machine running well. Some tips 
I’ve learned are: leaving the presser foot 
down when the machine is not in use 
removes tension from the spring and it 
will last much longer; often an accum- 
ulation of lint under the .needle, just 
above the bobbin case, will cause the 
machine to “thump” ominously; a dull 
needle will cause puckers, especially in 
some of the newer man-made fabrics. 
Most patterns call for more fabric than 

is actually needed, particularly when 
using the 45” or 60” widths, which can 
often be cut to better advantage. By 
laying out the pattern (a cutting board is 
useful for this) you can calculate: the 
amount of fabric to buy. Experiment with 
different layouts—you can often save 
some money this way. 
Be sure to. pre-shrink washable 

materials before cutting and sewing. Use 
whatever drying method will be used for 
the garment—drip-dry, line dry, or 
dryer—so maximum shrinkage will 
occur. Pre-shrink zippers, also.
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PAUL SENDS 
A MESSAGE 

FROM 
FLORIDA 

Dear Friends: 
As anyone of my immediate family can 

tell you, | am a master of procras- 
tination, so it follows that I write this 
letter during my lunch hour at work on 
the day before the deadline. Pen, don’t 
fail me now! 

Since my last letter to you, my entire 
situation has changed greatly. Let’s see, 
to the best of my recollection, I reported 
that I was working at Disney, in debt up 
to my ears and just basically depressed. 
Although I’m not exactly rolling in green- 
backs right now, at least I don’t owe 
anyone anything. 

Shortly after my last letter, March to 
be exact, some friends of mine from 
Marquette University came down to 
visit. | took a two-week vacation from the 
monorail system during which time | 
launched a campaign to find some form 
of income to supplement what I was 
getting at Disney World. To my delight, I 
quickly landed another job which 
promised to pay more than twice what I 
had been earning, the only stipulation 
being that I would have to leave Disney in 
order to take it. Not being one to pass up 
a chance like that, I dropped Disney like 
a hot potato. Mistake number one! 

I was soon to discover that I had 
definitely counted my chickens before 
they were hatched. When I went to take 
my position at the new job, I was 
informed that they were unable to hire 
me after all. due to some corporate 
crossed wires. Rude awakening time! 
For the next two weeks, I was 

__ frantically engaged in job hunting. During 
_ this period of unemployment, my already 
bruised ego followed my credit rating and 
my bankbook in a graceful downward 
plunge. I had a lot of time on my hands to 
re-think my life, my present situation and 
my possible courses of action. I decided 
that drastic problems called for drastic 
measures, so I moved out of my 
apartment, managed to land a job at a 
local car dealership, and called all my 
creditors to explain my situation. — 
To make a long story short, in the last 

three months I have paid all my debts and 
am now living with two of my best 
friends—Tom and Gary. We’ve worked 
out a very compatible living 
arrangement. Best of all, my name isn’t 
on any dotted lines saying I owe money 
to anyone. | must admit that I am proud 
of myself for getting out of my hole. The 
experiences I’ve gained and lessons I’ve 
learned are indispensable. 
My mother has written you that I’ve 

Aaron Brase, Dorothy Johnson’s 
grandson, is the second son of Kristin 
and Art Brase. When Dorothy visited 
their home in Chadron, she much en- 
joyed hearing all about Aaron’s ath- 
letic activities. At the age of eleven, 
Aaron fills his summer with a mixture 
of work and play. . 

been tinkering a lot with my car, which, 
although an understatement, is true. 
Now that the money I receive in my pay- 
check is all mine, I’m constantly finding 
new things to do to that car which is, 
without a doubt, my pride and joy. It isa 
1970 Firebird painted a very pretty shade 
of red, very agile and VERRRY fast. 
According to what I’ve read and what my 
insurance agent tells me, this model is 
appreciating in value every day— 
something I don’t see too much of lately. 
So, if ] can keep my Firebird looking nice 
and keep it from tangling with any vans 
or semitrailers, the car should prove a Precision Optical, Dept. 
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valuable investment. 
Is anyone out there interested in my 

social life? I hope so because you'll hear it 
anyway. With three wild and crazy 
bachelors living in a two-bedroom apart- 
ment, you would think it’d be 
outrageously exciting. Not so! Until two 
weeks ago, | had neither the funds nor 
the ambition for romance. Things are 
changing now that I have money. A week 
ago I met a lovely girl named Libby and 
I’ve been taking her out ever since. | 
certainly hope our friendship continues. 
Time will tell. 

_ The rains have started in Florida and 
hurricane season is upon us. Starting this 
year, not only will there be “hericanes”, 
there will also be “himicanes”! Every 
other storm will receive a male name. 
Strike one up for the men! 

Well, my lunch hour is over and I have 
run out of things to write about, so ’til 
next time, 

Sincerely, 
Paul Driftmier 

MAGNIFYING GLASSES 
Gia 

A Blessing For Folks Over 40 

Easily read your phone book, Bible, 
ads or labels! 30 day home trial. Not 
for astigmatism or eye disease. U.S. 
made impact resistant lenses. State 
age/sex. Only $6.98 + 75¢ handling. 

143-S, Rochelle, ILL. 61068 

KYSH 
WJAG 
KHAS 
KWBG 
KWPC 
KCOB 
KMA 
KSMN 
KLIK 
KWOA 
KOAM 

To remind you to listen to the 
KITCHEN-KLATTER RADIO VISIT 
each weekday on the following stations: 

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

| DUSTA 
NOTE 
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VERLENE’S WONDERFUL 
COFFEE CAKE 

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

flavoring 
1 cup sugar 
1/2 tsp. salt 
2 eggs 
3 cups flour 
3 tsp. baking powder 
1 tsp. Kitchen-Klatter vanilla flavoring 
1 cup milk 
1 1/2 cups brown sugar 
2 tsp. cinnamon 
1/2 cup melted margarine 
Cream the 1 cup margarine, butter 

flavoring, sugar and salt. Beat in the eggs. 
Combine the flour and baking powder. 
Add to batter alternately with the vanilla 
flavoring and milk which have been 
combined. Mix well. Pour half the batter 
into a greased 9- by 13-inch baking pan. 
Combine the brown sugar and 

cinnamon and put half on top of the 
batter in pan. Spread on the rest of the 
batter and top with remaining brown 
sugar mixture. Drizzle the melted 
margarine over top. Bake at 350 degrees 
for 45 minutes. 
NOTE: The batter is stiff. When 

putting on the top layer of batter, it may 
be easier to drop by tablespoons and 
then gently spread evenly. 

OKLAHOMA DILL PICKLES 

Dill 
Fresh cucumbers 
Garlic cloves 
Alum , 
4 cups white vinegar 
8 cups water 
3/4 cup pickling salt 
Into each jar put a sprig of dill, fresh 

cucumbers to fill, one clove of garlic and 
a pinch of alum (1/8 tsp.). Heat vinegar, 
water and salt to boiling. Pour over 
cucumbers and let stand 5 minutes. Pour 
vinegar mixture off cucumbers and back 
into cooking kettle. Bring to boil. Pour 
boiling hot over contents of jars and seal. 
Do not use for a week or more to let 
pickles season. —Evelyn 
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CARROT-BLACK WALNUT 
COOKY 

(A blender recipe) 

1/4 cup lemon juice 7 
1/4 cup water 
1/4 tsp. Kitchen-Klatter lemon 

flavoring , 
1/4 tsp. Kitchen-Klatter butter 

flavoring 
1/2 cup vegetable shortening 
1 egg 
1 2-layer size yellow cake mix 
1 cup shredded carrots 
1/2 tsp. nutmeg 
1/2 cup chopped black walnuts 
Put lemon juice, water, flavorings, 

shortening and egg in blender. Blend 
until well combined. In large bowl, put 
the cake mix. Pour blended mixture over 
cake mix and beat. Add the carrots, 
nutmeg and nuts. Stir well. Drop by 
teaspoonfuls unto greased cooky sheet. 
Bake at 375 degrees for 8 to 10 minutes. 

—Dorothy 

GRILLED STEAK & ONIONS 

1/3 cup red vinegar 
1/3 cup salad oil 
2 This. honey 
1 Tbls. Worcestershire sauce 
1 tsp. dry mustard 
1 tsp. oregano leaves 
1/2 tsp. pepper 
3 green onions, finely chopped 
2 cloves garlic, finely minced 
1 3-lb. top round steak, cut 2 inches 

thick 
8 small whole onions 
Combine the vinegar, oil, honey, 

Worcestershire sauce, dry mustard, 
oregano, pepper and green onions. Pour 
into large plastic bag. Add the steak and 
whole onions. Tie securely. Chill 8 to 24 
hours. Turn bag occasionally. When 
ready to cook, take out the steak and 
whole onions. Place on greased rill 
about 4 to 6 inches above hot coals. 
Arrange whole onions around steak. 
Turn over every five minutes. Brush 
with remaining marinade. Cook to 
desired doneness. To serve, cut meat 
across yrain.- —Betty Jane 

LEMON-BLUEBERRY SALAD 

1 3-0z. pkg. lemon gelatin 
1 3-0z. pkg. black cherry gelatin 
1 cup boiling water 
1/2 cup cold water 
1 Tbls. lemon juice 
1/2 tsp. Kitchen-Klatter blueberry 

flavoring 
1 can blueberry pie filling 
1/3 cup sifted powdered sugar 
1 cup dairy sour cream 
1 cup miniature marshmallows 
Dissolve the two packages of gelatin in 

the boiling water. Add the cold water, 
lemon juice and flavoring. Gradually stir 
in pie filling. Pour into 8-inch square pan. 
Chill until firm. Fold powdered sugar into 
sour cream. Add marshmallows and 
spread over firm first layer. Chill. 

