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FREDERICK’S LETTER 
Dear Friends: 
What a busy summer I have had with 

my garden, so busy in fact, that I wonder 
if I should have as much garden next 
year. In some ways, it has been a hard 
gardening year because of the infesta- 
tion of Japanese beetles and the long 
periods of time without rain. After all of 
the rain of last spring, I never thought 
that I ever again would complain about a 
lack of rain, but I have had to do so. My 
garden hose will not reach the garden 
across the road and down by the river, 
and so | have to carry cans and cans of 
water, nearly breaking my back! 

In the middle of this summer, the 
young man who did gardening work for 
us three hours a day got a full-time job in 
a restaurant down at the beach, and so I 
had to break in a new gardener. He is a 
good boy, and a hard worker, but gar- 
dening is strange to him, and this means 
that we have to work right along 
together. 
We have tried to keep down the 

Japanese beetle devastation with sprays, 
and with beetle traps, with some suc- 
cess. At first, I put the traps too near the 
flowers and that drew the beetles to the 
very spot where they could do their 
deadly work. Then, I moved the traps out 
into the middle of the lawn, and that 
seemed to work better. Fortunately, we 
did not have as many Japanese beetles 
as some of our neighbors. 
Of all my flowers, the red impatiens 

and the red salvias are the most visible 
from the house. The zinnias show up 
nicely too, but I must remember next 
year not to plant so many of the small 
zinnias. The giant ones are more hardy, 
more showy, and make better flower 
arrangements. Of all my flowers, the gail- 
lardias have been the least effective. 
They bloomed late in the summer and 
did not show up very well against the 
shrubs. 
My good farmer friend up the road a 

piece, Mr. Henry Stewart, passed away 
several weeks ago. He had such beauti- 
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ful flower gardens, and he was so kind 
and generous in the way he helped me 
with my gardens. Actually, it was his gar- 
dens which inspired mine. Mrs. Stewart 
refers to my gardens as “Our Stewart 
Annex!” Shortly before his death, Mr. 
Stewart made two _ Kitchen-Klatter 
broadcasts with me. We made them ona 
beautiful day as we walked through his 
gardens. 
A few days ago I looked out. the 

window as I was coming downstairs to 
breakfast and gasped with surprise. 
There, within fifteen feet of the house, 
was a magnificent, full-grown deer! | 
called for Betty to come see it. We 
watched it look at the flowers, look under 
the crab apple tree for any green apples, 

~ and then trot over to our neighbor’s 
yard. It must have wandered over to our 
neighborhood from a game preserve that 
is just about two miles from our house. 
During the years when we spent our 

summers in Nova Scotia (1958-1971), we 
always had wild deer coming up to the 
house in the late summer. We love to see 
them, and in the hopes of seeing some 
more here, I am going to buy a big block 
of salt to put out in the back of the lawn. I 
am told that salt will attract them, but I 
wonder what else the salt might attract. 
You know what a wonderful visit we 

had with our daughter, Mary Lea Palo, 
her husband, Vincent, and their children. 
How we do love the weeks they spend 
out here in New England each summer. 
They had a cottage down on the shore 
where they could be in the ocean surf 
and on the lovely beaches every day of 
their vacation. From the time she was 
nine years old, Mary Lea has loved to 
sail, and she was with me on the water 
every chance she got. One afternoon, we 
sailed down the coast past Mason’s Is- 
land so that I could point out where Mary 
Lea’s great-great-great-grandfather once 
lived. It was there in his great-grand- 
father’s house that her great-grand- 
father was born. 
Whenever we go out in the boat, we 

take a lunch and bottles of soft drink and 
vegetable juice. There are two ice chests 
on the boat, one in the cabin and one in 
the cockpit, and both are well-stocked 
with refreshments. We always get so 
very hungry while out there on the salt 
water, and the refreshments are always 
very popular. For the children, little 
boxes of raisins and figs are kept on > 
board at all times (these are classified as 
“Emergency Rations’”). 
Some of my neighbors have a new 

hobby which interests me very much. 
They are sailing little model sailing boats 
which are remote controlled from the 
shore with battery-operated controls. 
These beautiful little boats can sail won- 
derfully well. The trouble is that they cost 
so much. You know the old saying: “The 
only difference between a man anda boy 
is the cost of his toys.” 

Cassie "Palo, now s slinaniel two years 
old, was thrilled to greet her grand- 
father, Frederick Driftmier, when she 
and the rest of the Palo family vaCca- 
tioned in the East. 

During all of the weeks of the summer, 
Betty kept us well-supplied with melons 
of various kinds. From May until Octo- 
ber, she always has on hand in our refrig- 
erator some watermelon, honeydew 
melon, cantaloupe, crenshaw melon, 
and sometimes casaba melon. The cren- 
shaw melon is my favorite. 
The pale, 

treat, it is a good source of vitamin C an 
has only about 46 calories per slice. Car 
should be taken when buying ne : 
dews, for they usually are sold just 
green and they need to be ripened in 
warm room for a few days, or untifthei 
rather obvious fragrance is notice 
Of course | like cantaloupe! Ha | 

ever heard of a man from a small town i 
Iowa not liking cantaloupe? I love it, and 
because it has even fewer calories than 
honeydew melons, cantaloupe can be 
eaten three times a day. When shopping 
for cantaloupe, look for one that is well- 

~ webbed, well-formed, with a smoothly 
rounded depression at the stem end. 
That little depression means that the 
melon is fully mature, the stem having 
come off easily when picked. Like all 
melons, the fragrance says a lot. The 
old adage is true: “If it smells good, it is 
g ood. ” 

We patronize a marvelous fruit stand, 
one operated by the same men who were 
there when Betty was just a little girl. 
When we were in the shop yesterday, | 
asked how a buyer can be sure that he is 
getting really good peaches, and this is 
what one of the men told me: 
“You have to look beyond that pretty, 

peachy color! You have to notice the 
complexion of the whole fruit... A 
creamy, yellowish background is the 
best indication of a ripe and flavorful 
peach. Select peaches that are firm, yet 
give a little when squeezed gently. Keep 
peaches in a warm room until they are 
soft enough to eat, and then refrigerate 

(Continued on page 22) 

iced appearance of the 
honeydew melon makes it a favorite withy 
so many of our guests. For a breakfast . 
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‘MARY BETH 
REPORTS 
Dear Friends: 
Although it has only been four weeks 

since I last sat down to write to you, I 
have lived those four weeks in a deeply 
drugged state. For that reason, the 
letters which I have received from many 
of you who have already been down the 
path upon which I am now struggling, 
have given me incredible encourage- 
ment. I have been very touched by the 
many letters you have written me, and I 
think the biggest point I have gleaned 
from these letters was the thread of 
thought that I ought to continue to dis- 
cuss with you the various aspects of 
chemotherapy. 
The mention of the word cancer was 

one which was associated for me, at 
least, with an image of a foreshortened 
life span and a quality of life which was 
going to be unlike that for which I had 
prayed. For the majority of women who 
will discover this year that they have 
breast cancer this is not true! I was una- 
ware of the statistic that one woman in 
eleven will develop breast cancer. Even 
more startling and terribly sad is the fact 
that of, that one woman in eleven, her 
daughters stand a one in four chance of 
inheriting this puzzling, silent, painless 
affliction. 

I was as well acquainted with cancer as 
the average person was who has read or 
listened to the Cancer Society’s adver- 
tisements. The most fearful part begins 
after surgery when one is presented with 
three options. If the cancer is in stage 
one, that is, if it is still in its original 
primary cell, then very likely the surgeon 
will keep an X-ray eye on you for years 
and ‘that will be the primary follow-up 
procedure. If the cancer is in stage two, 
where secondary cancer cells have been 
found in the next closest area, living inde- 
pendently of the major growth, then 
chances are follow-up therapy will be 
advised. If the cancer is in stage three, 
that is the cancer cells have been found 
elsewhere in the body, then even more 
radical follow-up procedures are recom- 
mended. 

In my particular case, the cancer cells 
were found in one of the lymph nodes 
connected with the breast lymphatic sys- 
tem. My surgeon insisted that the only 
way for me to proceed, under my partic- 
ular condition, was to begin Adjunct 

~ Chemotherapy. He said it had been used 
successfully for years in the area near 
Italy in the Mediterranean and was ac- 
cepted now in this country as the 98% 
cure for cancers of this type. Because | 
was so ignorant of the basic meaning of 
his words, I was not bouncing up and 
down on the hospital bed concurring 
with his suggestion. Finally, the oncolog- 

Donald Driftmier checks the repair 
wore done to the septic tank in their 
yard. 

ist came to see me for a very quiet talk 
during which he first asked me exactly 
what I knew about my cancer. He then 
proceeded to explain my cancer condi- 
tion to me and when he was completed 
with his consultation, I, and Don, knew 
that the only way for me to go was with 
chemotherapy. I could not begin this 
until my stitches were healed and thearea 
showed indications that new paths had 
been found by the body for the lymphatic 
fluid to return from the arm to the body’s 
trunk. 
The first appointment I had with the 

oncologist (one who specializes in the 
study of bulks, such as tumors and can- 
cers) was made with Don included. Dr. 
Hart, isn’t that a perfect name for a man 
who is trying to save one’s life, explained 
that we were now on a “buddy system” 
and that whatever affected me would be 
affecting Don. Just like swimmers, we 
were now buddies in the program to save 
my life. 1 must tell you that my husband, 
because of his years of growing up witha 
physically handicapped mother, is one of 
the most sensitive people I have ever 
known. He is unusually aware of how I 
am feeling and how he can help. Also one 
could not sit in the oncology waiting 
room, filled with many hurting, unfor- 
tunate people and not come away 
without an enormous empathy for them 
and the vow to remember to thank God 
for one’s own good health. 

Before each chemotherapy treatment, 
which for me were to run for six weekly 
intravenous injections combined with 
pills which I took three times a day, a 
sample of blood is drawn. Within forty 
minutes, the doctor has a three-page 
read-out written by the computer which 
has just run scores of tests upon the 
blood sample it received. Contained on 
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this printed computer sheet is infor- 
mation about the white and red blood cell 
count. There have to be a multitude of 
other facts on it, but I have not yet built 
up my courage to ask to see the report 
on my blood! 

I have kept a running count of my 
weight, pulse, blood pressure, temper- 
ature, platelet count and white cell 
count. Dr. Hart warned me that I might 
misinterpret this information and give 
myself a scare, but I convinced him that I 
was a nut for figures and statistics and 
that it gave me pleasure to compare one 
week’s figures to the last. Very little is said 
to scare one, but having three different 
kinds of chemicals dripped into my arm 
was frightening enough for me. I wanted 
to know what they were and what re- 
action I might get from them. 

I must tell you that the meetings with 
the doctor are in small consultation 
rooms on the floor devoted entirely to 
chemotherapy and radiation treatment 
at St. Luke’s Hospital in Milwaukee. The 

_ intravenous treatments are given in a 
very chilly air-conditioned room where 
one may request and get a light blanket. 
The room must be kept cool because the 
medication is administered in a cool 
state, and the computers on the floor 
have to maintain a “cool” condition or 
they overheat and stop functioning. 
The nurses are psychological 

geniuses. They explain all that they are 
doing but hasten to add that not every- 
one reacts the same so they are not 
inclined to scare the wits out of one as to 
what lies ahead. Coffee, milk, soft drinks, 
anything to make one more comfortable 
during the hour or so while one’s arm is 
immobilized during the intravenous ses- 
sion, is made available. 
Very little reaction was experienced 

by me the first week. I bragged to my sis- 
ter, Margie, that it looked like 1 was going 
to be one of the lucky ones who had the 
therapy, went home to take a nap, and 
lived my life as though nothing unusual 
were going on. Once again my arrogance 

was promptly squashed. 
The second week Don was again re- 

quested to come “with” and although my 
weight was going up and my blood 
pressure was elevated, nothing extra- 
ordinary seemed to be occurring. I had 
some headaches and many sleepless 
nights. I would waken after about three 
hours of sleep and read for the balance of 
the night. However, by the third week I 
was beginning to feel out of whack— 
weird and strange. I had taken to losing 
my balance and falling. Food which I had 
formerly loved now looked uninviting. I 
was not nauseous fortunately. 

I was warned, but did not believe, that I 
would lose my hair—my pride and joy 
because I could do so many different 
things with it because it was so thick and 

healthy. However, on the advice of one 
(Continued on page 22)
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(To Open the Club Year) 

by 
Mabel Nair Brown 

Setting: On a large easel or on the 
wall, randomly fasten giant-size pieces of 
the “T” puzzle shown above. These 
pieces will be used to fit the “T” into 
shape during the program. Label the 
puzzle pieces: 1. LEADERSHIP, 2. CO- 
OPERATION, 3. WORK, 4. ENTHUS- 
IASM. 
Leader: 

It takes a heap o’ workin’ in a club to. 
make it run. 

It takes a heap o’ plannin’ to make the 
whole thing hum. 

Of course you know the president is real- 
ly at the head, 

But she can’t doa single thing if the club’s 
already dead! 

The officers and the chairmen, as a rule 
fall right in line, 

And all their many duties nearly aiidhys 
turn out fine; 

But the real success of any club with 
every member lies. 

Now! are you helping your club — or 
waitin’ till it dies? 

Let’s all perk up and listen, be ready for 
the call, 

Cause it takes a heap o’ workin’ in a club 
to make it run, _ 

And it takes a heap o’ plannin’ for the 
fellowship and fun! 

—(Thanks to Doris Reed in 
Iowa BPW Magazine) 

As we begin our new club year, it be- 
hooves us to take a look at what makes a 
club successful. What makes a club 
work? What is my part and yours in 
making this a good year? The carpenter 
often expresses his satisfaction in his 
work by saying “It fits to a ‘T’,” meaning 
that each piece of material fits into place 
perfectly—exactly right. I’ve asked some 
helpers to take the pieces we will be 
needing to make this a successful club 
year and to show how they can fit “toa 
od Hea 

1. Leadership: (Moves that puzzle 

piece up on the easel into proper 
position.) LEADERSHIP forms the base 
of our “T.” To obtain the goals we have 
set up for the club this year, it is neces- 

sary to have good leadership. In this 
leadership we expect such qualities as 
conviction, ability, impartiality, initiative 
and integrity. These leaders must be able 
to say “yes” or “no” as the occasion de- 
mands, and to bring out the best in those 
who follow their lead, always striving to 
use the talents and abilities of each 
member. , 

2. Cooperation: The key word for 
the part the membership plays in the suc- 
cess of the club year is COOPER- 
ATION. The key to cooperation is doing. 
Wisdom is knowing what to do. Skill is 
knowing how to do it. But real service is 
characterized in the DOING, being 
supportive of your leaders and of your 
fellow club members and being a 
member who lifts rather than one who 
pulls down. Yes, COOPERATION must 
be an important part to fit into our “T.” © 
(Places puzzle part 2.) 

3. Work: (Places piece number 3.) I 
place the third part of our puzzle in place. 
I bet some of you were hoping we could 
leave WORK out of it this year! If this is to 
be a successful year, not one of us can sit 
back with a “let George do it” attitude. 
There is a job for everyone. No task is 
accomplished without work on 
someone’s part. Whether you serve as 
an officer, a chairperson, a committee 

member or one giving moral support, 
YOU are important. 

4. Enthusiasm: (Places piece 
number 4.) I think that though this may 
be the smallest piece in our puzzle, it 
might be the most powerful when it 
comes to getting things done and holding 
our club together in harmony. It is the 
spark which can ignite us all into action, 
wherever we serve. Grandma probably 
Called it “get-up-and-go”, but whatever it 

is called it can be powerful stuff— 
ENTHUSIASM! 
Leader: 

There you have it—our new club year 
puzzle — : 

And you can very plainly see 
That given the right ingredients 
We can work together “to a ‘T”!” 

LIFT AND PROMOTE! 

(To Open a New Club Year) 

Props: Large skeleton; large bulletin 
board; letters; pins. A large skeleton— 
either one of the large, jointed ones (seen 
at Halloween) or sketch a large skeleton 
on a blackboard or paper so it can be dis- 
played on stage. A large bulletin 
board—to which the letters to spell the 
words “Lift and Promote” may be 
pinned. Letters—large ones cut from 
bright-colored construction paper. 
Pins—have pins ready to fasten letters 
onto board. 
Leader: Today we launch a brand- 

new club year. Today I would challenge 
you with this question: “Are you alive or 
just a skeleton member?” (A helper may 
step forward to point out the various 
parts of the skeleton, or if it is a jointed 
one, she may move the proper parts as 
mentioned by the leader.) Let us start at 
the top with the HEAD. Is yours a head 
that reasons, learns, and is willing to 
follow the leadership of our officers? Is 
your head alive? 
Next we take the HANDS. Are your 

hands ready to be active, willing to work 
to achieve the goals, to accomplish those 
projects to which our club is pledged this 
year? 
How about the HEART? Is yours a 

heart alive with understanding, love, and 
appreciation for other members and 
what they do? ? 

Let us look to the EYES. Are your eyes 
set on wider and broader visions for the 
future before us? 
Consider next the MOUTH. Will your 

mouth be used to spread kindness, cheer 
and friendship? 
We come now to the EARS. Will you 

listen and learn so that you may be better 
informed, understanding and learning 
about other members and other people 
everywhere? 

Lastly, let us think about the LEGS. 
Someone must do all of the legwork 
needed to carry out all of the endeavors 
we undertake, to do all of the errands in- 
volved in keeping our club alive and 
growing. 

