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Redlands, California 

Dear Friends: 

How time has flown! Although we’ve 
been in California the usual length of 
time, it seems to have been the 
“shortest winter’ we’ve known. Per- 
haps this is due to the extremely fine 
weather. The days have been so pleas- 
ant that there have been few times 
when we couldn’t go out-of-doors. If 
you could see how tan Mart and I 
are, you’d think that we had spent 
every minute soaking up the sunshine! 

The high point of every day comes 
right after breakfast when the mail 
arrives. Not only do we look forward 
to the family mail, but also to the 
local newspaper. We’re always eager 
to read the weather reports to learn 
how conditions are in Iowa. 
Although the weather in Redlands 

has been unusually bright and clear, 
we’ve had a few welcome showers. 
They are extremely important to the 
water supply and also to the ever- 
present danger of forest fires. 
One cloudy, rainy day I read a very 

interesting book about the history of 
Redlands and the San Bernardino Val- 
ley. This fertile valley, surrounded by 
towering mountains, was first inhabit- 
ed by Indians. Since they had no writ- 
ten language, we know little about 
them except that they lived in a very 
primitive way. After many years the 
Spaniards came. They viewed with 
contempt the ignorance and primitive- 
ness of the Indians and, under the 
mission system, introduced their re- 
ligion and taught the natives how to 
cultivate the fertile soil and improve 
their living conditions. 
The Spanish were joined by the 

Mexicans and, following this period 
of colonization, the Mormons came 
over the mountains from Utah. Their 
accomplishments were unbelievable! 
They built sawmills, planted orchards 
and vineyards and put in many fields 
of grain, demonstrating the possibili- 
ties of this area. 

Slowly, other settlers drifted in from 
the East, thus forming the nucleus of 
this town. 

Redlands has a fine tradition of high 
intellectual and cultural standards and 
achievements. There is a tradition of 
friendliness and cooperation which is 
still its greatest asset. We see proof 
of this in the many beautiful churches, 
the lovely parks, homes and schools 
and the thriving business houses. 

The University of Redlands is an- 
other outstanding institution. It has 
maintained and increased its stature 
until it is now considered one of the 
finest universities in the country. We 
enjoy driving around the campus, not- 
ing the growth and Pane es Over past 
years. 

Redlands is not the ‘tourist center”’ 
that it was many years ago when it 
was considered the most popular vaca- 
tion spot in California. In those days 
many wealthy people came from the 
East to build winter homes, parking 
their private railway cars on the side 
tracks near the depot. A huge hotel 
was built which had the honor of 
entertaining several presidents. 

These days are gone, but in their 
place is something better—a city of 
friendly, happy, hard-working people, 
interested in their community and con- 
tributing to make Redlands a pleasant 
place to live and raise a family. 

If you’ve read past issues of this 
Magazine, you’ll no doubt remember 
that my sister Sue and I came to Cali- 
fornia with our parents in 1907. We 
both graduated from Normal College 
in Los Angeles and taught in the 
Kingsbury School in Redlands. Two 
of Sue’s daughters, Mary and Frances, 
still live here. 

Frances has five sons—two of them 
in the air force. Dick is trained to fly 
a helicopter, which will be stationed 
on an aircraft carrier. John is a jet 
pilot and patrols the far north. Of 
the other three sons, one is in college 
and two are still at home and in pub- 
lic school. 

Mary also has a son in the armed 
services. He is in the navy and is sta- 
tioned on an atomic-powered subma- 
rine which just completed a trip 
around the world. She also has a son 
in college, a married son in Redlands, 
and a young son in high school. Her 
only daughter, Marilyn, is the wife of 
a navy flier and they are stationed in 
Hiorigs. = 

Another niece, Louise Fischer Alex- 
ander, lives in Claremont, California 
and we have enjoyed some nice visits 
with her since we have been here. 
Louise and Roger have two children, 
Jeanne and Carter. Jeanne is married 
and she and her husband are attend- 
ing graduate school in the East. Car- 
ter is in college in Denver, Colorado. 
Where it has been relatively simple 

to see these relatives because of their 
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close proximity to Redlands, others 
live closer to Los Angeles where traf- 
fic presents a problem. Because of the 
congestion on the “Freeways”, we 
were wondering just how we would 
manage to see Mart’s brother Harry 
and his wife, Edith, when their two 
sons, Harold and Robert, called and 
suggested that they come after us. We 
had a regular Driftmier family house- 
party at Harold’s home in Whittier. 
His wife, Mary, is a very gracious 
hostess—the kind who makes one feel 
it is no bother at all to have a house 
full of company. 

It is equally pleasant to visit with 
Robert and Betty in Anaheim. Betty 
is a former Missouri girl and they 
have stopped at our home a number of 
times when they’ve made trips back to 
the Midwest to visit Betty’s family. 
They have a beautiful collection of 
antiques—very unusual things from 
homes of early settlers in Missouri. 
Robert and Betty have become real 
experts at restoring the beauty of old 
walnut furniture. 

Faith Field Stone, one of my brother 
Henry’s daughters, and Weldon live in 
Escondido, California. We were so 
thrilled when they joined us for a day 
and we could catch up on the news of 
their family. All of their children are 
married, so Faith and Weldon have 
bought a house trailer and expect to 
spend some time “on wheels”, visiting 
them in various parts of the country. 
It sounds like fun! 

We hope that my brother Sol and his 
wife can spend a few days with us be- 
fore we leave for home, but California 
is a long, long state and since they 
live in the northern section, it is quite 
a trip to drive to Redlands. 
Today we are going to have com- 

pany for my cousin, Pauline Speyerer, 
and her husband are coming to have 
dinner with us. Their home is in San 
Bernardino, which is only a few miles 
from Redlands. Hundreds of parents 
in their community are grateful to 
‘Pauline for the wonderful gift she has 
for teaching piano. She has given les- 
sons for over thirty years. 

It looks now as if we will be leat Gees 
California before long. Our plans call 
for stopping in Phoenix for a visit 
with friends. This helps to break up 
the trip a little and gives us a chance 
to have a good rest before continuing 
home. If things work out, Dorothy will 
meet us there to help Mart with the 
driving to Shenandoah. Our children 
are ever-reminding us that we aren’t 
as young as we used to be and that it 
is time to help lift the load of driving 
over the long stretches of highway. 

California, with its orange blossoms 
and beautiful desert flowers, is lovely 
in the springtime, but we are anxious 
to welcome spring at home. We would 
be sorry to miss the first burst of 
bloom in our own gardens! 

Sincerely, 

Zoe 

RAIN 

Rain, rain, springtime rain! 
Bring the flowers back again.
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FREDERICK SHARES A SERIOUS 

MEDITATION WITH YOU 

Dear Friends: 

Yesterday was one of those days! 
It was a day when everything seemed 
to go wrong. I was driving the car to 
a breakfast appointment in a nearby 
village when all of a sudden the gas 
tank fell off with a great banging 
and clattering. I borrowed another car 
to take me to the breakfast while I 
had some emergency repairs made on 
mine. Then I picked up my car and 
drove back to the city. At noon I 
was driving toward the American 
International College to give a lecture 
when I discovered one tire was almost 
flat. I dared to drive on it to the first 
gasoline station where I learned that 
its air pump was broken. I drove 
slowly and carefully to the next serv- 
ice station only to discover that it 
had closed for the day. Finally, the 
next station I came to had air to put 
in that low tire. 

When I came out of the lecture 
room that flabby tire was flat again. 
Eventually I did get started back to 
my own church. Then the car ran out 
of gas! That was not the end of my 
day but it is enough for this one 
letter! 

We entertained the missionary com- 
mittee of the church at our home last 
night. There were twelve members 
present and we had a good time mak- 
ing plans to entertain a visiting mis- 
sionary next month. Every year we 
try to have each of the main church 
committees at the parsonage for a 
meeting; often it is the best attended 
meeting of the year. No matter how 
nice the church parlors are, nothing 
quite equals the friendly personality 
of the parlor of a private home. 

Our church is trying very hard to 
build up its missionary giving. For 
years I have been convinced of the 
fact that the more we do for others 
the more God can do for us, and that 
certainly has been true in this church. 
Every time we increase our giving to 
missions our givings to the local bud- 
get have increased! Our total benevo- 
lence program amounts to just a little 
more than $10.00 for each member of 
the church; it is not enough, but it 
is a good start. We hope it will not 
be long before we are doing much bet- 
ter than that. 

This poem comes to my mind when 
I think along these lines: 
“There is a destiny that makes us 

brothers, 
None goes his way alone: 

All that we send into the lives of 
others 

Comes back into our own.” 

Just when I feel that life is as busy 
as it can possibly become something 
comes along to make it even more 
rushed. This last month has been filled 
with all sorts of activities and a great 
deal of time must be spent, of course, 
in preparing Lenten and Easter ser- 

- mons. I have been working on one this 
week called, “Just Two Alternatives” 
and I thought you might be interested 
in some of the ideas which I am 
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The folks were pleased to have a nice visit 
with Dad’s brother and his wife, Mr. and 
Mrs. Harry Driftmier, and sent this snapshot 
taken on that occasion. 

Perhaps the most ironic detail in 
the story of the crucifixion of our 
Lord is the fact that He was con- 
demned to die by a man who admitted 
that he found nothing about Jesus de- 
serving of punishment. Pilate had 
been warned by his wife to have noth- 
ing to do with Jesus and that was 
exactly what Pilate wanted—to have 
nothing to do with Him. He didn’t 
want to convict Jesus and he didn’t 
want to acquit Him. He wanted to re- 
main neutral. 

Jesus said, “He who is not with me 
is against me and he who does not 
gather with me _ scatters.” Pilate 
thought that he had a third alterna- 
tive; he thought that if he were not 

for Him, nor against Him, he could 

be indifferent and wash his hands of 

Him. Pilate was wrong about that and 
history will ever judge him so. He is 
remembered today not as a man who 
successfully dodged the whole issue of 
Christ, but as the one who actually 
condemned Him to die. There are 
only two alternatives. One either be- 
lieves in Jesus and gives himself loyal- 
ly to the cause of Christ’s kingdom 
or else he doesn’t believe in Him and 
does not believe the things that Christ 
stands for. There is no third alterna- 
tive. One cannot be neutral. 

Doctor Harry Emerson Fosdick tells 
the story of a man who was rowing 
down the Niagara River past Buffalo. 
He could not make up his mind 
whether or not to get off the boat at 
Buffalo. First he thought he would 
and then he thought he wouldn’t. He 
was undecided. Ultimately he awoke 
at the very brink of Niagara Falls to 
discover that he had decided not to 
get off at Buffalo. He had decided by 
indecision! Just as Pilate’s indecision 
decided the fate of Jesus, so does our 
indecision today decide the fate of 
Christ’s work in the world and in our 
own lives. 

Do you know why we are ashamed 
to write letters to our friends with 
the same missionary zeal of the early 
apostles? Do you know why we are 
self-conscious about telling our friends 
how much Jesus means to us? Do you 
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know why we are so reluctant to ask 
our friends to dedicate their lives to 
Jesus? I’ll tell you why! It is because 
we have not learned to think in terms 
of: “He who is not with Christ is 
against Him.” We are too often con- 
tent to let our own religious life be 
dull and lethargic and in a mood of 
continuous apology. We haven’t faced 
up to the issue that in the final day 
of judgment there will be only two 
kinds of people, not three. “He who 
is not with me is against me!” We 
haven’t believed it enough ourselves. 
Too few of us really believe that the 
most important thing we can ever do 
is to dedicate our lives to Christ. Too. 
few of us really believe that His 
Church and the things for which it 
stands are worth sacrificing for. Too 
few of us really know Jesus personally 
as a friend and companion and 
Saviour whose sacrifice for us de- 
mands that we give our lives wholly 
to Him. 

This is a prayer with which I often 
start the day. It seems to fit into the 
subject we’ve been discussing: 

Our Father in Heaven, forgive us 
for every foolish and thoughtless word 
and deed of yesterday and let us be- 
gin today with a new determination 
to be more faithful, more thoughtful 
and more kind. Let us so live our lives 
for others that our own fears and wor- 
ries will be forgotten in the joy of 
serving Thee. Forgive us for trying 
to make life small; and help us to 
make it big. Amen. : 

Since this letter will reach you right 
at Easter time I would like to con- 
clude with this inspiring benediction. 

May the glad dawn of Easter morn 
Bring joy to thee. 
May the calm eve of Easter 
Leave a peace divine with thee. 
May Easter night on thine heart 

write 
O Christ, I live for Thee. 

Sincerely, 

THERE ARE LOYiAL HEARTS 

There are loyal hearts, there are 
spirits brave, 

There are souls that are pure and 
true 

Then give to the world the best you 
have, 

And the best shall come back to 
you. 

Give love, and love to your heart will 
flow, 

A strength in your utmost need; 
Have faith, and a score of hearts will 

show 
Their faith in your words and 

deed. 

For life is the mirror of king and 
slave, 

’"Tis just what you are and do; 
Then give to the world the best you 

have 
And the best will come back to 

you. 
—Madeline Bridges
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LILAC TIME 

By 
Mabel Nair Brown 

Can you think of a lovelier theme 
for a springtime banquet or luncheon 
than one planned around the fragrant 
lilacs which bloom so profusely in the 
Midwest in early spring? Such a 
luncheon has become almost tradi- 
tional in our church—an _ occasion 
eagerly anticipated by our church- 
women and their friends. 
Use bouquets and unusual arrange- 

ments of lilacs lavishly about the room 
and upon the tables, providing a beau- 
tiful setting and a heavenly fragrance 
that is Springtime itself! 
Continue the gay theme by cutting 

colorful butterflies from colored con- 
struction paper and decorating them 
with spots of glitter dust or contrast- 
ing paper. A diagonal slit near the 
center fold of each butterfly allows it 
to be perched upon the lilac branches, 
on the rims of glasses or nutcups. 
Butterflies could also be suspended 
from the ceiling by inconspicuous 
threads, to hover over the floral ar-: 

rangements. 
For favors, floral sachets would be 

in keeping with a luncheon on this 
theme. They can be made by cutting 
flower shapes from pastel ink blot- 
ters. Put a few drops of glue in the 
center of each flower and _ sprinkle 
with gold glitter for a nice finishing 
touch. Spray each flower with lilac 
perfume. 
Another idea would be to make “pil- 

low” sachets from lilac taffeta, trim- 
ming the edges with tiny lace. Fill the 
sachets with lilac-scented sachet Pew: 
der. 

The following service is one that we 
used at a spring luncheon in our 
church. 

Consider The Lilacs 

SETTING 
Cut the letters L-I-L-A-C-S from 

dark purple construction paper and 
place them in a semicircle on the wall 
behind a low arrangement of lilacs. 
The letters should be placed well above 
the bouquet so that violet or white 
ribbon streamers attached to the bou- 
quet can run up to each letter on the 
wall. Place a large lighted white can- 
dle at the right of the arrangement. 

MEDITATION 

Leader: “How often Jesus counseled 
his disciples to take a lesson from 
nature—the vineyard, the fruit tree, 
the lilies of the field. How forcefully 
God speaks to us in the springtime if 
we but open our ears to hear and our 
eyes to see! For a few moments let’s 
consider the lilacs and the message 
they have for us. 

““‘T walked out on my lawn today 
and thought of God. The breeze upon 
my face spoke of His love, and every 
sunlit blade of grass whispered His 
name, The lilac bush and the green- 
ing elms, long stripped of seeming 
life, now burst in resurrection song, 
and joined with my heart in praises to 
the Lord.’ ” 

“L”: “The ‘L’ might stand for LIFT, 
for who would deny that the beauty 
of lilacs wile . aeet into our lives 
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in springtime—a lift to our soul? In 
Matthew 5:14, Jesus says, ‘Ye are the 
light of the world.’ In verse 16, ‘Let 
your light so shine before men that 
they may see your good works and 
glorify your Father which is in heav- 
en.’ In John 1:7 we read, ‘If we walk 
in the light, as He is in the light, we 
have fellowship one for another.’ So 
the lilacs bloom to give a LIFT, a 

light to the glory of God and to re- 
mind us to help lift the burden of 
those who walk the Road of Life with 
us and to bring to them the light of 
God’s love.” 

“I”: “The ‘TI’ stands for INSPIRA- 
TION, for in the fragrant lilac blos- 
soms we can certainly find inspiration. 
Each little floret, so perfect and dewy 
fresh, is a living, glowing testimony of 
beauty wrought by the hand of God. 
So, too, should our lives be a living 
testimony—an inspiration to others of 
how wonderful our lives can be when 
they are willingly submitted to God’s 
will. 

“*Oh, Lord, I hope You let me live 
until my hair is gray, 

Until my limbs are feeble and my 
work is put away. 

I hope You let me carry on until 
my dreams are spent, 

And I have given all the world my 
every sentiment, 

For You have been so good to me 
I want to honor You; 

And teach as many as I can to 
love and praise Thee too. 

