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my neighbor ladies . . . wherever you
for your friendliness . . .




———

| My Sister and Her Family

)

Just the two of us . . . Gretchen Hubler

y and his merry- Wade and Wynn Hubler Speece!

und cake. That is Mary Krueger,
tle neighbor, helping celebrate.

Gretchie and her cousins: the
big one, Ray Speece, Ra-
leigh, North Carolina, and
Greg Nelson, Mankato,
Minnesota.

.« . and her oh-so-nice Mother-in-law, Mrs.
Lenora Wade (fondly called Nornie!) and
Chris, her youngest.

. . . here's Chris again . . .

. . . and our tallest nephew, her sixteen- Aunt Fiddy . . on the right . . . proudly pre-

Gretchen . . . in our cabin,
vacation time.

year-old Tony! senting Roz . . . Tonus . . . and Roz' sweet-

heart, Dennis Perkins.



Hartington, Nebrasl

Diamond Jubi

Golden Wedding
Celebration

1958 marked the Golden Wed-
ding Anniversary of Harry's
parents, Mr. and Mrs. Ray M.
Speece, Mankato, Minnesota.
Here are some picture mem-
ories of our celebration.

pa Speece's youngest brother,
3 rom Texas, and oldest sister,
Coons.

I. Singing the praises of a wonderful little
community, Hartington, Nebraska, at their
Diamond Jubilee, with Governor and Mrs.
Victor Anderson; Lt. Governor D. W. Bur-
ney in the background. 2. My good friend
and Neighbor, Mrs. Don Allan, helped with
the judging of the costumes. Left to right:
Mrs. Allan; 3rd place in oldest costumes,
Mrs. Pierce Rohde; 2nd place, Mrs. Jessie
Dorley, and Ist place, Mrs. Bryan Jones

. with Your Neighbor Lady. 3. Wynn;
first place, oldest replica costume, Mrs.
Alphonse Wiseler; second, Mrs. Owen
Boardman, and third, Mrs. C. E. Haley.
4. Congratulations to first place winners in
family outfits, Mrs. Harold Martindale and
her three daughters, a veritable vision in
turquoise and white, from Mrs. Allan and
Your Neighbor Lady. 5. All the family
outfit winners with Your Neighbor Lady:
Mrs. Thayne Power, Mrs. Leon Carlson, and
Mrs. Harold Martindale with their families.



Do 2. . and Mrs. Edward T. Klasi of Freeman. S. D,
Yo cz hlgzyle and Arlen Crane. 3. Mrs. Frieda Telford,
ynda Rae and Evelyn Bucks. 4. Jimmy, Joel, Jo;,,'
mes Oltmann. Allison, lowa. 5. Mr. and Mrs. Clyde
Francis, Darrel, and Doris. (Sorry, no address.)
0oy, children of Mr. and Mrs. Albert Buss, Barrett,
x Falls. S. D., their son, Clayton, and daughter,
and Sherry, daughters of Mrs. Iva Harrington,

drickson, grandsons of Mr. and Mrs. Walter
Johnson and son, Rodney, of Woonsocket, S. D.
Irma and Richard Zenz, grandchl[dren of Mrs.
nin, daughter of Mrs. James Cronin of Presho,
daughter, Kim, and her mother, Mrs.
ose, S. D. 16. Mrs. Henry Willemasen,
<y, Debby and Dotty Voss of Bloom-
r, William Zobel, sons of Mr. and
of Mr. and Mrs. Ray Hornbaak,
. Robert Kreklau, and Carolyn,
zae and Debra Kae, daughters

e

-y

1. Harry Specke's and daughters Linda and Gloria, Chamberlain, S. D. 2. Leslie, Kevin,
Kathy. Lawrie and Julie, grandchildren of Mr. and Mrs. Herman Arndt, Echo, Minn. 3. Mrs.
Fred Capland, great grandmother, Mrs. James Vaughn, grandmother, Mrs. William Kennedy,
her daughter, and her son, William James Kennedy, Valentine, Nebr. 4. Brenda, Eugene,
Ralph, children of Mr. and Mrs. Poley Williams, Millboro, S. D. 5. Bernice McBurney, Aber-
deen, S. D., and Nellie Helmka, Bath, S. D. 6. Daughters of Mr. and Mrs. Duane Michael,
Fremont, Nebr. 7. Mrs. Mary Newton, Bloomfield, Nebr. 8. Mrs. Kristie Swenson, Council
Bluffs, lowa, her daughter, Mrs. Avery Pratt, Miller, S. D., her grandson, Donald Pratt, and
great grandchildren, Debra and David Pratt, Miller, S. D. 9. Norma and Patsy Thompson,
daughters of Mr. and Mrs. Russell Thompson, Avon, S. D. 10. Seated, Great Grandma
Johnson, Nicollet, Minn., Grandma Hannah Paape, Morgan, Minn.; father Elden C. Paape,
and twin sons, Douglas and Darvin Paape, of Mankato, Minn. 11. Rev. and Mrs. Morris
Williams and children, missionaries to Nyasaland, Africa. Sent by Mrs. Laura B. Marlton,
Egeland, N. D. 12. Sonja and Bonnie, daughters of Mr. and Mrs. Elden C. Paape, Mankato,
Minn. 13. Mr. and Mrs. James Vaughn and family, Valentine, Nebr. 14. Mrs. John Sunde,
Minneapolis, and Mrs. Wm. Gutterud, Edinburg, N. D., (sisters). 15. Mr. and Mrs. Wm.
Gutterud, Edinburg, N. D. (A 17 year listener.) 16. Four Generations, Mrs. Harold Boyd,
Mrs. Julius Johnson, Orris Boyd and son Mike of Henry, S. D. (Mrs. Harold Boyd is a 17
year listener.) 17. Mrs. Arthur Lawrensen and daughter of Burbank, S. D. 18. 4-H, Midland,
S. D.: Philip Meyers, Carmen Roseth, Sophie Roseth, Sonia Meyers. 19. Five Generations:
Mrs. Wm. Gentele, Butte, Nebr., Mrs. Anna Kortmeyer, Rapid City, S. D., Mrs. Delbert
Hannaks, Clearfield, S. D., her daughter, Debbie Hannaks, and Mrs. Martha Schultz, Naper,
Nebr. 20. Mr. and Mrs. Miles Gordon and granddaughter, Susan Walker, Sioux City, lowa.
21. Stony Butte School, Midland, S. D.: Patty Roseth, Carmen Roseth, Philip Meyers, Sophie
Roseth, Ward Singleton, Douglas Roseth, Shirley Wilcox, Duane Roseth and Louise Wilcox.
22. Linda Sue McCoy, Arapahoe, Nebr. 23. Mr. and Mrs. John Ervin, Canby, Minn., and
Nivorine Ervin' Mrs! Marlin. Schwieson. Hawarden. Ia. Mra. Dass \wpivesit aatlinedin, LT
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nkinton, S. D. (Joyce Payne). 2. Corinne and Donald, children of
n of St. Paul, Minn. 3. Mrs. Joe W. Dusek, Helen Boesen, Josephine
Margie Schmidt, (Sorry, no address.) 4. Jacquelyn, daughter of
‘Lake Wilson, Minn. 5. Dorothea, Dwayne, Delphine, Delano,

F Mr. and Mrs. Wilmer Koerner, Freeman, S. D. 6. Mrs. H. Van
Mrs. D. Solma. 7. Mrs. M. H. Branvig and Miss Helen Branvig
8. Mr. and Mrs. George Oldenberg, Cottonwood, S. D. 9. Mr.

S. D. 10. Marion Knudson, Pierre, S. D. 11. Paul Reemtsma,
Bertie Krull and daughter, George, la. 13. Mr. and Mrs.
- Joe Thill, Dimock, S. D. 14. Evelyn, Richard and Roger,
Schultz, Marion, S. D. 15. Sisters, Mrs. H. Solma, Little
nd Mrs. F. VanBreisen, George, la. 16. Kitty Lievan,
erdeen, S. D. 18. Mrs. Valentine Karolevitz, age 95,
‘ Jan, daughter of Mr. and Mrs. Robert Karole-
e of daughter of Mr. and Mrs. Blaine Garwood,
John Ervin of Canby, Minn. 21. Gary, Connie,
22, Mrs. Edith Fox, Rt. 2. Cedar Rapids, Nebr.

1. Donna Mae, Wayne Douglas, children of Mr. and Mrs. Floyd Nichols, Lamberton, Minn.
2. llene, daughter of Mr. and Mrs. Maynard Hamann, Willmar, Minn. 3. Mr. Earl Zempel and
son, Tom, Appleton, Minn. 4. Brenda Lou, daughter of Mr. and Mrs. Bud Krull, George, la.
5. Carla Rae, daughter of Mr. and Mrs. Albertus Krull, Jr., George, la. 6. Seven Klippstein
sisters: Mrs. Otto A. Hoge, Watertown, Mrs. Robert A. Hogie, Hayti, Mrs. John Krause, Clear
Lake, Mrs. Gust Hogie, Florence, Mrs. Josh Trumm, Hayti, Mrs. Ed Finsard, Toronto, Mrs.
Andrew Zirkel, South Shore, S. D. 7. Donald, Phil, Mary Alice, Howard and Joe Grasserode,
Tilden, Nebr. 8. Mrs. Orville Payne, Plankinton, S. D. 9. Mr. and Mrs. Otto Geyer, De Smet,
S. D.; all their grandchildren, Gene Muilenburg, Ronny Geyer, Deanne Lynn Muilenburg,
Danny, Wayne and Jerry Geyer. 10. Daniel and Darwin Koerner, Freeman, S. D. 11. Ronald
and Renee, children of Mr. and Mrs. Norman Paulson, Alexandria, S. D., holding twin
cousins Rodney and Roger, sons of Mr. and Mrs. John H. Paulson, Fulton, S. D. 12. Janine
and Georgene, daughters of Mr. and Mrs. George Sebesta, Colome, S. D. 13. Mr. and Mrs.
Chas. Oleson and daughter Crystal Randall, Geddes, S. D. A 17 year listener. 14. Mrs. Irvin
Jessen, Bellingham, Minn., and her children, Jeffrey Lee and Jayne Lanae. 15. Mrs. Theo
Hermsen and granddaughters, Cheryl, Debra and Susan Gregg, White River, S. D. 16. Davey
and Debbie Orthman, Bartiett, Nebr. 17. Mr. and Mrs. Frank Steer, Renner, S. D., a 17
year listener. 18. Mrs. Fred Meyer, Fruitdale, S. D. 19. Mrs. Charlotte Boyden and son,
Dennis, and Crystal Oleson, her sister, all of Geddes, S. D. 20. Mrs. Virge Krull, George, la.
21. Sheila and Rovert Sanderson, Jr., grandchildren of Mrs. Niel Mikkelsen, Chambers, Nebr.
22. Dorothy Mae Harvey, Herrick, S. D.



Wakonda, his mother, Mrs. Clifford Withers, and her mother, Mrs. Bart
I, S. D. 2. Mr. and Mrs. F. A. Larson, Valley Springs, S. D. 3. Mrs.

inn. 4. Linda, Curtis, Duane, Byron and Marla Jean, children of
mann, Spencer, S. D. 5. Mrs. Nick Marra, Alton, la., and grandson,
| and son Tommy; her sister, Mrs. Gilbert Folz, and son, Delmer,
e Geyer, grandson of Mr. and Mrs. Otto Geyer of De Smet, S. D.
n, grandsons of Mr. and Mrs. George Oldenberg, Cottonwood, S. D.
daughters, Valjean, Bonita, Kathleen, Joyce and Joan, Dodge,
ledwood Falls, Minn., and grandson, Tony Martell of Sioux
, a 17 year listener, Plainview, Nebr., and grandson, Ke_|th
s, Oracle, Arizona; Clarence and Earl Goff (Darrell Collins
- Fred Franke, Bridgewater, S. D. 13. Mrs. C. A. Lee, Ben-
ille ueger, Willmar, Minn., Mrs. E. B. Adamson,
ams, Minn., and Mrs. Luverne Edberg, Willmar, Minn.
‘Minn., and grandchildren, Jerry and Dianne Dis-
a Warner, Wesley, la. 15. Mrs. Otto Peterson and
16. Mrs. Herbert Dehn, Alvord, la., her grand-
Inwood, la. Both have listened all 18 years.

- Dorn, Nicollet, Minn. (a 16 year listener).
LaMoure, N. D., Charles Emerson, Jr.,
Charles Emerson, Woonsocket, S. D.
r. and Mrs. Edwin F. Hoft, Eureka,
., and grandchildren. 23. Phylis,
., and David L. Milne, son of Mr.
%‘ua Hansen, Ree Heights, S. D.

a.