How about it? Will we have (number of 
club members) alive members active in 
this club year? If you will indeed be alive 
and not a skeleton member, then will you 
join me in resolving that this will be a year 
in which each officer and each member 
will “Lift and Promote.” (One helper 
reads the narration for the letters and 

(Continued on page 16) 
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_ SEPTEMBER PARTY 
IDEAS 

Mabel Nair Brown 

DECORATIONS 

Consider one or more—“The Little 
Red Schoclhouse”, slates, footballs, 
ceramic squirrels, fall leaves and nuts. 
Small dolls can be dressed with full- 
skirted dresses made of colorful autumn 
leaves. Pin on a leaf for a hat and use 
orange yarn or ribbon for a sash. Buck- 
eyes and acorns are pretty in small 
baskets. Glue tiny autumn leaves and 
seeds to small boxes for containers. 

GAMES 

Tools of the Trade: The one who is “It” 
leaves the room. The rest of the players 
decide what occupation the player is to 
have. “It” comes back in the room and 
goes around the circle, standing in front 
of each one. Each must mention one 
thing which “It” will need for her or his 
job. After “It” has circled the room andall 
guests have named an object, “It” must 
guess his own occupation, or pay a 
forfeit. 

Capsule Descriptions: The players are 
seated in a circle. One player begins by 
introducing the player on her, or his, 
right. In the introduction, the player must 
describe the person with words be- 
ginning with the person’s initials such as, 
“This is Jack Bowen who is just beauti- 
ful.” Continue around the circle. The 
leader may suggest that the first time 
around they introduce the player on the 
right with a complimentary description 
and the next round do the neighbor on 
the left and use uncomplimentary state- 
ments. : 
Dear Abby Questions & Answers: 

Each player is given two slips of paper. 
On one paper each player writes a prob- 
lem question. On the other paper is 
written an answer—not necessarily the 
answer to the question written. The 
problems are all put in one box and the 
answers in another. Each player then 
draws a slip of paper from each box. 
Each player in turn then reads the ques- 
tion drawn and then the answers. This 
can be hilariously funny such as “I have 
been invited to meet my boyfriend’s par- 
ents and I’m scared to death. What shall 
do?” The answer: “Gargle with salt water 
three times a day and get plenty of rest.” 
Nose Dive: Divide players into two 

groups to play this game as a relay. The 
captain of each team is provided with a 
small matchbox top. This is passed from 
one player’s nose to another without 
using the hands. The first side to finish 
wins. Silly, but fun. 
Rummage Sale: When guests are 

invited, ask each to bring a bundle of old 
clothes in a brown paper bag. (Or the 
hostess can provide some.) To play 
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Pictured are the grandchildren of writer, Mabel Nair Brown, and her husband, 
Dale. From left to right are Kristin, Ben, Rebecca and Bryce, the children of Rev. 
Kenneth and Regina (Brown) Fineran of Yuma, Colorado. Kristin is married and 
lives in Minnesota. Ben is attending Northeastern Junior College at Sterling, Colo- 
rado, Rebecca is going to Purdue niversity and Bryce is asophomore at the Yuma | 
High ‘School. This handsome group helped their grandparents celebrate their 50th 
wedding anniversary this past June. 

game, have the guests form a circle and 
start passing the bags of clothing to the 
right. When .the leader calls “Stop!”, 
each player must don the clothing in the 
bag he or she holds. Then hold a grand. 
march, awarding a pI ize to the funniest 
costume. 
Money’s Worth: Give each guest 

paper and pencil. 
nounces the first letter of a word such as 
“nuts” or “goldenrod” or “acorn.” Play- 
ers are to write that letter at top left of 
their paper and then write as many 
words under it as. they can which begin 
with that letter. Allow two or three sec- 
onds. Then leader gives the second let- 
ter of the word and so on until all letters 
of the word are given. A prize goes to the 
person having the most words for all of 
the letters. 

What-Is:Your-IQ Quiz: 
1. Give three slang expressions which 

mean “Please leave!” (skiddoo, scram, 
beat it, vamoose, etc.) 

2. Give four nursery rhymes about 
Jack. (“Jack Be Nimble”, “Jack and the 
Beanstalk”, “Jack and Jill Went Up the 
Hill”, and “Little Jack Horner’”.) , 

x ‘What i is a mud cat? (a bullhead fish) 
4. What is a seer? (one who foretells 

the future) 
5. What is a sucker? (a kind of fish and 

slang for a gullible person) 
6. What is seersucker? (a crinkly fab- 

ric) 
7. What is crepe? (soft fabric) 
8. What is a crepe suzette? (a fancy 

pancake) 
9. What makes an angel food cake 

rise? (air beaten into the egg whites) 

The leader. pro- 

10. What are the first five words of the 
Gettysburg address? (fourscore and 
seven years ago) : 
11. What two colors mixed together 

will make green? (blue and yellow) 
12. What great hero fought windmills? 
(Don Quixote) 
13. What was Buffalo Bill's real name? 
(William Cody) 
14. With what country do you associate 

the Taj Mahal? (India) 
15. What ship is always ahead? (lead- 

ership) 

COVER PICTURE 
The cover picure on this month’s 

magazine features the growing DiCicco 
family of Arlington, Virginia. 

Rich is president of Technology Cata- 
lyst, Inc., a consulting firm assisting com- 
panies in locating new technologies and 
products, with offices in Arlington, Vir- 
ginia, and Brussels, Belgium. 

Emily (Driftmier) has recently re- 
turned to her job with the Overseas Edu- 
cation Fund after taking a maternity 
leave. Those of you who live in our lis- 
tening area have had the pleasure of 
hearing Emily broadcast with Robin Jus- 
tiz on the Kitchen-Klatter radio pro- 
grams in recent weeks from Washington, 
D.C. 
The DiCiccos’ children are: Stephen 

Louis, three years old, and Martin 
Joseph, born last December. With their 
two young sons to raise and their full- 
time jobs, Rich and Emily have some 
busy times ahead.
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- DOROTHY 
WRITES FROM 
THE FARM 

Dear Friends: 
It has been over a month now since we 

have had a rain, and several of those days 
were over 100 degrees. I can’t remember 
ever seeing our lawn as brown as it is. 
Our corn and beans look good from the 
road. This morning when | went after the 
mail Frank went with me and we walked 
out into the cornfield a little way to see 
what it was like. The stalks are unbeliev- 
ably tall. 1 couldn’t begin to touch the tops 
of them. Frank picked one ear and it was - 
all filled out and in the roasting-ear stage. 
So far it looks good, but we are keeping 
our fingers crossed. We’ve gotten only 
one cutting of hay so far, and unless we 
get a rain it might be the only one. The 
pastures are in very bad shape, and even 
with a rain it will take awhile for them to 
come back. , 

It is with great sadness that I have to 
report the death of my dear friend, 
Frances Chambers, who died of lung 
cancer on July 6th. She had called me the 
middle of June to tell me she had terminal 
cancer, but she and her doctor thought it 
would be several months, so the sudden- 
ness of her death was a surprise to every- 
one. I had been calling her frequently and 
having good visits, so when her son told 
me she had had no pain and went peace- 
fully in her sleep, I was glad for her. 

In case you have forgotten, Frances 
was my college roommate for a few 
months when we were both freshmen at 
Chadron State College. Thirty-five years 
ago we lost track of each other and it 
wasn’t until our daughter, Kristin Brase, 
and her family moved to Chadron, which 
had been Frances’ home town, that | 
began searching for her and found her in 
Casper, Wyoming. This was five years 
ago, and we met each other that year 
when Billie Oakley and! went to Hastings 
to put on a program. “Flip,” as we all 
called her in school, met us in Hastings 
and came home with me. We had a 
wonderful two weeks together catching 
up, and had been in close touch ever 
since. sa 

Every year when I went to visit Kristin, 
we always spent one day driving to 
Casper to have lunch and a short visit 
with Flip—until this year. I felt Kristin had 
her hands full with a new baby and didn’t 
mention making the long trip. I had just 
been home from Torrington one week 
when Flip called to tell me of her illness. 
You can imagine my feelings when she 
asked me when I was coming out to see 
Kristin, and I had to tell her I had just 
come home from there. We both said we 
would always be grateful that Kristin 
moved to Chadron and we got back 
together. | 
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The last time Juliana was in Shenan- 
doah she managed to squeeze in a 
weekend here at the farm, bringing 
Lucile and Katharine with her. It didn’t 
seem possible, but she said this was her 
first trip here in five years. I know Kristin 
and her boys were here at that same time 
and they all stayed at the Andybear. As 
Juliana said, they had wall-to-wall beds 
set up and they had a wonderful time. 

Since Juliana had never eaten at 
Derby, something Lucile wanted to be 
sure she got a chance to do, they got an 
early start from Shenandoah and arrived 
at our back door at 9:30, in plenty of time 
to have a cup of coffee and rest a little 
while before going on to Derby. We had 
asked Bernie to go with us so Juliana and 
Katharine could have a visit with her. 
On the way back to Lucas we turned 

off the highway at Lucile’s request and 
drove all through the Stephens State 
Forest area. Katharine was very happy 
because she got to see a lot of horses. 
The forest area has ‘several camping sites 
fixed up especially for those who want to 
bring their horses with them so they can 
ride on the many trails. There are hitch- 
ing rails and small ponds for watering 
horses. Juliana, who does a lot of camp- 
ing, thought the area had beautiful camp- 
ing facilities, better than a lot of the 
places they have camped. 
We picked up ice on the way home be- 

cause everyone was looking forward to 
some homemade ice cream. Juliana had 
brought fresh blueberries all washed and 
ready to use. I had never made blue- 
berry ice cream before and I asked Julli- 
ana if I should put the berries in the 
blender first. She said just to dump them 
in, along with a lot of blueberry flavoring, 
so I did. The ice cream tasted good, but 
the berries were frozen hard, like bullets. 
Next time we will blend them. After the 
huge dinner at Derby and much ice 
cream in the afternoon, we kept supper 
simple. I had fixed a large shrimp salad 

the night before so it was well-chilled and 
tasted real good on a very hot night. 

Katharine spent 99% of her time with 
the kittens and found one that was spe- 
cial. She tried to convince her mother 
that she should take it home with her, as 
far as Shenandoah anyway, then Aunt 
Dorothy could bring it home the next 
time she was there. Lucile told her that if 
Aunt Dorothy ever got one that far from 
home she would never bring it back since 
she now had twenty cats and kittens. | 
don’t know how a tiny kitten and huge 
Hawkeye would have gotten along 
together. 
Frank got out the bicycles and Katha- 

rine and Juliana rode down the lane a 
ways. They didn’t stay long because the 
flying insects got the best of them. How- 
ever, the next day Juliana took a_ long 
hike down the lane and up the ditch and 
returned with a large armful of dried 
weeds for bouquets. 
When Katharine was in the back yard 

with the kittens, I happened to look out 
the window and saw a beautiful little fawn 
just on the other side of the fence in the 
barn lot, not fifty feet from her. I wanted 
her to see it, and when I went to the door 
to quietly tell her to look that way, it 
heard me and started to run. It didn’t go 
far. I didn’t see the doe, so perhaps the 
baby hadn’t minded its mother and 
wandered away. 

Juliana had hoped to see some wild 
turkeys, but no such luck. A few days 
later as I was coming home from town 
and driving down our lane, I saw a hen 
and several half-grown babies run into 
the timber, so we do have some new 
families for sure. 

Juliana and Katharine slept on the 
front porch. It was a beautiful, clear night 
and they loved listening to the owls an- 
swering each other in the timber, and the 
deep bass voices of the bull frogs. The 
fireflies were also putting on quite a spec- 

(Continued on page 19)
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KEEP ’EM ROLLING 

by 
R. K. Hively 

Almost every home has a rolling pin; 
almost every rolling pin has a story. 
The old lady’s left hand held the crock 

bowl as her right hand pushed the fork 
into the crumbly pie crust dough. At last 
the unwieldy dough began to forma flaky 
ball. It was ready to spread. 

Earlier she had spread powdery flour 
over the linoleum-covered counter top. 
“Blop,” the dough ball sounded as she 
dropped it on the counter. Then her aged 
hands reached into the 4-inch-wide 
drawer and withdrew the pink marble 
rolling pin her father, Archibald McDole, 
had brought from Scotland to America in 
1865. 
Russ Roger, bored from waiting for the 

three washers of clothes to finish their 
cycle at the Quickwash Laundromat, 
stepped out of the back door to wander 
in the cluttered alley behind the store. He 
looked curiously at two rusting washers, 
their life worn away by thousands of 
quarters stuffed into their slots by bored 
people like himself. Russ for some reason 
bent over and picked up a shining green 
bottle which was lying next to the worn- 
out machines. The label said Thunder- 
bird Grape Wine. The bottle intrigued 
Russ. He carried it to his car and laid it on 
the old Indian blanket in the trunk. He 
thought, “Perhaps we can use it as a 
candleholder in the new apartment.” 
Russ was going to be married that Satur- 
day. Little did he know that the Thunder- 
bird wine bottle would spend the next 18 
years with him, as his family’s only rolling 
pin. 
Brenda Fisher had no rolling pin. 

Whenever she needed to roll out a crust 
or crush some English walnuts, she 
reached into the cabinets above the 
stove and brought forth a fruit jar. It 
mattered not if the jar was filled with 
strawberry preserves, tomato juice, or 
green beans; the extra weight helped to 
roll out the dough for the cinnamon rolls 
her husband and three children loved so 
well. 
From where did the rolling pin evolve? 

Scholars, home economics teachers, 
and housewives all have a story about 
how they received their rolling pin or sub- 
stitute for a rolling pin, but no one seems 
to know what woman developed one of 
the kitchen’s most useful and unthought- 
of utensils. 
Some historians claim that the rolling 

pin evolved from the mortar and pestle. 
In India the mortar and pestle are so 
important to the Indian culture that a set 
goes with the bride when she moves to 
her husband’s house. 

American women tend to use four 
basic types of rolling pins today. The 
most familiar is the American rolling pin. 
This all-purpose pin rolls independently 
of its handles. Some pins have been built 
with ball bearings for a smoother action. 
Less expensive models have a wooden 
shaft through the middle. Older types 
were carved from one single piece of 
cedar or maple. The older varieties 
tended to have a larger diameter, per- 
haps because of coarser flour or smaller 
kitchens had inadequate space for rolling 
out dough, requiring a heavier pin. 
Other styles have been carved from a 

single block of marble. Glass models 
were blown for many years in the 19th 
century. The Columbus Baking Powder 
Company of Laurens, New York, sold 
their powder packed in refillable hollow 
glass rolling pins, which were decorated 
with flower designs and the firm’s name 
blown into the glass. 

Porcelain and china rolling pins have 
also been used in the traditional Ameri- 
can rolling pin form. In contemporary 
days, consumers have the option to buy 
hollow plastic pins. One company adver- 
tises that their hollow plastic rolling pin 
doubles as an egg carrier for camping 
trips. They claim eggs broken into the 
hollow pin will not separate or break the 
yolks in transit. 
A second kind of rolling pin is the 

French straight rolling pin. The house- 
wife rolls this pin with the palms of her 
hands. Because the palms of the hands 
are so sensitive, she can readily feel any 
irregularities in the pastry or pasta 
dough. This pin is available in various 
sizes. Mexican natives use a variant of 
this type of rolling pin, a piece cut froma 
broom handle, to roll out tortillas thinner 
then the common hand patting. 
A specialized rolling pin is the tapered 

rolling pin. It is small in diameter and 
tapers from center to ends. It works 

— 
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especially well for rolling dough into a 
circle as for pizza or croissants. 
One other specialized rolling pin used 

in America today is the Springerle pin. It 
is used for the final rolling of cookie 
dough. The rolling leaves delicately em- 
bossed cookie dough which can be cut 
into shapes for baking. The Springerle- 
type cookie can also be achieved by 
using a Springerle board which is placed — 
over the dough and a traditional rolling 
pin rolled over it to press the figures into 
the dough. 

Rolling pins do require care and 
upkeep. A new wooden rolling pin is 
cured by rubbing it with vegetable oil, 
just as a person does with a cutting 
board. A majority of people will not wash 
a rolling pin; they simply wipe it off and 
return it to its usual place. If they do wash 
a rolling pin, they use clear water so as to 
not hurt its cure. Some people protect 
the cure of a rolling pin by covering it with 
a cloth or stockinette. The material, sold 
at the local grocery store, keeps the 
dough from sticking to the wood and 
makes rolling dough much easier. 

Unlike dough sticking toa stockinette, 
the stories about rolling pins keep 
sticking. 
Sharon Smith, bride of two weeks, had 

gotten off work early on Friday night and 
rushed home to her two-room garage 
apartment to fix a surprise fried chicken 
dinner for her husband, Don. “What 
would be the best thing to touch off this 
meal,” Sharon thought as she was 
cutting the chicken into parts at the sink. 
“I know, I will make some biscuits from 
scratch.” As she later dropped the dough 
onto the floured linoleum counter top, 
she reached into the cupboard and with- 
drew a tall tapered drinking glass—her 
lifetime biscuit cutter and rolling pin. 

“The future holds exactly what has 
been placed in store for the future.” 

The Best of Kitchen-Klatter Desserts 
is the first in a series of our topnotch recipes. 

Order one or several. 

$3.00, each postpaid (Iowa residents, please add sales tax.) 