I want to be of service, Lord, 

through every day and night, 
In which to guide another soul to 
Your eternal light. 

I want to live beneath the stars 
and see the morning sun 

Until my soul is satisfied that all 
my work, for Thee, is done.’” 

“L”: “Another ‘L’ must surely stand 
for one of the most beautiful words in 
any language—the word of LOVE. 
How often we find the word used in 
the Bible! ‘Love thy God, Love thy 
neighbor, Love thine enemies.’ ‘If we 
love one another, God dwelleth in us, 

and His love is perfected in us.’ Who 
can look at a lilac in full bloom and 
deny God’s love for us? He brings 
forth all this beauty for our enjoy- 
ment, season after season, year after 
year. ‘His love never faileth.’ If we 
would only play the old game of ‘Pass 
it On’ and pour out love upon our 
families, our friends, our neighbors 
and our world, how different would be 
each individual life. The lilacs remind 
us that God gives life and love. Let 
us pass it on.” 

“A”: “In these days of world-wide 
fear and apprehension, how much we 
need ASSURANCE. A poet has said 
‘God’s in His heaven, all’s right with 
the world.’ The letter ‘A’ stands for 
the assurance that comes when the 
lilacs bloom again. Yes, in spite of 
man-made conflicts and worldly ten- 
sions, there is the message of assur- 
ance. Just as sure as the lilacs bloom 
each spring, so is God constantly 
watching over and caring for us. By 
the way we face up to life’s problems, 
by voicing our prayers of faith and 
thanksgiving, by the precepts and ex- 
ample of our ‘practiced’ Christianity, 
we may bring assurance of God’s abid- 
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ing love into the lives of others.” 
“OC”: “T would have the ‘C’ stand for 

the gay, lilting CHEERFULNESS of 
those beloved, hardy, old-fashioned li- 
lacs. What color they bring to the 
garden and to this room! Think of the 
joy they must have stirred in the 
hearts of pioneer mothers as they 
faced the loneliness and the primitive- 
ness of life on the prairie. What sor- 
rows can be lessened, what burdens | 
can be lifted, what dark corners of 
life can be brightened by wholesome, 
everyday cheefulness! Remember the 
cheerfulness of the old familiar hymn, 
‘Brighten the Corner Where You Are’? 

““Do not wait until some deed of 
greatness you may do. 

Do not wait to shed your light 
afar, 

To the many duties ever near you 
now be true— 

Brighten the corner where you 
are. 

Just above are clouded skies that 
you may help to clear; 

Let not narrow self your way 

debar. 
Tho’ into one heart alone may fall 
your song of cheer; 

Brighten the corner where you 
are.” 

“S”: “Our last letter is ‘S’ and it 
stands for SWEETNESS. How pre- 
cious is the sweetness and the haunt- 
ing fragrance of the lilacs! How love- 
ly would the lilacs be without the fra- 
grance? One single blossom can fill 
an entire room with delightful per- 
fume. Just this way, the sweetness we 
bring into plain, everyday living can 
change our whole relationship with 
family and friends. It has been said 
that we cannot sprinkle perfume upon 
someone else without getting a little 
upon ourselves. Surely we must say 
that sweetness is a prime ingredient 
in a Christian life. The best portion of 
a good man’s life lies in his little, 

nameless, uncounted acts of kindness 

and love—his sweetness in daily life.” 
Leader: “Consider the lilacs! Will 

we, like the lovely lilacs, bring a 
LIFT, an INSPIRATION, LOVE, AS- 
SURANCE, CHEERFULNESS, and 
SWEETNESS to others each day, thus 

passing on the message of the lilacs?” 
Song: “I Would Be True” (Sung as 

a solo or by the group.) 
Closing Prayer: “Dear God, how 

beautiful are Thy works, how lovely 
are Thy creations. Help us to remem- 
ber the lesson of the lilacs that we 
may ever be seeking to lighten and 
brighten the lives of those about us 
and prove to be worthy of the name 
‘Christian’. In the name of our Savior, 
we pray. Amen.” 

HOPE GOETH BEFORE 

Leaf buds make spotted shadows 
Across the tender lawn, 
While fluttering wings are 

everywhere ... 
Builders possess the dawn. 

I stand in pleasant wonder 
On my tiny plot of land, 
Hoping, trusting, clasping 
Seed packets in my hand. ee 

—Gladys Niece Templeton _
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MARGERY’S LETTER TO YOU 

Dear Friends: 

This is an ideal time for me to write 
my letter to you friends for Oliver 
and Martin will be late for supper this 
evening. Oliver called from the office 
to tell me that he has a late appoint- 
ment and Martin has gone to Youth 
Choir practice. 

The Youth Choir is working up a 
presentation of the 23rd Psalm in mo- 
tion and if they become as inspired 
and enthusiastic as they were last 
month when they worked out a pre- 
sentation of the Lord’s Prayer, I know 
that this session will last later than 
usual, 

Perhaps you are curious as to what 
this is all about. It is quite a new idea 
that we have been using with our 
youth group and I suppose it might be 
called “Religion through Motion”. The 
‘idea itself is not a new one, for it is 

a means of expressing deep feeling in 
religion that has been used almost 
since the beginning of time. The chil- 
dren listen to the words of the scrip- | 

ture and by movements of hands and 
head interpret them. For an example, 

as in the Lord’s Prayer, when they 
say “Our Father, which art in heav- 
en—’”, they extend their hands _ to-~ 
heaven. ‘Hallowed be Thy name—” 
and they bring their hands to a 
prayerful position. It is truly beautiful 
to watch the youngsters express their 
sincere reverence in this manner. 

The first time the children did a 
scripture interpretation for us, we 
were very moved. To use Martin’s own 
words, “I just felt so much inside!” 
Indeed, the scriptures begin to take 
on more meaning for the children and 
they are able to understand the emo- 
tion of religion. 

I don’t know just how this revival 
of “Religion through Motion” got 
started, but I understand that a num- 
ber of denominations are realizing its 
value to the child. A number of repre- 
sentatives from other local churches 
have come to observe our youngsters 

' at their rehearsals for they are inter- 
ested in starting it with the children’s 
groups in their own churches. 

Last month I told you that Martin 
was working on “something” in his 
Industrial Arts class, and that it was 
being kept a secret. Yes, as I sus- 
pected, it was an item for the house 
and he brought it home last week— 
very proudly! It is a wall-type letter 
holder and woe be to anyone who for- 
gets to deposit the daily mail in its 
rightful place! 

The second project is a footstool, 
and we are receiving daily reports on 
its progress—yesterday, more sanding 
and today, the first coat of varnish. 
Wood-working is fun and I’ll have to 

confess that I sometimes have to call 
down the basement stairs. several 
times to remind Martin that he must 
leave the workbench and get busy on 

his homework. 

Last month I also told you the plans 
I had for my living room drapes. Un- 
fortunately, they have fallen by the 

_ wayside because I can’t find the old- 
_ fashioned fringe I had in mind. Surely 
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A real milestone, as far as years are concerned, was the occasion of Margery‘s fortieth birth- 
day. It was celebrated at the Verness’s home with a family dinner. In our cover picture you 
see Lucile and Juliana serving coffee while joining Martin and Oliver Strom in teasing 
Margery about “life beginning at forty’! But there was no nonsense when Margery cut the 
first piece of the huge Anniversary Cake Lucile baked for her. 

I can locate some in a large city de- 
partment store, so I’ll bide my time 
until it is convenient to make the trip. 

After reading Kristin’s article on 
renovating an old commode in the 
March issue of the magazine, I had 
an idea about rehabilitating an old 
piece of furniture in my office. When 
Dorothy was here last month I dis- 
cussed it with her and she agreed 
that it would improve the piece—an 
old secretary desk with a very dis- 
reputable appearance. As a matter of 
fact, almost everything in my little 
home office has an unsightly appear- 
ance! So far, all that has seemed im- 
portant to me is that I have a room 
I can work in and that I have a desk, 
bookcase, large files, etc. (After all, I 
could shut the door.) Now I’m begin- 
ning to think of ways in which I could 
make everything in the room more at- 
tractive. They will be terrific under- . 
takings and will undoubtedly require 
months and months of spare moments 
(they are so few!) but the end re- 
sults should be worth the effort. One 
of these days, when I become suffi- 
ciently inspired, [ll get to work on 
this room. 

My family has good cause to chuckle 
over my ideas for home improvement 
because my plans are a good deal 
larger than I can encompass. If you 
could see the scrapbook of ideas that 
I hope to utilize eventually, I’m sure 
you would chuckle too. But such 
scrapbooks are fun and it gives me no 
end of pleasure to pour over them 
dreamily, particularly on a dark, rainy 
day. 

Speaking of rainy days, laundry dry- 
ing is no longer a problem at this 
house during damp weather for we 
have bought a clothes dryer. I have 
ample space in the basement for dry- 

ing things, but with a recent recur- 
rence of my old back trouble the doc- 
tor suggested that I cease the back 
strain that accompanies hanging wet 
laundry. He would. have preferred 
eliminating the basement steps also, 
but as much figuring and measuring 
as we did, we couldn’t find convenient 
space for laundry equipment on the 
first floor. 

The workmen were scarcely out of 
the house before I put the dryer to 
use, for I washed some blankets and 
throw rugs as soon as it was clear that 
they were on their way to install it. 
I’ve found this new appliance a great 
time-saver as well as a back-saver for 
it has eliminated time spent at the 
ironing board also. Many things that 
previously required a touch of the iron 
come out so fluffy and smooth that 
they can be put away with no pressing 
whatsoever. 

A number of articles have dwelled 
upon the subject of what women do 
with the time saved by the use of 
modern appliances. I suppose I could 
say that they allow me more time for 
other work, and yet that isn’t com- 
pletely true for I’m one of the first 
to rally in defense of the phrase that 
“all work and no play makes Jack a 
dull boy.” It is perfectly true that I 
could work every waking moment for 
there is no end to thing's that must be 
done around a house. Yet, I feel it 
equally important to do some things 
that I like to do for the pure joy that 
they give me. One of these is my 
embroidery work. I find it very bene- 
ficial to rest for a little while each 
afternoon and although I don’t lie 
down and take a nap, I do enjoy sit- 
ting down for a few minutes with 
some handwork. Very frequently I 

(Continued on page 16) 
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It was a momentous occasion for the Verness’s when Juliana turned eighteen and it called 
for this picture which we are happy to share with you. Not only was there a family dinner 
in her honor, but also a genuine “surprise party’? which Lucile tells about in her letter. 

LETTER FROM LUCILE 

Dear Friends: 

This morning when I stood in line at 
the check-out stand in one of our 
local supermarkets I heard four dif- 
ferent people say: ‘Well, no matter 
what happens now it can’t last long.” 

A stranger from far parts probably 
wouldn’t know what “it” was, but 

there was no confusion about this in 
the minds of Shenandoah citizens who 
were wrestling with carts of groceries. 
No one can really quite believe we’ve 
sneaked through such an unbelievably 
mild winter in Southwestern Iowa, and 

we all remind ourselves that whatever 
is dished out to us at this late date 
can’t possibly hold on long. 

I think most of us feel sobered when 
we contemplate the spectacle of a 
gigantic city such as New York com- 
pletely paralyzed by the _ weather. 
We’ve witnessed scientific feats so 
dazzling that we can’t begin to com- 
prehend them, and thus we are shock- 
ed when Nature rares up and shows 
Man how puny he really is. New York 
is famous the world over as a symbol 
of power and glory, but there wasn’t 
much power and glory around when it 
came to a total halt and lay like a 
stricken beast smothered in ice and 
snow. It’s one thing when a Mid- 
western city or town is knocked out 
by the weather, but it’s another thing 
when New York folds up completely. 
I’m just grateful I wasn’t mixed up 
with any of it. 

Our friends who have a home not 
far from Allentown, Penn., wrote 

graphic accounts of their experiences, 
and one incident struck me as most 
unusual. 

“The other morning when we were 
having breakfast, all snow-becalmed, 
a sudden cloud darkened the windows 
and it was an enormous number of 
pheasants settling everywhere, on 
snow and in the trees and on the 

birdhouses—everywhere, looking for 
succor and food. Never saw so many; 
never saw them in trees (they seemed 
so enormous perched there!); never 
saw them so hungry. Of course we 
rushed out and got corn and wallowed 
to and from the corncrib in snow to 
our necks, more or less, to feed them. 

And seldom, I’m sure, has food been 
more appreciated.” 

I’ve never seen more than one pheas- 
ant at a time, and only twice have I 
really seen one at close range, so I 
find it hard to visualize a flock that 
darkened the windows. 

The last few nights I’ve been going 
to bed with a book that has a wealth 
of variety and interest: Roundup, a 
Nebraska Reader compiled and edited 
by Virginia Faulkner and published by 
the University of Nebraska Press in 
1957. This is the kind of a book that 
makes you feel as if you’ve had a won- 
derfully stimulating conversation with 
many people, and in the process of 
being entertained you’ve learned a 
great deal. 

I thought a number of times as I 
put it down and turned off the lamp 
beside my bed, that this would be a 
wonderful book to give to a nursing 
home for there is so much in it that 
can stir the imagination and memory 
of elderly people. I’ve been asked a 
good many times what kind of a book 
would be suitable to read aloud by 
dedicated volunteers who are trying 
to find some way to alleviate the ter- 
rible loneliness of old people in nurs- 
ing homes, and I can’t imagine a bet- 
ter book than this particular collection 
of articles about Nebraska. There is 
something in it for everyone. 

Another book I’ve dipped into re- 
cently is The Waste-Makers by Vance 
Packard. There may be people who 
are startled and surprised by various 
things in this book, but I can’t imag- 
ine who they are or where they live! 
From grim experience I can only say 
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that Mr. Packard confirmed what I 
had already suspected. — . 

In one way I feel that my genera- 
tion has been hit the hardest by ‘The 
Waste Makers” because we can com- 
pare the way it used to be with the 
way it is today. Juliana has grown up 
in a generation intimately acquainted 
with repairmen, non-functioning appli- 
ances, and ALWAYS at least one thing 
on the blink or beginning to fall apart 
right at the outset. This is the normal 
condition of affairs and simply to be 
expected. She is adjusted to this and 
nothing in the line of trouble comes as 
a surprise. 

Russell and I, on the other hand, 
remember the days when things work- 
ed, and we find it an awful struggle 
to resign ourselves to present day 
reality. But little by little we’re losing 
the will to cope with all the things 
that go wrong, and we try not to dis- 
cuss such painful subjects as the Ver- 
ness family washing machine that 
chugged along like a faithful horse 
for twenty-two years; or the Driftmier 
family refrigerator purchased in 1928 
that has had only one thing done to 
it and keeps food cold to this very 
day at Dorothy’s house; or the refrig- 
erator that Russell and I _ bought 
twenty-four years ago that is STILL 
working in the home of friends who 
bought it when we moved from Min- 
neapolis. (The company that made 
the refrigerator folded up five years 

Yet even though we try to avoid 
references to these things, sharp re- 
minders crop up here and there to 
make us fretful! For instance, just 

before the folks went to California the 
day after Christmas, Russell and I 

dropped by to see them and were ask- 
ed to stay for supper. Mother had 
fixed cream chicken on toast, and as 
the toast popped up she said: 

“Lucile, do you remember when I 
got this toaster?” 

I studied for a minute and then 
said: “Yes, I remember because it 
was a gift to you from all of us on 
your 50th birthday and we gave it to 
you at Aunt Helen’s house.” 
“That’s right,” she said. “I didn’t 

know if you’d remember or not be- 
cause that was back in 1936.” 
And Dad added: “Yes, and that 

toaster makes just as good toast today 
as it did in 1936.” 
Things like that stir you up! A 

whole flock of dreary memories comes 
swooping down and in your mind’s 
eye you can see everything from an 
electric blanket (ours practically set 
the bed on fire even when it was 
turned to the lowest point) to an elec- 
tric mixer that had to be taken apart 
and put together again before it could 
ever be used. You’ll note that I’ve used 
comparitively minor items as an ex- 
ample. If I let myself think about the 
really big things I’d go right through 
the roof! So you see, there were no 
startling revelations for me in Mr. 
Packard’s book. 

Juliana was 18 on February 25th and 
her friends succeeded in giving her the 
surprise of her life—a real party that 
took her totally unprepared. Kristin 
was here for the occasion and she 

(Continued on page 16)
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TWO APRIL SHOWERS 

By 

Deleta Landphair 

Not too many years ago, babies were 
arrayed in little dresses with lace edg- 
ing and beruffled bonnets. When about 
one year old, the baby would take on 
the general appearance of its own 
sex—boys were buttoned into overalls 
and sported boy-type haircuts while 
little girls went right on wearing 
more bows, ruffles and hair ribbons. 
Now the trend is to recognize the fact 
that you have a boy or girl right from 
birth and treat the child accordingly. 
With this in mind, showers are often 

held after the baby arrives for then 
the party can be planned specifically 
for a boy or a girl. Here are some 
ideas which may help you with just 
such a party. 