—Dorothy 

CANNED TOMATO COCKTAIL 

~ 6 quarts prepared fresh tomato juice 
1/4 cup white corn syrup or sugar 
1/4 tsp. pepper 
1 1/2 tsp. celery salt 
1 1/2 tsp. onion salt 
1/2 tsp. garlic salt 
Salt to taste 
Combine all ingredients and bring toa 

boil. Pour into sterilized jars. Process as 
for tomato juice. —Evelyn 

QUICK MILK SHAKE 

- 3 tsp. dry gelatin 
1 cup cold milk 
1/4 tsp. Kitchen-Klatter flavoring (of 

your choice) 
l scoop ice cream 
Combine all ingredients. Beat well. En- 

joy! A simple, quick drink which can be 
made with any flavor of gelatin and any of 
the Kitchen-Klatter flavorings which can 

~ blend and enhance the taste of the 
gelatin and ice cream. Can be made low 
calorie by using skimmed milk and ice 
milk in place of the ice cream. 

—Evelyn 

SPECIAL EGGPLANT 

1 medium-size eggplant, sliced 44-inch 
thick (do not peel) 

1/2 cup Kitchen-Klatter French — 
dressing 

1 medium onion, sliced 
2 This. flour 
1/2 tsp. salt 
1 1/2 cups milk 
1 cup grated sharp Cheddar cheese 
In a 9- by 13-inch glass baking dish, 

arrange eggplant slices. Drizzle with half 
of the dressing and cover with onion 
slices. Let set one hour. Drain off any 
dressing and reserve. Put in 400-degree 
oven for 15 minutes. In a saucepan, heat 
remaining dressing including any that was 
drained off. Stir in flour, salt and milk. 
Add cheese and stir until melted. Pour 
over eggplant and bake 10 minutes 
longer. —Dorothy
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~ CHICKEN LIVERS, NOODLES & 
CORN 

4 sliced bacon, diced 
1 large onion, sliced thin 
1 Ib. chicken livers, halved 
2 This. flour 
1/2 tsp. poultry seasoning 
1/2 tsp. salt 
1/8 tsp. pepper 
1 cup chicken broth 
2 cups medium egg noodles 
1 8-oz. can whole kernel corn, drained 
Brown bacon in large skillet. Remove 

bacon and set aside. Drain off all fat 
except two tablespoons. Saute onion in 
skillet. Put flour and seasonings in bag. 
Add livers and shake to coat. Brown 
livers in the skillet. Pour in the broth and 
bring to boiling. Add the noodles and 
corn. Simmer until noodles are tender— 
about 15 minutes. Turn out into serving 
dish and top with crumbled bacon. 

—Dorothy 

SHRIMP SALAD 

2 cups cooked shell macaroni, cooled 
1 can shrimp, cleaned and drained 
1 cup diced celery © 
1/3 cup chopped cucumber 
1/4 cup chopped green pepper 
3 hard-cooked eggs, chopped 
1/2 cup salad dressing 
Toss together and chill for two hours — 

before serving. | —Donna Nenneman 

PEACH UPSIDE-DOWN CAKE 

5 Tols. oil 
1/4, cup brown sugar, firmly packed 
1/4 tsp. cinnamon 
2 large fresh peaches, each cut into 8 

wedges (or 1 16-0z. can sliced 
peaches, drained) — 

1/4 cup chopped pecans 
2 egg whites 
3/4 cup granulated sugar 
1 1/4 cups flour 
1 Tbls. baking powder 
1 tsp. salt 
3/4 cup buttermilk | 
1 1/2 tsp. Kitchen-Klatter vanilla 

flavoring 
1/2 tsp. Kitchen-Klatter almond 

flavoring 
Pour 2 Tbls. of the oil into 9-inch round 

cake pan. Coat sides and bottom of pan. 
Combine brown sugar and cinnamon 
and sprinkle over bottom. Arrange 
peach slices in petal design in pan. 
Sprinkle chopped pecans over peaches. 
In medium-size bowl, beat egg whites. 
Gradually beat in 1/4 cup of the 
granulated sugar, beating until stiff. Sift 
remaining sugar with remaining dry 
ingredients in another bowl. Add 
remaining oil, buttermilk and flavorings. 
Beat until smooth. Fold in egg white 
mixture and pour over peaches in pan. 
Bake at 350 degrees for about 35-40 
minutes. Turn out of pan while still warm. 
Serve with whipped cream or topping if 
desired. —Betty Jane 

This is a quick and easy way to deco- 
rate a cake for a little girl’s birthday. 
Purchase an.inexpensive tiny tea set 
and a package of ready-to-use birth- 
day decorations. Bake the girl's 
favorite cake. Ice it. Place the tea set 
on top for a special gift to her along 
with the “Happy Birthday” decora- 
tions. —Joan Hosman 

QUICK COOKED ZUCCHINI 

2 green onions, chopped fine 
2 This. butter 
3 or 4 zucchini, coarsely grated 
Saute onion in butter until trans- 

parent. Add zucchini. Continue cooking 
over low heat, stirring constantly, about 
5 minutes, or until zucchini is tender and 
flavors blended. Serve hot. 

ORANGE ROLLS 

2 pkgs. dry yeast 
1/2 cup warm water 
3/4 cup warm milk 
1/2 cup shortening 
1/3 cup sugar 
1 tsp. salt 
2 eggs 
1/4 cup orange juice 
1/4 tsp. Kitchen-Klatter orange 

flavoring 
— 5 cups flour 
Soak the yeast in the warm water for © 

five minutes. In a bowl, combine warm 
milk, shortening, sugar, salt, eggs, 
orange juice and orange flavoring. Mix 
well. Add the yeast mixture with 2 cups 
of the flour. Mix two minutes, then add 
the remaining 3 cups flour. Let rise 
(about two hours). Roll out on a floured 
surface. Roll out to a 14-inch rectangle. 
Spread with the following filling: 

Filling 
3 Tbls. soft butter 
1 Tbls. grated orange rind 
2 Thls: orange juice : 
1 1/2 cups sifted powdered sugar 
Chopped pecans (optional) 
Mix the above ingredients. Spread on 

dough. Sprinkle with pecans if desired. 
Roll up dough in a jelly-roll fashion. Cut 
into 1-inch slices and place in a greased 9- 
by 13-inch pan. Let rise until double in 
size—about two hours. Bake in a 375- 
degree oven for 25 to 30 minutes. 

—Verlene Looker 
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BAKED PORK PATTIES 

3 cups thinly sliced potatoes 
1/3 cup finely chopped onion 
6 pork patties (made from lean, unsea- 

, soned, ground pork) 
Salt and pepper to taste 
1 can cream of tomato soup > 
In casserole, layer potatoes and onion. 

Place meat patties on top. Salt and 
pepper to taste. Pour soup over all. Bake 
at 400 degrees for about 45 minutes or 
until done. —Dorothy 

ZUCCHINI-STUFFED TOMATOES 

‘6 medium-size tomatoes, peeled if pre- 
ferred 

2 Tbls. salad oil 
1 small onion, chopped 
1 small green pepper, seeded and 

chopped 
1 lb. zucchini, finely chopped 
1 clove garlic, pressed or minced 
3/4 tsp. oregano 
3/4 tsp. basil 
1/2 tsp. salt 
1/4 tsp. pepper 
2 eags, slightly beaten 
4 Tbls. grated Parmesan cheese 
Cut out cores, seeds and pulp from 

tomatoes. Set tomatoes upside down to 
drain. Heat oil in large frying pan at 
medium to high heat. Add onion and 
green pepper and cook until onion is 
transparent. Stir in zucchini, garlic and 
seasonings. Cook about five minutes, 
stirring often. Stir in eggs and 2 Tbls. of 
the Parmesan cheese. Spoon evenly into 
tomatoes and sprinkle tops with re- 
maining cheese. Bake about 15 minutes 
at 350 degrees. —Betty Jane 

PINEAPPLE PIE 

1/3 cup sugar 
1 Tbls. cornstarch 
1 844-oz. can crushed pineapple, juice 

and all 
1 9-inch unbaked pastry shell 
1 8-oz. pkg. cream cheese 
1/2 cup sugar 
1/2 tsp. salt 
2 eggs 
1/2 cup milk 
1/2 tsp. Kitchen-Klatter vanilla 

flavoring - 
1/4 tsp. Kitchen-Klatter =" 

flavoring 
1/4 cup chopped pecans 
Combine sugar and cornstarch in 

saucepan; gradually add_ pineapple. 
Cook, stirring constantly, until clear and 
thickened. Cool; spread on bottom of 
pastry shell. 
Combine softened cream _ cheese, 

sugar and salt, mixing until well blended. 
Add eggs, one at a time, mixing well after 
each addition. Blend in milk and 
flavorings. Pour. over pineapple mixture; 
sprinkle with nuts. Bake at 400 degrees 
for 15 minutes. Reduce temperature to 
325 degrees and continue baking for 40 
minutes. Cool. —Lucile
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DOROTHEA’S NOODLES 

12 egg yolks 
2 whole eggs 
1 tsp. salt 
Flour 
Mix egg yolks, eggs and salt together 

until well blended. Gradually add flour, a 
small amount at a time, until very stiff 
dough results. Divide into four portions. 
On a lightly floured breadboard, roll out 
each portion until as thin as possible. 
Sprinkle lightly with flour and roll up like 

YOU'VE GOT US 
RIGHT WHERE 
YOU WANT Us! 
And that’s right on the kitchen 

or pantry shelves. Ready to hop 
down and into any fixin’s that’s 
going on. Into soups, dressings, 
drinks, desserts. Indeed, into 
just about any recipe you'll be 
wanting to use: brand-new ones 
from the radio, or handed-down 
from grandmothers and moth- 
ers. Whatever's cooking, it can 
be improved with Kitchen- 
Klatter Flavorings. One or a 
combination of two or more. 