KITCHEN-KLATTER DESSERT BOOK 
Shenandoah, lowa 51601 

(Allow 4 to 6 weeks for delivery.)
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SEPTEMBER’S SCHOLARS 

by 
Helen Friesen 

September heralds a change in the 
American households where children 
live. ? 
The last few weeks of summer 

vacation mothers have gone through 
endless stacks of clothes while impatient 
youngsters have used every argument in | 
the book to get out of trying on clothes 
from last spring. : 

“garage sales and “specials” are 
scrutinized thoroughly to stretch the 
household budget to the hilt. Mothers 
surely despair of finding enough in the 

- wardrobe to cover those children who 
experienced such a spurt in growth over 
the summer. Shoes that fit when they 
took them off the last day of school now 
pinch toes. That’s when “shoes” appear 
on the shopping list.. . 

“Mother, I can’t wear that this fall. 
That’s not in style anymore.” wails the 
high-school miss who’s very clothes con- 
scious and certainly doesn’t want to be 
different from her peers. 

_ Final family outings, last-minute vaca- 
tions, going to the State Fair, attendinga 
4-H presentation all get crammed into 
too short a span of time. 

Seemingly too soon for some children 
the engines of the school buses chug out 
of their garage, making their rounds to 
gather the scholars for another nine 
months of education. 
The CIA could learn a few lessons on 
how true spying can be done. Children 
know about lookouts when it comes to 
watching for the bus. “You watch for the 
school bus,” yells one child. “I did yester- 
day. It’s your turn today,” retorts the 
other. If you’ve never heard that ex- 
change, that means your children are 
close enough to school so they can 
walk—or have a car of their own. 
Those last minutes before bus time re- 

_main the most traumatic time in the day | 

for many an American household. 
Shoes, jackets, homework, gym 

_ clothes—you name it, they can never 
_ find them at the last minute when the bus . 

is just three blocks away. 
~“Do you have your lunch money?” 

yells Mother. She’s sure to be frustrated 
to learn that one has already lost 
his/hers. 
“Who moved my homework?” cries 

another. “I had it sitting right here on the 
table.” “Not me,” scornfully responds 
the sibling who never has trouble mis- 
placing anything. : 
“Mommy, what can I take for show 

and tell today?” If it’s not that, then the 
elementary little one wants to take some- 
thing Mother doesn’t want the child to 
take. 
How proudly the little kindergartener 

gets herded onto the bus for the first time 
by his older siblings. For some there may 
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even be a tear or two since they’re not so 
sure they want to leave Mommy alone all 
day. That’s a very long time to be gone. 

There’s also the food in the school 
cafeteria. It won’t be like Mommy cooks. 
Who can tell what they might find in it? 
Will it be something they won’t like? Will 
they get a bigger helping than they can 
eat? After all, Mommy makes them eat 
only three small carrots. Oh, there are 
some frightening moments for the first- 
timers all right. - 
When the school bus brings them 

home, there’s a mad _ dash to get to the 
house first. There’s so much to share. In 
the back pocket of those jeans are the 
papers they’ve colored that day, the note 
from the teacher (all crushed by this 
time), and other odds and ends. 
“Guess what, Mommy? Billy threw 

up—right on the floor.” “Mom, the 
teacher says we have to have some 
money for this stuff in art. Can I take 50¢ 
tomorrow?” “Hey, what’s for lunch? | 
could eat a horse,” comes from another. 
The one that comes dragging in behind 

the others probably tore his shirt at 
recess playing ball. What will Mom say. 
about that? He got it for his birthday from 
Aunt Carol. : 
With cookies in hand and all the 

gossipy tidbits dispensed, they head 
either for the TV or outside for a visit 
with the cat, the dog, the horse or what- 
ever animal fills their idle moments. From 
inside the mother hears the sound of the 
swing going higher and higher as she puts 
things in order. The cyclone of activity 
following the return of the school bus has 
abated. 7 
Maybe there will be time to get some 

supper after all. The school year routine 
has begun again. 

Grandma always said the children 
could keep on the straight and narrow 
better if they got their information from 
someone who’s been over the route. 

PAPER, PENS & PENCILS 
by 

Virginia Thomas 

Once again the school bells ring out 
across the land and paper, pens and pen- 
cils are in great demand. The history of 
these familiar items is most interesting. 

Prehistoric man drew pictures of ani- 
mals on the walls of caves, on flat rocks, 
on bones, metals and the skins of ani- 
mals, using a sharp stone or a charred 
piece of wood. The cavemen supple- 
mented the crude drawings by adding 
symbols. From these evolved picto- 
graphs and thus to the ideographic 
writing such as used by the Chinese. The 
first alphabet, with symbols represent- 
ing sounds, was developed by the 
Phoenicians about 1500 B.C. Later, the 
Greeks borrowed and perfected it, then 
the Romans, and so on until it came 
down to us today. 
The Egyptians made a crude form of 

paper from the papyrus reed. It was far 
from satisfactory for it was so brittle it 
could not be folded or creased. Books 
made of papyrus couldn’t be bound, but 
had to be wound around a stick. Tanned 
and bleached skins proved a far better 
writing material. Calfskin made a fine ma- 
terial called vellum. Sheepskin and goat- 
skin were made into parchment which 
was less expensive. 
The Chinese invented the first satis- 

factory paper about 105 A.D. The idea 
was brought to Europe by the Arabs 
after their conquest of Samarkand in 751 
A.D. But the first paper was not made in 
Europe until some four hundred years 
later when paper was made in Spanish 
mills. By 1270, paper was being manu- 
factured in Germany. : 

Early Egyptians wrote on papyrus, 
leather or parchment with brushes and 
pens made from reeds. They developed 
an ink made with water and colored with 
berries or leaves. This writing faded 
quickly, so such literature was soon lost.
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DAVID 

WRITES FROM 4 

CANADA 

Dear Friends: 
When one has settled as far away from 

home as I have, it is one of the greatest 
pleasures to be visited by people from 
home. This month! send along a picture 
of Dr. Jim Lewis holding Johnny on his 
lap. Dr. Jim, as we like to call him, and his 
wife, Charlotte, used to be our next-door 
neighbors in Springfield, Mass., while 
Mary Lea and I were growing up. My 
sister and I were good friends with their 
children, and our parents were also 
friends. What I remember most about 
having Dr. and Mrs. Lewis as neighbors 
was that every time — or! should say any 
time, day or night, weekday or 
weekend—any of us were sick, Dr. Lewis 
came right over to take care of us. He 
was one of the best family doctors a 
family could have! Today most families 
don’t know what it means to have a 
doctor come to their house at all. They 
have to go to the office instead! 
These two old friends came through 

Calgary on one of their last stops of an 
extensive tour through the Northwest 
and Alaska. They experienced bad 
weather here (we have had lots of that in 
the last few months), but it didn’t matter 
much to them because their main 
mission was to have a good visit with us. 
It was wonderful fun to sit up late in the 
evening and share old stories about all of 
the different people in the neighborhood 
and catch up on what had happened to 
them and where they are now. They told 
Sophie and me some very funny stories 
about what my sister and I were like as 
children—stories that I had long ago for- 
gotten. ictca oie 

Dr. Lewis grew up on a small farm in 
Montana in a log cabin. His father was a 
doctor, and would often be away from 
home going on his circuit from farm to 
farm and to several small towns. Dr. 
Jim was left with the responsibility of 
tending to chores and helping his mother 
on the farm. Even though he is happily 
settled in the East now, he still gets 
homesick and feels the need to get out 
West from time to time. He certainly tells 
many good stories about the way things 
were in Montana when he was a boy. 

I mentioned the bad weather that we 
have had this summer in Calgary. When 
people talk about the weather here, how- 
ever, the conversation always gets 
around to our poor, unfortunate 
weathermen. You see, due to the highly 
unpredictable wind currents that come 
from the mountains, it is nearly impos- 
sible to predict the weather with any 
accuracy. The weathermen get a lot of 
stories told about them at their expense. 
For example, when my brother-in-law, 

Dr. Jim Lewis, an old triend of the 
Driftmiers, visited David and Sophie 
earlier this summer. Here, he holds 
John Frederick Driftmier, who was 
ors months old when the picture was 
taken. 

Vincent Palo, was here, he came to the 
conclusion that the Calgary weather 
service was part of an official plot of the 
government of Canada to spread propa- 
ganda. You see, almost every day that 
the Palos were here, the weather fore- 
cast predicted warm sunshine all day. 
Every afternoon for those two weeks, the 
sky clouded over and we had thunder- 
storms. I began to think that Vincent was 
right! We were having such bad weather 
that perhaps the weather forecasters 
were being paid to tell us that the 
weather would be good, just to keep up 
our spirits! 

For the first three weeks of July, | 
didn’t care what the weather was. This 
summer, I took a graduate level course at 
the University of Calgary on how to get 
students to write more and better 
papers. It has been a long time since | 
worked so hard. In three weeks, I had to 
write three papers and lead a two-and-a- 
half-hour seminar. After the whole thing 
was over, though, I felt that I learned a 
great deal, and certainly felt I earned my 
vacation! 
One of the principle things stressed 

during those three weeks is that all stu- 
dents should practice “peer tutoring” of 
their papers which they write for school. 
This means that, before they hand in 
their papers to the teacher, they spend 
in-class time reading each others’ first 
drafts and giving each other advice. The 
students start to think in terms of 
grammar and spelling as they help each 
other. Just as importantly, they begin to 
work harder and think more about what 
they write because not only the teacher 
but their own friends will be reading their 
writing. In the past, I have often 
suggested to students that they do this, 
but this year I am going to institute peer 
tutoring in my classroom. 3 

PAGE 9 

Teachers are fond of saying that they 
could do a much better job teaching if 
they had more “support” from the 
parents at home. Of course, when it 
comes to talking about education, it is 
too easy to blame all of the problems on 
any one group involved. However, there 
is a great truth in what teachers say 
about parents. Wouldn’t it be wonderful 
if all parents took an interest in what their 
children. were reading and writing and 
thinking about at school? 

Just yesterday, when I was thinking 
about this problem, I hit upon an idea 
that might help our students’ parents to 
know what is going on in their children’s 
courses. I am the teacher sponsor of the 
student newspaper at our school. The 
students produce a newspaper that goes 
out to all parents as well as all of the 

_ students. This school year, a regular fea- 
ture will be a report written by different 
students outlining what is being studied 
in all of the classes. When students go 
home, their parents, after reading this 
monthly article, can initiate conver- 
sations about their activities at school. 
They can say, “Oh, I see here that you 
are reading such and such a story. 
What’s it about?” Or, they might ask, 
“Are you enjoying the unit on geometry 
that you are studying in Math class? I 
would like to see your book!” I hope that 
this idea of mine will work! 
And, I hope that this letter finds all of 

you well and the children in your lives are 
off to a good start this new school year. 

Sincerely, 
David Driftmier 

Stay in Tune with Us. 

KITCHEN-KLATTER 
MAGAZINE. 

Each issue has lots of ideas all 
through the year. Helps for home- 
makers, family letters, photo- 
graphs, and articles that will 
brighten the days of any who read 
the pages of this magazine. 

$5.00, per year, 12 issues 
$6.00, foreign subcriptions 

Send your order to: 

KITCHEN-KLATTER 
Shenandoah, IA. 51601 

(lowa residents, please add sales tax.) 
We will send gift cards if you ask us to. 

Please allow 3 weeks for delivery. 

ENR
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I REMEMBER TEACHERS 

by 
Elizabeth Myhr 

We forget much of what we learn in 
school, but we seldom forget our 
teachers. Perhaps it’s because we are 
half-inclined to believe that they actually 
have eyes in the backs of their heads, 
since they manage to keep one jump 
ahead of us. However, teachers are real 
people. (I know, because I am married to 
one and our daughter is a teacher, too.) It 
may be that the very humanness of 
teachers, when discovered, amazes stu- 
dents and is the main reason they are so 
apt to remember them. 

I was introduced to teachers at an 
early age. The front bedroom in the up- 
stairs of my parents’ large home was 
always reserved for two women 
teachers. Excitement reigned high each 
fall when they arrived with their 
fascinating domed trunks. I would watch, 
starry-eyed, as the young ladies un- 
folded their fashionable dreses and 
placed their cosmetics on the vanity in 
the “teachers’ bedroom.” 

Since none of those who roomed at 
our home ended up as one of my 
teachers, I never felt shy around them. 
But one Saturday I disgraced myself. 
While the teachers were down in the 
kitchen having coffee with my mother, I 
acquainted myself with the marvels of 
rouge from their vanity. I tried to towel: 
away the evidence, but my face became 
all the redder. My punishment came in 
the form of teasing remarks about my 
rosy cheeks. That, alone, was enough to 
deter me from any more stolen moments 
in the teachers’ room. 
As exciting as it was to have the 

teachers in our home, they are not the 
ones I especially remember. 

__ Miss Prideaux, my first-grade teacher, 
is one I’ve never forgotten. Her piercing 
black eyes could nail students in their 
tracks, in school or out. Her pursed, 
straight-across mouth never lifted into a 
smile. She was short, well-rounded and 
wore her dark hair piled high on her 
head. The day I was late for school (I had 
stopped to watch a huge trailer filled with 
cattle) I knew exactly what to expect 
from her. Hoping to avoid the inevitable, 
I quietly edged my way in amongst the 
other children who were gathered for the 
morning singing lesson. Without missing 
a beat on the piano, Miss Prideaux began 
playing “A Dillar a Dollar, A Ten O’Clock 
Scholar”. The whole class tried to sing 
and giggle at the same time while Miss 
Prideaux’s eyes pushed my head down in 
shame. I used to wish she would take sick 
or give up teaching or just plain go away. 
But she was in excellent health, a dedi- 
cated teacher and always at her post, as 
sure as the sun rose each day. 
Second grade was much better. My 

teacher was pretty, she laughed a lot and 
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I loved her name—Annetta. Reading 
came easy for me and she often asked 
me to read aloud to the class. 

I remember how my classmates and | 
dreaded the pedagogue we would inherit 
in the sixth grade—a tall, spare, no- 
nonsense woman. Students settled 
down in her class and learned, or stayed 
after school until they did! I felt unbe- 
lievably lucky when our family moved out 
of town before the new school year 
began. As it turned out, I missed having 
one of the best teachers I could have had. 
Not only did she teach her pupils how to 
think, she taught them how to live and 
play by her example. She taught Sunday 
school, went sledding with the kids in 
winter and wrote letters to all the service- 
men who had been boys in her class. 
Another teacher I remember well was 

a thin, homely woman, with marcelled 
hair. A kinder, more understanding 
teacher I never had. It was hard enough 
for me to recite before the class, let alone 
being laughed at, which happened one 
time when I gave a report. I told of some- 
thing being “snug as a bug ina rug,” only! 
inadvertently reversed the words and 
said “as snug as a rug in a bug.” The slip- 
up brought gales of laughter. Miss Fitch 
quietly explained the reason, then 
nodded for me to continue. Without her 
faith in me, I never could have gone on. 
A few years later my high school 

sewing teacher gave me a new pattern 
_ and enough yellow material for a dress. I 
was puzzled as to why she chose me to 
make it and why; in the end, the dress 
was to be mine. Later I learned that 
during the depression of the thirties, this 
instructor often supplied material for 
girls whose parents found it hard to pro- 
vide—which mine did. 

In my husband’s family, a school bell 
has been handed down from teacher to 

teacher for the past one hundred years. 
Each teacher’s name is inscribed on it. 
Upon his retirement, my husband 
passed the bell on to our daughter. 
My husband, who taught Chemistry, 

Physics and Biology, is almost better 
known for a particular non-teaching 
characteristic than for the subjects he 
taught. For all of his forty-two years as 
an instructor, he has either walked or 
biked to school, no matter what the 
weather. He is called “that teacher who 
walks and bikes.” 
Any teacher who becomes the ee of 

the learning process for youngsters will, 
undeniably, be remembered forever by 
his or her students—for they awaken a 
life-long interest in self-education and for 
valuing human relationships. 
Nothing pleases a teacher more than 

when a former student returns to thank 
the teacher for being true to the highest 
ideals of the profession, especially if 
those former students where the ones 
who once defied learning. So the remem- 
brance goes both ways. Students 
remember certain teachers, but without 
a doubt, teachers also remember certain 
students. 

“Money may bring the husk of many 
things, but not the kernel; it brings you 
food, but not appetite; medicine but not 
health; acquaintances but not friends; 
servants but not faithfulness; days of joy, 
but not peace or happiness.” 

PRICE CHANGE 

Kitchen-Klatter 
Cookbook 

Now is $6.75 postpaid. 
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“Robin, Robin!” she calls,” 1 want you 
to have time for a good breakfast.” Re- 
luctantly, I leave my window view to join 
my mother and father for breakfast 
before the first day of school. 
That first day of school is always as 

exciting for me as Christmas is for 
others. 

I remember sitting as still as possible 
by the window in the dining room each 
year, my heart pounding with enthusi- 
asm. Each known person that passes my 
house on his or her early way to band or 
football practice makes me thrill with 
anticipation of seeing him or her soon at 
school. Each summer my cousin and | 
leave with our families to go to the lake so 
it is doubly exciting to know that every- 
one will have so much to tell; everyone 
will have changed in three growth 
months. 

I straighten my new fall dress, feel 
secretly proud that I’d taken special care 
to get extra tanned the last two weeks at © 
the lake. Becoming tan is always difficult 
for me with my blonde hair and fair skin. 
Oh, I hope they'll think I’ve changed too. 

I can still feel the tightness in my body; 
my hands tingle; I can only take small 
short excited breaths. My senses are 
heightened; I can smell, yes smell, 
school. 
Labor Day signals the end of summer 

for most people, but for me it means 
going back to school. Blue loose-leaf 

~ notebooks, No. 2 pencils, plastic pro- 
tractors, and dime store compasses: For 
the school-aged group, these are as 
much a part of September as changing 
leaves and early darkness. 