1. Darlene Pladsen, Isabel, S. D. 2. Mrs. Otto Geyer, Richard Geyer (son), Otto Geyer, Fred
Muilenburg, Ruth Muilenburg (daughter); Jerry Geyer and Deanna Lynn Muilenburg (grand-
children), De Smet, S. D. 3. Mr. and Mrs. Fred Gudath, Bassett, Nebr. 4. Mrs. Jennie
Ringling, Platte, S. D. 5. Mrs. L. J. Baech, Danube, Minn.; Mrs. Frank D. Vyskoeil, Mont-
gomery, Minn. 6. Bride, Mary Jane Thill, Groom, Cornelius Berg of Parkston, Gallas Thill,
Ethan, Gerald Thill, Dimock, Mary Jane Berg, Parkston, and Geraldine Thill, Ethan. 7.
Gregory Allen Mach, grandson of Mr. and Mrs. George Oldenberg, Cottonwood, S. D. 8. Mr.
and Mrs. Carl Reichenberg, Arthur, Nebr., 40th Anniv. 9. Mr. and Mrs. Anton Erickson,
Balaton, Minn., and grandchildren. (A 16 year listener.) 10. Mr. and Mrs. John A. Krull,
George, la. 11. Mrs. Robert Stahlecker, Bonesteel, S. D., Mrs. Alfred Schultz, Bonesteel,
Mrs. Harold Dobbin, Oacoma, their mother, Mrs. Harold Tarr, Bonesteel; David Dobbin.
12. Mrs. Arthur E. Johnson, Bristow, Nebr., and grandsons, Ronnie and Randy Johnson,
Burke, S. D. 13. Mrs. Edward Aman, Leola, S. D. 14. Mrs. Louis F. Kozel, Scotland, S. D.
15. Randy lLee Schwieson, Kenny, Dougie and Shari Wilson, grandchildren of Mrs. John Ervin
of Canby, Minn. 16. Mrs. Eda Leighton and daughter, Mrs. Theda Chapman, of Alpena, S. D.
17. Mrs. Bob Weber and Cathi Wildman, Bartlett, Nebr. 18. Five generations: great great
grandmother, Mrs. Anna Ober; great grandmother, Mrs. James Holec; grandmother, Mrs. Joe
Novak; mother, Mrs. Jack Schuldt, and Debbie Rae Schuldt, Wagner, S. D.; all listeners
except Debbie. 19. Lester Green, Jerry Wildman, Jack Moore, Bartiett, Nebr. 20. Twin
grandsons, Kurt and Kim Pesch, of Mrs. Marie S. Allickson of Minneota, Minn. 21. Five
generations: Mr. and Mrs. Jacob Serr, Fred Serr, Clearwater, Nebr.; daughter of Mr. and Mrs.
Fred Serr, Mrs. Jim Menarik; her daughter, Mrs. Dwight Schroeder, and her daughter, Peggy
Schroeder. 22. John S., son of Mr. and Mrs. Edwin Cornell, Canby, Minn. 23. Mr. and Mrs.
Frank Blake, Darrel and son, Bruce, Clyde Blake, Francis and son, Steven. Four generations.
(Sorry, no address.)



Our Day with the Stulkens!

{Remember? | cooked dinner for the George Stulken family,

Wessington Springs, South Dakota, as a result of a Radio
mmt won by Clarabeth . . . . Mrs. George Stulken!)

e e T T TR | Ty

Clarabeth relaxes with a mag- | TRIED to keep the dishes
azine and the h:;.\d!ﬂo Your washed up!

vf ;‘%‘»’%

Is it done?? Are you sure??7
sox Clarabeth and daughter
Kathy.

.,-..'
OK . . the table's set, but While we're cooking dinner
m'l nﬂ,.mﬁzvhvo s th;‘h:ld‘nn had 2" ball
<. . Wynn enjoying arm . . here's
and Clarabeth and Geo. B. Tod?propody amared at the
process of milking a cow . .
with Peter . . and Gretchen.

| sent them all outdoors to
enjoy the melon appetizer.
Geo. B. serves!

Look Mom . . . | caught a
frog! Peter and Todd with
Jimmy Morrison, Wessington
Springs, and Bruce Stulken,
Kimboll, South Dakota,

can't WE have a fence
m’ this!??

Almost as good as m( wife
cooks , . but not quite

... with a lovely cake . . .

Surprise . . . from the Tuesday
Suesi's .

The end .. . of a perfect day!
| couldn't find Todd . . -
looked ALL OVER for him
... and there he was . . sound
asleep!

oyt




n beef cubes with butter in skillet.
,r. Combine remaining ingredients,

and add to meat mixture. Simmer
es. Serve on hot, fluffy rice. Or cool
zer container, wrap, and freeze.

2| onions and cut in thin slices. Cook
shortening or heated salad oil along
: r until meat is brown. Cut the
k slices and toss celery, bouillon

in 1 cup boiling water, salt and
meat mixture. gover, cook slowly
(celery should still be rather
ke a smooth paste of cornstarch,
- sauce and water. Stir into the
« ‘until sauce is slightly thick and
jined bean sprouts and cook over
uts.  Serves 6.

“celery, onion and green pep-
d the soup, milk and chicken.
remainder of the ingredients
Place in casseroles or
nd freeze. This recipe will
> of four servings each.

r tonight’s dinner and
from the freezer,
°F. oven. (If bak-
a 350°F. oven!)

MEATS AND CASSEROLE DISHES

HALLOWEEN MEAT LOAF

s/l EprMILK Method: Grind veal and beef together. Stir egg
28 CHEESE CRACKERS into milk in large bowl. Add cheese crackers,
1 cup finely minced ONION broken_, and let stand 10 minutes. Add remaining
% cup finely minced GREEN ingredients and blend lightly but thoroughly. Put
PEPPER meat loaf mixture on a shallow greased bakin
1V, teaspoons SALT pan. Shape with hands into the simpl o
Va teaspoon CAYENNE o o AR (L € simple outline
2 teaspoons WORCESTER-  Of an owl. Store in refrigerator until an hour
SHIRE SAUCE ‘gefore dinnertime. Bake in moderate oven 325°F.
Vs cup CATSUP for one hour. When done, use cheese crackers,
1% pounds lean BEEF, th slice of stuffed green olive, for
eyes, strips of pimiento for beak and feet; pret-

GROUND :
5 pound VEAL, GROUND zel sticks make the limb he’s perched on.

-~ ’ J
centerea wi

HELEN’S BARBECUE

pounds BEEF, cubed

3 Method: :
3 pounds PORK, cubed ethod: Cover the beef and pork cubes with
1
1
1

water, cook with chopped onion, celery and green
pepper till tender. Leave in broth 2 hours. Add
other ingredients and simmer to season. Serve
on buns.

cup chopped ONION
or 2 cups chopped CELERY
large GREEN PEPPER

1%, bottles KETCHUP

Va4 teaspoon GINGER

V4 teaspoon CLOVES

V4 teaspoon ALLSPICE

1 tablespoon VINEGAR

V4 teaspoon SALT

PEPPER

Wonderful after “the game”!

Grandma Helen, of course!
Des Moines, lowa

RIPE OLIVES FOR YOUR BARBECUE

Open a can of RIPE OLIVES early in the day, and drop in a peeled clove of
GARLIC.‘ Cover and chill until barbecue time. Then drain, remove and dis-
card garlic and serve the delicately flavored olives for before dinner nibbling
while steaks sizzle on the grill.

SUPPER IN A SKILLET

W? "°“'|'|d‘ GROUND BEEF Method: Mix ground beef with onion, crumbs,
n ZT: B&Tg%’kﬁwﬁed mustard, chili powder, milk, beaten egg and 12
1 teaspoon dry MUSTARD teaspoons salt; shape into medium sized balls.

Brown in hot fat. Add tomato juice, Worcester-

Ya teaspoon CHILI POWDER
Y2 cup MILK shire sauce, vegetables and 1 teaspoon salt;

1 EGG cover pan and simmer 20 to 30 minutes, or until

1% t -
/% ,::,s:::::nssfﬂb = potatoes are tender. Makes 6 servings.

e DRIPPINGS

1% cups TOMATO JUICE

1 teaspoon WORCESTER-

SHIRE SAUCE

6 small POTATOES
2 medium ONIONS, sliced
2 stalks CELERY, sliced
1 teaspoon SALT -

17 1




r the frankfurters in water until
Then, slice lengthwise, but do
tely separate the halves. Open the
the cut side up, and top each
cup of hot, seasoned mashed
, top each with 1/3 cup of hot
ch “Butterfly Frankfurter” with a

]
f fresh mushrooms are used, saute in
er low heat, about 5 minutes, until
 flour and pepper and blend. Grad-
nd cook until sauce boils and
st constantly. Add dried beef
been shredded. |f canned mushrooms
edded dried beef. Heat and serve

» cups FLOUR. Add CELERY SEED
well. Roll out to V8 inch thick-
over back ofje muffin ;I;ons and
_pastry side up, in hot oven,
pl?/laiyes 6 shells.

o slices approximatel
er vinegar, salad oil,
rcestershire sauce,
been thinly sliced.
e mixture and chill
Remove meat
nd serve on a

MEATS AND CASSEROLE DISHES

GRILLED LIVER SLICES

Any meat which can be broiled in the kitchen range can be cooked over the

outdoor grill. Sliced CALVES’

LIVER when cooked a few minutes over hot

coals becomes browned and crusty outside and tender and juicy within. Brush

the slices with GARLIC BUTTER

FRANKS ON RYE
Combine a little PICKLE

this mixture on slices of RYE E
two split franks on each ¢
rye on a baking sheet and po

heated through.

N S

while cooking, if you like.

REI:!‘SH with shredded SHARP CHEESE. Spread
3READ. Split the FRANKS lengthwise and put
o

-topped slice of bread. Place the franks on

+h
1 1
J

them

a hot oven until the franks are

SPARERIBS A LA GRANDMA HELEN

Sprinkle RIBS with PEPPER, ONION SALT, CELERY SEED and SEASONING
SALT. Bake at 325°F. for one hour uncovered.

RICE MEAT LOAF

1 package of RICE (PRE-
COOKED)

1 tablespoon melted BUTTER

1 tablespoon PARSLEY

Y2 cup finely diced BREAD

Y2 cup EVAPORATED MILK

1 pound GROUND BEEF

1 beaten EGG

1 teaspoon SALT

1 teaspoon WORCESTER-
SHIRE SAUCE
Dash of PEPPER

Mmmmmm, good! !

Method: Prepare 1 package (55 0z.) precooked
rice as directed on package. Add 1 tablespoon
each melted butter and chopped parsley; mix.
Combine Y2 cup finely diced bread and %5 cup
evaporated milk. Add ground beef and beaten
egg, salt, dash of pepper, and Worcestershire
sauce. Spread 1/3 of meat mixture in bottom of
a loaf pan; top with 5 the rice mixture; repeat,
ending with meat. Bake at 350°F. for 45
minutes. Onion can be added to ground beef
mixture if desired; chop very finely.

Mrs. Enoch Hofstad, Elk Point, South Dakota

MEAT MUFFINS

cup BISCUIT MIX
Va cup MILK
_ FILLING:
~ % pound GROUND BEEF

- 1/3 cup CATSUP or CHILI

SAUCE

teaspoon prepared
AUSTARD

Method: Blend biscuit mix and milk and roll out
on floured board to V4 inch thickness. Cut
into six 3-inch squares and place in medium
sized muffin tins with corners pointing up. Com-
bine ground beef with remaining ingredients.
Place a spoonful in each muffin cup. Bake in
hot oven, 425°F., for 15 to 20 minutes. Serve
piping hot.

Mrs. Clarence H. Johnson, Hartland, North Dakota
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our meat dealer remove the
v}éring) and crack the bones of
so it can easily be carved between
served. Have a pocket made in
tting through the flesh, close to
"Rub the inside of pocket and outside
epper; use a little lemon or garlic
itional seasonings. Prepare bread
asonings. Place apricots in aq
over with a little water. Cover
n water is boiling, remove from
tand about a minute, or until
htly tender. Drain off liquid.
nd celery in the melted butter
until tender but not browned.
ricots. Fill lamb pocket with apricot
ars or poultry pins, and string as you
on. Place breast, ribs down, in a
e) oven about 134 hours. Serve

bine butter, garlic, flour,
tamate, pepper, and lemon
oughly. Spread this over

of aluminum foil. Draw
using a drugstore fold,
) ends of foil, leaving
“which collects during
v placing the package
il going the other way.
rly in the morn-
a of some hours
" To cook: Place

ence an oven
re is used.
nd place on
0 a SkI”et

MEATS AND CASSEROLE DISHES

SOUTHERN CHICKEN BARBECUE

:/4 cup WATER : Method: Cut broiling chicken in serving size

Va ‘Cl':"’qéérko'“ JUICE or mild  ioces Pyt in broiling pan. Mix together in-

% pound BUTTER gredients for sauce and heat to melt butter.

Y3 tablespoon SALT Then pour over chicken. Put under broiler,

Broiling CHICKEN basting occasionally. When brown, turn to other
tke about an hour to cook.

side. It shoul

Mrs. J. M. Foren, Browns Valiey

Minnesota

SALMON FRITTERS

1 cup all purpose FLOUR Method: Sift flour, baking powder, salt, pepper
12 teaspoons BAKING
POWDER
1%2 teaspoons SALT
Y8 teaspoon PEPPER
Va cup CORN MEAL

and corn meal into bowl, add 34 cup milk and

beaten egg; beat until smooth. Remove skin and

bones from salmon and flake with fork. Sprinkle

with lemon juice. Fold into batter. Fry table-

3/]1 EEF&M”-K spoonfuls of mixture, a few at a time, in deep
e 7 (=} o 7 . -

1 tablespoon LEMON JUice  fat, 375°F, imrrl golden brown (3-4 min.). Drain

1 1-pound can SALMON on absorbent paper. Serve with asparagus sauce

1 can CREAM ASPARAGUS made by blending 1 can condensed cream of
soup asparagus soup with 1/3 cup milk and beating

1/3 cup MILK thoroughly. Makes about 16 fritters.

