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OUR FARM 

Our farm, to us, is not just land Our farm’s not lonely . . . for all 

Where bare unpainted build- day 

ings stand; Good friends come for fun and 

To us, our farm is nothing play 

less And here when age comes free 
Than all created loveliness. from fear, 

. ’ We'll live again, long, joyous 
Our farm is not where we must years. 

soil 

Our hands in endless dreary 

toil 

But where through seed and 

sod, 

We've learned to walk and talk 

with God. 

Our farm, to us, is not a 

place 

Out-modeled by a modern 

race 

For here we think we must see 

less 

Of evil, greed and éalfishiness: 

Our farm’s a haven. . . where 

dwells rest, 

Security and happiness, 

~Whate’er befalls the world out- . 

side, 

Here faith and hope and love 

abide. 

And so our farm is not just land 

Where bare unpainted build- 

ings stand, : 

To us, our farm is nothing less 

Than all God’s hoarded loveli- 

ness. | 
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LETTER FROM LUCILE 
Dear Good Friends: 

Last night, when I heard the late 
weather forecasts with their assurances 
that we were in for a spell of intermittent 
showers, possibly severe thunder- 
storms, etc., 1 thought to myself: Well, 
that’s going to work out just fine be- 
cause if it’s raining I won’t want to get out 
for a little ride but can settle down to the 
typewriter for a visit with you friends. 
When | last wrote to you, I said that I 

was leaving town for a vacation with 
Dorothy and Frank at their farm, and 
that is exactly what happened. It had 
been my intention to stay a week, or 
possibly ten days, because I didn’t think I 
could. be gone from home much longer 
than that, but once I was there I relaxed 
so completely and had such a wonderful 
time that my visit stretched out to be al- 
most three weeks. Every hour of it was 
refreshing. 
Through the years I’ve met many of 

Dorothy’s good friends, but this was the 
first time I'd been at the farm long enough 
to see them on a number of occasions. It 
gave me the sensation of actually be- 
coming a resident of Lucas County! 
One of the first visits I enjoyed was an 

afternoon coffee at the home of Mrs. 
Angie Conrad. I had the opportunity to 
talk to some women whom I'd met 
before, plus others whom I was meeting 
for the first time. They all had such wide 
and varied interests that it was a pleasure 
to listen to their conversations, and | felt 
that we’d only started on our afternoon 
when Angie appeared with refresh- 
ments of delicious ice cream and 
chocolate cake. 
One other note needs to be added 

about this happy occasion. It all took 
place on a Thursday afternoon, and the 
very next day Angie was expecting to 
start a family reunion (this included a pair 
of identical twins, three years old) with 
her three daughters and their families. 
She planned on having thirty-one rela- 
tives to sit down for Sunday dinner! | 
marveled that she had entertained 
twelve women so graciously just before 
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—Photo by Blaine Barton 
Katharine and James are not genuinely enthusiastic about Hawkeye, our big 
Doberman, but, during their visit here, they put up with him in good grace while this 
picture was snapped i in our living room. Juliana appears to have the situationunder 

—Lucile. 

the reunion was to start on the following 
day. 
Dorothy knows that my favorite 

recreation is to prowl around a new 
countryside and look at everything most 
intently, so we took almost a daily tour of 
areas that were brand-new to my eyes— 
or places | hadn’t seen for many years. 
South central Iowa is a very different 
countryside from what we see in south- 
western Iowa and every inch we covered 
was enjoyed. When we got back to the 
farm after an afternoon of wandering, | 
told Dorothy that I’d seen more on those 
leisurely rambles than I could see from 
any plane or any interstate highway even 
if I spent a full year darting around. 

Incidentally, if you live anywhere near 
Humeston, Iowa, I’d like to suggest that if 
an October picnic is something you’ve 
planned on doing, try and make it to the 
beautiful public park that stretches along 
a lovely lake. Never have Iseena park so 
immaculately clean! There were about 
fourteen of us who went there for a pic- 
nic of perfectly wonderful food, and | 
don’t know how many times we looked 
around and commented that there 
wasn’t the tiniest shred of litter in sight. 
You must remember, too, that this was 
at the climax of summer activities. 
Dorothea Polser is a friend of many 

years standing (she is the one who gives 

us what we call our “security blankets” — 
flaky pie shells ready for the oven) and 
her home was a wonderful place for allof 
us to meet when we started our expedi, 
tions because it is right at the gnter-” 
section of Highways 34 and 65—no way 
you can miss it. She knows every twist 
and turn of that countryside and was a 
wonderful guide for such tours as our trip 
through Stephens Forest. It adds a great 
deal to any excursion if you are with 
someone who knows the history of every 
house that has some story about it to 
rivet your attention. 

Well, it was wonderful to have sO many 
interesting drives and to visit with many 
different people, but the farm itself was 
the perfect place to get back into the 
natural world. In the evenings Dorothy, 
Frank and! sat on the long, screened-in 
porch that looks down over the meadow 
and listened to all of the night sounds that 
I had forgotten. We hear peepers. in 
town, of course, and we see a few fire- 
flies now and then, but we don’t hear bull- 
frogs and we don’t see dazzling curtains 
of fireflies. It seemed like another world. 

This report of my happy vacation 
sounds as if all of the routine of farm 
work had come to a total stop while I was 
there. Farm work never comes to a halt. 
In addition to all of the daily chores that 

(Continued on page 22)
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SH WRITES FROM 
———SSs_—SO&THE FARM 

Dear Friends: 
On the cover of this issue is a beautiful 

poem titled, “Our Farm”, author un- 
known, and | want to tell you a special 
story about it. 
When Frank’s sister, Edna Johnson — 

Halls, and her husband, Raymond, lived 
on a farm near Clio, lowa, some friend of 
Edna’s_ beautifully hand-printed this 
poem, added some art work, and framed 
it in a fourteen- by twenty-seven-inch 
frame. As long as they lived on the farm, 
this hung on the wall in their kitchen. 
When they had to sell the farm and move 
to Arizona (and then to New Mexico) be- 
cause of Edna’s health, she wanted us to 
have it to hang on our wall. Everyone 
who visits our home comments about 
our poem. We only wish we knew the 
author and also who framed it for Edna. 
Speaking of Raymond, we have had 

another visit from him. He had just 
returned to his home the first part of 
June following a visit here over Memorial 
Day, so we were surprised when he came 
back for the annual Lucas school re- 
union the first weekend in August, but 
we are always happy to see him. He was 
still here when Lucile made her trip to 
visit us, and since it had been several 
years since they had seen each other, 
they were both happy about the coin- 
cidence. 

Lucile spent almost three weeks with 
us and we thoroughly enjoyed every 
minute of her visit. This is the longest 
period of time she has ever spent in our 
home. A few times she has come for long 
weekends, but never for an extended 
stay. She plans to tell you about some of 
our activities in her letter, so I will only hit 
some of the other high points. 
One of the happiest surprises 

occurred when some old friends showed 
up unexpectedly. We had invited our 
good neighbors, Roy and Louise Quer- 
rey, to come for supper. A big ham was in 
the oven and I was finishing making the 
potato salad when there was a knock on 
the door. When I answered it, there 
stood Clarence and Sylvia Meyer from 
Aplington. 

In way of explanation: when we moved 
to Hollywood, California, before Pear] 
Harbor, we all lived in the same apart- 
ment house. There were four apart- 
ments—the owners lived in one, Frank 
and I lived in one, Lucile and Russell lived 
in one, and Clarence Meyer lived with 
some cousins in the other one. Clarence 
and Frank worked the same shift in the | 
same airplane factory. We all became 
very good friends and during our free 
hours, we spent a lot of time together. 

Just the night before the Myers arrived 
at our door, when Lucile, Frank and | 

were sitting on the front porch talking 
about the old days in California, Lucile 
mentioned that it had been at least thirty 
to thirty-five years since she had seen 
Clarence. She had never seen his wife, 
Sylvia, or their son, Brian. I said we ought 

to call them and see if they could come 
down but didn’t get around to it. So, 
when they arrived a few hours later, you 
can see why it really was a surprise. 
The Meyers had been in Omaha for 

the weekend, had stopped in Shenan- 
doah to see if 1 was there, and to see 
Lucile. They were told that we were all at 
the farm in Lucas so they came this way 
on their return home. Their son, Brian, 
was visiting friends in Minneapolis so he 
wasn’t along. 
What a wonderful afternoon we had 

talking about the old days. Pictures came 
out, stories were told and remembered. 
Even though we had some other friends 
coming for supper, we wanted the 
Meyers to meet the Querreys so con- 
vinced them they must stay and eat. 

Lucile has been in many shopping 
centers, but she had never been in a big 
shopping mall. My friends, Dorothea 
Polser and Angie Conrad, and I decided 
we should see that this little matter was 
corrected and take her up to the large 
Southridge Mall in Des Moines (the one | 
which is nearest to Lucas). When our 
plans were definite, Lucile called some 
friends of hers in Des Moines (Mr. and 
Mrs. Ron Fogg) and had them meet us in 
the mall for an early dinner at one of the 
restaurants. It developed into a really 
nice day. 
On Lucile’s next trip here, | want to 

take her to see the beautiful Botanical 
Center in Des Moines, but I knew if too 

~ much activity was crowded into our day 
at the mall it might be too tiring. 
Mr. and Mrs. Fogg had heard a lot 

about the Derby Restaurant but had 
never been able to make it down there to 

_ Here are Andy, Julian and Aaron Brase, the three sons of Mr. ind Mrs. Breese 
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eat, so the day we were in Des Moines, 
we made plans for the same group to 
meet at Dorothea’s and all go to Derby 
together. Lucile had been there once, 
but just for pie and coffee and not for the 
buffet dinner. The food was delicious and 
the surroundings unique and we 
unanimously decided to go again some- 
time. On our way back to Lucas, we took 
a long drive through the Stephens State 
Forest area. All in all, it was a delightful 
day with good friends. 

I have such wonderful friends who 
share their garden produce with me. 
Frank and | counted thirteen different 
vegetables we have enjoyed because of 
their thoughtfulness. 
According to everyone’s garden 

stories, there must be a large number of 
raccoons roaming the countryside this 
year. One of my friends was laughing the 
other day because they had bought and 
set out two box traps to try to catch the 
raccoons before they completely cleaned 
them out of sweet corn. They planned to 
catch the coons and take them far away 
from the garden and turn them loose. All 
they caught (and turned loose) were four 
skunks, one possum, one cat, and one 
blue jay. 
A raccoon visits our shed every night. 

Frank has a cow that wasn’t doing too 
well. He puts her in the shed every day to 
feed her special food away from the other 
animals, then turns her back out again. 
This raccoon comes every night and 
cleans up what the cow leaves. 
Our new fall calves have begun 

arriving. So far we have four little, red, 
white-faced heifers. We both love baby 
calves and are always happy when the 
new ones are around to watch. 
Now that we have water back in the 

duck pond in front of the house, the great 
blue herons are back. One day I looked 
out and saw an enormous great white 

(Continued on page 22) 

and the grandsons of Mr. and Mrs. Frank Johnson. For new readers, we should ex- 
plain that Mrs. Brase is Kristin Johnson Brase, the only daughter of Frank and 
Dorothy Johnson of Lucas, lowa. The Brase family lives in Torrington, Wyoming.
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INVITATION: Cut out the silhou- 
ette of a black cat from black con- 
struction paper. Use white ink to write 
this invitation: “Are you wanting an 
evening out/With mystery and a chance 
to howl?/Then come to my house Octo- 
ber 30th/When witches will haunt and 
cats will prowl./Wear a Halloween cos- 
tume and be here at eight/And be pre- 
pared to learn your fate.” (signed) 
DECORATIONS: Fasten a broom 

to the front door with a huge bow of 
orange crepe paper. Place large pump- 
kin jack-o’-lanterns on either side of the 
door and, if possible, several lined up 
along the front walk. 

A. skeleton figure can be one of the 
first decorations the guests see upon 
entering. Make the skeleton by using 
boxes of various sizes to create the body 
of the skeleton—small one for the head, 
largest box for the chest section, a bit 
smaller for the stomach, two long slim 
boxes for the upper and lower arm, a 
long slim box for the thigh and for the 
lower leg. Cover each box with white 
paper then tie the boxes together loosely 
with heavy twine so they are wobbly and 
seem hinged. Use a heavy black marker 
to mark in hollow eyes and ghostly teeth 
on the face section. Ouiline the rib cage 
on the chest box and draw in the outline 
of the stomach on that box. Outline 
bones on arms and legs. Cut out large 
white cardboard feet and hands and glue 
them in place. For a more ghostly skele- 
ton, use fluorescent paint instead of the 
black marker, and hangin an unlighted 
area. Suspend the skeleton on a heavy 
black cord from the ceiling, a light fixture 
or a doorway. 
Cut cats and bats from the black con- 

struction paper and suspend them on 
black thread in profusion about the 
room. A concealed fan can set the bats 
and cats “flying” about and also make the 
skeleton appear in motion. 
For wall or curtain decoration, cut out 

very large cat faces from black paper. 
Cut out slanted eyes and large mouth. 
Glue orange paper under the cutout eyes 
and mouth and glue on_ toothpick 
whiskers. 
FAVORS: An apple witch makes a 

clever favor. You will need a large apple 
and a small foam ball for each witch, also 
black crepe paper, black felt and tooth- 
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OCTOBER 
FUN 

by 
Mabel Nair Brown 

picks. Mark facial features on the foam 
ball, then glue ona witch’s hat made from 
the crepe paper. A scraggly fringe of the 
paper glued to the head under the hat 
creates hair. Fasten to top of apple with 
toothpick. Cut sleeve lengths from the 
black felt and glue to toothpick arms, 
which are then inserted into the apple. 
Add white paper or felt hands. Cut out 
black felt boot-type shoes and glue to 
toothpick legs and insert at the bottom of 
the apple. A bit of straw, some broom 
straws, or a fringe of yellow yarn may be 
glued to a pipe cleaner or drinking straw 
to make the witch’s broom. This is glued 
in the witch’s hand. 

For a_ mint witch favor, cut small 
witches from black construction paper. 
Glue each witch to one end of a five-inch 
length of pipe cleaner. Cut eight-inch 
squares of orange cellophane. Place a 
chocolate mint patty in the center of a 
square of cellophane. Stick the end of the 
pipe cleaner (with witch on opposite end) 
into the center of the patty, bring the - 
cellophane up around the patty and tie 
to the pipe cleaner with a black ribbon or 
yarn bow. 
ENTERTAINMENT: Shoot Your 

Fortune: Place an assortment of red, yel- 
low and green apples in a tub of water. 
Provide each player with a toy bow and 
arrow. Guests attempt to shoot an arrow 
into an apple. An arrow into a red apple 
means good health; plenty of money is in 
store for those who hit a yellow one, and 
good luck will come to those who hit the 
mark on a green one. 
Dark Touch: Have the players sit ina 

ring and then turn out the lights. Pass a 
number of objects from person to person 
in the darkness, allowing guests to feel 
the items. After all objects have been 
passed, conceal them and then turn on 
lights. Give each player a paper and 
pencil and see who can name the most 
complete list of articles passed. Sug- 
gested objects to identify: a piece of coal, 
violin string, piece of macaroni, rice, etc. 
Black Cat Hunt: Beforehand have 

hidden about the room many paper cat 
cutouts. On one cat, glue orange paper 

eyes. To play the game, the players join 
hands in a circle and as music starts they 
march around in a circle. When the 
music stops suddenly, the players may 
search about the room for the paper cats 

until the music starts again. Start and 
stop the music many times and then let 
the guests count the cats they have 
found to see who has the most to win a 
prize. Award a special prize to the 
person who found the cat with orange 
eyes. 

A HIKE PARTY 
The crisp feel of fall gives us the urge to 

take a walk and enjoy nature—to take a 
hike. It is a wonderful type of party for an 
enjoyable and informal event. Various 
ways to organize hikes follow: 
Toss-Up Hike: Let all start from a 

central location. Divide the group into 
several units of convenient size. Let all 
start from the “home” location according 
to the toss of a coin—heads turn right to 
start out, tails turn left. At each corner, 
each unit tosses a coin to see what the 
next direction to take shall be. The first 
group to arrive back at home base is 
winner. If none reach “home” after the 
specified time limit, the group which is 
nearest wins. Instruct all units to return 
to home base by a certain time. _ 
Chain Hike: Start off with partners. 

Walk along street or path with each 
couple reasonably close to the couple 
ahead. At the end of a few minutes, the 
leader blows a whistle and the partner on 
the right steps back to walk with the 
person behind. The person on the right 
of last pair, goes to front of the line for 
partner. This hike is a good get-acquaint- 
ed game. There might be planned stops 
on the hike for a game or some singing, 
with the last stop being the spot where 
everything is set up with a campfire for a 
wiener roast and a campfire sing. 
Hobo Hike: Guests are instructed to 

wear old clothes or hobo costumes and 
to bring. a bandana anda stick. When all 
are gathered, hold an election of officers: 
Dog Chaser, Grub Beggar and Door 
Rapper. Prior to the party, the hostess 
has prepared packages of buns, wieners, 
pickles, cookies and a beverage and left 
them at various homes in the neighbor- 
hood. Other homes along the way were 
visited and instructed to refuse any help 
to the hobos, to slam doors in their faces 
and even threaten to set, the dog on 
them. Then the hobos start on their hunt 
for grub, with the Door Rapper going to 
the door to ask for food, the Grub 
Beggar doing the asking. If a dog is 
involved, the Dog Chaser takes care of it. 
As the food items are collected at the 
proper houses, they are divided up so 
each hobo puts his share in his bandana 
on the end of a stick. When all the food is 
gathered, everyone goes to a selected 
place for a wiener roast. If this is a vacant 
lot, or similar hobo hangout, it makes for 
more fun. (It is suggested that this be 
done in a neighborhood where the 
people are well-known and friendly. Con- 
tacting partic »ants ahead of time will 
prevent any un;leasant incidents.)
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DECORATIVE FALL 
WREATHS 

When leaves begin to fall, other trea- 
sures fall with them. Picking up nuts, 
seed pods, pine cones, and _ designing 
them into an attractive wreath makes 
yard clutter less and makes a decoration 
to clatter about. 
For a project, a circle cut out of a piece 

of plywood is needed. A fourteen-inch 
circle with the inner circle cut about 
three inches in diameter makes a good 
size for the project. It can be made larger 
or smaller, but three inches of board 
should be left to hold the decorations on 
any size. 