IT’S A BOY 
Invitation: 
Have you heard the good news? 
The have a boy. 
Please help us welcome 
This sweet bundle of joy. 
Date at 
Place 

Flying Kites Game: Before the par- 
ty, get some downy feathers and color 
each feather a different color with 
vegetable coloring. Divide the guests 
into groups of three or four people 
and assign each group a different 
color. Give each team a wide mouth 
container such as a fruit jar and place 
the containers around the room. Now 
step to the center of the room and 
toss the feathers high into the air. 
Each team must blow the feather of 
its color into the jar without touching 
it or the jar. If the feather drops to 
the floor, they can still get it back 
into the air by blowing it. 

Daffy Detective: Provide each guest 
with a pencil and a copy of the ques- 
tions listed below. Have the clues to 
the questions hidden about the room 
such as behind pictures, pinned to the 
drapes and under chair seats. The 
contestants are to match the right clue 
to the corresponding question. Begin 
the game by reading the following: 

“There is a new member of the 
*s household who is sus- 

_pected of upsetting household routine. 
Mr. *s meals have been late 
several times, lights come on at all 
hours of the night and someone seems 
to be constantly doing the laundry. 
You are all appointed detectives to 

o’clock 

get to the bottom of the mystery. Here 
are some questions and it is your job 
to find the clues and match them up 
to the right question. The first detec- 
tive coming up with all the right an- 
swers will win a great award. (Look 
on a variety store’s toy counter for a 
detective’s badge for your “Star Detec- 
tive’’.) 

. How much does the suspect weigh? 

. What hour and date was he born? 

. Who are his accomplices? 

. When is his favorite social hour? 
What clues does the suspect leave 

behind him? 
. How does he always get his own 

way? 

. What are his chief occupations? 
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8. Who are his favorite people? 
9. When does he prefer his meals? 

(Of course, some of the clues will 
have to be changed to fit your own 
particular needs, for instance, the an- 
swers to questions 1, 2, and 3.) 

(1) Eight lb. 14 oz. 
(2) February 6 at 10:02 A. M. 
(3) (Names of brothers and sisters or 

Grandparents.) 
(4) 2 A.M. or fifteen minutes after 

Mother has headed for bed to 
catch a nap. 

(5) A whiff of talcum powder and an 
endless number of diapers. 

(6) With Charm. If that fails, tears. 
(7) Eating and sleeping, sleeping and 

eating. 
(8) Anyone who bends over his basket 

and makes admiring remarks. 
(9) Right after the rest of the family 

has started to eat. . 

Pandemonium Pantomime: After 
everyone has settled down from Daffy 
Detective, divide the guests into teams 
of two or three. Ask each person, 

simultaneously with her team-mates in 
the group, to pantomime her own idea 
of a six year old boy at play. If your 
guests are at all imaginative, they will 
rebutton their dresses’ incorrectly, 
yank their hair over their eyes, and 
untie shoe strings, while imitating a 
zooming airplane, racing car, or just 
standing there asking endless ques- 
tions of an imaginary mother. Look 
for the liveliest action from the con- 
testant who has a close-to-six-year-old 
in her own family. Let everyone act 
as judges and vote on the best team 
performance. Have some little whis- 
tles, popguns or such nonsense for 
prizes. 

Opening the Gifts: Since fishing is 
natural for a boy, assure the new 
mother that she must get in a little 
practice. Rig up a fishing pole made 
of a short length of dowel stick, a few 
feet of strong cord with a net sack 
attached to the end of the line. (Fix a 
little side opening in the net so a gift 
can be slipped inside.) Before the 
guests come, partition off a corner of 
the room with a sheet and put the 
gifts behind it as they arrive. Then at 
fishing time, ask another guest to slip 
behind the partition and put one gift 
at a time into the net for the honored 
guest to “fish” out. If you have an 
oversized gift which couldn’t possibly 
be attached to the fishing line, use this 
verse: 

“The last fish is too big to lift. 
Look around for a whale of a gift.” 

IT’S A GIRL 

For a tiny baby girl’s shower a hap- 
py theme is taken from the expression 
“She looks like an angel!”. The first 
color scheme that comes to mind, 
when thinking of angels, is pink and 
white. Pink and silver would also be 
appropriate. 

Use heavy white paper for your in- 
vitations and cut each one into a 5x6- 
inch strip. Fold the long ends together 
so it will look like a book-style invita- 
tion. If you are handy with a drawing 
pencil, sketch little angels on the 
front. A Christmas stencil or a picture 
from a Christmas card may be used if 
you need a pattern. 

“baby”. 
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Invitation: 
A sweet little angel named 
Has come to the _ to stay. 
We hope you can come to her 
shower. 

To welcome her on this happy day. 
Date at o’clock 
Place 

Chaotic Corsages: Have on hand as 
many little paper sacks as you will 
have guests. Put odds and ends of 
baby necessities in each sack such as 
swab sticks, cotton balls, little cans of 
baby powder or oil, rattles, safety pins, 
baby booties, and a few pieces of 
florist’s wire or string. As each guest 
arrives, hand her a sack with the in- 

structions that she use the contents 
to make a corsage for herself. When 
you are ready to begin the entertain- 
ment, call a vote for the best handi- 
work, After the voting, bring out a 
real corsage for the honored mother. 
This can either be a corsage from the 
florist or one cleverly made _ with 

baby rattles, artificial flowers and 
satin ribbon. 
Mother Goose Puzzlers: Before your 

guests arrive, make posters with illu- 
strations of Mother Goose rhymes. 
Choose those rhymes which are easy 
to illustrate such as Little Boy Blue. 
(Cut out of magazines pictures of a 
little boy, haystack or bale of hay, 
and a horn. Put these figures together 
to make a poster.) Tape these posters 
to the wall and ask the guests to write 
down the complete rhyme as soon as 
they identify each picture. In a short 
time, check the answers and award the 
prize winner a little book of nursery 
rhymes. 

Braiding Contest: Round up enough 
old hats so that you will have one for 
each team of four guests. Attach 
three strands of twine, heavy cord, or 

crepe paper to the back of each hat. 
Appoint one person in each team to 
act as the little girl who will have 
her hair braided. Slip the hat on her 
head and give her three teammates a 
strand of the cord. After each team is 
similarly equipped, direct them _ to 
braid the “hair” without letting go of 
their own particular strand, a feat 
which will require each person to 
rapidly exchange positions in order to 
hold on. Shout “go” and award the 
prize to the team which finishes first. 
Fortuneteller’s Forecast: After each 

guest has been given a paper and pen- 
cil, instruct her to prophecy the baby’s 
future using each letter of the child’s 

first and second names. For instance, 
if the baby’s name is Mary Lee, the 
prophesy might be as follows: “I pre- 
dict Mary Lee May Attend Royalty 
Yet Learn Electrical Engineering.” 
After all are finished, let everyone 

read their prophecies and then collect 
and give them to the new mother to 
put in her baby’s scrapbook. 
Feeding Baby: Seat four guests 

around a card table which has a tray 
of puffed wheat in the center. Give 
each contestant a drinking straw and 
a glass which is covered with a pic- 
ture of a baby’s face with a little hole 
for the mouth. On a given signal, 
each person places the drinking straw 
in her mouth and uses it to transfer 
the puffed wheat from the tray to her 

Give each group of players 
(Continued on page 17)
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WONDERFUL NEWS FROM 

MARY BETH 
—_———___ 

Dear Friends: 

We're still in Anderson, Indiana but 
this is the last letter I shall write 
from here, barring some major event. 
We are planning on moving in just 
three more days! Before we do move, 
however, the moving people will bring 
their truck out to Mother’s and load 
up all of our belongings. I have an 
idea they are in for a rather large 
shock because already the dining 
room table has been opened up and 
covered with loose items that will 
have to be packed away in boxes; 
as yet I haven’t really begun to search 
the house thoroughly for all our 
things. The majority of my’ clothes 
and the children’s have to be hung in 
the standard wardrobes and clothes 
for three children and one mama make 
up a very large item. To complicate 
packing even further, I have added 
to Katharine’s wardrobe considerably. 
The little children’s shop near Moth- 
er’s home had its annual clearance 
sale of winter merchandise and I was 
able to buy almost all of Katharine’s 
wardrobe for next winter. 

I’ve been to Milwaukee again, as 
you may have guessed by reading this 
far, and Donald and I spent two days 
making the rounds of available houses 
with a realtor. We saw several houses 
we liked. One house I liked very much 
but Donald saw errors in construction 
that grated on his engineering know- 
how and he simply could not say 
“Yes” to buying it. In like manner a 
house which he liked, I thought was 
only fair so I couldn’t honestly say I 
wanted us to buy it. When it looked 
as if we would again have to give up 
hope of finding something, we saw a 
sign in the window of a dear red 
house which said, “For Rent’. Thus 
ended our looking! 

I really think we were willing to 
rent that house without seeing the in- 
side. However, we did locate the real- 
tor that was renting it. The agent 
took us through the house and within 
the hour we had a home! I am really 
delighted with it. It has three bed- 
rooms, a beautiful tile bath with color- 
ed fixtures (which is a luxury we have 
not enjoyed before), an ample sized 
living room with walnut paneling 
along one wall and a very attractive 
kitchen done in sunshine yellow. There 
is bright yellow tile on top of all the 
cabinets. It has a built-in electric 
range and oven which solves the prob- 
lem of our cooking facilities since we 
had sold our stove with our Oak Park 
house. There is an additional half-bath 
located close to the back door, a full 
basement and an oversized back yard. 
This sounds too good to be true, 
doesn’t it? 

The only problem facing us right 
now is an ungraded yard but the com- 
pany from whom we rented the prop- 
erty has promised to have the yard 
taken care of at their expense. All I 
have to put up with is the nuisance 
of keeping the children corralled until 
the grass grows! I am so pleased that 
they are willing to put in the lawn 
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We think that this will always be one of our 
favorite pictures of Mother and Dad. The 
rest in California sunshine has done them 
both world’s of good.’’ 

that the problem of what to do with 
the little ones when the weather gets 
warm doesn’t faze me. I shall probably 
use this as an excuse to go exploring 
the zoo or sandy beaches on Lake 
Michigan and other of the fascinating 
activities which Milwaukee offers. 

So, we have actually signed a year’s 
lease and I feel confident that in that 
year we will find a house to buy. This 
gives us the advantage of making our 
decision without pressure. We will be 
right on hand to look at every pros- 
pective house that comes along and 
not have to drive hundreds of miles 
on each trip. 

This house is not in Hales Corners. 
It is in the village of New Berlin 
which is, as I understand it, the same 
as a township. But it is only three 
miles from Donald’s office and $one- 
half mile from an ultra modern new 
school. This closeness doesn’t mean an 
end to driving Katharine to school—at 
least not yet. She would have to cross 
a desolate stretch of uncleared land 
and until I see how many other chil- 
dren use this path I’m not going to 
turn her loose. I’ve spent too many 
years living in the relative safety of 
a small town to feel ready to swiftly 
adapt myself and the children to the 
ways of a big city so I’ll proceed with 
caution until I am certain it is safe. 

The interesting part of this story 
is the reason such a lovely, brand new 
house, was sitting vacant with a ‘For 
Rent” sign in the window. This house 
was built by a contractor who ex- 
perienced financial difficulty before 
its completion and was forced to take 
bankruptcy. According to Wisconsin 
law this house cannot be sold for a 
period of twelve months in order to 
give the original contractor an oppor- 
tunity to straighten out his business 
and redeem ownership. We are sorry 
he had this difficulty but are glad to 
be able to use this year getting our 
housing problems under control. 

The ironic end of this tale came 
when we arrived home from our last 
house hunting trip. I was so elated! 
We had found our house and had 

eleven days left in the month in which 
to get everything together and be in 
Milwaukee by the first of the month 
when our prepaid rent became effec- 
tive. 

The children were still napping 
when Donald and I got the car un- 
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loaded so we had an excellent oppor-_ 
tunity to tell Mother all about our find > 
and plan when we would move. 
Katharine came dreamily walking out 
of the bedroom, wandered over to her 
delighted Mama and asked what in 
the world were those little spots on 
her tummy. Right then I knew we 
wouldn’t be moving in eleven days. 
We had chicken pox! 

Katharine was fortunate because she 
had a moderately light case. She was 
under the weather about eleven days, 
even though she was required by city 
law to remain out of school for four- 
teen days. You have already guessed 
the remainder of the story, I’m sure. 
On the twelfth day after Katharine 
broke out with chicken pox, Adrienne 
blossomed forth with little blisters 
and on the thirteenth day Paul fol- 
lowed suit. 

I can speak lightly of it all now be- 
cause the worst is over and everyone 
is on the mend. Adrienne was one 
mighty sick baby. She had such a se- 
vere case that the poor little tyke was 
absolutely covered with blisters! She 
was miserable and I felt so sorry for 
her because there as so little I could 
do to help. The itching caused her to 
suffer so much that the third day I 
finally talked to the doctor. I simply 
didn’t see how she could go on much 
longer without sleep. He prescribed 
an antihistamine liquid and this gave 
some relief until the worst of the 
breaking out was over. Paul had a 
more severe case than Katharine but 
not nearly as bad as Adrienne. 

As things stand now we are plan- 
ning to leave for Milwaukee in just 
three more days. Mother has consent- 
ed to travel with us and stay to help 
me with the children until I get things 
settled. More important, she will be on 

hand to help control the little ones on 
the long trip. Donald is not coming 
here this weekend. He has many 
things to do to have our new house 
prepared for our arrival. 

The problem of where to stop for 
lunch with these children still looking 

like spotted leopards (it takes a long 
time for the spots to fade even after 
all the infection is past) was solved by 
an invitation from Mother’s sister, 
Hazel Hillmer. She lives in La Grange, 
Illinois and has invited us to stop for 
a rest and lunch with them. 

We will drive on to a motel at Hales 
Corners where we will spend the night. | 
The moving van is supposed to be 
ready to unload at nine o’clock the 
next morning so we should all be able 
to sleep in our own beds the second 
night for the first time in months— 

except for Mother. 

I’m really looking forward to spring. 
Indiana has had an unusually bad 
winter with so much snow. And I’ve 
been shut inside with these three little 
speckled chickens long enough! Good- 
by for now. I’ll write next month from | 
New Berlin, Wisconsin. 

Sincerely, 

One thing sure—if you laugh at 
your troubles you will probably always — . 
have something to laugh at! 
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ABIGAIL DISCUSSES CIVIL 

DEFENSE 

Dear Friends: 

This morning as I sit here at the 
dining room table, I can see nothing 
but peaceful activities. Our retired 
neighbor across the back fence is 
spading his garden and another neigh- 
bor is giving her throw rugs a brisk 
shaking. Almost every clothesline is 
filled to capacity with sheets, bed- 
spreads and curtains billowing in the 
fresh spring breeze. The little pre- 
schoolers are riding their tricycles up 
and down the sidewalk in front of our 
house. This spring little Linda who 
lives on the corner has joined the tri- 
cycle brigade and I realize more sharp- 
ly how time does fly. 

Yes, this sounds peaceful enough 
and yet my own thoughts are hardly 
at peace. Last night I attended a 
meeting concerned with Civil Defense, 
a subject that I realize now we have 
heard mentioned too rarely, Occa- 
sionally when there is another inter- 
national crisis someone may casually 
comment, “I wonder what we’ll do if 
they drop the Big Bomb?” But none 
of the people we know have ever in- 
dicated any concrete plans for such a 
horrible occasion. The usual attitude 
expressed appears to be fatalistic. 

The Denver area is now the fifth 
ranking target for nuclear warfare in 
the United States. Yet in such a prime 
target area apathy and indifference 
constitute the typical reaction to the 
mention of Civil Defense. The people 
called to last night’s meeting were all 
novices like myself. The P.T.A. of our 
local elementary school has asked us 
to serve as a committee to investigate 
the possibility of taking measures to 
protect our children at school. The 
one expert present was our Jefferson 
County Civil Defense worker and much 
of which she related was a real eye- 
opener to me. I would like to pass a 
few of these points along to those of 
you who may also have ignored this 
painful subject. 

First of all, there is no point in 

worrying about survival if you hap- 
pen to be caught in the immediate 
blast area. There is no defense in 
such a place. However, there is de- 
fense in the radiation fall-out areas if 
you know what to do and how to pre- 
pare. It is appalling, but encouraging, 
to learn that 80% of the non-blast 
casualties of Hiroshima and Nagasaki 
could have been saved if they had 
known what to do! Fall-out can hit 
any place in this country. You are 
just as vulnerable to fall-out on an 
isolated farm in the Midwest as we 
are in a prime-target area. 