TUNA SPOONLETS

Ya ;?ESEWH grated LEMON Method: Combine lemon peel, parsley, onion,

pepper and fish. Add egg and milk; then

1 tablespoon minced

PARSLEY sprinkle flour on gradually and mix in, using as
Dash PEPPER little as possible to make mixture hold together
} feasv(°7°n grated ONION but stay light and moist. Heat cooking oil hot
;‘;’LMO;"";?;J%:? °  enough to brown a % inch cube of bread in 30
Shreddad: seconds (375°F.) With two teaspoons drop fish
1 EGG, beaten mixture into hot oil. Fry about 3 minutes, turn-
1 tablespoon top MILK (or ing to brown evenly. Drain and serve with lemon
evaporated)

3 to 4 tablespoons FLOUR wedges. Makes 4 to 6 servings.

COOKING OIL to depth
of 1 inch
LEMON wedges

CREAMED HAM IN TOAST CUPS

Cut the cooked HAM in 1-inch cubes. For every 2 cups of ham used, prepare
1 cup of medium WHITE SAUCE; season the sauce with a sprinkle of

C/\YENNE and NUTMEG. Combine ham and sauce and cook over low heat

til ham is heated through. While the ham is being reheated, remove
sts from BREAD SLICES and arrange the bread in cups of a muffin pan.
ss bread against bottom and sides of cups. Bake in a moderate oven 8
tes or until toasted. Spoon the ham mixture into toast cups and sprinkle
pped PARSLEY.
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sread cubes in milk. Mix beef,
3 It and egg. Add bread and mix
mall meat loaves and roll in
ot fat. Add vegetables, water
asonings. Cook in pressure pan
. Gravy may be thickened with
. Makes 4 servings.

derson, Alcester, South Dakota

tle left-over GRAVY. Mix, put
R BEANS (drained) on top
ES. Dot with BUTTER and

blend in flour and mus-
ilk, stirring. Cook until
rring all the while.
e from heat. In

Reserve /4
moderate oven
ve immediately.

rnate layers of

MEATS AND CASSEROLE DISHES

SPLIT PEA CASSEROLE

Dry split peas offer more protein than most vegetables and are one of the
most inexpensive sources of energy. One pound will serve 7 to 9 people,
and they combine well with HAM ‘and other MEAT BROTHS. For a sub-
stantial casserole dish, add 1 cup of SPLIT PEAS to 114 cups HAM or other
MEAT BROTH. Place over a high heat for 5 minutes, then turn off stove and
let the peas stand for 30 minutes in a covered saucepan. Add %5 cup of
CHOPPED HAM, V4 cup CHOPPED ONION. Add a little MUSTARD. Place
in a greased casserole, cover and bake at 350°F. for 25 minutes. Serves 3 or 4.

DOWN SOUTH MEAT PIE

2 pounds cubed RAW MEAT  Method: Sear meat in fat until browned; remove
”essk may bz used); round  from fat. Cook onions, celery and green pepper
e :;i‘;es;o%?m-r in fat until tender. Add tomatoes gradually to
1 cup chopped ONIONS flour and seasonings; add vegetables and meat.
2 cups chopped CELERY Turn into 2 quart casserole; cover. Cook about
Y2 cup chopped GREEN 30 minutes in moderate oven, 350°F. Top with
PEPPER (may be omitted) the following:
3 cups canned TOMATOES, 9.
juice and pulp
3 tablespoons FLOUR
2 teaspoons SALT
V4 teaspoon PEPPER

V4 teaspoon PAPRIKA
V%2 cup CORN, drained

CORN MEAL BISCUIT

1% cups MILK
Va cup CORN MEAL
(yellow is preferable)
2 cups sifted FLOUR
2V, teaspoons BAKING
POWDER
1 teaspoon SALT
Va cup SHORTENING

Method: Scald milk and pour over corn meal.
Cool completely. Sift flour once, measure, add
baking powder and salt; sift together twice. Cut
in shortening until mixture resembles coarse
meal. Add corn meal mixture; stir only until
flour is dampened. Drop by spoonfuls over meat-
vegetable mixture. Bake in 400°F. oven for
40-45 minutes.
Leftover cooked beef roast or chicken may be used, using from 2 to 4 cupfuls.
on baked or boiled potatoes, baking powder biscuits or just plain bread.

Mrs. H. J. Rieppel, R.F.D. No. 4, Appleton, Minnesota

QUICK DELICIOUS HOT DISH

- 1% cups CELERY, cut fine and Method: Mix all together and bake 40 minutes
- cooked for 10 minutes

i at 350°F. This recipe will serve 5 or 6. Chopped
fq:{.,i;:' ‘,",‘;‘,.T.,”E'S.‘{,N chicken may be substituted for turkey.

n MUSHROOM SOUP

chopped CASHEW

RACKERS

Mrs. Milton Werner, Sanborn, Minnesota




VEGETABLE DISHES

BATTER FRIED SQUASH
ing dish, slice twoh.medlum SIZ? ‘ cup PANCAKE MIX Method: Combine pancake mix with milk, pep-
7 »then pourkovel’b; Its ggemcigpto ?ﬁ f:ps'ﬂ""(f, hi d per, salt, and beat until smooth. Wash and peel
IEESE and bake abou = § B&Eﬁ"pgﬁﬁg,{ ded squash. Cut on a diagonal into Y& inch slices.
il h Dakot 3 V2 teaspoon SALT Dip in batter, coating slices well. Fry in V4 inch
pout e 1% pounds YELLOW SQUASH hot fat until golden brown on both sides, about

5 minutes. Drain on absorbent paper. Serves

4 to5

S

-—

 bacon crisp and drain on absorbent

< _onion b(:md rr;:en tpleppefatr bin‘r 1'w<; POTATO STRIPS WITH CHEESE

e bacon fat until soft but no e % .
ey beans, tomato sauce, season- 3 cups raw POTATO STRIPS  Method: Put the strips into a greased baking
and cheese. Stir over low heat (cut as for French Fries) dish and pour the milk over them. Dot with

! MILK ; : .
Slice frankfurters and stir /f f:{,’,espoo,, BUTTER butter and sprinkle with salt and pepper. Cover
ted English muffins. Makes 8 1 teaspoon SALT and bake in a hot oven (425°F.) for 40 minutes,
o PEPPER or until the potatoes are tender. Sprinkle with

Y2 cup thinly shaved PROCESS  cheese and parsley and bake, covered, 5 minutes

CHEESE more. 4 Servings.
1 tablespoon finely cut ore. Se 9

PARSLEY

PIQUANT CORN

on lightly in butter. Add 1 cup BREAD CUBES Method: Brown bread cubes in butter. Add par-
. Combine remaining in- g ::g::ngz:: fhliTTeEdR sley, corn and tomatoes. Season to taste: heat.
eat flokes Blend well. Turn PARSLPEY PP 6 Servings.
ish 7% x 1134 x 134 1 can (17 ounce) CREAM
ed wheat flakes. Bake STYLE CORN
50°F. Serves 8 to 10. ' 1 cup canned TOMATOES

SALT, PEPPER
Hartland, North Dakota

BUTTERED BEETS

SERVE whole red BEETS with slivered, toasted ALMONDS and melted
BUTTER.

WAX BEANS DELUXE

~ Heat together canned WAX BEANS and chopped PIMIENTO; drain. Serve
9 : topped with a medium thick CHEESE SAUCE.

QUICK HOLLANDAISE

1 can ondensed CREAM of Method: Blend chicken soup with 1/3 cup milk,
; sourp 2 tablespoons butter and lemon juice. Heat at

low temperature. Gradually stir in 2 egg vyoll

which have been beaten slightly. Stir co ntl

Makes about 134 cups sauce. Pou;

tables, such as broccoli, a:

lots of it). Add
D ostCH|CKEN
ke one-half to

w

PROUTS




CHANTED
' Method: To cooked spinach add mayonnaise,

e butter, onion salt, poultry seasoning, salt and
\LT pepper, and heat. Serves four.

Mrs. Rudolph Porath, Valentine, Nebraska

) ONION CASSEROLE

Method: Cook carrots in 1-inch boiling water
and | teaspoon salt. Drain. Combine soup with
chopped pimiento, onion, salt, black pepper,
oregano, carrots and bread crumbs. Add melted
butter. Bake in a preheated moderote’oven
(375°F.) about 15 minutes or until lightly
browned. Yield: 5-6 servings.

potatoes and cut each into 6 or
pot%n large piece of aluminum
melted %utter or oil. .Spnnkle
ser. Add onion if you like. Fold
potatoes. Place on borbecui

even cooking. Ogen foi
 escape. Takes about 55

VEGETABLE DISHES

VEGETABLE VARIATION
Add flavor and a crunchy texture to soft cooked VEGETABLES with brown
buttered crumbs. Blend

I cup of medium fine, dry BREAD CRUMBS with 4
cup of melted BUTTER. Cook over very low heat, stirring occasionally until
lightly browned. Sprinkle over any cooked vegetable and serve.

OLD FASHIONED CREAMED ONIONS

1 pound small WHITE Method: Peel and pre-cook onions in water with

. gi‘gﬁ: SALT | teaspoon salt until onions are just tender.

1 cup canned MUSHROOMS, Sprmk!g diced mushrooms with lemon juice and
diced saute in melted butter until lightly browned.
teaspoon LEMON JUICE Blend in flour and

1 o N /L Y2 teaspoon salt. Stir in milk
2 tablespoons B and cook until s hi n | i
e AL S d cook until sauce thickens. Place drained

V5 teaspoon SALT onions in buttered casserole; cover with mush-
2 clipsiMILIC room sauce and top with grated cheese and but-
Y2 cup grated SHARP tered bread crumbs. Bake in preheated oven at
CHEESE 350°F. for 25 minutes. Serves six.
Va cup buttered BREAD
CRUMBS

HERB SEASONED CORN

Mix a can of CREAM STYLE CORN with o bit of POULTRY SEASONING,
grated ONION and BUTTER. Heat and add SALT and PEPPER to taste.

HOPPING JOHN

2 cups COWPEAS (dried Method: Boil peas until tender. Add well washed
FIELD PEAS) : ith It. onion ol

Iieup rawi RICE rice and bacon wit grease, salt, onion and
SA‘;.T cups water. Put in rice steamer or double

3 slices BACON
1 medium sliced ONION

and cook for 1 hour or until rice is thorou
2 cups WATER

done. Serves 8. Hopping John, made of
and rice, is eaten in the stateliest of C
houses and in the humblest cabins

New Year’s Day. “Hoppin‘ John” eq:
bring good luck, says an old




- Method: Blend cream cheese, sour cream, Wor-
- cestershire sauce, lemon juice and salt. Add
- vegetables. Hollow out the core and center of
lettuce. Stuff with vegetable-cream cheese fill-
ing. Wrap in aluminum foil and chill for 6 hours.
Slice crosswise into 6 slices and place on large
leaf of any salad greens. Serves 6.

Mrs. John Rerucha, Bruno, Nebraska

Make the gelatin in usual way, pouring
x 12 pan. When firm, cut in 12 pieces.

| cutter, take out the center of each
bell made of pears will stand on the
‘To make the bells, drain the juice
- halves. Heat the juice, adding
color and cinnamon candy. Re-
ut the pear halves into it and
color. Then take them out
day before serving, keeping
cream cheese and put two
With cake decorator
cheese tinted green
- gelatin'square

SALADS AND SALAD DRESSINGS

3-LAYER CLUB SALAD

1 package LIME GELATIN Method

Y2 cup CELERY Dissolve lime gelatin in usual way,

1 package LEMON using pineapple juice. Add celery and place in
GELATIN 13 x 6 x 3 glass pan and let congeal. 2nd layer:
15 MARSHMhALLp(')r‘:;/ES - Dissolve lemon gelatin according to directions.
} zgg i{/u}-s“gg]NG APPLE ?\;\ [ m L Mm-;:\ ws and stir until dissolved. Cool.
CREAM nen add crushed pineapple. Whip eream. Soften
1 small package CREAM cream cneese \dd cream and cheese and 14
CHEESE cup salad dressing to lemon gelatin mixture.

V5 cup SALAD DRESSING Add ! Ip sugar (this mav be adde :
7 cug SUGAR up sugar (this may be added to pine-

1 package CHERRY apple). opread over first layer and cool urtil
GELATIN firm. 3rd Layer: Dissolve cherry gelatin (this
Va cup NUT MEATS may be strawberry or raspberry) as directed on
1\(}([4]\;(\ Add nut meats SDF‘.‘OC, over 2nd

layer and let congeal. Store in refrigerator. Serves 12 to 15

Mrs. Duane Ernst, Sibley, lowa

PINEAPPLE CRANBERRY CROWNS
2 cups washed and drained s (@ ine srripe
ERANBERRIES oyl mﬁlb?d ,CTOmbfW‘L cranberries, apples and sugar.
1 cup ground, unpared RED €' Stand in refrigerator while preparing remain-
APPLES Ing ingredients. Dissolve gelatin in boiling water.
2/3 cup SUGAR Stir in pineapple syrup. Chill until partly set.
L gtikcgizlbfhég&_rm Place 2 tablespoons  chilled gelatin mixture
1 cup boiling WATER and 1 pineapple slice in bottomn of each of eight
Y cup PINEAPPLE SYRUP round salad n'woldsA Chill until firm. Combine
rained from fruit) remaining gelatin, cranberry mixture, grapes
1 ;‘méfgptlénczﬁi :gjed and nuts. Spread evenly over pineapple in each
Y2 cup halved, seeded mold. Chill. Unmold on lettuce if desired. Serve
GRAPES with mayonnaise. 8 Servings.
Ya cup coarsely chopped
NUTS

LETTUCE

HOT POTATO SALAD

S e FOATORS Method: Boil potatoes until
3 slices COOKED BAC : il potatoes unti
1 small ONION (.niag':.) CFUMble cooked bacon, a




lethod: Blend all ingredients. Freeze for 2
}I:Aoztl's‘?dSewe on lettuce. This may also be sliced,
and used between angel food cake layers.

