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Oak Floors...first choice for modern homes

First in durability. First in beauty.
First in style and harmony.
OA K First in warmth and comfort.
- First in qualities that make
JA :
floors your home more livable.

NATIONAL OAK FLOORING MANUFACTURERS' ASSOCIATION
814 Sterick Bldg., Memphis. Tennessee 38103.

One of 0 scries presented by members of the Forest Products Promotion Council.
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Goodnight back

Goodnight hips.

Give everypartofyourbody
a good nights sleep.

Getting the most out of a night’s sleep together
can be a problem. Before you buy your mattress,
you should think about how you yourself are put
together.

Your body is made up of different parts, each
with a different shape and weight. Every part
needs a different kind of support,

Ordinary mattresses can’t give it to you. Their
coilsare all wired together. So they all sag together,
They treat your body as one big chunk.

You're not built that way. You shouldn’t have
to sleep that way.

There is a mattress that supports you part-for-
part the way you’re put together: Beautyrest.”
Made only by Simmons.

It’s the one mattress with individual coils.
Each coil is in its own pocket. So each is free
to respond individually to the individual parts

of your body. To give each part the support it
needs. Arm support to arms. Back support to
your back.

Beautyrest treats you part-for-part the way
you're built. Like a human being,

So w'hen two people sleep on a Beautyrest, each
one gets individual support. They don't disturb
each other’s sleep, because they aren’t affected
by the weight or movement of the other person.
There’s no rolling together.

And a Queen size Beautyrest gives you 20%
more room, a King size, 50% more.

Try Beautyrest. Give every part of your body

a good night's sleep. _
5c¢ our guest on Beautyrest for 45 nights. I 45

nights don't cmvince you iVs all we say, we'll
take it bock and your money will be refunded.
Limited time offer, only at participating stores.

Beautyrest by Simmons

For B free booklet, "How to Buy a Maltrosr/'write Simmons, Merchandise Mart, Chicaco, Illinois 60654, Cooyriaht 1968, Simmon: Co. Sugfiocted prices:

tarl at $79.50, except in Fair Trade states.
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A funny thing

happened onthe way
to a better banana.

When you already grow the best bananas in the world And it's paying off.
and try to make them even better, some pretty funny things Our bananas today are  far cry from the bananas
can happen. they were five years ago.
Like that... er, well... thing you see below. They're meatier. They're plumper. And they've
And that's just one of some 800 triangular- never been sweeter.
shaped, flat-topped, red-skinned, orange-pulped, The peels are tighter and sleeker.
apple-flavored bananas we've been working with They have much nicer bloom. Nicer sheen.
over the past seven years. And a generally all-around better appearance.
Now we're not claiming to be any Luther Now. If we could only get a banana to juice
Burbank of the banana world. But as far as we know, like an orange. And keep like a coconut. But still
we're practically the only people around who are taste like a banana.
doing any work to improve the banana. Well, you can't knock a guy for trying.

Chiquitd Brand Bananas.

Oiioui'o is 0 trodsinarli of Un>t«d Fruit Componv



Hoover Invents
the washmobile

It'S like a compact car. But for clothes.

Wheel up to any faucet.
L The washmobile works wherever
B there’s a sink and an outlet.
It hooks up in seconds. And hides
away in a closet
when company

comes.

It's just 30" wide
by 17" deep. Ideal
for anyone who
thought they
didn’t have room
for a washer
before. And it's
fast.

The washmobile does a family-size load in 6 minutes.
4 to wash. 2 to spin dry. You can even spin-dry one load

while you're washing another. A\

{

But what does Hoover know about
washing clothes?

A lot more than you'd imagine. In fact,
Hoover is one of the world’s largest selling
brands of washers. We've made and sold
over 7 million since 1945.

So go to your Hoover Dealer and see our
Spin-Drying Washer in action.
Once you see how clean it gets
clothes, we bet you'll drive
one home.

DIAMOND JUBILEE
140e-1968

DEAR READER

We started out to write a few unkind words
about March and then we remembered!
We remembered that since October we have
been looking forward to March because
sometime during this month the bulbs we
planted last fall should begin to pop from the
ground, and when they do wewill be very happy.
The thought has now occurred that while
none of us can control everything that
happens to us in this world, there are many
things that we can do today to give us pleasure
tomorrow, or the day after tomorrow,
and the day after that. The dedicated gardener
seems to have learned this lesson better than
most of us. He always seems busy doing
something with the earth and plants that
next month, or next season, or next year will
bring him joy. And the gardener's joy is usually
double because he seems to get as much
pleasure in the doing as in the final
result of his efforts. Maybe more of us should
copy this approach of our gardening friends
and do a little planting now to insure our share
of tomorrow's pleasures. In short, to take posi-
tive action and not leave our future happiness
completely to chance. For example, the skills
and techniques we learn today, whether they
involve cooking, crafts, or any other new
interests, can give us much happiness in the days
and years to come. The plans we make today
for a new house, for remodeling or
redecorating an existing one can, as they are
executed in the months to come, bring pleasure
and comfort to ourselves and to our families.
The acquaintances we make today can
become our dear friends of tomorrow.
Perhaps we put too much emphasis on the
word "now." We want something or we want
to do something and the sooner we get it the
better. This is a perfectly fine approach in many
areas where there is no point in putting off
until tomorrow. But we should also keep in
mind that if we achieve everything we want
immediately, we lose the pleasure of
anticipation. We lose the fun of having
something to look forward to. When we
operate on a day-to-day basis, without any
plan whatsoever, there is no guarantee that
something nice will happen in the future.
If you want an apple right now, the one
picked up at the market is delicious, but it
will have a different taste than the first you pick
from your own tree, planted some years ago,
and flavored with all that juice of anticipation.
HUBBARD COBB
EDITOR

AMERICAN HOME, MARCH, 1968



Enter the $100,000
Quaker Healthy Fami

Sweepstakes

And see how my family

of Quaker cereals has grown

iMfHUU
AQUICKN

QUAKEB
OATS

From Quaker Oats, America's #1 cereal,
has come this delicious, nourishing array
of cereals by Quaker. Cereals for the entire
family, from tots to grandpa. In fact, with
eleven great Quaker cereals to choose
from, there's a delicious way to start the

day for everyone!

Enter now. It's easy! Over 2500 chances to win! Here's all you
do: see which of the Quaker cereals you've never used. From
those, choose the one you'd most like to try.

We suspect you may not realize that Quaker makes such a
large variety of cereals. Large enough to please everyone's
taste. All packed with body-butiding nourishment and all de-

1 First Prize:

1968 Ford Country Squire Station Wagon
with Automatic Transmission, Radio.
Heater and Whitewall Tires PLUS S2S00
Cash.

500 Fourth Prizes:
Westinghouse Radio Home Intercom
Systems.

Sweepstakes Rules: 1, To be eligible for the
sweepstakes drawing, simply check to see
which of the Quaker cereals you've never
used. From those, choose the one you'd
most like to try.

2. Use the entry blank on tha right. Send your
name and address together with s boxtop
from any package of Instant Quaker Oatmeal.
Diet Frosted Wheat Puffs, Diet Frosted Rice
Puffs. Csp’n Crunch. Quisp, Quake. Quaker
Life. Quaker Puffed Wheat. Quaker Puffed
Rica, or Quaker Shredded Wheat: or, sand
your name and address with the words
""Quaker Cereals hand printed on s plsin

AMERICAN HOME, MARCH, 1968

25 Second Prizes:

Kitchenful of Westinghouse appliances
— Refrigerator-Freezer. Continental
Range. Twin Washer and Dryer, and
Dishwasher.

750 Fifth Prizes:
Polaroid Swinger Cameras.

3*x5"* sheet of paper. No purchase Is required.

3. Enter as often as you like. Each entry
must be mailed In a separate envelope. Mall
entries M Quaker Healthy Family Sweep-
stakes. P. O. Box 910, Westport. Connec-
ticut 06880.

4. Winners will be chosen at a random draw-
ing conducted by an indeperKlent organlza-
tion, The decision of this judging organlza-
tion will be final. Only one winner per family.
5. Erttrles must be postmarked no later than

September 30. 1968. and received no later
than October 18.1968,

licious. That's why we want you to look over our whole array.
It might just persuade you to try a new Quaker cereal tomor-
row morning!

So. here we go. Take a careful look at the ten Quaker

250 Third Prizes:
17-Jewel Hamilton Watches — shock-
resistant, antl-magnetlc. unbreakable
mainspring. Choice of Lady's "Eileen,™
or Man's "Andrew.”

1000 Sixth Prizes:
Rand McNally Imperial World Atlases.

6. Sweepstakes Is open to residents of the
United States only. Employees of The Quaker
Oats Company, its advertising sgencles and
contest judging organization are not eligible
for this sweepstakes. Offer void where pro-
hibited by law.

7. Winners will be notified by malt approxi-
mately 30 days after the final drawing. For a
list of prize winners, send separate,
stamped, self-addreased envelope to Win-
ners List. The Quaker Oats Co.. Room 345,
Merchandise Mart Plaza. Chicago, Illinois
60654. Do not Include It with your official
entry.

cereals pictured above. Then, using the entry blank below,
check the cereal you'd most like to try. No purchase required.

ENTRY BLANK -— — — — — — —
TO: Quaker Healthy Family Sweepstake*
P. O. Box 910, Westport, Connecticut 06880

Of the Quaker cereals | have never used, i would
most like to try the cereal checked below;

instant 1 Quis

- Quaker Oatmeal Quisp
Diet Frosted

L1 Wheat Puffs Quake
Diet Frosted Quaker Life

EI Rice Puffs
Cap‘n Crunch

Quaker Quaker
L1 Shredded Wheat 1 Puffed Rice

Quaker
L1 Puffed Wheat

Important: You're still eligible for the Quaker Family
Sweepstakes even 11 you've already tried all ot the Quaker
cereels. Everyone can guelify. No ourehaae Is required,
Just send in this entry blank with either of the following:
1. A boxtop from any of the Quaker cereals listed. (We
hope It'll be one you've never tried but of course It
doesn't have to be.) Or

2. A 3" X 5" sheet of paper on which you have printed the
words ""Quaker Cereals.™

My name.

Address-

(Number and street]

City.
AH




Do you know wily
to buywliich?

Probably not.

Which isn’t so bad. But it's not so good, either.

There’s not too much you have to know. But you have to know it.

Vinyl sheet flooring comes in a wider range of patterns than tile.
And often has cushioning. But it's more expensive and should be installed
by an expert.

Vinyl asbestos tile, contrary to popular opinion, is less expensive.
But it's more durable. And, though a professional job may look better,
just about anyone (your husband) can install it.

Besides the right floor, we'd like to see you pick a beautiful one.

So take a look.
The tile is called Quadrangle. And we think you’ll agree it looks

anything but economical.

The sheet vinyl is Mexican Agate. And, like all our sheet vinyl
patterns, it's made the way many of the finest reproductions of art are made.
A process called gravure. (Instead of the usual way of making a pattern by
compressing vinyl particles together.) Which is why it looks just like the
agate floor we photographed in Mexico.

You can see our sizable selection of vinyl floors at your Ruberoid
dealer. See the Yellow Pages, under “Floors!

You'll find that we can offer you more than a choice between tile
and sheet vinyl. We can offer you a beautiful choice. For literature, write
GAF Floor Products Division,733 Third Ave., New York, N.Y. 10017.

Rubemid

We make beautiful vinyl floors.e

gaF

<« General Aniline & Film Corporation
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By JEANNE LAMB O'NEILL

THE QUEEN OF JUNK

ou can have the Parke-Bernet Gal-
ories. You can have Antique Row.
live me a hice, dirty, smelly junk
top any day. Give me Bill’'s Bargain
arne, Pete's Pickin's, Jane's Junque
hop, the Swap Shop, the Wot-Not
hoppe, and Serendipity Cellar—not
a mention the Salvation Army,
/oodwill, and Veterans' stores—and,
h rapture unconfined, the South
lorwalk Wrecking Company.
Antiquing scares me lo death. You
ave to know what you're looking
or. You have to know your finishes
nd periods and hallmarks. You have
o know your dealer, Most of all, you
lave to know a nice, friendly banker,
mul junking—that's different. All you
lave to know is how to get to the
vrong side of town and how to fit a
en-foot sideboard into a pint-size
‘olkswagen. Of course, all you want
the carved legs or the hardware
)Ut you still have to lug the whole
arcass home

Family Room < Kitchm  DinetU * Polio

The main difference between an-
tiquing and junking is money. It's
possible to go broke junking, but it's
not easy. Last week | went junking
from ten o'clock in the morning till
five o'clock at night and came home
with change from a ten-dollar bill.
Not only did | get a whole day's
worth of thrills and excitement for
my money, but | also got a rocking
chair, a table, two lamps, ten dessert
plates, a teacup, a four-piece china
place setting, a cake plate, a needle
flower holder, a picnic basket, and a
hot corned beef sandwich on rye
with a pickle, At those prices, who
needs to know what | want with a
four-piece place setting anyway?

That's the beauty of junking. If you
come home with a $300 Queen Anne
chair from an antique shop, you'd
better know why. But if you come
home with a 50c miniature wash-
board, what's it to anyone whether
it's to wash with, to hang, or to plant

This is s Schoiz Design Home ... the Southbridge... and it is available in your community
through a Schoiz Homes builder in four size plans ranging from $24,000 to $38,000. Ovot
30,000 hizury Schoiz Homes have been built in the nation’s finest communities. They are
w</ld famed, featured in nearly every national magazine, with architectural awards beyond

ivy in? Actually, the clever junker
knows the minute she spots a find
what its future will be, She's going to
cover the silly picture on the whatnot
box with fabric lo match her curtains
and hang it in the powder room.
She's going to paint the little old bar-
rel trunk pink and give it to her
daughter for a sweater chest. She’s
not going to mount all her souvenir
matchbook covers in a frame, after all
—she's going to glue them on that
beatup old game table. But the true
junker will buy any beautiful piece of
junk and figure out what to do with
it later. A true junker would never
ask another junker foolish questions
like why she wants a thing like that,
whether she really needs it, or even
what it's supposed to be. As a matter
of fact, a junker's wildest hope is to
find something that nobody but no-
body knows what it is.

That's what makes junking such a
jolly, sociable sport. | wouldn't
dream of going junking alone. For
one thing, my husband wouldn't let
me—even in my shabbiest, church-
mousiest, bargain-hunting duds and
with all the car doors locked. But
junking isn't like antiquing, where
lifetime friendships may bite the dust
in a dispute over who saw the little
salt-and-peppers first. There's plenty
of junk for everyone and it's each to
her own.

But you can't go junking with just
anyone. Some friends don't like dirt.

count. They are distinctive. They are uniisual.

The Southbridge is no exception... inlimitless luxury... nine rooms... two-car garage
... two fireplaces. .. carpeted throughout. .. big central foyer... panelled, rough hewn beamed
16 foot roaster bedroom
. . the list could go

family room :
. mirrored dressing room . .

below

dramatic patio kitchen

formal dlnlng room
. separate sewing-laundry-bobby room .
on and on. You can see the Southbridge on display by Sdiolz builders in all of the locations
... or send for the ""Famed Schoiz Design Collection** today.

Some friends don't like to wear old
clothes. Some friends think a junking
junket is one-half junking and one-
half fancy-lunching. Your best bet for
serious junking is that pretty little
eyelash-batting bit of fluff from At-

lanta, Georgia. Fragile, fastidious
Southern girls always know the dirt-
iest, hair-curlingest secondhand

dumps in town—and they get the
trunk loaded without lifting a pol-
ished pinky.

The only trouble with junking is
knowing when to stop, The time to
stop is in plenty of time to get home
and unload the car before your hus-
band gets home. Husbands have no
imagination. Husbands will tell you
they've seen better junk out on the
curb on garbage day. The time to
show a husband your precious trea-
sures is after, not before. Otherwise,
you'll be back at the Goodwill next
week—>buying back the same beauti-
ful junk you brought home today.

Actually a man would be a fool lo
discourage a wife from junking. I've
only just begun to junk and already
I've saved john a fortune. ! can't
stand shiny new department-store
merchandise. I'm bored stiff by be-
guiling newspaper ads. Who needs
insipid, unused, firsthand goods when
there's all of junkland to roam?

If only other people wouldn't start
junking too—driving up in shiny cars
and driving up the prices. Oh
well, on to grimier pastures.

to a new concept in luxury at savings that can be duplicated in ik> other way.
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By Dorothy Lambert Brightbill

ANOTHER AMERICAN HOME KIT

MAKE AN ALBUM

Your eyes are deceiving you. This warm, |
old-fashioned album quilt looks like |
calico applique but it is cross-stitched. \
When quilts such as this one were tirst i
made, each block was sewn by a friend |
so the name album was bom. (In some
areas they are called Friendship quilts.) |

Ours appears complicated because of ]
the marvelous detail, but you'll find it's |
as easy to do as any cross-stitch pattern '
can be. The motifs are stamped on fine |
white percale in sizes listed at right. A !
kit for embroidery floss (only in colors |
shown) with directions and a quilt back- |

ing are also available.

pm coupon below and enclose check or money order. New York

state residents please add sales tax. Allow 3 to 4 weeks for handling
and mailing. (Sorry we are unable to handle Canadian, foreign, or

' C.O0.D. orders.) To avoid delays please indicate your zip code.

AMERICAN HOME, Dept. AQM
P.O. BOX 8. NORTH STATION, YONKERS, NEW YORK 10703
t enclose $. ___for item(s) checked below. '
Single M'x98' Double 84'x98' King IOOW
AQM-175/T/S $6.99 QM-J75/T/D $8.99 _ AQM-175/T/K $9.99
" AOM-175/FIS  7.99 QM-175/F/D 899 ----AQM-175/F/K 10.25
quhj —_AQM-175 B/S 499 AQM-175B D 599  AQM-175 B/K 7.49

Color catalog of available kits 25
Please Print Name
Address

City State Zip Code



Elegant at any price

Introducing the new Star Sapphire glass. Finely tapered, blue tinted, brilliant starred base. Elegant at any price,

yours for the price of Ehiz.
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FOLDING DOOR
IDEAS

Before you build, bue/ or remodel, send for this help-
ful reLLa Wood Folding Door Idea Brochure. See
how you can stretch your space for family living . . .
divide it for precious privacy . . . hide work, storage
and utility areas decoratively. Do it all with the
natural beauty of genuine wood. Send for your free
copy today.

THIS COUPON ANSWERED WITHIN 24 HOURS

ROLSCREEN CO., Oept. UC-1J, PbLLA, IOWA S0219
Pl«aae send me the FREE, fiilt*color PELLA Fold-
ing Door Idea Brochure.

NAME

ADDRESS

eiTT S STATE EIA (IF KNOWN)
PELLA MAKES QUALITY WOOD WIDOWS. WOOD FOLOINQ

DOORS & PARTITIONS AND WOOD SLIDING GLASS DOORS

LWum

kumuty

jpeafed night after night... after

ight.,.iimll you do something about It. Pacific Research International,.,the largest
rganizatlon of its kind In the world...has helped solve the problem of chronic
Bdwetting for tens of thousands for over 18 years. Proof? Walter C. Alvarez, M.D.,
rofessor Emeritus of the Mayo Clinic, recommends our educational program.. .
Id it has been fully researched and recognized by Joseph G. Molner. M.D., Master
| Public Health. We can help your child, too, provided bedwetting is not caused by
rganic defect or disease. End the pattern of bedwetting in your home.., mail
3upon for full information... without charge.

Send this coupon for NEW >r*o booklet, "It There A Solution?" No charge j
or obligation.

PARENTS PARENTS NAPAE
w ADDRESS. CITY
COUNTY? STATE- ZIp-

>teph G. Molner. r.wiio's age (enuretic must be over 4 yrs. of agei
.D.. M.P.H. & Amoc MAIL TO: PACIFIC RESEARCH INTERNATIONAL

edical Advitora to P.O. Box 90. Dept. M-4

icific Raeearch I San Ralael. Calilomia 94904

tematlonal

Pacific Research inieinational, Ltd. 1964

DECORATING
NEWSLETTER

IT'S NEVER TOO EARLY to start shaping children's tastes. But hal
you ever tried to find really well-designed children's furniture? Ar
when it comes to wall decorations, you might as well give up befo
starting—they're that saccharine. That's why we were overjoyed

discover ~vhat appeared to be three new children's books ar
turned out to be a trio of whimsically delightful wall borders. Lioi
land, Birdland, and Storyland are the work of artist John Burnin
ham, published by George Braziller. They're eight feet long, co
$2.50 each, and can be applied with thinned wallpaper paste. Whi
we're slightly gaga about them all, our favorite of the moment
Lionland, inhabited by a pride of fat-faced, chubby-eared lioi
with paintbrush tails. The colors are wonderful, too—exciting red
warm greens, and golds. No namby-pamby pinks for today's youn

NEWTRALS—that's our new name for the neutrals—the grays, beige
caramels, camels, whites, and all those other fascinating off-shadi
that are coming up over the horizon. Gray in particular is slated
win the big popularity contest. If the mere mention of gray sene
shivers down your spine, as it did ours, relax. It's no longer the gri
old gray that kept disastrous company with wine and hunter gree
but a whole new prospect of grays: light silvery ones, platinu
grays, deep charcoal grays (like banker's flannel), and very distil
guished grays shot with white. Common denominator of all the:
grays is that they're pure, no nasty leaning toward the pinks, pu
pies, or faded yellows. And this makes it marvelously easy to con
bine them with all those other Newtrals. Where will you find tf
Newtrals? Mainly in upholstery and drapery fabrics, but we thir
the carpet mills will soon follow suit with their own versions.

If you're planning to do a room in the Newtrals, you must t
aware of texture. Without texture contrast a Newtral scheme lad
something—it just won't look right. So think In terms of neutr
colors but don't forget texture. Play velvet against metal, leathi
against wood for texture and contrast.

RUGGED is the word for what's new in upholstery—Ieather, real i
fake, is the thing. For a real knockout we recommend a huge s
baritic sofa, like the one O. B. Solie designed for Flair. It's covere
in a thick, luxurious suede, and is belted, buckled, and zipperc
with the biggest, flashiest industrial zippers.

At Atelier International they've got the world’s squashie
chairs—Ileather covered of course—that resemble a big stack of pi
lows held together with belts. Less expensive are Founders’ ne
open-arm chairs with suede pillows.

If you're thinking of covering your dear old sofa or several chair
think leather too. If it will take too big a bite out of your decoratir
budget, then think vinyl. The latest vinyls are glove soft and ler
themselves to fashionable button tufting.

Rugged also stands for the men's-wear look in upholstery fabric
for chevrons and plaids in fabrics of Vectra, an olefin fiber that gi
its start in life as indoor-outdoor carpeting, by Quaker Mills. Ar
rugged also means super houndstooth checks (yes, they're st
going strong) by Cohama in Newtral beige and black.

A NEEDLEWORKER'S DREAM COME TRUE: Yarns in a myriad ¢
wild-flower colors, gold and silver threads in endless variet
cloths and canvases, needles, hooks, and frames, readily availab
from the Nantucket Needlery Retail Stores on Nantucket Islan'
Massachusetts, and in New York City; or by mail order from the
extensive catalog ($1). Designs are fresh and colors exciting. Fi
those who are tempted to try needlework but are shy about it,
Home Study Course will be offered for all types of embroider

AMERICAN HOME, MAf
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1400 BRAND-NEW CARS!
400 CAMARO "HUGGER"™ CONVERTIBLES." 200
200 CHEVELLE MALIBU SPORT COUPES!

200 CHEVY

in 50 rich, melodic songs

of unbelievable beauty and emotion!

LISTEN FREE TO THE MOST STUNNING MUSICAL TREASURY EVER RELEASED
NO CLUBS TO JOIN __ JUST 10 DAYS OF PLEASURE!

Here is an opportunity for everyone who loves
rich melody and orchestral performances
touched with the brush of the master of mod-
ern directors! MANTOVANI.. Ahe musical
genius who created the trademark of cascading
strings to form an emotional and dramatic back-
ground to the songs of our generation! The
Longines Symphonette* Society is proud to pre-
sent Maestro Mantovani and his Sentimental
Strings in a bold new Treasury of nostalgic
favorites. Such great songs as CHARMAINE ...
MOON RIVER, LAURA, THE NEARNESS OF
YOU, AUTUMN LEAVES ... and many more are
all yours to play again and again FREE for 10
days. Five superb pure vinyl records.. .10 thrill-

ing sides ... to form not only a triunnph in
musical pleasure, but a Longines Symphonetre*
Treasury that will become a major landmark.
Timeless music for all occasions... enjoy RED
ROSES FOR A BLUE LADY, HELLO DOLLY,
ZORBA THE CREEK, MONA LISA. Here is music
for every mood ... melody to set a gracious
pattern for entertaining ... reflective music to
accompany your quiet moments of meditation.
Over 50 selections... every one a superb th-
umph ,.. magnificently recorded in wide-range
Living Sound high fidelity or stereo ... utilizing
every possible technique of musicianship and
electronic mastery to provide a third dimension
in melody!

KEEP A FREE RECORD ALBUM, "THE MOODS OF MANTOVANI",
JUST FOR LISTENING FREE TO THIS SUPERB FIVE-RECORD TREASURY!

In this free gift record, MANTOVANI speaks
to you with music... he captures love and
romance with a tender touch... TENDERLY,
THE WALTZ YOU SAVED FOR ME, REMEMBER
... he paints a scene from life worth preserving
forever in WHAT'LL | DO... he stirs your imag-
ination with a pageantry of orchestral color
unsurpassed in the history of recorded music
...OVER THE RAINBOW; ALWAYS; DREAM,
DREAM, DREAM; GOODNIGHT SWEETHEART

How sweepstakes works ... The Longines Symphonette” has
reserved the described gifts for holders of lucky num-
bers. selected by electronic computers under the direction
of the D. L. Blair Corporation. Each lucky Number entry
submitted by an adult 21 years or older wilt be checked
against the official list of winning numbers. Employees of
The Longines Symphonette* and Its affiliates, or persons

AMERICAN HOME, MARCH, 1968

... all these selections and more are yours FREE,
just for auditioning Mantovani's new Treasury
FREE for 10 days. Simply return the coupon or
postage-paid card today... listen to the entire
Treasury for 10 days... then either return the
Treasury or send just $5 a month until only
$14.96 (plus modest postage-handling cost) is
paid. In either event you keep the FREE record
album as our gift to you. Act now while fresh,
new first-pressing editions are available!

less than 21 years of age. shall not be eligible. Your
entry must list the official lucky number, and must be
checked YES or NO. Entries must be received by December
31, 1968. This sweepstakes is subject to all Federal. State
and Local regulations. Prire winners will be notified by
mail. If you send a self addressed stamped envelope, a
representative list of prize winners will be sent to you.

400 CORVETTE STINGRAY CONVERTIBLES*
IMPALA SPORT COUPES*

NOVA COUPES!

All with 8-cylind«r engin«s, automatic transmission, powar steering, push-button radio, white walls!
PLUS 100,000 2-record -BROAOWAYV MELODIES” Record Albums to runner-up winners!

The Longines <Si/mphonettc™ Society Vroudly Invites You to L I STE N F R E E

MANTOVANI

OVEft 2'/t HOURS OF
MASNInCENT PERFORMANCES

Lsra's Thsms from
""Dr Zhivago™

Maria Elena

Love Letters

Far Away Placst
Under Paris Skies
High Noon

An Affair To

A”ril Love Remember
ley Say It's The Shadow of
wonderful Your Smile
Take The "A™ Train What Kind Of Fool
Vaya Con Dios Am |
Swedish Rhapsody Friendly
Perfidia Persuasion

Just $1.25 a week

billed monthly for mutual con-
venience or $14,98. Stereo edi-
lion less than a record
more. FREE of extra cost: Mag-
nificent full-color, stamped-in-
gold presentation case.

USE POSTAGE-PAID CARD OR COUPON TO ENTER SWEEPSTAKES'
The JLongines Symphonette Society

SYMPHONETTE SQUARE LARCHMONT, N.Y. 10538

Please send my FREE album along with the five-record Mantovani Treasury for FREE
10-day trial, if | am not delighted, | may return the Treasury and have no further
obligation. Otherwise, | send just $S a month until only $14.98 (plus modest postage
and handling) Is paid. | keep FREE album no matter what | decide.

Pltasv Check Om: Q High Fidelity 1 Stereo (just $1.88 more)
Mr.
Mrs.
Miu
Address.
City, State Zip
01 02 1041S4M

1 NO—Do not send FREE record, but let me know if | have won.
| have copied number from card bound in this magazine.

Number

4D C.S., lftc. (Please print carefully)

toesMoe
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Don’t be left
standing alone

It’s too bad for you to be left
out of the fun. All the other
girls are swimming, horseback
riding, or even playing touch
football. And there you are.
Every day more and more
women and girls in 106 coun-
tries discover the freedom and
comfort of Tampax tampons.
The freedom to do what they
want to do—when they want
to do it. The comfort of feel-
ing clean, fresh—any day of
the month.

It's all possible with the mod-
ern internally worn sanitary
protection—Tampax tampons.
They do away with 1o
b'elts, pins, pads and \gins
odor. They're made of NOPADS
pure surgical cotton 'N0oal
with a moistureproof removal
cord that is chain stitched for
safety.

Try Tampax tampons this
month. You won't be the only
one

AT &7 KR o

DEVCLO<*eD *r A OOCTO«
NOW USED SY MILLIONS Of WOMEN

TAMPAX* TAMPONS APC MADE ONL.V BY
TAMPAX INCORPORATEO. PAL.MER. MASS.

Out of the smelly garbage crisis
that now faces you and the nation
may come some good. One of these
days, if some new ideas are
adapted, you may say good-bye
forever to the noisy, hard-to-wash
garbage can that gets smashed the
day it arrives.

Instead of cans, which breed flies
and need scrubbing, a few towns
like Stamford, Connecticut, are try-
ing something new. In your back-
yard you have a neat metal cabinet
with a lift top. Inside is a tough,
nonbreakable bag liner, ready for
garbage. Usually it's a gift from the
town, paid for in trash-collection
savings.