Equipped fall-out shelters are the 
best home protection. Those of you 
with a good storm or tornado cellar 
have a_ fall-out shelter already. 
Wouldn’t it be wise to contact your 
nearest Civil Defense office to learn 
just what is necessary to adapt your 
storm cellar as a fall-out shelter? With 
the tornado season rapidly approach- 

ing some of you are probably planning 
on putting in a new storm cellar. Why 
not make this new storm cellar a place 
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who lives only two doors Linda Eastman, 

down the street from Wayne and Abigail, is 
the ‘‘darling’’ of the neighborhood. Emily and 
Alison are frequently called upon to baby-sit 
when the Eastmans have errands to run and 

this responsibility makes both girls feel very 
grown up. 

adequate to take care of your family 
for the two-week period of fall-out 
protection too? You may never have 
to use it for a storm and you may 
never have to use it for atomic de- 
fense, but history can give no assur- 
ance of safety on either score. Chances 
are you'll have more warning to pre- 
pare for a tornado than for war- 
released atomic, chemical or biological 
weapons. 

Incidentally, you know most of us 
think of disasters as occuring at night. 
But military experts say that when 
(they don’t say if) bombs are dropped 
On our country, it will probably be be- 
tween 2:30 and 5 o’clock on a week- 
day afternoon. That is the time when 
the most people are away from home 
and streets and highways most crowd- 
ed. Therefore the maximum number of 
people would be victims of panic, 
choas and disaster. 

There are a number of informative 
pamphlets which your county agent 
should have on hand. Among the most 
pertinent are three offered by the 
Federal Civil Defense Administration, 
“Home Protection Exercises’, ‘What 
to Do Now About Emergency Sanita- 
tion at Home”, and the Technical Bul- 
letin for May 1958, “Family Shelters 
for Protection against Radioactive 
Fall-out”. The U. S. Department of 
Agriculture also has Farmers’ Bulletin 
No. 2107, ‘Radioactive Fall-out on the 
Farm”. Most of this information is 
valuable in any emergency whether 
fire, flood, tornado or radioactive fall- 
out. 

I must confess I find it a very dif- 
ficult task to comprehend living in 
this space age! So many of its ramifi- 
cations seem to be beyond my powers 
of understanding or adaptation. 
Last January Wayne and I attended 

the Colorado Nurserymen’s Convention 
held on the campus of Colorado State 
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University at Ft. Collins. This was my 
first opportunity to see something of 
the campus and the work being done 
there. One of the most interesting new 
buildings has two rooms still under 
construction. These two rooms will be 
used to propagate plants for trans- 
planting to planets in space. The ob- 
jective is to transplant only plants that 
are completely free of disease, fungus 
and insects. Only a few cells of each 
plant will be taken into these sterilized 
rooms and from these few cells, the 
plants will be propagated. 

In another section of this building 
very special growing cubicles. will 
soon be finished. In these cubicles it 
will be possible to have very exact 
controls of temperature, humidity and 
air pressure and movement. The scien- 
tists hope to duplicate climatic and air 
pressure conditions of other planets 
and moons. Thus it may be possible to 
predict which varieties of our Earth 
plant-life could be transplanted across 

space. 

There were many experiments in 
process in the greenhouses also. One 
of the most interesting to me con- 
cerned two close botanic relatives, the 
potato and the tomato. The researcher 
is attempting to discover why pota- 
toes produce tubers while tomatoes 
produce fruit. He has one double-graft 
plant that is potato on the bottom, has 
a tomato stem, and then a potato top. 
This particular plant hasn’t been grow- 
ing long enough to produce either po- 
tatoes or tomatoes and no one is pre- 
dicting what will happen. A double- 
graft of this type is extremely difficult 
to achieve and calls for infinite pa- 
tience and very delicate skill. 

Still another research project, much 
further along, concerns the develop- 
ment of a tomato plant suitable for 
machine harvest. A tomato harvesting 
machine is similar to a corn picker. 
The objective here is a short, bushy 
plant with strong stalks which has 
firm fruit growing in clusters on the 
plant. The researcher expects to have 
this plant ready for commercial pro- 
duction in another few months. 
Here on the home front our church 

is still without its own minister but 
things are running along surprisingly 
well. And this is in spite of the addi- 
tional loss of several of our key fam- 
ilies through transfer away from Den- 
ver. We are fortunate to have two de- 
voted churchmen who drive down 
from Boulder every Sunday to conduct 
regular services. One is a retired or- 
dained priest who conducts the 7:30 
Communion services. The other, Dr. 
Francis Wolle, is a retired history pro- 
fessor from Colorado University who 
certainly is anything but retired. He 
studied extensively, passed the diffi- 
cult tests and was recently ordained 
what we Episcopalians call a Per- 
petual Deacon. As such, he can con- 

duct all services except Holy Com- 
munion. 
Dr. Wolle’s wife, Muriel Sibell Wolle, 

is a very well-known Colorado author 
and artist. She has written and illus- 
trated several books about western 
mining towns. Her book “Stampede 
to Timberline” is considered the defini- 
tive work on Colorado mining towns. 

(Continued on page 18)
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Recipes Tested 
by the 

Kitchen - Klatter 

Family 

SPRING SALAD 

1 small can mandarin oranges 
1 #303 can crushed pineapple 
1 #303 can whole peeled apricots 
1 pkg. peach flavored gelatin 
Drain the fruit thoroughly. Dissolve 

the gelatin in 1 cup boiling water and 
then add 1 cup of combined juices. 
When the gelatin is partially set, stir 
in the pineapple, orange sections and 
the apricots which have been cut into 
small pieces. Chill until completely set. 
A sweet dressing is very good on 

this salad. A simple one can be made 
by combining mayonnaise with some 
of the juice from the fruit and a few 
drops of Kitchen-Klatter Sweetener. 

SALMON CUSTARD 

This recipe is amazingly see to 

taste so good! 
2 eggs, slightly beaten 
1 cup evaporated milk 
1/2 tsp. salt 
Dash of pepper 
Dash of paprika 
1 can salmon, flaked 
Beat the eggs slightly and then stir 

in: the evaporated milk, salt, pepper 
and paprika. Drain the salmon and 
flake it; then add to the mixture. Pour 
into a greased casserole and bake in 
a shallow pan of hot water in a 350 
degree oven for about 25 minutes, or 
until a knife inserted comes out clean. 
Serves 4. 

ALISON’S CHOCOLATE DROP 

COOKIES 

1/3 cup soft butter or margarine 
1 cup brown sugar 
2 squares chocolate, melted and 

cooled slightly 
2 eggs 
1 tsp. Kitchen-Klatter vanilla 

flavoring 
‘1/2 cup milk 
2 cups flour 

2 tsp. baking powder 
1/8 tsp. salt 
1/2 cup finely chopped nuts 

Cream together the butter and 
brown sugar. After the chocolate has 
been melted and cooled, add it to the 
creamed mixture, and then add the 
eggs. Beat well. Add the vanilla to 
the milk and add. Sift the dry in- 
gredients and add with the nuts. Drop 
by teaspoon onto greased cookie sheet. 
Bake in a 350 degree oven for 8 to 
10 minutes. 

These can be frosted with chocolate 
powdered sugar frosting if desired. 
We always add a little Kitchen-Klatter 
vanilla flavoring and Kitchen-Klatter 
burnt sugar flavoring to the frosting. 

KITCHEN-KLATTER MAGAZINE, 

SCOTCH TOFFEE 

We hesitate to call these cookies 
and yet they are not really a candy. 
Perhaps we could settle for “treats”! 
The friend who sent in this recipe 

says that it has made a great hit with 
the “teen-agers” in their community. 

1/3 cup butter or margarine, melted 
2 cups uncooked rolled oats 
1/2 cup brown sugar, packed 
1/4 cup dark corn syrup 
1/2 tsp. salt 
1 tsp. Kitchen-Klatter vanilla 

flavoring 
1 tsp. Kitchen-Klatter burnt sugar 

flavoring 

1 6-ounce pkg. chocolate chips 
1/4 cup chopped nut meats, if 

desired 

Blend together the butter and the 
rolled oats, then blend in the sugar, 
corn syrup, salt and flavorings. Pack 
the mixture firmly into a well-greased 
8-inch square pan. Bake for 12 min- 
utes at 450 degrees. Cool; then warm 
the bottom of the pan and turn it over 
so that the sheet of cookies falls out 
of the pan. Melt the chocolate chips 
over hot, not boiling, water and spread 
over the cookies. Sprinkle with nuts, 
if desired. Cut into small squares after 
chilling in the refrigerator. 

SAUCE FOR BRAISED 

PORK CHOPS 

Brown pork chops or pork steak 
well on both sides. Cover with the fol- 
lowing sauce and let simmer until 
meat is done—about 30 to 40 minutes, 

depending upon how thick the meat is. 
1 bouillon cube 
1/3 cup hot water 
1 tsp. ginger 
2 tsp. salt 

1 Thls. brown sugar 
1/4 cup honey 
1 Thls. soy sauce 

Dissolve the bouillon cube in the hot 
water. Add the remaining ingredients 
and pour over the browned pork. 

If you prefer, you could let the meat 
marinate over night in the sauce, then 
bake the chops in the oven, basting 

with the sauce as needed to prevent 
the meat from drying. 

GREEN GAGE PLUM SALAD 

1 pkg. lime gelatin 
1 1/2 cups hot water 
1/2 cup syrup from plums 
1/4 tsp. salt 
1 tsp. vinegar 
1 No. 2 1/2 can green gage plums 
1/2 cup slivered almonds 
1/4 tsp. dry ginger 
2 3-ounce pkgs. cream cheese 

Dissolve gelatin in hot water. Add 
syrup, salt and vinegar and cool. Cut 
fruit from pits and place in molds. 
Scatter nuts over plums and cover 
with half the gelatin. Chill until firm. 
Chill remaining half of gelatin until 
partially set. Beat with rotary beater, 
then add ginger and softened cream 
cheese. Pour over first part. Chill. 
Serve on lettuce with fruit dressing. 

add the sugar, 
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FANCY BAKED BEANS 

4 slices bacon 
1 medium onion, finely chopped 
1 Tbls. bacon drippings 
2 Tbls. molasses 
2 This. catsup 
1/4 tsp. dry mustard 
1 tsp. worcestershire sauce 
2 1-lb. cans pork and beans 
American cheese 
Cut the bacon into small pieces and 

fry until crisp. Drain, saving 1 Tbls. 
of the drippings. Set the bacon aside 
and cook the onion in the bacon fat 
until tender but not brown. Pour the 
beans into a greased baking: - dish. 
Combine the bacon, onion, molasses, 
catsup, mustard and worcestershire 
sauce and pour the mixture over the 
beans, stirring well. Bake for one 
hour at 350 degrees. Remove from the 
oven and place strips of American 
cheese over the top. Return to the 
oven for six to eight minutes, or until 
the cheese is just melted. 

ORANGE NUT BREAD 

3/4 cup sugar 
3 Thls. soft butter 
2 eges 

2 tsp. Kitchen-Klatter orange 
flavoring 

1/2 cup California walnuts, chopped 
2 1/4 cups all-purpose flour, sifted 
3 tsp. baking powder 
1 tsp. salt : 
3/4 cup milk 

Cream the butter, then gradually 
beating until fluffy. 

Beat in the eggs one at a time. Stir in 
the Kitchen-Klatter orange flavoring ~ 
and the nuts. Sift the dry ingredients 
together and add to the mixture alter- 
nately with the milk. 
Pour the batter into a greased bread 

pan. Bake at 350 degrees for 55 to 60 
minutes, or until done. Turn out onto 
a rack to cool. 
This recipe makes delicious orange 

muffins also by pouring the batter in- 
to greased or paper lined muffin tins. 
Bake for about 25 minutes at 350 de- 
grees. Both bread and muffins freeze 
nicely. 

GOLDEN VEGETABLES 

1 medium head of cauliflower 
1 cup raw carrots, sliced or diced 
1/4 cup onion, chopped 
Salt to taste 
2 This. butter 
1 cup milk 
1 cup American cheese, diced 

Break the cauliflower into flower- 
ettes. Arrange layers of the cauli- 
flower and the carrots in a buttered 
casserole. Cover with the onions, sea- 

sonings and butter. Pour milk over 
the vegetables. Sprinkle the cheese on 
top and shake a bit of paprika over 
all. Cover and bake for 1 hour at 350 
degrees. Uncover the last 15 minutes 
of baking time to brown the top 
slightly. 
The baking time may be lessened if 

the vegetables are pre-cooked in boil- 
ing salted water until half done. Then 
proceed to put together as directed. 

Baa



KITCHEN-KLATTER MAGAZINE, 

PIQUANT SALAD DRESSING 

1 cup sour cream 
1 This. stuffed green olives, diced 
1/4 tsp. grated onion 
1 hard-cooked egg, chopped 
1/4 cup celery, chopped 
1/4 tsp. salt 
1/4 cup chili sauce J 
Kitchen-Klatter Sweetener, if 

desired 
Combine all the ingredients. If you 

prefer a sweet touch, add Kitchen- 
Klatter Sweetener to taste. Chill for 
several hours or overnight before us- 
ing. Serve over lettuce wedges or on 
a tossed vegetable salad. It is a de- 
licious and versatile dressing. 

CHERRY UPSIDE-DOWN 
DESSERTS 

1 1-lb. can (2 cups) pitted, tart red 
cherries 

1/2 cup sugar 
1/4 tsp. Kitchen-Klatter cherry 

flavoring 
1/4 tsp. red food coloring 
1 1/2 cups packaged biscuit mix 
3/4 cup sugar 
1/2 cup milk 
1 beaten egg 
Drain cherries, reserving 1/2 cup of 

_ juice. Combine cherries, 1/2 cup sugar, 
and the flavoring and coloring. Divide 
cherry mixture among 8 well-greased 
custard cups. _ 
In a bowl, combine the biscuit mix, 

sugar, milk and egg. Beat well. Spoon 
the batter over the cherries, filling the 
cups 2/3 full. Bake in a moderate oven 
(850 degrees) for about 25 minutes. 
Turn out onto plates and spoon the 

following cherry topping over each 
one. 

CHERRY TOPPING 

1 Tbls. cornstarch 
Dash of cinnamon 
Dash of salt 
1/2 cup cherry juice 
1/2 cup sugar 
1 This. butter 
1/8 tsp. Kitchen-Klatter almond 

flavoring 
Few drops red food coloring 
In a saucepan, mix the cornstarch, 

cinnamon and salt. Add the juice 
gradually. Bring to a boil and then 
add the sugar, keeping over low heat 
and stirring constantly until clear and 
slightly thick. Remove from heat and 
add the butter, almond flavoring and 
food coloring. 

SUNNY SALAD 

1 pkg. lemon gelatin 
2 cups boiling water 
1 can mandarin oranges, drained 
1 small red apple, unpeeled and 

diced 
1 cup celery, thinly sliced 
Dissolve the gelatin in the hot water 

and let chill until it begins to congeal. 
Add the fruit and return to chill until 
completely congealed. Serve on lettuce 
with a “dab” of salad dressing. 
This is a very simple salad, yet it is 

very refreshing. The apple and celery 
give the salad a nice “crunchiness”. 
(Nutmeats could be added if desired, 
but are not at all necessary.) 
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MINT SURPRISE PIE 

2 cups scalded milk 
5 This. flour 
3/4 cup sugar 
1/2 tsp. salt 
4 egg yolks, beaten 
1 tsp. Kitchen-Klatter vanilla 

flavoring 
A baked pie shell 
Scald the milk in a heavy saucepan. 

Combine the flour, sugar and salt and 
stir this into the milk. Cook over low 
heat, stirring constantly, until the 
mixture is of custard consistency. 
Beat the egg yolks; stir a little of the 
custard mixture into the egg yolks and 
then blend them into the custard. 
Continue to cook for 1 more minute. 
Remove from the fire and add the 
Kitchen-Klatter vanilla flavoring. Set 
the custard aside to cool. When cool, 

pour into the baked pie shell. Now pre- 
pare the next layer. 

Mint Layer 

-1 1/2 cups water 
1/2 cup sugar 
3 Tbls. cornstarch 
1/2 tsp. salt 

3/4 tsp. Kitchen-Klatter mint 
flavoring 

1/4 tsp. green food coloring 

Combine the ingredients in the top 
of a double boiler. Cook over boiling 
water until the mixture is thick and 
clear, stirring occasionally. Remove 
from the fire and cool. Spread this 
over the custard filling. Top with a 
meringue made from the 4 egg whites, 
8 Thls. sugar and 1/4 tsp. cream of 
tartar. Brown the meringue in a 375 
degree oven for 12 to 15 minutes. Re- 
frigerate the pie before serving. (It 
needs to be completely cool before 
cutting.) 