Blossom Wadey, Marble Rock, lowa, P.O. Box 14

Method: Chill all fruits before dicing. Melon and
~ cantaloupe may be diced instead of being cut
to balls. Use only firm portions of melons. Mix
| fruits with slivered almonds and toss lightly
th dressing. Serve in mounds in crisp lettuce
s. Pineapple Dressing: Mayonnaise thinned
a small amount of sweet pineapple juice,
up from canned pineapple. Do not thin
ise too much as fruits are juicy.

with your mixer and add the salad
/- beat. Let stand 24 hours before
a green salad or tossed green salad.

rt Beitelspacher, 519 W. Belleview,
terville, California

hot water. Add cold
and salt. Blend
nto refrigerator
, until firm on

SALADS AND SALAD DRESSINGS

HASHED BROWN POTATO SALAD

Turn leftover POTATO SALAD into delicious hashed brown potatoes. If the
salad has been made with thin dressing, drain it well, then pan-fry in just
enough BUTTER to keep potatoes from sticking. Turn often with a spatula
so they will brown evenly all over. Serve with frankfurters and salad for
a quick, thrifty supper dish.

ONION FRENCH DRESSING

% cup OLIVE or SALAD OIL  pMethod: Combine all ingredients. Shake well in

1 tablespoon minced ONIOM i I . ‘ §
2 teaspoons SALT b O,‘]irhor beat with a rotary beater. Yield:
< v [JJA

1 teaspoon PAPRIKA I tol
4 teaspoon powdered dry
MUSTARD
Y2 teaspoon GARLIC
POWDER
Vs teaspoon ground BLACK
PEPPER
1 teaspoon SUGAR
Va cup CIDER or WINE
VINEGAR

POTATO SALAD DRESSING (BOILED)

4 EGGS hod - . ; . : ;
1 cup SUGAR Method: Combine all ingredients in double boiler

4 tablespoons FLOUR and beat while cooking until thickened.
2 teaspoons SALT

2 teaspoons MUSTARD
1 cup VINEGAR

1 cup WATER

Mrs. Robert Walton, Verdigre, Nebraska

DESSERTS o

ORANGE WHIP TOPPING

1/3 cup HEAVY CREAM, Method: Whip cream until stiff. Add
whipped

1 tablespoon SUGAR orange rind. Serve with pumpkin or
1 f;ﬂ:soo.. grated ORANGE  Yield: 2/3 cup orange whip topping.

- PINEAPPLE CRANBERRY ICE




RVY PUDDING

ethod: Place in 9 x 12 pan, 3 cups rhubarb,
ced, marshmallows cut in 4ths; sprinkle with
~ part of brown sugar. Cream shortening and re-

maining sugar; blend in two eggs. Mix flour, salt,
and baking powder. Add milk alternately with dry
ingredients. Add nuts. Pour over rhubarb mix-
ure. Bake 350°F. for one hour. Cool and serve
with whipped cream or ice cream.

Mrs. Vernon Pont, Little Falls, Minnesota

ASTRIES

Use pie crust mix or your favorite
recipe for 2 crust 9 inch pie, substituting
uice for water, and adding 2 teaspoons
ge rind. Have ready 2 cups well
cemeat. Roll half of pastry into 8 x
angle. Cut in eight 4 inch squares.
ace 2 tablespoons mincemeat near
ry up over mincemeat. Sprinkle top
half of pastry and cut into sixteen

mincemeat down center of 8
esigns in each fof the remoinihng
ss edges of pastry together
et. Bok% in hot oven (400°F.)

Bake 45 minutes to 1 hour in moderate oven (set in a pan of water w
bo_klng), until a knife can be stuck in and comes out clean; custard will
cling to knife until it's done. '

eat egg yolks;
til 'Iight and

DESSERTS

FROZEN PLUM PUDDING

Y2 cup thinly sliced DATES Method: Fold prepared fruits into softened ice

Ya cup finely diced CITRON (< '
Va cup finely diced red and cream. Spoon into 3 cup mold. Cover and freeze.

green CANDIED PINE- Makes 4 to 6 servings.
APPLE
Ya cup finely diced red and
green CANDIED
CHERRIES
Vs cup chopped RAISINS
1 quart soft VANILLA ICE
CREAM

PEARS DE MENTHE

4 ripe PEARS Method: Soften cream cheese with fork: blend
1 8-ounce package CREAM i1, ~roqm gnd Creme de Menthe or mint flavor-

CHEESE : ) :
1i tablespoon. CREAM: o ing and coloring. Spread pears with cheese, then

MILK holding stem, roll bottom half of pear in chopped
2 {22{357".32"’ CREME DE almonds. Chill until needed. When ready to
or

serve, place on dessert dish and garnish with
lettuce leaf. Serve with dessert or salad fork.

GREEN FOOD COLORING Serves 4.
(few drops)

Va cup toasted chopped
ALMONDS

1 teaspoon MINT FLAVOR-
ING

BAKED CUSTARD WITH CARAMEL SAUCE

'/% E“';PGSBROWN SUGAR Method: Sprinkle brown sugar in bottom of bak-

1 teaspoon SALT ing dish or divide into your custard cups. Beat
1 teaspoon VANILLA eggs in a bowl, add salt and vanilla while beat-
3 cups MILK ing. Add 3 cups milk, 1 cup at a time; when

mixed, pour over brown sugar and don’t sti

Mrs. Lloyd Cain, 153 McCook Lake, Jefferson, South Dakota




ter
Method: Core Jonathan apples. Stuff cen

with mincemeat. Mix all ingredients for glaze.
Baste apples with glaze as they bake, till tender.

Mrs. LuVern Bruget, Yankton, South Dakota

REME FREEZE ~ -

“Method: Cook rhubarb and sugar until soft,
about 10 minutes. Set aside to cool. Combine
with remaining ingredients and pour into a
freezing tray. Freeze until hard, place in cold
bow! and beat until fluffy but not melted. Re-
turn to freezing compartment and freeze again.

" Mrs. Harry Wallsmith, Madison, Minnesota

RT

ethod: Combine egg, sugar, and butter; mix
Add crushed pineapple and chopped nuts.
in whipped cream. Line pan with graham
r crumbs; cover with filling; sprinkle
s on top. Chill before serving.

Woody Vollmer, Yankton, South Dakota

he cranberries are frosted,
OWDERED SUGAR, beaten
one at a time, into
er, on baking sheet
utes, or until icing
R MIXTURE. Let

CAKES AND FROSTINGS

JELLY ROLL

12 EGG YOLKS
1% cups SUGAR
15 cup WATER
Sift together:
1% cups FLOUR
3 teaspoons BAKING
POWDER
1 teaspoon LEMON or

Method: Beat egg yolks until lemon colored;
add sugar; beat well. Add water and sifted dry
ingredients, alternately. Add lemon or vanilla.
Add whole egg and blend. Pour in jelly roll pan,
lined with wax paper. Bake about 30 minutes at
:5-25"?35005:. Turn on cloth, sprinkle with pow-
VAMILLA EXTRACT dered sugar. Cut off crisp edges and roll. Unroll

1 whole EGG, add last and When cool, spread with lemon or chocolate filling
i or jelly, and reroll.

Mrs. Earl Zempel, Appleton, Minnesota

ANGEL PECAN CAKE FINGERS

Cut a loaf ANGEL FOOD CAKE into 15 inch slices, then cut each slice into
3 equal-sized fingers. Then make this icing: Combine V4 cup of melted
BUTTER, ¥4 cup of ORANGE JUICE and 15 cups of CONFECTIONER’S
SUGAR. Dip cake fingers into the orange icing. Then dip them in a nut
‘ mixture made of chopped PECANS and 2 cup of GRAHAM CRACKER
CRUMBS. Refrigerate until served.

\ CRANBERRY ANGEL CAKE

Hollow out the center of an ANGEL CAKE (10”), leaving a 1 wall. Save
the cake crumbs to fold into parfait. Now make . . .

CRANBERRY PARFAIT FILLING

1 pound can JELLIED
CRANBERRY SAUCE
2 tablespoons SUGAR
Y2 pint HEAVY CREAM,
whipped
Y2 teaspoon ALMOND
EXTRACT
CAKE CRUMBS

Method: Beat the cranberry sauce and sugar to-
gether with fork or beater. Fold in whipped
cream, flavoring and cake crumbs. Spoon into
angel cake. Place filled cake on cake tray and
put in freezer. At serving time, frost cake with
sweetened whipped cream that has been tinted
a pale pink with a few drops of red vegetable
coloring. Z

, BUTTER CREAM FROSTING
. 4 cups POWDERED , Add:

SUGAR (1 pound box
e xucﬂ%)




\KE ARABY

ounce package POUND CAKE. Mix according to label

3 to 4 tablespoons INSTANT COFFEE and 1 cup mixed
T, coarsely chopped. Spread in greased and floured 8 “or 9"
325°F. for 35 minutes.

Method: Cut gumdrops into bits with scissors
dipped in water. Cream together sugar, butter
and eggs. Measure and sift together dry in-
gredients. Sprinkle 1 cup of dry ingredients over
gumdrops, raisins and nut meats and see that all
are given a coating of the flour mixture. Com-
bine creamed mixture with dry mixture, and with
applesauce and soda. Add floured gumdrops,
raisins and nut meats. Bake at 350°F. approx-
‘imately 1 hour in loaf pans, or 1 hour and 20
inutes in large angel food cake pan. When
, wrap in foil and freeze. Note: to achieve
almost white fruit cake, you may substitute

sach oil of cinnamon and oil of cloves for
ed spices.

and grate very fine. Add
and egg whites. Beat with
d, 10 to 12 minutes,
and will stand in peaks.
ng and beat until

PIES

LEMON BISQUE

1 package LEMON
PUDDING
JUICE of 1 LEMON

8 MARSHMALLOWS

1 cup WHIPPING CREAM

1 9-inch GRAHAM
CRACKER CRUST

Method: Make a 9-inch graham cracker crust.
Chill. Cook lemon pudding, add juice of 1 lemon
and 8 marshmallows, cut up. Stir until marsh-
mallows are melted; chill. Fold in cream,
whipped. Pour into chilled crust. Sprinkle with a
few crumbs reserved from crust. Chill until
serving time.

(Hint: For crust, use powdered sugar instead of granulated sugar.)

Mrs. Clarabeth Stulken, Wessington Springs, South Dakota

STRAWBERRY CHEESE PIE
1 gH"E‘E"'_ UNBAKED PIE Method: Put cheese in mixing bowl (be sure it
IR ence package of is at room temperature) and add sugar grad-
CREAM CHEESE ually, creaming it (may use electric mixer). Add
'/5 C“L"SUGAR ELoUR flour and unbeaten eggs, beating all the time.
3 E:;Geswoo"s Add milk and vanilla. Continue beating until
1/3 cup MILK mixture is perfectly smooth. Turn into unbaked
e Rt AULA pie shell and bake in a 350°F. oven for approx-
imately 40 minutes. Put knife blade into center of pie; when it comes out
clean, the pie is done. Chill. Cover with the Strawberry glaze.
STRAWBERRY GLAZE

1 package frozen
STRAWBERRIES
(can use fresh berries)
2 tablespoons SUGAR

Method: Put frozen berries into pan over low
heat. Cook until ice crystals are gone and berries
2t SHWELT ﬂre Lree ir(\j _juicle. (/j\dd sulgdor, and cornksto'rdll that
easpoon as been dissolved in cold water; cook until fru

2 tablespoons COLD WATER s trgnsparent and mixture is lthicke:ed'
few drops of red coloring, if you desire. Cool. When completely cold,
over cheese pie. Chill for several hours or overnight.
Mrs. Carl H. Rischen, Pierson, lowa

CANDIED RHUBARB PIE

PASTRY for bottom crust  Method: Mix sugar, flour and
1% cups SUGAR butter and beaten egg.

3 tables ;

Va m:;;?";ﬂ_%pun with pastry. Flute edge so

2 tablespoons melted rhubarb into lir i

BUTTER mixture over ri
‘ TOPP ve




SWIRL PIE FILLING

Method: Soften gelatin in V4 cup cold water.
Beat egg yolks in top of a double boiler, stir in
i"""f}‘ IemonejduiceI and (r:indl; salt, h‘/% v?gtpe rsggglr rgir;d
[ softened gelatin. Cook over ho :
; LLEE’AAA%:J”}EE ture is thi%kened. Beat egg whites; gradually add
- remaining sugar. Fold egg whites into lemon
SHELL mixture. Spoon into crumb shell. Refrigerate.

Method: Mix sugar, flour, cinnamon, lemon juice
and plums. Put in unbaked pie crust. Dot with
butter. Cover with top crust and bake at 425°F,
for 35-40 minutes, or until nicely browned.