Yet, there is a certain smell of the 
return to school. Part of that smell must 
be a result of heightened awareness— 
the anticipation, always, of a year better 
than last. 
When the air is full of sounds of tran- 

sitory leaves brushing against each other 
for the last few times before they fall, 
when nights turn perceptibly cooler, the 
locust have been heard for some time, 
the August air loses its thickness and 
humidity, and when each morning 
throws itself out like the scent of 
crumbled herbs, the smell of school 
pervades me and makes me a child again. 

I am flooded with feelings and memo- 
ries by the smell of fabrics-—fall cottons 

waiting to be make up into pretty dresses 
for school, and wool waiting for the win- 
ter to come; the smell of chalk boards re- 
cently wet and cleaned for the year 
ahead; the smell of books set free from 
storage for the summer, books that have 
been newly numbered and stamped in 
preparation for adoption by students 
who vow, this year, to read the whole 
thing. These smells make me recall 
snippets of my past that have ceased to 
be memories and have become feelings. 

Kindergarten: The first day blurs a bit 
as I think about it now. Our teacher at 
Forrest Park School is Miss Gorchush, 
but we call her “Miss Gorgeous.” What 
does “feel” clear to me is the memory of 
the afternoon purchase of a special “rug” 
on which to take our naps. Several of the. 
mothers and children make a trip to a 
variety store on the corner of main street 

called Spurgeons (it isn’t there anymore) 
to select our rugs. Juli, Natalie, Pat, 
Susan, and I are to have rugs alike. 
Spurgeons is piled high with merchan- 

dise; the aisles are narrow; it is a sticky, 
hot, summer day; the smell of dyes and 
caramel corn are in the air. I think we will 
never decide on a rug for this special pur- 
pose. It seems there are so many from 
which to select, but before I know it 
someone has made the important 
decision. The rugs for school are to be 
multicolored striped rag rugs. The prom- 
inent color is red, a favorite, I think, of all 
five-year-olds. 

It seems, however, that the store only 
has four rugs with red and one that is 
almost the same with the prominent 
color being maroon. It, too, is lovely, | 
think, but it doesn’t seem quite so pretty 
when I realize it is to be mine. 
Our mothers needle our names in yarn 

on the side so that we may recognize our 
names and distinguish our rugs. I don’t 
really need a name on my rug; mine is 
different. 
My, how glad I am that frequent wash- 

ings soon make all our rugs look alike. 
Peer pressure and a need to bea part ofa 
group must be very strong even when 
you re five years old. 

Third Grade: I.watch my feet, clad in 
new Betty Jane shoes with short white 
stockings, silently pacing off the dis- 
tance to school. 

“Step on a crack and you break your 
mother’s back.” : . 
The oil smell from wooden desks and 

the floor is always more noticeable just 
before I am to recite. 

Returning home that hot afternoon, 
my arms heavy with papers and work- 
books, I realize that this day means time 
sacrificed to homework. 
High School: Excitement almost over- 

powers the regret I feel over losing 
summer mornings of lying in bed until 
mid-morning or having a leisurely break- 
fast in front of television in my robe. 
The first day of school means re-estab- 
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Robin Justiz reminisces about school 
days of the past. 

lishing liaisons that had been tempor- 
arily suspended over the summer. It 
means walking by the locker of the boy 
who sat behind me in Algebra last year— 
just to see if he will notice. 
By the end of that first day, when all 

the summer stories have been 
exchanged, we flood in a tight, chatter- 
ing group down Clarinda Avenue to the 
local drugstore for required papers and 
pens. I know the first day is over; I know 
that instead of lying on the hot beach and 
staying up until midnight every night, | 
will have nights of homework and days of 
exams. 

College: Never have I been so adult, so 
sophisticated, so together on my first day 
of school; however, there is a small 
blister forming on the heel of my left foot 
from my new three-inch, high-heeled 
shoes that I wear that day. I think a little 
more about the hot sting of the blister 
than I do about the lecture given to the 
200 students in the room. 

Teaching—Bellevue, Nebraska: |! 
spend extra time that morning trying to 
look older. The suit I wear is too warm. 
Did I make a poor selection in my dress | 
or am I just nervous and flushed? As the 
relaxed students arrive with their noisy 
clamor, I feel that they look older than I 
do, and the boys are so tall... . 
My Own School: I wear jeans this first 

day to school; I arrive early to clean the 
bathrooms, vacuum the floors, and to 
greet my special students. I put flowers in 
each room. These are special education 
students and I want everything to be 
“special” for them even if we sit on the 
floor. 
Back to College: How do I untangle 

the ghosts of Septembers past and look 
like a college student again? I put my 
books in a knapsack and ride my bike. 
As class begins, my beeper screams, 

“Do you have an invoice for the lumber 
for the house in the valley?” I blush and 

(Continued on page 22)
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QUICK APPLE DESSERT 

2 cups chopped raw apple 
3/4 cup raisins 
1/2 tsp. cinnamon 
1/4 tsp. nutmeg 
1/2 cup water 
1/4 tsp. Kitchen-Klatter maple 

flavoring 
1/4 tsp. Kitchen-Klatter lemon 

flavoring 
1 Tbls. lemon juice 
1/2 cup white sugar 
1 crust pastry dough 
Put the apples, raisins, cinnamon and 

nutmeg in a saucepan. Combine the 
water, flavorings, lemon juice and sugar. 
Add to the apple mixture. Place over low 
heat and cook for 12 to 15 minutes until 
apples are tender. Do not cook until 
apples are mushy. Roll out pastry dough 
in a circle. Put the apple filling in the 
center and fold up edges. Place on a 
baking sheet or in a pan. Bake for 20 min- 
utes at 400 degrees. This is a good way to 
use up leftover pastry dough. —Juliana 

GIANT CHOCOLATE CHIP 
COOKIES 

1 cup sweet butter, softened 
1 cup brown sugar 
3/4 cup granulated sugar 
2 eggs 
1 tsp. Kitchen-Klatter mint flavoring 
2 cups unbleached all-purpose flour 
1 tsp. soda 
1 tsp. salt 
1 1/2 cups semisweet chocolate chips 
Cream butter and sugars together 

until light and fluffy. Add eags and flavor- 
ing. Mix well. Sift dry ingredients to- 
gether and stir in, mixing thoroughly. 
Fold in chocolate chips. Using an 
average-size ice cream scoop, scoop out 

dough and place on a well-greased cooky 
sheet. Wet hands in water and pat into 5- 
inch rounds. Bake in oven preheated to 
325 degrees for 15 to 17 minutes. (Rack 
should be placed in middle of oven.) Re- 
move cookies from oven when centers 
are still slightly soft. Cool for 5 minutes 
on sheet, then remove to finish cooling. 
Can be made smaller size, but 

increase oven temperature to 350 and 
bake for 8 to 10 minutes. —Robin 
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STUFFED BARBECUED WHOLE 
FISH 

1/4 cup margarine or butter 
1/4 cup chopped celery 
2 Tbls. chopped onion 
2 cups soft bread cubes 
1/4 tsp. salt 
1/4 tsp. thyme 
1/8 tsp. pepper 
1/2 tsp. Kitchen-Klatter lemon 

flavoring 
1/4 cup Kitchen-Klatter Country Style 

salad dressing 
1 whole dressed fish 
In medium skillet, melt margarine. Add 

celery and onion and saute until tender. 
Stir in bread, seasonings, flavoring and 
salad dressing. Stuff fish with stuffing. 
Butter all sides of fish. Wrap in heavy 
aluminum foil, curling ends for easy 
turning. Grill 6 to 8 inches from hot coals. 
Cook approximately 15 to 20 minutes 
per pound of fish, turning often. 

If you do not want to wrap in foil, place 
heavy foil on grill and turn often with 
tongs. —Hallie 

CHICKEN LIVERS & RICE 

3/4 Ib. chicken livers 
3 Tbls. butter 
Salt and pepper to taste 
4 Tbls. oil 
2/3 cup minced onion 
1/8 tsp. garlic powder 
1 1/3 cups long-grain rice (dry) 
3 cups canned chicken broth 
3/4 cup tomato sauce 
1/2 tsp. basil 
1/4 tsp. thyme 
3 Tbls. minced parsley 
Prepare the livers by trimming and cut- 

ting in half. Brown the livers in the butter, 
salt and pepper. Set aside. 

Place the oil in a heavy saucepan and 
saute the onion and garlic powder until 
onion is tender. Add the rice and cook 
until tender. Add the chicken broth and 
tomato sauce. Mix well and bring to a 
boil. Then add the basil, thyme and pars- 
ley. Cook over medium heat for 10 min- 
utes. Add the livers and continue 
cooking until liquid is all gone. Serves 4 to 
6. (More broth may need to be added 
during cooking.) —Verlene 

DUBLIN POTATO SALAD 

3 large potatoes 
1/2 tsp. salt 
2 This. vinegar 
1 tsp. celery seed 
1 tsp. mustard seed 
2 cups shredded cabbage 
1 12-0z. can corned beef, cut up 
1/4 cup chopped dill pickle 
1/4 cup chopped green onion 
2 tsp. sugar , 
1 cup mayonnaise 
1/4 cup milk 
1/2 tsp. salt 
Place potatoes and 1/2 tsp. salt in 

kettle of water. Cook until potatoes are 
tender. Peel and cube potatoes while still 
warm. Place in serving bowl. Combine 
the vinegar, celery seed and mustard 
seed. Drizzle combined mixture over 
warm cubed potatoes. Let set until cool. 
Stir in cabbage, corned beef, pickles and 
onion. Combine the sugar, mayonnaise, 
milk and remaining salt. Pour over the 
potato mixture and stir to coat. Chill until 
time to serve. —Dorothy 

ITALIAN MARINATED SALAD 

_ 2 cups raw cauliflowerets 
2 cups raw broccoli pieces 
1 cup sliced fresh mushrooms 
3/4 cup pitted ripe olives 
3/4 cup stuffed green olives 
12 cherry tomatoes 
1 8-0z. bottle (1 cup) Kitchen-Klatter 

Italian salad dressing 
4 ozs. (1 cup) feta cheese, crumbled 
In large bowl, combine all ingredients 

except cheese. Cover and refrigerate 
several hours or overnight. Just before 
serving, gently stir in feta cheese. 

—Hallie 

BEEFED-UP PEPPERS 

2 large green bell peppers 
1/2 Ib. ground beef 
2 Tbls. chopped onion 
1/2 cup whole kernel corn 
1/4 cup (1 oz.) shredded Cheddar 

cheese 
1/4 cup chili sauce 
1/2 tsp. chili powder 
1/2 tsp. Worcestershire sauce 
1/4 tsp. salt 
2 Tbls. crushed corn chips 
Cut off tops of green peppers and re- 

move seeds and white membrane. Cook 
peppers in boiling, salted water for 5 
minutes. Remove peppers from water, 
turn upside down to drain. 
Meanwhile, cook beef and onion until 

brown. (If any green pepper can be 
‘trimmed off stem ends, do so and brown 
with beef.) Drain. Combine browned 
beef with corn, cheese, chili sauce, chili 
powder, Worcestershire sauce and salt. 
Fill the peppers with mixture. Place up- 
right in shallow baking pan. Sprinkle the 
crushed chips on top of peppers. Bake 
for 40 minutes at 350 degrees.
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CHICKEN WITH HORSERADISH 

2 Tbls. butter 
2 Thls. oil 
Serving size pieces of chicken for six 
Salt and pepper to taste 
4 Tbls. flour 
1 1/2 cups milk 
1 1/2 cups chicken broth 
1/3 cup raisins 
1 Tbls. lemon juice 
1/4 tsp. Kitchen-Klatter lemon 
flavoring . 

1 tsp. sugar 
3 Tbls. prepared horseradish 
Place the butter and oil in a Dutch 

oven. Brown the chicken pieces in the 
heated butter and oil. Season to taste 
with salt and pepper. When meat is 
browned, remove and set aside. Add the 
flour to the drippings in Dutch oven. 
Cook, stirring, over low heat for about 5 
minutes. Add the milk and broth and | 
continue cooking and stirring until thick- 
ened. Stir in the raisins, lemon juice, 
flavoring, sugar and horseradish. Return 
browned chicken pieces to the Dutch 
oven. Cover and place in 350-degree 
oven for 30 minutes. Remove lid and 
bake an additional 30 minutes, or until 
meat is tender. Delicious served with 
potato pancakes. —Juliana 

PEANUT BUTTER 
SANDWICH BAR 

1/3 cup granulated sugar 
1/3 cup brown sugar, firmly packed 
1/2 cup shortening 
1/2 cup peanut butter 
1 eag 
1/2 ts tsp. Kitchen-Klatter burnt sugar 

flavoring 
1 1/4 cups all-purpose flour 
3/4 tsp. soda — 
1/2 tsp. baking sts he 
1/2 cup jam (any flavor) 
Glaze (recipe follows) 
Mix the sugars, shortening and pea- 

nut butter. Add the egg and flavoring and 
mix well. Stir in the flour, soda and 
baking powder. Reserve one cup of the 
dough. Press remaining dough in the bot- 
tom of an ungreased 9- by 13-inch pan; 
spread with the jam. (I used strawberry 
but any flavor could be used.) Crumble 
reserved dough and sprinkle over jam. 
Bake until golden brown (about 20 
minutes) at 350 degrees. Cool and cut 
into bars. These are good plain, but if you 
wish a fancier cooky, drizzle with this 
glaze: 

2 Tbls. margarine or butter 
1 cup powdered sugar 
1 tsp. Kitchen-Klatter vanilla flavoring 
1 to 2 Tbls. hot water 
Heat margarine or butter in a 1-quart 

saucepan over low heat until melted. Mix 
in powdered sugar and vanilla flavoring. 
Beat in hot water, one teaspoon at a 
time, until smooth and of desired con- 

—Mary Lea 

ZUCCHINI PICKLES 

4 cups apple cider vinegar 
2 cups sugar 
1/4 cup salt 
2 tsp. celery seed 
2 tsp. ground turmeric 
1 tsp. dry mustard 
5 lbs. zucchini squash, sliced 
1 quart thinly sliced onion 
Combine the vinegar, sugar, salt, 

celery seed, turmeric, and dry mustard; 
bring to a boil. Pour over zucchini and 
onions and let stand for one hour, stirring 
occasionally. In a saucepan, bring the 
mixture to a boil, then simmer for 3 
minutes. Continue simmering while 
packing in jars. Process the jars in boiling 
water bath. Makes 6 to 7 pints. 

—Verlene 

ASPARAGUS CASSEROLE 

1 15-0z. can asparagus, drained (save 
liquid) 

3/4 stick margarine 
1/4 cup flour 
1 1/2 cups liquid (water and reserved 

liquid from asparagus) 
3/4 cup grated Cheddar cheese 
1/4 tsp. Kitchen-Klatter butter 

flavoring 
Toasted bread slices 
Melt margarine over low heat. Add 

flour and stir until smooth. Add liquid 
and bring to a boil. Add cheese and 
flavoring. Arrange asparagus in a 4- by 9- 
inch loaf pan. Pour sauce over all. Bake 
at 350 degrees for 20 minutes. Serve on 
slices of toasted bread. Thin slices of 
ham may be placed on toast. 
Could be made as a casserole by using 

only half as much liquid. —Hallie 

NO-RUN-OVER APPLE PIE 
Pastry for 2-crust pie 
3 cups peeled and chopped apples 
1/4 stick butter, softened or melted 
3/4 cup sugar 
1 tsp. cinnamon 
1/4 tsp. nutmeg 
1/8 tsp. salt 
Juice and rind of 1 lemon 
1/4 cup water 
Prepare your favorite pie crust dough. 

Roll out and line bottom of pie pan with 
one crust. 

Prepare apples and combine with the 
butter. Place the apples in pie pan. Roll 
out remaining dough, cut a 3-inch circle 
in center, and place over apples. Bake at 
350 degrees for 40 minutes. Turn off 
oven. 
While pie is baking, combine the 

remaining ingredients in a small sauce- 
pan. Bring to a boil. Pour the mixture in 
the hole in the crust immediately after 
turning off oven. Return pie to oven (now 
turned off) for about 1 hour. Leave oven 
door slightly open. 