When the garbage man comes
around he (quietly) lifts out the
filled bag, ties it shut—then drops a
new bag into the cabinet. He car-
ries the filled bag—which is about
V/i feet tall—to his truck. (Even this
is quiet.) All he does is pile sacks
on a common flatbed truck. No
longer will he come around in
those "nerve-grinder" trucks that
make nights hideous and spoil
sleep for millions.

Also, in the not too far off future
you may be making fewer trips to
your backyard (or incinerator)
with armfuls of trash. What little
garbage you have you will merely
stuff down a pipe. Then you will
turn on a squirt of water, and the
garbage will be flushed away
through special town garbage
pipes to fertilize farms.

And instead of the thousands of
disgraceful trash dumps that now
blight our land, self-respecting
communities will have small facto-
ries that pound and grind house-
hold waste into soil and perhaps
turn some of it into useful new
building materials. If big enough
grinders are built, even old sofas
and bikes will come out in small
white bits looking like so much
wedding confetti!

A NATIONAL "SOLID WASTE"
PROGRAM

With the help of able scientists
of the United States Public Health
Service, vast improvements are
about to change our whole messy
garbage picture, And they can't
come too soon, For suddenly we
are face-to-face with the first really
dangerous crisis to come out of the
population explosion: a garbage
and trash explosion. We're begin-
ning, almost literally, to choke on
the stuff. Trash is overflowing into

By EDWARD D. FALES uR.

YOUR

COMMUNITY:
IS IT A GIANT

LITTERBUG?

our streams and fields and woods.
It is spilled on our lawns and lies
in our gutters. And several commu-
nities recently have faced severe
health emergencies caused by gar-
bage accumulation—with fears of
hepatitis and typhoid.

As a result. Congress and the
Public Health Service are sparking
a vast, national "solid waste" pro-
gram. Grants are being given to
towns and scientists to find new
and better ways to get rid of all the
waste. One university is even be-
ginning to train PhDs in garbage
disposal.

BUT THE BATTLE IS
REALLY JUST BEGINNING

Does this mean we've muted the
garbage explosion? Noi by a long
shot. In fact, experts say that be-
cause we have neglected the prob-
lem too long we are already on a
‘collision course with disaster.”

In some towns lately, strikes and
a shortage of funds and places to
dump have made it almost impos-
sible to collect all the waste now
flowing from homes. Garbage re-
cently lay piled for days in the
streets of strikebound New York
City and York, Pennsylvania. Some
cities, no longer able to handle all
the trash, have opened ' Dump-it-
yourself* dumps. From proud
places like Santa Ana, California,
and Denver come complaints of
unsightly trash in vacant lots.

San Francisco had to face the
problem when indignant citizens
of nearby Brisbane, California, de-
cided they at last had had enough
of the San Francisco trash. For
years the beautiful city on the
Golden Gate had shamelessly
dumped its garbage in its own fa-
mous bay—but at Brisbane! Re-
cently Brisbane got a court order
stopping the smelly trucks at the
town line. The result in surprised
San Francisco was akin to panic.
Cried one official, "What do we
do now? Shoot it to the moon?"

Having polluted our land, its
waters, and even its mountain can-
yons with garbage, we may some
day, with our usual contempt for
the beautiful, use the moon as our
dumping ground. But meanwhile
someone in Boston has thought
of an idea almost as bad: A gar-
bage ship that will haul refuse out
into the Atlantic Ocean and burn
it there—thus polluting both the
seas and our last great reservoir
of pure air. This might not be so

bad if only Boston did it, but if
it works there it may become a
habit in New York, London, Rio,
Tokyo, and a thousand seashore
communities.

THE GARBAGE-TRAIN IDEA

Even more imaginative is the
"cure" proposed in fashionable
Westchester County, New York.
There a special "garbage train™ is
to sneak into the town each mid-
night, load Westchester's refuse
into freight cars, and haul it away
by dawn. But where will the train
go with all its smelly cargo? The
answer, as reported in the news-
papers, sounded wonderfully easy:
"Maybe 200 miles away. Maybe
even beyond Albany, New York."

Not so many years ago this
might have been all right. There
were great open spaces "beyond
Albany, New York." But today, as
all over America, the open spaces
are filling up with new houses,
towns, shopping centers. And they
have their own garbage problems
without taking on Westchester's.

The argument is that the new-
style dumps, pleasantly dubbed
"sanitary landfills,” aren't as bad
as the old dumps. In landfills, gar-
bage and trash are no longer piled
and burned. They're leveled off
and buried, each day, under six
inches of clean dirt. This then is
rolled down hard. The dump soon
resembles a big club sandwich—
layers of garbage between layers
of earth. The trouble is, all too
often it just doesn't work. Run-
ning a landfill takes money—Iots
more than most towns want to
spend. Operators get careless. In
spite of rules against burning,
people burn trash anyhow. And
the trash blows before it can be
covered. Near Binghamton, New
York, after every windy day trees
are hung with bread wrappers
blown from a "sanitary landfill."

But the garbage-train idea has
also caught the interest of Phila-
delphia, San Francisco, and New
York City. They too may try it
Where  wi they send the/r
garbage? San Francisco's idea is to
train it "out into the desert and
bury it." So having filled many of
its canyons with garbage and junk
cars, the West will now start pol-
luting its deserts. Philadelphia and
New York City plan to run their
trains 200 miles or so into Penn-
sylvania where they will use gar-
bage to fill strip mines, (continued)
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Living-Family Room floor is red Kentile Colonial Brick Solid Vinyl Tile. Note use of white bordering fireplace. Also comes in three
additional colors. Individual 97x 9" tiles allow easy, fast installation. Vbur Kentile* Dealer? See the Yellow Pages under “Floors.’

Brick without bricklayers. It's solid vinyl tile.

Kentile Colonial Brick is a dead ringer for natural brick. Enhances anv room voii can
think of with brick's rugged beauty, yet costs less. More comfortable, quieter, and
easier to clean. Greaseproof. P.S. Be sure it's Kentile. Lx)k for the name on the carton.

KIEINIT OO0

BHOOKLYM. H.t. U219



YOUR COMMUNITY (continued)

PACKAGING PLAGUE

Almost all the communities you can
name are stuck with serious dump prob-
lems. The trouble is not only garbage
and trash, it's packaging. With today's
incredible volume of packaging, your
house is tossing out twice as much as

ever before. And this is going to get
worse before it gels better. This year
alone we will toss out 46 billion metal
cans and 26 billion bottles and jars. In
10 years, allowing for "growth," we will
have to find places to throw one trillion
more bottles and cans, and that alone
is going to take a bit of space. Putting it
another way, a few years ago the aver-

age family tossed out 10 pounds of
waste a day Today it's 25 pounds and
bulkier than ever. And much of it now
is indestructible. It no longer rots or
flattens out. In a few years the family
toss-out will be 60 pounds daily!

BURNING
There are several things we are now

doing about all this waste-
most of them wrong. For in-
stance, we try to burn it. Each
day a hundred thousand npil-
lars of smoke rise from U.S.
dumps, and each night the
land is lighted by a hundred
thousand pillars of fire. Burn-
ing does cut the apparent
volume of waste in half. But
this is deceptive. What really
happens is we just shoot the
other half into the air as
smoke, dust, and fumes!

In fact, U.S. Public Health
experts now say our chief
dumping ground for trash is
no longer the land but the

dress it up with mouldings, handsome shelving, paneling and louvered
wood doors opening onto your private outdoor sitting room.

Added spoce like this frees other rooms in your home for new
USes For instance, your old master bedroom can become a family
rfoom ... o den ... or provide more privocy for growing children.
And, of course, you con build on rooms for those uses too!

A room that is really yours.

A bedroom sanefuory that's more than just a place you sleep.

You can have it simply by adding to your home with Western Wood.
A master suite this elegant doesn’t need to be expensive,

becouse economicol Western Wood gives any room extra richness

and warmth. If you go for the groceful feel of troditional, you can

skies. The danger is we haven't
got much dean sky left. Fires
in the Kenilworth dump at
Washington, D.C, pollute the

Add

a great room to
your life.

There are lots of woys to odd a room to every house. We
have asked five architects ond designers around the country to show
you how. Eoch hos designed o different room in o different style.

Western Wood
does it beautifully.

Wair.rn Wood rroducli Anoclotion

1/\/\/ | 0»p>. AH-36B.Yaon MkHng. ~oolond. O'affon 97304
I Plmi . land m.yout book onoddInoroom.Encloi.d m 10d.

| Noa.

Addrau

All ore presented in a new 16-poge, full-color booklet just published.

Your retoi) lumbermon or controctor moy have this booklet for
you, or you can send us the coupon and 10< and we'll send one to you.
Ther® you'll find how lo add a great new room to your life.

skies as far away as Bangor,
Maine. Dump smoke from
Colorado hangs over Indiana.
Smoke from California plagues
Colorado. And so on.
Furthermore, dump tires burn
only part of the trash, leaving
vast amounts still decaying to
attract rats. So ordinary burn-
ing certainly isn't the answer.

HIGH-TEMPERATURE
BURNING

A good deal better is extra-
hot burning, in special, costly
incinerators. This gels rid of
more waste, throws out rela-
tively little smoke. In addi-
tion, the heat can be put to
use. New York City may use
it to generate electricity.
Hempstead, Long Island, may
use it to reclaim pure water
from salt sea water

But even this won't dispose
of bulky trash such as old
metal roofing or old stoves.
And hot fumes—chemical
still go up to pollute the over-
burdened atmosphere. Also
the cost is such that only
large cities can afford it.

ISLAND-MAKING

We could ship our trash to
collection points for building
islands in  our lakes and
oceans. (Underwater reefs al-
ready are being built of junk
cars.) New York City may
build a trash island a mile long
in its Lower Bay. But here
again pollution begins. Con-
tamination is sure to seep into
the water, garbage will float
away (or be blown into the
water by winds). Storms
sweeping over half-built is-
lands would raise havoc.

LANDFILLS

Those sanitary landfills pre-
viously mentioned have ex-
cellent possibilities—but only
in the right places.

The right places are in dry
climates, as around Los An-
geles, where there is little
rain, no dangerous under-



ground drainage, and no
homes nearby. In such places
sanitary fills work well and
can even be made to look
fairly well (from a distance).
The ground will continue to
settle for many years, but
even so, it can be planted,
turned into parks, golf courses,
Or public forests, and used for
light construction later.

I> the wrong place (and
when cheaply managed), ex-
perts say a sanitary fill can be
as dangerous as an open
dump. The wrong place is in
any area that has quite a bit
of rain, a relatively high water
table, or underground streams
into which the contamination
will drain for years.

COMPOSTING AND SALVAGE

Composting—or turning ref-
use into organic manure by
bacterial process—is not ter-
ribly expensive and can be a
fairly clean, odorless process.
But it leaves large amounts of
unusable iron, crockery, lum-
ber, and other trash still in
ihe dump. For this reason com-
posting is being done in
places like Norman, Okla-
homa, and San Fernando, Cali-
fornia, in conjunction with
special salvage  processes
These sort out the trash and
return part to industrial reuse.
By such means, tars, oils, and
acids can be recovered. Gases
can be collected and burned
to make heat and electricity.

Also in California one com-
pany has found it can turn
rubbish into building blocks
and attractive tiles. Highway
construction materials also can
be made, and even cattle fod-
der (which contains a large
amount of paper). Class can
be extracted, melted, and used
in new glass. Iron and other
metals, too, can be similarly
recycled back to industry.

But, with or without such
salvage methods, one trouble
with composting is what do
you do with all that compost
when you get it?

In Europe this is no prob-
lem, because there's a big
demand for compost for farms
and gardens. But the U.S. de-
mand is limited as yet.

THE NEW "POUNDERS
AND GRINDERS '

In this connection a new
French process now under
test by the U.S, Public Health
Service in Madison, Wiscon-
sin, may be useful. In Madi-
son, quantities of garbage
and trash are delivered to a
tough little machine that
pounds and chews it to in-
offensive bits.

What comes out is aston-
ishing. The machine growls

and grinds out a new kind of soil—dean
little yellow-while flakes that look like
oatmeal or confetti. No trace of food
can be found—no trace of anything.
Here then, at last, is a clean residue
that can be used for landfill and pos-
sibly even for construction materials.
Unfortunately, the Madison machine,
called a Heil-Condard, prefers to reject

Its inevit?ble.

anything thaj: is larger than small logs.

But an even bigger Gondard machine
is in use in Montreal. And it seems ob-
vious that what is needed now is mon-
ster grit-producing machines that can
take all our waste, smash it to fine bits,
and return all of it to the soil.

And it is to such back-to-the-soi( ma-
chines that all those midnight garbage

Unless you switch
to ACTION

Chlorine Bleach.

ACTION is in packets. Spillproof.
Safe. So strong, one packet bleaches
whiter than a full cup of the leading
liquid. And ACTION is convenient.
Toss a packet into your washer. It
dissolves in seconds.

Before the inevitable, switch to
ACTION.

CHLOStNE BLEACH

trong. Convenient.

Pamulive CoiopinY

trains should run—not to land-polluting
dumps in New York, California, or any-
where else! From now on, one can only
conclude, the old-fashioned dumping
concept should be pha.sed out.

The cost? Very great. But the cost of
not abandoning ugly dumps—and not
building such machines—wiill
be many times greater.
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A COMMUNITY

GARDEN
FOR CHILDREN

By Walter Kempthorne

"Hey you guys, Mrs. Mop-Head
says my carrots are the greatest!"
It's harvest time at the Jurupa
Mountains Cultural Center in
Riverside, California. Excitement
runs highas a

bumper yield of

vegetables are

gathered in

heaping barrows

and baskets.

Bringing in the

communal crcp

arethefledgling

gardeners who

farmed it—all member”

of the center's children's

garden class, and all between 8
and 12 years old. For 11 weeks
they had shared the mixed pains
and pleasures of sowing, watering,
weeding, protecting, and
studying their individual 8xl10-foot
plots of radishes, com, tomatoes,
beans, and other easy-to-grow
vegetables. Now at last harvest
day is here—and a 15-inch
zucchini is its own reward.

The center's executive director,
Mrs. Ruth Kirkby, decided three
years ago that a garden class
specifically for children would
be an enjoyable and'satisfying
way for them to get to know

and appreciate the wonderworld
of plant growth—by digging
their hands in the earth, by
cultivating their own plants, by
experiencing firsthand what
farming means. And to those
children who knew only the
streets of the city, this program
offered their first direct contact
with the fertile soil.

As a community service the
Riverside Press publicized the
program at its inception, and
from a projected class of 30
enrollment soon doubled.
Registration determined the
guantity of garden and classroom
materials that would be required.
Except for the guidance of
instructor Robert Whitsell and
teen-age unit leaders, from planting
to harvest, the crop was entirely
the children's own.

(continued on page 116)
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Its a dream

with our small bedroom

but, oh,what a nightmare

|99

Then she talked to our Ethan Allen"'room stretchers”.

Ityouhu but a “too
small" bedroom—welcome to Ethan Allen!

At our Ethan Allen gallery of American Tradi-
tional Interiors, we face problems like this every
day —and usually solve them with happy results.

See how we made this small room look beauti-
fully spacious. Airy enough to accommodate a bed
of even the most ample proportions.

We recommended tall mirrors and wall-to-wall
carpeting to stretch the room up and out.

Then we suggested companion designs of Ethan
Allen in Classic Manor. The hand-rubbed finish has
a satin-like elegance and the designs you see neatly
conceal all the “clutter" that can make a bedroom

seem smaller.
The final touch? Wallpaper of the same pattern
used in the bedspread. See how the matching

AMEWCAN HOME, MARCH, 1968

canopy seems to lift the low ceiling as well as add
a note of individuality. The striking accessories are
all Ethan Allen... for a fully coordinated look.

“Impossible” room at your house? Let us help.
We have over 2000 American Traditional designs
to choose from—all open stock, all “in style” forever.

You'll find them all pictured in color in complete
room settings, along with many important do’s and
don'ts on decorating, in our 9" x 12", 336-page
Ethan Allen Treasury. You'll also see our many
lamps and accessories.

For your free copy stop by your nearest Ethan
Allen gallery.

D Please send the name and address of my local Ethan
Allen gallery, where | can obtain a free Treasury.

1 enclose $2.50. Please send the 336-page Treasury
direct to me.

Send nowtoDcpt. AHE-38, P.O. Box 376, Minneapolis,
Minn. 55440. Please print clearly.

Name
Address
City
State Zip
CBaumritler Corp.

> We care about your home...almost as much as you da

AMEOCAN TRADITHXKAL LVTEJUORS



Match a
Mindsticker and

win $24.000.

Over 6,000
otherprizes.

Second prize Third prize
25 Emba Mink Jackets 6,000 Facial Saunas

How do you win?

There's nothing to buy. Look fora Mindsticker figure, like 36-24-35,where
Tab is sold. Send it in. If the figure on your entry matches a pre-selected
winning Mindsticker figure, you've won. Maybe $24,000. Get

full details where Tab is sold or write to Mindsticker, Box 185,

New York, N.Y. 10046. Offer void where prohibited by law.

There's another woy to win. Drink Tab and win a brand new
taste that's better than any diet cola. It's sugar free, too. Stay
in his mind. Be a Mindsticker. The new taste of Tab can help.
And we're betting thousands of prizes you'll love it.

€OFVMOMF O THE QQC*«000
PON*T Mill TMCCtAYM 1*M.6 MAAGM ITM. 1 Clt. WM-TV. in * MIMDmCedl. tA TIAOC-MtSIHI or  COCAOOUK






The healer

Jergens Extra Dry' Skin Formula is
not an ordinary lotion. It is an
extra strength dry skin treatment.

That's why it starts healing instantly
... softens and smooths extra dry
skin faster and more effectively,
despite weather, wear and years.

That's why only Jergens Extra Dry

Is guaranteed to help heal skin
damaged by drying heat and cold in
8 days—or y'our money back.
That's why it's rightfully called

the healer.

$1.25 FOR 7 OZ. WITH DISPENSER



BEAUTY AT HOME
By CONSTANCE BARTEL

PRETTIEST
COMPLEXION
YOU CAN BUY

Today's way to a smooth face, prettily tinted with just the right
shade to show off your eyes and hair, could not be simpler. You buy
your complexion in the form of a very cagily chosen foundation.

Are you still whipping out your pressed-powder compact and
letting it go at that? It's possible that you could not do better.
Pressed powder with built-in foundation is a great invention, and
all that many women need. On the other hand, one of the many
other types of foundation (also called makeup, makeup base, or
powder base) might be more flattering and offer side benefits too.

So our purpose here is to jog you into considering all the choices
available. Your makeup foundation can be liquid (Tussy's Realgirl
Liquid Makeup); cream in a jar (Jacqueline Cochran's Flowing
Velvet Creme Opaline Makeup); cream in a tube ~Avon's Tone 'N'
Tint); a cake to be applied with a wet sponge and, in a combination
of fight and dark, to be used for contouring (DuBarry's Clissando);
or a stick to be slicked on (Max Factor's Pan-Stik). It can be light
or dense in texture; it can be translucent, opaque, mat, or light
reflecting. It can be colorless, a neutra! skin-tone, or lightly tinted
with pink, peach, rose. It can also be moisturized, medicated, or
hypoallergenic, in a variety of forms.

With such an embarrassment of riches available to you, it's a
waste of beauty power not to track down the foundation that does
everything right and nothing wrong for you. Now, what do you
want in a foundation” Color? Cover? Contouring? Or just a smooth,
even base for your powder and other makeup—which is the very
least you can ask of a foundation. Beyond that, it can also tone down
or rev up your natural skin color; can let your own color shine
through, but make it dewier and fresher; can create a new color;
or can simply unify your face and neck tones. The right foundation
can also conceal shadows, blemishes, small scars, and fine lines.

CONSIDER YOUR SKIN TYPE

If your skin is normal or dry, a moisturizing liquid or cream is a
good choice. If your skin is oily, a cake or slick makeup or a tube
mat makeup will conquer excessive shine, If your oily skin is still
subject to blemishes and flare-ups, then you want a medicated
makeup, perhaps Pond's Angel Face or Noxzema's Cover Girl.

Because the object of all makeup is to make you look as though
you grew that way, and the most sophisticated makeup is the most
natural looking, there is currently great emphasis on light, bare,
transparent makeups that let your own skin show through. These
unify your skin tones and lend a subtle wash of glowy color
that really does look more fike you than like something you're
wearing. Among the good ones are Revlon’s Demi Makeup, a "'color-
in creme," Yardley's Next to Nothing, a "no-color" liquid in four
basic skin tones, and Eslee Lauder's new Translucent Powder Base,
a shimmery light fluid. These are radiant enhancers of skin that are
quite good to begin with, and they do camouflage minor flaws.

But if your skin has problems that you don't want to shine
through—or if it needs more coverage of lines, shadows, or blem-
ishes—that's what the problem-solving concealing makeups are for.
Many are specified for light, medium, complete, or extra coverage.

HOW TO APPLY FOUNDATION

Apply daytime foundation under the strongest possible daylight,
evening foundation under electric light. Apply all foundations spar-
ingly. Dot on creams and liquids, spread with your fingertips, blend
well with your thumbs. If you are using a wet sponge cake makeup,
cover small areas at a time and avoid overlap. If you're using a
stick, exert light, even pressure. Blend any foundation well into
your throat, around your ears, into the back of your neck.

Check your finished makeup carefully in the area of your eyelids,
under your eyes, at the sides of your nose, at the corners of your
mouth. If the foundation has collected at these points, or if fine
lines are still visible, you have applied too much, or you
have not yet found the foundation for you. Experiment.

AMERICAN HOME, MARCH, 1968

~11,whatwould ~ou call
a body powder that keeps you fresh from

shower to shower?
Shower to Showersounded right. all day. Until you wash it away.
Because this body powder docs New Shower to Shower.The
more than soothe and smooth. body powder with deodorant

Italso keeps you fresh.. .allover. protection.

Every place it touches turns to freshness.
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WHICH OF THESE BOOKS HAVE YOU

3M. BIFSY MOTH CIRCLES
THE WORLD h SK FtANCtS
CMCHBSTU. Uluscrated
(Retail price $4.93)

235. THE SOURCE
JAMSS A. UICHBNSK

U&uscnced
etail price $7,93)

The Rise and
Fall of the
. Third Reich

Willio”™ LShirer

43L THE RISE AND FALL
OF THE THIRD REICH
$7 WILLIAM 1. SKtRBR
(Retail price $12.30)

3S5. THE DEATH OF A PRESIDENT
h VhUAM MANCHESTER
Charts and maps
(Retail price SIO)

PEATB

<Astonishing and profoundly
moyi>w”_N.Y. TIMES___

1 -'Kvt

lhiniaii
OlpotL>

281. IN COLO ILOOO
h TRUMAN CAFOTR
(Retail price $3.93)

r-pBEabeflOw™ |

/omWy

<

383. THE FIRESIDE 800K
OF CHILDREN'S SON6S
Ctllecud and ed/ud by.
MARO WINN. IUu-itrated
(Reuil price $6.93>

26

f | Complete Poems
r r of ROBERT

FROST

231. COMN.ETE POEMS
Of ROIERT FROST
(Retail price $8)

DOCTOR

DOLITTLE
A Treasury

by HLGH LOFTING

383. DOCTOR OOLIHLE

A TmiRcy. By much 1ofting
IUustretea

(Retail price $6.93)

~NjheQ”ortl

history OF
the AMERICAN
people
[I<ShihuA

. Lr

234. THE OXFORD HISTORT
OF THE AMERICAN KOFLE
h SAMUEL tUOT MORI30N

M%Mﬁ”&ﬁce $12.30)

death HAD

uniiiz&i
3»LISNCLIOUXNAL :Jflit, }$17.11luStrsted

MI/DEATH HAD TWO SONS h yaflL dayaN
(Reuil prices total $9.90)

TOBROga.Y_N’\
WTTHLOVEj#

GERALD ™\
green .
ol

™

4 -

M TO inOOKLTN
WITN LOVE

h GBRAID GR&EN
‘Rnaii price $3.93)

370. THE CONFESSIONS

382. TWENH LEHERS TO A FRIEND
h SVITLANA ALLILUYEVA

(Retail price $3.93*

DISRAELI

BOBEBT BULKS

116. DISRAELI h
ROBERT BLAKE. Illustrated
(Retail price $12.30)

'S
ATHESTORY'OF

J PHILOSOPHY

N\ BY W(LL DURANT
%

THE-UVES

and-OPINIONS

, OF THE CREATER

6 PHILOSOPHERS-

n*v-

146. THE STORY
OF PHILOSOPHY
b‘ywawn'. DURANT
(Reuil price $6)

IRVING
WALLACE

) I

374. THE PLOTH'
PR YiEACE3)

IMF MISIOHVOh

IVdiiatry

faifciflf tWSf  rmwr

AAIU G. AUMNOBL
' j*j SMtfc» £ SdMMdtKa

329. THE HISTORY

OF PSTCNIATRY”?

F. C. ALEXANDER, K.O.
and S, T. SRLESNICK, M.D.
Ulus, (Retail price $11.93)

OF MT TURNER
$7 WILLIAM SmON
(Retail price $6.93)

3S2. THE EO6E OF THE
CHAIR Eiiiud

$7;0AN KAHN

(Retail price $6.93)

. BARTLETTS
FAMILIAR
QUOTATIONS

MM
ByJohnBartirn

1S2. UARTLCn S
FAMILIAR QUOTATIONS
13ch edition

(Reuil price $10)

381. ROUSSEAU AND REVOLUTION
h WIU anJ ARIEL DURANT

CARL SANDBURG

ABRAHAM
{LI NCOLN

PULHt
L]]

448. AUHAHAM LINCOLN: Thi
Prilrit Teats and Tli War Yeiri
by CARL SANDBURG. 1-Volume
edition. Illusoated

(RetaJ price $7.30)

The New

ROGETS

thesaurus

i,i Lyictionitnitvrm
necwmani s

1031 THE NEW ROCET'S
THESAURUS IN
DICTIONART FORM
Ediudby norman lewu
(Retail price $4.93)

Hlustrated
(Retail price $13)

"UP
The

IKYWNhn
Sr \{VR

203. UP THE DOWN
STAIRCASE

h KL KAUFMAN
(Retail price $4.93)

242. AMERICA'S 6AROEN
100K ~JAMES md LOUISr
BUSH-BROWN. Illustrated
(Retail price $8.93)



PROMISED YOURSELF TO READ?

lgedhgef.iceiimi

emaus

Iricr™ible
Victoiy

Walter Lord

3M. INCREDIILE VICTOlir
h WALTBt U»0

-k%trghdppufé‘? $5-95)

37*. MEMOIRS 1t2S-1S$0
h CBOItCB F. KBNNAN

(Rnail price S10)

HAVE CONSIDERED MEMBERSHIP

Book-of-the-Month Club
OOSE ANY THREE

Cl

THORNTON | Games People Play

WILDER | by Eric Berne, MD.
THE

EIGHTH

343. GAMES PEOKC RUT
h SRIC BERNB, M.D.
(Retail price $))

363. THE EIGHTH MT
h THOu>rroN wooer
(Retail price $6.9)}

FOR ONLY $1

IN A SHORT EXPERIMENTAL MEMBERSHIP

ARTHUR M-
SCHLESINGER. JR.
A
Thousand

Days
JOHN F. KENNEDY
in Ibc White Hobm

276. A THOUSAND DAYS

h ARTHUR M. SCHLBSINCeR.JR.

(Retail price $9)

WHO MAY
IN THE

You agree to buy three additional Club Selections or Alternates
within the next twelve months at the special members' prices

BOOK-DIVIDENDS: A library-building plan
every reading family should know about

HE PURPOSE of a suggested trial mem-

bership is to demonstrate, by your
own actual experience, three things
highly important for every reading family.
First, that membership in the Book-of-the-
Month Club is a certain way to keep from
missing, through oversight or over-
busyness, the new books you fully intend
to read; second, that you always have a
wide choice—more than 200 books a year;
and third, that under the Club's Book-
Dividend system you can acquire use-
ful, beautiful volumes and fine high-priced
sets for trifling sums. Since its inaugura-
tion, almost $415,000,000 worth of
books (retail value) has been received
by Book-of-thc-Month Club members
through this unique plan—probably the
most economical means ever devised for
building a well-rounded personal library.

HOW CAN IT BE DONE 7 The

swer to that natural question is that the
Club's Book-Dividend system is com-
parable to the traditional profit-sharing
systems of consumer cooperatives. A por-
tion of the amount members pay for books
is accumulated and invested in entire edi-
tions of valuable books and sets through
special arrangements with publishers.
These are the Oub's Book-Dividends.

YOU WILL HAVE A WIDE CHOICE
OF BOOK-DIVIDENDS -« If you con-
tinue after this short experimental mem-
bership, you will earn, for every Selection
or jUernate you buy, a Book-Dividend
Credit. Each Credit, upon payment of a
nominal sum, often only $1.00 or $1.50
—somewhat more for unusually expensive
volumes and sets—entitles you to a valu-
able Book-Dividend which |,
choose from over 100 fine library volumes
whose retail prices now average $7.