Cover the doughnut-shaped board 
with various size and varieties of pine 
cones that have been collected, holding 
them in place with carpenter’s glue or 
other glues that specify they will hold the 
cones. When the cones are placed so 
as to completely hide the board, glue on 
mixed nuts, acorns, buckeyes, seed 
pods or any other dried decorations that 
are available. Some bittersweet or buck- 
brush flowers add color to the project. 
When everything is glued on, spray the 

entire display with plastic. Add a bow ora 
bell and fasten a hanger on the back. This 
makes a very attractice wall hanging ora 
door decoration. —Joan Hosman 

HOMEMADE SOAP 
_ by 

Margaret Stout 

Does anyone occasionally have an 
urge to make homemade soap? A 
number of years ago, a dear friend re- 
marked that she had a large amount of 
beef tallow and she did not know 
what.to do-with it. I jokingly advised her 
to make lye soap. The friend lived ina 
nearby university town where her hus- 
band was a physics instructor, and she 
had no use for homemade lye soap, nor 
did she want to indulge in the process of 
making it. 
Sometime later in the summer, this 

friend arrived at my home with a brown 
paper grocery bag filled with a large 
amount of pure beef tallow. Without so 

much as a joking look, she told me I could 
make the homemade soap and then 
added that when I rendered the tallow, 
her husband would like a small amount of 
it to use to grease his leather work boots. 
Now, we were all farm-reared. 

Homemade soap and_ tallow-treated 
leather were a part of our past. All this 
conversation was supposedly a bit of 
joking. 

I put the tallow in the freezer. The heat 
of summer passed and cool fall days 
arrived. One fall morning I decided | 
might as well render the tallow or dispose 
of it. I put it in a large kettle over slow 
heat and eventually produced a nice 
amount of pure tallow. A bit for the 
greasing of the leather boots was 
measured out, and now what should I do 
with the remainder of the tallow? 

In former years of farm life, I had at- 
tended a home-making class of sorts, 
and I had acquired a lye soap recipe. 
Strangely enough, among _ treasured 
recipes in my recipe box, I found my 
recipe for the making of lye soap. 
The process was simple. I took my 

rendered tallow outside the house on a 
beautiful fall morning and with lye, water 
and a bit of stirring, I soon had a mass of 
soap, soft but beginning to congeal. As I 
stirred the mixture with a long wooden 
paddle, I was wondering if it might not be 
of benefit to add a bit of perfume. I added 
half of a small bottle of good cologne, 
then a bottle of glycerin and a limited 
amount of Kitchen-Klatter Kleaner. At. 
the proper time, I poured the mixture 
into a rectangular enameled pan. When it 
was firm, I sliced it into bars. 

After several days, I wrapped each bar 
in clear plastic wrap, stored it in covered 
pasteboard boxes and wondered if | 
would ever use that soap. It seemed very 
strong—little of the scent from the 
expensive cologne was evident. 
Time passed; the soap aged. 

Eventually, a neighbor called to inquire if 
I still had homemade soap, declaring it to 
be very effective for eliminating grass 
chiggers—she had acquired some from 
trips to the blackberry patch. Another 
neighbor called to tell me she put her 
homemade soap in a food processor, 
ground it into soap powder and liked to 
use a bit in her laundry with her deter- 
gent. 
My farmer husband, at times, prefers 

the soap to the usual purchased hand 
soaps, declaring it to be more effective 
on.grease and.oil. , 
My son and my two grandchildren 

think it is remarkable example of the 
product of the “olden days”. I guess that 
is truly so, but I only know my 
homemade lye soap has been a popular 
item that has led to neighborly dis- 
cussions and jokes. Now I am beginning 
to believe I need another grocery bag full 
of beef tallow. 

RKEKREKEKKEKEKEKEKKK 
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EDITORIAL COMMENT: Many 
years ago, Leanna Driftmier gave her 
recipe for homemade soap. It is inter- 
esting to see how it compares to the way 
Margaret Stout made hers. Incidentally, 
this recipe is as fine now as it was in those 
bygone days when every householder 
made soap for the family. 

LEANNA’S HOMEMADE SOAP 

11 cups strained melted fat 
5 cups cold rainwater 
1 can lye 
4 tsp. oil of sassafras 
1/2 cup liquid ammonia 
1/2 cup borax 
1/3 cup sugar 

Use any kind of melted fat. Strain 
through cloth into enamel pan, or stone 
jar, two- or three-gallon size. Pour the 
rainwater into another similar container. 
Add lye to water, stir; then add the am- 
monia, stir; then add the borax, stir; then 
the sugar, stir. With a wooden stick, stir 
until mixture has cooled down a little 
above warm point. When cool, pour the 
lye mixture into the grease, stirring con- 
stantly, while pouring very slowly. Add 
the oil of sassafras and continue to stir 
until the mixture becomes thick and 
creamy—about fifteen minutes. Pour 
into mold and set in cool place for thirty- 
six hours or until hard. Cut into squares. 
It is best to let the soap set a week before 
using. 

DOUGHNUTS IN RHYME 

(Mama’s rhyme of fifty years ago!) 

One cup sugar, one cup of milk 
Two eggs beaten fine as silk. 
Salt and nutmeg, lemon’ll do— 
Of baking powder teaspoons two. 
Lightly stir the flour in; 
Roll on board, not too thin; 
Cut in diamonds, twists or rings, 
Drop with care, the doughy things, 
Into fat that briskly swells 
Evenly the spongy cells. 
Watch with care the time for turning, 
Fry them brown, just short of burning. 
Roll in sugar; serve when cool. 
Good to eat if you follow this rule! 

—Evelyn Witter 

A HELPFUL HINT 

I found myself no longer using a dish 
drainer after installing a dishwasher. I 
have found the no-longer-needed drainer 
indispensable in another way. 

I use it on my desk to file folders and 
papers upright and easy to reach. It 
could be wonderful in a baby’s room to 
keep bath supplies, or in a sewing room 
to file patterns. Spray paint it ina color to 
suit the room and give it a new life in an- 
other way. 
There is a certain pride in finding a new 

use for something instead of discarding it 
entirely. —Vern Berry
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DAVID 

WRITES FROM 4 

CANADA 

Dear Friends: 
Calgary, in Gallic, means “clear, 

running water”. I have just walked with 
Sophie to the hospital where she is 
working as an evening nurse, and I am 
now sitting on the bank of the Elbow 
River ona park bench. In front of me, one 
by one, a succession of inner tubes and 
rubber rafts drift by, carried by the slow 
current of the river. 
The people who are lying back on 

their small crafts and enjoying the late 
afternoon of this late summer’s day are 
drifting through what has really become 
a boom town. The Calgary skyline, 
when seen from different angles, looks 
like the skyline of downtown Manhat- 
tan. But the Calgarians on the river and 
those of us who stop to watch them have 
found a way to get away from it all for a 
few minutes right here in the middle of 
the city. 
My favorite way to enjoy warm. 

weather is to go sailing on my “brand 
new’, secondhand, Alcort Sunfish sail- 
boat. I grew up sailing my father’s Sun- 
fish so wanted very much to have a sail- 
boat when we lived in Fort Nelson, but 
there was no place to sail there. And so, 
the first purchase I made when we 
moved to Calgary last Christmas was a 
sailboat. Finally owning my own sailboat 
started a whole succession of good, 
positive and lucky events in our lives 
here: we were both able to find jobs in 
early January, we have made friends and 
enjoyed city living, we founda nice apart- 
ment not far from Sophie’s parents’ 
home. 

Last June, when it seemed that things 
really couldn’t be better, things did get 
better. I had been teaching English as a 
second language to elementary students 
and had enjoyed the experience. How- 
ever, the word came through the last 
week of school that I would teach 
secondary students in the fall. lam happy 
with this new assignment. 
There are, it is safe to say, almost no 

other students who are more dedicated 
than older immigrant children who are 
learning English. This summer, while I 
was working in the office of the school 
where I am teaching now, some thirteen- 
year-old students from my last year’s 
class came to visit me and begged me to 
give them more English classes over the 
summer. How can a teacher turn away 
from such enthusiasm? They gladly 
helped tend to some chores around the 
school in return for free lessons. Teach- 
ing such eager students has its rewards, 
believe me! 
The very best event that has happened 

since We moved to Calgary was the visit 
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Vincent Palo and young Christopher 
enjoyed the mountains near Calgary, 
Canada, this past summer. 

paid to us by my sister, Mary Lea Palo, 
her husband, Vincent, ard their two 
children, Isabel and Christopher. It was a 
two-week-long family reunion in which 
we all get to know each other better and 
had a wonderful time. (On this page you 
will find a photograph taken ona trip with 
the Palos into the mountains near Cal- 
gary.) 
A recent article in Psychology Today 

stated that brothers and sisters mean 
more to each other and grow closer as 
they grow older. Haven’t many of you 
found that to be true? Both Mary Lea and 
I find that it is definitely that way. 
And so, it has been a good summer 

and promises to be a rewarding fall. | 
hope that this autumn will be a good 
“harvest” time for all of you. 

Sincerely, 
David Driftmier 

COVER STORY 
This verse, appropriately framed, has 

been hanging for a long time on a dining 
room wall in the home of Dorothy and 
Frank Johnson near Lucas, Iowa. It ex- 
presses the way they really feel about 
their farm. 
Dorothy once intended to read this as 

part of a program she was presenting, 
but found herself too emotionally 
involved to complete it. Anyone with 
similar attachments to a farm that has 

_ been tilled by the same family over a long, 
long period of time can certainly under- 
stand her feelings. g 

La ERE ROA 
WALL-TO-WALL 

I have a beautiful carpet 
Of russet and yellow and brown, 
So deep I sink to my ankles. 
Then why should it cause me to frown? 

Come, take a look through my window. 
See why it’s my greatest of peeves? 
It is a beautiful carpet... 
A wall-to-wall carpet of leaves! © 

—Kay Grayman Parker 

ALL ABOUT APPLES 

1. A World War II song. (“Don’t Sit 
Under the Apple Tree”) 

2. A person precious in another’s 
sight. (Apple of one’s eye) 

3. Fermented cider. (Applejack) 
4. Part of an old adage. (An apple a 

day...) 
5. A dance of the thirties. (Big Apple) 
6. Slang expression for one seeking a 

favor. (Apple polisher) 
7. A special spread for bread. (Apple 

butter) 
8. As American as 
9. A slang expression for nonsense. 

(Applesauce) 
10. Arkansas’s state flower. (Apple 
blossom) —Evelyn Lyon 

INDOOR FUN FOR 
CHILDREN 

1. Turn a handful of cranberries and 
toothpicks into tiny toy tables and chairs. 

2. Make a small “sandbox” by filling a 
wooden or cardboard box with cornmeal. 
The children can play with it as they 
would sand, using miniature toys, spools, 
spoons, etc. 

3. Make a softball by rolling up a pair 
of men’s or boys’ heavy socks—safe for 
children and the furniture. 

4. Have a “bake sale” with cutout pic- 
tures of food from magazines. Use rai- 
sins for money. Each child sells his pic- 
ture food for one or two raisins as longas 
the raisins last. 

5. Spread out plenty of newspapers. 
Give each child an assortment of pasta 
and some watercolors and colored 
string. Paint the pasta for beads and, 
when dry, string them for necklaces, 
belts and bracelets. 

. (Apple pie) 

6. Using the pictures of rabbits, ele- | 
phants, dogs and other animals and poul- 
try from old coloring books as patterns, 
cut out patterns in pairs from oilcloth or 
heavy plastic. Punch holes around the 
outside edges of the cutouts (holding a 
pair together to make the holes). A cot- 
ton layer is placed between the pair and 
the edges sewn together through the 
holes using bright yarn and a large darn- 
ing needle to make a soft toy. 

—DMabel Nair Brown



+ DONNA 
| WRITES 

) Dear Friends: 
¥ Summer passed so quickly we wonder 
where the time went. Early summer 
) schedules revolved around the close of 
4 school and the many varied activities of 
7 our daughters, Lisa and Natalie. Add to 
4 this a vacation in Colorado which filled 
the late summer days for our family. 
+ Combine these two summer periods 
1 with the beginning of school and the girls’ 
+ upcoming birthdays and you can see we 
4 have had the makings of a busy, but en- 
+ joyable, period of time. 
1 Theendofschool found the girls trying 
out for various school activities. Since 

they were going to be involved in the new 
programs at the recently built Millard 

+ North High School, they felt they should 
# try their luck at auditioning for several 
} of the extracurricular groups which go 
} into making school enjoyable. Natalie 
| tried out for cheerleading and went 
| through very extensive auditioning and 

* judging. Lisa tried out for the drill team 
jand she, too, had to undergo very rigid 
4 scrutiny. , . 

) Aperiod of time passed before the girls 
} were notified of the judges’ decisions. In 

fact, Tom was working in the yard when 
Natalie flew out the door and threw her 
arms around him. He knew immediately 
that she had just heard the outcome of 

3 her tests and had been one of the lucky 
) ones chosen. 

Calm, cool Lisa also received word of 
* her success but you’d never been able to 

tell it from her reaction. Of course, she is 
a seasoned veteran since she served on 
the Flag Squad last year. 
This good fortune just about put the 

cap on an exciting year for Lisa which 
included an important invitation to and 
attendance at the Junior-Senior Prom. I 

-. never cease to wonder at the experi- 
- ences available to young people today. 
We have been very fortunate that our 
girls have had the opportunity to par- 
ticipate and enjoy so many activities. 

Life in the Nenneman household 
shifted into high gear in June when Nata- 
lie had a former classmate, Karen Wood, 
who now lives in Atlanta, Georgia, come 

up to spend ten days. Trips to the 
shopping centers, jaunts to the 
swimming pools, get-together parties 
with other classmates and weekly trips to 
Peony Park for Sprite Nite (a teen dance 
sponsored by a local radio station) made 

) the time move by very rapidly. Before we 
* knew it, Karen was on her way back to 
— Atlanta—having left an invitation for 
4 Natalie to come down next summer. 
While this was going on, Lisa was 
__ busying herself working at a department 
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Lisa and Natalie Nenneman enjoyed kayaking on Keystone Lake in Colorado. 
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store at a local shopping center, sunning 
for a beautiful tan, swimming for fitness 
and dancing at Sprite Nite for pure enjoy- 
ment. 

Lisa received a bit of news this 
summer that has made her extremely 
happy. A very good friend of hers, who 
moved at the beginning of her freshman 
year, is moving back to our area just in 
time for them to start their senior year 
together. Lisa and Lynn have been good 
friends since first grade, so you can 
imagine how pleased they are to get to 
finish their high school days together. 
By the time Tom finished his school 

year, he was ready for his annual journey 
north to fish in Minnesota. A large group 
(13) went together, so one of the fisher- 
men took a mobile home. Can’t you jus* 
picture a boat trailing along behind a 
mobile home? It proved to bea great time | 
for all of them. 
The whole family, plus my parents, 

Mae and Howard Driftmier, circled ten 
days on the calendar and mapped out a 
vacation to everyone’s favorite area— 
Colorado. But first, Tom had to drive to 
Lincoln to pick up Natalie from a four- 
day cheerleaders’ camp. She made a lot 
of friends and learned a great deal, but it 
made getting away for a vacation hard to 
schedule. She came home on Thursday 
evening and we were off for Denver early 
the next morning. oe 
The first night out the six of us stayed 

in Denver at Wayne and Abigail 
Driftmier’s. They have a delightful and 
comfortable home and, indeed, are fine 
hosts whenever family members travel 
westward. Leaving Denver, we drove to 
Dillion where a condominium was 
rented. It was very comfortable and, 
from there, we could “fan out” and visit 
such locations as Keystone, Copper 
Mountain, Central City, Georgetown, 
Vail and Breckenridge. Activities varied 
all the way from the girls’ shooting down 
the mountain at the Breckenridge Alpine 
slide to their rather humorous attempts 
to generate movement in a kayak on 

Keystone Lake. 
Upon leaving Dillon, we drove to 

Snowmass at Aspen going through his- 

toric Leadville and negotiating the steep 
and narrow Independence Pass. The 

- road was single-lane in many spots and 
Tom had to keep his eyes on the road. 
While at Snowmass, Tom took the girls 
on some short hikes up the mountains 
and they spent one whole day white- 
water rafting on the Colorado River. 
That was an experience that they'll never 
forget. 
Upon arriving back in Denver, we 

again enjoyed the hospitality of the 
Denver Driftmiers. 
Now we are all back in our homes. The 

girls are attending the same school for 
the first time in five years. I thought this 
would be the end of my having to car 
pool, but I was wrong! Lisa has to be at 
school approximately an hour early and 
usually Natalie’s activities keep her after 
school, so the car is on the road just as 
much as it was last year—which brings 
me to what I must do right now. It is time 
to pick up Natalie so she can get ready 
for a football game. 