This method prevents juices from 
running over in oven. —Robin 
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PEAS A LA ORANGE 

2 cups water 
1/2 tsp. salt 
1 1/3 cups frozen or fresh peas 
1 Tbls. butter 
1/2 tsp. chicken stock granules 
1/2 tsp. grated fresh orange peel 
1/4 tsp. tarragon 
Pinch of sugar 
Put water and salt in pan and bring toa 

full boil. Add peas and bring to boiling 
again. Reduce heat to simmer and cook 
for 1 minute. Do not overcook. Drain 
peas in a colander or strainer. Combine 
remaining ingredients in a small con- 
tainer. Warm over low heat. Stir into the 
peas. Cover and heat until just heated 
through. —Robin 

RAISIN-MOLASSES COOKY 
2 cups sifted all-purpose flour 
1 tsp. ginger 

1 tsp. cinnamon 
1/2 tsp. salt 
1 1/2 tsp. baking powder 
1/2 cup shortening 
1/4 cup sugar 
1 egg 
1/4 tsp. soda. 
1/4 cup milk 
1/2 tsp. Kitchen-Klatter burnt sugar 

flavoring 
3/4 cup molasses 
1 cup raisins 7 
Sift the flour, ginger, cinnamon, salt 

and baking powder together. Set aside. 
Cream the shortening. Add the sugar 
and beat well. Add egg to the creamed 
mixture and beat again. Combine the 
soda, milk, flavoring and molasses. Add 
to the creamed mixture alternately with 
the flour mixture. Stir in raisins. Drop by 
teaspoonfuls onto greased baking sheet. 
Bake at 350 degrees for 15 to 20 minutes. 
This is a crisp cooky. —duliana 
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LEMON CUSTARD BARS 

Filling 
1 can sweetened condensed milk 
1/2 cup lemon juice 
1/2 tsp. Kitchen-Klatter lemon 

flavoring 
Combine the filling ingredients and 

blend well. Set aside while preparing 
the following: 

2/3 cup butter or margarine 
1 cup brown sugar, firmly packed 
Few drops Kitchen-Klatter butter 

flavoring 
1/2 tsp. Kitchen-Klatter butterscotch 

flavoring 
1 1/2 cups flour 
1 tsp. baking powder 
1/2 tsp. salt 
1 cup uncooked rolled oats 
Cream the butter or margarine, brown 

sugar and flavorings. Stir in the flour, 
baking powder, salt and rolled oats. 
Spread a little more than half of the 
dough into a 8- by 12-inch baking pan. 
Pat down. Spread the lemon filling over 
the. dough. Crumble the rest of the 
dough over top of lemon filling. Bake in 
350-degree oven for 25 minutes. Cool 
and cut into bars. —Dorothy 

KITCHEN-KLATTER 
 FLAVORINGS. 
Join our “team of great taste:” 

Vanilla 2: Butterscotch 
Raspberry Pineapple 
Orange — Butter 
Blueberry Lemon 
Banana Mint 
Almond Black Walinut 
Coconut Burnt Sugar 
Cherry Maple 
Peach Strawberry 

$-Dark or Clear Vanilla 

Check your grocers for our fla- 
vorings. If they are not available 
there, send check or money order 
for $4.00 for three 3-oz. bottles 
of flavorings of your choice, with 
your name and address to: 

KITCHEN-KLATTER 
Shenandoah, IA. 51601. 

Please list the three Kitchen-Klatter Fla- 
vorings you desire. 

YOU’RE SURE TO SCORE! 
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HOW TO MAKE A HEART- 
SHAPED CAKE 

(As pictured on page 11 of the 
August issue) 

First, make a round cake and a square 
cake. Cut the round cake in half. Then, 
turn the square cake so the corners face 
you, and it appears to be a diamond 
shape rather than a square. Place each 
half of the round cake on the two upper- 
most sides of the diamond and you now 
have a perfectly heart-shaped cake. 

—Robin 

HARVARD BEETS & RAISINS 

1 large can (about 3 cups) diced beets, 
drained (or fresh, cooked, peeled, 
diced beets, drained) 

3/4 cup beet juice 
1/4 cup vinegar 
3/4 cup sugar 
3 Tbls. cornstarch 
Juice of 1 orange 
1 tsp. Kitchen-Klatter orange flavoring 
1 cup raisins 
Combine the beet juice and vinegar in 

a saucepan. Combine the sugar and 
cornstarch and stir into saucepan. Add 
the orange juice and flavoring. Place over 
low heat and cook until slightly thicken- 
ed, stirring constantly. While sauce is 
warm, add the raisins and beets. Let 
stand for several hours before serving. 
Reheat to serve. —Dorothy 

NO-BAKE BANANA PIE 
Crust 

1/3 cup margarine or butter 
1/4 cup sugar 
1/2 tsp. cinnamon 
1 cup cornflake crumbs 
Combine the margarine or butter, 

sugar and cinnamon in a saucepan. Place 
over low heat and cook until bubbly, 
stirring constantly. Remove from heat 
and stir in the crumbs. Press into 9-inch 
pie pan. Chill. 

Filling 
1 8-oz. pkg. cream cheese, softened 
1 can sweetened condensed milk 
1/3 cup bottled lemon juice 
1 tsp. Kitchen-Klatter vanilla 

flavoring : 
1/2 tsp. Kitchen-Klatter banana 

flavoring 
5 medium-size ripe bananas 
2 Tbls. bottled lemon juice 
Beat the cream cheese until light and 

fluffy. Add the sweetened condensed 
milk and blend thoroughly. Mix in the 1/3 
cup lemon juice and flavorings. 

Slice 3 of the bananas into bottom of 
chilled crust. Pour the filling over the 
bananas and refrigerate for 2 to 3 hours. 

Just before serving, slice the re- 
maining bananas. Dip slices into the re- 
maining 2 Tbls. lemon juice. Arrange 
banana slices in attractive design on top. 
Cut and serve. —Dorothy 

JOANN’S CRABBITS 

1 5-oz. jar sharp process cheese 
spread 

1/2 cup margarine 
2 tsp. Kitchen-Klatter French salad 

dressing 
1/2 tsp. seasoned salt 
Sprinkle of garlic powder 
1 6- or 64%4-0z. can crab, drained 
6 to 10 English muffins, split 
Let the cheese spread and margarine 

reach room temperature. Add _ the 
French dressing, seasoned salt and gar- 
lic powder and mix well. Shred the crab 
with your fingers and mix in. Spread this 
mixture on English muffin halves, then 
freeze for 10 to 15 minutes on cooky 
sheets. Remove from the freezer and cut 
each muffin half into 6 or 8 pieces. At this 
point you can broil for 3 to 4 minutes, or 
until bubbly. Or, you can put the pieces 
into containers and freeze until needed. 
These are marvelous little appetizer 
tidbits! —Mary Lea 

CRUNCHY RICE SALAD 

3/4 cup Kitchen-Klatter Country Style 
salad dressing 

3 1/2 to 4 cups cooked rice, preferably 
hot 

1 large or 2 small cucumbers 
3 stalks celery, thinly sliced 
3 green onions including tops, thinly 

sliced 
Measure the Kitchen-Klatter salad 

dressing into a large bowl. Add the rice (if 
the rice is hot it will absorb more of the 
dressing). Stir until well mixed. Peel, 
quarter, and remove the seeds from the 
cucumber. Cut into bite-size pieces and 
add to the salad along with the celery and 
green onions. Mix well, cover, and refrig- 
erate until ready to serve. This makes 
about 8 servings and is one of those 
dishes that tastes even better on the 
second day. It looks pretty garnished 
with a circle of cucumber slices and a 
sprinkling of green onion tops. 

} —Mary Lea 

LEANNA’S LEMON PIE 
(Without Lemons) 

1 cup sugar 
1/2 tsp. salt 
4 Tbls. cornstarch 
2 This. vinegar 
1 1/2 cups boiling water 
1 Tbls. butter 
3 egg yolks 
1 1/2 to 2 tsp. Kitchen-Klatter lemon 

flavoring 
1 9-inch baked pie shell 
Meringue 
Combine the sugar, salt, cornstarch 

and vinegar. Slowly stir in the boiling 
water. Cook until clear. Add butter, 
beaten egg yolks and lemon _ flavoring. 
Spoon into prepared pie shell. Top with 
your favorite meringue made with the 
three egg whites. Brown in oven.
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CHANGES 

by 
Evelyn Birkby 

Life brings many changes as time goes 
by and the past few months have cer- 
tainly brought a variety to the Birkby 
family. 
Our youngest son, Craig, spent from — 

June of ’82 through June of ’83 in 
Denver, Colo., doing his intern year at 
the St. Luke’s and Presbyterian Hospi- 
tals. His was a flexible residency pro- 
gram which meant he rotated every four 
to six weeks in the various areas of medi- 
cine. It was an excellent experience and 
he felt the choice of these particular hos- 
pitals was just right for his needs as a 
growing doctor. 7 
The end of June of this year, Craig 

packed the belongings from his little 
apartment into a small rental trailer and 
pulled it back to Iowa. Fortunately, our 
home in Sidney was right on the route he 
had to take, so he stopped by for a 
couple of days to see us and then 
continued on east to Iowa City. 

Craig is now deep into a three-year 
residency program in the Department of 
Dermatology at the University of Iowa 
Medical Center. Along with eleven other 
young doctors who are specializing in 
this area of medicine, he is enthusiastic- 
ally involved in that wing of the hospital 
on a full-time basis. So far he is loving it! 
Over 19,000 patients come through the 
dermatology area each year and the 
work involves so many kinds of people, 
ailments and treatments that it is never 
boring. 

Craig came home toward the end of 
July to help his father, Robert, and me 
take off the winter supply of honey from 
the hives here at Honey Hill. It was a 
long, hot project, but one which Craig 
enjoyed tremendously since he is the 
primary beekeeper of the family. Need 
less to say, he took a quantity of jars filled 
with the sweet, amber-colored liquid 
back to Iowa City with him. 
Our middle son, Jeff, has had a busy 

year in Montana. The major change for 
him has been an expansion of his areas of 
work for the Natural Resources Depart- 
ment of the state. He has specialized in 
geothermal-sources and uses for a num- 
ber of years and is now branching out 
into other areas of renewable eneray. 

Jeff told us in a recent phone call about 
a trip he made to a “Wind Farm” near 
Livingston, Mont., where a large num- 
ber of various-sized windmills are being 
tested as sources of energy. One is as 
large as a Carnival Ferris wheel. While he 
was taking photographs of the scene, he 
realized the wind was very strong. When 
he got back to the building on the experi- 
mental location, he was told that the 
wind velocity was over 100 miles per 
hour. “It is a great place for windmills but 
not so good for photographers,” was 

Jeff's opinion. 
Jeff has been writing a number of 

brochures for the state on various 
energy-related subjects. One he men- 
tioned describes a “Super Inflated 
House” which is so well built and 
insulated that no internal heat is needed. 
“It can be heated with light bulbs and the 
body heat from a dog!” Jeff informed us. 
“Not with Attu,” Robert answered 

back. “He’s an outdoor dog.” 
Jeff also told us he was getting ready to 

leave Helena for an energy camp for 
sixth graders to be held at Big Fork in 
northwestern Montana. About 50 
campers were enrolled and Jeff was 
anticipating an exciting week. He has 

supervised this particular camp before 
and finds sixth graders enthusiastic, 
open-minded and energetic. From last 
year’s evaluation sheets, Jeff learned 
that the group liked most of all the flower 
and nature hikes which he directed. 
Since his first love and educational back- 
ground is in botony, that probably was 
no accident. 

Bob’s summer has been a fascinating 
one. This oldest of our sons went to 
Arkansas the middle of June where he 
set up the program and gathered the 
equipment for a trail-buiiding month with 
high school students. This was a Student 
Conservation Association project with 
the cooperation of the Park Service. 
For three weeks, six high school youth 

and Bob built trails in a park next to the 
Buffalo River. It was HOT! Mosquitoes 
and poisin ivy plagued the group, but 
they persevered and built a fine hiking 
trail in an area which needed such atten- 
tion. 
The fourth week of the experience was 

set aside for recreation only. The group 
canoed on the Buffalo River and enjoyed 
the scenic wonders of the area. What 
they did not enjoy was the low water 
level; the heat of summer had lowered 
the flow of water considerably. In many 
places, the canoes had to be portaged 
around sand bars. In others, the water 
was so low the canoes scraped along the 
gravel on the riverbed. Despite any 
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shortcomings, Bob reported that every- 
one hada good time, learned a great deal, 
discovered muscles and resources with- 
in themselves they did not realize they 
had, and they parted reluctanly when tne 
four-week experience was over. 
Bob does unearth interesting projects 

which makes his parents wonder what 
he’ll come up with next! 
- My own life changed drastically in 
March when | resigned my position with 
Kitchen-Klatter and returned to work on 
the staff at radio station KMA in Shenan- 
doah. My major project since March has 
been editing the KMA Festival Cookie 
Book. The book is an outgrowth of Billie 
Oakley’s annual Cookie Festivals, spon- 
sored each October by KMA. This year’s 
festival will be on October 15, starting at 
12:30 at the High School Gymnasium in 
Shenandoah. Price of admission is a 
plate of twelve cookies and the recipe. A 
varied program will be presented with 
Billie as Mistress of Ceremonies. 

Beside the work on the book and 
broadcasting for Billie when she flew off 
on a European tour, I’ve had had a num- 
ber of unexpected and_ interesting 
experiences—judging cookies at the 
lowa State Fair, for one. Being a part of 
that celebrated food department was a 
real treat. And those cookies were super! 
Needless to say, every entry was a 
winner and deciding which should have 
what award was a challenge—and fatten- 
ing! The people involved were as delight- 
ful as the products displayed and it was 
one of the high points of my summer. 
Robert has a way of filling in any extra 

time which comes into view. Even 
though the heat cut back some on quan- 
tity in the garden, the shelves in the food 
cellar and the space in the freezer are 
rapidly filling. Winter should not find us 
unary. 
Robert and Attu are the two members 

of the family whose lives have remained 
about the same. But every family needs a 
member or two who can provide a sturdy 
foundation; all the rest of us depend on 
these two for help and encouragement. 
May you have a happy fall! 

Please send __ 
$ _._ check or money order: 

ADDRESS iS 

KMA’S 
FESTIVAL 

COOKIE BOOK 
A collection of super cookie recipes from 
five of Billie Oakley’s KMA Annual Cookie 
Festivals — Edited by Evelyn Birkby 

Please print the information needed on the form below and send to: 

KMA FESTIVAL COOKIE BOOK 
KMA RADIO BOX 500 

SHENANDOAH, IOWA 51603 

of the Festival Cookie Book for $6.70 (postpaid for each).! enclose 

Evelyn 
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Come Read 
With Me 

by 

Armada Swanson 

Where has the summer gone? That 
question seems to be on our minds as we 
head into the Labor Day weekend, with 
some schools already in full swing and 
others about to begin. Looking back on 
another holiday, the Fourth of July was 
celebrated in my hometown, Humboldt, 
Iowa, with a grand parade. Harry Rea- 
soner, of “60 Minutes” fame and a 
Dakota City-Humboldt native, 
grand marshal for an interesting and well- 
planned parade. A cookout with family 
and friends at my brother’s and his wife’s 
home, then a brilliant fireworks display, 
made a perfect ending for the holiday. 
We also had the opportunity to 

MANUSCRIPTS: 

Unsolicited manuscripts for 
the Kitchen-Klatter Magazine 
(Shenandoah, Iowa 51601) are 
welcome, with or without 
photos, but the publisher and 
editors will not be responsible 
for loss or injury. Therefore, re- 
tain a copy in your files. 

Cd ad Fed Pd Pad Pad Pad Pad ad ad Pa) Pad Pad 

Studying History? 
Study Ours! 

THE STORY OF AN 
AMERICAN FAMILY 
A fascinating story of the Field and 

Driftmier families. Written by Lucile 
Driftmier Verness. 

$4.25, per copy. 

Also Available 

CHURCH PROJECTS 
AND PROGRAMS 

Suggestions for church groups. 

$1.00, per copy 

MOTHER-DAUGHTER 
BOOK 

Mother’s Day programs & ideas. 

$1.00, per copy 

Send your order to: 

KITCHEN-KLATTER 
Shenandoah, lowa 51601 
We will send gift cards if you ask us to. 

Please allow 3 weeks for delivery. 
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celebrate our Aunt Dorothy Swanson’s 
special birthday in Chariton, Iowa, later 
in the week. It was a family gathering to 
remember, complete with decorated 
birthday cake and homemade ice cream 
from the little shop down the street. 
Chariton is one of those towns built “on 
the square” that has many memories for 
us because of the Swanson family, and 
Aunt Dorothy and Aunt Erma always 
have the welcome mat out. 

Public Broadcasting System-TV has 
been featuring a fifteen-part series for 
young readers called Reading Rainbow. 
Host LeVar Burton says, “Kids should 
know that they can open up a book and 
travel anywhere in the universe.” With 
animation, music, live-action sequences, 
and book reviews by children, each 
episode adapts the theme of a picture 
book as it encourages young children to 
make reading a part of their everyday 
lives. The joy and importance of reading 
come through in this series. 
Although this book is for the young 

reader, ages 5-9, anyone with a dog can 
identify with A Dog I Know (Harper Jr. 
Books, 10 East 53rd St., New York, N.Y. 
10022, $8.95). He’s no particular kind of 
dog, just a scruffy one with hair that 
hangs in his eyes. Brave enough to chase 
a bear, this dog thinks he owns the world 
.. . then someone rattles a grocery bag 
and he scoots under the sofa. When his 
young master plays the violin, he sings 
along, “owooo!” And his herding in- 
stincts come alive when the boy pretends 
to be a sheep. He knows the boy—his 
touch, smell, and voice. For the boy is 
this dog’s very: own person. Young dog 
lovers everywhere will appreciate the 
special relationship between this 
irresistible mutt and his loving young 
master. The humorous, affectionately 
drawn pictures perfectly complement 
this warm story. Author Barbara Bren- 
ner and illustrator Fred Brenner have 
over 50 books between them to their 
credit, including seven they have worked 
on together. 

Charles R. Swindoll writes about the 
book The Power Within You as follows: 
“If you’re ready for a challenge to come 
to terms with things that matter, you’ve 
chosen the right book!” Senator Bill 
Bradley writes, “A thoughtful book from 
a thoughtful man at peace with himself.” 
The Power Within You (at your 
Christian bookstore or The Westmin- 
ster Press, 925 Chestnut St., Philadel- 
phia, Pa. 19107, $12.95) by Pat Williams 
and Jerry Jenkins is a down-to-earth 
book that presents the means for en- 
joying a more productive and satisfying 
life. 
As general manager of the Philadel- 

phia 76ers, Pat Williams seemed to be on 
the fast track to success. He had it all. 
But, when career, money, and all the 
trappings of success did not add up to . 
happiness, he slowed down and took 

stock. Only then did he begin to find real 
life, the abundant life described in the 
Scriptures. 