BOOK-OF-THE-MONTH CLUB, Inc., 345 Hudson Street, New York, N.Y. 10014

L'2
ComeliaOtis
Skinner
MABAME SARAH

346. MAOAME SARAH

Ih CORNEUA OTB SKINNER
Htotcersphs

(RetaiTprice $6.95)

320. EMILY POST'S
ETIQUEHE. nth
edition. RfnwW by
IUZABGTHI. POST
(Retail price $6.95)

Kenedy

THEODORE C.
SORENSEN
SiMUj Coiix!
276. KENNEDY hj

TTtBODORG C SORENSEN
(Retail price SIO)

266. THE WHITE HOUSE AND

ITS THIRTY-FOUR FAMILIES

iil AMY LA FOLLETTSJENSEN
usirateJ

(Retail price S12.)0)

367. THE NAKED ARE
by DESMOND MORRIS
(Reuil price S5.95)

GIBBON'S

THE
DECLINE
AND FALL

OF THE
ROMAN
EMPIRT

A

«r

Om
DM'LOW

443. THE OECLINE AND FAU
OF THE ROMAN EMFIRE

by EDVARD GIBBON
1-volume mbridgmeot by

D. M. Lov. (R«ttU ~Nice $8}

kThe

Fannie

Farmer
Cookbook

182. THE FANNIE
FARMER COORIDOK
lull edition. Illustrated
(Retail price $6.50)

BORIS PASTERNAK

Doctor
Zhivago

162. DOCTOR ZHIVAGO
by BORU FASTBRNAK
(Retail price $5.95)

THE AU, PI'RPIISE IYMIKBaOK

&8 v
bv IRMA S
"BfONRIWBADEBfWXER

161. JOY OF COOKING

by IRMA S. R<»<BAUni
MARION K. BBCKER

Hlustrated

(Retail price $6.50}
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OUR BIRD PRINTS ARE BACK!

One of American Home's most popular offerings is available once again. These prints, illus-
trating flowers and birds adopted by a number of states as their official emblems,

are faithful reproductions of original paintings by Arthur Singer, one of the nation's fore-
most wildlife artists. Every one in this beautiful series is a collector's item,

suitable for framing. In magnificent full color on 9y*xI2'/2" heavy stock, these bird prints
add a lovely, lively touch to any room in your home. You'll find everything from the black-
capped chickadee of Maine and Massachusetts to the ruffed grouse, ring-necked pheasant
and California quail of Pennsylvania, South Dakota, and California. Use them singly or in
groupings in living room, family room, children's room, or kitchen. They also make
wonderful material to cut out for decoupage to use on trays, boxes, and painted furniture.
A set of 8 full-color bird prints in a gift portfolio sells for $2.95 (please add 25c for mailing
charge) or you can order individual prints for 50c each. Use the coupon when ordering.

Fill out coupon and enclose check or money order. New York
State residents please add sales tax. Allow 3 to 4 weeks for
handling and mailing. (Sorry we are unable to handle Canadian,
foreign, or C.0.D. orders.) To avoid delays please indicate your
zip code. Rease add 25" for shipping and handling.
AMERICAN HOME, DEPT. BP
P.O. BOX 8, NORTH STATION. YONKERS, N.Y. 10703
| enclose $. for item(s) checked below.
Portfolio(s) of 8 full-color bird prints for $2.95 each.
Individual prints as checked below for 50" each.
Q 1 Cardinal 15 Robin
Q 2 Bluebird 1 6 Goldfinch
13 Grouse, Pheasant, Quail Q 7 Meadow Lark
[ 4- Mockingbird Q 8 Oriole and Chickadee

Please Print Name
Address

City State Zip Code
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Iron-In-The-Dirt”
es Qirt Catft Hide From

Tide, so we ironed the dirt right in-
then dumped the t-shirt into a
regular washload with Intensified Tide
and its hard-worlcing suds.

:')). rhe t-shirt looks spanking
clean. Even the front looks
beautiful—hardly a speck of
dirt left. That's cleaning power!

. If Tide’s so powerful it can
get out that ironed-in dirt, the
rest of the regular wash just
has to be much cleaner. In fact,
the cleanest wash you can get.
Prove to youraeif that Dirt Can't
Hide from Intensified Tide, use the.
strongest Tide in detergent history.



HEALTH IN THE HOME
By ANNETTE FRANCIS BENJAMIN

FIRST AID
FOR MINOR
INJURIES

With the coming of spring and warm-
er weather, adults and children alike
spend more time outdoors. The com-
bination of stepped-up activity and
the wearing of lighter-weight cloth-
ing makes it a time when many peo-
ple are apt to receive such minor in-
juries as bruises, splinters, abrasions.

The majority of these common in-
juries do not warrant a call to the
doctor. However, it is important to
know the proper first aid and to be
aware of the few situations in which
It may be necessary to have a physi-
cian examine a minor injury.

BRUISES

A bruise, also called a contusion,
IS a closed wound produced by the
impact of a blunt object or a fall. The
injury is transmitted through unbro-
ken skin to underlying tissues, caus-
ing rupture of small blood vessels
and the escape of blood into the tis-
sues. If it occurs near enough to the
surface of the skin, it produces lhe

familiar black-and-blue marks. If the
bleeding occurs in the deeper tissues,
there will be no immediate discolor-
ation, but often pain and swelling.

To minimize tissue bleeding, apply
an ice bag, ice pack, or cold com-
presses immediately, and keep this
cold application on for as long as 24
hours. During this time keep the in-
jured area motionless and, if possible,
elevate it above the level of the heart
for 24 hours.

After the first 24 hours slop the
cold treatment and begin applying
heat, using hot, moist towels that
have been wrung out. These towels
may be kept warm by placing a hoi-
waler bottle or an electric healing
pad on top of them.

Should you use an electric heating
pad for this purpose, it is of extreme
importance to know the type of pad
you have. Some heating pads are de-
signed for safe use next to wet sur-
faces, while others must be protected
from the dampness of the towels by

plastic or rubber sheeting or oil-
cloth. Using such a material will
prevent water from causing a short
circuit in the heating pad, which can
lead to an electric shock.

Be certain you know which type of
electric heating pad you have before
going ahead with this part of the
treatment for bruises.

Your doctor should be called if
any bruise becomes more painful or
swollen after the first 24 hours—or if
the bruise is a severe one.

SPLINTERS

A splinter that is deeply imbedded
in the skin should be removed by a
physician. However, if a splinter is
near the surface of the skin, you can
remove it easily.

Sterilize the point of a needle and
the tips of a pair of tweezers by hold-
ing them in a flame for several sec-
onds. Then take the needle and press
its point firmly against the skin near
the point of the splinter. Stroke the
splinter toward the spot where it en-
tered the skin. Once the end of the
splinter is loosened, grasp it with the
tweezers and pull it out at the same
angle that it entered the skin.

After trying to make the wound
bleed, wash it with soap and water
and cover it with a sterile gauze
dressing or an adhesive strip bandage.

ABRASIONS
An abrasion is an injury caused by
rubbing or scraping the surface layers

of skin. It occurs when one falls and
skins his knee or elbow, or sustains
other injuries from friction or scuff-
ing. Although dirt and other foreign
material may be ground into the
abraded area, only the outer layers
of the skin are damaged and the risk
of infection is slight.

Using sterile or clean gauze or cot-
ton, wash the injured area gently
with soap and water; then apply
household (three percent) hydrogen
peroxide with sterile or clean gauze
or cotton.

Apply petroleum jelly and cover
the area with a sterile gauze dressing
or a freshly ironed handkerchief and
secure it with adhesive tape. It is im-
portant to keep the abraded area and
the dressing dry and clean, and not
to disturb the dressing for 24 hours.

When the dressing is removed, any
sticking of the scab to the bandage
can be minimized by pouring a small
amount of household peroxide onto
the bandaged area as you pull the
dressing away very gradually and
carefully.

Be sure to call your physician if dirt
or other foreign material is ground
into the abrasion. You should also
call him if pain, redness, swelling, or
tenderness increases in the
area of the abrasion.

Mrs. Benjamin is coauthor with her
husband, Bry Benjamin, M.D., of In
Case of Emergency (Doubleday; pa-
perback, Pyramid).

Bissell's new Controlled-Flow Floor Waxer takes all the
splashing, stooping and knee work out of waxing!

See the little red button in the center of the
pad? That's what lets you wax floors the
mess-less, groan-less way! It's Bissell'sex-
clusive non-clogging wax release valve . . .
allows you to release just the right amount of
wax right where you want it.

A bottle of Bissell Self-Polishing Floor Wax fits

32

right in the applicator (stores that way, too, for
instant use). The wax goes on evenly, easily . . .
dries to a durable gloss finish.

Get the new Bissell Controlled-Flow Floor Waxer
today. You'll never wax a floor any other way
again! And, it's less than $7.00 complete with a
hottle of Bissell Self-Polishing Floor Wax.
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THE FAMILY PET
By PATRICIA O'KEEFE

CARING FOR
YOUR PREGNANT PET

"Guess what! George had Kkittens!"
This tantalizing bit of gossip was im-
parted between bits of a peanut but-
ter and jelly sandwich.

"Oh,"” ! said, "I thought George
was a boy cat."

"l guess George thought he was a
girl cat,” my six-year-old mused.

To flashback this little drama in
everyday life, George is our neigh-
bor's cat. In the classic tradition he
had been found on the doorstep, a
scrawny, hungry, obviously homeless
catwaif He was taken in and petted
and fed. An expert pronounced him
to be a tom, and George was adopted.
He soon grew fat and sleek, a condi-
tion his proud new owners attributed
to their tender loving care. Of course
George proved the expert wrong and
produced, in addition to four kittens,
a flurry of questions about caring for
her and her offspring.

Because pregnancy and nursing
newborn puppies or Kkittens put
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stress on the mother's stamina, she
should be mature and in good health
before she is bred. A cal, though im-
mature, may be capable of conceiv-
ing as young as five months of age. A
dog, especially one of the smaller
breeds, could mate and conceive at
six or seven months, but chances are
it would be a struggle to keep the
mother or the puppies well.

PREPARATION FOR . ..

If you are planning to breed your
pet, you should take care that she is
neither too fat nor too thin. If you
feed her a diet of pet foods that is
complete and well balanced no sup-
plementary vitamins or minerals are
necessary. Be sure your pet is free of
worms since internal parasites can be
passed on to the young. Similarly,
care should be taken to be sure the
coat is free of ticks and pests.

Once your pet has been mated,
continue with her usual kinds of dog

or cat foods in the customary por-
tions Give her vitamin supplements
only if the veterinarian recommends
them (recent research has shown that
overdoses of some vitamins can cause
defects in the offspring) During the
last month of pregnancy she may
need more food than usual and it is a
good idea to divide the portions,
feeding her twice a day. If her appe-
tite wanes consult the veterinarian.

Be on the lookout for stomach up-
sets, diarrhea, constipation, pain, or
a temperature. The gestation period
for dogs and for cats is about 63 days

A pregnant animal should exercise
moderately. Caution the children not
to encourage her to jump and not to
handle her roughly. She should be
picked up carefully with both hands
supporting her whole body.

A cat may be hard to persuade that
your choice of a lying-in spot is suit-
able. You can provide her with a nice,
dark, roomy box with a door but she
may prefer your laundry basket, a
closet, or a dresser drawer.

Most dog breeders prepare a
whelping box to be used during de-
livery and while the puppies are
nursing. This is simply a roomy box,
closed on three sides and opened
above six inches on the fourth side.
The six-inch barrier makes it easy for
the mother to come and go but pre-
vents the puppies from tumbling out.
The top of the box should have a
cover or hinged lid and be elevated
from the floor Put the whelping box

in a warm, quiet place and get your
dog accustomed to sleeping in it by
putting her blanket or mattress in it.

THE BIG EVENT

In most cases the mother can give
birth by herself and prefers to do so.
It's a good idea however to keep an
eye on the proceedings and if you
see that labor is not going well, call
the vet. Even if the births are normal
the mother and her litter should be
examined by a veterinarian.

For the first few days your dog or
cat may eat only her usual amount of
food, but as nursing demands more
of her body her appetite will increase.
Give her all the food and fresh water
she will take for the nutrition she
needs for herself and to supply milk
for her rapidly growing family.

After the fun of watching the fam-
ily grow and a good home has been
found for each pup or Kkitten there
are questions to consider: Do you
want more litters? Do you mind
watching over your female pet dur-
ing heat periods to prevent her mat-
ing? Can you always find homes foi
her offspring? You could be faced
with these problems two or three
times a year. The practical solution
to these problems is spaying—the
surgical removal of the reproductive
organs by a veterinarian. Spaying in
no way affects a dog's or cat's health
or disposition. She will be content
to stay at home and
just be a pet
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New answer
for the intimate,
embarrassing problems
married women face.

Tiny NorformsT
more effective than douching,
yet easy and pleasant to use.

As every married woman knows,
embarrassing feminine odor that
begins in the vaginal tract is a
hymcne problem. You'd like to
feel fresh, clean and secure . . .
but it's not always easy.

Douching: is a nuisance. The
apparatus is awkward and un-
sightly. Powders and lit*uids
must be measured and mixed;
and some have an unpleasant
household odor. Besides, your
<———ma_ doctor may tell
you nottodouchc

every day,
.And now,thank
Norforms... small 9oodness, there’s
and S0 easy to use something more

convenient and effective against
odor—Norforms.

Norforms arc tiny germicidal
suppositories. They’ve been thor-
oughly tested by doctors. Nor-
forms are easy to use . . . you
simply insert one as directed.
Within minutes, a Norforms
spreads a powerful germicidal
film that stops odor . . . keeps
you fresh and dainty for hours.

Norforms are so safe, you can
use one as often as necessary.
What a relief! You feel confident
and odor free... much more easily
than douching. Try Norforms—
the germicidal protection mar-
ried women trust.

TESTED I'Y DOCTORS - PROVED IN HOSPITAL CLINIC - TRUSTED BY WOMEN

Norforms*

“

I' Want a free information book-
let in a plain wrapper? .Send
this coupon to: The Norwich
Pharmacal Company, Dept.
.*\H-83, Norwich,N.Y. 13815.

Name.

Street.

City_

State. Zip.

The rules of letter writing are
like most sensible and modern
etiquette; they're based on
courtesy and common sense.
But having been on the receiv-
ing end of thousands of letters,
we wonder what ever happened
to the rule book!

Most of us have to write three
kinds of letters: social letters
to friends and relatives; formal
letters, the notes of condolence
and sympathy, invitations, re-
plies to invitations, and thank
yous; and business letters rang-
ing from applications for jobs,
requests for booklets, informa-
tion, or estimates, to complairits
and orders for merchandise.

Of that whole list, all can be
handwritten or typed except
letters of condolence and re-
plies to formal invitations such
as wedding receptions. Those
must be handwritten. All hand-
written letters should be writ-
ten only in ink, on a clean,
complete sheet of stationery. If
typewritten, they should be
neat, with a fresh ribbon to
insure legibility . . . again, on a
complete sheet of stationery.

White paper should be used
for formal and business corre-
spondence. For informal, per-
sonal correspondence, colored
paper is acceptable. However,
be conservative—pastels and
simple borders are best.

BE PROMPT

The formal, or what we call
"must write," letters vary ac-
cording to their purpose, but
all of them have one thing in
common—promptness,  Write
them at the earliest possible
date, again for obvious reasons
of consideration and courtesy.
Express your sympathy at the
time of loss and loneliness. Say
your thank-yous in writing as
readily and quickly as you would

in person—either for a gift or
for hospitality. Let the host and
hostess of a party know imme-
diately whether provision should
be made for you.

VARIATIONS IN FORM

All letters except those to
close friends and relatives should
have your complete address and
the date at the top right of the
letter. If your stationery is
printed or engraved with your
address, you add the date, to
the right. On informal letters
the date may be added follow-
ing the body of the letter in-
stead, if you wish, in the lower
left-hand corner. The formal re-
ply to a formal invitation is an
exception to the rule of ad-
dressing and dating. It is like
that of the invitation, written
in the third person and in the
same physical format, without
dating or adding your address.

Letters of condolence follow
the social letter form. They
should be short, sincere expres-
sions of sympathy without sen-
timentality or eulogy.

Thank-you notes also follow
theform of social letters, though
your address may sometimes be
omitted. In your thank-you
notes be grateful; mention one
charming aspect of the gift or
visit but avoid overstatements.

Business letters are an impor-
tant if not too frequent part of
our everyday life. They receive
quicker attention when they
are written in a businesslike
way. Here are three formats for
salutations in business letters.
(1) When you know the firm,
but not the person to whom
your letter should be directed,
use Cenilemen.

(2) When you know what of-
ficer of the firm you wish to
reach, but not by name, use
Dear Sir in the salutation.

(3) When you know someone
by name, use his name in the
salutation, preceded by Dear.
Example: Dear Mr. Smith.

In the body of your busi-
ness letter, be as brief as pos-
sible without sacrificing clarity.
Where dates are relevant (as in
complaints) give them. Above
all, let the recipient know what
you want and expect. Close
with a courteous "Thank you
for your prompt attention," and
sign it simply, "Yours truly,"”
"Cordially,” or "Sincerely."”

Other than highly special-
ized letters, like writing to our
President, these few basics will
take care of the form of your
letter writing. But let the fin-
ished product tell this about
you . . . that you are fastidious
and careful; thoughtful enough
to make your letter inviting and
easy to read; and have the good
taste to avoid extremes in
paper, ink, or language.
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Wendy buys her dream house—

IffliPlinfliMPiMilof

a On
0

"Second, American Oiean
tile is one of the most s
durable floor and wall ~
materials. Water rolls right
off it. Moisture and steam
can't penetrate it. Even
bleaches can't stain it. Wood,

That's exactly what happened to David and me when mel_’ fabrics, carpeting-
nothing stands up to

we first saw the house for us. . . .

) ) punishment like ceramic tile
The bedrooms were bright and spacious, there by American Oiean.
was a big family room, the kitchen was a dream.
But we weren't comp/ete/y sold until we saw
the bathrooms. They were ceramic tile throughout. )
And the master bath had sparkling white textured
Crystalline tile on the floor, soft pink glazed tiles r' A
on the walls, with a sprinkling of handsome
decorated tiles. It had the fresh, clean, quality look
I'd always admired in the decorator magazines.

Have you ever fallen in love with a house...
room by room?

That's why this room will
look as fresh and bright in

10 or even 20 years as it
does right now. And that can have an important
bearing on your home's resale value."

Write for your copy of American Olean's How to Buy a
Bath booklet. It tells you what to look for in a quality bath,
and includes he/pfuf tips on remode/ing. You'fl also
receive a full-color Decoratir)g Cuide that's filled with

AN imaginative tile design ideas. Mail the coupon tcxlay!

» N

*HEN oy #.#]

Our builder was quick to point out that all the ceramic tile was

by American Oiean, and that this was important for two big reasons
First," he said, "because American Oiean is the best ceramic

tile you can buy. It's the most consistent in color, the most uniform

in size, and it comes in the broadest range of colors and designs.

A bathroom of ceramic tile by American Oiean is a good indication

that there's been no compromise on quality in the home

Genuine cover

ceramic tile by A m e r‘i Can Name, o 0
/\I ean Street.
V

City. State Zip
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Glamorize your
home with

B Colonial

In Wax*
Thera's dezzlirrg beauty in
this Colonial Candle Com-
bination featuring our
Dynasty holder, a massive
3* candle and Springtime
daisies. Your dealer has
It In blue. red. yellow, or
black at about S6.50. He
also has many other Co-
lonial “Masterpieces in
Wax ". See him today for
Colonial Candles—they're
the best in the world.

S»na fooay

raac rtng

) mré“ﬁ cho%fy
Qolonial Qafldle Qq.
of Qape Qod" Inc,

Hyannia. Mau. 02S01

Take stairs
sitting down with
a Stair™obile

e easy, sensible way to
get upstairs

* operates on house current

- foldaway feature allows
free passage on stairs

« exacting safety features
= very moderate cost

Writ# for broehur*

~ ioutheastern
euevATOR CO,, inc.
Box 6907. DepL A H
Atlanta. Georgia 30315

- B
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If you plan a major do-it-yourself
paint job this spring don't choose
your paints and tools until you've
visited a number of well-stocked
paint dealers, read ads and manu-
facturers' literature, and picked
the brains of knowledgeable pro-
fessional painters. Things in the
paint industry are improving so
rapidly that choosing the latest
products available can save you a
lot of time and effort.

For example, most major manu-
facturers now offer latex interior
enamels. With these paints you
get the convenience of soap-and-
water cleanup, and a semigloss
surface once possible only with
alkyd paints-

Advances have been made, too,
in one-coal paints. We recently
used the interior variety to do
three entire rooms. Results were
very gratifying. One-coat coverage
now seems a reality, provided you
buy a good brand of paint.

The latest one-coat exterior
paint, by the way, represents quite
an advance. The manufacturer,
Sherwin-Williams, guarantees one-
coat coverage over any previous
color. Cost runs high—about $12
a gallon. But repainting should be
less frequent and labor should be
less. Brand name is Kem-1-Coal.

Perhaps the most interesting
development is a new kit from
Thomas Industries that takes paint
right out of a gallon can and sprays
or rolls it onto the work surface.

To use, you remove the cover
from a one-gallon can of paint,
stir the paint as usual, and replace
the cover with a special plate that
has connections permitting air
from the kit's compressor to enter
the can. The air pushes the paint

MAINLY FOR MEN
By ARTHUR J. MAHER

NEW PRODUCTS

through a hose and into the roller
or spray head. The spray head is
much like others you've seen.
However, the roller is perforated
and is fed from the inside.

The Pressure-Flow-Painting Kit
sells for $54.95.

So, don't do tomorrow's paint
job with yesterday's products. Use
the latest ones, and do a better
job in less time.

Working

under a jacked-

up car is more dangerous than
most people realize. To prevent
accidents, the Hubbard Company
has introduced the Saft-!-Stop, a
device consisting of two metal V-
blocks connected by an arm. The
blocks fit on either side of one
tire, as shown, to prevent the

car from rolling. Costs $5.

The ever-popular beamed ceiling
will become even more popular
this year. A number of firms are
marketing beams made of foamed
plastic which are as tight as the
proverbial feather, may be cut
with a knife, and are a cinch to in-
stall. You have to see these beams
to appreciate how closely they re-
semble aged, hand-hewn wood.
One producer, Am-Finn Sauna,
Inc., produces the Lite-Beam. It's
made of fire-retardant polyure-
thane with a 2x2-inch channel on
the underside, and is applied with
panel adhesive, nails, or bolts, di-
rectly to the ceiling or around a
2x2 nailed to the ceiling. Costs $2
per lineal foot in eight-, ten-, 12-,
14-, or 16-foot lengths. Matching
2x6 wall beams are also available.

Town & Country Reproductions,
Inc., offers a similar line of beams
which goes up to 6x8-inch sizes.
Priced from $2 to $3.80 per foot

These plastic gloves will
protect your hands from
corrosive or irritating so-
lutions, and from tenacious
soiling by paints, grease.

r Cost of $3 a hundred lets you throw them
4. away after one or two uses. Their thin material
hardly impairs dexterity. Stadri Products Co.

A folding gym set for children may
be used indoors or out. Being
portable, it doesn't require you
to write off a section of

the yard permanently, and

can be used in the family

room to provide rainy-day
activity. If space is a problem,
the unit may be stored in a
closet. It has foot and hand
holes for climbing, a

ladder, a slide that

converts to a

seesaw, a vinyl

sheet that converts

unitto a tent.

Port-O-Play. $35

unfinished, $45

finished
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Sears presents itsSymphony”
sculptured Orlori carpeting

in 16 singing colors!

We admit it. We probably didn’t need to
make this elegant new pattern in quite so
many colors. But somehow—one pretty
shade led to another, and here

we are With everything from Roman
Sapphire to Frosted Cocoa! So What-
ever strange, lovely color

you've been searching for,

it'’s here. In Sears new

Symphony.

Another thing. Ifyou can tear your eyes

away from all those luscious colors, we'll
~\ get practical for a minute.

Symphony resists dirt

and stains and mat-

ting, even snubs moths and mildew.
Because it'sl00% Orion acrylic pile. And
you know how fabulous that is.

Come in to Sears, Roebuck and Co.
or call us and a decorator trained sales-
man will bring swatches of all 16 Sym-
phony colors right to your house. An out-
standing value at $10.99 a square yard!
No Money Down on Sears Easy Payment

Plan. You can't do better than Sears.



You can have a heartwarming
Royalcote

SOMETHINC

SHALE WHITE STYLE-TEX, with a
beautiful built-in texture you can
see and feel, sets the stage fora
handsome "Something-Else"
Room.

THIS "SOMETHING-ELSE" ROOM has richly grained and textured walls, thanks to heartwarming
Charcoal Brown Style-Tex paneling. The prefinished surface gives you locked-in beauty that lasts—
and lasts. This "Something-Else” Room could be a family room as well as a hobby center.

Illustrated here are five exciting new decorator panels . . . 1968 additions
to the famous Royalcote line. Enduring beauty—that's Royalcote Paneling
by Masonite. Made of hardboard, prefinished Royalcote panels never crack,
split or splinter. A wipe of a damp cloth restores all the original beauty . . .
so easy to install with Royalcote adhesive ... so easy to finish with matching
Royalcote moldings.

There's a lively choice of color, woodgrain and texture for any decor.
CANDLELIGHT CHERRY, charm, See the entire_Roya_llcote Iin_e at your Masonite Building l\_/IaFeriaIs De_aler
beauty and warmth to enable today. You'D find bis name in the Yellow Pages under Building Materials.
you to create a "Something-Else” And be sure to ask for the colorful "Something-Else” Room booklet. It's

Room of your own. chock-full of exciting design ideas. Or just use the convenient coupon.



THIS "SOMETHINC-ELSE"
ROOM is paneled in Danish
Teak. Warm, gracious, distinc-
tive, yet virtually mar-proof.
And amazingly livable. It could
be a recreation room, a living
room, a you-name-it room.

Else” roo

for surprisingly little money!

THIS "SOMETHINC-ELSE" ROOM is used as a sewing room—very handsome, yet very feminine. All this
beauty, and, like all Royalcote paneled rooms, so easy to maintain. The woodgrain is Cinnamon Cherry.

MAEDIMITE
CORPORATION

Masonite. Rovalcote and
Marbletone are
registered trademarks of
Masonite Corporation.

A Royalcote ""Something-Else’ Room Is anything

you want it to be: a sewing room, a hobby room, a MASONITE CORPORATION, pept, an-3
TV room, a library, a den, a learning room, a you- Box 777, Chicago, lllinois 60690 f f
In Canada, Masonite Company of Canada, Quebec.

name-it room for Mom, for Dad or for the whole
. . . . Please rush me my free copy of your
family—Royalcote paneling does it! Write for the full-color decorator booklet whh all the
brochure that shows you how with 20 exciting “*Something-Else” Room design ideas.
Something-Else" Room ideas.

Name.

Address.

City. .County. «State. Zip Code__



2 years
old? You
sure don’t

look it. I’'ve had

Griffin
treatment.

Grifiin Liquid Wax
is more than a shine,
it’s a treatment
that keeps shoes

looking young.

Griffin's exclusive

fornu7]a cleans atid
polishes, yet won't
stiffen leather—keeps
shoes ](X)king young.
Even neater is tlie
easy-on self-applicator
tip. All thi.s and
Griffin costs less, too.

With the
self—ap%ﬁx&%q*

tip

TODAY'S ORIGINALS

POTTERY
WITH
PERSONALITY

"An artist's personality is an integral part of any object he creates.
Regardless of the material he employs, the talented artist is able to
put shape, purpose, and personality into his work." This is the belief
of talented potter Lois Binelsky whose unusual designs you gee
here. These are pots with personality—clay vessels that, in a down-
to-earth fashion, are useful, decorative, artistic, and individual. They
are animated designs that make the utmost use of the clay. "Clay pots
should look as if they were made of clay. When you buy pottery
consider its use. If you want something practical, it must serve its
purpose and it must be durable. It should be nice to hold, look
strong and able to do its job, and its color should be suitable for its
" For example, a clay piece used for food should be a color that
makes the food look attractive.

"Color glazes must not conflict with the form. They can be bold

strong, but they should be in harmony with the shape and size.

ey may be used instead of carving or with carving, to break up a
surface, or to prevent a monotonous shape. The glaze should be in
unity with the clay too. It should not be a coating because, unlike
paint, it is not a purely superficial covering; it should appear to be
a part of the clay."

Form is important and Miss Binetsky believes in exaggerated form.
An exaggerated approach is often much more effective than a literal
or expected presentation. If a pottery object is round it should be
very round; if tall, very tall. Miss
Binetsky, shown here at work N
in her New York studio, has
shaped all of these ideas into
her day work. Two finished r
pieces are pictured here and N
others are on page 41. Though Z
custom orders are available at her
studio, some of Miss Binetsky's
work is at R.M.H. International
and Pampered Kitchens,

New York, N.Y_;

La Codna, Wilmington,
Del.; Design Corner,
Cleveland, Ohio; Cen-
tennial House, Deer
Isle, Maine; as well

as other

local

specialty"V

stores.

Evident in these two day pieces

is the artists knack of

turning familiar ideas into
one-of-a-kind pieces. Both the
beguiling fountain and the large
covered jar (about 2B inches tall)
bubh/e with personality and spunk.

Photographer: Ed Isaacs
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POTTERY WITH PERSONALITY (continued)

At top: two fantisy candle
lanterns. Next, a handsome dark
brown pitcher with

companion mugs. Below mugs, a
deep sapphire blue glazed

;ug and goblets; at right, a creamy
white glazed tureen, ladle.

and bowl. At bottom: a fascinating,

brown, carved teapot and cups.

If you really
want to know
all the 'In
things about
window
decorating...

this is

the new book
you should
send 50<t for.

Our big new Volume 1l of "How to
Make Your Windows Beautiful” is
much more than its name implies.
It's a sensationally inspiring review
of today's most charming and
imaginative interiors. Over
1(X) lovely rooms shown in full
color . . . hundreds of decorating
ideas you can use, for any room in
your home ... and page after page
of easy-to-follow instructions. It's
a captivating reference book you'll
enjoy for years. Why not take a
minute to fill in our coupon now?

KirsckK

DRAPERY HARDWARE
For windows people care about

Kirsch Company.

D7 pl. SlurKiM, Michiftan 4°K)*>1
Pieasc rush my copy of “How to Make Your
Windows Beautiful,” (Vol. II). | enclose 50<t.

Name

Address

City

State Zi p*.

AMilling rtgultlioni nmm up code
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Here's a card game that everyone can play- fven if you're the kind
that always gets the old maid. There are no rules, no tricks, no
tally sheets. What's the deal? It's antique-card collecting.