So until next time . . . 

Pie ere 

A FRIENDLY BREAK 

When it’s time to stop and rest, 
While doing household chores, 

I do not care for coffee breaks, 
Or even tea and muffins. 

Instead, the kind of break I like 
Is a chat with friend or neighbor. 

So never hesitate at my front door, © 
For I love a friendly break. 

—Annette Lingelbach 

WHERE DID THEY GO? 

The years go by, the days are spent, 
Sometimes we wonder where they went. 
Flowers still bloom and songbirds sing, 
A life well lived with joy will ring. 
So take each day and live it well 
And then your countenance will tell, 
You lived your life in sweet content 
And never wondered where it went. 

—Tillie J. Blevins
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MARY BETH 

REPORTS 

Dear Friends: 
There is much to tell you. As I ex- 

plained last month, I enrolled in the 
Word-Processing course at WCTI and 
did duly complete it. Before Don’s new 
job had come along, I noted a job de- 
scription for a Word Processor Oper- 
ator. I thought this would be interesting 
in addition to being conveniently close to 
home, so I applied for the job. 

Despite the fact that speed is not the 
primary requirement to be a Word Pro- 
cessor due to the superhuman speeds at 
which the machines process the words 
fed into them, there was a required speed 
test which I had to take. This was held 
one Friday afternoon with enough fore- 
warning so my nerves could take over 
and tend to make me “blow-up” on the 
examination. Sure enough—I was not 
able to control my subconscious, and I 
made three typing errors on the first line 
of the time test! 

I could not believe what was 
happening to my usually obedient fin- 
gers. I read the copy as I always do, but 
the connection from the eyes through 
the fingers was shortcircuited by the 
knowledge that a clock was running 
and there was an invisible something 
hovering over my shoulder just watching 
for me to commit another error. 
We were all allowed to take a second 

crack at the timed tests, the conclusion 
being! suppose, that amajority of the girls 
were experiencing nervous-finger prob- 
lems. Well, the second page of typing 
was no better for me. It was then that I 
remembered why I had seldom, if ever, 
given timed tests to my students in the 
classroom. There are altogether too 
many people who react badly under 
pressure. I was thoroughly annoyed with 
myself and the people giving the test for 
requiring this when speed was not 
important in Word Processing. 
Two days later, to counter the bad 

feeling which I was carrying around, I 
walked into a Kelly Services, Inc. office in 
Brookfield and registered as a temporary 
office clerk. I had heard that there were 
some elementary tests connected with 
this registration and I knew, if I hoped to 
do well, I would not dare give myself time 
to anticipate it. (Isn’t it funny how we kid 
ourselves?) There were many tests to 
take, not the least of which was a timed 
typing test, but by now I had determined 
not to take a full-time job, so mentally I 
was relaxed enough to whiz through the 
typing test, at least, with the greatest of 
ease. 
The machine math calculation test 

was another unqualified comedy of 
errors. I have averaged grades for twelve 
years on a simple calculator which has 
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Wisconsin Delleniars’ Mine pets 
who are named Duke and Rover. 

numbers running from one through nine 
from the bottom left row going left to 
right in progression with three numbers 
on each row. However, the calculator at 
the Kelly Services office had the num- 
bers beginning with one in the upper left, 
running from left to right, but with four 
numbers in each row. Asa result, I had to 
shift my eyes from the printed columns 
to the calculator each time a new set of 
numbers appeared. You can guess my 
speed! 

Fortunately, there was a non-machine 
math test which was not much harder 
than the math tests I had been giving my 
fifth-graders for many years. The spelling 
test was equally at the fifth-grade level. 
They patted me on the head when I tried 
to explain the trouble with the machine 
calculator but I still felt foolish. However, 
they assured me that when they had a 
call for temporary help near where we 
live, they would call and I would have the 
option of accepting or not. I came home 
and announced to the family at supper 
that I was a different person now. No 
longer was la grey-at-the-temple, fiftyish- 
age woman but a Kelly Girl! 
The availability of working just as 

much as I wanted and the interest of 
having different places to work sounded 
promising; however, I was not prepared 
for the quickness of the opportunity. 
Within twenty-four hours, my employer 
called and said they had need for a “copy 
typist” for two weeks beginning the 
following Monday—only four days away. 
I was not really very anxious to jump into 
work so soon but decided one is seldom 
ready to accept the future when it is 
dropped into one’s lap. 
My job was at General Electric in a 

brand-new beautiful brown-glass office 
building built on stilts only seven or eight 
miles east of our Delafield house. After | 
learned that the job of “copy typing” 
means typing from already-written work 
as opposed to dictaphone or shorthand 
transcribing, I was ready to say “yes”. 
The size of this General Electric plant 

is simply staggering. From the parking lot 
to my desk is nearly a mile. Because this 
physical building is so new, it is laid out in 
the most modern style, which means the 
circulation of air and lighting are all built 

into the plan in the most efficient way. 
There are very few floor-to-ceiling walls 
in this office—each section is composed 
of a series of cubicles made up of off- 
white metal cabinets about two-and-a- 
half feet deep and about five feet high. 
These are wrapped around each desk 
and when it is swept by circulating air 
with music floating on it, the effect is an 
atmosphere of beauty and quiet. If 
people are smoking, it is not discernible. 
The hum of conversations are inaudible 
unless it is within one’s own cubicle. The 
entire office, if viewed by a bird, would 
look like a giant mouse maze—that isex- _ 
actly how I felt the first three days when I 
tried to find my way to my desk and back 
to my car in the evening. Fortunately, the 
regular secretary took me to lunch with 
her in their beautiful cafeteria but I felt as 
though I should hold her hand like a little 
kid, lest I get lost. 
Along with the novelty of working 

somewhere new each job assignment, | 
now will remember that there are a few 
companion moments of stark terror that 
come with a new position in a totally 
foreign place. For example, I endeav- 
ored not to allow the considerate man | 
work for to learn how inadequate I felt for 
the job as it unfolded. There was lots 
more to the job than copy typing. The 
third day I was there my employer asked 
me to make reservations for him to and 
from San Francisco. He had to be back in 
Milwaukee before three o’clock on the 
returning day. He asked if I knew how to 
use the airline schedule book which they 
receive each month, fully updated, and | 
very candidly told him that I did not. Ina 
very gracious, but cursory manner, he 
showed me how but before I could ask 
the next question, he was gone. | 
thought, “Oh, if you only knew that in 
our family Don Driftmier makes the air- 
line reservations when they are needed.” 
I fumbled my way through the book and 
completed the assignment. Apparently it 
was done with his approval because he 
never gave any indication that the plans 
were anything but satisfactory. 

All of the work done in this plant has to 
do with machines which do work with 
medicine. I noted pictures on the walls of 
CT scanners which take x-rays of cross 
sections of different parts of a body. 
Anyone who has had occasion to be 
hospitalized in the past year will have 
come in contact with some equipment 
manufactured by this division of General 
Electric. The department where I have 
been working is in charge of safety and 
regulatory aspects of the machine’s 
manufacture, both internationally and 
nationally. . 

Probably the most unusual part of the 
company is the factory itself. It is air- 
conditioned, has piped-in music, and the 
workbenches, shelving, lighting fixtures — 
and assembly lines are done in either a 

(Continued on page 20)
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“Doubtful Support” is the title of this 
painting by Mrs. Kimmel. 

PRIVY PRINTS 

by 
Evelyn S. Tuller 

Remember one of the favorite tricks of 
those old-fashioned Halloweens? Many 
accounts of tales of those good old days 
include a favorite story of mischief- 
makers turning over outdoor toilets. 
(One of the most memorable in our 
home town was the public outhouse be- 
ing tipped with a slightly inebriated occu- 
pant inside. The air had a blue hue as he 
came out calling down curses on the 
pranksters as they fled out of sight.) 

In those days, the buildings were called 
by a variety of names—outhouses, 
privies, outdoor johns, comfort stations. 
The more modest of female persuasion 
spoke in whispers of “going to Mrs. 
Jones’ house”. Now those outbuildings 
are more often grouped under the term 
“Vanishing Americans”. 
Things have changed since 

Grandma’s day. The old Halloween mis- 
chief has taken a more modern turn. No 
wonder. If the youngsters today wanted 
to tip over an old-fashioned toilet, they’d 
more likely have to jerk it off Grandma’s 
bathroom wall, for that is where the old- 
fashioned privy may often be found—in 
watercolor prints. Mrs. Laurine Kimmel 
of Nebraska City, Nebraska, is the artist 
responsible for the relocated scenes. 
As an eighty-year-old senior citizen, 

Mrs. Kimmel remembers those 
Halloween tricks and toppled out- 
houses. It could have been one of those 
old-fashioned Halloweens moving 
through her memory, as the Kimmels 
traveled an Iowa highway, which started 
her on a new career. 

“It all began,” Mrs. Kimmel tells the 
story, “when I looked out at that per- 
fectly beautiful land with all those lovely 
new homes dotting the landscape.” 
Since Mrs. Kimmel’s formal training in 
art was in landscape and American archi- | 
tecture, her attention focused on both as 
the Iowa scenery unraveled before her 
eyes. Gradually a new detail penetrated 
her consciousness. There were few out- 
houses. They had been abandoned; 
many had been bulldozed off the land to 
make room for these new homes. The 

outhouses were toppled over like so 
many victims of Halloween pranksters. 
But these would not be set up to remain a 
part of the American scene. 

Mrs. Kimmel was stirred to action. 
“Those buildings were an important part 
of the American past. On a whim, | 
sketched the next one I saw. Then it be- 
came a quest to watch for and record 
them as preservation of the past of this 
particular form of American architec- 
ture. So, as we continued our travels, I 
sketched every one I saw, just for my- 
self.” 
When the trip was completed, Mrs. 

Kimmel turned her sketches into water- 
colors. Despite her original intention, 
when she was short of exhibits for an 
autumn showing, she mounted six of the 
paintings on one board and added them 
to her country-theme art. She was not 
sure how the display would be accepted, 
but hoped it would at least draw 
attention to her corner of the room. 

“I wasn’t sure what the reaction would 
be,” Mrs. Kimmel grinned slyly. “After 
all, outhouses aren’t exactly in the class 
with precious jewels. But I stayed in the 
background, listening for criticism. In- 
stead, people would look, then look 
again, then they’d giggle.” 
The one comment Mrs. Kimmel heard 

most often (especially from the senior 
citizens) was, “I remember.” It is that 
shared memory which has kept Mrs. 
Kimmel busy with her new career. In the 
past ten years, she has turned out hun- 
dreds of watercolor paintings of out- 
houses and finds it difficult to keep up 
with requests for more. Her collection 
now includes more than sixty different 
models. Some are of buildings she has 
seen, others have been done from 
memory, from description, even from 
snapshots of old wrecks she has mentally 
restored into condition for her paintings. 

“Until the WPA era, outhouses had a 
style of their own,” the artist explained. 
“After that, the difference was mainly in 
the number of holes, and whether the 
buildings were painted orleft as is. Lilacs 
and hollyhocks were the most popular 
choice of flower disguise, and 
approaches of dirt paths, bricks or 
steppingstones led the way.” 

The artist is often commissioned tu 
paint a privy with special meaning to the 
buyer. “You learn a lot about people 
when you’re asked to paint their favorite 
outhouse, almost like they’re sharing a 
status symbol. Some have lace curtains, 
or wallpaper, or a special opening of 
child-size proportions and _stairstep 
height.” 
She has filled overseas orders, with re- 

quests coming from Sweden and Tahiti. 
An order for a series of fourteen was 
done for a Minnesota customer. One 
painting, now hanging in a Kansas City 
home, was done mostly by correspon- 
dence and taken from snapshots with the 

PAGE 9 

door open at just the right angle and the 
hollyhocks of a particular shade. 
Of particular satisfaction is a painting 

which has served a gratifying purpose in 
a Lincoln rest home. “The ladies would 
get confused, unable to find the rest- 
room door. The staff had painted foot- 
steps in the hall without success. One of 
the outhouse paintings was placed on the 
restroom door. Now the ladies go up, 
look at the sign, and _ smile—no 
problem.” 
Mrs. Kimmel enjoys this extraordinary 

opportunity to preserve what she con- 
siders an important part of our heritage. 
“There are two generations, now, who 
don’t even know what the Depression 
means. How can people really enjoy 
modern conveniences if they don’t know 
what has been denied in the past?” 
A well-known Iowa lady who shared 

such awareness was Mamie Eisen- 
hower. When an early home of the be- 
loved First Lady was dedicated several 
months ago, a Boone resident told how 
Mrs. Eisenhower liked to visit her grand- 
parents there after her own family had 
moved away. “She even spoke with 
warmth of going to the outhouse behind 
her grandfather’s home.” 
Halloween or no Halloween, there are 

few privies left for tipping, but they'll not 
all be toppled out of the past as long as 
Laurine Kimmel keeps busy with her 
paintbrush. 

A “CORNY” GAME 
1. Breakfast cereal (cornflakes) 
2. Fattened on grain (cornfed) 
3. AnEnglish breed of domestic fowl 

(Cornish) 
4. Nebraska (Cornhusker state) 
5. A meal used for bread or muffins 

(cornmeal) 
6. A thickening agent (cornstarch) 
7. A horn of plenty (cornucopia) 
8. Used in cake icings (light corn 

syrup) 
9. A certified variety (hybrid seed 

corn) 
10. A tasty summer vegetable (corn on 
the cob) 
11. A favorite snack (popcorn) 
12. Colored kernels on the ear (Indian 

corn) 
13. Served with cabbage (corned beef) 

—Norma Tisher 

Take 

Special Note of the 

RENEWAL DATE 

on the label of ycur 
magazine. Renew in 
advance. Only one 

notice will be 
sent. 



PAGE 10 

LETTER 

Dear Friends: 
Now that I am retired, I seldom do any 

preaching. After all, I retired because | 
was weary of the hours! spent week after 
week, year after year, preparing ser- 
mons meant to be inspiring and helpful. 
In final sum, all sermons say the same 
thing, “Love God. Love Jesus Christ, 
Love your neighbor.” In all of the years of 
my ministry, I probably averaged preach- 
ing at least three sermons each week, in 
my own church and as a guest preacher 
in other churches, and how many ways 
are there to say the same _ gospel 
message? I have kept copies of almost all 
of my sermons, and it is amazing to see 
the variety of ways I have given the same 
gospel message! 

I actually do some preaching, per- 
haps three or four times a year. This past 
Sunday, I was the supply preacher for 
the Baptist church that we attend on 
most Sundays. It was a very hot day, not 
the kind of a day for a heavy theological 
treatise, so my sermon was very short 
and simple. I read a portion of Paul’s 
second letter to the church in Corinth 
and then suggested three helpful steps 
for increasing one’s faith. 
When, in some nour of discourage- 

ment or spiritual depression, we wish to 
strengthen our faith, we should try to 
remember the right things. Too often, 
whenever we’re blue and depressed, we 
remember the wrong things—mistakes 
made, sins committed, sorrows suf- 
fered—when we would be so much 
better off remembering how wonderfully 
God brought us through our troubled 
times. We remember our sins, and forget 
to remember the temptations resisted. 
We remember some of our bad habits 
and forget to remember all of our good 
habits, and all of the kind and decent 
deeds we have done. 
The second step I suggested for 

strengthening faith is the necessity to 
anticipate the right things. On a dark day 
it is so easy for us to think that nothing 
good will come of it. We feel lonely and 
left out of things because we anticipate 
slights and hurts, when what we should 
be doing is expecting people to be 
friendly and gracious. Faith simply 
cannot grow on negative thinking. To 
build faith, people need to anticipate 
ways in which they can help to give faith 
to others. We need to think of each 
day—be it cloudy or bright—as one 
more opportunity to strengthen the faith 
of another. 

Finally, I spoke of the way our faith 
grows when we are grateful for the right 
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Frederick still preaches an occa- 
sional sermon. 

things. It isn’t enough just to be grateful 
for one’s church. We must be grateful for 
the freedom of worship which makes it 
possible to attend church. It isn’t enough 
to be thankful for bread. We need to be 
thankful for the miracle of the soil which 
makes all life possible. It isn’t enough to 
be grateful for success, for achievement, 
for accomplishment. We must 
remember to be grateful for all the people 
who make our successes possible. If, in 
some hour of bitter discouragement, we 
can remember to be grateful for the hun- 
dreds of ways the kindnesses and efforts 
of other people bless our lives, then 
we shall feel a resurgence of faith. 

After speaking briefly on each of these 
three steps for strengthening faith, | 
closed the sermon with a little poem 
which I keep posted on the wall above my 
desk. I don’t know who wrote it, but who- 
ever did, had a keen religious sensitivity. 
Thank you, God for little things that 

often come our way, 
The things we take for granted, but 

don’t mention when we pray, 
The unexpected courtesy, the 

thoughtful, kindly deed. 
A hand reached out to help us in the 

time of sudden need— 
Oh make us more aware, dear God, of 

little daily graces 
That come to us with “sweet surprise” 
from never-dreamed-of places. 