LIMA BEANS AND TOMATOES 

1 cup dry lima beans 
3 cups water 
3/4 tsp. salt 
4 slices bacon 
1/2 cup onions, chopped 
1 cup canned tomatoes 
Boil the beans in the water for 2 

minutes. Remove from the heat and let 
soak for at least 1 hour. Add the salt 
to the beans and simmer for 1 hour. 
A ITOI 

Chop the bacon into small pieces 
and start frying in a skillet. Stir in 
the chopped onion and continue cook- 
ing until the onion is transparent and 
the bacon is brown. Drain off the fat. 
Add the beans and tomatoes. Salt 
may be added if needed. Boil gently 
until the beans are completely tender. 
(This takes about 30 minutes.) You 
will need to stir occasionally to be 
sure that the beans are not sticking. 
A little more water or tomato juice 
may be added if the mixture becomes 
too dry. 

This recipe serves 4. It is an excel- 
lent dish to freeze so it could easily 
be doubled or tripled and the leftover 
beans frozen for a later meal. 

Serve with corn bread or peanut but- 
ter muffins, a tossed green salad or a 

gelatin salad and for dessert, ice 
cream and cookies. 
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OVEN FRIED POTATOES 

Peel 6 medium-sized potatoes and 
slice lengthwise in 1/2 inch strips. Dry 
the slices thoroughly between paper 
towels. Dip them in melted butter or 
margarine and lay flat in a shallow 
pan. 
Bake in 450 degree oven 35 to 45 

minutes or until the potatoes are ten- 
der and brown. Turn once during bak- 
ing. Sprinkle with salt and serve im- 
mediately. 

TAMALE PIE 

1 egg 
1/2 cup cornmeal 
1/2 cup milk 
1/2 lb. pork sausage 
1/2 lb. ground beef 
1 can tomato sauce 
1 can pitted whole ripe olives 
1 can whole kernel corn 
1 can tomato soup 
1/2 lb. grated American cheese 
1 Thls. chili powder 
Salt and pepper to taste 
Beat the egg and add the milk and 

cornmeal. Let this mixture stand while 
preparing the remainder of the in- 
_gredients. 

Fry the pork sausage and ground 
beef until done, then add the remain- 
ing ingredients. Add the cornmeal 
mixture and stir until everything is 
blended in. Pour into a large casserole 
and bake in a 325 degree oven for 
about 45 minutes. 
This is absolutely delicious! It seems 

to be an especially popular dish in 
California, but is sweeping across the 
country. 

EASY-TO-TOTE BURNT SUGAR 

CAKE 

2 cups sifted all-purpose flour 
2 1/2 tsp. baking powder 
1/2: tsp. salt 
1/2 cup shortening 

1 cup light brown sugar, firmly 
packed 

1 tsp. Kitchen-Klatter vanilla 
flavoring 

1 tsp. Kitchen-Klatter burnt sugar 
flavoring 

Sift together the flour, baking pow- 
der and salt. Cream together the 
shortening and sugar until light and 
fluffy. Add the egg and flavorings and 
beat well. Add the sifted dry ingredi- 
ents alternately with the milk. Beat 
well for 1/2 minute. Turn into a 
greased and floured 9 by 9-inch pan. 
Bake at 350 degrees for 40 minutes. 
Remove from the oven and top with 
the following mixture immediately. 

BROILED TOPPING 

1/3 cup butter, melted 
1/2 cup light brown sugar 
1/4 cup milk 
A dash of salt 
1 tsp. Kitchen-Klatter burnt sugar 

flavoring 

1/2 cup crushed cereal or coconut 
1/2 cup chopped nuts 
Combine all the ingredients. Spread 

over the top of the cake. Place under 
the broiler for about 3 minutes, or 
until golden brown and bubbly. Be 
careful not to burn!
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COMPANY HARVARD BEETS 

1/2 cup brown sugar, firmly packed 
2 Tbls. cornstarch 
1/4 tsp. salt 
1/3 cup vinegar 
1 cup water 
1/2 cup raisins 
1 cup crushed pineapple, including 

juice 3 
2 This. butter 
1 1-lb. can beets, drained 

Mix the sugar, cornstarch and salt 
in a medium-size saucepan and stir 
in the vinegar and water slowly. Add 
the raisins, pineapple and butter. Stir 
this constantly as you cook it over 
medium heat until thick. Add the beets 
and continue cooking over low heat 
until they are thoroughly heated. 
This is just another way to fix 

Harvard beets to add that “something 
different” to your menu. I especially 
like to serve this when we are having 

fish, or a tuna casserole.—Dorothy 

FRUIT-JUICE DRESSING 

(Low in calories!) 

1 Thls. cornstarch 
1/2 tsp. salt 
2 Thls. lemon juice 
1 cup orange juice 
1 tsp. Kitchen-Klatter Sweetener 
2 egg yolks 
Mix together in the top of double 

boiler the cornstarch and salt. Grad- 
ually stir in the lemon juice until you © 
have a thin paste. Add the orange 
juice and Kitchen-Klatter Sweetener, 

blending well. Place the top of the 
double boiler over boiling water and 
cook, stirring constantly, until the 
mixture begins to thicken. Remove 
from heat and very slowly dribble in- 
to the beaten egg yolks. Stir con- 
stantly while you are adding this mix- 
ture to the yolks. Return to double 
boiler and cook until thick, again stir- 

ring constantly. Chill and use as a 
dressing with fruit salad. 

KIDCHEN*=KLATTER MAGA ZANE, 

LOW CALORIE FRUIT SALAD 

1 envelope unflavored gelatin 
1/4 cup cold, unsweetened grapefruit 

juice 
1/8 tsp. salt 
1/2 tsp. Kitchen-Klatter Sweetener 
1 1/4 cups hot grapefruit juice 
1 can manderin oranges, drained 
1 apple, diced 
2 bananas, sliced 
Soak the gelatin in the cold juice for 

5 minutes, until dissolved. Stir the 
gelatin mixture into the hot grape- 
fruit juice and stir until it is melted. 
Add the salt and Kitchen-Klatter 
Sweetener. Cool until syrupy and then 
stir in the fruits. Put into a lightly 
oiled ring mold and chill. This is a 
delightfully tart and fruit-filled salad. 

JEFFREY’S BROWNIES 

1/2 cup butter or margarine 
2 cups light brown sugar 
2 eggs 

1 cup unsifted flour 
2 tsp. baking powder 
1/2 tsp. salt 
1 tsp. Kitchen-Klatter vanilla 

flavoring 
1/2 tsp. Kitchen-Klatter burnt sugar 

flavoring 
1/2 cup nuts 
But butter and brown sugar in a 

pan over a low flame. Stir until melt- 
ed. When this is cool, break the eggs 
into it and stir until well mixed. 
Measure the flour, baking powder and 
salt into the same cup. Add the flavor- 
ings and the dry ingredients to the 
first mixture. Stir until blended and 
then add the nuts. Grease and flour 
an 8 by 8-inch pan. Pour the brownie 
mixture into the pan and bake for 
20 to 25 minutes in a 325 degree oven. 
Cut while warm. 
This is a recipe which the children 

enjoy helping put together. It appear- 
ed in one of Jeffrey’s Sunday School 
papers and he insisted that we make 
them before the week was over! 

Coconut 
Black Walnut 
Maple 
Mint 

Burnt Sugar 

the difference in your cooking. 

12 WAYS TO “KISS THE COOK” !! 
12 WAYS TO SAVE MONEY !! 

Almond 

Vanilla (both 3 oz. and jumbo 8 oz.) 

Yes, there are the 12 Kitchen-Klatter Flavorings that will make ALL 

Measure carefully. Go easy. Just a little goes a long, long way. 

If your grocer doesn’t have ALL 12 of our Kitchen-Klatter Flavorings, 
tell him how much you need the complete assortment. 

Until he stocks ALL 12, you can send $1.40 to us for any 3 flavors, 
3 0z. bottles. (Jumbo Vanilla, $1.00) We pay the postage. 

KITCHEN-KLATTER | 
Shenandoah, lowa 

Orange 
Banana 

Strawberry 
Cherry 

Lemon 
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THERE IS A MAN IN THE KITCHEN 
By 

Frederick 

The word is getting out! The ladies 
“of my parish are aware of my interest 
in cooking and more and more I find 
a favorite family recipe carefully 
copied to hand to me when I come to 
call. They seem pleased when I ex- 
press an interest in a particularly fine 
dish. 
Yesterday I had lunch with the min- 

ister and staff of another large church 
in Springfield and an excellent oyster 
stew was served. It was different from 
any oyster stew I had ever eaten. The 
lady who made it was called from the 
kitchen to tell me how it was pre- 
pared and she seemed delighted to 
share her secret with me. 
She had made a regular oyster stew 

and then added to it some diced pi- 
miento and some slices of canned 
mushrooms. She also used a generous 
sprinkling of paprika. Do make these 
additions the next time you make 
oyster stew. 

We serve a great deal of ham at our 
church dinners for almost everyone 

likes ham, it is easy to serve, and 
there is no waste to the meat. How- 
ever, we never serve it without a good 

mustard sauce. Since we are constant- 
ly being asked for the recipe for our 
sauce, I thought perhaps you friends 
would like to have it too. 

Mustard Sauce for Ham 

2 eggs yolks, slightly beaten 
1/3 cup sugar 
1/3 cup vinegar 
2 Tbls. dry mustard 
1 cup cream 

Blend all of the ingredients together 
and cook in the top of a double boiler 
until the mixture thickens to the de- 
sired consistency. 

Our next door neighbors make a de- 
lightful confection called ‘Truffles’. 
Now this is a very queer name for a 
candy because a truffle is actually a 
subterranean edible fungi. Queer name 
or not, it is delicious! Recently they 
brought us a beautiful decorated bas- 
ket containing this candy and we 
thought it was so unusually delicious 
that we wasted no time in asking for 
the recipe. 

Truffles 

1 egg yolk, beaten 
1/4 cup sugar 
2 Thls. flour 
1 cup milk 
1 3/4 lbs. sweet milk chocolate 
Ground nuts (any kind) 

Mix together the sugar and flour 
and add the milk and beaten egg yolk. 
Cook this over boiling water until 
thick. Cool. Now melt the sweet choco- 
late, but do not overheat. Add the 

melted chocolate to the cool custard. 
Let this stand over night in the re- 
frigerator. Knead and roll into small 
balls. Roll the balls in the ground 
nuts and then wrap in squares of foil 
or thin plastic wrap. Keep in the re- 
frigerator. (Instead of kneading this 
candy, some people use an electric 
mixer.)
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A REPORT FROM THE FARM 
—— 

Dear Friends: 

Having just finished scrubbing the 
kitchen floor, I put down clean news- 
papers, hoping that they will catch 
some of the mud that is being tracked 
in these wet spring days. I don’t like 
the looks of the papers on the floor, 
but feel that I can stand it for a day 
if they’ll help to keep the floor clean 
a little longer. Perhaps other farm 
women reading this do the same thing. 
Being farmers, Frank and I are al- 

ways interested in the long-range fore- 
casts published in some of the periodi- 
cals. According to a recent prediction, 
it sounds as if we might have normal 
precipitation this spring. If this proves 
to be right, we’ll be very happy. 

Last night I was recalling that until 
we moved to the farm I paid little 
attention to weather news and fore- 
casts. If it rained I didn’t have to 
make any great changes in my plans— 
it just meant running from the house 
to the car instead of walking! Now I 
don’t make plans for the next day un- 
til after I have heard the late evening 
weather reports. A half-mile of dirt 
road can make one stop and think 
twice before leaving the house on a 
rainy, spring day. Remember the slo- 
gan we heard and read so often dur- 
ing the gas rationing days of the 
war—‘“Is this trip really necessary?” 
As far as I’m concerned the slogan 
didn’t end with the war, for it is still 
much in use at our house. 

Our way of life and our income is 
controlled by how much or how little 
it rains. For the benefit of new read- 
ers, our cultivated land is all bottom 

ground, bordered by a very large creek 
that can get “wild and unruly” at 
times. In the fifteen years that we 
have lived here we have seen our crops 
under several feet of water more times 
than we like to remember! Is it any 
wonder that weather forecasts have 
become so tremendously important to 
us? : 

Kristin could scarcely wait for the 
days to start growing longer and 
warmer so that she could begin ridinz 
her horse after school again. She was 
afraid that Stardust might have for- 
gotten everything she had been taught 
in the fall. The young man who broke 
her told Kristin that Stardust was one 
of the nicest riding horses he had seen 
in this country, but in order to keep 
her that way she should be ridden 
some every day. Naturally, it was 
quite dark when Kristin came home 
from school during the winter months 
and frequently it was so cold that she 
couldn’t ride her. However, Stardust 
had learned her lessons well and is 
responding as we had all hoped that 
she would. 

The only other horse we have now 
is Bonnie, Stardust’s mother. Bonnie 
was the first riding horse we bought 
after moving to the farm. Since we 
purchased her when she was two years 
old, she is no longer young. However, 
she’s kept her wonderful disposition 
through all these years. When a child 
is on her back she is as careful and 

gentle as can be. No matter how 
many youngsters are piled on her 
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So many of you have asked to see a picture 
of Kristin’s riding horse, Stardust, that we 
are happy to share this one with you.” 

back, she remains patient. On the 
other hand, she can show plenty of 
spirit when she senses that her rider 
wants some “get-up-and-go”’! 

Stardust is not her first-born, for 
Bonnie bore twins when she was first 
with colt. They were beautiful little 
fellows, marked exactly like Stardust, 
and it was a great disappointment 
when they didn’t live. 

We have always felt that Bonnie 
was one of the best investments we 
ever made in the livestock line. We 
have always entertained a lot of 
young visitors on the farm (Kristin’s 
friends from town as well as the cous- 
ins) and they never felt that their 
visit was complete unless they got to 
ride Bonnie around the big meadow 
in front of the house. 

About this time every year I get the 
urge to sew. I suppose it is because 
the new spring materials are in the 
stores. (Some of you start your sew- 
ing projects much earlier because you 
have baby chicks to look after. Be- 
cause we live so close to the timber, 
we haven’t been able to do well with 
chickens, so haven’t raised any for 
some time.) I love to sew and consider 
it my hobby. The only trouble is that 
I haven’t the time for it that I would 
like. The pixies keep me pretty much 
occupied. 

The last time I was in Shenandoah 
for my Magazine Week, I ran out of 
materials to make pixies, so spent a 
few evenings sewing instead. The 
girls at the office were surprised that 
I could sew for Kristin when she 
wasn’t available for fittings. This is 
really no problem at all for Kristin 
and I wear the same size blouse and 
our waist measurements are very 
close. I just use myself as the model! 
The pattern I selected was for a two- 
piece dress and I was able to take it 
home completed. 

While I was shopping, I also got 
material for another skirt and two 
blouses which will be interchangeable. 
The “extra day” hasn’t appeared so 
that I can get started on it, but with 
the material, thread, buttons and zip- 
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per on hand, I’ll be ready when such 
a day shows itself. 

When we entertain in April, we 
think of Easter rabbits and decorated 
eggs. Easter falls early this year but 
maybe you are entertaining early in 
the month and would still welcome an 
idea for a rabbit cake. 

I made a very clever cake one year 
that wasn’t a bit hard to decorate. 
First, I baked a 9-inch square cake. 
When it was cool, I removed it from 
the pan and placed it on a large card- 
board covered with waxed paper. Then 
I cut a 1 1/2-inch strip from each 
side. These two strips were for the 
ears and the rectangular shaped piece 
that was left was used for the head. I 
placed the ears about 1 1/2 inches 
apart, then frosted the entire cake 
with white seven-minute icing. To give 
the rabbit a furry look, I sprinkled 
him with coconut. Jelly beans work 
nicely for eyes, nose and mouth, or 
you could make them of tinted frost- 
ing. Don’t put the eyes too close to- 
gether! (I did once, and had a very 
funny looking rabbit!) They should be 
spaced about two inches from the top 
and side. The nose should be just 
about in the center of the head. Six 
plastic toothpicks, three on each side 
of the nose, make very good whiskers. 
Inserting them so that they stick out 
a little from the cake, will create a 
three-dimensional effect. 

If you have time, decorate some fan- 
cy eggs to place around the edge of 
the cake. I have seen some beautiful 
dyed eggs that were decorated with 
strips of metallic rick-rack, narrow 
velvet ribbons, and satin ribbons with 
sequins glued on them. If you are a 
leader for Girl Scouts, Brownies, or 

4-H club, these eggs might be some- 
thing your girls could make at a meet- — 
ing next year. They would be nice 
gifts for County Homes and nursing 
homes, as well as nice little favors if 
the girls entertain their mothers at an 
Easter tea. 

Speaking of favors, one year we 
bought tiny little Japanese umbrellas 
at the dime store and had little pea- 
nut pixies hold them. The umbrellas 
were in such an array of pretty colors 
that they looked very gay on the 
table with a centerpiece of sweet peas 
and pastel-colored candles. How cute 
they would look with an “April Show- 
ers bring May Flowers” theme! 