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

KITCHEN-KLATTER 
FLAVORINGS 

ou can’t yet buy them at your store, send us 
20 for any three 3-oz. bottles. Vanilla comes 
a jumbo 8-oz. bottle, too, at $1.50. We'll pay 

the pean. Kitchen-Klatter, Shenandoah, lowa 
51601. 
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a jelly roll. (Each section can be cut in 
half, and folded into fourths for easier 
handling if desired.) Slice into strips as 
thin as possible. Shake to separate and ~ 
spread out. Cover with a clean tea towel 
and leave several hours, all day or even 
overnight to dry. Place in plastic bags 
in sized portions desired and freeze. 
When ready to use, drop noodles into 
meat broth, boil until tender. 

—Dorothy 

MOCK CHEESE SOUFFLE 

5 slices white bread, crusts removed 
and buttered on both sides 

3/4 lb. sharp Cheddar cheese, coarse- 
ly grated 

2 cups milk 
1 tsp. dry mustard © 
1 tsp. salt : 
Dash of cayenne pepper 
Dash of Worcestershire sauce 
4 eqgs, beaten 
Alternate layers of bread and cheese in 

a greased medium-size baking dish. 
Combine milk, dry mustard, salt, pepper 
and Worcestershire sauce. Add to 
beaten eggs. Mix and pour over cheese 
and bread. Let stand several hours or 
overnight. (It can stand as long as four 
days in refrigerator.) Bake 1 hour at 350 
degrees. 
This is similar to cheese souffle but 

does not need to be served immediately. 
Excitingly enough, it is better warmed 
up. Wonderful for a brunch. 

—Robin Justiz 

CHOCOLATE DROPS 

1/2 cup softened margarine 
1 cup sugar 
1 egg 
3 squares unsweetened chocolate, 

melted 
1/2 cup milk 
1/2 tsp. Kitchen-Klatter vanitia 

flavoring 
1/2 tsp. Kitchen-Klatter burnt sugar 

flavoring 
1/2 tsp. Kitchen-Klatter black walnut 

flavoring 
2 cups flour 
1/2 tsp. soda 
1/2 tsp. baking powder 
1/4 tsp. salt 
1 cup raisins 
1 cup chopped walnuts 
Cream margarine. Beat in sugar, egg, 

chocolate, milk and flavorings. Sift flour 
with soda, baking powder and salt. Add 
to butter mixture and fold in raisins and 
nuts. Drop from teaspoon onto greased 
cooky sheets. Bake at 375 degrees for 12: 
minutes. Frost with the following: 
3 Tbls. butter 
1 cup powdered sugar, sifted 
2 Tbls. cocoa 
1 1/2 Thls. cold coffee | 
1/2 tsp. Kitchen-Klatter vanilla 

flavoring 
Combine and mix ent well blended. 

—Juliana 

MACADAMIA NUT CAKE 

5 cups home-candied pineapple (rec- 
ipe follows) 

1 1/2 cups salted macadamia nuts, 
coarsely chopped 

1 cup flaked coconut, chopped 
2 cups flour, sifted 
3/4 cup butter or margarine, room 

temperature 
1 1/2 cups sugar 3 
1/4 tsp. Kitchen-Klatter coconut 

flavoring 
1/4 tsp. Kitchen-Klatter pineapple 

flavoring 
5 large eggs 
2 Tbls. milk 
1 tsp. Kitchen-Klatter vanilla 

flavoring 
Line three loaf pans with waxed paper. 

Preheat oven to 300 degrees. . 
Reserve 1 cup of the candied 

pineapple. Coat the remaining 
pineapple, nuts and coconut with 1/4 cup 
of the flour. Using electric mixer at slow 
speed and in large bowl, cream butter or 
margarine, sugar and the coconut and 
pineapple flavorings. Add eggs one at a — 
time. Beat each at least 30 seconds 
before adding the next. Beat in remaining 
flour (134 cups) alternately with milk 
which has been combined with the 
vanilla flavoring. Mix until well blended. 
With spoon, stir in _ pineapple-nut 
mixture. Divide evenly among prepared 
pans. Divide reserved pineapple and 
press into top of the batter. Bake until — 
cakes test done . . . about 1% to 1% 
hours. Cool in pans on racks for 15 
minutes. Turn out, cool completely and 
remove waxed paper. Wrapped and 
stored in the refrigerator, this cake 
keeps well. 

Home-Candied Pineapple 

3 20-0z. cans pineapple chunks in 
heavy syrup, undrained 

3 cups sugar 
1 1/2 cups light corn syrup 
2 tsp. Kitchen-Klatter pineapple 

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

flavoring 
In heavy, 5-quart pan, heat pineapple 

chunks, sugar, syrup and pineapple 
flavoring. Stir until sugar is dissolved. 
Boil gently, stirring frequently as 
mixture thickens, for about 50 minutes 
Add butter or margarine and butter 
flavoring. Continue cooking 10 minutes 
longer until pineapple chunks are lightly 
caramelized and syrup is thick. Remove 
pan from heat and let set for 30 minutes. 

Place a rack above a shallow baking 
pan. With a slotted spoon, remove pine- 
apple chunks from syrup and place on 
rack. Place pan in oven preheated to 225 
degrees for 45 minutes. Allow to cool for 
several hours or overnight. This makes 
about 5 cups of candied pineapple. (Use 

syrup on pancakes.) —-Betty Jane
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SUFFER THE LITTLE 
CHILDREN ... 

by 
Judy McDowell 

The smell of hot dogs and popcorn fills 
the air as the noisy crowd gathers around 
the concession stand. It’s the seventh- 
inning stretch, and Little League fans are 
eager to be served so they can get back 
to their seats before the game continues. 
Proud parents don’t want to miss a single 
minute of glory with Junior up to bat, and 
the hot humid air of the August night 
makes everyone a little testier than 
normal. There is a: good deal of pushing 
and shoving as moms and dads call out 
their orders to the teen-aged attendants 
behind the counter. 
Wedged between the counter and a 

particularly large, vocal man, a tiny girl 
with long black pigtails and round blue 
eyes tries to ask for a soft drink and avoid 
being squished in the bargain. Over and 
over she says, “Orange drink, please.” 
Tears start to roll down her cheeks as 
little by little she is forced to one side and 
finally away from the snack’ bar 
altogether. She stands for a moment 
looking helpless and bewildered, rubbing 
her wet cheek with a six-year-old fist, 
then turns and runs back to find her 
family in the bleachers. 
The solid citizens of Middle America 

continue to clamor for their food and 
drink, and no one has noticed the little 
girl who tried to buy an orange drink and 
failed. 

At the supermarket a busy mother 
tries to finish her shopping before the 
Cub Scouts descend on her home for 
their meeting. She turns to her nine- 
year-old son and says, “Michael, go up to 
the front of the store and ask the lady 
where I can find the dry yeast. While 

you re doing that, I’ll pick out some treats 
for the Cubs.” 

Michael dutifully walks to the cashier’s 
wire cage, then waits quietly for her to 
acknowledge his presence. Minutes pass 
as he shifts back and forth from one 
short, stocky leg to the other, 
occasionally clearing his throat. The lady 
continues to write in her ledger. 

After filling her basket, the mother 
goes in search of her little boy. He is still 
waiting patiently for the cashier’s 
attention. This businesswoman, who 
always goes out of her way to be helpful 
and courteous to adult customers, treats 
the child as though he were invisible. 

Three children follow their parents 
into church on a windy, blue-skied 
Sunday morning. The eight-year-old girl 
looks forward to the singing and the 
familiar ritual. She likes to feel she is a 
part of the service, and holds out her 
hand as the usher passes out the 
bulletins. But the man shakes his head 
as ss a 

“You can share with Big Sister,” he 
says in the patronizing voice he reserves 
for those under thirteen, as he hands 
a bulletin _ to the lady behind her. With a 
stricken look, the little girl says nothing 
and follows her family down the aisle. 

Children are virtual prisoners in an 
adult society. Their every move is 
dictated by an adult, whether at home, at 
school, or in church. Being in a position 
of authority by virtue of our greater age, 
larger size, and supposed superior 
wisdom, we grownups sometimes flaunt 
our power and ride roughshod over the 
tender feelings of our young. 

In our busy lives, it’s so easy to grow 
impatient and thoughtless. When our 
children talk we shush them or ignore 
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them altogether. We laugh when they 
say something “childish” instead of 
showing proper respect for their 
opinions. When we do talk to them, we 
often use a tone of voice which says we 
don’t think they are very important. 
Children are real, honest-to-goodness 

people, and in this era of human rights — 
awareness they deserve our respect. 
This is one social movement.that can and 
must begin at home. We must take the 
time to stop and reflect. These little 
agents of the future will carry our 
message to the generations ahead; let it 
be one of love. 

MISSOURI RIVER BREAKS — Concl. 
current seemed faster. The day 
continued calm and uneventful. A sense 
of closeness, which we all had felt, was 
increasing. We hated to see the trip 
come to an end. We stopped for a time 
on the mud flats up above Kipp State 
Park where we knew Mother was waiting 
to meet us. We talked a lot. Each of us 
was aware of the importance and magic 
of this time together—that as adults we 
could enjoy, at least one more time, such 
an experience. 