You probably heard Betty and me 
telling about some of the medical emerg- 
ency we have had to face during the past 
two months. Since some of you do not 
have the opportunity to hear us on the 
radio, I shall mention these matters here. 
As you know, Betty’s mother and father 
live with us during the summer months, 
and this summer, Mrs. Crandall had to 
have her left ear amputated. She had two 
different operations on the ear before the 

final decision to amputate. We are so 
grateful that, as of this writing, she is 
recovering well. 

Betty has had to have major surgery to 
prevent the possibility of a serious 
development in her abdomen. She, too, 
is now out of the hospital and making 
steady progress through these days of 
recuperation. My father-in-law and I have 
kept well, and the two of us, along with 
the help of our good housekeeper, 
Emma King, have kept things running 
smoothly as our ladies have had to take it 
easy. 
One of the nice things about our 

retirement location is the fact that we are 
near other members of Betty’s family. 
There are frequent days when relatives 
drop in to call, and at least once a week 
several members of the family get 
together for a dinner party either at our 
house, at the home of some other family 
member, or in a nearby restaurant. 
Betty’s parents love to have their grand- 
children and great-grandchildren come 
to call, and during the past summer there 
were days when the house was bubbling 
with happy talk and laughter. 

Bettys brother’s widow, Pamela 
Crandall, and her son, Stephen Cran- 
dall, now manage the family business, 
and almost every month they make busi- 
ness trips to Europe or Asia. When they 
return from these trips, we always have a 
family party here at the house to hear 
about their overseas adventures. 
Although their homes are just a short dis- 
tance across the river from where we 
live, they have to drive several miles to 
get here, up the river and down again. It 
would be so much simpler if they could 
just hop into a little speedboat and come 
zipping across the water. 
Today for lunch, we are going to have 

some delicious baked bluefish which | 
finally caught myself. I have tried several 
times to catch a bluefish, but I never 
before seemed to be at the right place at 
the right turn of the tide. All of our neigh- 
bors have caught them, and what stories 
we hear about their fishing adventures. 

Perhaps you remember reading my 
letter written to you from Florida a few 
years ago telling about the way thou- 
sands of bluefish attacked the swimmers 
along the Florida beach. The bluefish is a 
demon of a fighter, a fish that could 
properly be compared to an animated 
chopping machine. It cuts to pieces and 
otherwise destroys as many cther fishes 
as possible in the shortest space of time. | 
have seen them from my boat as they 
moved along like a hungry pack of 
wolves, slashing everything before them. 
The bluefish trail through the water is 
marked by fragments of their victims, 
and by the stain of blood in the sea. If the 
victim of the attacking bluefish is too 
large to be swallowed entirely, the blue- 

, fish will bite off the hind portion and let 
(Continued on page 16)



KITCHEN-KLATTER MAGAZINE, OCTOBER, 1981 

AN ALASKAN MORNING 

by 
Craig Birkby 

The knock at the door rudely aroused 
me from my sleep. “Craig,” said the nurse 
behind the door, “there’s a patient we 
need you to see.” As I glanced out the 

~ window, I noticed the sun was well above 
the horizon, yet the time was only 4:45 
a.m. This was my final week at the Public 
Health Service Hospital located at Kana- 
kanak, Alaska, and the long daylight 
hours were familiar to me. 
Walking down the steps, | thought 

about how I would soon be leaving the 
western Alaskan coastal region and re- 
turning to lowa to continue my fourthand 
final year of medical school. It seemed 
only a short time ago that I had flown out 
of Anchorage, crossing the magnificent 
Alaskan Range. The volcanic peaks, 
snow- and glacial-covered slopes and 
steep valleys make this extensive moun- 
tain range one of the most rugged re- 
gions in the country. Countless areas still 
remain that have never known the pres- 
sure of a human footstep. 

I was filled with great excitement and 
anticipation as the plane flew over the 
hospital where I would spend the next six 
weeks. Located ona high bank overlook- 
ing the rich waters of Nushagak Bay, the 
hospital lay surrounded by gently rolling 
hills with beautiful mountains in the back- 
ground. The twenty-nine-bed hospital 
serves a population of 6,500, most of 
which are natives, either Eskimos or 
Aleuts. The hospital is staffed by three 
full-time physicans. 
The patient I was called to see was a 

young boy who was having difficulty 
breathing. The history of his illness, the 
nature of his breathing difficulty, and the 
expiratory wheezes I heard upon listen- 
ing with my stethoscope quickly con- 
firmed the diagnosis of an acute asthma 
attack. A shot of epinephrine and ten 
minutes later, the boy was breathingwith- 
out difficulty and the wheezing had re- 
solved. I visited with the boy andhis father 
about asthma and themedications he was 
taking, and they were soon on their way 
home. 
Soon a new shift of workers would be 

arriving at the hospital and the day’s ac- 
tivities started. I decided to take advan- 
tage of the beautiful early morning and go 
for a short walk. Leaving through the 
front door, I was struck by the difference 
in how I felt compared to my first trip 
through that archway. Surrounded by a 
new culture and environment, I was un- 

sure how I would fit in. Apprehensive as I 
was, the warm welcome by the hospital 
staff quickly relieved my anxiety and soon 
I felt as a full member of the medical team. 
The typical day would start with 

morning rounds on the hospitalized pa- 
tients. The nursing notes were reviewed, 
new lab results examined, and each pa- 

Craig Birkby proweey displays the 
king salmon that he caught during 
his recent trip to western Alaska. 

tient would be seen. Ideas concerning the 
diagnosis, treatment and progress were 
discussed among the medical staff in 
order to provide the patients with the best 
care. Progress notes and changes in or- 
ders were then recorded on the charts. 
A very unique aspect of the morning’s 

work consisted of the radio traffic. The 
hospital provides medical services to 
twenty-nine villages over quite an expan- 
sive area. To help take care of the health 
needs in these isolated areas, trained 
members of the villages known as health 
aids obtain histories and do screening 
exams on the ill. It was with these health 
aids that we would hold daily radio com- 
munications. The information concern- 
ing the patient would be radioedin, where 
we would decide if the person needed to 
come to the hospital fora more complete 
evaluation, or if the condition could be 
adequately treated at the village. The 
health aids have at their disposal some 
basic medications which they can give on 
the doctor’s orders. This system thus 
saves numerous expensive and time- 
consuming trips to the hospital. 

YOUR MEASUREMENT 

Yow’re short or tall; you’re thin or wide. 
These are measures—you outside. 

But what’s your measure deep inside? 
There’s the value—you decide. 
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The afternoons were spent in the busy 
outpatient clinic. Here a wide variety of 
people and illnesses, from the very young 
to the very old, the healthy to the ex- 
tremely ill, would be seen. Eskimos, 
Aleuts and Caucasians, as well as Japa- 
nese and Philippinos who were in the area 
for the fishing, would all come to the clinic 
for their medical care. This would often 
create some interesting, but difficult, 
language barriers. 

The work was not always as predict- 
able as the radio traffic hour, for emerg- 
ency visits occurred at any time of the day 
or night. Most common were the trau- 
matic injuries. With the fishing season 
at its height, the commercial fishermen 
and cannery employees were working 
long, hard hours. Oftentimes through 
fatigue and carelessness, fingers would 
be caught in the machinery and severely 
cut, or a fall might occur with the result 
being broken bones. 
By this time, I had reached the beach. 

The bay was calm in the early-morning 
hour but already there was an abundance 
of activity around. Small fishing boats 
were chugging towards the prime fishing 
areas. Overhead, single-engine planes 
were passing on their way to back coun- 
try. Carrying a load of people, supplies 
and mail, the planes provide a vital role to 
those in the remote areas. Behind me, a 
gull noisily squeaked, as if to remind me 
that man must live as a partner with na- 
ture for the benefit of both if this tranquil- 
ity is to continue. 

The rhythmic sound of the surf turned 
my thoughts away from the work of the 
hospital, to the fine friends I had made 
and the wonderful times I had with these 
friends. The king salmon fishing trip with 
three of the hospital nurses was one such 
experience. 
Loaded with immense quantities of 

food including moose chili, we boated up 
the Nushagak River to one of the best 
fishing spots in the area. Camped on an 
island in the river, the days were filled 
with a cyclic rhythm of fishing, eating and 
napping. At times we would visit for 
hours, talking of times past and future 
plans. Other times would be peacefully 
quiet, each of us in our own thoughts. But 
these times were often short-lived, for the 
cry “I’ve gota fish!”, and the boiling turm- 
oil of a fighting king salmon would break 
the spell and start the adrenalin flowing. 
With thoughts of the salmon that got 

away, I made my way back to the hospital 
and was greeted by the smell of fresh cin- 
namon rolls and frying bacon. I think that 
Jack, the head cook, took pride in seeing 
medical students gain weight during their 
stay, and I was no exception to his string 
of successes. 

It had been a most pleasant morning 
stroll. Although my feet would soon be 
doing their walking in Iowa, I knew that 
my mind would frequently wander back 
to Kanakanak and my summer in Alaska.
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SOUR CREAM APPLE PIE 

1 9-inch unbaked pastry shell 
5 large tart apples, peeled and sliced 
1 Tbls. lemon juice 
3/4 cup sugar 
1/3 cup flour 
1 tsp. cinnamon 
1/4 tsp. nutmeg 
1/4 cup butter or margarine 
1/2 cup sour cream 
Arrange apples in pie shell. Sprinkle 

lemon juice over apples. Combine the 
sugar, flour, cinnamon and nutmeg. Cut 
in butter or margarine and mix until 
crumbly. Scatter over top of apples. 
Spread the sour cream over top. A little 
nutmeg or cinnamon could be sprinkled 
on top. Bake for 25 minutes at 400 de- 
grees; reduce heat to 350 and bake 20 to 
25 minutes longer, or until apples are ten- 
der. —Dorothy 

TWO-CHEESE CHICKEN 

2 to 2) lbs. meaty frying chicken 
pieces 

1/4 cup plus 1 Tobls. flour 
1 1/4 tsp. salt 
1/4 tsp. pepper 
3 Tbls. melted shortening 
1 1-lb. can tomatoes, undrained and 

cut up = 
1/3 cup Kitchen-Klatter Country Style 

salad dressing 
1/3 cup Heinz 57 sauce 
1/3 cup Parmesan cheese 
1/4 tsp. o1egano 
1/4 lb. sliced mozzarella cheese 
Cooked noodles 
Combine the flour, salt and pepper. 

Use to coat chicken pieces. Brown the 
meat in the melted shortening. Remove 
chicken to a 7- by 12-inch baking pan. 
Combine any remaining coating flour 
with the tomatoes, salad dressing, sauce, 
Parmesan cheese and oregano. Pour 
over chicken. Cover and bake at 350 
degrees for 30 minutes. Remove cover 
and top with the mozzarella cheese 
slices. Return to oven, uncovered, for 25 
to 30 minutes longer or until chicken is 
tender. Skim any excess fat off top. 
Serve sauce over cooked noodles. 

—Betty Jane 
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PEAR SIDE DISH 

Canned pear halves 
Chutney 
Place pear halves in flat baking dish. 

Pour in about 1/4 inch of pear juice drain- 
ed from the pears. Fill centers of pears 
with a spoonful of chutney. Bake, un- 
covered, at 350 degrees for 20 to 25 min- 
utes. Delicious served with pork. 

—Robin 

LOUISE’S SWEET & SOUR 
CARROTS 

2 slices bacon 
1 medium green pepper, cut in squares 
1 medium clove garlic, minced (or gar- 

lic salt) 

1 can (10% oz.) tomato soup 
2 This. water 
4 tsp. vinegar 
1 tsp. sugar 

3 cups diagonally sliced, cooked car- 
rots 

1/4 cup chopped parsley 
In skillet, cook bacon until crisp; re- 

move from pan and crumble. Cook 
green pepper with garlic in drippings until 
tender. Stir in bacon and remaining 
ingredients. Heat; stir occasionally. 
Makes about 3% cups. 

PUMPKIN CAKE WITH CARAMEL 
FROSTING 

1 1/2 cups sugar 
1/2 cup shortening or butter 
2 eggs 
1 cup canned pumpkin 
2 1/2 cups flour 
3 tsp. baking powder 
1/2 tsp. soda 
1/2 tsp. salt 
1/2 tsp. cinnamon 
1/2 tsp. nutmeg 
3/4 cup milk 
1/4 tsp. Kitchen-Klatter black walnut 

flavoring 
1/2 cup coarsely chopped walnuts 
Cream the sugar and shortening or 

butter. Add eggs, one at a time, beating 
well after each addition. Add pumpkin 
and beat well. Combine the dry ingredi- 
ents and add alternately with the milk to 
which the flavoring has been added. Fold 
in nuts. Turn into a greased tube pan. 
Bake at 350 degrees for 30 to 35 minutes. 
Cool thoroughly and remove cake from 
pan. Frost with the following: 

1/2 cup butter 
1 cup firmly packed brown sugar 
1/4 tsp. Kitchen-Klatter burnt sugar 

flavoring 
1/3 cup whipping cream 
2 cups unsifted powdered sugar 
Melt butter in heavy pan. Stir in the 

brown sugar, flavoring and cream. Bring 
to full boil, stirring constantly. Cook for 
one minute. Remove from stove and 
allow to cool. Add the powdered sugar 
and beat until smooth. Frost cake. 
Frosting may be used on other cakes or 
cookies. —Lucile 

A LITTLE-BIT-DIFFERENT 
APPLE SALAD 

3 red apples, diced 
1/2 cup diced celery 
3/4 cup miniature marshmallows 
1 13-0z. can crushed pineapple, well 

drained | 
3 sliced bananas 
1 cup prepared whipped topping 
1/2 tsp. Kitchen-Klatter vanilla 

flavoring 
1/4 tsp. Kitchen-Klatter pineapple 

flavoring 
1 Tbls. powdered sugar 
1/4 cup Kitchen-Klatter Country Style 

salad dressing 
Combine fruits, celery and marsh- 

mallows in a bowl. Blend whipped 
topping, flavorings, powdered sugar and 
salad dressing together. Gently fold 
dressing mixture into first ingredients. 
Serve in pretty bowl or as individual 
salads on lettuce leaf cups. —Evelyn 

BETTY JANE’S SHORT RIBS 

3 to 4 Ibs. beef short ribs 
1 1/2 tsp. salt 
1/2 tsp. pepper 
1/4 cup Kitchen-Klatter Italian salad 

dressing 
1 8-0z. can tomato sauce 
2 Tbls. molasses 
2 Thls. cider vinegar 
1 tsp. liquid smoke 
1 Tbls. instant minced onions 
Sprinkle ribs with salt and pepper. 

Brush with the salad dressing. Place in 
heavy pan or a Dutch oven. 

In a small pan, combine remaining 
ingredients. Bring to boiling, then 
simmer for 5 minutes. Pour over the ribs 
and bake in 275-degree oven for 3 to 4 
hours. Spoon off excess fat before 
serving. : 

These could be prepared ahead and 
allowed to marinate in refrigerator for 
several hours or overnight. 

PORK CHOPS AND RICE 

4 center-cut pork chops, 3/4 inch thick 
Salt and pepper to taste 
5 chicken bouillon cubes (or 5 tsp. 

chicken-flavored granules) 
3 cups boiling water 
1 10%4-0z. can tomato puree 
1 4-0z. can mushrooms, drained 
5 green onions, minced 
2 tsp. liquid smoke 
1 cup uncooked regular rice 
Trim excess fat from chops and dis- 

card. Salt and pepper chops and place in 
single layer in an 8- by 12-inch baking 
dish. Dissolve bouillon cubes or granules 
in the boiling water. Add the tomato 
puree, mushrooms, onions and liquid 
smoke to water mixture and combine 
well. Pour over chops. Sprinkle rice 
evenly over chops, making sure all rice is 
moistened with the liquid. Bake, 
uncovered, at 350 degrees for about 144 
hours or until done. —Robin
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WHOLE WHEAT HONEY BREAD 
1 pkg. yeast 
1 1/4 cups lukewarm water 
1 cup milk, scalded 
3 Tbls. shortening, softened 
1/4 cup honey 
1 This. salt 
4 cups whole wheat flour 
4 cups sifted white flour 
Combine the yeast and lukewarm 

water; allow to set for a few minutes. Add 
yeast mixture to the milk which has been 
cooled to lukewarm. Stir in the 
shortening, honey and salt. Add the 
wheat flour. Knead, working in the white 
flour, about 10 minutes until dough is 
elastic. Cover and let rise until double. 
Punch down and shape into two loaves. 
Place loaves in two greased pans and let 
rise again. Bake at 375 degrees for one 
hour. —dJuliana 

NORFOLK NOODLE CASSEROLE 

12 ozs. wide noodles 
1 cup fresh parsiey, chopped 
1 pint large-curd cottage cheese 
1 pint commercial sour cream 
1 Tbls. Worcestershire sauce 
Dash Tabasco sauce 
1 bunch green onions, chopped (in- 

clude some of the tops) 
1/2 cup grated sharp Cheddar cheese 
1 tsp. paprika 
Cook and drain noodles according to 

package directions. While noodles are 
hot, mix in the parsley, cottage cheese, 
sour cream, Worcestershire sauce, 
Tabasco sauce and green onions. Place 
in greased shallow baking dish. Refrig- 
erate several hours or overnight. When 
ready to bake, top with the Cheddar 
cheese and sprinkle with paprika. Bake, 
uncovered, at 350 degrees for about 40 
minutes. —Robin 

~ CHOCOLATE-HONEY 
BROWNIES 

2 ozs. unsweetened chocolate 
1/3 cup butter or margarine 
2 eqgs 
3/4 cup honey 
1 tsp. Kitchen-Klatter burnt sugar 

flavoring 
3/4 cup flour 
3/4 tsp. baking powder 
1/2 tsp. salt 
1/2 cup raisins 
Put chocolate and butter or margarine 

in small pan and place over low heat until 
melted and blended. Cool. In bowl, beat 
eggs until thick and fluffy. Gradually beat 
in honey. Add flavoring and chocolate 
mixture. Sift the flour, baking powder 
and salt together and add to batter. 
Lastly, fold in raisins. Bake in greased 8- 
inch square pan at 325 degrees for 30 
minutes. Cool and cut into squares. 