~ Method: Heat puffed rice in shallow pan in
~ moderate oven (350°F.) 10 minutes. Pour puffed
ce into large greased bowl. Melt butter, peanut
ter and marshmallows in top of double boiler
water; stir until smooth. Pour marsh-
ixture over puffed rice; stir until evenly
Pack on bottom and sides of greased
ins. Place Y4 chocolate bar in each
Remove from oven and spread
in each. Chill. Makes 12.

bs fine. Beat the egg
e of sugar slowly.
lla and baking

! bake
box of

COOKIES

SWEDISH COOKIES

6 tablespoons (34 stick)

iy Method: Preheat oven at 350°F. Cream together

Vi cup granulated SUGAR 4 stick butter and Y4 cup sugar until light and
1 cup sifted ALL PURPOSE  [luffy. Blend in 1 cup flour. Divide mixture into
FLOUR 12 parts; press one part into bottom and half way

2 tablespoons BUTTER
Vs cup granulated SUGAR
2 teaspoons ALL PURPOSE

up sides of each of 12 ungreased 2V4 inch muffin
cups. Bake 10 minutes. In saucepan combine

FLOUR 2 tablespoons butter, V4 cup sugar, 2 teaspoons
1V, tablespoons CREAM flour, cream, coconut and cherries. Cook over
1/3 cup flaked or finely cut low heat, stirring constantly, until mixture boils.

COCONUT Remove from heat and spoon mixture into par-

4 maraschino CHERRIES,

e Ropped tially baked cookie shells. Bake 15 minutes or

until brown. Cool in muffin cups 3 to 5 minutes,
then carefully remove. Makes 12.

APPLESAUCE COOKIES

1 cup soft SHORTENING Method: Mix all together. Chill dough 1 hour.
2 gups ZROWN SUGAR, Drop on greased cooky sheet; bake 8-T0 minutes
2 E"GCG; in 400°F. oven.
Y5 cup cold COFFEE
3%, cups sifted FLOUR
2 ‘cups well drained
APPLESAUCE
1 cup RAISINS, DATES or
MINCEMEAT
Y2 cup chopped NUTS
teaspoon SODA
teaspoon SALT
teaspoon CLOVES
teaspoon NUTMEG
teaspoon CINNAMON

RUM BALLS

e Finuaited ALL PURPOSE  Method: Sift together flour, baking
Va teaspoon BAKING sopA  SAlt: Blend with nutmeats and J2 cu
Y2 teaspoon SALT semi-sweet chocolate pieces. Cream
Y2 cup chopped NUT MEATS brown and granulated sugar, a
§'€'»’m‘"’s&"é‘éf” chopped  thoroughly. Beat in egg. Stir in
CHOCOLATE PIECES and vinegar, mixing only un
1 cup SHORTENING into 1 inch balls. Bake o
cup_ firmly packed 350°F.  (moderate)

~ BROWN SUGAR While warm, dip
cup granulated SUGAR fectioners’ s
teaspoon imitation RUM '

Mrs. Art Guse, New Ulm, Minnesota

— — o — —




OLATE COOKIES

Method: Beat egg whites until stiff. Fold in
powdered sugar, then the cracker crumbs,
pecans, vanilla and lastly the chocolate chips.
Drop by teaspoons on well greased cooky sheet
and bake for 12 minutes in a 350°F. oven.

Gladys Quint, Blue Earth, Minnesota

Method: Beat 2 egg yolks thick and lemon
colored. Add 34 cup sugar gradually. Add
vanilla. Beat 3 egg whites stiff and fold yolk
mixture into them, using an egg whisk or spatula.
" Fold in dates and nuts, mixed with flour, salt and
~ baking powder. Spread in a greased 9 x 13 inch

~ pan. %’o‘ke at 350°F. for 25 minutes. Cut while

Cool and roll in confectioner’s sugar.

Mrs. Joe Pacas, Sr., Stanton, Nebraska

REATS

elt butter in 3 quart saucepan. Add
s and cook over low heat. Add
constantly until blended. Remove
- Stir in rice crispies. $t|tr bn_sktly
Lightly press warm mixture into
'?o 2 inch squares. Yield: 24

to boil, stirring
n sugar. Re-
er and stir

COOKIES

FORGOTTEN KISSES

2 EGG WHITES

Few grains SALT

V5 teaspoon CREAM of
TARTAR (scant)

34 cup SUGAR

V5 teaspoon YANILLA
RED, GREEN, and
YELLOW FOOD
COLORING

1%, cup CHOCOLATE MINT
CHIPS, CHOCOLATE
CHIPS or CHOPPED NUTS

TOFFEE COOKIES

1 cup BROWN SUGAR

1 cup BUTTER or

Y2 cup BUTTER and %2 cup
VEGETABLE SHORT-
ENING

1 EGG YOLK

2 cups sifted FLOUR

1 teaspoon VANILLA

1 giant CHOCOLATE BAR or

1 package CHOCOLATE
CHIPS
Chopped ALMONDS

Method: Preheat oven to 375° for at least 15
minutes. Beat egg whites until frothy; add salt
and cream of tartar, beating until stiff. Add
sugar slowly, beating all the time. Beat until
mixture is glossy; add vanilla. Divide mixture
into 3 parts. Tint each with one of the colors.
Fold into each V4 cup chips or nuts. Drop by
spoonful onto greased cookie sheet. Place in
oven and turn off immediately. Do not open oven
for 5 hours.
Mrs. Ben Lexvold, Box 204, Wanamingo, Minnesota

Method: Cream together sugar and butter. Add
egqg yolk and vanilla. Beat. Add flour and mix
well. Spread on large jelly roll pan. Bake in
350°F. oven for 15 to 20 minutes. Melt the
chocolate bar or chocolate chips over hot water.
Drop it on the hot cookies by spoonsful here
and there. Let the cookies cool a short time,
then spread the bar over the cookies that have
hardened a little. Thé only trick to these cookies
is getting the bar spread over the cookies and
this is the best way to do it. Sprinkle chopped
nuts over the top.
Mrs. L. J. Lund, Hampton, lowa

COOKY CHRISTMAS TREES

Y2 cup BUTTER

1 cup SUGAR

1 EGG

1 teaspoon VANILLA

Y2 cups sifted enriched
FLOUR

1 teaspoon BAKING
POWDI

Method: Beat butter until creamy; add sugar
gradually, beating until fluffy. Beat in egg 5
vanilla. Sift together flour, baking powder
salt; add to creamed mixture alternc
the milk. Blend in rolled oats. R

on lightly floured board or canvas
thickness. Cut with fluted round .
3 different size circles (1 Yo a

in diameter) '
slightly la:
in center




DATE BALLS

Y2 SUGAR

1 ::: DATES

1 EGG

2 cups RICE CRISPIES

- s NUTsVANILLA

1 teaspoon
COCONUT

” COOKIES
l
i

BAR COOKIE

cup BUTTER
’% 4 n VANILLA

eup BROWN SUGAR
‘thblewpoon WATER
beaten EGG YOLKS

Method: Cook together until thick, sugar, dates
and egg. Remove from fire and add 2 cups rice
crispies, nuts, and vanilla. Cool until you can
handle. Roll in small balls. Roll in coconut.

Method: Cream together butter, vanilla, sugar,
brown sugar and salt. Add 1 tablespoon
water and beaten egg yolks. Sift soda in flour
and add. Spread in greased and floured 9 x 13
inch pan. Sprinkle chocolate chips over dough
and cover with frosting of 2 beaten egg whites
with 1 cup brown sugar blended in. Bake at

; prg:_ CHOCOLATE 375°F. for 30 to 35 minutes.

Louise Thompson, Mission Hill, South Dakota

BOO FILLED JUMBO DROP COOKIES

G Method: Mix thoroughly, shortening, brown sugar

i and eggs. Stir in water and vanilla. Sift flour,
salt, soda and cinnamon together. Combine all
above ingredients. Drop with teaspoon onto un-
greased baking sheet. Place 2 teaspoon of
the date filling on dough; cover with /2 ’reospoog
dough, put on as a strip over center. Bake I
2 minutes. Makes 5 to 6 dozen.

lling: Cook together until thick, stirring
tly, 2 cups dates, cut small, sugar and
s. Cool.

| Davis, Highmore, South Dakota

SUNDAY BREAD

2 cups BISCUIT MIX
1 cup ROLLED OATS
(uncooked)
34 cup SUGAR
V4 teaspoon SALT
1 teaspoon BAKING
POWDER
V2 cup snipped dried
APRICOTS
V5 cup GOLDEN SEEDLESS
RAISINS
V2 cup broken WALNUT
MEATS
1 EGG, well beaten
1V4 cups MILK

MAGIC WAFFLES

2 cups FLOUR
1 teaspoon SODA
1 tablespoon SUGAR
V> teaspoon SALT
2 EGGS
Vs cup YINEGAR
134 cups MILK
1/3 cup melted BUTTER

APPLE BREAD

Ya cup SHORTENING
2/3 cup SUGAR

2 EGGS

2 cups FLOUR

1 teaspoon SODA

1 teaspoon BAKING
POWDER

1 teaspoon SALT
cups coarsely grated
RAW APPLE

WHITE BREAD

BREAD AND ROLLS

Method: Combine first five ingredients by
stirring (do not sift). Add fruits and nuts. Com-
bine egg and milk and stir in. Beat hard with a
spoon for half a minute. Spoon into greased
1> quart casserole. Bake in moderate oven,
350°F., for 50 to 60 minutes. Cool in casserole
10 minutes, then remove to rack. Cool. If de-
sired, frost with a thin confectioners’ sugar
icing. Do not slice until the day after baking.

Method: Sift together flour, soda, sugar and
salt. Separate 2 eggs. Beat yolks and add V4
cup vinegar and 13 cups milk. Add 1/3 cup
melted butter. Combine above ingredients. Beat:
egg whites stiff and fold into above mixture
that has been mixed. Makes 8 large waffles that
stay nice and crisp but aren’t tough or hard.

Helen Delong, Sioux Falls, South Dakota

Method: Cream together until light ar

the shortening and sugar. Beat in 2 e
dry ingredients together and add to
ture; add coarsely grated raw apple
greased loaf pan. Bake 50
350°F. Do not cut until cold.

Mrs. Art Guse, New




BREAD AND ROLLS

WHITE BATTER BREAD

1% G}'R’T"" warm, not hot,  Method: Measure 'wccjj‘rer into mixer bowl. Spr;]nkle
in yeast; stir until dissolved. Add sugar, short-
. m’%’ REIEVE DRY ening, salt and half the flour. Beot% minutes,
2 tablespoons SUGAR medium speed, on mixer, or 300 vigorous strokes
2 tablespoons SHORTENING by hand. Scrape sides and bottom of bowl fre-
2 teaspoons SALT quently. Add remaining flour and blend in with
3 sifted FLOUR . :
il a spoon until smooth, 1 to 15 minutes. Scrape
batter from sides of bowl. Cover with cloth and
let rise in @ warm place (85°F.) until double, about 30 minutes. Stir down
batter by beating about 25 strokes. Spread batter evenly in greased loaf
9 x 5 x 3 inches. Batter will be sticky. Let rise in warm place (85°F.)
batter reaches 1 inch from top of pan (about 40 minutes). Bake in
ate oven (375°F.) for 45 to 50 minutes or until brown. To test loaf,
e top crust; it should sound hollow. Immediately remove from pan.

> with melted butter.

Method: Sift together flour, baking powder and
salt. Cut or rub in shortening until mixture is
crumbly. Add milk to make a thick batter,
stirring only until flour is well moistened. Drop
a spoonful into a greased muffin pan. Add 1
teaspoon of marmalade and top with another
spoonful of biscuit batter. Bake in _hot oven
(450°F.) about 12 minutes. Makes 12 biscuits.

olve yeast in warm water. In large
r, salt, butter and mix like
g yolks; add milk and yeast.
mix carefully; cover and
ernight. Cover egg whites
jough is chilled. In morn-

BREAD AND ROLLS

PINEAPPLE PETAL RING

5 PINEAPPLE SLICES : : :
10 BISCUITS (1 package Method: Grease ring mold; gently bend pine-

Setiigerator. bisciits) apple slices to fit into mold, spacing evenly. Dip
2 tablespoons VEGETABLE and turn each biscuit first in oil, then in cin-
9 2:;. S liﬂnogﬁonh—s%g‘?hr rr;_ix’r.ure_ Sfonclj one bLiscuit on edge
“alph i ach of the 5 pineapple slices. Lay remainin
% teaspoon CINNAMON five biscuits flat ?n thepgpoces be’rweeyn. Bake 1%
minutes at 425°F. Invert on serving dish. Let ring mold stand 5 minutes
before lifting off. Makes 5 servings.

SUMMER BAKING SHORTCUT

1/3 cup SUGAR Method: Mix first four ingredients together;
1% teaspoons LEMON RIND spread over bottom of a shallow baking pan.

Vs tabl LEMON r
e m,&poons Then press rolls with tops down over the lemon
1% tablespoons melted mixture. Bake in a hot oven (400°F.) for 15

BUTTER minutes. Let rolls stand in the pan one minute

1 gmeﬁsikggﬁg" SERVE  qfter removing from oven. Invert pan to remove:
rolls so that the lemon mixture is up.

CINNAMON MINCEMEAT ROLLS

Roll BISCUIT DOUGH to a thickness of about one-fourth inch and spread
with canned MINCEMEAT. Dot with BUTTER and roll up like a jelly roll.
Cut into 1 inch slices. Arrange in a buttered baking pan and sprinkle with a

mixture of CINNAMON and SUGAR. Bake in a hot oven until brown.
Delicious served warm!