Finally, we moved on down the river, 
past the bank beavers scrambling out of 
their burrows to go splashing in the 
water, past dozens of blue herons and 
lots of fat, contented-appearing pelicans. 
Mother was waiting for us at the park. 

“Did you see my signal?” she asked. 
Signal? “Yes, there!” She pointed to two 
blue socks she had tied to the branches 
of a bush a good 50 feet from the bank. 
We unloaded the canoes and fitted 

them on the carrier on top of the car. The 
river trip was over and, as we drove up 
and out of the boat ramp, we reluctantly 
returned to life as it is commonly known. 

The young are quick to believe 
anything, for they rely on hope. 

The Pony Express Ranch and Meat Processing 

Pony Express Ranch 
MARYSVILLE, KANSAS 66508 Ph. Day or Night 913-562-3726 

World Famous, Home Cured, Hickor 
Farm in Kansas. : 

y Smoked Meats from Our Family 

If you want to treat yourself or a friend to a memora- 
Plant is a family owned business that has been in 
operation for three generations and specializes in 
quality meat products. We raise our own top quality, 
healthy and pampered animals and we do our own 
butchering, processing, curing, smoking and sausage 
making. We use selected spices and patience with 
traditional, old German recipes that enable us to 
furnish outstanding quality products that have been 
popular for years. Our favorite dry sugar cure 
methods and slow hickory smoking prove that quality 
IS NO accident. is 
You can rely on us to make as careful a preparation 

and selection as you would for yourself. We consider our 
customers as friends and would feel it a privilege to 
serve you. Our meats are prepared by our family for 
yours, and we won't accept anything but the best. 

ble eating experience try a flavorful dry sugar-cured 
ham, bacon or sausage with honest, old time farm flavor. 
They are delicious!! Perfect for any occasion!! 
We would enjoy having you stop for a visit when you 

are traveling U.S. Hiway 36 in Kansas. 

While traveling, stop and visit our plant and 
retail store on East Hi-Way 36. 

PONY EXPRESS RANCH |. 
Box 246-KK, j | ler 
Marysville, es 

‘Kans.66508 = (|S port 
tj rf ' i 
4 

amen RO Ee nen RTE EE EA a 

Send far brochure of mail order information. 
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Adrienne’s 
_ Authors 

by 
Adrienne Driftmier 

Through spring and early summer 
television, radio, newspapers and maga- 

_ zines bombard us with advertisements 
for local spas and clinics urging us to get 
ready for summer fashions by losing 
weight, slimming down, and _ firming 
those winter-weary figures. But now, 
with the approach of autumn, much of 
this encouragement has faded, and our 
well-developed good intentions have 
probably disappeared, too. 
When my mother, my sister, Kath- 

arine, and I need a little additional moti- 
vation to make the best of ourselves, we 
turn to three inexpensive forms of inspi- 
ration always available to us: Adrien Ar- 
pel’s, Three Week Crash Makeover/ 
Shapeover Beauty Program, Beverly 
and Vidal Sassoon’s, A Year of Beauty 
and Health, and Dr. Herman Tarn- 

~ ower’s, The Complete Scarsdale Medi- 
cal Diet. 

Dr. Tarnower’s Scarsdale Medical 
- Diet is our family’s favorite diet. Not 
simply another fad weight-loss plan, this 
diet was originally designed as a means to 

“THE STORY OF AN 
AMERICAN FAMILY” 
This book is the account of 

two well-known Iowa families — 
the Fields and the Driftmiers. You 
will enjoy reliving their experi- 
ences as written by Lucile Drift- 
mier Verness. 

$3.00 per copy 

Send your orders to: 
_ Kitchen-Klatter, 
Shenandoah, Iowa 51601 
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This lovely photograph of Adrienne 
Driftmier shows that she takes much 
of the advice in the books on diet and 
beauty which she recommends. 

help cardiac patients take off extra 
pounds for “survival purposes”. The diet 
plan itself has been renown for years, but 
this book answers the questions Dr. 
Tarnower has been receiving and 
explains exactly what makes the diet 
work, how the weight loss is maintained 
after going off the diet, how to continue 
wise eating habits and lose even more 
than the twenty pounds in two weeks he 
assures us is possible. 
The book contains five complete 

Scarsdale Medical Diet menu plans, plus 
over ninety recipes—dieting need not be 
dull. Calorie, protein, fat and 
carbohydrate charts and a medical 
appendix suggest some diet 
amendments to help correct bodily 
disorders. 
Of course, this or any other diet 

should be followed only under doctor’s 
supervision, but I recommend this guide 

Make all your cooking chores easier, simpler and more econ- 
omical with frequent use of the Kitchen-Klatter Cookbook. 
The one cookbook which is filled with basic, tested, down-to- 
earth recipes. Each meal can be fun, varied, attractive and deli- 
cious. Get a copy for yourself and several for gifts. 

ONLY $5.00 per Copy, postpaid. (lowa residents, please add Sales Tax.) 

KITCHEN-KLATTER, Shenandoah, lowa 51601 

to take off pounds quickly with little of 
the hunger or crankiness dieters usually 
experience. 
While enjoying the success I’m sure 

you will have with the Scarsdale diet, 
read A Year of Beauty and Health by 
Beverly and Vidal Sassoon. This is a 
guide on how to “look more beautiful, 
feel more alive, and be more exciting 
every day of the year”. Each month has 

- its own chapter filled with ideas and 
information which are interesting and 
extremely useful. 

Vidal writes on everything you should 
know about haircuts and choosing a 
hairdresser. Beverly illustrates exercises 
for problem spots, her makeup secrets, 
and offers advice on how to make the 
most of our different body shapes with 
clothes. , 

This book teaches us to recognize our 
potential strengths and develop them. It 
contains something for everyone: simple 
yoga positions, twenty different natural 
facials, recipes for light summer dishes 
and useful facts about foods and 
vitamins. 
The authors recommend that every 

day should be declared as the first day of 
the new year to “start a whole new year 
of self-discovery”. In the August chapter, 
Vidal explains how to really look at 
fashion models and fashion magazines to 
gain helpful ideas. Beverly shows step by 
step the best way to imitate a 
professional manicure or pedicure, 
followed by specials for skin, hair, body, 
makeup and the use of fragrances. 

Called “A year-round quide to 
sparkling good looks and vibrant health,” 
this resource book presents something 
new everytime you peruse it. 

Adrien Arpel’s, Three Week Crash 
Makeover/Shapeover Beauty Program, 
takes a more directed approach to 
bringing out the beautiful in any face or 
figure. This book is written in three parts. 
The first is an introduction to the 
program and details exactly what should 
be expected. 
The second section is a “comprehen- 

sive mini-encyclopedia of beauty”, with 
entire chapters devoted to skin care, 
safety in the sun, dieting, exercise, and 
care for hands and nails. It includes 
information on how to test skin types and 
control acne, how to realign the body 
and lose weight. ) 
The third part is a three-week program 

designed for busy women with little time 
to spend on makeup and hair care. 
These activities work step by step to 
totally make over and transform an 
individual. Adrien Arpel challenges, “I 
car. make any woman beautiful in three 
weeks!” 

This is a wonderful book, filled with 
photography and carefully drawn 
illustrations of makeup techniques and 
hair styling. 

Here’s to a more beautiful you!
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“Oh, to be free as a soaring bird 
Requires a second look 

At parents stuffing hungry young 
With no way off the hook.” 

To watch a pair of wrens feeding a 
nestful of little ones is forever to dispel 
the illusion of carefree birds. How would 
you like to fly, fly, fly all day back and 
forth, back and forth, bug ata time, to try 
to satisfy grotesque, clamoring, 
insatiable little offspring? Could the end- 
of-the-day’s fatigue ever be measured? 
How can such tiny creatures hold up to 
such toil? What a display of parental 
love! What responsible members of bird 
society! 

Birds could very well flit off on their 
own into the “wild blue yonder” or pivot 
on a buoyant bough and sing and forget 
their young. No other birds are 
pressuring them anywhere along the line, 
from construction of the nest home to 
the rearing of the birdlets. Yet cheerfully 
and _ lovingly, instinctively they enslave 
themselves and are finally rewarded with 
a finished product worthy of their labors: 
mature creatures in the parents’ own 
image whom the parents have taught to 
leave the nest at the proper time as 
independent and standardly functioning 
bird-citizens in their own right. 
How gloriously Father Wren takes up 

his gush of song once the little ones have 
been safely guided to their responsible 
destiny! There he is, fresh and 
enthusiastically spewing joy, ready to 
begin the cycle all over again. 
We must concede some few freedoms 

to the fabulous family of feathers. For a 
long time I wondered how birds could 
ever sleep and stay put on their perches, 
but they do have freedom from worry on 
that score, for when a bird lights and 
squats, his toes automatically clutch- 
lock in that positon. He can’t fall off or fly — 
off without standing up. 
Should we envy birds their freedom to 

sail away to sunny climes when frost days 
approach? I think not. Can you imagine 
having wings and having to flap, flap, flap 
for a couple of thousand miles to get toa 
winter resort? Then there is the return | 
flapping in the spring. 

True, birds don’t plant crops and 
cultivate same, but the never-ending 
scrounging for bugs, seeds, and worms is 
not exactly rose-tinted freedom. 