Variation: 1/2 cup chopped black wal- 
- nuts and 1/2 tsp. Kitchen-Klatter black 
walnut flavoring could be used instead of 
the raisins and burnt sugar flavoring. 

SALMON MOLD 

1 1-lb. can salmon, drained and flaked 
_ 1 15-0z. can crushed pineapple 
1/2 cup diced celery 
1 unpeeled apple, diced 
1/4 cup chopped black olives 
1 envelope unflavored gelatin 
1 Tbls. cold water 
3/4 cup boiling water 
1/4 tsp. Kitchen-Klatter pineapple 

flavoring 
1/4 cup drained pineapple juice 
1 Tbls. lemon juice 
1 cup mayonnaise 
1/2 tsp. dry dill weed 
Remove any bones from salmon. 

Combine the salmon, drained pineapple, 
celery, apple and olives. Set aside. 

Soften the gelatin with the 1 Tbls. cold 
water. Add the boiling water, flavoring, 
drained pineapple juice and lemon juice. 
Stir in the mayonnaise and dill weed. 
Combine the two mixtures. Spoon into 
lightly greased fish mold. Refrigerate at 
least 4 hours. Unmold. —Juliana 

PERCOLATOR PUNCH 

4 cups unsweetened pineapple juice 
1 cup apricot nectar 
2 cups apple cider 
1 cup orange juice 
3/4 cup brown sugar 
6 whole cloves 
3 cinnamon sticks 
Put juices in 8- to 10-cup percolator. 

Place the brown sugar, cloves and cinna- 
mon sticks in the basket. Plug in and let 
perk. Serve hot. —Betty Jane 

CAROL’S CRUMB COFFEECAKE 

2 cups flour 
1 cup sugar 
1/2 tsp. ginger 
1/2 tsp. cinnamon 
1/4 tsp. nutmeg 
1/2 cup margarine 
1/2 tsp. Kitchen-Klatter butter 

flavoring 
1/2 cup raisins 
1/2 cup chopped nuts (optional) 
1 egg, beaten 
3/4 cup buttermilk 
1 tsp. baking powder 
1/2 tsp. soda . 
1 tsp. Kitchen-Klatter vanilla flavoring 
Sift flour, measure and resift with 

sugar and spices. Cut in margarine and 
butter flavoring until like cornmeal. 
Remove 1 cup of the mixture and set 
aside. Stir the raisins and nuts into the re- 
maining mixture. Combine the egg, 
buttermilk, baking powder, soda and 
vanilla flavoring. Add to mixture and 
blend until just combined. Spread 1/2 
cup of the reserved crumb mixture intoa 
greased 8-inch square pan. Spread the 
batter over crumb layer. Sprinkle re- 
maining crumbs over top. Bake at 375 
degrees for about 40 minutes. Cool in 
pan. —Betty Jane 
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5-MINUTE FRUIT SALAD 

1 #2 can fruit cocktail, drained 
1 16-0z. can pineapple chunks, 

drained 
1 large can Mandarin oranges, drained 
1 cup drained fruit juices : 
2 Tbls. lemon juice 

1 regular-size pkg. instant lemon pud- 
ding mix (dry) 

2 bananas, sliced 
Drain fruits, measuring out the 1 cup 

juice. Set the measured juice aside. 
Combine the fruit cocktail, pineapple 

and oranges with the lemon juice. Chill 
well. Mix the dry pudding mix with the 
cup of drained juice. Just before serving, 
add the pudding mixture and bananas. 
Stir well and serve. —Hallie 

FLORIDA SIX-WEEK MUFFINS 

1 15-0z. box raisin-bran cereal 
_ 3 cups sugar 

5 cups flour 
2 tsp. salt 
5 tsp. soda 
4 eags, beaten 
1 cup melted shortening (margarine or 

homogenized shortening) 
1 quart buttermilk 
1 tsp. Kitchen-Klatter butter flavoring 
In a large mixing bowl, combine the 

cereal, sugar, flour, salt and soda. Add 
beaten eggs, melted shortening, butter- 
milk and flavoring. Store in a covered 
bowl or container in the refrigerator. Let 
stand several hours before using first 
time to absorb the bran flavor. This is a 
big recipe and will keep in the refrig- 
erator for six weeks. 
Bake as many muffins as needed at a 

time in a greased muffin tin at 400 
degrees for 15 to 20 minutes. —Lucile 

CAULIFLOWER-PEA CASSEROLE 

2 lbs. frozen cauliflower, unthawed 
1 lb. frozen peas, unthawed 
1 cup half-and-half 
5 Tols. flour 
1/4 tsp. pepper 
3/4 tsp. salt 
1/2 cup margarine 
1/4 tsp. Kitchen-Klatter butter 

flavoring 
2 to 3 cups diced Velveeta cheese 
1/3 cup diced celery 
1/2 cup shredded carrots 
1/4 cup diced, stuffed green olives 
1/2 cup diced onion 
2 cups milk 
Place the cauliflower and peas into a 

well-buttered 9- by 12-inch casserole. Stir 
the half-and-half and flour together until 
well blended. Add the pepper, salt, 
margarine, flavoring and cheese and heat 
until well blended and smooth. Remove 
from heat. Add the celery, carrots, 
olives, onion and milk; stir until well 
blended. Pour the cheese sauce over 
vegetables in casserole and bake in a325- 
degree oven for 1% hours. —Hallie
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APPLESAUCE-CURRANT QUICK 
BREAD 

1 egg, slightly beaten 
1 cup applesauce 7 
1/4 cup melted butter or margarine 
1 tsp. Kitchen-Klatter black walnut 

flavoring 
1/2 cup white sugar 
1/4 cup firmly packed brown sugar 
2 cups unsifted flour — 3 
2 tsp. baking powder 
3/4 tsp. salt 
1/2 tsp. soda 
1/2 tsp. cinnamon 
1 tsp. nutmeg 
1/2 cup currants 
1 cup coarsely chopped walnuts 
Combine the egg, applesauce, 

melted butter or margarine, flavoring 
and sugars. Blend well. Add the flour, 
baking powder, salt, soda and spices. 
Beat until smooth. Fold in the currants 
and nuts. Place in well-greased 5- by 9- 
inch loaf pan. Bake at 350 degrees for 
about one hour. —Juliana 

VEGETABLE SOUFFLE 

2 This. butter 
2 This. flour 
1 cup milk 
1 1/2 cups canned or frozen corn, 

drained 
1 1/2 cups coarsely grated carrots 
2 eggs, beaten 
1 Thls. finely chopped green pepper 
3 Thls. finely chopped onion 
Salt and pepper to taste 
Make a cream sauce of the butter, 

flour and milk. Combine with the remain- 
ing ingredients. Spoon into greased 
baking dish and bake at 350 degrees for 
about 45 minutes. A delicious combin- 
ation of vegetables. —Dorothy 
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HOT TUNA SALAD 

1 9-oz. can tuna, well drained 
1 can cream of chicken soup 
1 Tbls. chopped onion 
1/2 tsp. salt 
3 hard-cooked eggs, diced 
1 cup diced celery 
1 small jar pimiento, drained and diced 
1 cup cooked rice 
3/4 cup mayonnaise or salad dressing 
1 Tbls. lemon juice 
1 cup chopped almonds (optional) 
2 cups crushed crisp rice cereal 
Combine all ingredients except rice 

cereal. Bake, uncovered, at 375 degrees 
for 45 minutes. Sprinkle crushed cereal 
over top and serve. —Dorothy 

SWEET LEMON YOGURT CAKE 

1 cup butter or margarine 
2 cups sugar 
6 eggs, separated 
2 tsp. grated lemon peel 
1/2 tsp. Kitchen-Klatter lemon 

flavoring 
3 cups cake flour 
1 tsp. soda 
1/4 tsp. salt 
1 cup, plus 2 Tbls. plain yogurt 
Beat butter or margarine with 1 1/2 

cups of the sugar until creamy. Add egg 
yolks, lemon peel and flavoring and beat 
until thick and pale yellow. Sift flour; 
measure and resift with soda and salt. 
Into creamed mixture, alternately add 
flour with yogurt. Beat egg whites to soft 
peaks, gradually adding the remaining 
1/2 cup sugar while beating. While con- 
tinuing to beat, fold batter into egg 
whites. Spread in greased 10-inch tube 
pan. Bake at 350 degrees for about 45 
minutes. Cool in pan for 15 minutes, then 
turn out. —Robin 

THE FALL MOOD EMPHASIZES 
SLENDER 

Kitchen-Klatter’s SUPER SEVENTEEN FLAVORINGS are the perfect solu- 
tion for supplying flavor to low-calorie foods. To make diet meals enjoyable, just add 
the delicious Kitchen-Klatter Flavorings of your choice to milkshakes, gelatin 
salads, vegetables and fruit toppings. 

Seventeen slenderizing solutions to weight problems are given in the check list 
below. How many of these fine helpers do you have? How many do you still need to 
get? Get into the slender FALL MOOD by having all seventeen. 

(1) Almond 
C) Banana 
© Black Walnut 

C) Burnt Sugar 
O) Blueberry 

() Butter 
O) Cherry 
[) Coconut 
C) Lemon 
(] Maple 

C) Mint 
[] Orange 
C] Pineapple 
[] Raspberry 
C) Strawberry 

O) Vanilla (clear) O Vanilla (dark) 

If you can’t yet buy them at your store, send us $3.25 for any three 3-oz. bot- 
tles. Vanilla comes in both dark and clear in the 3-o0z. bottles. Dark vanilla is also 
available in a jumbo 8-oz. bottle at $2.00. 

SPECIAL GIFT BOX —Six 3-oz. bottles of your choice postpaid for $6.00. 
Kitchen-Klatter, Shenandoah, Iowa 51601. 

SIMPLE CORN SOUFFLE 

2 cups whole kernel corn 
1 cup light cream (or half-and-half) 
1 cup milk : 
3 eqgs, beaten 
1/4 cup flour 
2 Tbls. melted butter or margarine 
1/4 tsp. Kitchen-Klatter butter 

flavoring 
Salt and pepper to taste 
Combine all ingredients. (Beat flour 

into milk until smooth before adding to 
other ingredients.) Pour into buttered 
casserole. Bake at 325 degrees for 1 hour 
or until a knife inserted near the center 
comes out clean. When in season, fresh 
corn cut from the cob is excellent in this. 
Frozen corn, thawed and drained or 
whole kernel canned corn, drained, can 
all be used. —Evelyn 

GLAZED PINEAPPLE-CARROT 
CAKE 

2 cups all-purpose flour 
1 1/2 cups sugar 
1 tsp. soda 
2 tsp. cinnamon 
1/2 tsp. salt 
3 eggs 
1/2 cup salad oil 
3/4 cup buttermilk ? 
2 tsp. Kitchen-Klatter vanilla flavoring 
1 tsp. Kitchen-Klatter almond 

flavoring 
1 tsp. Kitchen-Klatter pineapple 

flavoring | 
1 tsp. Kitchen-Klatter butter flavoring | 
1/2 tsp. Kitchen-Klatter coconut 

flavoring 
1 can (about 8 ozs.) crushed pine- 

apple, well drained 
2 cups finely shredded carrots 
1 cup chopped pecans 
1 cup flaked coconut 
Sift flour, measure and sift with sugar, 

soda, cinnamon and salt. Beat eggs to- 
gether with oil, buttermilk and _fla- 
vorings. Add to dry ingredients all at 
once and mix until smooth. Add the pine- 
apple, carrots, nuts and coconut. 
Pour into a lightly greased and floured 

9- by 13-inch pan. Bake at 350 degrees for 
about 45 minutes, or until done. Remove 
from oven and lightly prick all over witha 
fork. Slowly pour the following glaze over 
cake: 

2/3 cup sugar 
1/4 tsp. soda 
1/3 cup buttermilk 
1/3 cup margarine 
2 tsp. light corn syrup 
1/2 tsp. Kitchen-Klatter vanilla 

— flavoring 
1/2 tsp. Kitchen-Klatter butter 
flavoring 
Combine all glaze ingredients except 

for the flavorings in a saucepan. Bring to 
boiling over medium heat; boil 5 minutes. 
Remove from heat and stir in flavorings. 
Pour the hot <¢ +up over the warm cake. 

—Betty Jane
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BEAT INFLATION IN THE 
KITCHEN 

by 
Louise Simms 

The first rule in operating a restaurant 
business successfully is “Don’t waste 
food”. It is equally important that this be 
the first rule in fighting inflation in the 
home kitchen, for wasted food is money 
spent for something for which you get 
nothing in return. 
The biggest contributing factor to 

wasted food is leftovers that no one will 
eat. The key word here is_ planning. 
Study the eating habits of those for 

whom you cook. This will give you a clue 
to what items you are putting on the table 
that will probably be left over. Is it 
chicken wings or backs, heels of bread, 
an extra potato, or a half-cup of cooked 
peas or other vegetable? 
The clever cook may choose not to 

put the bony pieces of chicken on the 
table with the remainder of the chicken 
when it is served the first time. Almost 
without exception, buying whole 
chickens at the market and cutting them 
up yourself is cheaper in cost per pound 
than buying them already cut. It isn’t diffi- 
cult to cut up a whole chicken if you have 
a sharp knife with a pointed tip. 
When I was first married, I well remem- 

ber the first whole chicken I attempted to 
prepare. I was determined to cut the 
chicken into pieces for frying. When I fin- 
ished, I had literally pulled and torn that 
chicken apart! However, it wasn’t long 
before I learned there was a better way. 
There are numerous ways to use the 

bony pieces of chicken after they are 
cooked and the meat picked from the 
bones: chicken salad to serve with crack- 
ers for a cool lunch, chicken salad sand- 
wiches, chicken and noodles, creamed 
chicken on toast or biscuits, escalloped 
chicken, chicken croquettes served with 
or without a hot white sauce or chicken 
gravy, chicken-rice or chicken-noodle 
soup made with the broth from boiling 
the bony pieces of chicken. 

If you haven’t enough chicken to make 
any of these dishes, freeze either the raw 
wings, necks, backs, or giblets until you 
have enough to cook them all. Or, if you 
are short of freezer space, cook and pick 
meat from bones and freeze it only. 
Do you ever buy the shank or butt end 

of a ham and bake it? If so, there will 
probably be a small amount of meat left 
near the bone after the family has had 
one or two meals from it. This meat is 
delicious when cut from the bone and 
made into ham salad. Or, if you buy the 
shank instead of the butt end (which is 
cheaper), toss both leftover meat and 
bone into a kettle of dried northern or 
dried lima beans which have been 
soaked in water overnight. Boil until 
beans are done, remove ham bone, and 
when cool enough to handle, cut every 

We have told you that Li 
an unusually friendly baby, and this 
picture serves as ample proof. Her 

Walstad is 

parents, Alison and Mike Walstad, 
took her to the photographer at Rui- 
doso Downs, New Mexico, so they 
would have a record of her first birth- 
day. —Lucile 

tiny piece of ham off the bone and mix 
with beans. Your family will beg for left- 
overs. 3 
Do your family members usually turn 

up their noses at the heel, or end slice, of 
bread? Don’t serve the heel along with 
the other slices of bread. Instead, try 
toasting them when the loaf is first 
opened and the bread is fresh. Serve for 
breakfast with butter and jam. Chances 
are good that if the crust side is turned 
down on the plate, the heels will be eaten 
before anyone notices the difference. 
Are you one of those cooks who 

always cooks one potato for each person 
plus “one for the pot”? And do you often 
find that the one for the pot is left over? 
Don’t fret, refrigerate it and use it later. 
There are many ways to use boiled or 

baked potatoes: cold baked potatoes are 
delicious when peeled, sliced or diced, 
and fried in bacon drippings (if short of 
potatoes, mix in a couple of scrambled 
eggs), diced cold potatoes are delicious 
when creamed with a white sauce, add 
cheese to the sauce and make potatoes 
au gratin, a few leftover vegetables such 
aS peas or carrots can be added to the 
cream sauce, too. (Look at some of the 
vegetable combinations in the freezer at 
your supermarket and get more ideas for 
different combinations.) 
Do you often have a little piece of pie 

dough left when you have finished 
making a pie? Keep a supply of small 
individual-sized foil pie pans on hand. 
Roll and shape leftover dough into the 
small pan. 

If you haven't any filling left, slip the 
shell into a small self-sealing plastic bag 
and freeze. Some day when you are 
making pudding, you can have a soft pie 
for lunch. Often the filling for a regular- 
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size pie can be stretched to make enough 
for the small one too. 