No tricks?—where's the excitement? Well, antique-card col-
lecting can be an imaginary excursion back into history—back to
the American Civil War when packs of cards were led by army
officers instead of the usual kings. Or it can be a short course in
another country's art and culture. Many antique cards are hand-
some art objects and their style reflects the tastes of the country.
For instance, German playing cards of the early 18th century are
appliqued with silk and others are stenciled in bright colors. Part
of the fun of this hobby is searching (sometimes in out-of-the-way
places) for these cards and thinking of ways to display their beauty.

Iflfth-ccnfury cards from collecUon owned by U.S. Playing Card Co.

Front/back designs ol two 1867 Russian cards.

Cards were not known in Europe until the
14th century. No one knows their origin, but
theories say they were brought from the East,
perhaps China, by tradesmen or Crusaders.
However, in hunting for antique cards, it's
very unlikely that you'll find any older than
the 16th or 17th century. Even these are very
rare as well as valuable.

Many antique cards were printed by stencil
or wood blocks. The very earliest were hand
painted, which made them so expensive only
noblemen could afford them. And if playing
cards were used in the court, it was only
proper that the Kking's picture and those of
his favorites should lead the pack, But the
rest of the kingdom was not left out—the suit
signs represented the four classes of subjects.
Our present-day suits originated in France:
Hearts for the church, spades for the knights'
lances, diamonds for the archers and bowmen,
and clubs for the husbandmen. But these signs
differed from country to country. In Spain, for
instance, the social classes were designated by
cups, swords, batons, and coins.

Although France (continued on page 71)
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When curtains stay clean as a
wedding vell...youVe graduated to
flameless electric heat

1
Electric furnace.
"*Allows you to add
central cooling,
humidification
and air filtration
lor year-round
comfort/

Choose the electric system
that fits your needs. l

Make a clean break with the past. Modernizing an old home can be done
Make your home truly modern- neatly in just a few days, summer or Heat pump. “Cools
old home or new—with flameless winter. Your electric light and power wiige”r‘mg;hgﬁ?i;“
electric heat. You'll enjoy heat so company or electric heating contractor air. Ideal temperature
f - R - ically.”
clean you'll see the difference on will be happy to show you the electric autematicatly
curtains, furniture... everywhere. system just right for your home. Ask
You'll enjoy automatic f/ame/ess them about a cooling
. 3
comfo(;rt tpaltfen\llx_/rapsfyou ll;/lth system, too. Hot water
awondertul Teeling ot gentle, even Phone now...and system. "'This . -
. gotg ; electric boiler if ., Radiant ceilings.
warmth.. .without cold spots graduate to the joy of hangs on a psuated iings
. . ]|
or sudden blasts. Total Electric Living. bl give room*by-room
And you'll gain more space In L space. e
your home, perhaps even an entire This Gold Medallion Live Better
identifies a home 4
room. Because you can use space where everything's EI t . ” Baseboard Units. .
otherwise taken up by big furnaces electric, including ectrica “'free floor space, ~
_ the heat. Edison Electric Institute give room-by-room
and bulky radiators. 750 Third Avenue, N.Y., N.Y. 10017 temperature control.”
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Announcing new Sani-Flush...now with

t™wviit TN the

bubbles

Before Sani-Flush cleans. Look. After Sani-Flush cleans. Blue
A tough rust stain on a piece of Sani-Flush,withtwicethebubbling
toilet bowl porcelain. Watch bub- action, blasts away at stains, rust,
bly new Blue Sani-Flush gotowork. film. Leaves bowls Pure Clean'
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MONEY MANAGEMENT
By MARY FEELEY

WHAT'S
HAPPENING
TO CREDIT
SPENDING?

As the Cashless Society un-
folds, it's interesting to find that
the average citizen—who may
¢y May not be living within his
income—still has an old-fash-
ioned conscience about credit.

True, he may not always heed
it. But theoretically it's still
transmitting. If only on a barely
audible wave length. Which is
something of a feat in this era
of easy credit.

THE PRIORITY ORDER

Surveys of a cross-section of
Americans show that the con-
sumer has a priority order in
justifying the use of credit—
though it never occurred to him
to call it that. What he reveals
in these surveys is (1) that con-
science approves of taking out
a loan for certain purposes;
(2) that other reasons for bor-
rowing can be justified, but it
comes a bit harder; (3) only at
the tail end of the priority list
are luxury motivations accept-
able to one's conscience.

The priority order, according
to national sample surveys con-
ducted by the University of
Michigan over the past 13 years,
goes like this:

Acceptable uses for credit as
established by the consumers
interviewed—(1) medical; (2)
education; (3) buying a car; (4)
furniture; (5) paying piled-up
bills; (6) covering expenses
when income is cut; (7) vaca-
tions; (8) furs or jewelry.

This ranking hasn't changed
since 1959. However, the most
recent surveys indicate that a
percentage of those interviewed
can justify an increasing use of
credit for education, and a
slightly lower amount of bor-
rowing for medical purposes.

justification for taking out
more and larger loans for higher

education is, of course, to be
expected. Students and parents
are constantly being told that
income is so closely related to
the number of years of school-
ing that thousands of potential
dollars in earnings are at stake.

A somewhat less pressing
need for borrowing money to
pay medical expenses stems, no
doubt, from the advent of Medi-

—but not from that alone.
Everyone is more conscious of
health insurance as hospitaliza-
tion and doctor bills zoom. Also,
state dental societies show evi-
dence ofmore interest in prepay-
ment arrangements, whereby the
patient is allowed to handle
dental costs out of his salary
and avoid the staggering blow
of a single lump-sum payment.

In addition to these slight
changes in the priority order of
acceptable uses for credit, there
may be other trends that will
influence the consumer's atti-
tude toward borrowing.

For example, paying a back-
log of bills, or debt consolida-
tion, via a loan now ranks fifth
in the priority order. It may
slide down to sixth or seventh
place through the consumer's
more intelligent use of credit.
And the average consumer does
show signs of being a bit more
canny—or at least more curious
about what it costs him to use
somebody else's money.

NO MORE KEEPING UP
WITH THE JONESES

Another shift in the present
priority rankings is suggested by
a certain cross-section of young
marrieds. The expression 'con-
spicuous consumption" crops
up in the conversation when at-
titudes toward spending are dis-
cussed. The term is accompa-
nied by an avowed aversion to
a needless display of money. In
roundtable talks and question-
and-answer sessions with var-
ious young groups, l've noted
time and again a seeming dis-
taste for what their parents and
grandparents called “'keeping
up with the foneses." If this
budding attitude firms up. It
could to some degree Influence
the hasty use of credit for un-
necessary furniture purchases.
And it could induce a more
patient approach to luxuries
that require long-term install-
ment payments.

However, the pressure to buy
more as well as to buy now can
only increase, as more imagina-
tive appeals are devised and
channels expanded to expedite
them. And since the slogan of
the times is "use your credit and
never mind your cash," the
lender and seller are under
pressure too. Your would-be
creditor must have enough facts
about (continued on page 70)
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You mighl be tickled pink

to know lh.it Lustre-Creme
is safe for color-
treated hair.



TAKE THE ADVICE OF THE EXPERTS

If you v/ere in search of a precious diamond ring you'd seek out the finest jeweler

you know. If it's legal advice you're after, you see your lawyer. If your little daughter
complains of a tummy ache, you naturally phone the doctor. And so it should be with
your home. There are, in this world, a group of specialists who cater to the problems of
planning, building, and decorating a home. In this issue we've assembled a group

of them to pass on to you their thinking, their know-how, their tricks of the trade. For
example, an architect whose forte is contemporary. A merchant builder who specializes
in bringing you good design in houses for today's living. A landscape architect with

a penchant for privacy. Two interior designers with some fool-the-eye tricks up their
sleeves. Yes, and a top-notch restaurateur with &e fine points of elegant ciiisine.

There are these and more. We suggest you take their advice. It's absolutely free!



CONSIDER
CONTEMPORARY

“|_ess restrictive than traditional, a modern house offers
the freedom to express yourself and gives you the chance
to work with the site.#

Lauren C. Meyers)r., architect

"When an architect designs a house for his ovm family

he usually goes through a trying experience. Not so with
me," says architect Lauren Meyers. "Designing and build*
ing our house in Guilford, Connecticut, was not only fun
for me but for the whole family. We selected a site on a
rock outcropping between two roads in a neighborhood
restricted to contemporary houses. The buildable portion of
the lot was small, so | designed a tall, compact house, which
is more economical than a spread-out design. It also

lifted the main rooms for a view of Long Island Sound.

The walls facing the two roads are solid, for privacy.

Those toward the view are glass. Because of the variety of
eye-fooling shapes, the house looks

larger than its 2500 square feet.

And because of the number of DECK
different levels to move around

in, it feels larger.”

ti STUWO

6R
BR ENTRY

HALL

DiNiNG K
T0
ENTRY GUEST-STUDY

LIVING
Mr. Meyers described the shape

ot his house: "A mu/(//eve/ house
wab more appropriate and effec-

tive on this particular site. And | real-
ized that cfimbingstairs would do the
owners no harm whatsoever."

"To emphasize (he sculptural quality of the house, / limited the ex-
terior to just glass and wood." Shifting shadows add interest to shapes.

(continued)



Mr. Mtyvfs expljined, "l w«mK*d the living atci (o
dominate the houie. so / made it the tall, central

mass. Other areas are subordinate.” Den and master
bedroom are in the low round wing, with other
hed.'otsms and kitchen in a rectangular section at

the rear. BasiCEilly, the house has two stones, but central
Unver rises to lour levels. Entry is on second level.



CONSIDER CONTEMPORARY
(continued)

/ made the living room (left) seem as large as pos-
sible by using a high (17'6") ceiling and by having
people enter it from above. Because the living
room opens onto other rooms, it seems to steal space
from them." Niche in fireplace wall, which
separates living and dining rooms, is used for sculp-

ture In summer. Class walls in dining room beyond
fireplace permit view dear through the house.

"Dining table, behind fireplace wall, was

built by me from an old door. | faced it with marble,
and put it on three-inch steel pipe. Paint-

ing is by my wife." Cantilevered stairway is built
with risers cast into the concrete retaining wall.
Floors are oak with a dark stain.

"High-beamed ceiling and huge window wall give 1
us a wonderful, unconfined feeling. Lowness of furni-
ture emphasizes heightof room. Bamboo growing
both inside and outs/c/e window seems to Ignore ex-
istence of the glass. It was more interesting and
economical to curtain only lower half of windows.
We originally planned a large tapestry for the wall .
over the couch but it proved to be too expensive.
Instead we mountecl a large Japanese folding screen.p

InformtUon: Alma McArdle
Photographar: William Maris









House basically had simple shape
(al right) but was cluttered with
dark woodwork and mixture of
fussy gables. Architect stripped
trim and reworked shape

(above House had a view but
you couldn't see it, so one side

ot roof was raised to form raftered

living room on second floor (above).

Stoop and gables were remolded
into tall geometric window bays.

CREATE SPACE
AND EXCITEMENT
IN AREMODELING

'‘Hlie most important
ingredient is space. At the
same time add your

own measure of excitement'~
Hugh Peacock, architect

Architect Hugh Peacock of Minneapolis began with a conventional-looking story-and-a-half house

and ended up with the striking original you see here. He chose it because it was only ten minutes from
the center of town and it had a view of a city lake. One of his main considerations was space. "To get
it, 1 turned the attic story into the living area and by so doing the house now takes full advantage

of the view. To keep a family resemblance with nearby houses, | retained the stucco exterior

and the same roof pitch. A dumbwaiter and an intercom system minimize stair-climbing. All the walls
are white to emphasize that the room is the same shape as the exterior of house and to provide a
background for furnishings and paintings. The white terrazzo floor adds a quality of elegance to the
spaces.”" All the lighting is recessed. In explaining the unusual window design, Peacock said, "I
emphasized the window openings by setting the glass back from the wall. This also gives more protection
from the weather." The lesson here is to take a hard look at what you've got, then clarify and emphasize it.

Eiterior photosnphy - WsrrpR Reynoids Infonnation: BarbartGordar
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Information: Marilynn Mclaron
Photographer: trnest

Create a main focus for
your planting," says Mr. Vogley, "as
we did with a large old olive
tree" (right). The garden built around
it contains rhododendrons, ferns,
agapanthus, and ajuga groundcover.

"The wisteria-covered arbor

(far left) makes the entry wall and gate
more inviting." Agapanthus and
came//ras decorate the white brick
walls with mauve petunias in
foreground pockets foraccent.

'The garden is a natural
extensfon of the house" fcenterj.
The tile paving is good-looking
and easy to live with ali year.

A sentinel Japanese black

pine stands at the street-side entry
(above). Carefree orange gazania
Is p/anted among the rocks.

APRIVATEWORLD INAGARDEN

| attempted to create the perfect outdoor room—open to the sky, but protected on
ail sides." John Vogley, landscape architect

When Mr. and Mrs. Thomas Natsues of Oakland, California, bought their house it
stood exposed to a busy, high-speed road. The front area was simply a place to park the
car and enter the house. With the help of landscape architect John Vogley they
now have a lovely enclosed garden where they can putter, relax, or entertain in
complete privacy. Says Mr. Vogley, "By adding two walls to the front of the house, |
created the space for a garden and living area and blocked out the view to and
from the road. The planting is rich in color. | used masses of green to break up
bare walls and paved areas and used controlled groupings of flowering plants

for contrast. Within this small space we planned excitement. There are large

trees, small plants, water, sculpture. There's light and shade—shadows on the walks
and walls. It's a continually changing, interesting place. When the water

isn't running in the pool, it becomes a piece of sculpture.









THE ART OF
CREATING
AN ILLUSION

#'Fool-the-eye
tricks can make the
dull come alive.

Schule and McCan/ille,
interior designers

Mirror cofiee-table cube
(opposite) and a large wall mirror
(right) reflect a mix of intricate
patterns in the Samuels living
room. Say our experts: "You can
get away with such a mix if

you are consistent in your color

choici  gas e were
with black and white.

If yourliving room doesn't have
much going for it, accentuate or
exaggerate its single good point
—here a spectacular view over
Manhattan. We focused on the
cityscape,framed itwith draperies
pu//ed high and taut to make
the low ceiVings seem higher.

Since most apartments in high-rise buildings are basically dull and often inadequate, the
decorating problems of Mr. and Mrs. Arthur Samuels Jr, were not unusual. They

wanted their apartment transformed into a real home. It was to be charming, comfortable,
personal, and had to serve their needs, Both are active in the fashion

world, they entertain constantly, and have a new baby daughter.

Mr. and Mrs. Samuels called on interior designers Harry Schule and John McCarville of
Schule-McCarville Designs to help them out and we have asked these two experts to tell us
some of their decorating tricks of the trade. "We used a mix of pattern, mirrors, and metals
to add excitement. For continuity we repeated the mirror theme and the black-and-white
scheme all through the living, dining, and entry areas. We carried the (continued)

5/
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C35EATING AN ILLUSION (continued)

flowery pink and yellow of the master bedroom on into the nursery. And we
pulled the badly broken-up window areas into single wall treatments. Common
to almost all new apartments and many builder houses is a general lack of
architectural interest. Rooms have no details, no focal points, and are badly
proportioned. We tried to overcome these handicaps, to make the rooms seem
warmer and less stark through the use of soft, luxurious, fabric-covered walls,
imaginative wallpaper and drapery treatments. But most important to the success
of this apartment is the fact that our clients first analyzed themselves carefully
and honestly. Once they decided what they wanted their home to be, what
their most urgent needs were, and how they wished to live, they were
consistent. The Samuels home is consistently young, lighthearted,
sophisticated, eclectic, fashionable, and interesting to look at.

"Magic space makers: see-through furniture and mirrors. To open up the min/-din/ng
area we'm/rrored one wall. The shelf and tabletop are plate glass—t/iey literally seem
to float in space. We curved the sides of the shelfso the draperies would hang straighttt

"In the rnaster bedroom we had a costly fabric laminated on paper and hung it flat
like wa//paper—a good idea if you are stretching your decorating dollar. Itsoftens a

stark room as nothing else will. To create an alcove, we made simp/e, dark wood frames.

extended them to the floor to give the desk a built-in look.

"Cl/ve a so-so room some oomph with wallpaper tricks. In the
nursery (below) we ran a vervy yellow plaid all around the walls
and across the doors and finished off the fake dado with /um-
beryard molding. For balance, we used a sca//oped border at the

ceiling and papered an unfinished dresser with a color-coordinated
stripe. Two tiers of duck curtains are trimmed in yellow. Duck

has more body than most curtain fabrics and it washes like a dream.



Fool the eye as we did
with a mirror screen
it) an awkward hallway.
Narrow panels reach to
the ce/7/ng to create an
illusion of height, frag"-
ment reflections of
other rooms The tall
wallpaper columns add
architectural detail."

Pholograptier: Harry Harlmin
Shopping Information, page 110
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THE ELEGANT SPANISH CUISINE

There's more to Spanish cooking than paella or gazpacho.” Alberto Heras, Spanish Pavilion Roast Pheasant Alcantara
. Pine Nut Cake
. Cold Lobster Mallorca with Fruits
. Custard Creme with Ladyfingers
. Sauteed Chicken with
Tomatoes and Peppers
. Sauteed Sca//ops
. Tripe Madrid Style
. Stuffed Eggs
. Crusty Shrimp Pie
70. Sausage in Foil
77. Almond Soup

g s W N -
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Ever tasted a Spanish Crusty Shrimp Pie or Almond Soup? Roast Pheasant Alcantara or Sauteed
Chicken with Tomatoes and Peppers? If a trip to Spain is not in the offing, then dine as we did at
one of the fine Spanish restaurants in this country. Part of the fun of sampling the cuisine of other
countries is learning to master the techniques for your own kitchen. Our hosts were Alberto and
Linda Heras, owners of the Spanish Pavilion in New York. Senor Heras comes from a long line of
restaurateurs in Madrid and is well-known for the Spanish restaurants he ran at the New York
World's Fair. Says Senor Heras, "The only thing many people think of in Spanish cooking is paella or
gazpacho. These are traditional dishes, of course. They are familiar. They are always on the

Spanish menu. But it is too bad, | think, that our more elegant foods are not as well known. This is
what we wanted to do with our restaurant—to introduce the foods of the more aristocratic tables of
Spain. Consider the shellfish. We use much of shellfish in many ways for appetizers and entries.
Also fish. Our way with main dishes is one of drama, color, contrasts of textures and tastes—it is art.
They are elegantly prepared, yes—but most are easily mastered. And here in America you have all
the ingredients you will need.”

At left, Senor and Senora Heras cast an approving eye at a few of the fine dishes served at the
Spanish Pavilion. All are keyed to the diagram above. (1) Roast Pheeisant Alcantara {FaJsan Asado
Alcantara), roasted pheasant fileted with chicken livers, foie gras, and green onion, and set

aflame with Cognac. (2) Pine Nut Cake [Tarfa de Pihones), sponge layer with anise-flavored cream
filling and frosting. (3) Cold Lobster Mallorca with Fruits {Langosta Fria a la MalJorquina), lobster
with fruit and a special Rosada Dressing. (4) Custard Creme with Ladyfingers {Natillas a la
Espaghola), subtle and surprisingly light with barely sweet ladyfingers. (5) Sauteed Chicken with
Tomatoes and Peppers {polio Salteado Chilindron), strips of ham, red and green peppers, and
tomatoes add zest to this dish. (6) Sauteed Scallops {Vieiras a la Gallega), an appetizer sauteed in
olive oil, garlic, onions, and ham served in shells, topped with bread crumbs. (7) Tripe Madrid

Style {Callos a la Madrilefia), a stew of tripe and lovely seasonings, topped with Spanish sausage.
(8) Stuffed Eggs {Huevos Bellenos Cantdbrlca), with three different sauces. (9) Crusty Shrimp Pie
{Tosta de Carojbineros), shrimp on toast topped with a cream sauce and broiled. (10) Sausage in Foil
{Chorizo la Pastor), Spanish sausage, encased in foil, baked in its own juices. (11) Almond Soup
{Sopa de Castilla la V7e/a), beef consomm” with ground almonds and bread slivers and Parmesan
cheese. Recipes we've adapted to family size from those of the Spanish Pavilion begin on page 100.

Ptiotograplier: Harry Hartman
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THE EXPERTISE IS BUILT IN

We show the house below as an example of a special brand of expert advice you may have
taken for granted or overlooked. While at first glance its pleasing facade may seem typical of
builders' developments across the country, it represents a diversity of talents from

the very foundation to the finished landscaping. Today's merchant builders nd Don

Schok of Scholz Homes, Toledo, Ohio, is one of the best—realize that good design is the
essential ingredient of an attractive and livable home. Working with their own designers and
utilizing economies of construction and simple construction techniques, they provide you with
more for your housing dollar than you could possibly dream of in today's market. Such houses
are the framework for your decorating and here again you have at your fingertips the

talents of a raft of designers and stylists who represent the brand-name manufacturers

of all types of home furnishings from furniture to floor coverings. (continued)

Behind this gracious facade: an expertly designed
house that's as easy to decorate as it is to live in.

An entry is a must, according to Don Scholz, so this
house has a larger foyer than you find in many more
expensive houses. Dado and woodwork painted shiny
white, vinylized zebra stripe, wood cuts, a mirror,
and an umbrella stand furnish it to perfection.

Living room (right and opposite page) Is a room for llv- N
ing and comfortable entertaining, not just a showroom.

We wanted it more formal than the family room yet not |
so formal as to be unusable. The furniture arrangement

is quite symmetrical while the color scheme is

elegantly neutral with warm gold and browns added to

the basic black and white of the entry. Fabrics are a

mix of sturdy menswear patterns with a strong floral.

To make the room look spacious we chose small-

scaled pieces. The glass-top coffee table, caned chairs,

and the wall system are especially airy.
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THE EXPERTISE IS BUILT IN (continued)

These experts and talented pros are dedicated to taking much of the guesswork out of

decorating a house, to making it easier for you to have a home in good taste. Furniture designers have
scaled pieces to fit the proportions of contemporary houses such as this one. They have

designed pieces that meet our present-day needs—whether for family room, living room, or

bedroom. Each company has produced furniture in a wide variety of styles—collections of pieces

that are not necessarily identical but always compatible. And it is quality furniture at prices you can
afford. These and other experts in the home furnishings field are now working on the same wave
length so that you may coordinate your furniture, floor coverings, drapery and upholstery

fabrics, lamps—even bedding—in any style from modern to traditional. (continued)

Teen-age girl's room (three pictures at right) is

charming without being cute or cluttered and was designed

to double as guestroom. Completely upholstered bed was
placed in comer because two walls were taken up by window
and closet. Wall system matches that used in dining

room. Good idea for families on the move is interchangeable
furniture like this. Print carries over the bright

blue from the boys' room. To balance off-center window

we stacked drapery all to one side. Header

above window was camouflaged with print. For privacy—
extra long cafes hang from fabric loops.



Bedroom for two boys (above

and left) is built around a safari
theme. Animal print at

windows provides continuity—
recalls zebra stripe and

neutral colors seen in the entry,
living-dining area. To avoid
crowding we hung the fabric as

flat panels, furniture has a spare,
trim, campaign-che.st look ina

wood finish that blends with the
dark brown of the cork walls. Bunk
bed proved a space saver, allowed
us to place desks back to back
against the bulletin board

partition we had built.

Too many bedrooms are
furnished with cast-offs
and generaUy treated as
stepch/Vdren. Master bed-
room (at right) was designed
to be a private domain,
comfortable, relaxing,
cheerful. Decorated to suit
both its occupants, itis
neither too feminine nor
too masculine, furniture
here is more traditional than
anywhere else in the
bouse. In a sense this room
sums up the design
thinking behind the whole
bouse because it proves
how easy it is to achieve

an eclectic, collected look
with mass-produced furnU
lure. How? By mixing
pieces (the nightstands
don't iTiatch), wood with
painted finishes. The olive
green came from the girl’s
bedroom next door and is
augmented here with a
palette of yellows that runs
from a pale primrose to
the deep, almost orange®
yellow of the bedspread.
Yellow is tricky, easily
looks washed out and life-
less urUess used with
conviction.
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THE EXPERTISE IS BUILT IN (continued)

We covered bacAr of fami/y room
cabinet (above left) with blue
Naugahyde to match sofa and

chairs, used it as a display area
for family memorabilia. Table
above is also covered in plastic.

And coupled with good design, these furnishings abound with features that are practical and
serviceable for our servantless society. Expertly designed though they are, they must be chosen
and assembled with expertise. That's the role you play when you're decorating your home.
And that's the role the editors of American Home played here to decorate this home. Helping
us were the Drexel Furniture (Company, Kroehler Manufacturing Company, lames Lees and
Sons (carpeting), Charles Bloom, Inc. (fabrics), Englander (bedding), Tyndale (lamps).

Must for 3 family room: that

it be functional and fun too.
Furniture is tough and
inexpensive here—the comfort-
able sofa and armless chair are
uphof/stered in Naugahyde.
Bright blue and brown recalls
boys' room, yellow of draperies
provides contjnutty with
adjoining master bedroom. By
placing a pair of cabinets at

right angles to the wall we
created an intimate seating area
near the fireplace. Arched room
divider was supplied with glass
shelves to hold hobby equip-
ment. Square game table with
stools also serves as work

surface for family hobbies.

Shoppins Informaiion, page 110.
Photographer: William Maris
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LEARNING
TO COOK

ne of the most popular
- dishes in the world
€"&is spaghetti. But, did
~Nlyou know that spa-
~fghetti is only one of

many hundreds of
W different types and

shapes of  dried
dough that the Italians call pastaP
Macaroni is used by many to describe
the whole family, though pasta is be-
coming more familiar to us every day.

There are many legends as to the
origin of pasta. But, whether you be-
lieve that Marco Polo brought it to
Italy from China or discount the rumor
because mention of macaroni can be
found in a book published more than
5X vyears before he was born—you
know it is a food you can enjoy in in-
numerable ways. Someone has said
there are enough shapes and ways of
serving pasta that you could serve it
every day in the year and never repeal
yourself.

To enjoy pasta properly, you should
learn to cook it correctly. First, the
pasta should be fresh. It can lose flavor
if kept on the shelf too long. And, it
should be cooked just before serving.
You will need a very large pot—one
about s quarts—since pasta requires a
large amount of water. The recom-
mended proportions: 3 quarts of wa-
ter for s ounces of pasta.

How much should you cook? This
can depend on the appetites of those
you're cooking for, but generally, to
1 cup of cooked pasta is allowed per
person. To figure out how much you'll
need, remember 1 cup (4 ounces) of
uncooked pasta equals 2 '~'jps cooked.

Always start with cold water. Add a
tablespoon of salt for ear'i 3 quarts of
water and bring to a rapid boil. This
means that the surface of the water
should be moving vigorously and
steadily. You can add a tablespoon of
olive oil, if you like, to keep the pasta
from sticking.

Add the pasta. If it is long strands
of spaghetti, don't break them. Hold a
bunch of spaghetti near the end and
lower it gently into the boiling water.

It will soften as it enters the water and
you can push the rest down gently.
Leave the pot uncovered and boil the
spaghetti rapidly. Stir occasionally with
a large wooden spoon so all pieces
will be cooked to the same doneness.
Stir gently—don't break the pieces.
How long to cook it? Pasta should
never be soft and mushy—then it is
overcooked. Italians, who should
know, say spaghetti should be cooked
al dente, This translates literally as "to
the tooth,”" which means the pasta is
cooked until it bites firmly but chewy.
Check the directions on the package.
Then 3 to 4 minutes before the sug-

gested time, start testing. Take a strand
and bite it. Test every minute until it
meets the test of al dente. The total
cooking time will vary with the type
of pasta (the thinner the spaghetti, the
less cooking time) and your own taste
of how you like it.

Remove the pot from the heat and

turn the spaghetti into a colander you
have previously placed in the sink.
Let it drain but don't rinse it. That will
make it cold.

Pasta can be served with just butter
and cheese, but it also lends itself to a
variety of sauces. There are many ex-
cellent ones you can buy In cans, jars,
and packages, but there is great satis-
faction in making your own. Let's do a
classic on<  etomato sauce with meat-
balls. The sauce will freeze well so you
can make it anytime and have it on
hand to heat and serve.

MARINARA
SAUCE WITH
MEATBALLS

MEATBALLS
1 pound ground chuck
1 cup soft bread crumbs
2 tablespoons chopped parsley
P egg
2 tablespoons grated Parmesan cheese
2 teaspoons grated onion
Vi teaspoon salt
y* teaspoon pepper
Vs cup olive or pure vegetable oil
SAUCE
2 tablespoons olive or pure
vegetable oil
2 Cups chopped onion (2 large)
2 cloves of garlic, minced
1 can @ pound, 13 ounces)
Italian plum tomatoes
1 €an (e ounces) tomato paste
V2 cup water
2 teaspoons salt
V2 teaspoon sugar
1 teaspoon leaf oregano, crumbled
Vj teaspoon leaf basil, crumbled
Vb teaspoon dried, crushed red

peppers

1. Combine chuck, bread crumbs,
parsley, egg, cheese, grated onion, salt.

and pepper in large bowl. Mix thor-
oughly but lightly.

2. Shape into small meatballs about
VK inches in diameter.

3. Heat oil in skillet. Brown meatballs
on all sides. Put only as many into the

skillet as will fit. Turn meatballs care-
fully with a wooden spoon. Try not to
pierce them to avoid losing any of the
juices from the meat.

4. Remove meatballs from skillet as
they brown and set aside.

5. Make the sauce: Heat oil in large
saucepan. Add onion and garlic.

s. Cook 10 minutes.

7. Add tomatoes, tomato paste, water,
salt, sugar, oregano, basil and red pep-
pers. Mix thoroughly.

s. Cover pan. Bring sauce to boiling.
Reduce heat. Simmer sauce gently 1 Vi
hours, stirring occasionally.

9. Uncover. Add meatballs. Simmer 30
minutes or until sauce is as thick as

desired.