Plans are being laid for the folks’ 
return from California. There is a pos- 
sibility that they will drive to Phoenix 
to spend a few days and that I will 
go there by train to meet them, help- 
ing Dad with the driving back to 
Shenandoah. I’m hurrying to finish 
my spring housecleaning so that I'll 
be ready to leave when they decide on 
their departure date. There will be 
more to report on that next month. 

Until then, 

ae 
The grand essentials to happiness in 

this life are something to do, some- 
thing to love, and something to hope 
for. 
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SPRING FEVER 

By 
Evelyn Birkby 

If I did just exactly as I feel like 
doing, this beginning of spring, lI 
would simply head this article ... 
“Have spring fever, just left!” Then 
I would leave this typewriter and go 
out into the sunshine. I would go com- 
pletely oblivious to responsibilities of 
home, family and writing deadlines. 
If wanderlust directed I would head 
west, for just over the hill from our 
house the country road reaches nearer 
and nearer to the scenic Missouri 
River bluffs. 

Up and down my seven league boots 
would go, past farm houses perched 
high on a hill or snuggled down in a 
valley. Now for a climb upward to the 
top of the bluff ridge itself, blown 
here thousands of years ago by some 
errant winds, piled into rough ridges 
and peaks. Deep gullies have been cut 
by the rain as the centuries passed, 

- leaving the bluffs rough-hewn and 
jagged. Spread at my feet would be 
the great Missouri River area, reach- 
ing far and flat and fertile and beau- 

tiful. 

Now, in my imagination, if I could 
just find a tall tree—not for shade to- 
day, but to sit beneath and lean 
against and dream. What a perfect 
spot this would be to build a house. 
What unlimited materials nature has 
made available; what a masterpiece of 
architecture one could contrive in the 
fabrication of this make-believe man- 
sion. This would be a very special 
house, wedded to the bluffs, the sky, 
the river. Its exterior and interior 
would need to be made of the wood 
and stone and brick which are native 
of the land. A great wall of glass fac- 
ing west would frame a magnificent 
picture of nature at its best. This is 
not a time to be concerned about the 
source of water or the rigors of cold 
winter winds or the difficulties of get- 
ting in and out on an icy evening. 
This is only the moment in which to 
create a vision of perfection, unham-_ 
pered by practicability. 
Wild life abounds in such a spot and 

surely my siege of spring fever would 
find a welcome from the tiny bustling 

squirrels and the early arriving birds. 
The geese and ducks would undoubt- 
edly be nearby on their incredible 
journey toward the Arctic Circle. How 
full of energy and ambition they seem 
beside my lazy lethargy. In graceful, 
V-pointed lines their wings swoop in 
easy, yet swift, flight. Little wonder 
that man was restless until he found 
the secret of flying for himself. Tan- 
talizing, beckoning wayward feet to 
far off places, the call of the wild 
goose forever haunts the earth-bound, 
routine life of those who hear it. 

If only this wishing hour could last 
through a brilliant sunset with the sun 
casting rays of pink and gold and 
lavender high upon the few scattered 
clouds, as if reluctant to let the last of 
this jewel-like day vanish. The quiet- 
ing of the small wild things preparing 
for a night’s rest, the awakening of 
the night creatures, the drawing of 
the cloak of dusk across the sky, © 
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The minute the weather grows warm enough, 
Evelyn Birkby and her family go hiking in the 
bluffs near their home. Here she shows a dis- 
tant view to Craig and Jeffrey. 

would only emphasize the wonder to 
come. For what greater vision reaches 
mortal eye than a star-sprinkled sky 
in the spring? Seeing the brilliant 
spangels glow, as they have for mil- 
lions of years, gives a sense of the 
closeness of the eternal. No petty ag- 
grevations, no small complaints, no 
touchy feelings can hold the center of 
attention when God flings His won- 
derous panorama of beauty upon the. 
peaceful sky. 

When I suffer from an acute case 
of spring fever poetry is never far 
from my mind. If I could go galloping 
across the hills to sit under the tree 
upon this favorite place of mine atop 
the bluff, I would be sure to recite 
some of the verses which mean so 
much to me. This is a short poem my 
father often used and loved. I hope I 
remember it well enough to repeat at 
moments when nature and God seem 
near. 

“God made the earth of rock and gas 
And water’s wearing power, 
Then out of mud and ugliness 
He grew a lovely flower. 

“God made the body’s tender flesh 
With nerves that burn and sting, _ 
Then out of all the agony 
He made a soul to sing.’ 

No, this is not a day for deep con- 
centrated thinking. It is a day to let 
the dust accumulate on the furniture 
and the dishes stay in the sink. It is 
a time to relax and enjoy. It is not 
possible for me to really go off across 
the hills, but the mind never need 
lack for seven league boots. I can sit 
on the bench in the big bay window 
and my mind can go anywhere in this 
great wide world! Even in the yard 
outside, the wonders of spring are en- 
ticing enough to draw my thoughts 
from everyday activity. I can spend 
long moments looking at the tiny 
green tracery along the branches of 
the lilac bushes; watching the bustling 
hungry mama robin preparing her ma- 
ternity ward; and have a glow of 
pleasure at the sight and sound of 
happy, playing children. 

The school children have spring 
fever also. Warm days this time of 
year present problems to pupils and 

teachers alike. When Bob was in kin- 
dergarten his teacher wisely scheduled 
a circus unit beginning the first of 
April. It took up a great deal of the 
slack, or should I say excess energy 
and lagging interest, which can be a 
real problem when school days seem 
long and spring fever grows acute. A 
big circus mural which the children 
drew and colored, bright pictures cut 
from magazines, a play tent put over 
a table and a small cardboard circus 
set up in the corner of the room gave 
a gay setting for the climax of this 
unit. 
A day was planned for the young- 

sters to bring costumes. I could not 
stay away. Armed with my camera 1 
enjoyed the culmination of this fine 
unit as much as the children. Clowns, 
bareback riders, trapeze artists, oodles 
of cowboys, a few animals and a ring- 
master made up the characters. (I use 
the word characters lovingly!) The 
teacher brought balloons and one of 
the little girls brought her birthday 
treats. All in all it was a great day 
for the kindergartners. It provided 
just the kind of safety valve which 
would be good for all of us when we 
feel the pangs of spring fever spread- 
ing over us, 

And what did they learn from this 
circus unit? How to work together on 
a project. How to share colors and 
ideas. How to identify unfamiliar ani- 
mals. How to sing happy songs which 
fit into the subject. Why, they even 
had phonics work, for they sounded 
out new words as they needed them 
to print on the posters and the mural. 
This project was not just for fun, it 
presented their lessons in a context 
which was so enjoyable they hardly 
realized that counting lions and tigers 
was arithmetic, identifying and match- 
ing pictures of clowns was developing 
perception and sounding out words 
was extending their reading ability, all 
vital learning experiences. 

But this year the boys seem excep- 
tionally happy when they pile off the 
school bus in the late afternoon. They 
are just like wild young things at 
heart now that they are free of bungle- 
some winter coats and caps and have 
more daylight hours to play outdoors. 
They leap into the tire swing. They 
clamber up and down the trees. They 
run with their brown collie, Bonnie, 
and her chubby baby puppy, Boots. 
The sandpile becomes rivers and lakes 
and hills for road equipment and 
trucks; it becomes forts and ranches 
and mountains for Indian and cowboy 
raids; it becomes more than any feeble 
adult imagination can possibly con- 
jure. 

If the yard seems too confining the 
three boys explore the expanse of the 
creek and woods. They come back 
with their arms full of pussy willows 
which are pushing tiny soft kittens 
through the hard cradles which pro- 
tected them all winter. Hayden Pier- 
son calls them “gray furred pennants 
flung to the early April sunshine’. The 
children love them—and so do I! We 
put them in the milk glass pitcher and 
place it on the bookcase. Craig pets a 
tiny soft round pussy and whispers, 
RON © os oa 

(Continued on page 17)
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HERE THEY ARE! 

THE BUY OF THE YEAR! 
We’ve always offered terrific 

premiums, but these extremely 
handsome salt and pepper shakers 
are an unbelievable bargain — 
the kind you simply aren’t going 
to come across anyplace else. 

They are 414 inches high and a 
stunning combination of a gleam- 
ing spun copper finish with jet 
black bases. You’ll have them a 
lifetime, and they’ll never lose 
their expensive look. 

After you have your own sets, 
be sure to get some for gifts. If 
you take these salt and pepper 
shakers to a shower you can look 
on with real pride when the box is 
opened. And for a Mother’s Day 
gift or birthdays coming up... 
well, if you have several of these 
sets tucked away you'll be set for 
any occasion in the months ahead. 
The only way we can offer such 

a superb quality premium for $1.00 
and 3 box tops from Kitchen- 
Klatter Saftey Bleach and Kitchen- 
Klatter Kleaner is because we 
bought an enormous quantity. One 
of the biggest factories in the coun- 
try made a special run just to take 
care of you Kitchen-Klatter cus- 
tomers. 

And in view of these facts we’re 
sure you'll be interested to know 
that the identical salt and pepper 
shakers with plain aluminum tops, 
not the lovely copper finish tops 
you're getting, are listed at $2.98 
in gift catalogs! 

Take action today — don’t lose 
out on this wonderful premium. 

Send $1.00 and 3 box tops from 
Kitchen-Klatter Safety Bleach or 
Kitchen-Klatter Kleaner to Kit- 
chen-Klatter in Shenandoah, Iowa. 
We pay the postage. 

(Yes, you can use box tops from 
both products to make your total 
of three.) 
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SAFETY BLEACH 

BRAND NEW! 

COMPLETELY DIFFERENT! 

ABSOLUTELY 

DEPENDABLE! 

Keeps white clothes snowy white. Keeps 
colored clothes sparkling bright. 

Don’t shorten the life-span of clothing, curtains, sheets, dish- 

towels — all the things we spend good money for — by washing 

them with dangerous chlorine bleaches. They’ll stay “store new’ 
and last much, much longer if you use our wonderful new Kitchen- 
Klatter Safety Bleach. 

WHO DOES THE CLEANING AT 

YOUR HOUSE? 
That’s what we thought! 

Most of us have to pitch right in and do it ourselves if it’s 

ever going to get done. 

But Kitchen-Klatter All-Purpose Kleaner can be the extra 
hands you need. Turn it loose to tackle every single cleaning job 

in your house where water can be used. It’s a tiger for work, but 

as gentle as a lamb! 

No so-called suds! 

No froth! 

No foam! 

Don’t waste anymore time fight- 

ing these three things that are 

breaking down water systems all 
ALL-PURPOSE 
HOUSEHOLD 
CLEANER 

over the country and damaging 

countless automatic washing ma- 

chines. Be safe with Kitchen- 

Klatter Kleaner 
FOR ALL WASHING NEEDS | 

NO RINSING - NO WIPING 
PED &<« free rer FOS 2 oe: 



Mrs. Douglas J, Baldwin 

1926 Apple Valley Road 
= Rockland, Connecticut 

: 500 PRINTED NAME & ADDRESS 

LABELS — 25¢ 
500 gummed economy labels printed in black with 
ANY name and address, 25c per set! In two-tone 
plastic gift box, 35¢ per set. 5-day service. 

DE LUXE GOLD-STRIPE LABELS 
500 FOR 50¢ 

Superior quality paper with rich-looking gold trim, 
printed with ANY name and address in black. 
Thoughtful, personal gift; perfect for your own use. 
Set of 500, 50c. In two-tone plastic gift box, 60c. 
48-hour service. 

Satisfaction guaranteed or your money back. 
We pay the postage. 

Walter Drake & Sons... 
2504 Drake Bldg. Free “ 2 

Colorado Springs 1!2, Colo. Catalogue 

Lovely Lifetime 

-» Sweetheart 

ROSES 
hace nae 

_ They Smell Like 
Real Flowers 

2. Your friends will bend down 
to catch their fragrance... 

: : that is how natural they look 
ee sane and smell. A glorious array 

of colorful roses, with lifelike stems and leaves in rich dark 
green that make a thrilling bouquet. A truly magnificent 
creation. Choice of Red, Pink, Yellow or Assorted. Flexible 
long stems bend for any arrangement vou wish. Created in 
petal-soft washable polyethylene— will never fade or wilt. 

in ETERNAL BLOOM-—Need No Care 
The fragrant odor lasts and lasts! Bunch of four roses only 
50c; 8 for 90c. BARGAIN—1 dozen for only $1.25. Satis- 
faction Guaranteed or money back. Give color. Send check, 
money order or cash. Add only 20c to your order for postage 

d handling. No C.O.D.’s please. 
DOBBS C0., 1255 S.Wabash, Dept. 324, Chicane 5, Ill. 

49¢ 
per roll 

12 Exposure Rolls, 49¢, Jumbo 
prints. Guaranteed work, one 

day service 

voves Vae LINCOLN STUDIOS t0x:13 

FILM. FINISHING ! 
J Jumbo Prints 6-8-12 Exp. 

Dept. III 
Lincoln, Nebr. 

Does Someone Borrow 

Your Issues of 
Kitchen-Klatter? 

If so, then that person needs her 
own copy every month. (And she’ll 
receive from us a gift card giving 
her the good news). 

$1.50 covers a year’s subscription 
—12 issues. | 

Address all orders to: 

Kitchen-Klatter 

Shenandoah, lowa 
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LUCILE’S LETTER—Concluded 

helped the conspiracy along by assur- 
ing Juliana that if anything were 
afoot she’d know about it, and even 
though she’d been with the girls on 
Friday night and Saturday morning, 
not one single word had been said. 
This quieted the few stirring sus- 
picions Juliana had had, so when she 
stopped by at one of her friend’s home 
to see a new piano in the recreation 
room she was overwhelmed to have 
twenty girls jump out and cry “Happy 
birthday!” 

Juliana had always said that no 
one could ever really surprise her in 
such a way, but she was mistaken. 
That party took her completely off 
guard. The next day, Sunday, we had 
a family dinner and then rounded up 

“the 18th birthday with a big three 
layer cake in the evening. It was a 
happy time for all of us. 

I want to thank each and every one 
of you for the extremely interesting 
and thought-provoking letters that are 
still coming to my desk regarding the 
school problem. There are points of 
disagreement, of course, and I hope 
there will always be differences of 
opinion on important civic subjects. 
This is the best assurance we have 
that our priceless heritage, freedom 
to express our ideas, is still full of life 

and vitality. I hope and pray that 
nothing ever takes this priceless heri- 
tage from us for it is the very corner- 
stone of our Democracy. So whether 
we agree or disagree, at least we are 
exercising the tremendous blessings of 
our citizenship when we speak up and 
say what we think. 

I started this letter with a reference 
to the weather and I’m concluding 
it with another reference to the 
weather for a very good reason: the 
phone just now rang, long distance, 
and it was Russell’s brother Richard 
in Minneapolis. He and his wife 
haven’t been here since our house was 
rebuilt, so next weekend they’re driv- 
ing down if—IF the weather holds 
and we don’t have a March blizzard 
thrown at us! 

Until next month... 

adh 
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MARGERY’S LETTER—Concluded 
will sit down and rest while the dryer 
is in operation. 

This past month my handwork has 
been smocking. I’ve finished a red- 
and-white checked gingham, smocked 
in red, with white collars and cuffs, 
and am currently working on a little 
pink dress that is smocked with deep 
wine thread. This latter combinat’on 
of colors is one of my favorites and 
this is the second one I have made 
this winter. When it comes time to 
do the machine-stitching I’m always 
grateful that my sewing area is up- 
stairs for it isn’t necessary (in my 
estimation, at least) to put my sewing 
away after each session at the ma- 

chine. 

This is also the space Martin uses 
for his electric train setup and it is 
often a bit trying to wend my way 
through the maze of track to reach 
the machine! However, a duo-purpose 
room grants us some time to visit to- 
gether as we pursue our hobbies and 
with Martin’s tremendous load of 
homework these days, those oppor- 
tunities to visit together are precious. 

This month Abigail has a few words 
to say on Civil Defense. A few years 
ago the children in Martin’s class were 
asked how each would spend $5,000. 
We have no recollection of the answers 
given by the other youngsters, but 
Martin’s reply was that he would buy 
a bomb shelter! This came as a com- 
plete surprise to us for we had no idea 
that his thoughts were centered on 
the possibility of enemy attack. There 
is truth to the old saying that “You 
can’t tell what’s going on in a child’s 
mind.” It is such a sad thing that our 
children are growing up with. such 
fears, and it presents an even greater 
responsibility to the parents. I’m no 
psychologist, so I must rely upon com- 
mon sense, hoping that Martin’s child- 

hood isn’t too clouded with fear of the 
future to build strength to meet the 
stresses of living, to have faith in 
God and mankind and to hope for a 

- brighter tomorrow. 

Sincerely, 

dees a! 