CORN KERNEL BISCUITS

Add 1 cup drained canned WHOLE KERNEL CORN to 2 cups
Make biscuits following package directions, using EVAPO
the liquid. Sprinkle biscuits lightly with PAPRIKA and




PRESERVES AND CANNING

MOCK RASPBERRY JAM (With MULBERRIES)
ir i PEC-
4 ked MULBERRIES and JUICE. Stir in 1 package
'Alf‘lel\cll;subrfing/ztgur%sl‘lﬁlog boil; then stir in 6 cups SUGAR and boil vigorously

i irecti i i i for making
t 3 minutes. Use the directions found in leaflet in pectin box
;JabrrotJ When the mixture is ready to remove from fire, add 1 package RASP-

ERRY POWDERED DRINK. Stir in carefully until all is dissolved. Then pour
iBn sterilized jars. (A finer quality of jam is obtained if the mulberries are

run through a food chopper before cooking.)
Mrs. Roy Beyer, Ithaca, Nebraska

GOOSEBERRY AND MULBERRY JAM
4 quarts MULBERRIES, Method: Cook berries together, run through

fresh sieve. Follow the recipe in the pectin box for sour
2 ::‘s',"?d gﬁ:ﬁﬁ'is’ cherry or gooseberry jam.
PECTIN Mrs. Gilbert Magee, Wessington Springs, South Dakota

SUGAR

PEACH JAM WITHOUT COOKING

3 cups crushed PEACHES Method: Measure 3 cups crushed peaches into a
k: large mixing bowl. Add 5 cups sugar, mix well
and let them stand for 20 minutes. They should
be stirred occasionally to make sure the sugar is
evenly distributed. Dissolve pectin in 1 cup water;

il and boil for one minute. Add the pectin solution to the fruit

Jar mixture and stir for 2 minutes. Ladle the jam into jelly glasses
r container immediately. About Y2 inch of space should be
Containers should be covered and allowed to stand for 24

iam is set. Cover with paraffin. Store uncooked jam in

r Once a container is open it should be used within

d 10 ounce boxes
R and set aside.
e e

RHUBARB JAM
4 cups RHUBARB, chopped

4 cups SUGAR

1 small can CRUSHED

PINEAPPLE

1 package STRAWBERRY
or RASPBERRY GELATIN

PRESERVES AND CANNING

Method: Combine rhubarb and sugar. Let stand ‘
2Y5 hours; stir once in a while. Boil this mixture
10 minutes. Add 1 small can crushed pineapple
and boil 5 to 7 minutes more. Remove from stove.
Add 1 package of strawberry or raspberry gela-
tin. Pack in jars and seal. :
?
|
1
3

Mrs. A. S. Martin, Sioux Falls, South Dakota

EASY SWEET PICKLES

Wash small or medium sized CUCUMBERS. Pack in sterilized quart jars: =
Add 1 tablespoon ALUM, 1 tablespoon SALT, not iodized, fill jar with cold
VINEGAR and seal. Let stand at least 6 weeks. When ready to use, pour
off and discard the vinegar. Cut pickles lengthwise. Make syrup of 1V4 cups
SUGAR, 1 cup WATER, 15 teaspoons PICKLING SPICES. Bring to boil, add
pickles and just bring to boiling point; remove from fire and cool. Let stand
at least 12 hours before using.

Mrs. Charles Johnson, Dimock, South Dakota

SLICED SWEET PICKLES

24 CUCUMBERS, 7 or 8

inches long
12 ONIONS
1 quart VINEGAR
3 cups SUGAR

2 teaspoons CELERY SEED
2 teaspoons MUSTARD SEED

Method: Slice both cucumbers and onions.
and let stand one hour. Then drain.
syrup of one quart vinegar, 3 cups sugc
seed and mustard seed; then add the |

boil until cucumbers are clear and
Pack in jars and seal.

Mrs. Paul Obst, Randolph, N

PICKLED FISH

2 cups VINEGAR

1 cup WATER

72 cup SUGAR
caspoon pickling

Method: Cut fisk
jars and to each
spoon of



il QUANTITY RECIPES 3};

|
| J | CANDY
CRUNCHY SALMON CROQUETTES

IE: i APLETS e ek 10 (Makes 50 croquettes)
H i 2 tablespoons GELATIN ethod: Soak gelatin in Y4 cup applesauce. S
tﬁ l | 1 cup unsweetened thick minutes. Mix sugar in rest of sauce; combine ;if;%%”;;{:md T V;E'GHT MEASURE
m | APP%SQP-&ESUGAR 2 mixtures; boil 15 minutes. Stir in vonilla and SARSLEY S ake Eunds ,]; caiie
’,!; | ”2 g:rchwped WALNUTS walnuts. Pour into bu”ered_ pans. Let stand CRACKERS, finely ground 2 pounds 2 E:ges
i 1 teaspoon YANILLA overnight, cut in sguares. Roll in powdered sugar. ONIONS, ;inely chopped 1 cip
i i roun
]! | Mrs. Walter Nack, Groton, South Dakota LE:;OQN JUICE 3 tablespoons
I’f SALT ]l tablespoon
i} CRISPY SKILLET CANDY pEpren Ve tei
Wl  Combine 1 cup finely cut DATES, 1> cup SUGAR, and 1 well beaten EGG in \éfkﬂfgﬂ EAL 1 o
frying pan. Cook over low heat. Stir constantly until mixture thickens. .
Remove from heat. Stir in 2 cups CRISP CEREAL, V5 cup chopped NUT- ]. Combine salmon, parsley, cracker crumbs, onion, lemon juice, salt, pepper
ATS, & teaspoon SALT, V2 teaspoon VANILLA flavoring. Cool slightly. and 8 slightly beaten eggs.
pe into small balls. Roll in 1 cup shredded COCOANUT.” Let stand until 2 Divide into 50 croquettes.
d firm. Yield: 24 balls, | V2 inches in diameter. 3. Combine remaining eggs and water. Roll croquettes in cracker meal; dip
in egg-water mixture and roll again in cracker meal. i

4. Fry in hot fat, 375°F., until golden brown, about 3 to 5 minutes.
5. I desired, serve with sauce of heated condensed cream of celery soup.

Method: Cook until it cracks in cold water.

(Hear it against side of cup.) When cool, start
e e WESTERN RANCH MEAT LOAF

i iddies to help. This is real family fun! i : ;
Call in the Kiddies to help is i Vil b o’

My good neighbor “Beulah,”
y 9 9 Preparation Time: About 2 hours Cooking Time: 1% hours

Mrs. Art Krueger, Yankton, South Dakota Equli(?lTeM Needed: 5 two-quart loaf pans,
skillet

INGREDIENTS AMOUNT

GROUND BEEF 10/bo
ONIONS, chopped o c"“:;“"

GREEN PEPPER, chopped 2 cups (9 ounces)
EAT ; 1Y cups :

D, dry, crumbled



| QUANTITY RECIPES

!l
i
|
|
‘. [l HAM WITH CARROT-PINEAPPLE SAUCE
Yield: 50 servings
| Cooking Time: "2 hour
|
|
|

Preparation Time: V5 hour
e Needed: Saucepan, 3 baking

Equipment

qpo‘:is, 9 x 13 x 2 inches

INGREDIENTS AMOUNT
10 pounds*

CANNED HAM, sliced

Crushed PINEAPPLE 134 quarts (3 No. 2 cans)

34 quart (3 large)

CARROTS, shredded

BROWN SUGAR, packed 1 cup

CINNAMON 5 teaspoon

CLOVES 1 teaspoon
Va cup

| CORNSTARCH
|| *This amount yields 50 slices, each weighing 2 to 3 ounces.

 Combine pineapple, carrots, brown sugar, cinnamon, cloves, and cornstarch.
~ Mix thoroughly. Cook until mixture boils and thickens.

~ Arrange about 17 slices of ham in each of 3 baking pans, 9 x 13 x 2 inches.

our sauce over ham, dividing sauce equally among the 3 pans.

ake in a moderate oven (350°F.) 30 minutes.

rve each slice of ham with a spoonful of sauce.

STUFFING-TOPPED BAKED PORK CHOPS
Yield: 50 servings — 1 chop and Y4 cup stuffing per serving
ime: About 1%2 hours Cooking Time: Browning—A45 minutes

: 2 large, heavy skillets, Baking—1 hour
, 9 x 13 x 2 inches

AMOUNT
nch thick 50
2 tablespoons (about)

1% cups

3 cups (1 bunch)
152 quarts
1% gallons (2%2 pounds)

2 tablespoons

1 teaspoon

1 tablespoon
1% teaspoons

QUANTITY RECIPES

CHEESE FONDUE
(Makes 48 servings)

INGREDIENTS WEI
BUTTER AL MEASURE
CRACKERS, coarsely crumbled 2 Ibs. 1 cup
CHEDDAR CHEESE, grated 4 Ibs. 2 1-1b. packages
AEAGIEIE i 23 quarts
SALT Fi 3 quarts
PAPRIKA = 2 teaspoons
WORCESTERSHIRE SAUCE 25 "/§ :eﬁpoons
ablespoon

1. Melt butter, pour over cracker crumbs. Toss to coat crumbs

2. Place alternate la .
by 2 bokir:g pon,yers of crumbs and grated cheese in greased 12" by 18

3. Beat eggs; combine with milk, salt, papri
’ - / lk 1
Pour over crumbs and cheese mixture. paprika and Wores et

4. Place baking pan in larger shallow pan in oven. Pour h i
low pan to depth of 1 inch. Bake in moderate ovel:1r (%ng?:t;arfgtc; SI:ml-
and 15 minutes or until firm and well browned. : -

MEAT LOAF
Yield: 50 servings — 10 slices per pan i’

An excellent full-flavored meat loaf — the carrot gives a bit of color.
Cooking Time: 2 hours

Pregomtion Time: About 1 hour
Equipment Needed: 5 two-quart loaf pans

INGREDIENTS
GROUND BEEF g
SI:OUND PORK Ig POIIII::
MIEQD' dry, crumbled 21 ::::ts (1 pound)
. e
ONS, chopped
CARRO - 1% cu
SALT TS, chopped fine 2‘/; cu:: (13 ounces)

PEPPER '2 tablespoons
C L 5 '

°m?'e"r‘ﬁ bread, milk, and eggs. Beat until bread i
tions, anaining ingredients. Combine thoroug )
; P?mxlmotely 4 pounds or 2 quarts per
two-quart loaf pans. :




QUANTITY RECIPES

GRAHAM CRACKER CRUMB CRUST

INGREDIENTS WEIGHT MEASURE
GRAHAM CRACKERS 2V4 pounds

SUGAR 1 pound 2 cups
BUTTER, softened 1 pound 2 cups

1. Roll graham crackers or put through coarse screen of chopper to make

crumbs.

2 Add sugar and softened butter.

3. Blend with paddle or hands for 3 minutes.

4 Divide into six 9-inch pie plates and press firmly against sides and bottom
(The easy way to press into shape is with an 8-inch pie plate).

5 Bake in moderate oven (375°F.) for 7 minutes.

VARIATIONS: Add ONE of the following to above recipe.

1. 1 cup grated ORANGE RIND and four ounces FLAKED COCOANUT.

Suggested filling—Fruit gelatin.
2. 1Y cups PEANUT BUTTER (omit butter).
SUQ%ested filling—Chocolate and vanilla pudding, marbled.
3. 3 tablespoons CINNAMON.
Suggested filling—Lemon chiffon.
4. 8 ounces UNSWEETENED CHOCOLATE, melted.
Suggested filling—Fudge ripple ice cream.
5. 1 cup finely chopped WALNUTS.
Suggested filling—cherry-vanilla ice cream.

CHICKEN GUMBO

(Serves 25)

INGREDIENTS WEIGHT MEASURE
ONIONS, chopped Y Ib. —
‘GREEN PEPPERS, diced —_ 2
CELERY, chopped — 1 stalk
GARLIC, chopped — 1 clove
PARSLEY, chopped —_ V5 bunch
B Y Ib. V5 cup

— 1 tablespoon

: ;" Va t_easpoon
—_ 2 No. 2Y> cans
BASE 6 ounces ' fllon

en peppers, celery, garlic, and parsley in butter.
loves and okra. Cook 15 minutes. -
' water and soup base. Simmer 30 minutes and serve

!
%
f
f
']

e

WGP 158 W Vet




~ DID YOU KNOW

. that peanut butter and powdered sugar make a lusciou
cake.

s frosting for a chocolate or spice

Mrs. George B. Fystro, Irene, South Dakota
.. that powdered sugar added to a boiled frosting that isn’t quite hard enoug
prove the frosting and yet not take away that boiled frosting flavor.

Mrs. Raymond Anderson, R.E.D. No. 2, Lake Preston, South Dakota
. that if you will roll your biscuit dough thin and fold it before cutting, your biscuits will
be crisp and flaky in the center and will split open easily.
Mrs. Cecelia Johnson, Herman, Minnesota

__ that by adding 8 marshmallows to a half pint of whipping cream you will get a full
pint. The night before you want to use it or even 4 or 5 hours before, pour whipping cream
into a bowl, add marshmallows, let it stand in refrigerator until you wish to use it. Whip and
serve. No sweetening is added.

Mrs. Clem Stramel, Morgan, Minnesota

be put to cook in cold water and new ones in boiling water.
them will keep them from being soggy or

h will im-

. that old potatoes should
. that hot mi'k added to potatoes when mashing
heavy.

. . . that to evenly distribute we
least half of the time.