10. Serve over your cooked, hot spa-
ghetti. Pass grated Parmesan cheese
to sprinkle over each serving.

How to eat spaghetti? Spear a few
strands on s fork and twirl it round
and round on the plate or a spoon.



Ah so new!

Ah so good!

Ah soeasy!

(Very clever; these CampbeH's)

1 poundroundsteak.cutinverythin V2 cup green onion diagonally cut in
strips 1-inch pieces™
2 tablespoons salad oil — 1 can Campbell’'s Beef Broth

1~2 cups sliced fresh mushrooms JHI
(or 4-ounce can, drained)

1V2 cupsdiagonallyslicedcelery
1 cup green pepper cut in
1-inch squares

BEESLRRGTH

SOUP

AMERICAN HOME, MARCH, 1968

or Onion Soup

2 tablespoons soy sauce

2 tablespoons cornstarch
V2 cup water
Cooked rice

Mm! Mm! Good!

In skillet, brown beef in oil. Add vege-
tables, soup, and soy sauce. Cover;
cook over low heat 20 minutes or until
meat is tender. Stir now and then.
Blend cornstarch and water; stir into
sauce. Cook, stirring until thickened.
Serve with rice, hot tea and fortune
cookies fora happy ending. 4 servings.

“Omit if using Onion Soup.



Credit Spending

(continued from page 44)

your financial affairs and way of life
to let him quickly determine how
good a risk you are—before you tire
of waiting and decide to shop for
money or merchandise elsewhere.

QUALITY OF CREDIT
There's a feeling in some quarters

that the consumer's quality of credit
should, and could, be more precisely
and promptly determined with the aid
of electronic data processing methods.

The Federal Reserve System, for
one, is at work on a credit-quality
project, in cooperation with commer-
cial banks. "Quality of credit,” as ex-
plained by George W. Mitchell, mem-
ber of the Board of Governors of the
Federal Reserve System, relates to

a H3LRf Rgac.

ano WOw!

"the individual borrower's ability to
repay the debt he owes, given the
probability of changes in income, em-
ployment, liquid asset holdings, and
other variables that determine repay-
ment prospects. Unfortunately, we do
not now have entirely satisfactory
measures to determine the quality of
consumer credit."

Speaking at a recent conference
sponsored by the American Home

CALIrORKIA AVOCAOO ADVISORY 80ARD

Thin slices of mellow California avocado, lightly salted...
crusty French bread...a glass of Almadén Pinot Chardonnay. Paradise, indeed!
(Leave your avocado at room temperature until It yields to gentle pressure.
Then you'll find its subtle, exotic flavor worthy of Omar's praise.)
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Avocados from California

Economics Association, in Madisoi
Wisconsin, Mr. Mitchell said th.
commercial banks participating in th
project have been asked to suppi
detailed data on the loans as well <
on the characteristics of the borrow
ers. In other words, how are aulomc
bile loans being paid off these day<
How large or small is the averag
down payment? Is the trend towar
larger trade-in allowances? Finding
can conceivably change the existin
financing patterns of loans—not onl
for automobiles but for other pui
poses. Up to now—meaning up to th
use of electronic data processin
methods—all this detailed informatio
on both borrower and how he ban
died his loan couldn't be assemble
and made available to lenders wit
speed and accuracy.

Some consumers, of course, ma
feel that their private affairs are al
ready too accessible without dat
processing. Not unaware of this al
titude, the Federal Reserve points ou
that studies of quality of credit wi
benefit "'strong" borrowers; i.e., bel
ter financing arrangements can be ex
tended to those who show up as th<
best credit risks, While nobody wouli
dream of putting it this way officially
it appears to boil down to; Which dt
you want, more privacy or a mon
favorable loan arrangement?

While the lender or creditor must
obviously, be protected from los
through poor credit risks, the con
sumer needs protection too. Presum
ably the man who extends credit i
more financially sophisticated thar
the man who asks for it. So whil<
the quality of credit is being deter
mined by electronic process, legisla
tive machinery is being proposer
to see that the consumer gets a fai
shake from the man whose mone’
he "buys."

UNIFORM CREDIT CODES

At the moment, the legislative ap
proach to consumer protection is stil
in the conference stage. The objectivt
of the National Conference of Com
missioners on Uniform State Laws i
to unify the states on what consti
tutes proper protection. State law:
now vary widely—on whether or no
an individual's wages can be gar
nisheed; whether he's protected b"
guarantees made by the seller wher
he buys merchandise on the install
ment plan; whether a sales contrac
can be cancelled if the buyer decide:
the next day that he has been pushet
into a deal he didn't really want
whether the practice of fee splitting
is a justifiable expense.

If a Uniform Consumers Credi
Code can be agreed on, state legis
latures can make it the law.

What's to replace the cheery jingU
of money in the pocket when tht
Cashless Society prevails, goodnesi
knows. But maybe there's consola
tion in the thought that the bor
rower will become more pruden
and the lender more selective. Anc
we'll all be more honest
or get what-for.

AMERICAN HOME, MARCH, 1%1



Antique Cards

(continued from page 42)

made ptaying-card history by
creating our modern suits,
America is credited for intro-
ducing the joker in mid-1800.
Also at this point in history,
doubJe-headed cards were still
a novelty in America. Besides
turning cards right side up, a
player of that period had to
quickly calculate the number
of suit marks on his card. Cor-
ner indices were r>oi popular
until the late 1870s.

VARIETIES OF CARDS o

Even though some antique
playing cards resemble our
modern ones, keep on the
lookout for odd varieties.
Cards can be found in all
shapes, sizes, and materials.
Those from India are round
discs of wood, paper, or ivory.
German cards of 1865 are oval
shaped, and some American
ones made in 1901 are of
aluminum. So don't pass by
anything that resembles an old
playing card.

Or perhaps you’ll find an
educational card for teaching
mythology, proverbs, geogra-
phy, or military science. Cards
were used not only for enter-
tainment and instruction but
also for money notes in Can-
ada during the French rule
and, at one time, as admission
tickets to classes at the Uni-
versity of Pennsylvania. Ac-
cording to Albert Field of As-
toria, New York, it is variations
like these that lead the collec-
tor irresistibly from one find to
the next. Mr. Field should know.
He has one of the best collec-
tions of packs of antique play-
ing cards outside a museum.

ORGANIZATIONS
AND BOOKS

If you need help in finding
cards, there are two organiza-
tions that publish auction lists
of single cards and packs. The
Playing Card Collectors Asso-
ciation and the Chicago Play-
ing Card Collectors auction
cards through the mail. They
also list members who wish to
trade cards. The Playing Card
Collectors Association 1S
headed by Harold Strothmann,
1021 South sth St, Milwau-
kee, Wisconsin 53204. Direc-
tor of the second group is Mrs.
Dorothy Powills, 9645 South
Leavitt St., Chicago, Ill. 60643.

Besides the auction lists of
the two organizations, another
auction by mail is conducted
by Latham Lambert, 775 Edge-
wood Avenue, New Haven,
Connecticut 06515. Mr. Lam-
bert, known as the Red Rabbit
(his own invention for a busi-
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Circio ff rn<njn(l al (.(jtl/Ki

with  (Shoff
fop with tuny rrutyot
riHiu*.!. unti nut*;

Dur,i Cling (*ooth alictr, wit
Hm.f: uround r;otfnry
cheo'.-fj. Tr>p with ahrfiddf)
chfiddur nhfU'.un
Plata Chng Puath uhco™aroun
cottaqo cboestj. tirclt wit
shrimp Add Louis dn  jpq
Add berries and Chnqg Peat
slices to a mound of cottay
cheese Top with sour crean

Circle a mound of cottag
cheese with Cling Peach slice*
Top with mustard mayonnaisf.
And sprinkle with raisins.

Something else you'll like: t
Fruit Cocktail with cottag
cheese Add your favorite sale
dressing.

Wrnderful what you
can do with cling peaches
and cottage cheese.

ness rwme), issues about ten auction lists
a year and gives the minimum bids ac-
ceptable, which range from $1 to $75.

If you wish more information on col-
lecting cards or their history, these two
books will supply it: Collecting Playing
Cards by Sylvia Mann, Crown Publishers,
Inc., $4.95; and A History of Playing
Cards by Catherine Perry Hargrave,

Dover Publishing, Inc., $3. The cards
shown in this second book can be seen
firsthand at the Cincinnati Museum of Art
where they are on permanent loan from
the United States Playing Card Company.

DISPLAYING

Now that you have found some of
these cards, the next half of the game is

displaying them attractively. You can

frame them separately or as a group or
place them under the glass of a coffee
table. If you use your imagination you're
certain to think of many other ways that
you can show off the hand you've col-
lected. And remember, in this game it
doesn't pay to keep an ace up

your sleeve.

71



THE MOST FROM
YOUR AUTOMOBILE
By WILLIAM J. TOTH

SIMPLE BUT
ANNOYING
EMERGENCIES

Have you ever been the vic-
tim of your own thought-
lessness? Have you ever
found yourself locked out
of your car and the keys
were in the ignition? Have
you ever sat in your car in
traffic with your horn blast-
ing because it stuck? How
about stalling in moving
traffic and then finding you
can't restart your car? What
can you do to prevent
these happenings or if they
do occur, what are their
solutions?

These little emergencies
may not be a matter of life
or death, but they are an-
noying and can be expen-
sive and time-consuming.

Although there are liter-
ally hundreds of emergen-
cies that could take place,
here are some of the more
common ones and their
possible solutions.

LOCKED OUT

If you go to unlock your
car and find that your keys
are missing—don't panic.
First search all of your
pockets and your purse
thoroughly. Be sure to look
around on the ground near
the car. Many times they
will be nearby waiting to
be found. If they don't turn
up, remember where you
put the extra key for just
this occasion. Extra keys are
usually tucked away in a
wallet or placed in a mag-
netic box and attached to
the automobile out of sight.
If they are still in the
ignition, there are three
things you can do. Call
home for the extra key. Call
a dealer who sells your car
make and ask for assistance.
Break into your car using a
wire to unlatch the door or break the
side vent window. In some commu-
nities a call to the police department
could also solve your problem.

ALMOST OUT OF GAS

You look at your fuel gauge and it's
on empty and you're miles from a ser-
vice station. What can you do? Don't
speed up to look for one. In fact it
would be best to slow down to 35 or
40 miles an hour to conserve gas-
Manufacturers usually foresee this
situation and let the gauge show
empty when about three gallons of

7

gas are in ihe lank. This should take
you at least 40 miles. Some motorists
carry extra gas in a container in the
trunk, but this can be dangerous in
an accident.

It you fee! your car chugging and
gasping, pull over to the right and, if
possible, off the pavement. Turn on
your blinker lights and open the
cover over your gas tank. Tie a while
handkerchief to your radio aerial and

lift up your hood. This will signal the
police that you are in trouble. If a
phone is nearby, use it but otherwise
stay in your car with the doors locked.

STUCK HORN

Everyone is staring at you because
your horn is stuck and blasting away.
If you are moving, pull over to the
right and stop. Then try to pry up the
horn button. (You might even use the
blunt end of a nail file.) If you have a
horn ring, try rocking it. If the horn
persists, turn off your engine, get out
of your car, lift the hood, and look

for the horns. On each horn there
is an electric wire. Pull these wires
loose and the blowing will stop. If
this seems too much of a challenge to
you, drive to the nearest service sta-
tion you can find- They will do the
same thing in a minute. There might
be a charge.

STUBBORN LOCK

Once in a while you may find that

your car lock is difficult to turn or
won't turn at all. First make sure you
have the right key. Then try sliding it
forward and backward while turning
it. If this doesn't work try a little
graphite on the key. In cold or freez-
ing weather, heat the key with a
match or warm it in your hand before
inserting it. The heated key could melt
any frozen moisture in the lock. How-
ever, don't use oil to lubricate a lock
as itwill probably clog the mechanism.

DIFFICULT STARTS
One of the most common problems

in starting most cars is flooding the
carburetor with too much gasoline.
One or two pumps of the gas pedal
before turning the ignition key will
usually suffice to start the car. Heavy
pumpmg of the gas pedal feeds too
much gas and the best solution is to
wait a full minute or two until it evap-
orates. Be sure to read your car man-
ual for particular instructions. Some
manufacturers recommend holding
your gas pedal down to
the floor while trying to
start, especially after it has
flooded. If you have a man-
ual choke, pull it out part
way, don't overuse it
However, most new cars
have an automatic choke
that eliminates direct con-
trol by the driver. If start-
ing difficulty persists, take
your car in for an adjust-
ment or otherwise this
continuous strain on your
battery will weaken it.

ONE HEADLIGHT
BURNS OUT

Cars approaching you
may mistake you for a mo-
torcycle and come danger-
ously close. Unless you can
turn on your parking lights
while your headlights are
on, use the turn signal on
your blind side as traffic
approaches, This will indi-
cate that you are a car and
how wide you are. (Don't
use the turn signal contin-
uously as it can confuse
drivers following you.) If
you have a spotlight, aim it
down on the road on the
side where the light is out.
Some drivers attach reflect-
ing tape on the burned-out
lens to reflect light from
oncoming cars. Regardless
of what temporary measure
you take, replace the lens
as soon as possible.

HEATING UP IN TRAFFIC

Your temperature gauge
begins to climb when you
are caught in slow-moving,
heavy traffic. What can you
do? First of all don't keep
too close to the car in
front. His hot exhaust
fumes will heat your en-
gine more and you proba-
bly will draw in carbon

monoxide fumes as well. As soon as
you stop, put your gear shift into neu-
tral and race your engine at a steady
pace. This will cause your fan to draw
air in faster to cool the radiator. If you
must add water to an overheated ra-
diator, keep your engine running.
Don't remove the radiator cap if the
radiator is steaming. Pull into a ser-
vice station and let them do it or let
the radiator cool before remov-

ing the cap.

Mr. Toth is a professor at the Center for
S~fety Education, New York University.
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4 ways to end the Do

Easy-does-it Wall Phone

ubleback

You don't have to keep doubling back

to your phone every time itrings... every
time you want to make a call.

All you do is have any of these four
phones installed wherever you spend
much of yourtime. Then lifeat home isn't
one long walk.

You’'re there when the phone rings. It's
there when you want it A call to you rtele-

phone company busi-

ness officeandafew F ATrLLT

cents a day does it



BOOKS
AND
BOOKLETS

BOOKS

How to Plan and Plant
Your Own Property. Ac-
cording to author Alice R.
Ireys, if you become well
enough acquainted with
planting design, there's lit-
tle reason why you can't
design your own land-
scape. Her book makes the
project fun ,.. from the ini-
tial step of learning how to
measure your property to
the time when you rough
out a plan from which you
can develop your own de-
sign. We were most inter-
ested in the detailed plans
of gardens accompanied by
photographs that show
how the plans have worked
in actual practice. In addi-
tion to the imaginative
ideas for total landscaping,
there are suggestions for
terraces, small gardens, and
garden rooms; and an-
swers to questions fre-
quently asked by home
owners. What are the best
shade trees? |Is there a
hedge that doesn't need
clipping? How can | plant
for privacy near a road?
$7.95, Barrows.

The Emergency Book. What
would you do if someone
needed first aid, a fire
broke out in your home,
you were involved in a
boating accident, road mis-
hap, a weather emergency?
Would you be able to
cope with the situation in-
telligently and  quickly?
This book, written osten-
sibly for young people, is
one we can also recom-
mend for adults. Without
technical language and
with clear, illustrated ex-
planations, it tells you ex-
actly what to do in all |-
kinds of emergencies—
large and small. By Jeanne Bendick.
$3.95, Rand Me Nally.

The Storybook Cookbook. Once
upon a time there was a little girl
who wanted to learn to cook. This
would be an appropriate introduc-
tion for this enchanting book of rec-
ipes based on foods from the classics
of children's literature. There's Heidi's
Toasted Cheese Sandwiches, Captain
Hook's Poison Cake (actually, a very
palatable offering), Hans Brinker's
Waffles, Pinocchio's Poached Egg,
and many more. Preceding each rec-
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ipe is a short description of the story
and a quote from the book about the
food. An original approach to chil-
dren's cooking: recommended for
preteens (grades four to seven). By
Carol MacGregor. $3.50, Doubleday.

The Electric Knife Way to Better
Carving. Good food is as much a part
of this attractive book as the step-by-
step instructions on carving. In over

The difference
between a good dinner
and a great dinner

Is often very small.

50 pages of photographs, every aspect
of meal preparation is illustrated and
the recipes cover all occasions . . .
from basic family meals to holiday
suggestions. While the book makes a
definite pitch for electric knives, it
still offers a great deal to those who
don't own one. Edited by Betty Sul-
livan. $4.95, Hamilton Beach.

Bargello Florentine Canvas Work. In
the 14th century an Italian nobleman
provided the inmates of the Bargello
prison in Florence with canvas and
embroidery thread and, in so doing,

contributed to the creation of Bar-
gello embroidery. While this story
would provide a colorful beginning
for a colorful craft, it is, in fact, a
myth. We mention it here because it
is one of many engaging anecdotes
in this book by Elsa S. Williams. How-
ever, the real merit of the book is its
contemporary, how-to approach to a
very old form of embroidery. The 55
individual designs in the book are re-

The small delicate peas that rival the French petits pois in flavor.

OOracn Oiant Company

produced as large as possible so that
you can copy right from the page-
Each uses colors that complement
modern color schemes and all are ac-
companied with suggestions for ap-
propriate uses. Incidentally, no one is
certain where Bargello was first cre-
ated. We are certain, though, that
you'll find this book fascinating and
one that may inspire you to begin to
embroider all kinds of items in this
easy stitch. $6.50, Reinhold.

English Style in Interior Decoration.
Designer Mary Gilliatt wrote the in-

leresting, informative text. But w
out photographer Michael Bo
wonderful pictures, this book cc
not fully tell the story of what
happened to English design. Ani
lot has happened. Once overly tr,
tional, English design has now ta
a highly individualistic turn—wh
warmth, imagination, vivacity, ;
open-mindedness play key ro
Since the overall effect is one
eclecticism, we think yo
| find lots of ideas here—
matter what your ta;
Many of the ideas can
adapted inexpensively t
A beautiful, practical bo

$17.50, Viking.

These books may be
dered through your lo
bookstore.

BOOKLETS

The Art of Seasoning is
illustrated, 34-page red
booklet that describes fv
to turn ordinary table f.
into snappy new dishe;
using pepper sauce. For Y
tory buffs it also offers
interesting account of |
cultivation of the hot, r
pepper and how it is ag
like wine to produce

basco. Free from Mcliht
ny Company, Dept, MC
Avery lIsland, La. 70513.

Seafoods 'n' Seaports,
landlubber cooks, is a i
lection of the best tra<
tional and contempori
seafood recipes from t
Massachusetts coast-

deliciously adaptable to i
gional, fresh, and froz
fish. lrresistibly illustratt
it includes lots of local s
lore and rounds out its
pages with a section on §
vory Sauces. Free fre
McPartland-Bidwell, In
Dept. AH, 153 Main 5
Manchester, Conn. 06W

The Bissell Home Han
book of Gardening w
save gardeners—new or n
—time, effort, and mistaki
by suggesting ways

achieve initial success
1 design, planting, and cai
This profusely illuslraU

booklet covers the gardener's who
domain—Iawns, trees, flowers, veget
bles, vines, tub plants; plus path
benches, pools, arbors, bird feedei
Send 50c to Bissell, Inc., Dept. Al
Grand Rapids, Mich. 49501,

Aid on the Highway is a useful hani
book for motorists. It details what |
do at the scene of an accident, ho
to make emergency repairs on ftf
road, and provides a checklist f
maintenance. Send 20c to Nation
Research Bureau, Inc., Dept. AH, ™
Burlington, lowa 52601, S
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to change their underwear every day.

My boys are j?00d boys, every one of them.
They work hard, save their money and never
get into any trouble. And they’re always
worrying about their mother.

That's why the trouble with the under-
w'ear started. They think | work too hard.
You know, taking care of the house, making
dinner, doing the laundry. So one day they
said to me “You know, Ma, if we don't

change our underwear every day, you'd
have less laundry to do.” Can you imagine
that? So | said “C'mon boys, it's your
mother you're talking to. Who do you think
you’re fooling? I'll worry about the laun-
dry. You just change your underwear.”
Well, do you know what hap-

pened? | embarrassed them. SO gyTirt »
you know what they did, my boys?

W lirrpOQI bethe happies

by Minnn Kahkak

They went out and bought me a Whirlpool
washing machine that does up to 18 pounds
of laundry in one load. Can you imagine
that? 18 pounds. Now | only have to do one
load of wash a day. And you know', they
bought it with their bowling winnings.

My boys, bless them. If | could only get

1 I them to wear Pajamas_at night I'd
motherin theworld.



HOW TO USE
MODEL ROOMS

For a quick and easy decorating
course, pack pad and pencil in your
handbag and take a stroll

through the model rooms

of your favorite department

or furniture store. You'll

find they contain a wealth

of adaptable ideas to help

you solve small problems

or act as a complete guide

if you're planning to re-
decorate from scratch.

Model rooms are the
stage on which a store’s
interior designers display
their talents. They're also
used as a showcase for the
new looks and new lines
in home furnishings.

No matter why or how

a store uses model rooms
you can only benefit from
them if you don’t compare
them exactly with your par-
ticular problem or room.
Look for ideas even if your
room is square and the
model room you like best
is long and narrow. If a
bedroom appeals to you,
but your living room is the
problem, adapt the ideas,
the colors, the flavor.

Model rooms should give

you ideas for space-saving
techniques, furniture ar-
rangements, color and de-
sign combinations, and a
host of other possibilities.
Of course, the store will be
happy to reproduce one of
its model rooms for you.
And, if the merchandise
you like in the model room
is way above your budget,
it's more than likely that
the store carries similar
merchandise in price lines
that you can afford, This is
often the case with one-
of-a-kind antiques that are
used just to make a point.
Good reproductions are al-
most always available in
the store.

Generally, each model
room will have a sign indicating the
style, price, and department where
you can buy every item shown. Some-
times stores use merchandise in their
model rooms that is not in stock. If
you want to buy these items you will
most likely be directed to the in-
terior-design department where they
will place an order for you.

Most stores change their model
rooms twice a year. Usually openings
are timed to coincide with midwinter
and midsummer furniture sales or to
introduce new furniture lines that are
brought out semiannually.
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Following are some of the ways
model rooms can help you decorate.

FURNITURE ARRANGEMENT
IDEAS

Model rooms can help you create
more interesting and effective arrange-
ments of the furniture you already
own. Notice how the furniture in
model rooms Is placed for traffic pat-
terns that allow easy movement

through each part of the room. Look
for ideas in conversation groupings
or for turning a special piece such as
an armoire or etagere into an impor-
tant focal point where one is needed.
Watch particularly how interior de-
signers make use of available floor
space. Do they use furniture at right
angles . . . corner placements . . . un-
usual groupings to get away from the
"lined up against the wall look™"?

PROPER USE OF SCALE

Model rooms will show you how
to use a large wood piece or sofa

without creating a heavy, overpow-
ering effect. A loveseat or small sofa
used in place of several chairs, or
possibly two loveseats that could re-
place a large sofa, are model-room
decorating tricks well worth noting.
Watch for different types and ways
to place tables and small chairs. No-
tice how painted and wood finishes
are used together and how printed
and plain upholstery fabrics can be

combined effectively.

NEW WAYS WITH WINDOWS

A new window treatment is per-
haps the quickest way to give a room
a fresh, new look.

And why not adapt a window treat-
ment from a model room to hide such
defects as irregularly placed windows,
exposed pipes, unusual wall recesses,
badly placed radiators, or an air con-
ditioner? Even though the window
treatment you see in a model room
may not be designed to conceal a
problem, look at it for possible ways

it can be used to disguise any window
problems you may have-

Look at window treatments foi
ideas in using color, interesting trim-
mings, and decorative hardware.

WALLS AND FLOOR

Remember, a picture doesn’t have
to be hung centered over a sofa.
Model rooms are usually full of bright
ideas for combining pictures and wall

accessories in original and
pleasing ways. And if you're
planning wall units or a
storage wall, you'll find
good examples to follow in
model rooms*.

Floor-covering arrange-
ments are more than just
coverings for your floor.
Learn how to set off one
area within a room by us-
ing an area rug or hard sur-
face flooring. Find out how
a room can be brought to-
gether as a unit with the
proper selection of floor
coverings.

If you are wary of pat-
terned or boldly colored
rugs, model rooms are the
best place to see how they
brighten up a scheme. And
don't forget kitchens and
bathrooms. Notice how
decorators use carpeting in
both rooms for warmth and
as a color accent.

SOME BRIGHT IDEAS

Find out how to use in-
direct lighting, baby spots,
recessed lighting, and dim-
mers for new effects in
lighting that also give max-
imum functional impact. If
you are looking for lighting
arrangements, look for
lighting that can be re-
cessed into a wall unit or
under a drapery valance.
Notice, too, the ways wall
sconces and pictures or
mirrors are used together
to provide light and an at-
tractive wall arrangement.

If you are tired of bed-
side tables with lamps for
your bedroom lighting,
check the ways decorators
use wall or overhead light-
ing to create decorative and
functional combinations.

BE DARING

Model rooms usually break the
decorating rules very successfully. So
can you! The result will be a highly
individual room. From model rooms
you can learn the art of mixing peri-
ods, exciting ways to use fabric and
combine prints, how to decorate
around a boldly patterned rug, and
how to make a room come alive with
imaginative accessories. When you
see the look you want in a model
room, study it to learn what really
makes it work. If you make a careful
evaluation, you’ll emerge with a
formula for your decorating.
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yourself

ma
dramatic

newlight-
buy'Westmghouse
lightbulbs.

getthis theatrical
make-up mirror

Do it the vvjy the stars do...
with mirrors.. .and lights. No\v
you can own the kind of lighted
mirror that celebrated actresses
use. Buy Westinghouse light
bulbs and get the mirror at a
very special price...just $6.75.

«Over published average life ot household bulbs

This theatrical make-up mirror
lets you study every subtle
contour of every feature, every
delicate shading and tint. It's rc-
versible with a regular mirror on
one side, magnifying mirror on
the flip side. You can hold it in

lixtra Life* Eye Saving
bulbs ... soft, glare-free,
longer burning light in
40, 60, 75, 100 and 1SO
watt plus 3-way bulbs.

Low cost standard bulbs
... a complete line of pop-
ular household sizes; 15,
25, 40, 60, 75, 100, 150
and 200 ivalt plus 3-way
bulbs.

your hand, or use it as shown in
its convenient stand that also
holds make-up accessories. See
yoursclf as you really are...see
the make-up you're applying g
it actually looks to others. This
means you can now make your-

self up with professional skill.
Quickly. Easily. Like that!

Westinghouse Electric Corp.,
Lamp Division, Bloomfield, N.J.

You can be sure if its Westinghouse

Gentlemen; Make-up Mirror Offer
Please send me Make-up Mirror(s) at $6.75 each. En-
closed is $. and a panel from a Westinghouse Light
Bulb package.

Name

Address

Gty. State. .Zip

Make check or money order payable to; Westinghouse Electric

CorPoration. Please do not send cash or stamps.
Mail to; Westinghouse Make-Up Mirror, P.O. Box 7129, RosevUk

Station, Newark, N. ], 07107. Allow six weeks for delivery. Offer
expires June 30, 1960. Offer good only in the U.S.A. Void in states
or localities where prohibited by law. ocrr.A



THE NEW LOOK IN
PLASTIC EINISHES
AND MOLDED
COMPONENTS

There is a new breed of plastic parts
on the furniture scene. And they are
different from the other
plastics we have grown ac-
customed to using, because
these man-made synthetics
look like, and are used like,
wood. Don't be surprised if
a beautiful hand-carved
wood mirror frame turns
out to be a molded com-
position and the little
carved rosebuds on the
French commode are plas-
tic components.
Generally when buying
furniture you'll be dealing
with two categories of plas-
tics: vinyl veneers and
molded components.

VINYL VENEER
Vinyl veneer describes
the relatively new concept
of wrapping the top, sides,
and other surfaces of furni-
ture made up of a core
stock or substrata with a
decorative vinyl material.
This can either be a vinyl
laminate that actually in-
cludes a thin veneer of
wood or it can be a sheet
of vinyl that, through pho-
tographic reproduction.
simulates wood graining.
Tartan-Clad is the photo-
graphic version of vinyl ve-
neer and consists of a vinyl
film over a printed pholo-
graphic image of wood (any
wood) in any color styling,
from popular fruitwoods to
rare black walnuts, This
vinyl veneer covers unfin-
ished furniture surfaces,
somewhat like a wood ve-
neer, due to a highly so-
phisticated fabricating tech-
nique and adhesive system.
It also covers all exposed
parts, including moldings
and legs.
Although Tartan-Clad has
the look and feel of wood,
it needs no waxing, oiling,
staining, or varnishing. And it resists
scratches and common household
liquids, from “oft drinks and cocktails
to household ammonia and bleaches.
Tartan-Clad is also a quality-control
program which means that its pro-
ducer, Minnesota Mining & Manufac-
turing Company, will license manu-
facturers to use the Tartan-Clad brand
name in marketing and furniture, pro-
viding they meet certain quality stan-
dards.
Furnaflex, a process of combining
actual wood veneers with vinyl, is a
three-ply laminate and is a product
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of Parkwood Laminates. The top ply
is a transparent vinyl that protects
against scratches and stains. The mid-
dle ply is a layer of wood veneer and
the bottom ply is aluminum foil for
heat resistance. (Tartan-Clad also
comes in a heat resistant version.)
Surfaces covered in vinyl veneers
are easy to maintain as they can be
cleaned with a damp cloth and mild
household detergent. They should

then be rinsed and dried. If a higher
luster is desired, you may wax lightly.
One warning; The one household

chemical known to impair the vinyl
veneer finish is acetone, an ingredi-

ent used in fingernail polish and pol-
ish remover.