If the piece of dough is not quite 
enough to fill the small pan, make a turn- 
over out of it. Roll into whatever size 
circle it will make, moisten edges with 
water, place heaping tablespoon of fruit 
filling on lower half of circle, fold top half 
of circle over filling, press two edges of 
crust together with tines of fork, cut a slit 
in top for steam to escape. Brush top 
with milk and bake this on a small pan 
alongside the larger pie. 
With a “dash” of thinking, a “pinch” of 

courage and a “smidgen” of imagination, 
you too can become a creative cook who 
fights inflation in the kitchen. Happy 
cooking. : 

HINTS FROM THE MAIL 
When I go away from home! water my 

plants by using a wick made of cotton 
clothesline. I stick one end into the soil 
around the plant and the other intoa fruit | 
jar filled with water. 

—A,.U., Keokuk, Iowa 

RRKKKKKKEKKKKKEK 

Hanging pictures can be a pain. I cut a 
piece of paper the size and shape of the 
picture I want to hang, then pin it to the 
wall. | can make a mark with a pencil right 
through the paper for the location of the 
nail or hanger. A piece of masking tape 
over the place where the nail will go 
keeps the plaster from cracking. 

If the pictures are hung with a wire, a 
piece of tape wrapped around the wire 
on each side of the center will keep the 
picture from slipping to one or the other 
side of the nail. A small roll of masking 
tape on the two bottom corners of a pic- 
ture will hold it level, also. 

—Mrs. A.H., Shenandoah, Iowa 
ReEKKKKKKKKKRKRKKK 

My stainless steel sink was a real head- 
ache until a neighbor told me to rub min- 
eral or salad oil on it to keep it shiny and 
remove water spots. 

—Mrs. J.J., Pittsburg, Ks. 

REKKKKKKKKKKKKEK 

_ This is the first year I ever grew orna- 
mental gourds. I washed them off with an 
antiseptic solution and let them dry, then 
waxed with a couple coats of paste floor 
wax. They look great. 

—P.P., St. Louis, Mo. 

kkKKKKKRKKKKKKKES 

Last year we had a football party. I 
scooped out the inside of a pumpkin after 
I had sliced off the top. I lined the pump- 
kin shell with aluminum foil. Then I put 
some bright colored leaves inside and 
filled the shell with fresh fruit. A big 
pumpkin could also hold a mixing bowl to 
make it into a punch container. 

—A listener from Badger, S.D. 

wwX 6 4.
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KITCHEN-KLATTER 
COOKBOOK 

Over 1900 tested recipes are included 
in this 464-page cookbook. It is the one 
cookbook you can trust. Order your own 
or a gift cookbook by sending $6.00 (plus 
sales tax for lowa residents.) 

STORY OR AN 
AMERICAN FAMILY 

by Lucile Driftmier Verness 

Share the lives of the Field and Drift- - 
mier families starting with the year 1868 
and concluding with a 1976 family tree. 
$3.00 per copy. 

Order from: 

KITCHEN-KLATTER 
Shenandoah, la. 51601 
We will send gift cards if you ask us to. 
(Please allow three weeks for delivery.) 

KITCHEN-KLATTER 
RADIO VISITS 

Can be heard each weekday over the 
following radio stations: 

Shenandoah, KMA lowa, 960 
on your dial—10:00 a.m. 

KCOB Newton, lowa, 1280 on 
your dial—9:35 a.m. 

KSMN Mason City, lowa, 1010 
on your dial—10:05 a.m. 

KWPC Muscatine, lowa,860 on 
your dial—9:00 a.m. 

KWBG Boone, lowa, 1590 on 
your dial—9:00 a.m. 

WJAG Norfolk, Nebr., 780 on 
your dial—10:05 a.m. 

KHAS Hastings, Nebr., 1230 
on your dial—1:30 p.m. 
(Mon. thru Fri. only) 

KVSH Valentine, Nebr., 940 on 
your dial—10:15 a.m. 

KWOA ~~ Worthington, Minn., 730 
on your dial—1:30 p.m. 

KGLC Miami, Okla. 910 on 
your dial—-9:30 a.m. 

KARE Atchison, Kans., 1470 
on your dial—2:00 p.m. 
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—Photo courtesy of Shenandoah Evening Sentinel 
Evelyn Birkby receives the pen and pencil set presented to her by Hallie Blackman. 

A SURPRISE 

The Driftmier Company honored Eve- 
lyn Birkby for her more than twenty-five 
years of service with a surprise luncheon 
held at the Tall Corn Restaurant dining 
room in Shenandoah, Iowa. 

Evelyn began writing for the Kitchen- 
Klatter Magazine in July of 1955. Her first 
radio broadcast on the Kitchen-Klatter 
radio program was in February of 1956. 
Since February of 1977, Evelyn has been 
on the editorial staff of the Kitchen- 
Klatter Magazine. , 

Since the girls in the office occasionally 
get together at one of the restaurants 
during the noon hour to eat lunch, it 
seemed to be a routine invitation to Eve- 
lyn when she was asked if she would like 
to join the group on the following day. 
Fate assisted the furtive planners, for 
Evelyn had an errand downtown and ar- 
ranged to meet the girls at the restaurant. 
This gave everyone a chance to get out of 
the Kitchen-Klatter plant a bit early and 
did not give away the secret. 
When Evelyn walked into the restau- 

rant dining room, everyone from the 
office and plant was present—from ac- 
counting, the mailroom, printing and 
manufacturing. Betty Jane attended and 
brought a letter from Lucile, who did not 
feel well enough to attend. 
The group called, “Surprise and Happy 

Anniversary” and the secret was out. 
Little cupcakes had been decorated 

with silver 25’s, white roses in crystal 
bowls decorated the tables and then the 
luncheon was served. Hallie Blackman, 
executive vice-president of the Driftmier 

Company, presented Evelyn with an en- 
graved pen and pencil set and a lovely 
yellow silk rose corsage in recognition of 
her many years of service. Then all those 
present congratulated Evelyn and thank- 
ed her for her help and friendship. 
“Were you really surprised?” several 

of them asked. 
“Oh my goodness YES,” Evelyn an- 

swered. “You have given me a beautiful 
surprise party, a wonderful gift and a 
memory I will treasure always.” 
Then everyone went back to work. 

FREDERICK’S LETTER — Concluded 
the rest just float away. The smaller fish, 
like the menhaden, are so frightened of 
the blue that they will throw themselves 
up onto the beaches to escape the 
bluefish fury. : 

I clean the fish on a stone well top in 
our back yard. The moment I walk into 
the yard with a knife in one hand anda 
bluefish in the other, the sea gulls come 
swooping in. There will not be a sea gull 
in sight as I step out of the door, but 
within moments they are flying back and 
forth over my head calling for me to 
throw them a bit of fish. And of course I 
do! I simply cannot resist the opportunity 
to make friends with any wild creature. 
Remember that our latchkey is always 

out for you. Betty and I both cherish your 
friendship, and even if we do not get to 
see each other, we are grateful for the 
ties we have with you through Kitchen- 
Klatter. 

Sincerely, Be.
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by 
Velma E. 

Zimmerman 

Halloween, like many holidays, is a 
means of uniting people in fun and fellow- 
ship. But how can we celebrate properly 
unless we know why the time should be 
celebrated? Knowing some facts makes 
any holiday more enjoyable. 
Halloween began as a religious holiday 

founded on the beliefs of pagan, super- 
stitious folk. Halloween—or Holy Eve— 
was so Called because it was October 31, 
the evening before the feast of All Saints’ 
Day. After the pagans adopted 
Christianity, they still observed some of 
their own customs. Many of the symbols 
and superstitions have come down to us 
from those early times. oe 
The two chief characteristics of 

ancient Halloweens were the lighting of 
bonfires and the belief that the night 
ghosts and witches were likely to roam 
about. Basically, it was a harmless, fun- 
loving occasion, just as it is today. 

Belief in witchcraft is very old. Stories 
of it are in the Bible. The ancient Eayp- 
tians, the Romans, and even the 
American Indians, practiced it. The 
Christian church, by the fifteenth cen- 
tury, adopted a policy of severely pun- 
ishing witches. 
A witch was thought to be one with the 

power from the devil to inflict injury on 
people or things—she could even trans- 
form men into animals or work miracles. 
A witch was supposed to be able to ride 
through the air and change herself into 
an animal to escape detection. The idea 
of her riding with a cat on a broomstick 
came from Germany. Other creatures of 
magical forms were trolls, fairies, gob- 
lins, and dragons, all subject to a witch’s 
powers. Dressed as a witch, one feels 
safe in walking out on Halloween night. 
The black cat is a symbol of Hallo- 

ween lore. Strange as it may seem, a cat 
was considered sacred, as it was be- 
lieved to have once been a human who 
was changed into a cat as punishment for 
evil deeds. Many people dislike to have a 
black cat cross in front of them even 
today. 
The custom of bobbing for apples and 

roasting nuts came from the Romans 
honoring Pomona, their goddess of fruits 
and gardens. Honoring her for a bounti- 
ful harvest, the Romans feasted and cele- 
brated with games and contests. 
The Druids of ancient France, Ireland 

and Britian lighted fires in honor of the 
Sun God as a thanksgiving for harvested 
crops. Later, the lighting of bonfires was 
to frighten off evil spirits and to help the 
good spirits find their former homes. 
Today, bonfires are used as settings for 
picnics, camping trips, organizational 

outings and sometimes for religious cere- 

| 

parade. This was entered by the Sid- 
ney Band Mothers, and shews what a 
little imagination can do with a witch, 
some cornstalks and a wagon! 

monies. 
The jack-o’-lantern is ef Irish tradi- 

tion. Tradition has it that the jack-o- 
lantern originally was made ef a large 
turnip carved with a grotesque face and 
lighted with a candle. The name jack-o’- 
lantern was given from a stery of Jack, a 
stingy man who was barred from Heaven 
and forbidden to enter Hell, as he was 
condemned to walk homeless with his 
lantern until the end of the earth. In time, 
the pumpkin became used as a favorite 
jack-o’-lantern. 
The trick-or-treat custom of going 

about wearing masks and costumes and 
asking for treats is a survival of the 17th 
century. Then the Irish peasants went 
out to collect food that they might honor 
All Hallows’ Eve with a great feast. 

Children can learn about the history of 
the celebration plus acceptable ways to 
observe Halloween by being taught at 
home and in school. The safest observ- 
ance will be at home with a well-planned 
party for an evening of entertainment. If 
children are allowed to go trick or 
treating, set a time limit on plaees to visit 
and time to be out. Impress the 
importance of not eating their treats until 
they are examined in a well-lighted room 
at home. Many parents accompany their 
children around the neighborhood since 
children can do mischievous things in a 
group that as individuals they would 
never think of doing. 

Let’s hope everyone will have a happy 
and safe Halloween. : 

The Mystery 
of 

Columbus 

Many stories and legends have grown 
up about Columbus so it has become 
hard to sift truth from fiction. Historians 
have found certain papers from time to 
time which have helped clear up some of 
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the story. Unfortunately, no one has 
come up with absolute certainty as to 
just how much of the New World 
Christopher Columbus did see at the 
end of that hazardous journey in 1492. 

Since all of his life Columbus thought 
he had opened up a new way to Asia and 
the Far East, he named the land the West 
Indies. The great explorer called the is- 
land upon which he landed on October 
12, 1492, San Salvador which means 
Holy Savior. No island in the West Indies 
is now Called by this name so historians 
think he landed on another island, 
perhaps the one now called Watling. 

On his first trip to the New World, he 
stopped at the Canary Islands. The crew 
took swine aboard which were to 
become the ancestors of pigs in America. 
Columbus also is given the credit for 
bringing watermelon, cantaloupe, 
oranges and lemons from the Canary 
Islands to the new land he discovered. 

In 1494, on his second voyage, Colum- 
bus brought sugar cane to the New 
World and taught the natives of the West 
Indies how to grow it. It is reported that — 
when Columbus’ son, Diego, came to the 
West Indies in 1522, he found sugar cane 
was then the main product in the area. 
On his third voyage to the New World, 

Columbus discovered the mouth of the 
Orinoco River in South America. Truly 
he was a man of great adventure. 

It was not until Christopher made his 
fourth voyage to the New World that he 
actually set foot on the North American 
continent. It is especially interesting to 
learn that he called the natives he found 
along the eastern coast of Central 
America Indians— and we still call them 
American Indians—because he thought 
he had discovered India. The whole 
Oriental world as we know it today was 
called India at that time. 

There are legends that Columbus died 
destitute and in prison, but facts say 
otherwise. The discovery of his will and 
other evidence indicates that when he 
died he was very wealthy. He died at 
Valladolid, Spain, a very disappointed 
man because the Spanish Court had 
ignored his existence in his later years 
even though his explorations had 
brought fame and fortune to his country. 
His family became a very wealthy and 
noted one because of his discoveries. 

In his will, Columbus asked to be 
buried in Santa Domingo, but he was first 
buried at Valladolid. Later his body was 
moved to Seville, Spain. Finally, in 1540, 
his remains were taken to SantaDomingo 
as he had requested, but when the British 
invaded that territory in 1655, the Spani- 
ards erased every trace of Columbus’ 
tomb. His remains were supposed to 
have been removed in 1795 and taken to 
Havana, and finally, after the Spanish- 
American War, to Seville. But whether 
they are the actual remains of the 
renowned explorer is still not known.
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Adrienne’s { \ 
Authors 

by 
Adrienne Driftmier 

Until I read Herb Cohen’s You Can 
Negotiate Anything, I thought negoti- 
ating was reserved for lawyers and 
important businessmen who smoke 
cigars and glare at each other as they 
battle out the terms in their latest con- 
tracts. Actually, all of us are negotiating 
every day, at home, at the office, at the 
retail store. Negotiating is an unavoid- 
able part of life, and how you handle 
these encounters “can determine not 
only whether you will prosper, but 
whether you can enjoy a full, pleasurable, 
satisfying life”. 

Traditionally, hard work, talent and 
dedication are rewarded, but today’s 
winners are people who not only are 
competent, but also have the negoti- 
ating skills to get what they want. 
What is negotiation? Herb Cohen de- 

scribes it as a field of knowledge and en- 
deavor that focuses on gaining the favor 
of people from whom we want things, like 
prestige, freedom, money, justice, 
status, love, security, and recognition. It 

_ is the use of information and power to 
affect behavior. 

In You Can Negotiate Anything, Herb 
Cohen takes a practical approach at 
teaching us to get our own way no matter 
which of these things we want. With 
dozens of real-life examples, he shows 
how to apply the persuasion principles 
used by presidents and labor union 
chiefs to lower the price on a new refrig- 
erator or get the salesman to throw ina 
tie gratis with the suit you are buying. 
He declares that almost everything is 

negotiable and that it is our perception of 
the situation that curbs our bargaining 
position. The power of precedent is a 
very important influence. Who would 

Oh no, oh no—guess what’s the 
matter— 

I forgot to renew my KITCHEN. 
KLATTER! 

, MY | paid the newspaper boy his fee, 
#1 And! paid Ma Bell and the light com- 

a, pany, 
But now I’m in an awful mess— 

é I forgot to pay for the very best! 
> sll miss yummy foods if I don’t hurry, 
g And I'll miss family news if I don’t scurry, 

So I'll run right out and mail my check 
Before I turn into a nervous wreck! 

Join this reader from Marshall, Arkansas, 
Hy and remember to send in your renewal to the 
4 Kitchen-Klatter Magazine before you miss 
1 out on any of the fine issues. If you are not nowa 
Fi) subscriber, we would welcome your becoming a 
member of our ever-growing family of readers. 
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$5.00, 12 months $6.00, foreign countries 
(lowa residents, please add sales tax.) 

KITCHEN-KLATTER 
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Adrienne Driftmier (left) and her sis- 
ter, Katharine. 

consider negotiating at Sears? They call 
it the one-price store because they don’t 
negotiate! But Mr. Cohen encourages us 
not to let our “experiences represent uni- 
versal truths. As a negotiator, take some 
risks, break free from the precedent of 
your past experiences, challenge your 
assumptions, raise your aspiration level, 
and increase your expectations.” 
With a fantastic mix of humor and 

common sense, Cohen illustrates every 
point with a clever anecdote sure to fix 
the lesson firmly in your mind. Here is a 
wonderful example: 
“Never leave the other side without 

alternatives. Never state, ‘It’s this or 
nothing!’ Rather, structure the situation 
to allow them to make the choice with 
one option obviously much more desira- 
ble to them—at least compared to the 
other . . . In August of 1977, Croatians 
skyjacked a TWA aircraft scheduled to 
go from New York’s LaGuardia Airport 
to Chicago’s O’Hare. In a stall for time, 
the plane was flown a serpentine route 
via Montreal, Newfoundland, Shannon, 
London, and ultimately to Charles de 
Gaulle Airport outside Paris, where 
French authorities shot out its tires. 
“The plane sat on the runway for three 

days. Finally the French police, meeting 
my criteria, gave the terrorists a limited 
menu ultimatum, which!’ll paraphrase as 
follows: ‘Look, you guys can do what- 
ever you want. However, American 
police have arrived, and if you give up 
and go back to the States with them now, 
you'll get two to four years in prison, 
tops. That means you'll probably be out 
in about ten months.’ 

“Waiting a moment so that would sink 
in, the French continued, “But if we have 
to capture you, the penalty is execu- 
tion, according to the law of France. 
Now, what would you like to do?’ 

“Believe it or not, the skyjackers de- 
cided to surrender and _ take their 
chances with the American judicial 
system.” 