KWPC 

IT’S TIME FOR KITCHEN-KLATTER! 
Can’t think what to fix for the next meal? Lonesome for down-to- 

earth woman talk? Well, we’re glad to slip in every weekday morning 

and keep you company, as best we can. None of us claim to be an ex- 

pert on any subject, but our 30 minute radio visit every day does give 

us a chance to try and be a good neighbor. 

Valentine, Nebr., 940 on your dial — 9:00 A.M. KVSH 

KHAS Hastings, Nebr., 1230 on your dial — 10:30 A.M. 

KLIK Jefferson City, Mo., 950 on your dial — 9:30 A. M. 

KWOA_ Worthington, Minn., 730 on your dial — 9:30 A. M. 

KWBG __ Boone, Ia., 1590 on your dial — 9:00 A. M. 

KFEQ St. Joseph, Mo., 680 on your dial — 9:00 A. M. 

KCFI Cedar Falls, Ia., 1250 on your dial — 9:00 A. M. 

WJAG Norfolk, Nebr., 780 on your dial — 10:00 A. M. 
Muscatine, Ia., 860 on your dial — 10:30 A. M. 
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WHEN AN UMBRELLA SHOWED 

COURAGE 

By 

Evelyn Witter 

At the time when people of the thir- 
teen colonies were courageously talk- 
ing about their freedom from Eng- 
land, a gentleman in England was dis- 
playing courage too. His courage wags 
not of such a serious nature as “get- 
ting freedom” but it was a remarkable 
kind of courage just the same. 

This gentleman’s name was Jonas 
Hanway. Jonas was the first man to 
use an umbrella and this is the story: 

As he walked down the streets on a 
rainy day carrying a contraption over 

his head, people screamed with roar- 

ing laughter. They thought he was 
the funniest sight they ever had seen. 

- Almost everyone in London jeered at 
the man with the umbrella. He was 
ridiculed and insulted. 

But Jonas Hanway disliked getting 
wet and catching cold. He liked the 
protection of his umbrella and had the 
courage to continue using it. He ex- 
plained to those interested enough to 
listen that the umbrella was not his 
invention for it had been used for 
centuries by the Chinese. If the Chi- 
nese had found it a beneficial protec- 
tion, why shouldn’t the English profit 
by their experience? 

In time the laughter died down and 
other brave souls found the courage 
to protect themselves from the weath- 
er just as Jonas Hanway did. It 
wasn’t long until umbrellas became 
standard equipment in every house- 
hold. So a custom came into being 
because of the courage of one man 
whose common sense told him that he 
was right! 

The finest spur to accomplishment is 
to have someone say it can’t be done. 

AP Rt hs: P3564 

APRIL SHOWERS—Conciuded 
three minutes to see who can have the 

_ best fed baby. 
Gift Table: Since the opening of the 

gifts is the high spot of the shower, 
plan to emphasize the angel theme at 
the gift table. Place a card table in a 
corner of the room. Hang a handmade 
angel or Christmas tree angel in the 
corner a little above eye height. At- 
tach three pink crepe paper streamers 
to the wall underneath the angel and 
bring each streamer out to one of the 
three corners of the table. 
Refreshments: A tea table would be 

a lovely way to serve your refresh- 
ments. Use a white linen tablecloth 
with a pink net overcloth (net is avail- 
able at stores which carry yard goods 
and is comparatively inexpensive). A 
centerpiece of flowers with tiny china 
angels and white candles would be 
lovely. Clothespin angels will provide 
a satisfactory substitute if you do not 
have china ones. These can be made 
by using two-pronged, straight clothes- 
pins as a base. Make the gown by 
forming a cone of white construction 
paper around the clothespin. Fasten 
together with a stapler or cellophane 
tape. Wings can be cut from white 
construction paper, but if you are 
handy and patient, form them with 
fine wire and pink net. Bend the wire 
in the shape of wings and cut the net 
slightly larger. Wrap the edges of the 
net over the wire and glue with a clear 
glue. Make the face with poster paint 
and the hair from curled gift-wrap 
ribbon. These hand-made angels may 
also be used for clever favors. 

SPRING FEVER—Concluded 
Craig cannot stay still for long and 

the great out-of-doors is too inviting. 
With his brothers at his heels he 
bangs the screen door behind him, 
whooping loudly as he goes. I finally 
rouse myself from this lethargy with- 
in me and go outside to join in the 
fun, surrounded by spring. 

Kitchen-Klatter Flavorings. 

Kitchen-Klatter No-Calorie Sweetener 
That's right — not a single Calorie! 

Here is the No-Calorie Sweetener that really tastes RIGHT! 

No bitter taste. No aftertaste. Just the natural sweet taste we get 

from sugar — and not a single calorie! 

If you’re watching your weight, Kitchen-Klatter Sweetener will be 

a priceless help. Now you can enjoy the sweet taste you crave without 

worrying about calories. And if a member of your family is on a diabetic 

diet, you can take a whole new lease on cooking. 

Kitchen-Klatter Sweetener will never bake out, boil out or freeze out. 

Its delicious sweet taste is there to stay. 

Buy a bottle of this wonderful new Kitchen-Klatter Sweetener today 

and see for yourself how delicious non-fattening foods can really taste. 

You'll find Kitchen-Klatter Sweetener on the same shelf with our 

Kitchen-Klatter Flavorings. Be sure to save the cap liners from each 

bottle so you can get in on the terrific premiums we offer with our 

YOURS FREE! 

VITAMI 
GUIDE 
COUPON 
NOW 

FOR 
YOUR 

PERSONAL 

COPY! 

ENJOY BETTER HEALTH 
AND SAVE MONEY, TO00! 
This new 32-page VITAMIN-GUIDE tells the story 
about vitamins and health—reveals which vitamins 
are recommended as best for you and your family. 
Describes vitamin benefits for all ages in simple; 
non-medical words. Shows how to make sure you 
get the most effective vitamins for your money, 

Most important, you’ll learn how 
to get more than half of your vita- 

MEV\ mins AT NO COST through imme- 
OQ crsite & diate savings of up to 75% on Price 

‘ PARENTS’ “ixed rands. 
MAGATINE 
43, RS 

The VITAMIN-GUIDE was prepared for you by 
E. J. Korvette—one of the nation’s largest chain 
of department stores. 
KOR-VAL vitamin values are available only 

through E. J. Korvette backed by a nation-wide 
guarantee of money back satisfaction! 

SAVE YOUR WAY TO HEALTH! 
Before you spend one cent for vitamins, send for 
this eye-opening VITAMIN-GUIDE. Sent to you 
FREE, with no obligation. 

KORVETTE VITAMINS, INC., Dept.993. 
12 East 46 St., New York 17, N.Y. 
Pe oe ee es ee ee ees ee ees eee 

| KORVETTE VITAMINS, INC., Dept. 998 
12 East 46 St., New York 17, N.Y. 

oF 
tJ. 

Please rush FREE ‘‘VITAMIN-GUIDE"’ 

(] Send vitamins checked: 
| 
| 
| (Please enclose check or money order. Sorry, 
| no C.0.D.’s.) 

| 
| 
| 
| 
Lie 
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ytgatia O NO. K-3 TABLE “J Gan 
Tempered Masonite *® 
Plasticized Top 

Fo_p-Kinc 
FOLDING 

TABLE LINE 
Kitchen committees, social groups, 
attention! Direct - from - factory 
prices—discounts to 40%—terms. 
Churches, Schools, Clubs, Lodges 
and all organizations. Our new 
MONROE 1961 FOLD-KING 
FOLDING BANQUET TABLES 
are unmatched for quality, dura- 
bility, convenience and handsome 
appearance. New completely auto- 
matic lock on pedestals and legs. 

FREE BIG 1961 CATALOG 
LOW DIRECT PRICES 

Shows the full line of Monroe Fold-King 
folding tables, folding chairs, table and 
chair trucks, platform-risers, portable room 
partitions, bulletin boards. Also lists prices, 
discounts, terms. Our 53rd year. 

THE MONROE COMPANY 
51 Church St. « Colfax, lowa 

YESTERDAY’S LAUGHTER 

By 
Elaine Derendinger 

Whatever happened to those funny, 
silly, practical pranks of yesterday? 
The old pocketbook trick, for instance, 
is one I'll never forget because during 
my grade school days my best friend 
and I spent our Saturday afternoons 
perfecting it. First we found an old 
purse, opened it on the kitchen table 
and collected all the objectionable ob- 
jects we could find with which to fill 
it. Pieces of a broken dish, potato 
peelings, a rag, broom straws, wads 
of paper and a withered onion, all 
these and more found their way into 
the purse. 

We walked to the small bridge just 
below our house, laid the purse en- 

ticingly in the road and crept beneath 
the bridge to wait for a car. Some- 
times we had a long wait—this was a 
yesterday of long ago, remember! 
Cars drove slowly and the driver had 
ample time to spy the riches. We 
would hear the car stop and the door 
open; we had to clutch our sides to 

keep our smothered laughter from 
splitting them. When we heard the 
car start it was safe to peer out. We 
knew the purse would come sailing 
out the window after the interior was 
examined! 

Once a man played a horrible joke 
on us—he dumped the contents out 
the window and kept our pocketbook! 
We surely would have gone on for a. 
long time fooling unwary motorists, 
but we grew careless and one day 
stuffed a purse with a newspaper 
blissfully ignorant of the fact that the 
family name was printed on the neat 
yellow label! 

ALL NEW 
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Later we heard of a group of boys 
living on a road near us who tried a 
trick also designed to send the drivers 
of cars out of their minds. They 
would take a metal bar, which was not 
too large, and tie it to the end of a 
rope. Then they would climb a tree, 

whose heavy, leafy branches hung out 
over the road. There they lay in wait 
for a car. When one came a boy would 
get ready, take aim, and, as the car 
passed under the tree he would drop 
the metal bar until it clanged on top 
of the car—then immediately jerk it 
up into the tree. Of course, the driver 
thought the loud, sudden clang was 
his engine drawing its last breath. He 
would stop, rush out, lift the hood and 
look the engine over carefully. Find- 
ing nothing wrong, he would close 
the hood, walk around and kick the 
tires, and finally leave with a puzzled 
shake of his head. All this time the 
tree simply shook with silent laughter. 
Unfortunately for boys, this trick, too, 
came to an end. Cars kept getting 
faster and by the time a metal bar 
could be lowered the car was only a 
cloud of dust in the distance. 
Children who lived in town had 

their favorites, too. If I had lived 
there I would certainly have helped 
with the old hat trick! Old straw hats 
or old felt hats were used, depending 
on the season. It worked best on sunny 
days when men were more apt to be 
out pleasure walking. The children 
first placed a brick on the sidewalk, 

then they put the disreputable looking 
hat over the brick and went behind a 
bush or board fence to wait. A man 
walked more leisurely in yesterday’s 
less hurried world, and he often could 
not resist kicking a can, a rock or a 
hat out of his path. When he kicked 
the hat and his soft shoe came in con- 
tact with a hard brick, he would yelp 
and the kids behind the bush or board 
fence howled with laughter! 
Now, I wonder if you ever tried any 

of these tricks? 

ABIGAIL’S LETTER—Concluded 
We never make a trip into the moun- 
tains without taking this book along. 
And it is just plain good reading even 
if you never go near an old mining 
town. 

The Garden Show at the Old Colos- 
seum is one of Denver’s main attrac- 
tions this spring. Last year the initial 
show of this type was held and it was 
wonderful! With the experience gain- 
ed then I’m very sure that this year 
will be even better. Not only will it be 
beautiful with the thousands of flow- 
ers in bloom, but there will be all 
kinds of practical ideas for home gar- 
dens and patios. The design for the 
show was completed months ago. All 
winter long many local greenhouses 
have been filled with potted plants, 

shrubs and trees being forced into full 
bloom just for this show. Constructing 
such elaborate displays is a tremen- 
dous undertaking but it does make 
wonderful viewing and learning. 
Wayne just phoned that he can 

snatch some time for a quick lunch 
at home so I must bring this to a 
close. 

Sincerely, 
Abigail 

Mr. and Mrs. Oliver Strom and Martin. 

MADER’S 

The last time we were in Milwaukee, 
pounding the pavement looking for 
housing, Donald took me out to eat 
in one of Milwaukee’s wonderful Ger- 
man restaurants. Mader’s is in down- 
town Milwaukee at 1037 North Street. 
It was such a busy place I didn’t dare 
bother them to ask for a recipe. The 
food was delightful and the old world 
atmosphere was charming. My good 
German soul was especially delighted 
with this eating place. Don’t miss it if 
you ever have a chance to be in Mil- 

waukee. 
The story of this old restaurant is 

fascinating so I thought I would share 

it with you. 
When Charles Mader lit the gas 

lamps which illuminated the sign 

outside his restaurant in 1902, it ful- 
filled a dream that began when he 
was a small boy in Germany. The 
flickering light revealed that dinner 
or supper included “Suppe, Kaffee, 
Milch or Tee” and could be had for 
only 20 cents. And what a choice of 
palate-tingling dishes our grandfathers 
found on that “Speise Karte” (menu). 
There was ‘“Leberkloesse or Brot- 
suppe” (liver dumplings or bread 
soup) to quiet the most persistent 
hunger pangs, to be followed by 
“Gebratene Schweinhaxen mit Sauer- 
kraut” (roast pork shank with sauer- 
kraut), “Sauerbraten mit Kartoffelk- 
loessen” (beef, marinated in vinegar 
and spices, served with potato dump- 
lings) or “Kartoffel Pfannkuchen mit 
Apfelmus” (potato pancakes with ap- 
ple sauce). Of course, there were many 
others as delectable, and for the many 
Milwaukeeans lately from the Old 
World ... as nostalgic. 
The cook who created these mouth- 

watering dishes was Charles’ wife, 
Cellia, mother of the present owner, 
Gustave Mader. 

You’ll discover those same master- 
pieces of cuisine, prepared from the 
old recipes, on Mader’s menu today. 
And you'll discover, when you enter 

Mader’s, a story book setting for the 
finest in dining. Here is a re-creation 
of all the color, romance and charm 
of Medieval Bavaria. You'll gaze in 
wonder at the authentic museum 
pieces that line the walls of the mas- 
sive dining halls; ancient fowling 
pieces and duelling pistols, knights in 
15th Century armor and early Teu- 
tonic weapons that date back to the 
12th Century. 
These museum pieces will enchant 

your children and as soon as we are 
moved we plan to take the whole — 
family there to eat... even the high : 
chair set is welcome. — Mary Beth 

FY
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“Little Ads’’ 
4 
4 

4 

If you have something to sell try 
this ‘‘Little Ad’ Department. Over d 
150,000 people read this magazine , 
every month. Rate 15¢ a word, pay- 4 
able in advance. When counting words 4 
count each initial in name and ad- {4 
dress. Rejection rights reserved. Note 4 
changes in deadlines very carefully. 4 

June ads due April 10. 

July ads due May 10. 

August ads due June 10. 

Send Ads To 

The Driftmier Company 
Shenandoah, Iowa 
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ORCHARD AND GARDEN SYRUP—made as 
you need it from supplies in food stores. 
This syrup is healthful, and delicious on 
waffles, etc. For home use you may have 
this formula for $1.00. Commercial rights 
on royalty basis. Guide Bacon, 6302 Vander- 
bilt, Dallas 14, Texas. 

STONEGROUND CORNMEAL from open pol- 
linated organically grown yellow corn. Write 
for free recipes and list of over 100 Health 
Foods. BROWNVILLE MILLS, Brownville, 
Nebraska. 

MAKE MONEY weaving rugs at home for 
neighbors on $89.50 Union Loom. Thousands 
doing it. Booklet free. Union Loom Works, 
Dept. 7, Boonville, New York. 

HIGHEST CASH FOR OLD GOLD, Jewelry, 
Gold Teeth, Watches, Diamonds, Silverware, 
Spectacles, FREE information. ROSE RE- 
FINERS, Heyworth Bldg., Chicago 2. 

FREE CATALOG, showing complete equip- 
ment for CAKE DECORATING and UN- 
USUAL BAKING. Ateco tubes and syr- 
inges, many outstanding instruction and 
recipe books, pans. and molds to make your 
baking really different! A» new customer 
writes, ‘I’m thrilled to death with your 
catalog—by far the most interesting Wish 
Book I’ve ever seen!’ Baking makes perfect 
hobby or profitable home business. Maid of 
Scandinavia, 38245-KK Raleigh Ave., Minne- 
apolis, Minn. 

HOW TO TRAP SPARROWS and starlings 
with famed, “Black Lily’’ elevator traps. 
Information everyone should have. No obli- 
gation. It’s free. Write Sparrowtraps, 1012, 
Detroit Lakes, Minnesota. 