FREE AS A BIRD 

by 
Flo Montgomery Tidqwell 

The lucky birds who spend the winter 
in the North discover generous people 
and well-stocked bird feeders and thus 
achieve a kind of economic freedom. 
However, these and all other birds are 
never free from the need for eternal 
vigilance. Observe one at the feeding 
station, peck and look, peck and look, 
peck and look—world without end. It is 
the price of survival. Danger lurks in 
every second of time wherever the 
location. 
A bird’s existence is automated chiefly 

by instincts, but he does sometimes 
make mistakes. A pair of blue jeans put 
on the line to dry stayed there overnight 
and until neariy noon the next day. When 
they were taken down, one pocket was 
found to be bulging with little sticks 
where a pair of wrens had optimistically 
started a nest. They mistakenly 
supposed the jeans would hang there all 
summer. It was a human act, the over- 
long hanging of the jeans, that caused 
them to err. 
Another case of error in judgment was 

also precipitated by a human act, my 
hanging out many lengths of string for 
orioles to use in nest-making. All would 
have gone well had not a second pair of 
orioles appeared on the scene—then 
greed and rivalry entered the picture. 
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Each pair tried to hog string away from 
the other pair and in a frenzy, started 
several nests in total disorganization. 
Eventually, they came to their senses, 
and each pair settled down to building 
only one nest—high, beautiful, and 
expertly fashioned. 
A bird can’t read or write or design 

moon rockets, but he knows all he needs 
to know and fills well his place in the 
scheme of creation. But free as a bird? 
No creature, least of all a bird, is totally 
free. 

—_———_— 

POL ‘ S if COOK BOOK 
Old Polish Favorites 

Over 60 Old Polish Favorite Recipes on a heavy 
pliable Stock for durability with easy to read book 
type. Plastic spiral bound pages lie fiat when book 
is open. Only $5.95. Moneyback guarantee. Send to: 

COOKBOOK 
El Campo, TX 77437 

a 

D.S.R. Box 14 

—_ SiS 

SHAKLEE 
BIG VITAMIN SAVINGS 

240 VITA LEA — $6.98 
NOW AVAILABLE BY MAIL 

FREE PRICE LIST 

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

HEARING AIDS 
* 50%, OF COMPARABLE 

AIDS 3€ 

¢ BUY DIRECT ¢ 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 of fine quality 
aids. Very low battery prices. Write for FREE 
literature. No salesman will ever call. Good 
hearing is a wonderful gift. 

* LLOYD CORP. « Dept. KT. 
128 Kish St., Rockford, Ill. 61104 

every page. 

JOIN THE PARADE OF READERS OF THE 

Kitchen Hlattor 
“Wlagayine 

Thousands of people from all over the country 
(and many foreign lands) have discovered the joy of 
reading the Kitchen-Klatter Magazine. It is a 
magazine which cares about families, and shows it on 

$4.00 per year (USA) 
$5.00, foreign countries 

(lowa residents, please add sales tax.) 

KITCHEN-KLATTER, Shenandoah, la. 51601 
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Organizations: Make money by com- 
piling your favorite recipes into a 

coo 
Cookbooks Are Our Specialty 

BEST-WAY PUBLISHING, LTD. 
BOX 779 

IOWA CITY, IOWA 52244 
Ph: 319-354-4048, 319-337-9121, 319-338-7194 

NEVER LOSE HOPE | 

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

| denominations written by Dr. 
| Frederick Field, Driftmier, D.D., 
| “LHD. 

: 
| 
| 
i 

$3.00 postpaid. Send to: 

Frederick’s Book, 
c/o Kitchen-Klatter 

Shenandoah, lowa 51601 

“‘Sugarless 

Cookbook’’ 

Can’t have sugar or honey? Delicious cakes, 
cookies, pies, jams, Ice cream, desserts. Plus 
ideas for cooking without sweeteners — 
$3.65 postpaid — 3 Books $9.00 — Satisfac- 
tion guaranteed — Addie’s, Drawer 5426- 
KK55, Eugene, Oregon 97405. 

The Lowly Frank? ae 
NOT oc / 

"HOW TO FIX 
FRANKFURTERS 
101 WAYS” 
Stretch the Budget with 
this Kitchen Fun Booklet 
.. and save! 

FREE with each order... : 
1 Packet of Dilly-Do-All Spice Mixture 

bobets’ 

$798 
Postpaid 

164 Acorn Lane 
Libertyville, Ill., 60048 

3 
ne 

LO oe aS 

50 YARDS LACE $1.75 
LACE — LACE — LACE... 
in delightful patterns. Edgings -=sertions, etc. Assorted beautiful 
designs, colors and widths. Pieces at jeast 10 yards in length-none 
smaller. Marvelous for dresses > "ow cases, etc. Terrific as hem 
facing on new double, knit fab-cs Only $1. 75 or double orders 
$3.35. 3 orders just $4.95. Pis -sctude 50¢ pstg. and hding with 
EACH set of 50 yards you buy. Satsfaction guaranteed! 

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

Dept. LB-229 LACE LADY 
315 No. Tenth St. St. Louis, Mo. 63101 

ee. 

se 

50 yards of Lace 
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Katharine Lowey shows her love for 
animals in this snapshot. 

EVERYBODY NEEDS A PORCH — 
Concluded 

garden, leaving me once more the lone 
sentry. Sneak battalions swept in from 
hidden corners; high-jump artists 
showed off their prowess. From then on, 
I did all the fancy leg and arm work of a 
pro tennis player, fighting off maneuvers 
from every angle. Even a stray kitten 
(from who knows where?) tried to creep 
underneath that paper cover. Well, 
would you believe it? It worked. Today 
not one track of dog, cat or fowl marks 
the pristine smoothness of my porch 
floor. 
To be sure, the entire conglomeration 

of Fulmer’s Feathered Creatures (plus 
dogs and cats) share the porch shade in 
the summer, and seek its shelter from 
rain and snow. Sometimes even Jimmie 
and I relax there. And as! glance around, 
I find I have only one regret—I neglected 
to permanently engrave our names and 

the date in the wet cement. But, in these 
days when TV, newspapers and radio 
constantly caution against discrimin- 
ation, perhaps its just as well—equal 
rights for all. 

HEAVENLY BLUE 

by 
Verna Sparks 

As | pushed the drapes aside on my 
east window this morning, | was greeted 
by one heavenly blue morning glory. 
My heart skipped a beat; I was so 
delighted. I had noticed several buds 
about ready to open but had not 
anticipated a bloom quite so soon. 
However, there it was as bright and blue 
and heavenly as it could be. 

I remembered I had planted seeds 
early in the spring and | thought they 
would never come up. At first it was too 
cold. Then it rained for days. I feared the 
soil had washed over the seeds and 
covered them too deeply. After a few hot 
days, the soil became dry and crusty. 
After a short visit with one of my 
daughters, I returned home to find the 
heart-shaped leaves unfolding on a tiny 
stem in the flower bed. 

I cultivated around the plants right 
away: watered and watched them daily. 
Soon the stems were reaching out in little 
spirals for support upon which to climb. I 
hurriedly set up a trellis and in no time 
the vines were winding around it from 
bottom to top, with buds developing on 
the narrow stems all along the way. 

I don’t know why I’m so attracted to 
morning glories unless, perhaps, it’s 
because I’m an early riser. I get to see the 
bright flowers in all their glory when they 
first bloom. 

I seem to relate to these perky bloom 
in various ways. I visualize so many 
lovely things while viewing their beauty: 
the clear-blue sky on a summer day, the 
striking colorful feathers of a bluebird in 
flight, the sparkling eyes of my grandson 
when he looks up and smiles at me. Best 
of all, the morning glory blooms give mea 
warm feeling of trust to know that the 
creater of such loveliness is the Heavenly 
Father who cares for you and me. 

As I draw the drapes each morning to 
view the fresh, new blooms, I ask for 
wisdom to meet the day’s events and am 
thankful for my many blessings. 

FAMILY DAY 

On Sunday, August 12, families will 
celebrate Family Day—for the eleventh 
consecutive year. The observance was 
first held under the auspices of Kiwanis 
International and Freedoms Foundation 
at Valley Forge in the late 60’s when it 
was felt by many that a return to family 
solidarity and the old-fashioned virtues 
were the best answers to the unrest of 
the period. Since that time, events have 
proved that family solidarity truly is the 
strength of any nation, not only in the 
matter of social unrest, but in the 
nation’s constant striving to better the 
lot of its people. 

It is the family whicii, oy precept and 
example, can imbue young people witha 
knowledge of, and feel for, basic morality 
and the basic values which will stand 
them in good stead throughout their 
lives. A good family life can provide the 
best of all head starts for youngsters 
faced with lifetimes of planning and 
decision making. 
The Family Day observance can take 

many forms. So long as it brings about a 
family reunion and the sharing of 
memories, plans, and hopes, it will be 
successful. It needs and deserves your 
support.
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THE JOY OF GARDENING 

by 
Eva M. Schroeder 

Tomatoes are ripening, cantaloupes 
and watermelons are ballooning out 
under the foliage, zucchini squash is way 
out of control and the kohlrabi are 
getting woody. This is the time when 
every gardener is confronted with a 
variety of vegetables and small fruits that 
are clamoring for attention—they need 
to be harvested for the table, canned, 
frozen, dried or preserved for future use. 
We are lucky in that Retha (our 

bookkeeper) is a berry-picking addict. 
She loves to pick strawberries, 
raspberries, currants, gvoseberries and 
bush cherries and checks the garden and 
yard at frequent intervals to see what is 
ready for harvesting. Because of Retha, 
we are able to serve fresh berry short- 
cakes at our “teas and tours” for garden 
clubs and other groups that come during 
July and August. In my day, I prided 
myself on being something of a berry 
picker but I can’t hold a candle to 
Retha—her berry bucket fills up in 
record time. ; 
Retha and I spread the raspberries and 

strawberries thinly on trays, cover witha 
plastic film and leave in the refrigerator 
overnight. Fully ripe fruits have the best 
flavor when frozen. Strawberries are 
washed with the hulls on to prevent loss 
of juice, then they are picked over, 
sliced if overly large, sugared lightly, 
and packed in freezer cartons to withina 
half-inch of the rim. Lids are pressed on 
and the packs taken to the freezer. 
Raspberries are simply washed, drained 
of excess water and poured into the 
boxes, sealed and frozen. Last February 
I checked frozen raspberries in the store 
and found 10-oz. boxes selling for $1.19. 
Frozen berries can make anyone’s 
freezer chest a “treasure chest”. Think 
of all the goodies you can make from 
them—jams, jellies, cobblers, short- 
cakes and what-have you. 
Do I hear protests? Even if you were 

lucky enough to have a berry-picking 
bookkeeper, where would the berries 
come from? That is easy—you simply 
plant some each year! Put out the 
strawberry plants in the spring and set 
out the raspberry canes either in the 
spring or fall. A wealth of plants is not 
needed—both multiply at an amazing 
rate giving plenty of transplants for the 
next season. As little as ten raspberry 
canes and twenty-five strawberry plants 
can launch you into the berry business. 
Once you harvest home-grown berries, 
you may want to enlarge your plots. We 
find Ogallala and Ozark Beauty to be two 
of the best everbearing strawberries in 
our garden and Boyne and August Red 
to be two fine red raspberries. You may 
find other varieties just as worthy, but do 
grow your own small fruits. 
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THE 

Oman a “memorable” gift 
for Christmas giving. 