MOLDED COMPONENTS

Now, with an understanding of
what vinyl veneer is, let's turn to the
molded components. The process Is
relatively simple. The plastic for com-
ponents, carvings, overlays, etc., is
poured into the design mold, which

has the wood grain pattern of the
original, and is pressed under pres-
sure. The plastic elements of a piece
of furniture are then finished to match
the wood portions of the piece they
are to adorn.

Manufacturers are using the molded
plastic components in three ways.
1. Inside, as drawer guides.
2. Outside, as decorative treatments.
With molded components the most

intricate hand carving can now be
reproduced in plastic.
3. For legs that will be resistant to
dents and scratches. Several furniture
manufacturers have developed their
own molded component parts.

Polyart is the name of the molded
polymer components used in some
furniture made by Kroehler Mfg. Com-
pany. Compatible with lacquer-type
finishes, Polyart components can also
be bleached of their finish and be
washed off with lacquer thinners
when refinishing is desired.

Santique is the name given to a

new chemical process used in th(
production of furniture by Stanlex
Furniture Company. With it, Stanley
can produce slender, shaped legs anc
intricately carved chair backs and bot-
tom frames without fear of breakage
While an entire piece of furniture
could be manufactured in Santique
it is less expensive at this point in its
development to use wood for plain
panels and tops.

There are several valid
reasons why furniture firms,
large and small, are using
plastics where they once
used wood.

1. Price. A curved, carved
cabriole leg can be molded
of plastic for the cost of
just sanding its wood coun-
terpart. And the more de-
tailed the design, the more
competitive  plastic  be-
comes.

2. Shortages. Many of the
finer grades of wood are
in short supply while an-
nual production of furni-
ture is going up. Above all,
there's a serious shortage
of skilled craftsmen.

3. Quality. In some appli-
cations, plastics may sim-
ply be better, more func-
tional, and much more du-
rable than wood. And plas-
tic can withstand the rigors
of shipping and moving far
better than wood.

SHOPPING TIPS

How do you shop for
furniture using these new
materials? In  much the
same way as you would for
all wood furniture. Remem-
ber that most stores will
not talk in terms of plastic.
Instead they will talk about
high-pressure laminates or
vinyl veneers or molded
components.

First, look for design ap-
peal. The same styling and
decorative aspects that at-
tract you in other furniture
will draw you here.

What meets the eye? The
finish of a man-made ma-
terial often makes it ... or
breaks it, Important to the
appearance js the degree
to which the plastic com-
ponent has been blended
in graining, color clarity,

and texture to the wood with which
it has been mated.

Determirxe wKy they were used.
For a particular function that appeals
to you? Because they lower cost to
a price you can afford? Both reasons
are sound.

Ultimately the plus and minus quali-
ties of the man-made veneers and
molded components must be mea-
sured in relation to their use. Decide
where these materials can best serve
you. Be as aware of the facts about man-
made materials in furniture as you™L
are in housewares and fashion.
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Are you willing'to pay $75 for alittle peace
and quiet? How about $607? $40?

Kiiil»en-[ici<iiM"* CuhiiHitone™*Susp«ni>t(l Ce "

Noise. Noise. Noise. If it seems like that’s all you ever hear, it’s
time you heard about acoustical ceilings.

Ceilings like these. They absorb sound, deaden it. Give you a
little peace and quiet. And, as you can see, Armstrong acoustical
ceilings are as easy on the eyes as they are on the car

Take a look at the one in the kitchen. It’s a suspend%‘d ceiling . . .
a neat way to hide exposed pipes and wiring or to lower a high
ceiling. This one is Gridline Cushiontone. The reason it looks like
it's three-dimensional is that it is. Beveled edges on the panels
allow them to drop below the metal frame. By the way, you can
spray-paint the exposed part of the frame to complement your
color scheme.

Did you notice the random swirls in the dining room ceiling?

Qinifty RooB-PimtwfSt Cushionisne Tile.

They highlight the deeply embossed surface of Pinehurst Cushion-
tone. It's a ceiling with a truly unique look ... a look that'll last.
Because like all Armstrong Ceilings, it's washable—just as easy to
keep up as it is to put up.

Don't be fooled by the ceiling in the den. It only looks like a
single, continuous surface. It's really Textured Fashiontone. ..
tiles with square edges that fit together so tightly, so perfectly,
that they don’t look like tiles.

All told, you can'see fifteen different acoustical Armstrong
Ceilings at your lumber dealer’s. Ceilings that soak up as much as
60".c of the noise. And that can be put up for as little as $31.

(All prices are for materials for a 12'by*14-ft. room.) But no matter how much you pay.
you’ll be netting a sound value.

Free! Color pictures of the complete line of Armstrong Ceilings and a helpful do-it-yourself
installation booklet. Write: Armstrong, 6803 Rand Rd., Lancaster, Pennsylvania 17604.

(A)™mstronp



DECORATING
CLINIC

We welcome your questions about
decorating problems and will answer
them here as space permits.

Question: | have a large
and ever-growing collec-
tion of political memora-
bilia that | would like to
display. Can you give me
some suggestions for doing
this neatly and attractively?
| don't want it to look like
a museum display.

Answer: Plan a flexible ar-
rangement and one that's
bright and amusing. As a
beginning, cover three bul-
letin boards in burlap—one
each in red, white, and
blue. Line them up hori-
zontally or vertically to suit
your space. Use one for
pictures, one for banners,
another for just buttons
etc., and as your collection
grows, start over. For a neat
look be sure nothing ex-
tends over the edges.

Question: / am a housewife
with too little time and
money for extensive deco-
rating but would like to
convert a bedroom into a
study-sewing-guest room.
50 far | only have a sofa
bed and carpeting.

Answer: Your most essen-
tial piece of furniture will
probably be a work table/
desk. This can be made
quickly and easily from a
flush pine door covered
with a practical coat of
shellac and perched atop
two wooden sawhorses
painted a bright color. An
old wooden chair, vintage
Grandma's attic, would
look great with a coat of

shiny paint and a new
cushion. A wooden box,
toy chest, or old camp

trunk covered in vinyl can

serve as an end table. The

least expensive and most

flexible storage wall can be assem-
bled from adjustable painted shelves,
standards, and brackets. For storing
sewing equipment and fabric, filing
papers, etc., spray-paint cardboard
boxes or cover them with peel-and-
stick paper.

Question: / am about to furnish my
first home and have always loved 'he
look of black-and-white toile. |
would like to do my sofa and drap-
eries in this fabric and use Kelly
green carpeting and lime green chairs.
Basically | want a contemporary look

SO

and am not sure if the toile is quite
right. What about accents"

Answer; We love the look of black,
while, and green. This is an excellent
choice and as contemporary as you
want to make it. However, we would
advise against the toile as it will give
your room a traditional feeling no
matter what else you use with it. In-
stead use a stylized black-and-white
pattern on your sofa—something

strong enough to stand up to your
brilliant greens. Simple white, sheer
casement cloth draperies would be
preferable to pattern. Green carpet-
ing and chairs are fine. Use lots of
black and white accessories.

Question: Recently we redecorated
our sun porch. It measures e by 16
feet and has a total of nine windows!
One wall has a large window flanked
by single windows, two facing walls
have double windows, and the wall
that connects the sun porch with the
living room has two smaller than

average w/ndows. | just don’t know
how to treat all these various win-
dows. | thought perhaps cafe curtains
would be the best solution. Would
a print be suitable since | have no
other pattern in the room? The walls
are covered with paper that looks
like walnut paneling and the only
color in the room so far is in an

orange area rug.
Answer: Because your room is rather

long and narrow and has so many
openings, your job is to unify the
area as much as possible. Cafe cur-
tains will not do this for you. We
would rather have you curtain the
one wall that has the picture window
with  wall-to-wall,  floor-to-ceiiing
draperies in a muted plaid, check, or
stripe, perhaps in shades of beige,
brown, and orange. Install louvered
shutters stained walnut on all other
windows. This would create a focal
point in the room and be easy to
maintain. We think too that fabric on
all these windows would tend to be

too heavy and too confining for i
room of these proportions.

Question: What can / do with a long
narrow hallway that runs from out
front door back to the kitchen? Witf
three youngsters trailing through /.
each day it doesn't make sense to ust
expensive carpeting or wallpaper.
Answer: To lake the abuse you de-
scribe, this area needs the strongest
materials  available—anc
that means vinyl in colors
that will not show dirt.
Make the basic scheme
charcoal and white with
heavy-gauge vinyl floor tile
in a charcoal color laid di-
agonally and broken every
two feet with a narrow fea-
ture strip of white. The
diagonal stripped effect
will  give an illusion of
width. Cover the walls in a
similar color vinyl with the
look of suede, or perhaps
grasscloth, and create a
gallery by hanging prints,
paintings, fabric wall hang-
ings, or maybe the chil-
dren's finger paintings. In-
stead of the conventional
ceiling fixture run a strip of
spotlights on a ceiling track
the entire length of this
area to play softly on the
walls. Don't be afraid of
this dark color scheme.
Sometimes it is advisable to
be dramatic in confined
areas rather than to attempt
to open up the space.

Question: / want to make
our baby's room different—
not the wusual pink-and-
blue-lambs motif. We have
baby furniture—a white crib
and an unfinished chest.
The room is eleven by ten
feet with a five-fool win-
dow. How can / make it
come alive with color?
Answer: There is no need to
think you must decorate a
baby's room in the palest
of colors. Vibrant color is
in and definitely so for a
baby's room. Pick the
brightest and happiest col-
ors you can find. Paint is
inexpensive and does won-
ders for any room. Try
shocking pink, lime green,
and sunny yellow for a lit-
tle girl, Think about fire-engine red,
royal blue, and stark white for a baby
boy. For a little girl use bright yellow
on the walls and chest, lime green
for the crib, and a hot pink fluffy rug
(washable, of course) for the floor. A
flower print that has all these colors
could be used for curtains. Using the
red-white-and-blue scheme, pair>t
two adjacent walls red and the othejr
two white. Put the white crib againsjt
a white wall. A blue rug for the floor
and blue painted wooden slat porth
blinds for the window will give 2'-
you a great look.
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LUXURIOUS "CLASSIC”” SOFA RETAILS FOR UNDER S3SQ

Furniture is one of the most thoughtfully-bought products
in the world. Sometimes it's chosen after weeks of shopping.

and frequently with the judgment of more than one member fFor Kroehler's new ﬁz- 5
of the family. This adds considerable meaning to the fact that rg{mﬁ;sgrgednedvzvgk 1 e
Kroehlersofasand chairs go into more homes than any other in Box 506™ Chicago. 01. 60680.

the world. Each of them, from the standpoint of good design.
worthy construction, and reasonable price, is the home-
maker's informed

way of agreeing that- Y oUre right athome with

THE FURNITURE NAME
LIVING ROOMS THAN ANY
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* A bypass valve on the hose
connection to the faucet so
that sink and faucet can be
used while dishwasher is in
operation.

e Cord and hose storage on
the back of the dishwasher.
You can even find a caddy
for detergent storage also.

* Dishwasher lop of chop-
ping-block wood, laminated
plastic, or marbleized surface.

There are several varieties
of portable models:

The top-opening portable
is usually the smallest and
least expensive of all dish-
washers. The lid is raised and
dishwasher is loaded from
the top. The top rack may
raise automatically with the
lid or you may have to lift it
out manually to load the
lower rack. This mode! is our
recommendation for small
kitchens and small budgets.

The front-loading portable
is generally more expensive
and more convenient, Front
door drops down and racks
slide out for loading. The top,
because it is not raised and
lowered for loading dishes,
proves to be more usable as
counter space,

The convertible model is
a front-loading dishwasher
which may be built in, with
permanent plumbing, at a
later date (when you remodel
or move). One of the most
expensive types, but it gives
the most planning flexibility,
Built-in Dishwashers
If you're remodeling your
kitchen, replacing an old dish-
washer, or substituting your
choice in a builder-built new
home (and we strongly advise
you to consider this if you
question the quality of the
builder model), you’ll be in-
vestigating the under-counter
models with permanent
plumbing. They are front-
opening with slide-out racks,
and they run the gamut from
low to high price, and from
a minimum to maximum of
convenience features.

Also available from one
manufacturer is a built-in
dishwasher-sink combination.
This is a convenient compact
unit for apartments, second
homes, or second kitchens in
your present home.

WHAT TO PAY

Prices may run as low as just
under sioo for a top-open-
ing portable, with a minimum
of convenience features and
wash cycles, to as high as
around $450 for a convertible
or built-in model with an ex-
tensive selection of conven-
ience features and dishwash-
ing cycles, or even as high as
$530 for a top-line dish-

washer-sink combination. In the middle
range, expect to pay somewhere be-
tween $150 and $300, Remember, the
more you ask in convenience and oper-
ating features, the more the dishwasher
will cost. However don't sacrifice qual-
ity for a cut in price. Your best guarantee
of quality is to buy a brand name from
a reputable dealer who promises ser-

e

vice. And to be sure you get the most
for your money, read the manufacturer's
instructions carefully and follow them.
Learn the terms of the warranty and ad-
here to them in your purchase and use
of the dishwasher.

These are the manufacturers who have
sent us information and a listing of the

I

RO

/atest features on their d/sfivvashers;
Admiral, Caloric, Chambers, Frigidaire,
Cafiers & Saltier, General Electric, Glen-
wood, Holpoint, Kelvinalor, Kenmore,
Kitchenaid, Magic Chef, Modern Maid,
Norge, O'Keefe & Merritt, Philco-Ford,
Roper, Tappan, Thermador, Waste King
Universal, Westinghouse,

Whirlpool.



Sy JEANNE FRANK

HOW TO BUY
ORIGINAL ART

If you have $100,000 you can buy an
original Picasso. If you have $5000
you can buy an original Pi-

casso. If you have $500 you

can buy an original Picasso.

And you can buy an origi-

nal Picasso for $50.

How? Well, for $100,000
you can buy an original oil.
For $5000 an original draw-
ing. For $500 an original
graphic (etching, lithograph,
woodcut, or linoleum cut)
signed by the artist and in
a limited edition. For $50,
an original graphic by Pi-
casso, unsigned and unlim-
ited but nevertheless it's an
o'iginal.

And so you do not need
$100.000 to collect original
art. What you do need is a
certain knowledge of fun-
damental facts when you
go to purchase your first
picture. Why will a woman,
when .she wants to buy a
washing machine, research
several brands, ask the
salesperson innumerable
questions, request a dem-
onstration, and yet—when
she wants to buy a pic-
ture—will not ask: What is
an original? What is a
graphic? Why is this picture
under glass and this one
not? What are those num-
bers in the corner?

She is afraid to ask be-
cause she doesn't know
what to ask about. Some-
where she has acquired the
erroneous idea that be-
cause she has been to
school (or college), knows
good books, is living in an
urban society, and enjoys
visiting museums, she is ex-
pected to have a working
knowledge of art and its
media. But why should she?
| took one course in phys-
ics, yet ! am still trying to
figure out radio waves,

Don't be afraid to go to
a gallery and ask questions. A good
art dealer wants to answer them.

Here are a few of the questions
that will elicit information most perti-
nent in the purchasing of a picture.
The more knowiedgable the better
the client.

WHAT IS AN ORIGINAL
WORK OF ART?

The word original is almost self-
explanatory, but the medium in which
the artist works is not always so well
understood. An oil or watercolor is
immediately recognizable. Not always
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a gouache, which is an opaque water-
color, nor a pastel, which is a chalk
drawing, usually quite colorful.

WHAT ABOUT GRAPHICS?

In the area of graphics the picture
you purchase is a multi-original, for
the artist executes more than one
copy of the picture when working in
these media. Among the graphics are
included etchings, lithographs, wood-

cuts, linoleum cuts, and serigraphs.
An original lithograph is a picture that
the artist creates on the surface of a
stone; prints are then pulled from
it—either by the artist or under his
suF>ervision—on paper.

An etching is a drawing cut into a
copper or zinc plate with acid or a
sharp instrument. The incisions are
filled with ink, and a pressing Is made
against it with specially treated paper.

A woodcut is a picture carved into
wood and reproduced on paper from
the carving in relief.

In a linoleum cut, a picture is

gouged out of linoleum with a knife.
Reproduction is similar to that of a
woodcut.

A serigraph is the fine-arts term for
a silk-screen print.

LIMITED AND
UNLIMITED EDITIONS

A limited edition is the number of
prints an artist pulls from his original
plate or stone. For example, 8/100

means that there are ioo copies of
this particular picture in existence
and that this is the sth. Whether it be
the sth or the 99th, it has no more
value than any one of the other num-
bers. Naturally, the smaller the edi-
tion the greater the market value.

Not all prints are numbered, but
there are usually catalog references
that will tell you how many prints
were made.

Of course, nothing is truly un-
limited. but when a print is struck
and restruck with no reference as
to the number executed, this is

referred to as an unlimited editi<

WHY IS ONE PICTURE COVERED
WITH GLASS AND THE
OTHER NOT?

An oil painting, unless it is expos
to extreme variations of climate,
not preserved under glass. A drawir
watercolor, or graphic Is under gli
to protect the paper from deterioi
tion by light and air.

WHERE TO
BUY A PICTURE

Buy at a bona fide <
gallery or in the gallery
a reputable departme
store. Usually you have tl
privilege of taking your pi
ture home and living wi
it for a short time until yc
make your final decisio
This in itself makes the pu
chase of a painting less fo
midable. Also, you oftt
have the privilege of lati
trading up (exchanging if
The picture you buy nee
not be the "joy forevei
you expected. Your tasi
may change.

Unless you're a profe
sional, | advise you not |
buy at auctions. There at
few real bargains, and it
hardly likely you'll find ihi
original Picasso etching yo
saw in a gallery for $500 <
an auction for $100. Be
ware of such bargain'
Paintings have a marke
value. This doesn't mean |
isn't possible to com
across a fluke, but the auc
tioneer is not a shoe sales
man; he is also an art deale
and knows the market.

WHAT SHALL YOU BUY?

No one can tell you wha
to buy, but my persona
feeling is; Buy the best o
the artist. If you can't af
ford the best painting o
drawing, you probably car
afford an original print-
limited or unlimited.

Shall | buy the work o
contemporary artists? Yes
by all means. There is ar
excitement in owning con-
temporary art. It is of oui
time. A Cezanne need noi
hang beside a Degas. It
may be in equally good

company beside an American artist.
And don't forget; the art of the mas-
ters was once contemporary.

If | have a traditionally decorated
home, must : buy a traditional paint-
ing to fit in? No, no, a thousand times
no! Art is not a decoration for a room.
Decorate with ashtrays, vases, pil-
lows. A picture is a work of art and
stands by itself. It need only har-
monize with you.

/eanne Frank is the Director of the
EJ. Korvelte Gallery in Douglaston,
N.Y.
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dish
detergent
ler dry-hards

Dry-Hards are tough-to-clean foods—Iike fruit pie, oatmeal, meat fats, eggs,
sauces—that dry and cake and stick. And stick. And stick. To plates. On forks.
Filming glasses. New Fortified Electrasol, with 20% more active cleaning
ingredients than other leading dishwasher detergents, really removes Dry-Hards.
Lets your dishwasher give you cleaner, brighter, film-free dishes.

Youwould never perform atestlikethis, but
it proves New Fortified Bectrasol's supe-
riority against Dry-Hards. Plate with Dry-
Hard paste of blueberry pie baked on for
fifty minutes at 350”. came out looking
thisway when washed in ar>other ieeding
brand. Any dishwasher detergent can re-
move soft food soils. The ultimate test for
effectiveness is on a Dry-Hard.

Same Dry-Hard plate—but cleaf>ed in New
Forttfied Electrasol with 20% more active
cleaning ingredients than other leading
brands. Electrasol removes tough Dry-
Hard soils like blueberry pie—prevents
them from dryit"g into spots on dishes,
glasses and silverware. Try New Fortified
Electrasol. It's especially designed to give
you cleaner, spot-free dishes.

bliHi
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ECONOMICS LABORATORY. INC.. St Paul. Minnesota



If the doctor wants you
to cutdown on saturated fat,

he usually wants you
to lose some weight, too.

New Diet Chiffon
helps you do both

It's lowest in saturated fat of any
spread and it has the calories of

margarine.
Because it's made with safflower oil. Diet Chiffon®
helps you control both the amount and of fat

eat. Safflower oil is lowest in saturated fat of
all oils—including corn oil. And Diet Chiffon has
37 the calories of margarine, so it’s ideal for low-
saturated-fat and low-calorie diets. Rich only in
flavor. Delicious, melting flavor like the old-fash-
ioned spread. Diet Chiffon. The diet spread that
knows what’s good for you. ®i968.A««icnoi..cuyto«a,co.



CITRUS:

AN ENDLESS
VARIETY

OF FLAVOR

Baked Chicken with Slivered Orange Rind is
reminiscent or Duck i I'Orange. Browned '
chicken is baked with a sauce concocted

of orange slivers, orange juice, sugar.

and a touch of ground ginger.

Beautiful to behold, luscious

to eat

There comes a time when the fruits of the tree are at their best.

This is the peak season when the supply is plentiful and the price the
lowest. For the citrus fruits—especially oranges, lemons, and
grapefruit—the time is now, even though we find them in some quantity
all year round. We know them best for their juices or just plain

eating but they have other virtues in the subtle flavor they impart to
main dishes, vegetables, and salads. Cooking with citrus can be

fun. The tangy juice, the zesty rind, and the meaty sections add variety
to otherwise mundane dishes. And they give added bounce

to the plainest of salads. Our Baked Chicken with Slivered Orange Rind,
for example. For something different, enjoy Lemon Barbecued
Spareribs, Lime Stuffed Pork Chops. How about Orange Rice,

Lemon Glazed Sweet Potatoes, Orange Glazed Carrots, Cucumber

and Grapefruit Salad? Recipes on page 96.

Pholographer; Harry Hartman



How to bone and cube a leg of lamb

Stnce lamb from the legis best for shish kabob, your butcher mightbone

and cube it or you can do it yourself, following the pictures below.

2.

Insert point of knife into

socket and cut tendon to release
top of thigh bone. Continue

with knife along pelvic bone,
pulling bone away from meat.
Cut off bone. Trim fat from the
cut surface of the meat.

Cut around knuckle and cut
through tendons to free top of
bone. Hold bone in one hand

and press knife along boliom to
separate it from the meat.

6.

You can now see the various
mu.se/es of the /eg. Separate
them by pressing between
them with a knife or your
hands. Trim off the membranes
and any excess fat.

After the lamb has marinated
the required time, thread it on
skewers, insert the skewer
through the center of the cube
so the meat will broil evenly.

1.

Cras-p pelvic bone firmly and
insert knife where meat joins
bone. Cut along the bone.
letting knife follow bone to
separate meal from bone.
Cut until socket is exposed.

3.

Insert knife into meat below
knuckle only to depth of thigh
bone. Press knife against bone.
cutting to release meat.
Repeat on other side ol bone.

Follow the same procedure to
separate meat from the /eg bone.
always remembering to let

the knife follow the bone.

Cut the meat into cubes of
desired size. You can trim the
fat, though many like to

leave a small amount lar flavor.

COOKING LESSON NO. 7 By Virginia T. Habeeb

THE ART OF SKEWER
COOKERY

In France it's called en brochette; in the Middle East it's

shish kabob; in Japan, teriyaki. Whatever it's called it means
skewer cookery. Tasty morsels of beef, lamb, pork, or seafood

are made tender in a marinade of wine, herbs, and seasonings, and
then threaded on a skewer with a tempting assortment of
accompaniments. These dishes can be cooked under the broiler or
on charcoal, and are at their best when served with rice and a
crisp salad. Our Lamb Shish Kabob begins with a leg of lamb
because this is the cut that makes the choicest morsels. (For beef,
use chuck and cube it as for lamb.) Atleft, American Home Chef
Jacques Jaffry demonstrates how to bone, trim, and cube

the lamb for the skewer. Recipes for these and other versions
of skewer cookery begin on page 92.

LAMB SHISH KABOB

Marinated cubes of lamb
are skewered with slices
of tomatoes, green pep-
per, and small onions and
served on a bed ol rice
pilaf with currants. In the
Middle Bast, it is often
served with Tabbou-

leh, a special salad

of parsley, burghul
(cracked wheat),

onions, and

tomatoes.



BROCHETTE OF

BEEF CHORON

Beef and mu-<hroonts

are marinated in red

wine and seasonings.

Serve with Sauce Chorort,

a langy sauce of shallots.

vinegar, tomato paste, and egg

yolk. Fora contrast in fixture, serve
with julienne potatoes and watercress.

PORK TERIYAKI

Thin slices ol pork are
given a special Oriental
flavor with soy sauce,
ginger, garlic, and
sherry. Threaded

on bamboo skewers
with kumquats and
broiled, they

can be servedas
appetizers or a

main dish, with

rice.

SEAFOOD BROCHETTE
Tender shrimp and scallops are marinated in a
MAjdelicately seasoned white wine mixture, then
brtyiled and basted until just brown. Zesty
;|coiesiavv makes (he perfect accompaniment.

PtiotoBcapt'er; filctisrd J«ff«ry
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THE BEST
MERINGUE PIE

YOU'VE
EVER BAKED

One of the most delightful desserts of all time is a pie topped with a heavenly,
cloudlike meringue . . . one with a luscious filling of lemon, lemon chiffon, chocolate,
chocolate mint, vanilla, eggnog, butterscotch, or coffee. How do you come up

with such a pie? You've besieged us with questions. How do | keep the crust flaky,
never soggy? How do | make a filling with just the right consistency—even after

it's baked? How do | make a meringue that's high and puffy, and that never pulls away
from the crust? For the answers to these and other questions and the recipes

for the perfect meringue pie, please turn to page 103.

Photoerapher: Harry Hartman



This is the luxurious JK-29, a 27" double oven built-in with
the P-7 self-cleaning feature in both ovens. This custom
model has a clock and timer. There's a rotisserie and meat
thermometer in the upper oven, too. It's available with o
without oven windows and comes in your choice of Gé
colors. All controls are conveniently placed at eye level.

Sizzling steaks. ..
why worry!

Get rid of your old oven.

Geta GE built-in
P/7"Self-Cleaning Oven.

Many models
to choose from.

Don t toucti ttiis dirty ovon. Just set the controls. m. it cleans Itself electrically.

Oven scrubbing is out—the P-7 Oven is in.

This incredible labor saver is now available with or with-
out windows, on five different types of GE ranges. Both 24"
and 27" width built-in ovens. There’s one that will probably
fit your existing oven enclosure ar\6 —that means minimal
installation costs.

About 7t per cleaning!* With the P-7 Oven, the same elec-
tric elements you cook with also clean the oven. And that's
new clean, as clean as the day you bought it, even the parts
you couldn’t reach properly before. Would you do the same
job for 7C?

World’s most cleanable range! Besides the P-7 Self-Clean-
ing Oven, all other GE range parts lift up, lift out, or are
readily accessible for easy cleaning. You can even clean the
drip trays under the surface units right in the P-7 Oven.

So don't sentence yourself to another ten years at hard
labor.Your General Electric dealer is ready to fit your kitchen
now with a modern P-7 built-in or free-standing oven range.
Incidentally, he offers a complete line of beautifully styled
exhaust hoods to match al-

most any range or surface Quality service

plate. wherever you live. ;5

on rate ol par K.W.H. tor alaetriclty.

GENERAL ELECTRIC



Skewer Cookeryg)

(continued from page

LAMB SHISH KABOB

3 pounds boned leg of lamb.
trimmed of fat and gristle

1 cup sliced onion (1 large)

1 cup olive oil

3 tablespoons lemon j\uice

1 clove of garlic, cru”™ed

1 bay leaf
teaspoon leaf oregano,
crumbled

1 tablespoon peppercorns

1 teaspoon salt

4 tomatoes, thickly sliced

2 green peppers, seeded and cut
in 6 squares each

6 small white onions, cooked

Turkish Rice

Cut lamb into 1'/2-inch cubes; place
in bowl, Combine sliced onion, oil,
lemon juice, garlic, bay leaf, oregano,
peppercorns, and salt; pour over meat;
ccjver. Refrigerate several hours or over-
night.

Heal broiler. On each of 6 skewers
thread tomato slice, lamb cube, green
pepper, lamb, tomato, onion, lamb,
giucn pepper, lamb, tomato, Brush veg-
elables with marinade. Broil 2 inches
irom heal 8 to 10 minutes, fuming to
ljri-wn all sides, basting with marinade
scveial times during broiling. Serve with
iurkish Rice. Makes 6 servings.

TURKISH RICE

4 tablespoons butter or margarine

z tdolespoons finely minced
s.tatlots or green onions

2 cups rice

1 can (10% ounces) chicken broth

2 cups water

1 teaspoon salt

Hot water

1 cup currants

1 cup sliced, blanched almonds

Melt butler or margarine in heavy
saucepan over low heal, Add shallots or
green onions; cook 2 minutes. Add rice;
stir with wooden spoon until rice is
coated with butter. Add chicken broth,
water, and salt; cover; bring to boiling.
Cook over low heal about 25 minutes
or until all liquid has been absorbed.
Pour hot water over currants to cover;
let stand 2 to 3 minutes; drain well.
\tix currants and almonds into rice.
Makes 6 servings.

bKOCHETTE OF BEEF CHORON

3 pounds beef chuck, trimmed of
fat

24 small mushroom caps

1 cup dry red wine

Vi cup pure vegetable oil

A cup chopped onion (1 medium)

1 clove of garlic, minced

1 bay leaf

2 teaspoons salt

1 tablespoon peppercorns

Va cup melted butter or margarine

Watercress

2 cans (1% ounces each)
potato sticks, heated

Sauce Choron

Cut meat in 1-inch cubes. Put meal
and mushroom caps in bowl. Combine
wine, oil, onion, garlic, bay leaf, salt,
and peppercorns. Pour over meat and
mushro<jms; cover. Refrigerate over-
night.