Mrs. D. L. Thompson, Marshalltown, lowa

o make words for decorating a birthday cake
you want them.

ar on sheets, put the small hem at the top of the beds at

that you can use the colored marshmallows t
ng the marshmallows into pieces and shaping them any way

Mrs. Woodie Miller, Rt. 1, Belle Fourche, South Dakota
a small teapot will make a good

a patient is too ill to sit up in bed to drink,

e bathroom mirror is less likely to steam over if it is first rubbed with soap and

ste or shaving cream tubes with modeling clay
cial flower in these caps for flower pots for doll

fill the caps from toothpa
evergreen or a small artifi

an
o ieans and overalls into strips and braid into rugs.

liam J. Murphy, O'Neill, Nebraska

 hose in a bushel basket, making it easy to take from place

~an opener clean and working well, you may close the blades
nk a few

two or three times, then turn the cra

h salad oil before grating cheese, the cheese

DID YOU KN(

. . that in making custard pies, i
e . pies, if you will h i ili
mixing with the eggs, etc., the lower )é:rust IwiHekoete[;hgrirsnp‘lk to bolling. and the

s th IIDS ick stains a e novead more f fir: ¢ fh t
: iy, b G i i i r r r I .
‘e”Y Gnd then wa i y \ eoslfy 1 Irs Ubbed wi IG d or pe Olemﬁ -

Mrs. A. E. Shockey, Sonnette, Montana

. that instead of using a knife

K r to cut out the heart i

% head il dowrvatd, ard Shorpr rgf a head of lettucq, if you will grasp
B e o withour e p or two on a solid table, the core

Ethel Weddle, Pierre, South Dakota
.. that you can make excellent cleaning mi . ;
blinds from old bath towels. ing mitts for washing windows, woodwork or venetian

__ that bread stored in the refri i
5 e gerator wil i
tilated bread box. ill not mold so quickly as that stored in a ven-
.. that you can remove stains from i
your pitchers an illi 3
bleach; let stand for a short while until stain is removigcifgsﬁyogglr;%sz”h warer andisE

Mrs. Rudolph Porath, Valentine, Nebraska
.. that a delicious and different baked potato may be made by paring the potato, slicing it
, slicing if

in half putting a slice of onion between th
> 4 5 & € tW i i
baking until done, in oven or on outdoor grill. 0 halves, wrapping each etdieR RS EEE.

Mrs. Douglas Houlihan, Sioux Falls, South Dakota

. . . that if you get too much liquid in frosti
osting and have no more powder i house,
ggl;orrgay add graham cracker crumbs to the frosting until rigﬁt Cone_dtsugor e |mbg7f""'
extra moisture and give a nut-like flavor. sistency. . THeRCIEE

Mrs. Don Ehlers, White Lake, South Dakota 3

R that
e e 2 20y ceseert by merely ralling firmly frozen balls of ice redin
sweet chocolate bits. nut. Vanilla balls are especially good covered with se

S th i
at a little brown sugar dusted over pork chops adds a delicious flavor

. . . that if plants are h
T v s are hard to reach with a container o with i
voids splashing easily damaged surfaces such as w;nw;;;;'r wates R

- . . that a dand
: y trouser han f
rack with s ger for a small boy can b oy
3 swinging rods to his closet door, low Znough ?our'nlc']\?me l'r)g :géﬁh‘m 3

Virginia Bentley, Sargent, Nebraska

... that if g [
ittle powdered sugar is sprinkled over the meringue of pi

in the oven it wi
, it will h :
When cutting the pie. elp brown the meringue and will prevent it from sti

s that o i
a AIAI::le é:ornstqrch added to the meringue will keep it from fal
- George Loftsgarden, Spring Grove, Minnesota o
you don’ , ’
‘Il') dd°n t have enough muffin pans when baking

1ds on a cook: e 3
s e o e e

VanDame, Toledo, 14, Ohio




aked in a tube pan.

g ._fho! a steel knitting needle makes a perfect tool for loosening cake b
It will slip easily around the center tube and rim of the pan without tearing into the tender

baked crust.
___ that shirt sleeves will not become tangled with other clothes if you button the sleeves

to the front of the shirt before placing in washer.

_ . . that to clean your electric coffee pot, use 1 tablespoon cream of tartar and 4 tablespoons

vinegar in enough water to perk for a few minutes. Rinse well and all stains will be gone.
Mrs. Nick Marra, Alton, lowa

__that a little salt in the water in which you wash vegetables will take out any hidden

insects.
. . . that too much pepper in soup can be counteracted with a teacup

Mrs. F. N. Calnon, Sheldon, lowa

. . . that tucking a triangular piece of vinyl plastic between the folds of a woolen scarf
keeps the cold from penetrating and makes it moisture proof.
... that when using a vaporizer, it may be set in a large pan. Then if it is accidentally

tipped over, the pan will catch the boiling contents.
... thatif youuse a fruit jar funnel to fill muffin tins, no batter can drip on the edges.

hat instead of marking the date that meat goes into a freezer, put on the date by
it should be used. You can tell at a glance which to use first.

Martha A. Geyer, De Smet, South Dakota

of milk.

ust a tiny drop of sewing machine oil on the top of a door hinge will make it

king.
* Mrs. Alfred Laubach, Lake Park, lowa
to brown meringue without heating the oven, heat your electric skillet and turn

"a pie and in no time at all the meringue is brown.
dates in flour before cutting will prevent them from sticking to the scissors.

italie Grau, Faribault, Minnesota

p sandwiches in waxed paper for a picnic, you may seal with cellophane
| under tape. Then picnickers can choose their favorite sandwich

before taking plants indoors for the winter, invert them on a
revolved as they are painted and they touch nothing they

oanut, heat it in the oven for ten minutes, then
« before cooking them, they'll keep their shope
roll out dough as usual, then

ter and then with a sugar-
ace in pan. Pour over them

DID YOU |

. that potatoes should be served as quickly as possible after cooking. Not only d

.fo'ste better, but loss of vitamin i i is vitami
potatoes are kept for later use. in C is avoided. This vitamin is rapidly destroyed

. that you can use a mesh fruit
- ol . or vegetable sack t :
the birds. Hang it from a tree branch so cats and dogs 20:?12? gch:I: istcraps oo

.. that a cotton tipped swab stick is
P e a handy gadget to clean the dust from under a n

that a good way to fix leftover i ;
. ( ) green or wax beans i i bag
with cornmeal until well coated; pan fry in butter. They I':theofr:g:v vflﬁnl\lloarnd ek e

Mrs. Nick Marra, Alton, lowa

ﬂovbrfhm a little instant minced onion added to the milk for scrambled eggs gives a deliciotis® g
= ‘;23;*3 ”l'ir@gs:;efr!gnsgugf;?n?) eﬁgﬁéi;gui:;?egget;:rff?ﬁ% go.f fresh cake, you may sprinkl‘e;f'

lo < H S x 4
ot borecop e peie v oot 2 e et oS
o vt o i e bl s e s of o grent S S

Mrs. Otto Geyer, De Smet, South Dakota

_ that you will give apple pie a special flavor by adding a dash of -
Use three-quarters of a teaspoon of nutmeg for one pie. 2 nutmieg CRIRERS

Mrs. Rudolph Porath, Valentine, Nebraska

o thoi} wP;ﬁn making meat bG“lS'dyoél may put your meat in an ice cube tray and
out evenly, then press your metal divider down into the meat, an portic
to roll into meat balls. + and you' ho e

Mrs. Robert Ruch, Moville, lowa

. . . that a lemon on top of the cookies in the co i i i
it o cooky jar keeps them moist and
. . . that if you put a few drops of clear nail polish

on th ' ]
garments, buttons stay on better. i e et

Mrs. Virginia Bentley, Sargent, Nebraska

. . . that you can cook cu i tard ¢
1 : p custards on top of the range? Fill your custard

Ig;ogftec lfslizt%rd recipe and set them in a pan and pourgin cold vt'(ot ‘
cups; cover pan tightl i s e

R s o p ghtly and heat until water starts to |

Mrs. Hattie Hanson, Rt. No. 2, Stanton, Nebraska

- that if you will put 6 tablespoons of salt in a large salt s
pper, and stir or shake well, this will be very han

?gﬂ Breitenfelt, Valen



SHOWERS

SHOWER IDEAS

be intrigued with a most unusual table

If you're hostessing a bridal shower, you'll
hat is, to make little

decoration that will delight the eyes and appetites of your guests — t
shower umbrellas of popcorn with handles of red and white striped candy canes.

The popcorn umbrellas are simple to make and very inexpensive. Place them in the center
of the table or use them as favors for each place. If you wish, you may use your own favorite
popcorn ball recipe, but, if you don’t have one or if you want your umbrellas to be a glistening

white, you'd better use this one:

1% cups granulated SUGAR
1 cup white CORN SYRUP
34 cup WATER

3 tablespoons BUTTER
Any desired FLAVORING or COLORING (tiny amounts of ALMOND, LEMON, or
VANILLA)

€S

the sugar, corn syrup, water and butter. Blend well and cook to 260 degre
Flavor to taste with a very small amount of flavoring. At the last
minute, add a few drops of red food coloring for tinted umbrellas. Pour the syrup over two
quarts of popped corn in a buttered bowl. After buttering the inside of a shallow saucedish,
line it with popcorn. Place a small candy cane right in the center of the dish and pack a few
extra kernels around it to hold it firm. Let the whole dish stand for several hours before
carefully removing the umbrella. You'll be amazed at the firmness of the molded popcorn.
The recipe makes at least three small umbrellas, and if you plan more than three, make

|d harden faster than you

each recipe separately because the syrup in a double recipe wou
could mold the umbrellas. If you wish to add a few pieces of popcorn to the figures after
you have removed them from the mold, make part of the syrup recipe, brush it on the figure
with a pastry brush and press the popcorn into place until it sticks.

One of the nicest things about working with popcorn is that you can make these um-
brellas days ahead of the shower. They'll be fresh and so will you when the big day comes!

Combine
(soft crack stage).

uggest making an imitation corsage . . . made of Kitchen neces-
h the center of a choregirl, and add to that ribbon or thread,
etc., making a corsage for the guest of honor, the
This, of course, could be elaborated upon.

For a kitchen shower, s
sities. Put a ribbon throug
plastic measuring spoons, small strainer,

mother-in-law to be, or the bride’s mother.
Then, too, you might like to tie all the ribbons from the shower gifts together. After they

are tied, rolled, pass the string around to all the guests; those having the most knots can be

given a prize. Or, they can represent the number of children they will have.
Here’s another idea for using the bows and ties from the gift packages. Decorate a paper
hole about the size of a quarter in

plate in one of the bride’s chosen colors. Then make a
the center of the plate; then slit the plate from this hole to the edge. When packages aré

nwrapped try not to untie the bows, then take the bows and strings and put them so that
he bows are on top of the paper plate and the strings hang down thru. When you have
d you will have a very attractive corsage, which may be used by the bride-to-be at the

| for the wedding as her bridal bouguet.

bring gifts of paper such as paper

nt Showers—PAPER SHOWER: Have guests
Decorations could be paper flowers,

vt‘owels, wax paper, napkins, etc.

Guests bring books such as cook books, books on home decoration,

any bride ever have too many nylons? Think of the clever way

s on which they should be worn.
 the bride lives far away and you want to have @ shower
erever they are requesting them to send a shower
v should reach the bride-to-be.
ska




ecial occasions.” s thy th
. “Sympathy that doesn’t take off its coat and lend a hand, doesn’t amount |

_ . “Religion is meant to be bread for daily use, not cake for sp
o .. "Today’s best should be tomorrow’s starting point.”
alents s ‘ 4 .
" ... "Take time to be friendly, it is the road to happiness.”
.. "We do ourselves the most good, doing something for. others.”

ece of poetry, that's certain,
... ""The heart that goes out of itself gets large and full of joy.”

_ “| cannot write a masterpi ! '

But | can frame each window with a snowy ruffled curtain.
that will inspire some soul,

. “Doing nothing for others is the undoing of oneself.”

My hands can’t paint a picture L
But they are fine at molding yellow butter in a bowl.
Mrs. Donald Rider, Hazel, South Dakota

My voice will not move audiences to laughter or to tears,
d child and soothe away his fears.

But it can calm a frightene
~ I've realized that greatness for m% was nﬁver mecgt,
So with these humble talents, Lord, teach me to be content.” 7 . ot A
; .. "Looking Ahead” is one way to keep from “Falling Behind.”
.. “If all our misfortunes were piled in ‘
: y a common h . I B
take an equal share, most of us would gladly take our g\?/g %?Si ?ioe%har(:fl, us were required f

Allﬂlof U’lknowﬂ { short to spea b t fhe r echoes are end ess
' 5o o “Ki d words are s kl i ! :
i Y Oke care a ace a lOOk . ‘
that the f t S bC]Ck at i i
| y Y, y | i ) yicl);‘ll,‘lolll lhe mirror in ”le IIIOIIIiI‘lg\" ) IS

.. . Your best gift is the one you give to someone else.”
... "“Life is like a garden, the unhappy ones try to drain it, and the happy ones try to fi
" i~ H " . . (
. "Happiness is like a potato salad, one cannot share it without having a picnic.” |
Mrs. E. B. Morrison, Point Comfort, Elbow Lake, Minnesota .

would have them do to you, and do not be discouraged if

y to do to others as you
‘ at they should fail than that you should.”

times. It is much better th

e l’;rhere is no person living who isn’t capable of doing more than he thinks he can
| Cthnrjo;'/ bé ol! right to be contented with what we possess, but never with what :
tence; used, it is life.” = T, getianity is a way of walking, not a woy of talliggEE g ¢
. B S ”Ar:zj;p'c Chtl': in the way he should go and then go that way yourself.” 5
y : 2 epas is not home unless i ins food ; %
kinds of people to make a world. But a lot of them won’t help.” Mrs. Rudolph Po t:S\'; tlzon’roms food and fire for the mind as well as
2y . e g ra a e i ( = ;
is easier to succeed than to explain why you didn’t try.” i ntie,s Nebroste E
4
) S Youll :
. but so hard to get to do.” | never be lonely, discouraged or blue, it you do every ki
’ indness

need models more than critics.”
mber that ‘No,’ can sometimes be an answer to a prayer.”

they're so easy to get into.. .
Mrs. Clarence H. Johnson, Hartland, North Dakota

- - . “Love cannot fail because love is God at work *
Mrs. Harry Babb, Camp Crook, South Da.l:o!a

“Today is the t
k : ;ngrrow you worried about yesterday.”
1Ty about the younger generation. Es : Iy




CLASS MOTTOES

__ Parkers Prairie, Minnesota, 1958.

“We Will"”

| ife is a Picture, so paint it well”” — Armour, South Dakota, 1958.