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

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

Each colorful issue contains fascinating features, superb 
photography and fine artwork which explore the vast rich- 
‘ness of our state — its talented people, outstanding places, 
storied past and varied present. 

Grant Wood, cheese-making, the famed covered bridges 
of Madison County, Keokuk homes, MacKinlay Kantor, 
Living History Farms, the poet James Hearst, rock climb- 
ing, a Des Moines astronomer who discovered a comet — 
these are just a sampling of the range of features which 
have filled the pages of The Jowan during the past year. 

There is more of the same in store for the coming year, and 
it’s yours to share with others through Christmas gift sub- 
scriptions to The Iowan. A colorful signed greeting card 
announcing your gift will arrive before Christmas. The sub- 
scription starts with the Winter Issue. 

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

Subscribe to The Iowan today . . . 
a 

From: Name 

Address ; 

City State Zip 

(_JPlease enter my subscription for one year at $12.00. 

And/or Give a Gift to a Friend... 
L_]Please send a one-year gift subscription at $12.00 to: (List additional gifts on 

separate sheet.) os 

Name 

Address 

City _ State Zip 

Sign Gift 

(]Treat As Christmas Gift 
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PECAN HALVES—WALNUTS 
—SLICED ALMONDS! 

Three-Quart Sampler, $9.95 Postpaid! 

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

Happy is that family where chiidren 
heed through love and respect and par- 
ents reign through love and regard. 

PERFECT 
We don’t like to brag, but 

Kitchen-Klatter Kleaner 
MUST be pretty close to the 
perfect household cleaner. Not 
only do housewives by the thou- 
sands sing our praises, but look 
how many times we've been imi- 
tated. Not duplicated, under- 
stand, but imitated. We've no 
idea how many companies have 
tried to copy us over the years. 
All we know is, they haven't 
made the grade. 
We started out with the idea 

that a water soluble, biodegrad- 
able, hard-working cleaner need 
not be expensive. And we felt 
that we needn't advertise it on 
national TV—that satisfied cus- 
tomers would tell their friends. 
And we were right. 

If you haven't yet given us a 
try, don’t you think you owe it to 
yourself to do it now? We think 
you'll stay with us. 

KITCHEN-KLATTER 
KLEANER 

THE MARK OF QUALITY 
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HINTS FROM THE 
LETTER BASKET 

Cooking Idea: Unpeeled apples do not 
boil or foam over when cooking for sauce 
or canning. I cooked up some of the 
peelings when I wanted peeled apples for 
applesauce, then poured the water from 
the cooked peelings onto the apple 
sections and cooked them. They did not 
boil over! —Mrs. E.J.B., Nebr. 

KHKKKKKREREKEKKEE | 

I discovered that my dill pickles were 
soft because of the chemical content of 
our city water. Now | catch good, pure, 
soft rain water, boil and strain it and then 
use it for my pickles. Or, I go to a farm 
friend’s home and fill up plastic jugs with 
her good old hard water. My pickles are 
now firm and crisp. Sweet pickles are 
better made with water without 
chemicals added, also. 

—Mrs. W.O., Iowa 
HREKKKEKKKEEKKEKEKEE 

Delicious biscuits can be made from 
canned biscuits. Dip in butter, roll in 
cinnamon sugar and sprinkle with 
chopped pecans. Bake in oven until 
done. Easy and very good. 

—Mrs. D.M., Nebr. 
REEKKKKKREKRRKREE 

Canning Hints: When canning free- 
stone peaches, if a few of the seeds are 
put in the jars with the peach halves they 
will give a good flavor to the peaches—I 
put in about three seeds per jar. 

Also, a little green pepper canned in 
with tomatoes makes a good 
combination. —Mrs. E.H., Mo. 

KReKKKKRRKRKRRRKRKRKRK 

I’ve always had trouble making drop 
cookies. Seems they would flatten out 
like mud pies! Now I add just alittle rolled 
oats to the batter until it can be molded 
by hand into a ball and it will hold its 
shape. I put the balls on a cooky sheet, 
and, sometimes, flatten them slightly 
with my hand or the bottom of a glass 
which has been dipped in sugar. It has 
solved my problem. 

—Mrs. T.J., St. Joseph, Mo. 
HHA BBB, BBWBY 

When traveling, fill two army canteens 
with water. Carry one in the front seat of 
the car and the other in the back seat. 
Canteens are small, easy to pour from 
and keep water cool. Children think they 
are “neat”. 

—Mrs. J.P.S., Lincoln, Nebr. 
RRB HBA BB BH HHH 

Camping Hint: Aluminum pie tins can 
be used in many ways—to serve food, 
either hot or cold, to use as plates, to 
cover a pan or skillet in place of a lid, for 
food storage, etc. While they can be 
washed and reused, they can also be dis- 
carded at the end of the trip or whenever 
they get too worn to be serviceable. 

—Mrs. J.P.S., Lincoln, Nebr. 

eX9 

Our family album picture this 
month shows a very little girl and 
a very big piano! This is Lisa Nen- 
‘neman, my parents’ first great- 
grandchild. She is the daughter of 
Dr. and Mrs. Tom Nenneman of 
Omaha, Nebraska, and the grand- 
daughter of Mr. and Mrs. Howard 
Driftmier, who live here in Shen- 
andoah. 

Lisa’s first ten years were ex- 
tremely hard for her and for all of 
those who loved her because she 
fought an extremely severe case 
of allergies that brought on ter- 
rible attacks of asthma. She spent 
almost as much time in doctors’ 
offices and hospitals as she spent 
at home, and we feared for her 
with great anxiety. 
Now Lisa is in her teens and is 

able to live without such a rigidly 
controlled diet and restricted 
activities. She is a very ambitious 
girl who does excellent work in 
school. One of these days we hope 
she will write an article for us 
about the various ways girls her 
age can earn their necessary 
spending money. —Lucile 

VERSATILE DIPPER 

Does your ice cream dipper come out 
of the drawer only when you serve ice 
cream? If so, move it to a reachable place 
and put it in service every day! 

® Use it to dip batter for cupcakes and 
muffins into the muffin pan. 

e Use it to measure perfect-size pan- . 
cakes every time. 
e Use it to dip rice, macaroni or 

mashed potato servings. 
e Use it to dip cottage cheese, potato 

salad, any kind of salad. 
The neat servings are attractive and 

tempt reluctant appetites. Oh, yes, it 
works well to dip ice cream too! 

—Vern Berry



9 butterflies each! brilliant colors! 
a 2 Matching flights of = Vibrant with6 ms Ashowpiece of 

art ready to hang! 
You’ve seen and admired those eye-catching three dimensional metal 

sculptures on the walls of museums and expensively decorated homes! 
Now you can enjoy this smart decorator’s triumph in your own home, ata 
mere fraction of what you might expect to pay! 
Each gorgeous butterfly has a wingspread of 3% inches, and is indi- 

vidually painted in six colors — green, gold, white, brown, blue and yel- 

low! Each flight of 9 butterflies measures 9” x 12”, and may be hung as 
you choose — separately or together as a matched pair. Imagine the 

spectacular cloud of brilliant color you can create by hanging all 18 but- 
terflies together over your mantel! What a perfect, and unusual show- 
piece for bedroom or guest room with a matching flight of 9 butterflies 
hung over each twin bed! A great decorating idea for a nursery or child's 
room too — or to hang in your kitchen or breakfast room as a year round 
reminder of the midsummer beauty of nature! 
Order today ... enjoy this unique wall sculpture actually hung in a 

place of honor in your home . . . then if you’re not totally delighted and 

thrilled at their beauty and your bargain, simply return within 14 days for 
refund of the purchase price (except postage and handling, of 
course). Mail coupon now. ©) 1979 Panacolor, Inc, Caroline Rd., PA 19176 

sseseeueesees MAIL NO-RISK COUPON TODAY sss2eeee00n08 

AMERICAN VALUE , Dept. BFY- 20 
Caroline Road, Philadelphia, PA 19176 

Yes, please send me _____ (BFYM) ‘‘Butterflies in 
Flight’’ wall sculpture(s) at only $5 plus 75¢ postage. 
and handling per pair. 
SAVE — Great Gift idea — order extra pairs for 
unique birthday or holiday gifts! 2 sculptures — each 
a matched pair — for only $9 plus $1.50 postage and 
handling. 
lf after receiving my order I’m not delighted, | may 
return it within 14 days for refund (except 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 