Heat broiler. Thread 3 cubes of beef
and 2 mushroom caps on each of 12
small skewers, Brush brochettes with
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butter or margarine; broil 2 inches from
heat 5 to 7 minutes, turning to brown
all sides. Baste several times with but-
ter. Serve with watercress and potatoes.
Pass Sauce Choron. Makes 6 servings,

SAUCE CHORON

Vi cup cider or tarragon vinegar

1 tablespoon chopped shallots
or green onions

2 tablespoons leaf tarragon,
crumbled

1 teaspoon peppercorns, crushed

4 tablespoons tomato paste

4 egg yolks

1A cups melted butter or
margarine

1 teaspoon salt

Dash of cayenne

Combine vinegar, shallots or green
onions, tarragon, peppercorns, and to-
mato paste in lop of double boiler.
Bring to boiling over medium heat; boil
rapidly until mixture is reduced by
three-fourths. Remove from heat; cool
slightly. Add egg yolks. Place over hot,
not boiling, water; beat until mixture is
thick. Remove from heat.

Make sure melted butter or margarine
and vinegar mixture are at about the
same temperature. Pour only the clear
pari of melted butter or margarine into
vinegar mixture slowly, beating con-
stantly. (The cloudy part at the bottom
would curdle the sauce.) Stir in salt and
cayenne. Strain. Makes about Vh cups.

BROCHETTE OF SEAFOOD

1 pound scallops

A pounds medium-size shrimp,
shelled and daveined or

1 package (10 ounces) frozen,
shelled, and daveined shrimp.

thawed

cup dry white wine

clove of garlic, crushed

bay leaf

1 tablespoon peppercorns

Vi cup sliced onion (1 medium)

A cup pure vegetable oil

1 tablespoon lemon juice

1 tablespoon salt

(RN N

Cut scallops in half; wash, changing
water several times, to remove all sand.
Place scallops and shrimp in bowl.
Combine remaining ingredients; pour
marinade over seafood; cover. Refriger-
ate several hours or overnight

Heal broiler. Thread 4 fresh shrimp or
8 frozen shrimp alternately with 4 scal-
lops on each of 6 skewers. Broil 2 inches
from heat 8 to 10 minutes or until
lightly browfK'd, turning to cook all
sides. Baste with remaining marinade
during broiling. Serve with coleslaw, if
desired. Makes 6 servings.

COLESLAW

4 cups finely shredded
green cabbage
2 cups seeded and diced
green pepper
1 teaspoon salt
Vi cup pure vegetable oil
3 tablespoons tarragon vinegar
Dash of pepper
Vi teaspoon salt
A teaspoon prepared mustard

Place cabbage and green pepper in
large bowl; sprinkle with 1 teaspoon
salt; toss a few times. Combine oil, vine-
gar, pepper, !la teaspoon salt, and mus-
tard; mix well. Pour over vegetables;
toss thoroughly until cabbage and green
peppers are well coated. Chill. Makes
6 servings.

PORK TERIYAKI

4 pounds loin or shoulder of pork,
boned and trimmed of fat

2 Jars (9 ounces each) kumguets

Vi cup soy sauce

1 clove of garlic, crushed

Va teaspoon ground ginger

Vi Cup dry sherry

Slice pork thinly. Cut into strips 2
inches long and 1 inch wide. Drain
kumquats; reserve juice. Combine soy
sauce, garlic, ginger, sherry, and kum-
quat juice. Place meat in bowl; pour
marinade over it. Cover. Refrigerate sev-
eral hours or overnight.

Heat broiler. Weave 2 strips of pork
on each of 12 skewers, threading a kum-
quat in each loop. Broil 2 inches from
heat 6 to 8 minutes, turning to brown
both sides. Baste with remaining mari-
nade during broiling. Serve with Green
Peppers and Water Chestnuts, if de-
sired. Makes 12 appetizers.

GREEN PEPPERS AND
WATER CHESTNUTS

'A cup pure vegetable oil

1 cup sliced onion (1 large)

4 large green peppers, seeded
and cut in thin strips

1 can (8 ounces) water chestnuts,
sliced

1 teaspoon salt

3 teaspoons caraway seeds

Heat oil in large skillet over medium
heat. Add onion; cook 2 to 3 minutes,
stirring occasionally. Add green pep-
pers, water chestnuts, salt, and caraway
seeds. Mix well with wooden spoon or
toss a few times; cover; cook, stirring
occasionally, until green pepper is ten-
der. Makes 6 servings.

JAVANESE BEEF SATE

3 pounds beef chuck, trimmed of
fat

A cup soy sauce

% cup peanut oil

1 cup finely minced onion (1 targe)

2 cloves of garlic, crushed

2 tablespoons sesame seeds,
toasted

3 tablespoons melted butter or
margarine

1 tablespoon powdered cumin

2 teaspoons lemon juice

Sate Sauce

Cut beef in T/a-inch cubes; place in
bowl. Combine soy sauce, peanut oil.
onion, garlic, and sesame seeds; pour
over meat; cover. Refrigerate several
hours or overnight.

Heal broiler. Thread 4 or 5 pieces of
meat on each of 6 skewers.

Combine butter or margarine, cumin,
and lemon juice; brush on meal. Broil
2 inches from heat 6 to 8 minutes,
turning to brown ail sides. Baste several
times with butter mixture during broil-
ing. Pass Sate Sauce. Serve witli Corn
Fritters, if desired. Makes 6 servings.

SATE SAUCE

Va cup butter or margarine
1 cup onion, minced (1 large)
Vi cup soy sauce
1 tablespoon lemon juice
Dash of red pepper
Melt butter or margarine in a small

skillet over low heat. Add onion; cook
until onion Is soft and transparent. Add
remaining ingredients; simmer 2 to 3
minutes. Correct seasoning. Makes about
Va cup.

CORN FRITTERS
(Friradel Djagoeng)

1 can (about 1 pound)
whole-kernel corn, drained

2 tablespoons minced shallots
or green onions

1 clove of garlic, minced

2 tablespoons chopped parsley

Vi teaspoon salt

'A teaspoon ground ginger

2 eggs, well beaten

3 tablespoons flour

A cup pure vegetable oil

Mix corn, shallots or green onions,
garlic, parsley, salt, and ginger in bowl.
Mix in eggs; stir in flour, H'eat oil in a
large skillet. Drop 3 tablespoonfuls bat-
ter for each fritter into hot oil. Fry until
golden on both sides. Makes 6 to 8
servings.

MINTED LAMB KAS80B

1 package {Vt ounce) dried mint
leaves

A cup olive oil

Vi cup dry white wine

3 tablespoons lemon juice

2 tablespoons sugar

1 teaspoon salt

3 pounds boned leg of lamb,
trimmed of fat and gristle

12 mushroom caps

12 charry tomatoes

Stuffed Zucchini

Combine mint leaves, oil, wine,
lemon juice, sugar, and salt in sauce-
pan; bring to boiling; simmer 2 min-
utes. Remove from heat; cool.

Cut lamb into IVi-inch cubes; place
in bowl. Strain cooled marinade; pour
over lamb, cover. Refrigerate several
hours or overnight.

Heat broiler. On each of 6 skewers
thread alternately 4 or 5 pieces of lamb,
2 mushroom caps, 2 cherry tomatoes;
brush vegetables with marinade. Broil 2
inches from heat 8 to 10 minutes, turn-
ing to brown all sides. Baste several times
with remaining marinade during broil-
ing. Serve with Stuffed Zucchini. Makes
6 servings.

STUFFED ZUCCHINI

6 medium-size zucchini
1 teaspoon salt
2 tablespoons butter or margarine
Va cup finely minced onion
(1 small)
1 clove of garlic, minced
1 can (8 ounces) tomato sauce
1 small bay leaf
Vi teaspoon salt
Dash of pepper
3 tablespoons grated Parmesan
cheese

Wash zucchini; cut in half lengthwise.
Place in saucepan with enough cold wa-
ter to cover; add 1 teaspoon salt; bring
to boiling; simmer until zucchini is ten-
der. Cool under running water; drain.
Remove pulp with teaspoon without
breaking skin. Chop pulp; reserve pulp
and shells.

Melt butter or margarine in skillet.
Add onion; cook over medium heat un-
til onion is soft and transparent. Add
garlic, cook 1 minute. Add tomato
sauce, bay leaf, Vi teaspoon salt, pep-
per, and zucchini pulp. Bring to boil-
ing: simmer 10 minutes, stirring occa-
sionally. Remove from heat. Remove
and discard bay leaf.

Fill zucchini shells with mixture; place
on baking sheet or in shallow pan.
Sprinkle with Parmesan cheese; broil un-
til brown. Makes 6 servings, (continued)



Presto's

super steamer.
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Outsteams any iron!

42 steam ports, b
powerful Spray Vent.

roi Plus cool padded handle.

Steamingest iron of all with 42 steam ports
(more than any other)—plus Presto’s exclu-
sive Spray Vent. You get a concentrated
% 1 spray of steam—not water that spots—right
%Ijt from the soleplate tip. So much steam you
iron any fabric—without sprinkling. Other oA
features: cool padded handle, ice-blue color,
push-buttons matched to fabric settings.
¥ y Optional Teflon* soleplate. The Presto
Deluxe Spray Steam Iron. Our
contribution to easier ironing.

TherCAS more cooking at Presto than pressure COtJ&erS. coff«malcers, Fry Pans, cnddles, Electric Knives, Blender, Can Opener/Knife-Sharpener, Toasters,
Toaster-Broilers, Portable Oven, Portable Ranges, Hot Servers, Com Popper, Portable Mixer, Deep Fryers, Spray-Steam [rons, Steam-Dry Irons, Cordless Toothbrushes, Hair Dryers,
Portable Manicure, Electric Hair Brush /Mas.sager, Facial Freshener, Electric Shoe Polishers, Heaters. Humidifiers. National Presto Industries, Inc., Eau Claire, Wis. 54701.



You don't have to decode the labels
on our great white dinner wines.

Ever twist your tongue around a wine name?

We understand.
We've been schooled in the pleasant art of
making premium-quality wines for over four generations.
But never saw why you should have to take
a cram course in languages '_co choo-se one you like.
So our labels are classically simple.

Like our white dinner wines.
There’s Sauterne—with a fresh, distinctive flavor.
And Rhine Wine—crisper, drier. (We price both the same.)

All you have to do now is enjoy the delicate flavor of the
choicest grapes from our Finger Lakes vineyards.
Lingering over every sip.
But never over the label.
You can't drink that.

We
uncomplicate

wine
TAY L@l< / MEW YORK STATE
SAUTE

JihineTliinf

~ —Uncomplicated" write Dept. AW. The Taylor Wine Company, Inc,, Vineyards and Winery. Hammondsport, N.Y. 14840
For Copy of "Wine
AMERICAN HOME, MARCH. 1968



BROCHETTES OF VEAL KIDNEY
MAITRE D’HOTEL

6 veal kidneys (about % pound
each)

Salt

Pepper

12 mushroom caps

va cup melted butter or margarine

6 slices white bread, toasted

Watercress

Maitre d'Hotel Butter

Remove fat and heavy vein from kid-
neys; cut each kidney in 6 pieces; sea-
son with salt and pepper.

Heat broiler. Thread 6 pieces of kid-
ney between 2 mushroom caps on each
of 6 skewers. Brush meat and mush-
rooms with melted butter or margarine;
broil 2 inches from heat 6 to 8 minutes
(according to degree of doneness de-
sired), turning to brown all sides. Basle
with melted butter or margarine during
broiling.

Trim crusts from toast; cut each slice
in half diagonally. Arrange toast on plat-
ter; place brochettes over toast. Tuck
a small bunch of watercress at each
end. Serve with Maitre d’Hétel Butter,
Makes 6 servings.

MAITRE D’HOTEL BUTTER

1 cup butter or margarine
1 teaspoon Worcestershire sauce

4 tablespoons lemon juice
2 tablespoons chopped parsley
Salt

Place butter or margarine, Worcester-
shire, and lemon juice in small skillet
over low heat. Rotate skillet constantly
until butter is melted and well blended
with other ingredients. Remove from

heal; add parsley. Season to taste with
salt. Makes about Vk cups.

BROCHETTES OF CHICKEN
LIVERS PROVENCALS

18 chicken livers

Salt

Pepper

6 slices of bacon

18 mushroom caps

'f} cup butter or margarine

2 cloves of garlic, finely minced
Va teaspoon salt

Dash of pepper

6 medium-size tomatoes, halved
2 tablespoons chopped parsley

Wipe chicken livers with paper towel.
Cut eac” chicken liver in half. Season
with salt and pepper. Cut each slice of
bacon into 6 squares. Cut mushroom
caps in half horizontally. Thread mush-
room half, bacon square, and chicken-
liver half on skewer. Repeat until there
are 6 pieces of mushroom, bacon, and
chicken liver on skewer. Leave a little
space between each ingredient to as-
sure normal and even cooking. Repeat
for other 5 skewers.

Heat broiler. Cream butter . marga-
rine with minced garlic, Add 'A tea-
spoon salt and dash of pepper. Brush
brochettes with garlic butter; broil for
10 to 12 minutes, turning to brown all
sides. Baste with garlic butler during
broiling. When brochettes are half
cooked, place tomatoes on broiler pan;
sprinkle with chopped parsley; dot with
garlic butter. Broil 5 minutes or until
tomatoes are cooked. Arrange bro-
chettes on platter; surround with broiled
tomatoes, Makes 6 servings.

VEAL SATE WITH
PEANUT SAUCE

2 to 2-Vi pounds leg of veal, free
of fat and gristle

'ls cup soy sauce

Vi cup peanut oil

Va cup lemon juice

Peanut Sauce

Cut veal in 1- to 1'7/2-inch cubes;
place in bowl. Combine soy sauce, oil,
and lemon juice. Pour over meat; cover.
Refrigerate 4 to 6 hours.

Thread pieces of veal on each of 6
skewers. Heat broiler. Broil veal 4
inches from heat 12 to 15 minutes,
turning to brown all sides. Baste with
remaining marinade during broiling.
Pass Peanut Sauce. Serve with Curried
Mushrooms, if desired. Makes 6 servings.

PEANUT SAUCE

1 cup onion, very finely sliced
2 tablespoons butter or margarine
1 cup water
3 tablespoons peanut butter
2 tablespoons lemon juice
'} teaspoon salt
V* teaspoon red pepper

Saute onion in butter or margarine
until lightly browned. Add remaining in-
gredients. Bring to boiling, stirring con-
stantly; simmer 2 minutes. Makes 1Yj

cups.
CURRIED MUSHROOMS

va CUp peanut oil

1 cup minced onion (1 large)
1/2 pounds mushrooms, sliced
1 clove of garlic, finely minced
2 teaspoons curry powder

1 teaspoon salt

2 tablespoons lemon juice

Heal oil in a large skillet over medium
heat. Add onion; cook un»il transparent,
Add mushrooms, garlic, curry powder,
salt, and lemon juice: mix well with
wooden spoon; cover. Cook 8 to 10
minutes or until mushrooms are tender,
Makes 6 servings.

SWORDFISH TERIYAKI
(Wakasagi)

1Vi to 2 pounds swordfish
Vi cup soy sauce
1 clove of garlic, crushed
1 teaspoon sugar
1 tablespoon lemon juice
Va cup dry sherry
Vi teaspoon ground ginger
Cut fish into I'/a-inch cubes; place in
bowl. Combine soy sauce, garlic, sugar,
lemon juice, sherry, and ginger; ou
over fish; cover. Refrigerate 4 to 6 hgurs,
Heat broiler. Thread 4 or 5 pieces of
swordfish on each of 6 skewers. Broil
4 inches from hi-al 10 minutes, lurning
to brown all sides lightly. Baste wilh re-
maining marinade during broiling. Serve
with Celery and Pimientos, if desired.
Makes 6 servings.

CELERY AND PILMIENTOS

va CUp pure vegetable oil
6 cups sliced celery
1Vi teaspoons salt
1 can (7 ounces) pimientos, diced
1 clovo of garlic, finely minced
1 teaspoon ground ginger

Heat oil in skillet over medium heat.
Add celery and salt; cover. Cook, stir-
ring occasionally, until celery is tirnder.
Add pimientos, garlic, and ginger; cook
2 to 3 minutes to heat through. Makes
6 servings.
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Corn-Crisped
Chicken

So crisp 'n tender—just dip, roll *n bakct
using Kellogg*s Corn Flake Crumbs

Everyone's favorite—old fashioned,
home-cooked chicken and without
the fuss of frying. ICellogg'a® golden
Com Flake Crumbs keep it crisp 'n
crunchy on the outside ... the extra

richnesa of evaporated milk keeps it
extra moist 'n tender inside. And.
with a foil-lined baking pan, there's
no pan to scour at cleanup time.
Try this easy recipe soon.

Corn-Crisped Chicken
Have ready—3 Ibs. frying-chicken r
pieces.
DIP pieces in V2 evaporated
milk {thin milk just won't do). CORN FLAKE
ROLL in mixture of: | cup Kellogg's
Com Flake Crumbs. 1Yi teaspoons

CRUMBS ¢
salt. V4 teaspoon pepper.. Place

chicken pieces, skin-side up. in shal- k
low baking pan lined with heav

duty aluminum foil: do not crowd.

BAKE in moderate oven (3508 F.)

about | hour, or until tender. NO W
need to cover pan or turn chicken

while cooking. Cover loosely with

foil if less crisp crust is desired.

Serve with tart jelly.

Yield; 6 servings

* Ao

e t968 by K«tloee Company

HELPFUL HINTS FOR THE HOME

When you're giving the walls a new coat of paint, make samples of the
color by dipping wooden ice cream slicks into the paints. Then when
you're shopping for room accessories, it'll be easier to find the right
colors with paint samples in hand. And here's a good tip for removing oil
base and alkyd paint from hands, arms, and face—try cooking oil. It works
and is much easier on the skin than regular paint remover.

Citrus

(continued from page 87)

BAKED CHICKEN WITH
SLIVERED ORANGE RIND

1 broiler-fryer (2'/t to 3 pounds),
quartered

1 teaspoon salt

'li teaspoon pepper

'4 teaspoon paprika

3 tablespoons butter or margarine

2 tablespoons slivered orange
rind, blanched

2 tablespoons sugar

Va teaspoon ground ginger

1 cup orange juice (2 large
oranges)

Heal oven to 350" F. Sprinkle pieces
of cliicken with salt, pepper, and pa-
prika. Heat butter or margarine in
skillet, Saute chicken pieces until lightly
browned on both sides. Remove
chicken; arrange in single layer in shal-
low baking dish. Drain drippings from
skillet. Remove rind from orange with
vegetable parcr; cut into thin slivers.
Measure 2 tablespoons. Cover with boil-
ing water; let stand 3 minutes. Drain;
reserve. Combine sugar, ginger, and
orange juice in skillet. Cook over me-
dium heat until sugar dissolves and mix-
ture comes to boiling. Remove from
heat; add orange rind. Pour over
chicken. Bake 1 hour or until chicken
IS tender. Gami.sh with parsley, if de-
sired. Makes 4 servings.

LIME-STUFFED PORK CHOPS

4 double rib loin pork chops
va cup chopped onion (1 small)
Ya cup chopped celery

2 tablespoons butter or margarine
tablespoon water

teaspoon grated lime rind
tablespoon lime juice

cup packaged herb bread
stuffing mix

Salt

Pepper

1
1
1
1

Heat oven to 350° F. Trim fat from
pork chops if necessary. Cut a pocket in
each chop for stuffing. Saute onion and
celery in butter or margarine. Add wa-
ter, lime rind and juice, Mix well. Stir
in stuffing mix. Toss lightly until stuff-
ing is evenly moistened. Stuff each chop
loosely with stuffing mixture. Fasten
pockets with woexJen picks to hold the
stuffing. Sprinkle chops with salt and
pepper. Place in shallow baking dish.
Cover tightly (you can use aluminum
foil). Bake 30 minutes. Uncover; hake
.30 minutes. Makes 4 servings.

LEMON BARBECUED SPARERIBS

3 to 4 pounds spareribs, cut into
sarving-size pieces

'4 cup lemon juice

Yi cup catsup

2 teaspoons Worcestershire sauce

1 teaspoon salt

va teaspoon chili powder

Ya cup brown sugar, firmly packed

1 clove of garlic, minced

1 lemon, thinly sliced

Heat tjven to 450° F. Place ribs in
roasling pan. Bake 30 mmufes or until
meat is lightly browned. Remove from
oven; reduce heat to 350° F. Drain fat
from meat. Combine lemon juice, cat-
sup, Worcestershire, salt, chili powdr'r,
brown sugar, and garlic; mix well. Brush
spareribs generously with sauce. Place

a lemon slice on each piece of meat,
Return meat to oven; hake 1 hour or
until lender, basting frequently with
sauce. Makes 4 servings.

ORANGE RICE

3 tablespoons butter or margarine

2 tablespoons finely chopped
onion

1 V2 cups water

1 teaspoon grated orange rind

1 cup orange juice
(2 large oranges)

1 teaspoon salt

'la teaspoon ground marjoram

1 cup raw rice

Melt butter or margarine in heavy
saucepan; add onion; cook until lender.
Add water, orange rind and juice, salt,
and marjoram. Bring to boiling; stir in
rite skjwly. Cover; reduce heal. Cook
20 minutes or unij) rice is tender. Makes
4 servings.

LEMON-GLAZED SWEET
POTATOES

6 medium-size sweet potatoes
cups light brown sugar,
firmly packed
3 tablespoons butter or margarine
2 to 3 tablespoons lemon juice

Scrub sweet potatoes well. Cook, cov-
ered, in boiling water to cover, 35 min-
utes or until tendt'r, Peel potatoes; cut
in Vz-inch slices. Arrange in shallow
baking dish. Heat oven to 350" F. Com-
bine sugar, butter or margarine, and
lemon juice in small saucepan. Bring to
boiling; cook 3 minutes. Pour over
sweet potatoes. Bake 35 minutes or un-
til potatoes are glazed, Baste several
times during baking. Makes 6 servings.

ORANGE-GLAZED CARROTS

1Y2 pounds carrots, pared and
sliced (4 to 5 cups)

va cup butter or margarine

2 tablespoons sugar

4 orange slices, cut in eighths

3 tablespoons orange juice

va teaspoon salt

Dash of ground cloves

Cook carrots, covered, in 1-inch boil-
ing, salted water 15 minutes or until
just tender. Drain thoroughly. Melt but-
ter or margarine in medium-size skillet.
Add sugar and orange pieces. Cook,
stirring constontly, about 3 minutes or
until sugar dissolves and orange rind is
tender. Stir in orange juice, salt, and
cloves. I™our over cooked carrots. Bring
to boiling. Serve immediately. Makes (

servings.

CUCUMBER AND GRAPEFRUIT
SALAD

2 grapefruit, peeled and sectioned

1 cucumber, scored and thinly
sliced

1 cup dairy sour cream

Ya teaspoon salt

‘4 teaspoon celery seed

Lettuce

Combine grapefruit sections and cu-
cumber slices In medium-size bowl.
Drain any grapefruit juice that collected
in bowl. Combine sour cream, salt, and
celery seed. Fold into cucumber and
grapefruit gently. Refrigerate until serv-
ing time. Serve on a bed of lettuce.
Makes 6 servings. (continued)



Behind the success of this rich
chocolate brownie is the one-ond-only
Baker's® German's® Sweet Chocolate.

Famous for its unique, deep sweetness.
Blend it with crunchy nuts, velvety
cream cheese. And get the ultimote
brownie. Moist, Delicious. Bake them.
break the plain old brownie habit.
And if they make you hunger for the

cake again, that recipe is on the wrapper.

1 pkg. (4 0z.} Baker's German's Sweet
Chocolate
5 tbsp. butter
1 pkg. (30z.) cream cheese
1 cup sugar
3eggs
Vi cup plus 1 tbsp. unsifted flour
116 tsp. vanilla
16 tsp. Calumet® Baking Powder
14 tsp. salt
16 cup coarsely chopped nuts
14 tsp. almond extract
Melt chocolate and 3 tablespoons
butter over very low heat, stirring
constantly. Cool. Cream remaining
butter with creom cheese until softened.

~Copyright IH7 G«»«ral Foedt Corporation Sokar'i, Garmon's, and Columal ora roglstorod Irodamorksof Gonoral Foods Corp.

Inspired by our famous
German Sweet Chocolate Cake

Gradually add 14 cup sugar, creaming
until light and fluffy. Blend in | egg,

1 tablespoon flour, and 16 teaspoon
vanilla. Set oside.

Beat remoining eggs until thick end
light in color. Groduolly odd remaining
M cup sugor, beating until thickened.
Add baking powder, salt, and remaining
Vi cup flour. Blend in cooled chocolate
rpixture, nuts, almond extract, and
remaining ! teaspoon vanilla. Meosure
1 cup chocolate hotter and set aside.

Spread remoining chocolate batter in
a greased 9-inch square pon. Top with
cheese mixture. Drop meosured
chocolate batter from tablespoon onto
cheese mixture,-swirl with spatula
to marble.

Bake at 350“ for 35 to 40 minutes.
Cool; then cut. Cover,- store in the
refrigerator. Mokes obout 20 brownies.



CItI’US (continued)

ORANGES

Because there are so many varie-
ties, oranges are available in the mar-
kets all year round. The two most
popular varieties include the navel
and the Valencia.

The navel orange is a large, seed-
less orange with a thick, pebbly rind
deep orange in color. Itsec-
tions easily and is consid-
ered the best of the early-
season oranges for eating.

It is sometimes referred to
as the winter orange. Avail-
able October through May.

Valencia oranges are
juice oranges. They run
medium to large in size,

have a thin, golden orange
rind and few seeds. These
oranges have a tendency to
change from bright orange
to light green in color dur-
ing maturity, but this color
change does not affect the
sweet juiciness of the ma-
tured fruit. Available Feb-
ruary through November.
Hamlin oranges run small
to medium in size, are oval
shaped, have a thin, smooth
rind, are usually seedless,
and are an excellent juice
orange. Available October
through February.
Parson Brown oranges
are medium to large in size,
have a pebbly, yellow skin,
some seeds, and are very
juicy with a rich flavor.
Temple oranges are small,
oval shaped, deep reddish
in color, have a thin, pebbly
rind, and peel and section
easily. The flavor is similar
to a tangerine. It is consid-
ered a fine eating orange and
has few seeds. Available
November through April.
The pineapple orange is
large in size, deep orange
in color, has some seeds
and a very juicy sweetness.
The Kking orange looks
like a large tangerine. The
skin is pebbly and dark,
and the fruit is easily peeled
and sectioned.
When buying oranges, be
guided by these tips to be
sure you are getting the
best buy for your money:
Oranges should be selected by weight
for best value. Like all citrus fruits,
heaviness for the size indicates high
juice content. Select firm fruit with
a rind that is not rough, puffy, or
spongy. Color is not a good guide in
selecting oranges. Many oranges have
had color added and are marked ac-
cordingly. Green fruit is often as ripe
as yellow fruit; in fact some varieties
turn green after having reached ma-
turity. For lowest prices, purchase
fruit that is in season. Oranges store
very well. Keep them in the refrig-
erator or in a cool, dry, airy place.

To peel an orange, use a sharp
knife and cut a slice from the top.
Cut off the peel in strips from top to
bottom. Or remove peel round and
round, spiral fashion. The white inner
portion of peel that clings to the meat
is extremely nutritious and need not
be removed.

To section an orange or grapefruit,
cut along side of each dividing mem-
brane, from outside to middle of core.

Twist the knife and pull section away
from membrane. Remove sections
over a bowl to retain juice.

To grate an orange, wash the fruit
first. Using a medium grater, rub the
fruit against the surface of grater, re-
moving only the outer orange-colored
layer—called the zest—that contains
the flavor-giving oils. {A pastry brush
is handy for removing rind from the
grater.) A medium-size orange will
give you = tablespoons of grated rind.

It is best not to strain fresh orange
and grapefruit juices. In order to
benefit from the nutritional values of

these fruits, only the seeds should be
removed. It requires 2 to 3 medium-
size oranges to yield 1 cup of fresh
orange juice.

Following are a few recipe ideas
for oranges:
e Add orange sections to your fav-
orite coleslaw recipe.
» For a sparkling and refreshing bev-
erage, combine equal parts of fresh
orange juice and soda water. Serve

over ice in a tall glass. Garnish with
an orange slice.

e Use orange slices to garnish poul-
try and meat dishes, particularly duck
and ham.

e Add grated orange rind to breads,
pies, cakes, sauces, and desserts of
all kinds in place of flavor extracts-

e Add fresh orange juice when mak-
ing whipped sweet potatoes.

LEMONS

Lemons are available all year in
adequate quantities. There are two
types of lemons—acid and sweet. The

sweet lemon is not generally known,
as it is grown only as a novelty.

When buying lemons, look for fine-
textured skin, heaviness for size, and
moderate firmness. Store lemons in
the fruit orvegetable drawer of refrig-
erator, For greatest length of fresh-
ness, protect the fruit with polyethy-
lene or transparent plastic wrap or
aluminum foil. To freshen a lemon
that has been kept a long time, im-

merse it in hot water for
about 30 minutes. This will
also increase the amount
of juice that can be ex-
tracted.

When a recipe calls for
grated rind and juice, al-
ways grate citrus fruit be-
fore squeezing. For ease in
juicing, place fruit on a flat
surface, press down with
palm of hand and roll fruit
back and forth several
times.

e Lemon juice adds zest to
soups, juices, and cooked
vegetables such as green
beans, asparagus, broccoli,
and spinach.
* Lemon juice used in the
cooking of white vegeta-
bles, such as cauliflower
and mushrooms, helps pre-
serve the whiteness.
e Use lemon juice for
flavor in salt-free diets and
in place of salad dressing
in low-fat diets.
e To sour milk for cook-
ing, add 1 tablespoon lemon
juice to 1 cup sweet milk
and let stand for a few
minutes.
e Lemon butter is excel-
lent to serve over fish.
Combine 'A cup melted
butter or margarine with T
teaspoon grated lemon
rind, = tablespoons fresh
lemon juice, and 1 tea-
spoon chopped parsley.
e Lemon juice rubbed on
meat before cooking ten-
derizes the meat and adds
flavor.
e Add T to 2 tablespoons
lemon juice to berry pie
fillings to bring out the best
fruit flavor.
e Add a little grated lemon
rind to rice stuffing for
added flavor.
e To keep apple, avocado,
peach, and banana slices
from turning brown, cover them with
water mixed with a small amount of
lemon, orange, grapefruit, or lime
juice. Drain and pat dry before using.