“Today decides Tomorrow” — Sargent, Nebraska, 1933.

m\/ictory is Our Forever’ — Sargent, Nebraska, 1931.

Bz, Wakonda, South Dakota, 1916.

mWith the ropes of the past we shall ring the bells of the future’ — Claremont, Minn-

esota, 1958.

#From Possibility to Reality” — Clarkfield, Minnesota, 1958.

“They can, who think they can” — Midland, Scuth Dakota, 1958.

#The task ahead of you is never greater than the power behind you”’ — Brookings,

South Dakota, 1958.

#The Past Forever Gone, the Future all our Own’’ — Groton, South Dakota, 1958.

\We Finish But to Begin’’ — Groton, South Dakota.

“\We build the ladder by which we rise” — Colome, South Dakota, 1958.

__ Cedar Rapids, Nebraska.

n ) ove many; Trust few; also paddle your own canoe”

mpisdom comes; but Knowledge lingers” — Cedar Rapids, Nebraska.

fe is what we make it — Cedar Rapids, Nebraska.

h to begin’ — Sauk Rapids, Minnesota.

be, we are becoming” — Squk Rapids, Minnesota.

© __ Squk Rapids, Minnesota.




JNDOI Lady:
ime to write this letter, the last day of my 3 day vacation for this week.
a n perhaps, but a wonderful one. Every year | take a week’s vacation at
y few days from each week as it can be spared. | have 4 days yet to do as |
t be a slave to anything those 7 days. Of course | have my daily work and
of canning, mending, etc., but | take time to do the things I’'ve wanted to
‘ | thought | didn’t have the time. And, what fun it is to try out a new
v @ new pattern, write to old friends who usually get only Christmas cards . . . .
. Earl Taylor, Randolph, Nebraska

of your long time listeners, but, oh, how silent. My oldest son was sixteen years
.mber 1, and it was the summer before he was born, when time became very
, that | found you. Since then he’s had a sister (14 years) and a brother
time no longer hangs heavily, but now | sit down dnd rest my weary bones as

| is one of my very good friends. She and | spent some days together in
of our local hospital, nine years ago when her Douglas and my Phillip
s ever been encouraging me to write to you, as she says letters mean so
en in radio and newspaper work. | enjoy your programs so much. We
ucts and know that they are good.

" (Ida) Musfeldt, Jr., RF.D. No. 2, Manning, lowa

ms very strange to you, and you are puzzled as to what it is all

 in Orange City, lowa, and | used to be a faithful listener of
Late last May we moved from lowa to New York to assume
missing the people with whom we <erved for nine years and
ernoon program. You will never know how many of your
our entertaining. | always enjoyed hearing of your
n atmosphere of your program . . . - If | remember
our book for the previous year came ouf. | have several
- 1957 if it is available. | am including a dollar,
ill you send me as many books as there is money
from your program. And thank you, too,

v an
lable. | shall be waiting to hear from you.

Rochester 7, New York

»w my Grandma (Mrs. Otto Geyeg’),

on and will be laid up for quite
but is very weak. She has ost
> for and she won't have
iss that; but weé
us kids didn’t even
for it now-

You asked ;
1h¢y had on your Monday’s program for letters from the listeners as to how many

LETTERS

Dear Neighbor Lady:

| have be ;

e USUO‘T{; %&?gfir\;vf listener now for ever so long and have all of your books but one
program and like to hear . Or;]e for my youngest daughter and one for myself. | like your
seems to brighten y ygur children have a part in it; just the cheery way they say “Hello”
B o soring Chwpenmg’ng})’, as my children have all gone and | live alone. As y{)u know,
about 30 QFO”dChila}en 4 2 years old) and was born in the fall. | have five living children'
but one great QrGﬂddougohr;eroi\;erm‘o‘?rigéeo? gr(elrr:(cjichildrer}_ | 'haven't counted them up '0fe|Y:
s v B s s e TS S
Master’s name. Although not a Sunday School teacher, | have a clossgof 7 c ee; II} the
town \_/vho cannot go to Sandoy School to whom | take tlhe Sunday School Iesséﬁe O‘:j of our
Each is a separate ‘shur-m, There are others in their families too, who partici o?” | papers.
over the lesson, as | am the spiritual life secretary of our WSCS. This i pate in going

Ever your friend, ; s one of my projects.

Eda Leighton, Alpena, South Dakota

Dear Neighbor Lady:
| must take time for a hurried note so that you’ll know Galen i
tak e en is ho
has been enjoying the deluge of cards and letters in answer to your coIIrTE r;?/\gé t])EJ)(B Pf](r);vmhg
different states and only two cards alike. He even received one from his twin, a boy who
lives not too far frem here, so he may get to see him sometime. Will you pleosé exterzld our
thanks to each one who took part. Those cards meant so much to him and how he did look
forward to the mail. He hopes to answer many of the cards personally, but | have a feelin
once he gets ,the sign from the D_octor that he can be up, he'll not tloke time to sit a oig
as he feels he’s wasted too much time in bed as it is. He's still pretty much flat on his I?ock
olnd will be until we can f:?d a wheelchair for him, and then he can be up some with his |
g:&/ogﬁ%ysTQ;z;e hot r«éioys I v'e bheer,l tokir:}g him outside in the wagon and he lies on a blonki%
and ing outdoors. | think our 4th will be spent quietly at h i i i
is difficult for Galen to ride very f d i e -
ien t y far comfortably. We had him to the Doctor, M
':ﬁeLo?fefmcsj (s:%?‘: :n ?_ls leg (\juherel lﬂl](e infection had gathered from the swelliné Bgcd?oyr’ g:g
ing fine and we'll know more in another week when he goes agai
r ] again.

g\f/emgnitﬂerel ﬁncr?ec;lsggdplgns to gtten_d the big rodeo tomorrow night ognd thgoé?tem
B erstond eobrge . will be here again. Last year when he was getting
s e ing about Ifhe rodeo, as he was testing it out, he talked to Galen.

s in tonight’s mail, | better hurry. Anyway, tell everyone, thank you,

and may God bl .
Sincgf:l :-Ioch of them who helped a homesick boy to have a Happy Birthday.

Mrs. Wayne Lee, Fairfax, South Dakota
Dear Neighbor Lady:

d enjoyed your program. | fi i ough
Eelord 1 .| first tuned in the day you were taking a tour through
4 liStengfjcg?:\gs tthja qoom you had ready for Gretchen. Has that lgeen ten y

(| el f' y to your program and enjoy every minute of it. | love
i thognk? your children and all. Hope you will continue to broadcast
: ng you for a very enjoyable half hour each day, | remc




Dear Wynn: “
| th{)nught you might be interested in knowing that the ”honey bear” pattern you offered

— rs ago — oh, the joy that little pattern has given — through the years, just ?hrough
my gﬂizg!g | have gone (l)vér the hundred mark and sfi.ll make _them occosronollyi Thls v‘zet(":]l;
| finished up one of them and two smaller ones as Christmas gifts. These have lrg};wefn e
large bear, “Honey Bear”) to not only little folks but to my once girl friends, [w ? 00 Gde
grandmothers as | am. These bears they keep in their homes — just in case ittle gran -
children or any little folks come in — for something to play with. They’ve always gone over
fine at Bazaars too!

Love,
Mrs. J. J. Moreland, Merriman, Nebraska

Dear Neighbor Ladies:
X Thank ygu for the lovely Christmas cards that some of you sent me, and | take this

opportunity to wish you all a very happy and prosperous New Year! Please forgiye me for not
writing earlier, but | suppose Wynn has told you all that happened to me ever since '. arrived
to this land of the Gods, and thus it was kind of hard to find time for my social obligations.
Dear ladies, you can’t imagine how much | miss you all, and your great courtesy; and lbeheve
me. | want to return to the good old US.A. Please keep your fingers cr_ossed and let’s hope
that it won’t be very long. You were all so nice to me, and | never miss a chance to talk
about you and yours. It makes me very happy to know that so many good friends so far
away think of me. It is a wonderful feeling, and | want you to know that you all got a friend
in this little country of Greece, thinking of you, and ready to welcome you if you ever reach
our shores, which by the way, are quite lovely, | think! Dear Wynn, thank you for reading
my letter and | want you to know that | love you very much!
‘ Love, as ever,
Helen the Greek

Dear Neighbor Lady: '
Todogy as | Iist)éned to your broadcast, | realized how many programs | have missed the

i i i £ i Il. Time
st two years. | was in the hospital twice and there WNAX wouldn’t come in at all.
ﬁgs a woz of passing by. Here your big daughter is grown up and married, or it seems as
though she is your daughter. Best wishes to them. :
gCongra’rul)clltions to you and Harry on your anniversary. Hope you have many more
happy years to go. _ :
pp)I, )clllmos'r always hear your brother-in-law, Maynard. He has a wonderful radio voice.
| got a thrill out of hearing you on his program. A
9atxl'like hearing your children. Children are always a source of joy and omozer;en't. S/\Sg
ughter, 5 years, was showing me a picture she had coloredl,|n Sunday school. 2
This is Jesus and he made us.”” Her 31 year old brother said, “No, Linda, that is
kes everything.” See what | mean? :
an enjoyable Christmas. All the children and grandchildren were her(;. Lo‘giz
@ new neighbor about you, the program, etc.; we looked at some of t e;c I
was the old scrapbook. Do you know, Neighbor Lady, there are some O
into that book that are still my favorite. ; :
am many years older, | wonder how | mcmoged‘ to do all the things | did.
the scrapbook for you; you did and are still doing so much for us. e
busy with the church groups. We are confronted with the proh em 5
to build more room for the Sunday school. | believe most churches I\C/l\rs'
‘Hello” to the old timers; Mrs. Wittmier, Mrs. Thompson, .
Il the rest.
all. An old time friend,
Pine River, Minnesota

b T S

5 you went off the air, and | decided | would rest myself
ed on May 31st of this year so | have just starte
er n my mother used to listen to your program.
h | was pretty young. | enjoy it even more

POETRY CONTEST

First Prize

BEAUTIFUL SUMMER TIME

I enjoy the summer season
With its skies of azure blue,
Its Milky Way and starlit nights
And early morning dew.
y I love its verdant meadows,
L The smell of new mown hay,
The touch of The Master’s hand
Unfolding the flowers each day.

Listening to the children’s laughter
As they run to swim or play;
Happy and carefree every minute
Of each vacation day.

With picnics in the park or woods,
Fishing in lake or stream,
Watching the exciting games

Of their favorite baseball team.

Reapers, harvesting golden grain
Echo their hum o’er the hill
Bees are busy in the blossoms
Their waxen cells to fill.

Like a celestial choir on high
Birds warble their lovely lay.
Over garden, flowers and clover
Butterflies wing their way.

—Carmen Hodgin
Reliance, South Dakota

Summer is the rewarding time

To those who till the soil

For then they reap the fruits

Of their loving care and toil.

The time when families are together
To work and plan — and pray

That He will ever guide them

In all they do or say.

Second Prize

SUMMER

God grant that I may never grow

So hurried by my worldly cares,

That I will ever fail to know

The beauty of a summer day.

But ever thrill anew, and heed
Dawn’q Tosy banners in the sky,

The miracle of tiny planted seed,

And all the changing pageantry—
That'round about us lie,

Of bl'rds and trees and sudden showers—
A child at play, a field of flowers.
God grant that I may remember. these.

Mrs. Peter Ki
R.F.D. No. 1
Carpenter, Sou

Third Prize
RENDEZVOUS WITH SUMMER

I swam in the river, €
I walked in the wood, I
I talked to the trees,

And they understood.




South Dakota

u CONTEST
RACE PARK Men
: i perfect 1 pay Off
MILLER,
SOUTH DAKOTA
BT
ﬂnnaa/ Christmas Par 4, s St

TS of them, handed
wndqw as Wynn
Bruce wait for the

Here's the crowd, having fun with Casey

Clark, the Lazy Ranch Boys and Evelyn
Harlene.

—first the meat — by Mrs. Paape—

—and the appetizer — by Mrs. Jemigan—

Santa Claus has come to town . .
particularly to the Boys' and Girls'
ome!

And here we all are: left to right back

mlm Bill Jernigan, Ce|m:n.§ Dnz. Vv:r-
o Curl, Tyndal, Dak.; Harven Hehr,
Mi,v‘;"" lowa; Eldon Paape, Mankato,

ulkton,
 row: Betty Jernigan, E‘Mc %
Doﬂl Hulw Tlltlmu Pnp- and " Evelyn

y e T
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