(-] Master Charge Bank Number _ __E ee 

Credit Card # 

Sign 

Name 

Address ROL. Thine 

City State Zip 

Canadian customers please send orders to: 
Mail Store Ltd., Dept. BFY-20, 

170 Brockport Drive, Rexdale, Ontario M9W 5C8 — 
(Ontario & Quebec residents add sales tax) 

8878-043 
Div. of Panacolor. Inc SESGERRBSCeeeeeeee 
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LUCILE’S LETTER — Concluded © 

_ thirty-five years since I'd last seen this 
friend, he had changed so much that I 
wouldn’t have recognized him at all if we 
had met on the street. You understand, 
of course, that I hadn’t changed one bit 

If (that terribly big IF again) things 
work out, Juliana, James and Katharine 
will travel back to visit our lowa home 
base in the early part of August. I’m so 
glad our big municipal swimming pool 
has been repaired and is in operation. 
Both children have grown so much this 
past year that I’m afraid their bikes are 
simply too small for them, so they will 
have to cover the town on foot. 
Both James and Katharine love to 

read arid probably the day after they 
arrive they'll head for our library. They 
think our library in Shenandoah is 
wonderful—much, much better than the 
one they visit in Albuquerque. They also 
have made friends through the years 
they’ve visited “Granny Wheels” and are 
anxious to see them again. Naturally, IF 
they can get here I will be overjoyed. 
Why, I even find myself thinking ahead to 
their favorite foods! Juliana has a huge 
vegetable garden so the children are 
accustomed to a wide variety of just 
about everything in the vegetable line. 

I’ve concluded that this is the year of 
the insects. 

KITCHEN-KLATTER MAGAZINE, AUGUST, 1979 

swarms of large moths (I believe they’re 
called Dusty Miller moths). After we 
finally got them out of the small porch in 
back that Betty Jane has fixed up as a 
summer living room, they settled down in 
the greenhouse. This was manna from 
heaven for the many birds around here 
because they fly in and out all day long 
picking up a moth and returning with it to 
their young. Those young birds have had 
such a terrific diet that they’re almost as 
big as their faithful parents! 
We’ve also had huge army ants that 

somehow creep through the tiniest kind 
of a crevice. Even with central air condi- 
tioning going and not a door or window 
open, they manage to get in and annoy 
us. I shouldn’t complain, though, 
when I think of farmers who are fighting 
grasshoppers and other insects in a 
desperate attempt to save their crops. 

I’m sorry this letter had to contain so 
many IFS, but next month I'll have a 
chance to tell you how everything 
worked out. 

Until then, Iam always your genuinely 
faithful friend... . | 

ams 

We’ve had enormous — 

When the time comes for God to de- 
termine your worth, He will measure 
your heart. 

Seayril 

Working in close harmony, these two great performers 
turn the washday blues into a light-hearted jingle. No more 
worries about ground-in dirt and grease, no more fears of chlor- 
ine damage. They get in, grab the dirt, and swirl it down the 
drain. Quickly, safely and economically. What an act! 

KITCHEN-KLATTER 
All-Fabric Bleach & 

Blue Drops Laundry Detergent 

a ae TOGE THep 

—~ 

UNDERSTANDING LOVE 
by 

Lois H. Sargent 

“I think ‘love’ is the most over-worked 
word in the English language,” said a 
friend. She had read in an article the 
phrase “treat the problem with love”, 
and it had meant nothing to her. 
Sometimes the word “love” is used 

with vague or indefinite application to a 
subject under discussion, for this 
sublime word really has two distinct 
meanings. 
Love is both an emotion and a 

principle of living. To some individuals, it 
is solely an emotion which needs an 
object, such as mate, children, an 
intimate friend, or even a pet, but any 
other meaning of love he cannot fathom. 
To him, there is no such thing as love in 
its abstract sense; he must love 
someone. 
Such love, when sincere and deep, 

enriches life, for it usually inspires 
patience, cooperation, unselfishness, 
and even sacrifice. But personal love 
expects or hopes for some degree of 
reciprocation. 
Love as a principle could best be 

described as being based on our moral 
and ethical standards. We express this 
kind of love when our decisions and 
actions are prompted by what is honest 
and fair. 
Many practice love as a principle 

without being aware of it. When a person 
voluntarily donates money or time to a 
worthy cause, he is expressing love as a 
principle. If a person finds money or 
some other valuable object and returns it 
to the owner without expectation of a 
reward, he is demonstrating love as a 
principle. Love in these situations is 
impersonal—simple good wiil toward 
others. 
When such impersonal love guides | 

human action, there will be no greed, 
subterfuge, or cunning. Prosperity is 
built upon good will, and what benefits 
one will benefit everyone. The saying 
that “honesty is the best policy” is but 
another expression of love as a principle. 
When we practice such love we will 

always give our best in any work we may 
do in whatever capacity we may serve; it 
brings the satisfaction of knowing that 
we have lived up to the best within 
ourselves. We become, in effect, “a good 
Samaritan”. 
Meeting problems, or facing difficult or 

unpleasant situations with this type of 
love enables us to handle whatever 
comes with serenity and patience, and 
gives us the inspiration needed for the 
right decisions and actions. This is the 
way to “treat the problem with love.” 

eed
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“Little Ads” 
If you have something to sell try 

this “Little Ad” department. Over 
150,000 people read this magazine 
every month. Rate 30¢ a word, 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. 

October ads due August 10 
November ads due September 10 
December ads due October 10 

THE DRIFTMIER COMPANY 
Shenandoah, lowa 51601 

“CALICO CORNERS” is a new women’s magazine. 
Excellent premiums are paid for your stories and photos. 
Send for free information. Box 1012 Carlsbad, California 

STAMPERS! English First Day Covers Direct, Day of Issue. 
Details $1.00. Diana Read, Powerstock Station, Bridport, 

: DT6 3ST, England. 

“Church Projects & Programs’”’ 

Our 40-page booklet of ideas for clubs and 
church groups. $1.00 postpaid. 

KITCHEN-KLATTER 
Shenandoah, lowa 51601 
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90 BRAND NEW 

TOWELS *12! 
UNWOVEN COTTON OR RAVON — Assorted beautiful Paste! Colors 
BRAND NEW — NOT Seconds — 50 Towels for $1.75 or 100 for onty 
$3.35. 150 just $4.95. Super Quality. Pis. include 50¢ extra for pstg. 
and hding. with EACH set of 50 Towels you buy. We know Towels — 
we've sold 70,000,000 already. Fund Raisers write for quantity 
prices. Money-Back Guarantee. NoC.0.0.'s. Pis. allow up to 6 wks. 
for deli 
50 TOW Dept. A-350 50 TOWEL CO. 
315 No. 10th St. St. Louls, MO 63101 

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. 

PECANS. Quart each halves, pieces, meal. Three- quart 
sampler $9.95 postpaid! Canecreek Farm, Box 2727-K, 
Cookeville, TN. 38501. Free Brochure, recipes. 

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

CASH IMMEDIATELY FOR OLD GOLD— Jewelry, 
ld teeth, watches, diamonds, silverware, spectacles. Free 

nformation. Rose Industries, 29-KK East Madison, Chicago 
60602. 

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

HAVE SEVERAL Elsie Dinsmore books for sale. Want a 
Norwegian Christmas plate — ahaieioim | ‘Julen 1968”. R. 
B. Michels, Laurel, Nebr. 6874. 

FASHION JEWELRY ane $1.00—Refundable. Easy 
order by mail. Hamersky, Box 5925-KK, BuenaPark, CA. 
90622. 

. Great use of 
, BuenaPark, 

SAVE MONEY with Italian bruchioloni reci 
round beef. $1.00. Hamersky, Box 5925- 
CA. 90622. 

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

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

CHINA BABY SHOE — small, hand painted, personalized. 
Give name of baby, birthday, parents name. Ideal gift. $6.50 
postpaid. McKinnie, 219 N. Lincoln, Erie, Ks. 66733. 

NEVER WIN SWEEPSTAKES? Free report shows how! 
Sunnyside, Box 165-HKK, Lynn, MA. 01903. 

DISHTOWELS, 30x38, good weight, bleached, hemmed, 
99¢ each, minimum order 1 dozen, include $1.50 for shipping 
& handling. Miller Supply Co., 2975 Territorial Rd., Dept. KK, 
St. Paul, MN. 5511 

ACADEMIC  CIORY CUTAWAYS! 5 pounds for 
piecework, doll clothes, etc. $3.95; Satin 5 pound assorted 
colors $5.00; Velvet 1/8 yard up—(39”) 2 pound assorted 
colors $7.50; 50 4” Velvet prints, solids $4.50; 50 4” Satin 
(assorted colors) $1.95; 100 4” knits (assorted colors) $2.50. 
Taylor’-KK, 2802 East Washington, Urbana, Ill. 61801. 

LUTHERAN LADIES COOKBOOK: over 600 favorite 
recipes from good cooks. $4.00 postpaid. Evelyn Sipple, 303 
S. Hickory, Yuma, Colorado 80759. 

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

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

Publishing and Binding, lowa Falls, IA. 50126. 

“ORDER YOUR copy of “Mountains and Prairies and a Girl 
Pectiege 8 *— $5.95, plus 65¢ postage (Iowa customers 18¢ 

to: Greene Center Bookstore, Kalona, lowa 52247. 
( (Se “Come Read With Me” column, July i issue.) 