CASH FOR FEATHER BEDS. New and old 
feathers—goose or duck—wanted right now! 
For TOP PRICES and complete shipping 
instructions with free tags, mail small 

sample of your feathers in ordinary en- 
velope to: Northwestern Feather Co., Dept. 
E-6, 212 Scribner NW, Grand Rapids 4, 
Mich. (We return your ticking if desired.) 

SENSATIONAL new longer-burning Light 
Bulb. Amazing Free Replacement Guaran- 
tee—never again buy light bulbs. No compe- 

tition. Multi-million dollar market yours 
alone. Make small fortune even spare time. 
Incredibly quick sales. Free sales kit, Mer- 
lite (Bulb Div.), 114 E. 32nd, Dept. C-74D, 
New York 16. 

WEAVERS — Write for low prices — carpet 
warp, rug filler, looms, parts, inexpensive 
beam counter. If you have loom—give make, 
weaving width please. OR. RUG COM- 
PANY, Dept. 4186, Lima, Ohio. 

MAKE BEAUTIFUL RUGS on barrel hoops, 
35¢. Jessie Young, Red Feather Lakes 1, 
Colorado. 

MINIATURE FLOWER ARRANGEMENTS, 
in plastic boat—six inches high, $2.00 post- 
paid. Mrs. W. C. Johnson, Box 67, Albion, 
Pennsylvania. 

FOR SALE—linen hankies. Exquisitely fine 
crocheted lace edgings. Beautiful gifts. 
White or colored, $1.00 and $1.50. Post- 
paid. Satisfaction guaranteed. Esther Hazel, 
Riverdale, North Dakota. 

MAKE FIGURINES—Cement Lawn Novelties, 
Molding Rubber Extra Thick. Sample Free. 
W. Wooley, 2801-KK Latrobe, Peoria, IIli- 
nois. 

ROSE GARDENERS make your own house- 
perfume your friends will envy. One dol- 
lar. T. Roberts, 302 South Main, Jennings, 
Louisiana. 

WANTED TO BUY: Odd pieces of iridescent 
CARNIVAL glass, in purple, white, orange, 
etc., with impressed designs. Describe and 

price. Elsie Kucirek, 1507 South 58 Street, 
Omaha, Nebraska. sa 
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(NO SUGAR) DIET RECIPES—cake, cookies, 
candy, etc.—most any kind—state your 
wants, 6 for $1.00. Rare flower and garden 
seeds, 12 packets $1.25. Box 296, Almena, 
Kansas. 

PRETTY 15” (Approx.) metallic wheel doily, 
eee R. Kiehl, 2917 Fourth N. W., Canton, 
Ohio. 

CROCHET ROSE HOLDERS — 3 =§s assorted, 
$1.00. Lovely cotton hankies, several rows 
crocheted edging, 3 assorted, $1.00. Linen 
hankies wide crochet edging, $1.00 each. 
Cute crochet bibs, ribbon trim, 50¢. 14% 
inch crochet pineapple doily—30 thread— 
$1.25. Nice print half aprons, $1.10. Cro- 
chet holders, dress, bell, scottie, pansy, 
tulip, pumpkin, 50¢ each. Alma Kracke, 
Hope, Kansas. 

CROSS-STITCH GINGHAM APRONS—$2.00. 
Embroidered tea towels, $3.75 a set. Em- 
broidered pillow cases with crocheted edge, 
$3.75. Print aprons, $1.00; Organdy, $1.50. 
Finger tip towels, swedish weaving, 60¢. 
Booties, $1.50. Ad good any time. Mrs. 
Carrie Carlson, 400 North Osborn, Oak- 
land, Nebraska. 

AFRICAN VIOLET LEAVES—labeled, 10 for 
$1.00. Started plants, 3 for $1.00. Mrs. 
Carl Clement, Thayer, Iowa. 

THROW RUGS WOVEN—mail prepared balls, 
$1.25 yd. I'll prepare, weave, $2.00. Guaran- 
teed. Rowena Winters, Grimes, Iowa. 

Pee eB? AS 

DAINTY tatted edged white linen hankies. 
Assorted colors, $1.25. Iva McReynolds, 
Chilhowee, Missouri. 

HOT MATS crocheted over jar flats, 60¢. 
Cross-stitch daisies on gingham aprons, 
$2.50. Kathleen Yates, Queen City, Missouri. 

AMAZE YOUR FRIENDS with unique India 
Lucky Bean Jewelry. Small ivory cap can 
be pulled out of the attractive 44 inch bean 
pendant to release a herd of 6 tiny hand- 
carved ivory elephants. Legend has it that 
whoever owns this magic bean will be pro- 
tected from harm and will have the strength 
of the elephants inside. Necklace, earrings, 
charm bracelet, each $1.98 plus 30¢ Federal 
tax and postage; key ring $1.50 plus 10¢ 
postage. Zoddicraft, P. O. Box 311, Spring 
Valley, California, 

APRONS—English big apple, 
Hidden Pocket, Ruffly Petite, $1.50 each; 
4—$5.00. Cross-stitched, $2.25 each. June 
Walter, Murray, Iowa. 

24” ROSE TV DOILY—$3.00. Lovely cro- 
cheted pineapple scarf, $5.00. 42” 
slips, embroidered lady and edge, $4.50. 
7 dish towels embroidered, $3.35. Butterfly 
hankies, $1.00. Mrs. Paul Ledebuhr. Rt. 1, 
Houston, Minnesota. 

CROCHETED hairpin or tatting pillow slip 
edgings, 42”—-$1.00 pair. Pineapple popcorn 

stitch doilies, 12”—$1.00. All Colors. Mrs. 
Edna Sutterfield, Craig, Missouri. 

Lacy delight, 

CROCHETED CROSSES with ‘Greatest Story 
Ever Told’? on tiny hand painted cards. 
Small ribbon bows 50¢. Suitable for year 
around gift. Helen Johns, 2222 Sheridan 
Blvd., Lincoln 2, Nebraska. 

REPAIR DOLLS—make rubber stamps; in- 
visible reweaving; Catalogue of ‘75 Ideas’’ 
Free. Universal, Box 1076-KK, Peoria, 
Illinois. 

LOVELY NYLONS—irregulars, 5 pairs (dol- 
lar bill), guaranteed, postpaid. National, 
6709 East End, Chicago. 

MAKE BEAUTIFUL. CROSS-STITCH 
APRONS for Mother’s Day gifts. Border 
Patterns for sale—teapot and cup, floral, 
peacock, basket of flowers, 50¢ each or 
3—$1.00. Band _ Borders, 
Hutchins, Beaver, Iowa, 

3—50¢. Audrey 

HOW TO RESILVER MIRRORS—Instructions 
— $1.00. D. Dykes, 904 Sunset Drive C., St. 
Joseph, Missouri. 

PHONOGRAPH RECORDS—45 RPM, 4 for 
$1.00. Slightly used. Send 10¢ for big list. 
Maureen Loots, Carroll, Iowa. 

BEGONIAS—10 different rooted, labeled slips 
$2.35 postpaid. Margaret Winkler, Rt. 2, 
Hudsonville, Michigan. 

WANTED—Where can I obtain old car—1915 
authentic clothes—men ? Write James 
Hloucal, Ellsworth, Kansas. 

APRONS — Gay, cross-stitched ginghams, 
$2.50; Fancy pastel and white organdy, 
$1.60. Mrs. Ernest Stanley, Danville, 
Indiana. 

BABY’S SHOES BRONZED—$2.00 a pair. 
M. E. Stauffer, Circleville, Kansas. 

FOR SALE—Tatted handkerchiefs—$1.75 and 
up. Gladys Hatfield, Marathon Shores, 
Florida. 

LOVELY LINEN HANKIES—Lover’s' knot 
edge, white or variegated, 2 for $1.50. Mrs. 
Carl Denner, New Hampton, Iowa. 

NO OTHER TREE IN THE WORLD LIKE THE 

LILY 
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$1.00 for 1 tree, $2.00 for 8 trees or $4.00 for 8 trees, 
orders, add 50¢ for postage and handling. If not 100% satisfied, we’ll gladl 
money — you don’t even have to return the trees. a ee 

pcbsolately | FREE i R&R. R. #1, Dept. 421-60, Bloomington, Hlinois 
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-of-the-VALLEY TREE 
® Red Foliage in Fall! 

© Beautiful White Flowers! 

(3 for $2.00) 
(8 for $4.00) asa 

No other tree quite like it in the entire world! 
Every July, this tree changes almost overnight 
from a pretty green shade tree into a white 
cloud of thousands of flowers exactly like perfect 
Lilies-of-the-Valley. Very fragrant. The second 
miracle happens in the fall with the first frost, 
which causes the whole tree to turn to a flam- 
ing red. One of the most beautiful and unusual 
of all trees. Grows to 30’! And, now while our 
limited supply lasts, you are able to purchase this 

Oxydendrum arboreum) at bargain prices. You receive 2 to 4’ top- notch collected trees. So order TODAY. SEND NO MONEY. On delivery pay postman 
plus C.O.D. charges. On prepaid 

ee ee i a 

HOUSE OF WESLEY, NURSERY DIVISION 

; 
only $ 00 
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NOW! A Flowering Shade Tree 
That Grows Roof-High 

In Just On 
Presenting the Pride of Great Britain 

— “The Ailanthus” — A Fantastic Super- 
Growing Variety That In Just One Single 
Season Grows Higher Than Even a Full- | 
Grown Japanese Red Maple Tree — That in 
Just One Single Season Grows Higher Than 
Even The Highly Prized Flowering Dog- 
wood — Yes, Actually Soars Roof-High In 
Only A Few Months’ Time! 

In fact, it grows so fast, so quick you can literally 
measure the difference in height from day to day! 
Who says you have to spend $20, $30 or $50 for a 

shade tree? — And ‘who says you have to spend 2 
lifetime growing it? Forget those foolish notions. 
Because this year you are going to grow THE MOST 
INCREDIBLE SHADE TREE ON THIS PLANET 
- +. one that will reach up and touch the roof of your 
house ALL IN JUST ONE SINGLE SEASON!.... 
its branches decked out in lavish bouquets of glori- 
ous flowers. 

That’s right, thanks to this miracle of nature, you 
are going to take any spot in your garden, on your 
front lawn, next to your patio or alongside your 
driveway ... and in just a few months time you are 
going to see that barren, sun-beaten patch suddenly 
bathed in the cool shadows of a majestic-looking 
tree. Yes, a majestic-looking shade tree that surges 
skyward with such fantastic speed that you can 
actually take a ruler and measure the difference in 
height each and every day...up to 10, 12 or even 
15 feet of towering beauty in a single season. 

Honestly, there’s just nothing else like it in nature. 
And remember—this magnificent tower-tall variety 
is not just merely another shade tree...but a 
flowering sky-scraper that at this very moment is 
adding indescribable beauty to state parkways, bo- 
tanical gardens, million-dollar estates — why even 
planted by the French Government along the elegant 
tree-lined boulevards of Paris! 

GROWS MORE IN ONE WEEK THAN MOST 
TREES GROW IN AN ENTIRE YEAR! DEFIES 
DISEASE ...LAUGHS AT INSECTS...AND 
GROWS IN ANY SOIL! 

That’s right! Because nature has blessed this 
super-hardy variety with such incredible growing 
power... because nature has given this towering 
shade tree the astonishing ability to thrive and grow 
in virtually any soil... why even sand or gravel... 
and because this miracle-tree is practically immune 
to all insects and disease, it means that now you can 
grow a towering roof-high showpiece IN JUST A 
FEW MONTHS TIME...and without spraying, 
without dusting, without pruning or cutting . 
without even giving it more than a few moments of 
care. Just think what this means: 

ie Single 
* GROWS FROM THE HEIGHT OF A 

- GHILD TO THE HEIGHT OF A HOUSE 
-INGUST A FEW SHORT MONTHS 

Season! 

Here it is! Ailanthus...a magnificent super-growing, super-flowering variety ... that grows into a full-size 
shade tree faster and quicker than any other kind of tree ever grown in this country before. In fact, th e spec- 
tacular, flowering beauty you see pictured here is really only a ‘‘baby in the tree-world’’—only a few years old 
—yet it already stands higher and wider than many trees that are 10 or even 15 years older! 

PLANT NOW! GROW A TOWERING, HEAVILY- 
BRANCHED TREE BY THIS SUMMER! 

It means that if you plant just one Ailanthus to- 
day, in just a few short months you’ll be rewarded 
with a majestic-looking tree standing in the middle 
of your lawn, beautifying your garden and increasing 
the value of your entire home. It means.that if you 
plant them next to your patio, your patio will be 
shaded and cool all summer long for years and years 
to come. It means that if you plant one on each side 
of. your driveway, you’ll see these twin towering 
showpieces form the most graceful natural archway 
you ever laid eyes.on... because this amazing shade 
tree thrives in any soil, grows in virtually any 
weather... and literally surges skyward foot after 
foot, season after season, no matter what the con- 
ditions may be! 

USED BY PROFESSIONAL LANDSCAPERS... 
IT’S GUARANTEED TO BEAUTIFY AND 
INCREASE THE VALUE OF YOUR HOME 
IN JUST A FEW SHORT MONTHS 

Every home-owner knows that trees increase the 
value of your property. The more trees you have the 
more valuable your property. That’s why growing a 
tree is like growing money. Only. there’s one trouble: 
As you know, it takes 5 to 10 years for most trees 

to grow to a respectable size ané even worse, during 
those 5 or 10 years, you have to nurse and baby 
these other varieties, along. But this year, thanks to 
Alanthus, instead of slaving half a lifetime... you 
are actually going to grow a huge, towering tree, just 
as high and just as tall as the one you see on this 
page, all in a single season. And remember... 
Ailanthus’ almost unbelievable growing power has 
been demonstrated in the New York Botanical 
Gardens ...on State Parkways... why even on the 
grounds of libraries, schools and hundreds of other 
public buildings. Therefore every statement you have 
read on this page is not just a dream or a hope or 
‘a theory, but a well established scientific fact that 
has been proven over and over again before we 
offered this amazing tree to the public on this spe- 
cial trial offer. 

A wonderful surprise for 
your children — their 
own tree — one they can 

. plant and watch grow. 

Nothing adds more charm 
to a home than a natural 
archway at the foot of 
your driveway. 

So if you would like to see a luxurious flowering 
shade tree standing in the middle of your garden by 
the end of the summer... if you would like to drive 
down your driveway under graceful flower-laden 
branches that form majestic archways of beauty... 
if you would like to grow“a towering showpiece 
that leaps roof high in one season and that adds 
dollar after dollar of value to your home and prop- 
erty, each and every year...In other words, if you 
are interested in taking advantage of the most 
amazing garden offer in the past 50 years,.and you 
are willing to spare the. 5 or 10 minutes it takes to 
plant this miracle of nature...then you. owe it to 
yourself to take advantage of the no-risk trial offer 
below! Remember, all you risk is the few moments 
it takes to fill out the coupon, and you have a life- 
time of towering beauty and elegance to gain! 
Now, the price of these super-growing shade trees 

on this special introductory offer is not the $15 or 
$20 apiece you might expect... but a mere $3.98. 
Think of it! Just $3.98 -for this magnificent flower- 
ing beauty that will reward you with a soaring tower 
of beauty just a few short months after you put it. 

- in the ground. 

SUPPLIES ARE GOING FAST — 
THIS OFFER EXPIRES 
IN 15 DAYS. ACT NOW! 

MONEY-BACK GUARANTEE 
Yes, if your miracle shade tree doesn’t 

grow to roof-high size or more the first 
season...and up to 60 by maturity... if 
it doesn’t soar higher than an elm, taller 
than the stately mountain ash, wider than a 
maple tree...if it doesn’t grow so fast 
that you can actually measure the difference 
week to week...your money will be re- 
funded—no questions asked. But supplies 
are limited... . We cannot guarantee an- 
other supply of these Nursery-grown trees 

‘until 1963 — So ACT NOW! 

APITAL NURSERIES SALES CO., INC., Mail Order Division, Dept. 625 

Name 

480 Lexington Ave., New York 17, N. Y. 

Please rush me immediately the number of trees I have checked 
below for which I will pay postman the amount indicated plus C.O.D. 
and postage. I understand that you fully guarantee each tree I order 
to grow and beautify my home just as you have stated, or you will 
refund my money at once, no questions asked. 

C] 1 Ailanthus Tree 
[] 2 Ailanthus Trees 

C] 4 Ailanthus Trees 
Sorry, but no more than 4 treés per customer. 

only $3.98 

only $6.98 (a savings of $1.00) 
only $10.00 (a savings of $4.00) 

eeoeoeoee were eee eee eeeeeeeseseeeee 

Address ceoeeevrevevree eee eeveeeveseeeeoeeeee eee 

Plant a matching pair . City Zone........ State 
now—enjoy their beauty 
and shade for years and 
years to come. 
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[] SAVE MORE: Enclose cash, check or money order with your order and 

C] we pay all C.0.D. and postage charges. A savings of approximately 56c.