In every story there is an important 
lesson: never leave the other side with- 
out an alternative, ask questions and get 
the other party to invest time and energy 
that will ultimately accrue to your advan- 
tage. Admit that you don’t have all the — 
answers and that you need help, back up 
your final position with some form of 
documentation, and never use hard ulti- 
matums like “Take it or leave it!” 
Not only are you negotiating every — 

day, but you in turn are being negotiated 
with. After reading You Can Negotiate 
Anything, you will no longer be the un- 
suspecting victim in dealing with the 
people in your world. Herb Cohen alerts 
you to the win-lose negotiating 
approach, where the competative 
negotiator attempts to achieve his objec- 
tive at your expense. Their character- 
istics are familiar. They make a ridicu- 
lous initial offer, they have no authority — 
to make any concessions, they get frus- 
trated and red-faced, and they leave all 
the compromising to you. 
Cohen teaches how to combat such 

techniques, how to deal with angry out- 
bursts or tears, how to recognize guilt 
tactics and other emotional ploys. A 
tactic that can be seen through is no tac- 
tic, is totally ineffective, and leaves you 
holding all the cards. 
One of the qualities I liked the most 

about Herb Cohen is that he emphasizes 
the importance of a positive mental 
attitude to successful negotiating. We 
have the power to act, the power of mas- 
tery over our lives. He says, “Within 
reason, you can get whatever you want if 
you re aware of your options, if you test 
your assumptions, if you take shrewdly 
calculated risks based on solid infor- 
mation, and if you believe you have the 
power.” He quotes Henry Ford I, “If you 
think you can or you can’t, you’re always 
right.” Believe firmly that you have the 
power, and you'll convey that self-confi- 
dent perception to others. 
Far too many people are willing to sit 

back and accept the way things are, mis- 
interpreting their lack of information with 
an inability to instigate change. You Can 
Negotiate Anything is a great guide to 
change those situations that presently 
remain unchallenged, using some of the 
same methods President Carter used to 
make Begin agree with Sadat. 
Whether you are negotiating for a 

raise, a home, or just trying to get the 
paperboy to leave the paper behind the 
door, this book is an invaluable guide 
toward negotiating with success.



THE ART OF EMBROIDERY 
by 

Norma Tisher 

Legends and traditions of embroider- 
ing pillowcases, tea towels and table- 
cloths for hope chests have fallen victim 
to our industrial age. 
Embroidery was highly regarded as an 

occupation and an art form in pre- 
industrial societies with an abundance of 
hand labor and relatively few demands 
on time and money. The earliest traces of 
actual embroidery are small gold plaques 
in the shape of animals and rosettes, evi- 
dently intended to be sewn to cloth. 
These have been found in the eastern 
Mediterranean area and in southern 
Russia on sites dating from the third to 
the second millennium B.C. 
Fine bone needles found on sites of the 

Upper Paleolithic period were perhaps 
intended for sewing garments of skins, 
but they could have been used for 
embroidery. A tunic embroidered with 
animals and plants found in the tomb of 
Tutankhamen is still the oldest existing 
embroidery in stitched threads found in 
Egyptian tombs of about the fourteenth 
century B.C. Luxurious gold embroi- 
deries of the Roman Empire are known 
to us only through ancient texts. 

Silk robes, banners, cloths, and 
hangings sumptuously embroidered in 
sik are part of the artistic heritage of 
both China and Japan while in India, 
Persia, and Turkey, very delicate work 
was done on a loosely woven cotton. 
Embroidery has played an important 

role in many countries in ceremonial dis- 
play, in the vestments of priests, and the 
furnishings of temples and churches, in 
the robes of royalty and officials and in 
the military uniforms and banners. 

In many societies, traditional orna- 
mental patterns have been passed on 
from generation to generation, as in 
peasant work and in samplers. From the 
sixteenth century on, embroidery 
designs for amateurs were printed, either 
directly on the embroidery material or, 
more often, in pattern books, or on 
sheets of paper for subsequent transfer 
to material. Embroidery for domestic 
purpose—on clothing and furnishings 
and for hangings—was highly developed 
in Europe from the sixteenth to mid- 
nineteenth century. 
The word “embroider” derives from 

the same root as the word “border”. It 
differs also from various forms of needle- 
work, such as lace, knitting, and crochet, 
in which needles and thread are used. 
Embroidery is the addition of patterns or 
other ornamental effects to a fabric by 
the use of needle and thread. It has been 
used for decorative edges and borders. 
The samplers in the eighteenth and the 
nineteenth centuries were decorated 
with a pleasant arrangement of only a few 

_ stitches. They were primarily the pro- 
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ductions of young girls learning to sew. 
Embroidery threads can be used for 

various stitches in many different ways, 
giving interesting effects. Running, back, 
and stem stitches are linear. Chain and 
darning, and other stitches are primarily 
filling stitches. So also is the technique 
known as couched work, in which 
threads, often of metal, are laid side by 
side on the cloth and sewn to it with other 
threads. Tent and cross-stitch, on the 
other hand, are used mainly over 
counted threads and on open-meshed 
canvas. Lazy daisy, feather, and button- 
hole stitches were all used long ago. All 
the above stitches, and many others, are 
used for work in which the needle moves 
freely in any direction in strokes like 
those of the painter’s brush. 
A hoop for stretching the fabric and 

four-inch embroidery scissors are neces- 
sary for dainty needlework. 

Popularity arose about four or five 
years ago when _hand-embroidered 
designs were sewn on light and medium 
shirts for clothes for youth. When dress 
codes were removed in public schools, 
the all-cotton, blue chambray, long- 
sleeved work shirts came back into 
existence with denim overalls. Both gar- 
ments were often embroidered 
generously. 

Half-aprons with decorative cross- 
stitch in contrasting colors on small 
checked gingham materials were 
popular for dietary employees to wear 
with white uniforms. Some designs 
required a lot of patience and artistic 
taste. 
You can still purchase quilt, bib, crib 

sheet, pillowcase, plus many other kits 
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for handwork. Crewel and latch-hook 
kits for creative fun are available in craft 
shops as well as embroidery kits. Or, buy 
the fabric and design your own 
creations. 

40 BRAND NEW 

TOWELS 512! 
UNWOVEN COTTON OR RAYON — Assorted beautiful Pastel Colors. 
BRAND NEW — NOT Seconds — 40 Towels for $1.75 or 80 for only 
$3.35. 120 just $4.95. Super Quality. Pls. include 50¢ extra for pstg. 
and hding. with EACH set of 40 Towels you buy. We know Towels — 
we've sold 70,000,000 already. Fund Raisers write for quantity 
prices. Money-Back Guarantee. No C.0.D.'s. Pls. allow up to 6 wks. 
for delivery. 
40 TOWEL CO. Dept. B-411, 
315 No. 10th St. St. Louis, MO 63101 

“POPCORN LOVERS” 
IF YOUR POPCORN DOESN'T POP 

WHO’S TO BLAME? (IT'S NOT THE POPCORN) 

Commercial ae peg at Home 

POPALL 
POPS 

“Stove- ii Hite: 

FOR MORE DETAILS, RECIPES & 
HOW TO POP CORN — WRITE: 

BRINKMAN POPALL POPPER, INC. 
4544 WANAMAKER RD., Dept. 7 

TOPEKA, KS. 66610 

—s 
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tin salads. 

Country Style 

Klatter, Shenandoah, Iowa 51601. 

Suddenly It’s Autumn 
And time to eat better than ever! 

KITCHEN-KLATTER SALAD DRESSINGS were 
made to go with hearty autumn appetites. Each has just the 
right amount of herbs and spices, along with its own special 
ingredients, to make it just right. 

Try using yogurt as a substitute for sour cream, heavy cream 
or mayonnaise. Combine with equal parts of our fabulous French 
or creamy Country Style for excellent toppings for fruit or gela- 

Use the incomparable Italian as a marinade for cooked vegetables— 
green beans, garbanzo beans, kidney beans, cauliflower, carrots, etc.—for 

an elegant make-ahead addition to almost any meal. 

KITCHEN-KLATTER DRESSINGS 

First choice for discerning people. 

If you can’t yet buy these at your store, send$2.00 for each 8- 
oz. bottle. Specify Country Style, French or Italian. Kitchen- 

italian French 
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also organizational yearbooks 
and directories. 

WRITE: The Nite Owl 
118 Hayward 
Ames, lowa 50010 

r eo 
CALL: $15-292-6663 

ys Cookbooks Printed 

ALOE VERA HERB JUICE 

NATURE’S OWN 
MIRACLE MEDICINE PLANT 

Used by man since the dawn of time. 

99.8% PURE GUARANTEED 

Thousands now taking for arthritis, 
high blood pressure, inflamed joints, 
intestinal and stomach disorders, ul- 
cers, low energy, overweight, flu. Just 
to name a few. BUY WHOLESALE— 
SAVE UP TO 70% UNDER RETAIL. 
Write us today for free information. 

RAINCO e MAYSVILLE, MO. 64469 

SCORES 

EVERY 

TIME 

Autumn can be easy no matter 
what your cleaning and laundry 
needs may be if you have our 
three efficient helpers. And for 
a special hint: put your laundered 
clothing into the dryer for about 
10 minutes and then hang out- 
side on the line to finish drying. 
This cuts down on the use of the 
dryer, thus conserving energy, 
but still results in soft, lint-free 
clothes. Use the KITCHEN- 
KLATTER BlueDrops Deter- 
gent and All-Fabric Bleach 
for the best results whether you 
are drying outside, inside or 
some of both. 

Remember to keep a good sup- 
ply of KITCHEN-KLATTER 
Kleaner on hand to do the very 
best and easiest fall house- 
Cleaning you've ever experi- 
enced. 

Blue Drops Detergent 
All-Fabric Bleach 

All-Purpose Kleaner 
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COLLECTIBLES — TO SELL 
Often, when we think of collectibles, — 

we think ef collecting them for our- 
selves. That can be fun but there is an- 
other side te the coin—the selling rather 
than the keeping of collectible items you 
have feun. 
Anytime you clean your attic, keep an 

eye eut fer anything that might be 
termed a collectible. You never know 
what may turn up. Of course, if you or 
any member ef the family want that little 
rocking chair er that gold picture frame, 
set them aside. But often there are some 
items ne ene in the family wants and you 
might as well try to sell them. 

If you den’t. have much idea as to 
value, ge to a friend who is an antique col- 
lecter or te a reputable dealer and find 
out. 

After yeu knew the value, decide how 
to sell your treasures. If you have quite a 
few, you might want to hold an auction. 
This is usually practical only if you have 
furniture, dishes, pictures, clothing, etc., 
a variety and quantity of things. If you 
have just a small number of items, a 
garage sale can be the answer. That way 
you can sell anything, not just collect- 
ibles. If you have only two or three items 
to sell, you may want to just let the word 
circulate around and probably a 
collector er two will beat a path to your 

This four-generation picture is one that we have particularly en- 
joyed through the years. Mother (Leanna Field Driftmier) always had a 
genuine sparkle in her eyes when she had an opportunity to see her 

Next to Mother is Dorothy Driftmier Johnson and then is Doro- 
thy’s only daughter, Kristin Johnson Brase, holding the first of her 
three sons, little Andy. Andy is about eight months old in this shot, and 
we could tell even at that age that he would be a tall young man some- 
day. Our observations were not in error since he is over six feet tall at 
the age of seventeen—and still putting on additional inches. —Lucile 
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door. 
What are considered good collect- 

ibles? Sotheby Parke Bernet, the world’s 
largest auction house, recently listed 
these things as presently having strong 
sales potential: Victorian furniture and 
silver; 19th century Japanese works of 
art; memorabilia from 19th century 
world’s fairs; 19th and 20th century 
clothing and costumes; photographs; 
English country furniture; Mexican 
paintings. 

Collectibles are interesting to display, 
fine for investments and nice for trading, 
but too many can become a burden. 
When that happens, it’s time to sell. 

—Ruth Townsend 

MARY BETH’S LETTER — Concl. 

cheerful bright yellow or vivid purple. I’ve 
absolutely never seen anything like it. 

After next week, I shall be ready fora 
breather. As I write this, it is near the 
time to deliver Adrienne back to 
Evanston for her last year of college. 
After that, before any snow has a 
chance to make an appearance, I am 
going to drive to Maryland and visit 
Katharine. This coming season holds 
promise for many interesting possi- 
bilities. : 

Sincerely, 
Mary Beth
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THE JOY OF GARDENING 

Eva M. Schroeder 

Lilies have been called the aristocrats 
of the garden and the royalty of summer- 
blooming flowers. This statement may be 
questioned by those who prefer roses, 
peonies or some other perennial, but the 
new hybrid lilies have become depend- 
able plants and are especially handsome 
in borders. You can choose varieties that 
are tall, or short, with stately trumpets, 
with wide open or recurving blooms in 
white, red, scarlet, orange, sunny yellow, 
pink, apricot and gold. 

All lilies grow from scaly bulbs and 
each spring a stalk arises carrying flow- 
ers at its tip. In autumn that stalk dies and 
the bulb remains in the ground 
permanently, sending forth renewed 
beauty each year. A one-time invest- 
ment thus pays dividends over a long 
period of time. The “interest” varies 
according to how you choose your lily 
varieties and how you plant and care for 
them. The soil must be porous and rapid 
draining, yet moisture retentive. Planting 
time is in October and November— 
bulbs are usually not available until then. 
They should be planted immediately as 
the bulbs are never completely dormant 
and ideally are sold with roots attached 
and plumply alive. 
Dig the planting site deep and incorpo- 

rate some sharp sand, moistened peat 
moss or compost in with the soil. Bulbs 
will not rot if water does not drain easily 
through the soil. Plant large bulbs at least 
six inches deep, small ones a little less. 
The reason most liliies prefer deep 
planting has to do with their double root 
system. Attached to each bulb’s base are 
permanent anchoring roots. In the spring 
the shoot that comes up produces addi- 
tional and important supplementary 
feeding roots along the underground 
portion of the stem. One exception to 
the deep-planting rule for lilies is the Ma- 
donna lily. Its bulb should be only an inch 
below the soil because it has roots only at 
its base. 
Some of the lovely new hybrids that 

you may wish to plant are GOLDEN 
SPLENDOR, four-five feet tall with im- 
mense clusters of golden yellow blooms; 
MING YELLOW, bright yellow with 
spotted throat; SUNRAY, broad, yellow 
spotted petals; CITRONELLA, gold and 
lemon yellow with striking black dots; 
and CHINOOK, an unusual salmon- 
yellow. Don’t overlook ENCHANT- 
MENT, CONNECTICUT YANKEE, 
GREEN MAGIC, SENTINEL, PINK 
PERFECTION and THUNDERBOLT. 
Look through the fall bulb catalogs and 
select those that best fill your planting 
needs. 

A LAVISH GIFT FOR CHRISTMAS GIVING ! 

Enjoy the best of Iowa 

through the color-filled pages 

of our state’s showcase publication! 

For nearly 30 years, the Jowan has been the unrivaled way to know all 

that is outstanding about our state. With its handsome 9X12 format, 

exquisite color photography, and lively features, the Jowan makes the 

perfect gift for Christmas giving. From cover to cover, you will find the 

type of reading and viewing enjoyment that makes each seasonal issue 
truly a collector's keepsake. 

With its fresh and imaginative look at our state, it is no wonder that the 

Iowan has long been a popular gift for Christmas giving. This Christmas, 

why not consider gift subscriptions to the Jowan for friends and relatives 
on your holiday gift list. A colorful signed greeting card, announcing 

your gift, will be sent to arrive before Christmas. The subscription starts 
with the Winter Issue. 

It's easy to order — just call our toll-free number (1-800-432-4166, 

Iowa only) or mail the form to The Iowan, Box 130, Shenandoah, 

Iowa 51601. 

THE 

Subscribe to Iowan today: 

Ordered by 

Address 

City State Zip 

|] Please enter my own subscription at $13.25 per year. 

(J Please send a one-year gift subscription at $13.25 per year to the following: 

Name 

Address 

City State Zip 

Sign gift card 

(1 Treat as Christmas gift. Iowa residents add 40¢ sales tax per subscription. 

CL) Payment enclosed OO Bill me directly 
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LUCILE’S LETTER — Concluded 
can never be neglected, there was much 
extra work to do in getting hay baled, 
constant cleanup jobs tackled as a result 
of July’s serious flood, and one unex- 
pected problem after another in getting 
livestock up to top-notch levels. The 
running around sandwiched in between 
all of the regular work. 
On the very day that Dorothy and I left 

to return to Shenandoah, we had a 
completely unexpected and delightful 
visit with Clark Driftmier, a member of 
what we call the Denver Driftmiers. He 
brought us right up to the minute with 
news about his parents, Abigail and 
Wayne, and his two sisters, Emily and 
Alison. It made us feel as if we had all 
been in the same room together. 

Clark had finished his phase of nursery 
know-how in California and was en route 
to a nursery in Kankakee, Illinois, where 
his prime study is to be how large trees 

. are handled and prepared for shipment. 
After this course is completed, he 
expects to return to Denver and work in 
the nursery business which his father has 
established. 
While I was having my vacation in 

Lucas County, Betty Jane was caught up 
in the myriad details of her daughter’s 
wedding to Garry Sproule. Hannah met 
Garry in Tucson, Arizona, when she 
attended college there. Five members of 
his family made the long trip up to St. 
Paul from Tucson, and members of 
Hannah’s family, plus many, many 
longtime friends brought the total crowd 
to about 125 people. 
The ceremony was held at Sibley 

House, a very beautiful and historic site 
that the DAR has restored and main- 
tained. Formerly it was open for daily 
luncheons and this accounted for the 
terrific kitchen facilities that Nicholas 
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Tilsen of San Francisco (Betty Jane’s son 
who is a professional chef and caterer) 
took over for a superlative breakfast. 
This followed the marriage ceremony 
that was conducted by a Unitarian 
minister. 