In The Power Within You he gives the 
marks of a champion, as well as anec- 
dotes from the business and athletic 
worlds. 
Mr. Williams tells when the 76ers 

played an exhibition game against the 
Cleveland Cavaliers at Maple Leaf 
Garden in Toronto. As he walked out of 
the dressing room after the game to get 
to the team bus, he noticed in the main- 
tenance room the superintendent had 
nailed to the wall a board with an 
explanation of maturity. You may be 
interested in part of it: 

“Maturity is patience. It is the will- 
ingness to pass up immediate pleasure 
in favor of long-term gain. Maturity is 
humility. It is being big enough to say, ‘I 
was wrong, and, when right, the ma- 
ture person need not experience the 
satisfaction of saying, ‘I told you so.’ 
Maturity means dependability, keep- 
ing one’s word, coming through a cri- 
sis. 

Maturity is the art of living in peace 
with that which we cannot change, the 
courage to change that which should 
be changed—and the wisdom to know 
the difference.” 

the other pins them to the bulletin 
board.) 
L — LISTEN! and let every member be 
ft — INFORMED, knowing our duties as 

officers and committee members and 
as concerned citizens of our commun- 
ity and our nation. Let us also be 

F — FAITHFUL in all of the tasks as- 
signed to us, faithful in upholding and 
giving our support to those accom- 
plishments of our fellow members. Let 
us be : 

T — TRUE to our club goals and ideals, 
unwilling to settle for anything less 
than the best. 

A —AND we must 
N — NEVER falter in our 
D — DETERMINATION to 
P — PRAISE the efforts of others and be 
R — RELIABLE, ready and willing to 

lend a helping hand in all of = 
© — OUR club projects and activities; 
M — MAKING every effort possible to 
move our club always 

© — ONWARD, forward in all things. 
Let each member be always 

T — TRUSTWORTHY and 
E — ENTHUSIASTIC. 
Leader & Helpers (together): Be 

alive! Lift and promote! 1983-’84, here we 
are. Ready to go! —Mabel Nair Brown 

When we build, let us think that we 
build forever. Let it not be for the present 
delight nor for present use alone. Let it 
be such work as our descendants will 
thank us for it. 

| 
| 
|
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THE JOY 
OF 

GARDENING 

by 
Eva M. Schroeder 

September is the month when frost 
can and often does descend on our yards 
and gardens taking a toll of tender plants. 
Before this happens we try to take an 
inventory of the flowers we nurtured all 
season long and make comparisons. It is 
time to evaluate the different varieties 

-and make a notation in our garden 
record book for future reference. It is a 
good idea to note which varieties of the 
various marigolds, petunias, zinnias, 
etc., bloomed the earliest, provided the 
most color and were the easiest to grow. 
When hanging baskets and container - 

gardening became popular, we searched 
for suitable plant materials that would 
add interest, color and beauty for the 
planters. While aware that lobelia was 
listed in several catalogs, I always passed 
it by at seed-ordering time. It surely must 
be difficult to grow and probably isn’t 

very pretty, I reasoned, or more 
gardeners would be growing lobelia. 
Then I happened to see a _ picture 
showing lobelia (the trailing type) in a 
hanging basket where it mingled with 
pansies and Silver Lace dusty miller. It 

~ was lovely. 
“Monkey sees—monkey does,” and 

last spring several similar baskets and 
planters graced the shady and semi- 
shady areas around the house and yard. 
Lobelia seed germinated within a week 
when the containers were set on a heat 
pad and the tiny seedlings transplanted 
easily when left in small clumps of four to 
six plants. As you probably know, 
lobelias come in two forms of plant habit, 
trailing and bush-type. 
For the trailers, we grew two varieties, 

Sapphire Pendula and Blue Cascade. 
While Sapphire had smaller blooms, they 
were such an intense deep blue with a 
white eye that we will grow this variety 
another year. Blue Cascade, with its 
larger light blue flowers, is also an excel- 
lent trailer. Of the bush-types, Blue 
Butterfly was superb. The unusually 
large, bright purple-blue flowers literally 
smothered the six- to seven-inch bushy 
plants and they bloomed profusely 
throughout hot weather, another en- 
dearing feature. Keep these old-time 
favorites in mind if you need splashes of 
blue in planters and shady areas. 
A reader writes that she grew be- 

gonias from tubers for the first time and 
wonders how to handle the plants over 
winter. “I have never grown tuberous be- 
gonias before,” she writes, “but want 
very much to keep them over for next 
spring as the blooms were gorgeous.” 

After frost kills the foliage, but before 

the bulbs freeze, dig them up. Break off 
the dead foliage, let the soil dry off the 
tubers in a frost-free place for a few days. 
Put the cleaned tubers in plastic bags of 
peat moss and store in a frost-free place 
until next spring. Examine the tubers 
from time to time and when you notice 
rosy pink dots on the tops (convex sides) 
restart growth in moist sphagnum moss. 
Be patient, first growth is slow. Pot up in 
soil after roots have formed and leaves 
begin to appear. Wait until the weather is 
warm and settled before using outdoors 
in window boxes and planters. 

vA NANA 
Cee | ee 
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THE GIRLS 

Our schoolgirl skins are wrinkled now, 
Gray hairs replace our curls. 
But bless your soul, we meet for tea, 
And call ourselves “The Girls.” 
We all feel younger than we look, 
Then each new year reminds us. 
But we were girls together once 
And that’s the tie that binds us. 
We’re organized in self-defense, 
We're showing no white feather, 
Since to the world we’re growing old, 
“We Girls” must stick together. 

~—Unknown 

England, I just 
knew it was going 

F lifetime. I had 
~ saved and planned 

for years. Then, out 

chance to spend a 
iis i few days in an 

Heese to- Aindbe 13th Century cas- 
tle on the moors in Yorkshire. 

What I overlooked was the English 

idea of central heating. After I left 

London the weather suddenly turned 
shivering cold and wet. By the time I 
got to my destination I was too tired 
and miserable to care about. pictur- 
esque charm and history. All I could 
think of was how uncomfortable I was 
going to be in an old, drafty castle. 

Sure enough, my room was freezing. 
But when I crawled into bed I was 

dumbfounded to discover how marvel- 

ously cozy it was fh jpn oi the lack of 
heat. | 

There was a big, puffy down comfort- 
er on top. Underneath, the sheets and 
even the pillowcases were flannel. 
And not that flimsy pilled kind we 
used to have at summer camp. They 
were luxuriously soft, thick, real 100% 
cotton flannel. 

I felt utterly pampered in plushy 
comfort. And I never slept better, be- 
cause I wasn’t buried under layers of 
heavy bedclothes. 

Then and there I decided I was going 
to have sheets like that at home. What 
a great way to save on heating costs at 
night and still feel rich and special! 

Thank Goodness for Flannel Sheets! 

I Thought Id “Freeze to Death” 
When I went to. 

to be the trip of a 

of the blue, I got a 
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When I got back to the United States 
I soon learned that the flannel sheets 
in stores didn’t feel or look the same at 

all. The polyester in them made such a 
difference. 

Finally, I got so frustrated ? went to 
Damart, a company in my hometown, 

and suggested they sell real 100% cot- 
ton flannel: sheets and pillowcases. 
They loved the idea. 

And that’s how Agatha’s Cozy 
Corner was born. We talked it over 
and added heavenly down comforters 
and some other things as well as the 
sheets. And now I'd ng sel bbees to send 
youu my 
catalog. It’s 
printed in 
color, and 
gives you the 
pictures and 
s t.o.r-y of 
everything 
we sell. Just use the coupon for your 
free copy. : 

© 1983, Agatha’s Cozy Corner 

AGATHA’S COZY CORNER # 
DEPT. 91263 nt 
Woodbury Plaza 
Portsmouth, N.H. 03801 

Yes! | would like to receive a 
FREE copy of Agatha’s Cozy Corner 
Catalog. Please send it right away. 

PRINT NAME 
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HIDDEN TALENTS 

by 
Margaret Stout 

In our village we have a very nice 
building which we call the Community 
Center. The building was formerly the 
local schoolhouse but due to school con- 
solidation, it was closed, pupils were 
transported elsewhere, and the vacant 
building came to be used as a commun- 
ity center. On the first Thursday of each 
month it is the habit of those towns- 
people, who so desire, to take their pic- 
nic baskets, filled with food, and go to the 
“schoolhouse”. There they share their 
evening meal together. The food is 
placed on one long table and all partake 
of the various dishes. Coffee and tea are 
made available There is much conver- 
sation and it makes a pleasant evening 
for all who come. 
One problem continuously comes 

under discussion. With the passage of 

Spread the Word 
KITCHEN-KLATTER 

Is on the Air 
each weekday on the following 
Stations: 

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

KMA — Shenandoah, 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 diali—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. 

KGGF Coffeyville, Ks., 690 on your 
dial—11:00 a.m. 

KFAL = Fulton, Mo., 900 on your dial 
—10:30 a.m. 

KUVR~ Holdrege, Nebr., 1380 on 
your dial—2:00 p.m. 

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

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

KHAS = Hastings, Nebr., 1230 on 
your dial—1:30 p.m. (Mon. 
thru Fri. only) 
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This vacant school building is now a community center in Plevna, Mo. 

time, the roof of the building desperately 
needs repair. Constant patching is 
necessary at the present time; however, 
the undeniable fact remains, the roof 
must soon be replaced. This fact is under 
consideration at every monthly meeting. 
Because repair will take a_ sizeable 
amount of money, ways and means of 
obtaining money are discussed over and 
over again. 

The Extension Clubs of our county 
recently offered a tour of interesting 
homes within our vicinity. Two of the 
homes involved were within the confines 
of our community, and this proved to be 
fortunate for us because it presented a 
particular problem. There was no proper 
eating place in our village large enough 
for a group of seventy ladies who would 
be arriving at lunch time, to complete the 
tour of homes. It was immediately 
evident, at the monthly “schoolhouse” 
meeting, that here was an opportunity to 
feed a large group of people, and with the 
charge extracted, start a fund for the 
roofing of our Community Center. 
Such an endeavor had not been 

attempted for a number of years. With 
some misgiving, the problem was 
approached. Food donations must be 
available. Workers must be able and 
willing to help. Plans were made. A menu 
was selected—ham, baked beans, 
potato salad and coleslaw was the order. 
Coffee, tea, bread and butter were 
added. All food was donated and every- 
thing for service, in the way of silverware, 
dishes, tables and chairs were available. 
Lovely tablecloths were loaned and 
flower-filled vases graced each table. A 
local minister and his wife helped us with 
the serving of the group and everything 
went according to plan. The tour group 
came and left our village, remarking with 
satisfaction about the food and the hospi- 
tality. 
When the day was over and all things 

were back in their proper place, the com- 
munity was proud of the effort made, and 
the end result. The financial gain was sat- 
isfactory, although it was not enough to 
completely fund the roofing project. It is, — 
indeed, a good start toward the amount 
that is needed. 

We as acommunity are encouraged. It 
is evident there is hidden talent within 
our village. There is still a spirit of co- 
operation, long present and usable, 
when the need arises. The same spirit 
that served ice cream socials on the 
church lawn in former years, along with 
oyster suppers in the cold winter, is still 
among our people. We hope the future 
serves us kindly, and that eventually we 
find a way to use our community talent 
so that our efforts result in a roof for our 
beloved old schoolhouse. 

FREEZER IDENTIFIABLES 

Have you forgotten what was wrapped 
in the foil package that lies there in that 
freezer? 
Next time you place a foil package in 

your freezer, cut a picture from a maga- 
zine of exactly what is in the package. 
Tape label on top. Even the youngest 
member of the household could identify 
such a package. —Evelyn Witter 

WOMEN-IN-SONG QUIZ 

SONGS: 
. “Sweet (?) O’Grady” 
“ (2?) O'Neill” 

. “My Darling (?) Gray” 

. “I Wonder What’s Become of (?)” 

. “ll Take You Home Again (?)” 

. “Goodnight (?)” 

. “Thoroughly Modern (?)” 

. “(?) Sweet as Apple Cider” 

. “Little (?) Rooney” 
10. “ (?) Is a Good Old Name” 
11. “My Gal (?)” 
12. “Oh (?)” 
13. “When You and I Were Young (?)” 
14. “ (?) by Starlight” 
16. “Hello ¢?)" = - 
16. “ (?) o’ My Heart” 
17. “Sweet (?)” 
18. “Waltzing (?)” 

ANSWERS: 
1. Rosy, 2. Pegay, 3. Nellie, 4. Sally, 5. 

Kathleen, 6. Irene, 7. Millie, 8. Ida, 9. 
Annie, 10. Mary, 11. Sal, 12. Susanna, 13. 
Maggie, 14. Stella, 15. Dolly, 16. Peg, 17. 
Caroline, 18. Matilda. —Annora Culver 
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DOROTHY’S LETTER — Concluded 
tacular show for them. — 

I have heard more coyotes this sum- 
mer than ever before. This is one of the 
night sounds I don’t care for. We always 
worry about our baby calves. Since I am 
hearing so many coyotes, I wonder how 
any baby turkeys survive, and how many 
setting hens they get. 
Frank and! were happy to have a short 

visit with Frank’s cousin, Lorene Smith, 
and her husband, Floyd. They moved 
from Burlington, Iowa, to Phoenix, Ari- 
zona, several years ago after retirement. 
Lorene said it was just like coming home 
to come to the farm. She grew up in 
Lucas County and spent a lot of time 
visiting her cousins here at the farm. 
Most of her family members live around 
here and they are considering moving 
back to be near them. 
The big excitement at our house is the 

new cabinets and sink which were in- 
stalled last week in our kitchen. This is 
something we have needed for many 
years and simply didn’t get around to 
having done. When our kitchen sink 
finally had to be replaced, we had to take 
action. When I get everything switched 
around and in place I know I will wonder 
how I ever got along without them. Right 
now things are still in a state of confusion. 
News from the Brase front—little 

Elizabeth now has two lower teeth. 
When she was 444 months old, Julian was 
playing with her on the floor and made 
the discovery of the first one, which was 
very exciting for him. A week later the 
other one came through. When we 
talked to Kristin this week she said Eliza- 
beth had discovered how to get up on her 
hands and knees but hasn’t found out yet 
what to do about it so she just rocks back 
and forth. 
Andy has pre-registered at Casper for 

his second year of college, and is getting 
excited about returning to school. He will 
quit working the middle of August and 
hopes to make a quick trip back to the 
farm for a visit since it has been several 
years since he’s been here. 
~~ Aaron has just finished a week attend- 
ing a clown school where he learned to 
put on makeup, along with other things. 

Julian has been taking swimming 
lessons before school starts. He didn’t 
‘think he wanted to but his parents 
thought it was a good idea. By the time 
you read this they will all be back in 
school, including Kristin, who has to 
report for work a couple of weeks ahead 
of the starting date for the students. 

It is time for me to start dinner, so this 
must be all for this month . . . 

Sincerely, 

oth 
Speak kind woulle and you will hear 

kind echoes. 

pens to destroy this bal- 

Here’s how to stop 
foot pain...instantly! 
There’s really no mys- 
tery about what causes | ENJOY 
foot problems BLESSED 
Very simply stated, 

when you're born, each RELIEF 
of your feet has 26 dif- | FROM: 
ferent bones held in ; 
balance and position by Fallen or 
tendons, muscles and 
ligaments. 
Once something hap- 

ance, (no matter what 
your age) it’s irreversi- 
ble unless you do some- 

sore Arches 

Pain in the vt 
‘ balls of your feet 

Calluses, 
_ Bunions 

thing about them. 

There’s really no mystery about 
finding relief 

Right now, over 3,000,000 
people are enjoying blessed relief 
they never thought possible . 
thanks to flexible Featherspring® 
Foot Supports. 
How do Feathersprings bring 

relief? Well, unlike costly special 
shoes, mass-produced arch pre- 
serves, or “Dime Store” gimmicks 
— hand-formed flexible Feath- 
ersprings actually restore and 
maintain 85% of the youthful, 
elastic support your feet had. 
No matter how long you’ve had 

foot problems—be it 3 months or 
30 years—the instant you slip a 
pair of Feathersprings in your 
shoes (one pair is all you'll ever 
need)— you'll be able to stand all 
day, walk, dance, even jog or run 
in total comfort. 

What people say about 
Feathersprings: 

“Received my wife’s Feath- 
ersprings two days ago. They 
are super—neither of us can be- 
lieve the results. She has had 
terrible feet for years; already 
no pain. Incidentally, her sore 

‘ knee is much better... As a 
> retired physician, this result is 

f amazing.’ 

Dr. C.0.C./Tucson, Arizona 

“lwalk around withasmileon ©: 
my face instead of pain in my 

” 

feet. 
Mrs. L.T.W., Marietta, OH 

“lam so happy I read about 
Feathersprings and answered 
the ad. 

Mrs. H.R., Rock Hill, SC 

".. At the present time I still wear the Feather- 
_springs and indeed they perform well after 
seven years of use.’ 

G.M.G., Dallas, Texas 

"Wish 1 had believed your ad five years ago.” 
Mrs. W.C., Fayetteville, N.C. 

There’s really no risk involved in 
finding out whether Feather- 
springs can relieve your foot 
problems 

We're so certain that Feath- 
-erspring Foot Supports will end 
your foot problems that if you’re 
not completely satisfied ... we'll 
refund your money in full. . . with 
no questions asked. 