PHOTOSTAMPS. Gummed Backs. Your snapshot or 
negative. 1,” size b/w — 50/ $3.00. Color $8.00. Order from: 
J. Masek, Box 6452, Lincoln, Nebr. 68506. 

CHRISTIAN BOOKS. bg 25¢. American House, Box 
33103K, Raleigh, N.C. 276 

GOURMENT’S SeLiGat — New Orleans cajun creole 
recipes (30) $2.00. Gumbo-Jambalaya-Seafoods. Morvant’ S, 
Box 253, Raceland, La. 70394. 

OLD FASHION 
CHINA DOLL 

KIT: Hand 
inted china 

ead; arms, 
legs; basic 

ttern for 
and 

clothes, 16” 
tall $13. '95 P.P. 

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

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

Cata- 
logue 35¢ 

Do i Co., Dept. K 
1931 15th Street 
San Pablo, Calif. 94806 

EVA MAE 

“ZUCCHINI COOKBOOK” 
Ever wonder what to do with all that Zucchini? Never 
wonder again . . . Now make 18 different cakes, 22 
cookies and bars, 10 pies. Plus: breads, jams, desserts, 
pickles & cosotrola No other cookbook like it on Zu- 
cchini . . gio id. . .2 books $9.99. Satisfaction 
paces OR ’S RECIPE BOX, Drawer 5426- 
KK23, Eugene, Oregon 97405. 

ANNOUNCING... 
the most incredible doctor-tested formula 

For Arthritis, 
Rheumatism, 
Bursitis, 
NOW! Lifetime freedom from pain 
with doctor’s amazing ‘‘Mykon’’ program 
NOW you can start living again! 
And do many of the things you 
used to enjoy. YES, you can even 
sleep peacefully all night through. 
FOR NOW there is an amazing 

new, completely safe and natural 
way to enjoy fast, blessed tempo- 
rary relief from the nagging aches 
and pain caused by aarthritis, 
rheumatism, bursitis, The 
remarkable new remedy is My- 
kon. It comes in convenient, 
easy-to-take capsules. 

It’s doctor-tested, hospital- 
tested, aspirin-free and never 
habit forming. Mykon is gentle 
yet powerful so safe it’s 
available without prescription. 
The special ingredients in Mykon 
quickly reach the blood stream to 

seek out aches and pains. 
Many users say it’s the only rem- 

edy they have found effective. So 
don’t suffer another day. Re- 
member, Mykon is guaranteed to 
work for you, or simply return the 
unused portion for a refund of the 
full purchase price. Order now. 

100 Capsules 
200 Capsules 

[ere Slo)... $16.75 
Economy Size 

500 Capsules 
(Save 37:80) ...... $37.95 
Super Economy size 

ALL PRICES INCLUDE POSTAGE 

AUER LABORATORIES, ert. -5 
P. 0. Box 636; Carmel, IN 46032



100 
Tablets 

Vitamin B6 
50 MG Tablets 

500 for 6.75 

Natural Raw Fiber 
IC 

BRAN FLAKES 
8 Oz. PKG. AQ? 

10 MG. 

ZINC 

CHEWABLE 
VITAMINS 
100 

Tablets 

KELP 
Tablets (lodine) 

100 
Tablets 
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100 

Tablets 

500 MG. 
ASCORBIC 

VITAMIN 
100 439 

Dessicated 

LIVER 

DOLOMITE 
Calcium Rich 

T-M” 
Therapeutic 

Multi-Vitamins 
with Minerals 

TABLETS 

TABLETS 
1 

TABLETS 49¢ 
1000 for 4.45 

CHILDREN’S } 

125 

49 ¢ 

Same Formula 
Others sold for 9.95 
50 DAY SUPPLY 

719¢ 
500 for 2.49 
1000 for 4.45 

ACID 
C 
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100 § 243) 

500 for 11.25, 
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CALMATIVE 
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LAXATIVE 
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KELP, VIT. B6, 

LECITHIN, 
CIDER VINEGAR 
100 98 * 

TABLETS 

500 for 3.88 
1000 for 6.88 
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NUTRI 

AND SUPPLEMENTS 

All prices POSTPAID! Satistaction guaranteed or money back. 

npare our prices on 
HIGH POTENCY 

FROM — 

RTE 

HERBAL 

100 2 
Tablets 1 S 

500 for 4.95 
CAPSULES 
50 #49 
for 2 

100 98 
a 

250 49 
for o 

Hl-Potency 
B Complex & 
Vitamin C 

Easy way to get 
this important 
wheat fiber. 

TABLETSOOG 
500 for 3.49 

100 mg. VIT. C 
& Acerola in 
Each Delicious 

ablet 

ACEROLA-C 

100 MG. TABLET 

250 for 3.95 

250 MG. 
SUPER 

GINSENG 

100 98 
Tablets 

500 for 4.49 

19 GRAIN 

LECITHIN 
CAPSULES 
(1,200 mg.) 

capsuces | 79 

300 for 4.99 

HERBAL 

Super Potency 
500 MCG. 

VITAMIN 
B12 

100 
TABLETS 1 49 

Helps relax 
ensions for a 
good night's 

- gleep 

500 for 6.25 

: VITAMINS 

(5,000 A; 400 D) 

nis 69 ¢ 

5 ORIENTAL 4 

1000 for 4.25 | 

ACIDOPHILUS 
CAPSULES 

(Our Price) 
100 

CAPSULES 250 

250 for 4.95 

low blood sugar. 
Ordinary sugars must go through the liver—not re- 
leasing their energy for a longer time—but Fructose is 
totally different—it gives you immediate energy. For 
years Fructose has been a power secret of Olympic 
athletes of European countries. Now Fructose has been 
imported and compressed into palatable “ENERGY 
TABS’ for you to take when vou need extra power—the 
power to win! 

Tabs” to: 

NUTRITION HEADQUARTERS 
104 West Jackson St.— N1986 
Carbondale, IL 62901 

500 mg. 

VITAMIN C 
with Rose Hips 
100 

tablets 1 89 
500 for 8.95 

1,000 for 16.49 

HERBAL 
DIURETIC 
TABLETS 

100 Tabs. 1.75 
500 Tabs. 6.50 

MULTI- 
MINERALS 

9 VITAL 
MINERALS 

100 Tablets 425 
500 for 5.49 

Tablets 

500 for 6.95 

PAPAIN 

(Digestant) 

00 aLets O5¢ TABLETS 

900 for 4.25 

DOLOMITE & 
BONE MEAL 

Feel Tired? Want Pep? : 
Thousands of folks who feel let down when they should 
have pep and power can now get a fast pickup with new 
“ENERGY TABS”. The secret of this seeming miracle 
is magic Fructose, a unique form of sugar that goes di- 
rectly into the bloodstream —giving you almost instant 
energy and pep when vou feel weary and drowsy due to 

MONEY BACK GUARANTEE 
“ENERGY TABS” must give vou the power and pep 

you expect or you can return the empty bottle for a full 
refund. Don’t wait. Send $5 for a bottle of 150 “Energy 

This offer good 
next 2 weeks. 

C) 1979 Nutrition Headquarters 

LL LLL 

RS 

PAIN? TRY “RELEEZE” FOR 
Quick temporary relief of Arthritis, 
Rheumatism, Bursitis pain. Apply directly to 
the pain area. Many users say ‘‘there is no- 
thing finer.”’ ‘ 

io 4.95 bottles 9.00 bottle 

ARTHRITIS RHEUMATISM | 

50 MG 
VITAMIN 

B2 
RIBOFLAVIN 
100 25 

Tablets 1 

500 for 5.50 

500 MG. 
alte PHANE 
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LIVER OIL 

Pleasant Capsules 

449 100 
Capsules 

900 for 6.49 
1000 for 12.49 

8 
2 
| 
i 
| 
i 
a 
a 
FY 
4 
| 
| 
i 

4 for 

4 
| 
| 
| 
| 
i 
| 
q 
3 
q 
i 
& 
| 
3 

a i 

PRICES IN THIS AD EFFECTIVE THRU SEPT. 30, 1979 
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Money Saving RUSH \ THE BEST TIME TO SAVE IS NOW! 

NUTRITION HEADQUARTERS 
104 West Jackson St.— N1986 

. Carbondale, III. 62901 

Our “TOP-B” 
B-COMPLEX “50” 
Famous Formula ata 
Sensational Low Price! 
Every Capsule Contains 50 mg. 
B1, B2, B6, Niacinamide, Panto 
Acid, Choline, Inositol; 50 mcg. 
B12, Biotin; 50 mg. Paba; 100 

ZcaapernuiN 
[ET PILL 

Contains one of the 
Strongest diet aids 
available without pre- 
scription. Includes 
modern, effective diet 
lan that lets you enjoy 

Q
 

mcg. Folic Acid. delicious meals an Rutin, 25 mg. 
eweont as yOu pgp > 

50 100 
Capsules 4 Capsules 98 90 for $998 TABLETS 249 

250 for 9.49 “500 for 9.85 J (500 for 10.98 | 

PROTEIN 
DIET POWDER 
16 0z. contains 
416 grams 
of protein 

lb, 398 
No Carbohydrates 

No Fats 

TABLETS 

raters 209 
500 for 9.85 

GARLIC 
OIL capsutes 

100 
cAPsULES I~ 
500 for 4.49 

595 MG. 

Potassium 
GLUCONATE 

Tablets 1.25 

Tablets 5.00 
9.50 

Tablets 
1,000 
Tablets 
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List items you wish here: 

SIZE NAME OF PRODUCT TOTAL 
PRICE 

SATISFACTION BU Jay alae 
zB GUARANTEED OTAL—amount enclosed [) 

q PRINT NAME 

| ADDRESS 
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