All afternoon, old friends came to join 
in the festivities. After the happiest kind 
of a reunion, everyone gathered for a 
beautiful dinner—extra-special dishes 
and a spectacular wedding cake. There 
was an orchestra for dancing and not 
until nine o’clock in the evening did 
people begin to leave for the airport or to 
start long drives to other cities. All in all, 
it was a wedding never to be forgotten by 
anyone present. A 
Hannah and Garry are now on a trip 

down the West Coast, but eventually 
they’ll head back to their jobs in St. Paul 
and the apartment that is waiting for 
them. I'll have a chance to see them when 
they swing by here en route to 
Minnesota. 
-So—this hits the high points of the 
recent summer’s activities. | had hoped 
to include the news of Mary Lea’s and 
Vincent’s new baby, but it is laggardly 
and we have to meet a deadline— 
something that the baby is spared! 
May it be a beautiful October for you 

and yours. Your letters are still the high 
point of every day. 

Always faithfully, 

\wdk 
If you have a clear conscience and 

good health, if you have some good 
friends and a happy home, if your heart 
has kept its youth and your soul its hon- 
esty, then you are one of life’s fortunate 
millionaires. 

i 

RADIANT-QUARTZ HEAT 
by THERMO-TECH CORP. 

~THERMO-TECH RADIANT 
QUARTZ HEAT offers more 
convenience, energy saving and 
Safety features than any other 
unit now available. This portable 
unit can be carried anywhere to 
provide total body comfort in 
just minutes. Because the heat 
is dry and radiant, it can provide 
a comfortable environment for 
arthritic conditions and similar 
body discomforts. 

For complete catalog and prices 
write: 

R. W. Bassett and Assoc., Inc. 

1125 Jackson St., P.O. Box 3801 
: Omaha, Nebraska 68103 

Ph. 402-341-9224 
Dealer territories in Nebraska and lowa open. 

This snapshot taken at Frank and 
Dorothy Johnson’s farm near Lucas, 
Iowa, is a typical scene across the 
Iowa countryside during fall. 

DOROTHY’S LETTER — Concluded 
egret, the first one I’d ever seen here. 
Lucile andFrank came quickly and they 
did get to see him before he flew away. 
Something else Lucile doesn’t have in 
her garden that she did get to see here 
were the wild turkeys. In fact, she 
spotted one big flock of turkeys first and 
wanted to know what they were. 

Kristin and her family are all settled 
into the routine of school. The two 
younger boys, Aaron and Julian, like 
school in Torrington. Aaron is going to 
be in a school play. Kristin likes her new 
job. Andy, who is a senior this year, is 
staying with family friends in Chadron so 
he can finish where he started high 
school. He is on the varsity football and 
wrestling teams, also in the jazz band, all 
of which contributed to his decision not 
to go to Torrington. He has been home 
every weekend so far. Chadron isn’t so 
far away but what the family will be able 
to attend some of the activities in which 
Andy is participating. 

Until next month... . 
Dorothy 

WITHOUT THESE THINGS 

I should not like the day to end 
Without some kind words with a friend, 
Without a smile, without a song— 
Without these things life would seem 

wrong. 

I would not like the day to close 
Without a prayer before repose, 
Without a thought for those in pain— 
Without these things life would be vain. 

I would not like the day to fall 
Unless I answered someone’s call, 
Unless I banished someone’s fear, 
Unless I’d done my best to cheer. 

I shall not pass again this way; 
What I must do, I'll do today! 

—Sunshine Magazine



KITCHEN-KLATTER MAGAZINE, OCTOBER, 1981 

“Little Ads” 
If you have something to sell try 

this “Little Ad” department. Over 
150,000 people read this magazine 
every month. Rate 45¢ 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. 

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

THE DRIFTMIER COMPANY 
Shenandoah, lowa 51601 

MANUSCRIPTS: Unsolicited manu- 
scripts for the Kitchen-Klatter Magazine 
are welcome, with or without photos, but 

the publisher and editors will not be re- 
sponsible for loss or injury. Therefore, re- 
tain a copy in your files. 

NATURAL DRIED FRUIT! Great Pies! Delicious snacks! 
Big 3 Ib. box!! Apples $7.95; peaches $9.95; pears $10.95; 
prunes $7.25; raisins $7.20; apricots $12.95; papaya $7.25; 
pineapple $9. 95: figs $8.95; dates $8.60; fruit mix $9.90; fruit. 
oe Se 90. Canecreek Farm, Box 2727- K, Cookeville, 

; i. 

OVER 14,000,000 Variations of . .. soups... salads... 
breads... meats... vegetables ... casseroles... desserts. . 
sauces... many more categories, Ju Just $9. 95. Reference 
Guides, Route 2-KK, Detroit, 75436 

PECANS: Quart each halves, pieces, oo Three-quart 
ig a as postpaid. Tenpeco, Box 638-K, Rutherford, 

FREE QUILT PATTERNS in “Quilter’s Newsletter 
Magazine”, plus Catalog Illustrating Hundreds of Quilt 
Patterns, Quilting Stencils, Pre-Cut Metal Patterns, Quilting 

s, Supplies, Kits, Fabrics—$1.25. Quilts, Box 501- F40, 
Wheatridae. Colorado 80033. 

TAKE NO CHANCES. Deal with oldest, most reliable firm 
in old gold business. Established 1934. Highest Cash. We buy 
Gold, Silver, Platinum, Diamonds. Free Information. Rose 
Industries, 29-KK East Madison, Chicago 60602. 

999 FREE RECIPES plus other fantastic bargains. Details 
free. Stamp appreciated. Wagoner Publications, Dept. KK, 
P.O. Box 2194, Burlington, N.C. 27215. 

CHOCOLATE SAUERKRAUT CAKE! Absolutely 
delicious! $1.00 and SASE to Treasures, 1204 6th Ave. NE, 
Minot, ND 58701. 

DELICIOUS INSTANT RUSSIAN Spiced Tea Recipe— 
no sugar added. Plus SUPER LIQUID SPICED TEA RECIPE 
for special occasions. Send stamped envelope and $1.00. JO, 
Box 268, Conrad, Iowa 50621. 

GERMAN RECIPES. Included beef rouladen. Money 
saving tips. Booklet $4.00. Maria, 2950 Rosalind PI., Los 
Angeles, Ca. 90023. 

EXOTIC RICE-ARTICHOKE SALAD! $1.00 and SASE. 
T. Price, 264 Lee Street, Oakland, Ca. 94610. 

EARING AIDS 
UP i! c COMPARABLE 
0 0 AIDS 36 

® BUY DIRECT ¢ 30 DAYS FREE TRIAL 
Body Aids $99.50 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. « og KT. 
128 Kish St., Rockford, Ill. 61104 

Organizations: Make money by compiling ~ 
your favorite recipes into a cookbook. 

Cookbooks Are Our Specialty 

BEST-WAY PUBLISHING, LTD. 
BOX 779 

IOWA CITY, IOWA 52244 
Ph: 319-354-4048, 319-338-7194, 319-351-7507. 

RUBBER STAMPS 
AT DISCOUNT PRICES 

1-2lines....$1.75 
awe Ci $2.50 
4lines ....... $3.25 
6 inet kc... $3.75 

Please add 50¢ per Stamp for postage & handling. N.Y. 
State ee eae add State & Local Tax. 

UBBER STAMP SERVICE 
Dept. 13, p. O. Box 362, Newark, N.Y. 14513 

MAGNIFYING GLASSES 
a 

alll 

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 impaci resistant lenses. State 
age/sex. Only $6.98 + 75¢ handling. 
Precision Optical, Dept. 143-P, Rochelle, ILL. 61068 

POLISH PRIZES: Grandmother’s 18 favorite Polish recipes. 
Send $4.00 to B.B. Recipes, Box 338, Hastings, NE 68901. 

COOKBOOKS FOR FUND-RAISING Church groups 
and other organizations. Your recipes. Write for details. 
General Publishing and Binding, Iowa Falls, lowa 50126. | 

DISHTOWELS, 30x38, good weight, bleached, hemmed, 
$1.29 each, minimum order 1 dozen, include $1. 50 per dozen 
for shipping and handling. Miller Supply Co., 2275 Territorial 
Rd., Dept. KK, St. Paul, MN 55114. 

“GOD LOVES YOU. He really does” or “The Lord is on 
your side”. 
$2.50 to Hand Craft With A — P.O. Box 3431, Sioux 
City, IA 51102. 

“SPECIAL” Look, diabetic recipes—no sugar, cake, 
cookies, candy, canning, pickling, jam 45 for $4.00 and stamp. 
Old and new cookbooks list 25¢ and stamp. Rare and wild 
fruit jam’s and jelly’s 15 for $2.00 and stamp. Book’s, Box 296, 
Almena, Kansas 67622. 

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

PEANUT BRITTLE RECIPE: Delicious never-fail. Explicit 
directions. Send $1.25 to Recipe, Box 87, Beaver Creek, 
Minn. 56116. 

Know the right. Then, do it. 
Know the beautiful. Then, appreciate 

it. 
Know the truth. Then, live it. 

Beautiful solid crochet afghan patterns. Send. 

40 YARDS LACE $1.75 
LACE — LACE — LACE... 

designs, colors and widths. 

$3.3 
EACH set of 40 yards you buy. Satisfaction = vga 

FREE with lace 50 BUTTONS! 
50 New, High Quality Buttons Assorted colors, sizes and shapes. 
Sent FREE with each lace order. Please allow up to 6 weeks for 
delivery. 
LACE LADY 
315 No. Tenth St. 

Dept. LB-625, | 

St. Louis, Mo. 63101 

40 yards of Lace 
in delightful patterns. Edgings, insertions, etc. Assorted beautiful 

jeces at least 10 yards in length-none 
smaller. Marvelous for dresses, pillow cases, etc. Terrific as hem 
wg § on new double, knit fabrics. Omly $1.75 or double orders 

3 orders just $4.95. Pls. include 50¢ pstg. and hding with 
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BORDERLESS BILLFOLD PHOTOS } 
FULL COLOR NO LIMIT 
20 $950 .FAST 

FOR SERVICE 
22" x 3¥2" prints on silk finish paper. Any photo copied 
(11 x 140r smaller). Send color photo, neg. or slide. One 
pose per order. Your original returned. Add 60¢ for first 
class service. MONEY BACK GUARANTEE. 

Tae DEAN STUDIOS Dept. F-49 
Jamaaee Roeuens 543 Sixth Ave., Des Moines, lowa 50302 J 

GOLD 

1000.i%%. LABELS 75% 
FREE LOVELY GIFT BOX 

1000 Gold Stripe. 2 Color. 
gummed, padded Labels. 
printed with ANY name. 
address & Zip Code, 75¢ 
+ ad det & hdig. or 85¢ 
in all Or. 3 sets. all the same 
Or each set different. only 

_ $2.40 ppd. Fund raisers write 
for quantity prices. 

Money Back Guarantee. FREE GIFT BOX! Pls allow up 
to 6 wks av rele 

L CENTER 
315 N. Toran St. 

Dept GS-231, 
St. Louis. Mo. 63101 

CLEARANCE save 
le 

Natural Wooden Beads, °*,” Dia. ....:.. EA. 

Charming Little Face Pom Poms on a stick, 
3-tO package oCisisiacecers. caes. PKG. .30 

Lacelon Ribbon. 3” wide, gold & silver, 50 yds. 
ER sg fii. is ae ees O 5.00 

Ribbon. 5%” wide, red, white & blue stripe 
Swe > TOU. Co hadi ec as ROLL 3.15 

Liberty Metal Bell, NO CLAPPER 
Tee ber Ge KS EA. .05 
CS ES Re EA. .03 

Frosted Christmas Bells, CERESE 
Sia a es Seg oa oes cae vt EA. .03 
Sie Te go ya es cc teens EA. .04 

A Gee Ee a ee EA. .05 

Plastic Bells, BEADED CLAPPER 
Se Ee as ce ak ee EA. .02 

White Frosted Plastic Bells, size 2” dia. EA. .10 

White Visca (Fuzzie) Glass Balls on a pipestem, 
.03 pg ee ee ae eee ee EA. 

Candy Cane Colored Rope ........ YARD .50 

Tip Fa So. so kee EA. .03 

Shiny Red Apples, size 14” ............ EA. .10 

Bump Chenille, red, white, black 
10 bumps per yd. 18 yd. coil ....... COIL 1.45 

Beaded Stem Clusters, pearl, gold & silver, 
PR os <a ss Ges Se ca PKG. .50 

Package Trims, Reindeer, Angel & Snowman 
Pea eas vee Pel oko EA. .06 

2” Wooden Dolls, CUTE FACES 
Smudged but can be cleaned, 
Reduced for quick clearance .......... EA. .45 

Mini Carnation Corsage ............. EA. 1.00 

Indian Plaques, Greenware ........... EA. 3.50 

Indian Busts, Greenware ............. EA. 3.00 

ALWAYS AVAILABLE 

Outdoor Safety Survival Kits: A must for the out- 
door person who goes off the beaten path. Six kits 
from $9.50 to $39.50. Brochure $1.00 Refundable on 
first order. 

Mini Branding Irons, Great for Gifts....... 15.50 

Wholesale Christmas Brochure ........... 1.00 

MINDEIM ORDER .. ....0so ais Sis 4: 5.00 
POSTAGE & HANDLING... .......0c0080- 2.10 
ADDITIONAL PURCHASE OF $5.00 ADD .... .60 

METHOD OF PAYMENT: 
cote Soe Expiration Date 
eos We Account No 
____. Mastercard 

MIDWEST SUPPLY CO. 
P.O. Box 2193 

Casper, Wyoming 82602 
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don't want to pay that much... 

you a flash of class you wouldn't believe. 
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ORDER TODAY! 
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GENUINE DIAMOND . 

DIAMOND. 
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EMPRESS 

An elegant 2 ct. beauty that is suitable 
for every occasion. Lovely Tiffany 

setting. Also available in % ct., 1 ct., 
4ct., & 5ct. stones — See order blank. 

6004 — Yel. Mtg. — 14Kt-GE — $12.40 
6005 — Wh. Mtg. — 14Kt-GE — $12.40 

refund of your purchase price. 

2207 East Oakland Avenée 
Bloomington, Illinois 61701 

ARMING COUNTERFEITS 
By CROWN GALLERIES ® 
ALL JEWELRY ILLUSTRATIONS SLIGHTLY ENLARGED 

DIAMONDS BY-THE-YARD 
Simulated Originals — 5 Carats 

Of Loveliness-—36’’ Chain Only $4.98 
A yard of real diamonds could easily cost you $500.00... 

consider our 10 brilliant %-carat-size simulated 
diamonds on a full yard of silvertone or goldtone chain. Few people will be able to 
tell the difference anyway! Our fiery simulated diamonds are multi-faceted to give 

Choice of 3 lengths. Full yard with 10 simulated diamonds only $4.98! 24” for 
$3.69! 16” for $2.98! Wear singly or by the yard for that fashionable, understated 
look that you want. We expect a fast sellout on these chains at such low prices. 

ONLY AN EXPERT WILL BE ABLE TO TELL IF YOU ARE WEARING A 
_ OR THIS FIERY SIMULATED GEMFIRE@® 

EMPEROR 

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

me ann == —=- ORDER HERE — PLEASE PRINT ------------ 
CROWN GALLERIES®) Dept. 7249-45 

Please send the following items: 

or even more. If you 

A classic! Handsomely mounted to 

enhance the dramatic 3 ct. Gemfire 

stone. 

6122 — Yel. Mtg. — 14Kt-GE — $16.95 
6123 — Wh. Mtg. — 14Kt-GE — $16.95 

POSTAGE 
PREPAID 

C€) 1980 PLANTRON, INC. 

AM A R i S QTY-| DIAMONDS BY-THE-YARD COST 

5 -Si -No.5121] | -No. g Solitaire and | 16’ @$2.98-Silvertone-No Goldtone-No.5122 

wedding band i 24” @$3.69-Silvertone-No.5124] Goldtone-No.5123 

set (2 pieces) 36” @$4.98-Silvertone-No.5126) Goldtone-No.5125 
has a total of 

over 2 carats. QTY-ISIZE{ CAT. DESCRIPTION COST 

Brilliant, flaw- me 
5 i tes. . 6004 ff 2ct. Empress Ring-Yel. Mtg. (14Kt-GE) 
iamonds and 

na 6005 Sate : exquisitely / | 2 ct. Empress Ring-Wh. Mtg. (14Kt-GE) 

crafted 6122 § 3 ct. Emperor Ring-Yel. Mtg. (14Kt-GE) 
mounting. 6123 § 3 ct. Emperor Ring-Wh. Mtg. (14Kt-GE) 

6332 A is Ring-Yel. Mtg. (14Kt-GE No. 6332 a maris Ring-Ye g. ( ) 

Yel. Mtg. 8050 § Amaris Ring-Wh. Mtg. (14Kt-GE) 

14Kt-GE iNlinois Residents Please Add 5% Sales Tax 

$16.95 TOTAL AMOUNT ENCLOSED 

ADDR Ss 
No. 8050 Cry 
Wh. Mtg. STATE ZIP 

14Kt-GE GLOSSARY 
$16.95 Yellow Mounting (Yel. Mtg.) — White Mounting (Wh. Mtg.) — Carat (Ct.) 

14Kt-Gold Electroplate (14Kt-GE) 