Write us for full information, 
there’s no obligation and no 
salesman will call. Just fill out and 
mail this coupon. 

Featherspring’s unique, 3-point 
flexible suspension system: 
e Structurally realigns your feet 
restoring their balance. 

e Allows your feet to flex normally 
in all types of shoes. : 

e Provides continuous, moving 
support. 

e Acts as a shock absorbing and 
pain easing system. 

Feathersprings 

cradle your 

foot 

* Posed by professional models. 
© 1983 Featherspring International Corp. 
712.N. 34th Street, Seattle, Washington 98103 

FEATHERSPRING INTERNATIONAL CORPORATION 
712 N. 34th Street, Dept. KKO93 
Seattle, Washington 98103 

YES! I want to learn more about Flexible Feath- 
erspring Foot Supports. Please send me your free 
brochure. I will watch for the large PINK en- 
velop. I understand that there is no obligation 
and that no salesman will call. 

Sore 
Heels 

Print Name 

State Zip 

When in Seattle visit the Featherspring building. 

t 
I 
: 
: 
i 

| 
Address 

: City i 

L. | 
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THOSE COLORFUL 
“COLORED STICKS” 

by | 
Ruth Townsend 

A crayon is defined in the dictionary as 
“an implement for drawing.” To most of 
us a crayon is “what we colored with as a 
child.” | 
We might never have had those 

indispensable “implements for drawing” 
if it had not been for a French artist, 
Antione-Joseph Loriot. He is credited 
with the invention of crayons in the 
middle 1800’s. He called them “colored 
sticks.” They were made from pow- 
dered colors and beeswax. Loriot liked . 
them very much and tried to get his artist 
friends to use them but those that did 
found them difficult to make. Also it was 
hard to find enough beeswax and other 
waxes melted too easily. So Loriot’s 
“colored sticks” never gained the popu- 
larity he felt they deserved. After his 
death in 1872, a few firms abroad and in 
America tried manufacturing crayons 
but without much success. 
The era of the crayon really began 

Get in Step With the 

KITCHEN-KLATTER 
SALAD DRESSINGS. 

French 
_ Italian 

Country Style 
The finest Salad Dressings 

made are Kitchen-Klatter’s. | 
Let your family taste-test these 
famous dressings: 3 

FRENCH is creamy smooth 
and rich in flavor. Perfect on fruit 
as well as vegetables. 

ITALIAN is great on tossed 
salads, a fine marinade and super 
to coat meat of any kind. 

COUNTRY STYLE is unique, 
full of flavor and enhances the 
taste of everything from salads to 
soups, from cooked vegetables to 
baked fish. 

YOU'LL LOVE THEM ALL. 

If you can’t yet buy these at your store, 
send $2.00 for each 8-o0z. bottle. Specify 
French, Italian or Country Style. 
KITCHEN-KLATTER, Shenandoah, lowa, 
51601. 
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after the turn of the century in America 
when the firm of Binney & Smith, located 
in Easton, Pennsylvania, got: into the 
business. It all happened because Binney 
& Smith, a company involved in selling 
slate pencils among other things, had its 
salesmen out among the schoolteachers 
of America trying to get them acquainted 
with a new type of slate pencil. The sales- 
men found that teachers wanted a new 
type of crayon more than they wanted 
slate pencils. The only crayons their stu- 
dents had were brittle, not uniform in 
color, and priced too high to be afford- 
able by all students. 
Binney & Smith researchers went to 

work on the problem. They already had 
come up with satisfactory black wax 
markers for labeling the boxes and bar- 
rels their products were shipped in so the 
main thing was to get these markers 
made in different colors. Soon they were 
turning out crayons of red, blue, green, | 
etc. The batches had to be hand-mixed 
at first and the labels had to be rolled in- 
dividually. However, improvements 
were soon made and now of course 
crayons and labels are done by machine 
with little handwork involved. 
The crayons put out by Binney & 

Smith were named Crayola by Mrs. 
Edwin Binney. She was a former school- 
teacher and was very interested in the 
firm’s new product. In naming it, she 
used the French word craie, meaning 
“chalk,” and the English word “oil,” 
which referred to the waxy feel of Binney 
& Smith’s “colored sticks.” 

In 1903 Binney & Smith’s crayons 
were put on the market for the first time 
at the rather incredible price, even for 
that day, of 5¢ a box; they soon took over 
the crayon market. 
Modern crayons are not brittle, are 

uniform in color, and are affordable by 
all, even though the basic beginning box 
no longer sells for 5¢. They are also non- 
toxic, for Binney & Smith soon realized 
that crayon customers sometimes eat 
the product as well as color with it. 
One interesting sidelight is that Binney 

& Smith no longer label one of their 
crayons as “flesh-colored.” It is now 
marked “peach.” Just another step to- 
ward the true brotherhood of man (and 
children). 

Crayons, though in step with the 
times, are.a “nostalgia” product. If you 
used them as a child, you are happy to 
see them around for use by your children 
and grandchildren. They are still fun at 
any age. I’m not young but I feel young 
again when my granddaughter says, 
“Please color with me, Grandma.” 

PATCHWORK 

Bright scraps cut and sewed, 
Skillful hands create with pleasure 
Something beautiful to treasure. 

3 —Rita S. Farnham 

DISPLAYING CHILDREN’S 
ART WORK 

by 
Ruth Townsend 

Any kind of art work is very important 
to the child who made it. But what to do 
with it is sometimes a problem for par- 
ents and grandparents. Here are some 
suggestions for displaying pictures and 
drawings a child brings home from 
school or creates at home. __ 
The refrigerator provides perhaps the 

easiest surface on which to display the 
pictures or drawings. Just keep some 
magnets on hand and presto, things are 
out where everyone can see them. Or 
you can put up a large bulletin board and 
pin the art work on it. Be sure to keep 
changing what you have pinned up. 
For a more permanent method, you 

may want to start a scrapbook of the best 
pieces. Be sure to record the child’s | 
name and age and any other relevant 
information. The scrapbook can be just a 
loose-leaf notebook or a regular “fancy” 
scrapbook. Or you can get those sheets 
that have plastic over them. They will fit 
into a standard loose-leaf notebook. The 
plastic will preserve a child’s work nicely 
and have the advantage that it can be 
lifted and the picture taken out if the child 
wants it for some occasion. 
Another thing you can do is make 

place mats of particularly interesting or 
attractive pieces of art. Sheets of clear 
plastic self-adhesive covering (like Con- 
Tact) work well for this. Or you can use 
waxed paper and seal the picture in by 
pressing with a warm iron. 
. Still another idea is to buy one or two 
inexpensive frames and hang them in 
some area where they will get quite a bit 
of attention. Change the art in the frames 
every few weeks. Put the child’s name in > 
the righthand corner of the picture so he 
or she will feel like a real artist. 

If you feel some picture or drawing is 
really outstanding, you might encourage 
the child to send it to a children’s maga- 
zine or to a family-type paper or maga- 
zine that has a youth section that uses 
pictures. 
Keeping and displaying your child’s art 

work will make both you and your child 
feel good. 
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Balle l® surer COLLECTION 
HC1875. One each of what we consider Cream-Of-The-Crop 
Violets. 1-Dolly; 1-Fairy Princess; 1-Guenevere: 1-Ice 
Palace. All 4 ONLY $10.50. 

MINIATURE AFRICAN VIOLETS 
Saintpaulia spp. 

Miniature African Violets are small scale replicas of 

the standard varieties. They grow to a diameter of 
only four inches, and require only a fraction of the 

space. A 2” pot or tea cup will do nicely. They’re 
heavy bloomers and 6 to 20 tiny flowers may appear 
at one time. Assorted colors. 

ITEM NO. H1350 — Miniature African Violets 
$3.50 each — 2 for $5.95 — 4 for $9.90 

ONLY $2.79 each 
3 for $7.98 5 for $12.95 8 for $19.95 

Hefty, Vigorous Growing Plants Set in 3” Pots 

ANNA GUENEVERE 
A lovely. pale pink ruffled flower with Early flowering, light fuchsia blooms. Very 
rich, deep green leaves. H1859 floriferous with deep green foliage. This is an 

A UNIQUE TRAILING PLANT! 
FLAME VIOLET 

¢ STARTLING FOLIAGE e SCARLET RED FLOWERS 

If you love house plants, the unusual Flame Violet (Episcia 
Reptans) is one you'll be proud to own. You'll be rewarded with 

lovely scarlet red flowers almost as big as half-dollars, flowers 
that resemble those of its cousin, the African Violet. Even when 
not in bloom, the distinctive bronze leaves with their pink and 
silver centers make it a colorful sight. And best of all it's easy 
to grow; does well in either sun or shade. Just place it on a 
table, bookshelf or mantel and surprise your friends with its 
spectacularly colorful blooms. We send strong, healthy, bloom- 
ing-size plants that are shipped to you already growing in 2-1" 
plastic pots. This insures your getting the very best plant. So, 
Order Today. 

item No. H1371—Flame Violet | 

excellent NEW violet. H1868 
AURORA 
This has a bright future! A silvery halo extends ICE PALACE 
around these large deep blue, star-shaped Beautiful large white star flowers over light 
blooms. Unusual coloring. NEW H1860 green foliage. Has compact habit. NEW. H1869 

BLUEBIRD JULIA 
A dark, true-blue flower with early, ruffled Bright white blooms with clear blue edging. 

blooms. A showy, abundant bloomer. NEW Glossy foliage. This blooms one week earlier 
H1861 than the Dolly Violet. H1870 

CAMELOT LISA 
Perfection with shell pink flowers and dark Best pink on the market! This brilliant salmon 
pink eyes. This is an abundant bloomer. NEW pink with wavy, semi-frilled margins. A Gold 
H1862 Medal winner in Europe! H1871 

DARK PRINCE MARTA 
A ruffled doublet of deep cranberry red Large, ruffled, orchid flowers with dark, hand- 
flowers. The blooms of this show stopper are some leaves. A vigorous-growing violet and an 
born well above the foliage. NEW H1863 early bloomer. H1872 

DOLLY PATRICIA 
A pretty semi-double to double white bloomer These wonderful big, dark blue single flowers 
with ruffled blue margins and glossy ruffled are supported well above handsome dark 
leaves. Highly recommended. H1864 green foliage. NEW H1873 

DON JUAN SWAN LAKE 
Astoundingly large, semi-double Very large, graceful fuchsia flowers with gently 
lavender violet flowers. This abundant ruffled edges and striking center yellow 
bloomer has excellent foliage. H1865 stamens. NEW H1874 

EVENING STAR 
Large, soft lavender, star-shaped flowers are gy 
borne in clusters well above the foliage. An 
early bloomer. H1866 16 PLANT COLLECTION 

HC1876. One each of every Ballet Violet 
Laat Hocntse eras shown on this page. All 16 ONLY $36.95. 

tractive white and rose-pink bicolor blooms 

have dainty center yellow stamens. This is an ORDER AND SAVE $7.69 
abundant bloomer. NEW H1867 

THE NEW APPROACH TO PLANT FOODS 
THAT TAKE THE GUESSWORK AND MYSTERY 

OUT OF HOUSE PLANT SUCCESS 
JUNGLE JUICE 
Helps quickly establish stronger root, stem, and foliage 
systems. Greens-up, stimulates and vitalizes your house 

plants fast! Your plants will virtually ruffle their foliage 

in anticipation of receiving their JUNGLE JUICE. 
ITEM NO. M1347 

-GRANNY’S BLOOMERS 
African Violet bloomer. Feed them GRANNY’S 
BLOOMERS and watch them turn on their charm. 
Helps produce taller, more abundant, less fading and 

longer lasting blooms. 
ITEM NO. M1346 

CACTUS JUICE ‘he : 
Specifically for cactus and succulents. The only l RMERLY nu-bU 

product of its kind. Helps make your plants more ARCSSOMER FOr. 
vigorous and noticeably healthy. RICAN vIOLeE 
ITEM NO. M1348 NET wr 6 FL 02 

2 ozs. $1.89 each — 6 ozs. $2.99 each 

BURGESS Seed&PlantCo. 
, Dept. 2977-45 

me i tora © Burgess 1983 

i |. eee eg NAME OF ITEM COST 

$1.95 ea.—2 for $3.75 
NEE NEN m= NAME TOTAL 

FULL ONE YEAR GUARANTEE : : 
All plants are guaranteed high quality, & to reach you in good healthy | é AQRASSS Postage and Handling -90 
condition, or your purchase price refunded, or replacement of plants. 

RETURN SHIPPING LABEL ONLY, you may keep the plants. Guarantee 
void unless shipping label is returned 

CITY itl. Res. Add 5% Sales Tax 

STATE ZiP TOTAL ENCLOSED 

a
p
 
«
n
e
 
e
a
e
 
a
u
 

G
e
a
 
a
m
 
a
w
 
a
w
e
 
a
w
a
 
a
w
 
a
s
 
a
s
 

«
c
a
w
 

«
2
 
a
e
 
&



PAGE 22 KITCHEN-KLATTER MAGAZINE, SEPTEMBER, 1983 

Take Special Note jerk to silence it. I had begun a con- 

of the | struction business and real estate firm to 
support my school. I, myself, am taking 

RENEWAL DATE classes to learn more about my excep- 
tional students and their special needs. It 

It’s not what you’d do with a million, 
If riches should e’er be your lot, 
But what you are doing at present 
With the dollar or quarter you’ve got. 
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Pht bg he FOES. —Unknown has been said that teachers always need 
Only one notice will be sent. , to moonlight. Students sometimes need 

y 2 4 WHAT'S IN A CUP OF COFFEE? to fhoonlighé foo! 

® Friendship My. Last First Day, Manzano High 
, : @ Togetherness School: The state mandates that special 

’ inn heseenresa  S e Letting one’s self go education needs will be met by the public 
Over 100 recipes, some simple, some ¥ ® Sharing with others schools. I too go back to public schools, 
simply delicious, chosen for every ® Giving of yourself but with a different assignment. 
taste, every occasion. 51%2x8%. $2.95; % ® Communication My assignment is difficult this year: 
2 for $5; 3 for $7 postpaid. z @ Adjusting to another idea English, newspaper, yearbook, journal- 

Penfield Press, 215 Brown St., ? ® Getting acquainted ism. I look out at the sea of sunburned 
lowa City, IA 52240 3 —Sent in by a reader faces and reflect a little of their enthu- 

siastic anticipation. Maybe there is a 
poet, an author, an artist among my 

MAG Ki FY| N G f LASSE S MARY BETH'S LETTER — Concl. pupils that hour. Maybe, I can make a dif- 
of the sweet nurses administering the ference. 
I.Vs., I did go and look at some wigs just Washington, D.C.: This is the first 
in case it did happen so! would not have __ year since I began kindergarten that Sep- 
to go out in an embarrassed condition to _ tember doesn’t mean school. Oh, I have 
shop for a hairpiece. I did this the third always had other jobs too, but school in 

- = week of my therapy. September is as natural as breathing. It’s 
A Blessing For Folks Over 40 Sure enough, along toward the endof a little difficult to look out the window of 

; : that week, almost time to return for my condo and watch the students hurry 
Easily read your phone book, Bible, another I.V. session, I began to notice — off to Georgetown University and realize 
ads or labels! 30 day home trial. Not = dark hairs on the cabinet whenI combed __ that I’ll not be there. 
for astigmatism or eye disease. U.S. my hair in the morning. Once again, | So, in vanishing August or early Sep- 
made impact resistant lenses. State doubted I would be one of those to lose tember, when the days shine down a 
age/sex. Only $8.98 + 75¢ handling. lof her hair. Pride always goes beforea brilliant sun through an even more brilli- 
Precision Optical, Dept. 143-M, Rochelle, ILL.61068 fall, and had the humiliating dailyexperi- ant blue sky, the smell of school seeps 

——— ence of combing out bathroom bowls full through our condo screens and around 
of my lovely dark hair. Now I amleftwith our almost closed windows and fertilizes 
the sheerest halo of white hair, which _ the deep sensations of nostalgia that pull 
hardly seems fair to leave themandscalp the corners of my mouth into a bitter- 
me of the dark ones. Within one week! sweet smile. 
began to look eighty years old. Thank 

= — all it took was a phone call to University this morning and just check 
e WigShop to tell them that as soon as eo ebadinle of cl 

they could complete my order I would a ee 
indeed be needing the wig I had tenta- i alata ata: 
tively picked out. The wig is a salvation , ) 
because with a good make-up job and the 
pretty wig, I regained my self-esteem and 
can go out of the house feeling good 

Maybe, I'll run over to Georgetown 

Sipe 
MOM — about myself. 

GET YOUR SCHOOL More next month, 
SUPPLIES TOO! ) 

FREDERICK’S LETTER — Concluded 

and use as soon as possible. Peaches can 
be stored safely in the refrigerator for 

With children in school, you'll 
need all the cleaning help you can 
get. Put KITCHEN-KLATTER 
CLEANING PRODUCTS to 
work for you. 

KITCHEN-KLATTER § ° sired s 
_ All-Purpose Kleaner There is the smell of fall in the air out 

° here in New England, and you know that 
All-Fabric Bleach fall is our prettiest season. As long as the 

Biue Drops boat can still be kept in the water, I don’t 
mind the passing of summer. I just hope 
that we have a warm fall and that the 
rains come in time to give us some beau- 
tiful foliage. : 

Laundry Detergent 

Sincerely, This three-generation picture shows 
Dorothy (Driftmier) Johnson, Kristin 

p- L, ® g (Johnson) Brase and baby, Elizabeth 
rase. 
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KITCHEN-KLATTER MAGAZINE, SEPTEMBER, 1983 

“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. 

November ads due September 10 
December ads due October 10 
January ads due November 10 

THE DRIFTMIER COMPANY 
Shenandoah, lowa 51601 

FREE QUILT PATTERNS in “Quilter’s News- 
letter Magazine”, plus Catalog Illustrating Hun- 
dreds of Quilt Patterns, Quilting Stencils, Quilting 
Books, Supplies, Kits, Fabrics—$1.75. Leman Publi- 
cations, Box 501-F40, Wheatridge, Colorado 80033. 

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 

40 BRAND NEW 

TOWELS 512! 
UNWOVEN COTTON.OR RAYON — Assorted beautiful Paste! 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. C-180, 
1602 Locust at, St. Louis, Mo. 63103 

PECANS! QUART Each Halves, Pieces, Meal. 
3QT. Sampler, $12.95 Postpaid. Canecreek Farm, 
Dept-KK, Cookeville, TN 38502. 

ATTENTION POPCORN LOVERS! If your pop- 
corn doesn’t pop, who’s to blame? (It’s NOT the 
popcorn!) FREE details, recipes, “how to pop corn”. 
Brinkman Popall Popper, Inc., 4544CKK Wana- 
maker, Topeka, KS 66610. 

SEEING IS believing. Quality costume jewelry at 
wholesale prices. Extra income. Write Country 
Lane Creations, 101 E. Country Lane, Collinsville, 
IL. 62234. Free information and free aift. 

OUTRAGEOUS GREEN TOMATO RECIPES. 
SASE, $2.00. PATRICIA, 6352 HAVERFORD AVE.., 
PHILADELPHIA, PA. 19151. 

“DISCOVER YOUR family origin!” (Millions sold). 
Instructions $2.00. FREE Recipe booklets. SASE. 
Samuel Yager, 1190-K Shakespeare, Bronx, New 
York 10452. 

ATTENTION CAKE BAKERS. A flexible cake 
baking form and instructions. Shape and bake, 
panda, mouse, clown cakes etc. Great for parties, 
gifts, business. $4.95 U.S. Funds plus $1.00 postage 
and handling. Personality Cakes, Box 133-K, 
Corbettsville, N.Y. 13749. 

"SALE! ee 
leather Softies 

REG. $27.00 
NOW 

4519.95 
CATALOG $1.00 
OR FREE with ORDER 

Unbelievably comfortable ladies casuals. 
Wonderfully soft fine leather uppers, pad- 
ded insoles and % inch heels. Order style 
“Mandy” in Black, Camel, Navy, Wine, 
White. Now only $19. 95 per pr. Save even 
more—2 pr. $37.00. Add 
$1.60 per pr. post. Visa/MC/AX 
send acct. # and exp. date. . 4-12 
Credit card phone orders | w 
call 713/650-0916. Refund | WW 6-11 
if not delighted. eg i 
Sofwear Shoes Dept.128A, 
1811 San Jacinto, Houston, TX 77002. 

OUT OF PRINT Bookfinder, Box 86KK, Cutten, 
CA 95534. Send wants! 

PAGE 23 

1000.:%5:. LABELS 75 
FREE LOVELY GIFT 80x 

1000 Gold Stripe. 2 Color. 
gummed, padded Labels. 
printed with ANY name. 
address & Zip Code, 75¢ 
+ wat & 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. for delivery. 

LABEL CENTER _ Dept. GS-38 
1602 Locust St. St. a Mo. 63103 

WANT TO BUY | 
Railroad Memorabilia 

Especially Dining Car Items, China, Silver- 
ware, Serving Pieces, Etc. Also Locks, Keys, 
Lanterns, and what have you. 

Harold Willis 
R-1, Concordia, MO. 64020 

816-463-7039 © 

FUND-RAISERS 
FUND-RAISING GROUPS earn big 
money with their favorite recipes in quality 
custom cookbooks. It’s easy to complete ~ 
and sell your beautiful books. Detailed in- 
structional booklet FREE! G & R Publish- 
ing, Dept. KK, Box 238, Waverly, IA 
50677. (Family cookbooks printed also!) 

HEARING AIDS 
UP 50), 3 COMPARABLE 
0 0 AIDS 3 

BUY DIRECT © NO DEALER MARKUPS 
30 DAYS FREE TRIAL ¢ TERMS ARRANGED 
Body Aids $99.50 up. Also, Behind-the-Ear Aids. 
Largest selection of fine quality aids. No salesman 
will call. Write for FREE literature. 

CALL TOLL FREE 1/800/323-1212 
LLOYD, Dept. KT. 128 Kishwaukee St., Rockford, Ill. 61104 

10 SCOTTISH RECIPES. Authentic, tasty orig- 
inals. $3.00 plus SASE. Free Gift Catalog. Old Island 
Gifts, 524 Duval, Key West, FL. 33040. 

MICRO-WAVE Mini-cookbooks $2.25. Tested 
recipes. Money back guarantee. 10 other mini- 
cookbooks in the series. Free Brochure. Rainbow 
Sales, Box 1467, Waterloo, Iowa 50704. 

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

NO-BAKE HEALTHFUL DESSERTS. 
SUGAR/SALT FREE. $2.00, SASE. PATRICIA, 
6352 HAVERFORD AVE., PHILADELHIA, PA. 
19151. 

TOP OF THE STOVE bread recipes. Send $2.00 
SASE to N. Kindel, 409 La Charles N.E., Albuquer- 
que, N.M. 87123. 

“RETIRED BAKER with more than 60 years 
experience now reveals his closely guarded recipes.” 
$2.00. Mullers Country Kitchen, R.D. 4, Chester- 
town, MD 21620. 

400 SELF-improvement books. 200 personalized — 
items. Four free illustrated catalogs. Curtis Books, 
POB 731, Hudson, NC 28638. 

Our greatest glory lies not in never 
falling, but rather in rising every time we 
fall. 

FREE 
Table & Chair Catalog 

BUY DIRECT 
‘| & SAVE 

Buy at low, factory-direct prices and 
save on quality Monroe tables, 
chairs, risers and more! Get your 
free Monroe Catalog just by calling 
us toll-free, today! 

1-800-247-2488 Ext. 51 
(lowa residents call collect: 515/674-3511) 

‘THE MONROE COMPANY 
MONROE 51 Church St., Colfax, lowa 50054 



Maik Onder 

THESE LOW 
never saved before! 

Panthenol 
Hair THICKENER & Conditioner 

Famous formula releases B-vitamin 
power for thicker, fuller hair 
PANTHENOL IS THE FAMOUS SPECIAL 

B-vitamin that thickens and strengthens each 
hair from the inside to give it a more natural, 

resilient fullness, without the limp heaviness 

MEN & 
WOME 

strengthen and revitalize weak hair, encour- 

ages new hair growth to replace split ends 

FREE! 

Check the box in the order blank and return it 

ivi 
We probably could not offer you quality vitamins at these 
advantageous low prices if we sold in stores. But with 
mail-order, they’re yours. So act now. Save as you’ve 

produced by less penetrating oily hair con- sa with an order for any of the items in this ad and 
ditioners or thickeners PANTHENOL is actually 

FOR ANY AGE 
FOR BOTH A jg 

Panthenol 
Hair 

Thickener 

and 
Conditioner 

4 oz. 

we willinclude, without 

Charge a 4 oz. bottle of 

Panthenol Hair Thic- 

kener & Conditioner. 

Offer expires 
September 30, 1983 

absorbed by each little hair shaft, one by one, THICKENS thin hair. 
to help increase hair thickness many times 

over, and to saturate dry, brittle hair with 

nourishing moisture. This famous 
PANTHENOL-enriched formula helps ageability. 

= 

Moisturizes dry 
hair. Conditions deeply. Strengthens 
brittle, weak, lifeless hair. Combats 
split ends. Hold pH balance. Adds body, 
bounce, luster, resiliency & new man- 
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Enclose Coupons Below With Order. Special Low 
peer eam ee oe Prices on these 
MAIL ORDER COUPON "AIL ORDER COUPON TEM MAIL ORDER COUP COMPARE THESE PRICES WITH 

Lata RataMaPata ta aRRaP Rat P.0.0.0.0.0.0.0. 0.0.0.9. Ptatetetietetetetetieties 

HEALTH FOO 
For Readers 

of This Ad. 

io Offers You 
MIN PRIGES! 

Enclose a i Below With Order. 
mn GS Ge Ge Ge GS OD OP Oe oe Ge a oe oe (ee oe Ge ee es ee ee oe 

N923 

MAIL ORDER ¢ COUPON 

VITAMIN 7 

eT 
UNIT CAPSULES [, 

Expires 9/30/83 
eee 

MAIL "ORDER COUPON 

HI-ENERGY 
PROTEIN BARS 

500 MG. 
' VITAMIN 100 
; with 

- Hips 
# N923 

Tasty Carob coated snack with Vitamins & Minerals 

20z BARS 3 for 99¢ 

MONTH’S 
SUPPLY 

B° 
100 for 1.69 
500 for 7.89 

= 1000 ) for 15. 29 

“87° 
Rose O peep pig 

CF] 1000 for 7.19 toa Pamily 
— 9/30/83 

Limit One 
of Any Size 
to a Family 

GLUCOMANNAN 
o CAPSULES— 500 mg 
= , 599 ie 0 4 f}99 

have ‘‘Fiber-Filler’’ 

’ We 

READERS DIGEST calls the ‘‘F-PLAN”’ 
diet the ‘Diet of the Decade’ 

Powder and 
Tablets containing all the ingre- 
dients referred to on page 53 of 

150 Fiber- 

28 oz. Fiber- 
Filler Powder 

Filled Tablets 
(Included Fiber-Filled Diet 

474° 

650 

Rep een ene See. cee Wee Sk they ALFALFA Tablets 100 TABS 
MASTER CHARGE and VISA accepted on orders over $10.00. Give card number and 

af THOSE YOU ARE NOW PAYING! the "'F-Plan”’ Book. Plan that can aid in the 
: ,000 1 , loss of excess weight.) ' 1 Mg. 7 LECITHIN PURE LECITHIN GRANULES—1 Ib. for 3.75, 3 Ibs. for 10.00 arene eatin eee — 

LIQUID COD LIVER Oli —8 oz. for 1.95; 16 oz. for 3.70 i ” elp, Vit. B6, | 

: VITAMIN | i () 100 49 ; 500 MG. ASCORBIC ACID = pes for a Ea for 4.39 he pe paraite “BIG 4 and Cider Vinegar 

* with Rose Hips gf Capsules ] g BREWERS YEAST FLAKES—1 Ib ‘for 1.95; 3 Ibs. for 5.50 for fel 6 ¢ 1000 for 7.98 = 79° ig 3.50 1000 6.49 
DESSICATED LIVER TABLETS— 100 for 89°, 500 for 4.19 : 

: LJ 100 oF ; - : C] 300 for 3.98 ae One ; 500 MG. BEE POLLEN TABLETS— 100 Ge 2.19; $00 for 9.50 VITAM | N pe FINEST QUALITY — 100°. PURE ALPHA 

i For Limit One g 8 (7) 600 for 6.85 to Pan g Max EPA™ CAPSULES—50 for 4.49, 100 for 8.75 TOGOEMETE. GEERT CAPSULES 
‘i ahg Sue oa Pam : 500 MG. BRAN TABLETS— 100 for 65°. 500 for 2.98 100 FOR 500 FOR 1000 FOR 
g CO 500 for 9.49 gN92s Expires § 9/30/83 we KELP TABLETS— 100 for 49°, 1000 for 2.49 200 ONT 98: 4.85 9.49 
f or 500 MG. L-LYSINE— 100 for 1.98; 300 for 5.50 | CAPSULES _ 
a C) 1000 for 17.98 ; Cea cnc e 500 MG. L-TRYPTOPHANE —30 for 3.99; 60 for 7.50 Pye fh 1.89 8.99 17.59 
8 N923 = Expires 9/30/83 MAIL ORDER COUPON 100 MCG. SELENIUM— 100 for 2.98; 250 for 5.75 400 UNIT 9 89 14.49 28 49 
ore eee Garlic Oilcapsutes r EVENING PRIMROSE OIL CAPSULES—50 for 4.98; 100 for 8.50 CAPSULES ” . e 

marche shane scg nde Ses aie snp sad . § 25,000 UNIT BETA-CAROTENE — 100 for 2.95; 250 for 6.75 1000 UNIT 7 85 37 98 69 85 
4 MAIL ORDER COUPON iF 2 °68¢ g 50. MG. CHELATED ZINC— 100 for 1 79; 500 for 7.25 ae CAPSULES . : . 

i g PAPAYA ENZYME— 250 for 1 65; 600 for 2.89 
° or 3.28 1500 MG. VIT. C WITH ROSE HIPS 100 for 2.98; 500 for 14.00 

- - 8 ©) 1000 for 6.39 we dor ; LIQUID VIT. E iN DROPPER BOTTLE 2 oz. for 2.95; 2 for 5.50 = A Frans C.500” BG 3 
§ ACTIVATED CHARCOAL CAPSULES— 30 for 1.49; 100 for 3.98 or Hair Care ° 

: ZINC Bg N Expires 9/30/83 . VEGETABLE LAXATIVE POWDER—Piain or Orange—14 oz. can 2.98 ranean STE rer Bok ge Plus TY 100 tor 77 

g ae hae tan bs det Ue on ek Os Ses a oe for 50 Day Biotlavonoids 50 500 for 5.50 

® MAIL ORDER. COUPON g TSAVE (P 10 10% On OUR ne S on Supely ties mg man mg Hi her Potency 

For 3 O¢ i! Our “Top-B” ! : ss wezas| | ct, B35 | es, 249 | | “erie a r 100 Day 9 500 MG. Tabhets 
- Limit One i! B- Sameinn **5” § Our Name Comparable to {100 for} 500 ral § gh Supoly A \ 500 for 10.98 \100 for 749 

f An e R : to a Family Hg Famous Formula at a t Thera Min - Theragran We 4 = OFFER GOOD UNTIL SEPT. 30, 1983 
ensational Low Price! Daily w/lron ne-A-Day" with Iron 89* . 

E (1) 500 for 1.89 af Every capsule contains J + eal* ‘ 475 a ee ee ee ee ee *] g a! § Ger Iron Geritol 98 
CL) 1000 for 3.49 g 20mg. 81, B2, B6, "a Nutnition He antena THE BEST TIME TO 

N923__— Expires 9/30/83 as Niacinamide, Panto Acid, ; Super Vits & Mins | Super Plenamins 2.29 | 9.29 ululien mT. SAVE IS NOW! 5 

Ro wc eieica ants cc eae Choline, Inositol, 50mcg. g Chewable Vitamins Chocks“ 1.49 | 6.25 a Money Saving Your NUTRITION HEADQUARTERS 

PiaiL ORDER COUPON ME 100 gh gS ea i A MAIL ORDER BLANK igiiaabeswisenen nie ror ahaa 
2 k & Oyster Cal Oscal" 1.49 | 5.95 a Mt. 

8s 050 489 imo : ist i e: 
: GINSENG 1 tor Hyon eal @ A-Z Tabs Centrum 130 for 3.69 a List items you wish her — i 
2 250 mg. Tablets gf je 100 for 3.49 to a Family ¢. ' Nutradec Myadec‘ 130 for 3.89 QUANTITY | SIZE NAME OF PRODUCT 

e af aon ls de 9/30/83 8| Stress 600 Stress Tabs" 600 60 for 2.89 a 

: 0 Ha 49 ‘we oem ae = — B.E.C. with Zinc Z-BEC" 60 for 2.89 
Limit One peeseerceeeee : 

4 ee : of Ary Size G0 eae cen L-ARGININE—500 MG.—100 FOR 6.50 
| piesa ALCS Senet L-ORNITHINE—500 MG.—100 FOR 9.50 ff 

r 6. saa 
a Cj 1000 for 12.49 af santa uneeeate LIQuiD DIET DRINK POWDER COMPARABLE 24 j 
a 83 é ; “COLD STABILIZED PROCESS LIGHT™ ™ OEHOCOLATE OR VANILLA. 9. 95 «. Handling charge (Disregard if order exceeds $10.00) | $1 00 

Socescemccnatenmunenenen! ie mae ere 49 ¢ 500 for 1.95 i. SATISFACTION GUARANTEED TOTAL AMOUNT 

expiration date. We reserve the right to limit quantities 

Q ¢ 500 for 1.85 A 
dawn of man’s history. T ey 

LOW Aloe Vera leaves are hand fit DOLOMITE Laboratory 100 
LEAD CALCIUM Hieted to insure that all ie “ Calcium Rich tested —‘ Tablets 

: ne 
CALCIUM is essential—But wiht the Alon and biter ALOE —_NEW—each tablet the 
found Kscapp ethis bal : VERA _ equivalent of one teaspoonful 50 for 2.00 

anced calcium is Suseest tga Los iets TABLETS of Aloe-Vera gel. 150 for 5.00 

low SAFLLIcad evel." |¥ Quart $2.98 Galion $9.95} Super Potency S00 MCG 100449 fg I. 
: a S ADDRESS 100for1.25 500for4.00 | Barrricia: covons on natATion aro VITAMIN B12 a 

250for2.50 1000for7.50 FR nyg23 Expires 9/30/83 f.No23 Expires 9/90/83 | HERBAL DIURETIC Tablets 1’ 500 for 6.50 

Panthenol Hair 
Thickener and 
Conditioner 

If you check this box and mail your 
order before September 30, 1983 we will 
include in your order a 4 072. bottle of 

PRINT NAME 

STATE 