LIMES

Persian limes are the only limes
readily available in our markets. They
are dark green, have thin rinds, pale
green pulp, a sour flavor, and are
seedless and very juicy. Key limes
grow in the Florida Keys, and are
available only in that immediate area.
They are light yellow when fully ripe
and have an excellent tart flavor.
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Limes should be selected
for their moderate firmness
and heaviness for size. They
can be stored under refrigera-
tion for six weeks or more if
kept carefully covered with
aluminum  foil, transparent
plastic wrap, or in polyethyl-

ene bags.
e Use limes interchangeably
with lemons in cooking and

for flavorings, dressings, and

sauces.
e Use lime slices as a garnish
for black bean soup, hot con-
somme, or fruit punch.

e Use equal parts of honey
and lime juice for fruit salad
dressing.

e Add 1 teaspoon lime or
lemon juice to beef stew to
bring out the flavor.

e Lime and lemon juice are
good stain-removal agents for
washable fabrics.

GRAPEFRUIT

Grapefruit is available all
year round. The two principal
types include the Marsh
grapefruit and the Duncan.
The Marsh is a seedless grape-
fruit with a smooth, thin yel-
low rind. It is small to medium
in size, is flat at each end, and
has either pink or white meat.
The white grapefruit is avail-
able October to June. The pink
Marsh grapefruit is also called
Thompson. The meal has a
characteristic pink tint and
the skin is light yellow. It is
available  January  through
May.

Other seedless grapefruit in-
clude the ruby red seedless
and the Burgundy. The ruby
red is deeper red than the
pink Marsh. The skin is thin
and has a red blush and the
flavor is slightly tart. Available
November to June. The Bur-
gundy grapefruit is large in
size, has a red blush on the
skin, and the juice and meat
are deep pink. The flavor is
sweet. It is available Novem-
ber to May.

Duncan grapefruit is large,
pale yellow tinged with green
or russet, has a thin rind, and
seeds clustered in the center.
They are superior in flavor,
very juicy, and easy to section.
Available October to May.

When selecting grapefruit,
look for heavy, firm, and
smoothly textured well-
rounded fruits. Coarse, puffy,
rough-textured grapefruit in-
dicates lack of juice and fla-
vor. Heaviness indicates high-
juice content. Color does not
indicate good quality. Grape-
fruit range from pale yellow
to russet or bronze. Surface
blemishes do not usually af-
fect eating quality although
bruised fruit is not a good
choice. As in all citrus, green
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Del Monte Cream Style Corn is your golden
opportunity to please. Sweet, satisfying flavor.
Rich corn cream crammed with tender kernels.
You and Del Monte make a good thing special.

skin does not mean lack of ripeness.
Citrus fruits often turn green after the
fruit has ripened. Grapefruit is never ar-
tificially colored.

Store grapefruit in the fruit or vegeta-
ble drawer or in transparent plastic
wrap. Serve grapefruit halves plain, with
a topping, broiled, or baked. Top with
preserves, honey, or maple syrup. To

broil, sprinkle each half with 1 table-
spoon sugar and dot with 1 teaspoon
butter or margarine. Broil 3 inches from
heal 15 to 20 minutes or until grapefruit
is slightly browned. Or bake at 400° F.
15 to 20 minutes. Serve hot.

e Add grapefruit juice to liquid when
cooking Swiss steak and pot roast. It
adds an interesting flavor.

e Add grapefruit sections to green sal-
ad. Serve with French dressing.

* Heat grapefruit sections with butter
or margarine and serve with broiled or
baked fish.

e Add grapefruit sections to buttered
beets during last minutes of cooking.
 Add diced grapefruit sections to
fresh cranberry sauce.
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EvenTefloil needs a
good scrub now

and then. °

Oh, jes it does. Food leoves a film
of grease on Tefion. You con’t see
it, but it's the+e. Building up. Making
the non-stick stick. Don't think soapy
water alone will os-'t it off. You've

got to add Tuffy® to it. Really. That
nice little red-and-yellovv plastic mesh
ball won't scrotch, either. Not Teflon,
Or delicate china. Or you-nome-if.
Maybe you ought to have two.

PrMto TIMEQ FASTER

PAINT

2 guide wheels make your straight-lirte Irim-
mlng sharp and clean. 10 times faster than
brush trimming next to ceilings, baseboards,

doors or window frames!

M PAINT-HARDWARE DEALERS AND PAINT DEPARTMENTS +

SHUR-LINE MANUFACTURING CO.

LANCASTER. N. T.

EVERY SCHOOL NEEDS

* MONEY »

People usually have more appreciation for the money they
earn themselves. This is especially true of today's deter-
mined youth. Students throughout the nation are eager to
earn funds for their own trips, class banquets, proms, etc.

The CURTIS PLAN is one of the very best fund raising

programs and it teaches students practical

experience!

business

Write today for information on how the students in your
school can make money to attain desired project goals.

Basil Kio, General Manager

The CURTIS SCHOOL PLAN

Independence Square

Philadelphia, Pa. 19105

Phone: WA 5-6500

Established 1919

icodwoori lor iff ilick'm fk

Spanish Cuisine

fcontinued from page 61)

ALMOND SOUP
(Sopa de Castilla la Vieja)

3 cans (10'/i ounces each)
condensed beef consomme
3 cups water
H cup ground almonds
Vi cup olive oil
Vi teaspoon salt
2 cups bread strips,
Vix2 inches, toasted
Vi cup grated Parmesan cheese
H cup toasted, sliced almonds

Combine consomme and water in
3'quart saucepan; heat thoroughly.
Mix ground almonds and olive oil to-
gether: stir into hot consomme. Add
salt. Pour soup into individual plates
or bowls (earthenware is best since it
must be placed under the broiler). Top
each with bread strips; sprinkle with
Parmesan cheese, Place under broiler
until cheese is lightly browned. Re-
move from Dbroiler; sprinkle with
sliced almonds. Makes 6 servings.

SAUSAGE IN FOIL
(Chorizo al Pastor)

6 chorizo (Spanish sausage)
6 pieces aluminum foil.
12 inches square

Heat oven to 500" F. Place 1 sausage
on front half of each foil square. Fold
foil over to bring edges together. Fold
edges up inch; fold over another 'A
inch. Place in shallow baking pan.
Bake 10 minutes. Transfer each to serv-
ing dish. Cut open foil across lop.
Makes 6 servings.

STUFFED EGGS
(Huevos Rellenos
Cantabrica)

6 hard-cookad eggs

Vi pound shrimp, cooked,
shelled, and deveined

1 can (314 to 3Vi ounces) tuna,
drained

V* pound smoked salmon

2 tablespoons finely chopped
pimiento

1 teaspoon chopped parsley

2 tablespoons finely chopped
onion

V* cup dry sherry

2 tablespoons mayonnaise or

salad dressing
Salt

Pepper

Cocktail Sauce

Salpicon Sauce

Mayonnaise or salad dressing

Shell eggs; cut in half. Cut a thin
slice of white off bottom of each egg
so it will stand in plate.

Chop shrimp, tuna, and saltTUjn
finely. Combine shrimp and fish, pi-
miento, parsley, onion, sherry, and
mayonnaise or salad dressing. Mix
well. Season to taste with salt and pep-
per. Top each egg half with mixture.
Arrange 3 halves on each serving plate.
Spoon 2 tablespoons of Cocktail Sauce
on one half, 2 tablespoons Salpicon
Sauce on second half, and mayonnaise
or salad dressing on third half. Gar-
nish as desired. Makes 4 servings.

COCKTAIL SAUCE

Combine v* cup mayonnaise or sal-
ad dressing, 2 drops Worcestershire
sauce, and 2 tablespoons catsup.
Makes Vs cup.

SALPICON SAUCE

y* cup olive oil

2 tablespoons vinegar

2 small dill pickles, finely
chopped

9 capers

1 tablespoon finely chopped
onion

1 tablespoon finely chopped
pimiento

1 tablespoon mayonnaise
salad dressing

Salt

Combine oil, vinegar, pickles, ca-
pers, onion, pimiento, and mayonnaise
or salad dressing; mix well. Season to
taste with salt Makes about 1 cup.

COLD LOBSTER MALLORCA
WITH FRUITS
(Langosta a la Mallorquina)

2 packages (8 ounces each)
frozen lobster tails

2 tablespoons vinegar

2 teaspoons salt

1 bay leaf

1 apple, pared, cored, and cubed

1 pear, pared, cored, and cubed

2 bananas, peeled and sliced

V¥ cup mayonnaise or salad
dressing

1 tablespoon catsup

Vi teaspoon Worcestershire

sauce

2 tablespoons dry sherry

Vi teaspoon leaf tarragon.
crumbled

2 tablespoons heavy cream

Chopped lettuce

Cook lobster tails in boiling water
with vinegar, salt, and bay leaf. Cook
the length of lime indicated on pack-
age. Drain; cool. Remove meat from
shell; slice. Combine lobster and fruits
in large bowl. Combine mayonnaise
or salad dressing, catsup, Worcester-
shire, sherry, tarragon, and heavy
cream in small bowl. Mix well. Pour
over lobster and fruits; mix thor-
oughly, Refrigerate until completely
chilled. Line platter or individual salad
plates with lettuce. Spoon lobster mix-
ture on lettuce. Makes 4 servings.

SAUTEED CHICKEN WITH
TOMATOES AND PEPPERS
(Polio Salteado Chilindron)

14 cup olive oil

3 cloves of garlic

2 broiler-fryers (IVi pounds
each), quartered

Salt

Pepper

Vi cup chopped onion
(1 medium)

3 red or green peppers, seeded
and cut in ‘'/z-inch-wide strips

IVi pounds tomatoes, peeled
and cut up

2 teaspoons salt

6 ounces lean ham, cut in
14-inch-wide strips

Heat oil in large skillet. Add garlic:
cook until garlic is well browned; re-
move and discard garlic. Season
chicken with salt and pepper. Add to
hot oil; saute until golden brown on
all sides. Add onion; cook until onion
begins to brown. Add green peppers,
tomatoes, salt, and ham, placing chick-
en pieces on top of vegetables. Cover;
cook over low heat about 30 minutes,
stirring from time to time, until chick-
en is tender when tested with iwo-
tined fork. Makes 4 servings.

(continued)
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_MITOMMIMi | IX man

... Peg Bracken, author of The | Hate to Cook Book

“With these radiant roses on the table,
who'll notice you're serving plain ham-
burgers?" says Peg Bracken. And the roses
can be yours—a gift from Birds Eye.®

Free with 5 labels. Just hustle to your
freezer and collect 5 Birds Eye Vegetable

labels. Mail them in with the coupon.
Soon, a bunch of delicate, everlasting
roses will be on their way.

Real roses, t00. 5,000 speedy people will
win a bonus gift certificate for a dozen real

red roses from their local FTD florist.
Your 5 labels will automatically enter you
inthis sweepstakes. Or,to enter the draw-
ing only, send in the words BIRDS EYE
in plain block letters on 5 pieces of 3""x5
paper. No purchase required. All
drawing entries must be received by
March 25,1968.

But, in all the rush, don't forget: flowers or
no flowers, cooking can be rosy with help
from Birds Eye.

cnrMiiM

ROSES OFFER

Check one:

O | enclose 5 Birds Eye Vegetable labels. Please
send me a bunch of everlasting imitation red
roses and enter me In the real roses sweepstakes.
Mail to Birds Eye, Box 4047, Kankakee, HI. 60901.

O | enclose the words BIRDS EYE printed in plain block letters on 5 pieces of 3" x 5"
paper. Please enter my name in the real roses drawing only. Mail to Birds Eye, Box 501,
Bradley, 111.60915.

Name
Address
City State

You must fill In your zip code. Bonus offer void where prohibited, reguleted or taxed. Employees
of General Foods Corporation end Its advertising egencies and their immediate families art not
eligible for the drawing. Imitation roses offer expires May 30, 1968. Limited to one per family.

Missouri residents need not sut™nlt facsimile.



It's Cinn-fully
I"ple-tizing!

Pillsbury’s Apple Cinnamon Coffee Cake Mix... a delicious combination
of warm sugary cinnamon and juicy apples. It's a tantalizing coffee
party treat! Rich tasting, with that fresh baked-up goodness. Look for
Pillsbury's Apple Cinnamon and the other coffee cakes, quick breads
and dessert bars in the Coffeetime Mix Section of your store.
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SAUTEED SCALLOPS
(Vieiras a la Gallega)

Va cup flour

1 pound scallops, washed and
dried

1 teaspoon salt

Va cup olive oil

1 clove of garlic, minced

Vi Cup minced onion (T medium)

1 tablespoon chopped parsley

Vi cup dry white wine

2 tomatoes, peeled and chopped

1 tablespoon cornstarch

2 tablespoons water

Va pound cooked ham, cubed

Vi cup soft bread crumbs

Va cup melted butter or
margarine

Flour scallops lightly; season with
salt. Heat oil in skillet; saute scallops
until golden brown; remove scallops;
keep warm. Add garlic and onion;
cook 1 minute. Add parsley and wine;
simmer 5 minutes. Add tomatoes; cook
5 minutes. Dissolve cornstarch in
water; stir into sauce. Cook, stirring
constantly, until thickened. Correct
seasoning. Add scallops and ham to
sauce. Spoon into scallop shells or in-
dividual baking dishes; sprinkle witii
bread crumbs, drizzle butter or mar-
garine over crumbs. Broil until crumbs
are golden brown. Makes 4 servings.

TRIPE MADRID STYLE
(Callos a la Madrileha)

2 pounds tripe

1 pound calves' feet
(about 2 feet)

1 carrot, pared

1 leek

1 stalk celery

1 bay leaf

Few sprigs of parsley

Vi teaspoon leaf thyme

2 teaspoons salt

1 whole clove

1 onion

Va cup olive oil

Vi cup finely chopped onion
(1 medium)

1 clove of garlic, minced

Vz cup tomato puree

1 chorizo

2 morcilla (blood sausage),
casing removed

Vi cup ham, diced

4 teaspoons sweet paprika

4 teaspoons hot paprika

Va cup flour

Pul tripe and calves' feet in large
pot. Cover with cold water. Bring to
boiling; pour off water; discard. Cover
again with cold water. Add carrot,
leek, celery, bay leaf, parsley, thyme,
and salt. Stick clove in onion (so it
doesn’t get lost); add to pot. Bring to
b(ji(ing; cover, boil gently 3 hours or
until tripe is tender.

Heat olive oil in skillet. Add chopped
onion, garlic, tomato puree, chorizo,
morcilla, ham, sweet and hot paprika,
and flour. Cook over medium heat
until all ingredients have been mixed
and have absorbed the oil.

Remove tripe and calves' feel from
liquid. Cut tripe in 2-inch square
pieces. Remove and discard all bones
from calves' feet; cut in 2-inch square
pieces. Reduce tripe cooking liquid to
2 cups; check seasoning; correct to
taste, Combine sauteed mixture, tripe,
calves' feet, and tripe broth. Cook 20
minutes. Put a slice of chorizo in each
serving dish; spoon in tripe mixture.
Makes 4 servings.

CRUSTY SHRIMP PIE
(Tosta de Carabineros)

3 tablespoons butter or
margarine

Vi cup sifted all-purpose flour

Vi teaspoon paprika

1 teaspoon salt

2 cups milk

1 cup (Vi pint) heavy cream

3 tablespoons butter or
margarine

1'/j pounds shrimp, shelled,
deveined, and diced

'* cup dry white wine

Va cup Cognac

6 slices white toast, crusts
removed

2 egg yolks

Melt 3 tablespoons butter or mar-
garine in medium-size saucepan over
low heat, Add flour, paprika, and salt,
stir until blended and slightly golden.
Remove from heat. Stir in milk gradu-
ally; stir until mixture is smooth. Re-
serve 1 tablespoon heavy cream; add
remaining cream to sauce. Cook over
medium heat, stirring constantly, until
cream sauce thickens and cf)mes to
boiling. Remove from heat. Melt 3
tablespoons butter or margarine in
skillet. Add shrimp. Cook over high
heat 2 to 3 minutes or until pink. Stir
in wine and Cognac. Add cream sauce:
bring mixture to boiling. Arrange toast
on hoatproo/ platter. Pour shrimp and
"sauce over toast.

Beat egg yolks; add reserved 1 table-
spoon of heavy cream. Top shrimp
mixture with egg-yolk mixture. Place
under broiler until lightly browned.
This shrimp pie will make an elegant
first course or may be used as an
entree. Makes 6 appetizer servings or
3 main-dish servings.

ROAST PHEASANT ALCANTARA
(Faisan Asado Alcantara)

2 pheasants (2 pounds each)

1'/i cups port wine

Salt

1 tablespoon melted butter or
margarine

14 cup olive oil

1 tablespoon butter or
margarine

3 green onions, finely chopped

2 tablespoons pate de foie gras

Va cup Cognac

Va cup dry sherry

2 teaspoons salt

Dash of black pepper

4 chicken livers and the 2
pheasant livers, finely chopped

iMarinate pheasants in port wine
overnight. Meat oven lo 400’ F. Remove
pheasants from wine; reserve wine.
Place pheasants in open, shallow roast-
ing pan. Sprinkle with salt; brush with
1 tablespoon melted butter or mar-
garine and olive oil. Roast pheasant**
15 minutes.

Remove pheasants from roasting
pan. Remove breast meat and cut in
strips 'h inch wide. Melt 1 tablespoon
butler or margarine in skillet, Add
green onions; cook 1 minute; add foie
gras. Cognac, and sherry. Ignite; let
flame die out. Add wine marinade, 2
teaspoons salt, pepper, and pheasant
meat; simmer 5 minutes or until meat
is cooked. Remove meat to serving
platter: keep warm, Remove skillet
from heat, let cool 1 minute; stir in
chopped livers; correct seasoning;
pour sauce over pheasants. Makes 4
servings.
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CUSTARD CREME WITH
LADYFINGERS
(Natiilas a la Espagnola)

2 cups milk

2-inch piece of stick cinnamon

Grated rind of '/i medium-size
lemon

7 egg yolks

V¥ cup sugar

3 tablespoons cornstarch

2 to 4 tablespoons anise-
flavored liqueur

14 cup heavy cream

6 ladyfingers. split

Confectioners' sugar or ground
cinnamon

Combine milk, stick cinnamon, and
lemon rind in medium-size saucepan;
bring to boiling. Combine egg yolks,
sugar, and cornstarch in second me-
dium-size saucepan. Cook over low
heat, stirring constantly, until mixture
is blended and sugar is dissolved. Add
milk mixture to egg yolks. Cook over
iow heat, stirring constantly, about
10 minutes or until custard is thick-
ened. Do not boil. Remove from heat,
Strain into a bowl. Add anise and
heavy cream. Mix gently. Cool custard:
chill. At serving time, pour into in-
dividual serving clishci. Top each serv-
ing With a split ladyfinger, cul-sidc
down Sprinkle with confectioners'
sugar or cinnamon, Makes 6 servings.

PINE NUT CAKE
(Tarta de Pii‘iones)

6 eggs

1 CUpP sugar

1 cup sifted cake flour

3 egg yolks

Vi cup sugar

3 tablespoons cornstarch

3 cups milk

Vi to 'l teaspoon anise extract

1Vi cups pine nuts (three
3-ounce packages)

Vi cup confectioners' sugar

Heat oven to 350“ F. Grease and line
with wax paper three 9-inch layer
cake pans. Combine eggs and 1 cup
sugar in large bowl of electric mixer.
Beat at highest speed 15 to 18 minutes
or until soft peaks form. Reduce speed
to low. Sift flour one quarter at a time
over egg mixture; mix until just
blended. Turn into prepared pans.
Bake 30 minutes or until cake springs
back when lightly touched, Remove
irom pan immediately. Peel off paper,
Cool cakes completely on wire rack.

Combine egg yolks, 'h cup sugar,
and cornstarch in medium-size sauce-
pan, Blend until mixture is smooth,
Add milk gradually, stirring constantly,
until thoroughly blended. Cook over
medium heal, stirring constantly, until
mixture thickens and boils. Remove
from hfat. Stir in anise extract. Con-
tinue to stir until all steam has es-
caped from mixture. Place a piece of
wax paper over mixture to avoid the
iorming of skin. Cool completely,

Place pine nuts in shallow baking
dish. Place under heated broiler until
nuts are lightly toasted. Be sure to
watch them carefully to avoid burning,

Place one cake layer on serving
plate, Spread with a quarter of the
custard filling, Repeat with two more
layers, Spread lop and sides of cake
with remaining filling. Sprinkle top
and sides of cake with toasted pine
nuts, Sprinkle confectioners' sugar
over top of cake. Refrigerate unti
ready to serve. Makes 12 servings,
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The Best Meringue Pie

iconlinued from page 90

CRUST

* Follow recipe directions exactly
and measure all ingredients accu-
rately. Too much flour or water or
too little shortening can make pie
crust tough.

e To avoid shrinkage and bubbling
of a pastry: Measure the rolled-out
pastry to assure that the circle is an
inch and a half larger all around
than the pie plate. Fit the rolled
pastry loosely into pie plate. Do not
stretch the pastry to fit the plate.
Pat out all air bubbles and prick the
entire crust with a fork before bak-
ing. Fit a piece of wax paper into
pastry shell; fill with raw rice or
dried beans.

* To avoid a soggy crust, allow the
pastry shell to cool completely be-
fore pouring in the filling.

FILLING

e To keep a cornstarch mixture
smooth, mix sugar and cornstarch
thoroughly before adding the milk.
This separates the starch granules.
Add milk gradually, stirring con-
stantly to keep mixture smooth, be-
fore placing over direct heat.

e To avoid a pie filling that is too
thin be sure to bring mixture to a
full boil, then begin the Iliming
specified in each recipe. Cook the
filling mixture over medium heal,
stirring constantly.

« Pie filling will be too stiff if too
much cornstarch is used or if corn-
starch mixture is overcooked.

e To combine egg yolks and hot
filling, stir a little hot mixture into
the beaten yolks. Stir thoroughly,
then stir egg mixture with mixture
remaining in saucepan. If egg yolks
are added directly to hot mixture,
they will become stringy.

« A cornstarch filling will weep and
become watery if the cornstarch
mixture is undercooked or if the
filling is cooled too fast. Cool a me-
ringue pie at room temperature to
prevent weeping.

MERINGUE

* For greatest volume, egg whites
should be beaten in a deep, me-
dium-size bowl, rather than a shal-
low', wide bowl.
* Have egg whites at room temper-
ature, and be sure the bowl, beater,
and egg whites are free of any egg
yolk or other foreign particles.
* To give stability to the egg whites,
add cream of tartar or lemon juice
before beating. This helps keep the
meringue from falling after baking.
* Beat egg whites at high speed in
electric mixer or with hand mixer
until foamy. Sprinkle sugar a little at
a time (about a tablespoon) over
egg whites and beat until the sugar
is dissolved before making another
addition. If the sugar is not dis-
solved, beads of moisture will form
on the baked meringue. You can
(continued)
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Look Into
-for aricher, thicker

tomato paste

This is ii-the one and only ““8 great tomato" paste. Lovingly pul together with

plump, sun-ripened tomatoes for a bright-nescr bitter-tomato taste. Look into

what Contadina's richer, thicker tomato paste can do for beef kabobs-thc mvv way.
MCE N'EASY BEEF KABOBS fA/akfi 4 At-n/li.e.v)

cup | 6-wwuilci* can | CONT.ADINA* Tomato Paste 8-12 par-boiled pearl onions
cup Italian salad dressing 2-inch pieces green pepper
Icup Haler 8-12 chcrr.v tonuitoes
| tablespoon VS orcestershirc sauce Qil
1> 2 pounds (11,, -inch cubesi sirloin tip .steak
Blend tomato paste, salad dressing, water and Worcestershire. Toss with steak
cubes to coat. Cover and marinate few hours or overnight in refrigerator. Alternate
steak, onion, green pepper and tomatoes on four 15-inch skewers. Place on broiler
pan. Brush meal with marinade and vegetables w ith oil. Broil 4-5 inches Irom heal
15-20 minutes. Turn and baste often.

FROM THE s GREAT TOMATO FOLKS

"SHAET
aAb

Most convenient recipe file ever!

On your bookshelf it looks just like the famous American
Home Cookbook. Opened, it's the handiest accordion
recipe file yet. Durable, molded plastic interior, cloth-
bound. Tab labels for appetizers, breads, fish—all

major categories of fine cookery. Write to

Dept. JR, PO Box 76, New York, N.Y. 10046.

New York State residents please add sales tax.



The uncommon cold

YouM recognize the symptoms of the common cold
on the street.

The sufferers have that tired look from working
with ice boxes with poor lighting. And poor storage
space. And freezing compartments that frost up.

Well that's all over.

It's time you had the uncommon cold.

And Kelvinator refrigerators have everything that
makes them uncommon.

There's automatic ice makers so your party will never
go off the rocks.

There's large freezing compartments that never need
defrosting.

And there's deep door shelves, dairy compartments,
covered meat compartments, and all the other features
you're missing in your present refrigerator.

So stop into your appliance dealer and poke your nose
in a Kelvinator.

It's the sure cure for the common cold.

Kelvinator, the uncommon cold.

ft DIVISION OF AMCRICftN MOTORS
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LETTUCE LORE

Lettuce is a legacy left us by ancient
Persia where it was presented at royal
feasts over 25 centuries ago.
In the Western world, the
history of lettuce begins
with Columbus who is said
to have carried seeds of let-
tuce and other vegetables
to the Bahamas on his sec-
ond voyage. From plantings
tended by the first gover-
nor of Puerto Rico, Ponce
de Leon, came the cuttings
and seedlings of lettuce
that thrived in gardens of
American colonists.

The Spanish padres who
established the California
missions brought lettuce to
the West Coast where it is
now grown in such abun-
dance that it has become
the nation's fourth-ranking
crop in value.

TO TAKE, TO USE, OR
TO EAT?
For centuries lettuce was
thought to contain medici-
nal and cosmetic proper-
ties. Well known to the
Creeks and Romans, Hip-
pocrates and Aristotle pro-
pounded its medicinal qual-
ities. And only 28 years ago
a small Western newspaper
reiterated the theory of the
ancient Creek physician,
Galen, that lettuce had so-
porific effects. Two hun-
dred years ago it was com-
mon practice for fair young
ladies to make lettuce toilet
water, believing it to bleach
tanned or freckled skin. (To
this day a toilet soap made
with lettuce is manufac-
tured in France.)
As a food, lettuce is more
in demand now than ever
before. According to fig-
ures recently published by
the United States Depart-
ment of Agriculture, the
average American eats over
21 pounds of lettuce a year.
As we become increasingly health and
figure conscious we're cutting down
on heavier foods and putting more
emphasis on low-calorie meals—and
there are only 65 to 70 calories in an
average head of iceberg lettuce.

THE FIVE TYPES OF LETTUCE

There are numerous varieties but
only five types of lettuce: crisp-head
(iceberg); buUerhead (Boston, bibb,
or limestone;; cos (romaine); leaf or
bunching (with a loose rosette of
leaves); and stem (celtuce, the least
popular, with a large fleshy stem).
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By far the most popular salad in-
gredient is iceberg lettuce. Year-
round availability is one of the rea-
sons, versatility another, Whether you
tear it, shred it. slice it, chunk it, or
wedge it, iceberg lettuce, with its deli-
cate flavor and crisp texture, is com-
patible with countless foods and with
innumerable dressings.

Although iceberg lettuce is usually
clean and relatively crisp when you

buy it, rinsing will help restore lost
moisture (it's 97 percent water) and
literally refresh it. Before rinsing, core
it by holding the head core end
down and whacking it on the kitchen
counter. Twist-lift out the core with
your fingers. Then hold it cored end
up under forcefully running cold wa-
ter. Let it drain thoroughly cored end
down in a colander or rack; put it in
a plastic bag or lettuce crisper and
refrigerate until you wish to use it.
When time is short you can crisp the
lettuce by putting it into your freezer
for a few minutes.

MANY WAYS WITH ICEBERG

Here are several good ideas for sal-
ads and other satisfying dishes you
can make easily and quickly with ice-
berg lettuce.
* Slice a chilled head into rafts
(cross-cut slices about 1 irich thick).
Arrange your favorite combinations
of fruit, vegetables, seafood, cheeses,
or cold cuts on the rafts. Drizzle with
dressing or glaze with gelatin. Serve

as open-face salads or sandwiches.
* Cut a thoroughly chilled head into
wedges for classic hearts of lettuce.
For easier eating, serve in shallow
bowls instead of flat plates or cut
each wedge in half and place on plate
with one or both halves cut-side
down. For festive garnishes, skewer
cherry tomatoes, ripe olives, or fresh
fruits on bamboo picks and fasten
them upright into the wedges. Serve
with a favorite dressing.

e Crisp iceberg is the only lettuce
that is easy to shred. Cut a head
lengthwise into halves; place cut-

side down on a chopping board anc
slice crosswise with a thin-bladed
stainless knife- You will get four cup;
of shredded lettuce from one me-
dium-size head. Although commonlv
used as a bed for other salad ingredi-
ents, shredded lettuce makes a re-
freshing garnish for clear or thick
soups or other hot dishes such as chil:
con came.
* For tossed salads most of us teat
lettuce, leaf by leaf, intc

bite-size pieces. For a

crunchy change, toss a

salad with lettuce chunks

Slice a head into one-inch-

thick rafts, then cut them

crosswise and lengthwise
into chunks.

e For a tangy salad accom-

paniment to steak or chick-

en, blend V* cup mashec
banana, V4 cup mayonnaise
or salad dressing, 1 table
spoon lemon juice, 2 tea-

spoons  horseradish, Vi

teaspoon sugar, and 'A tea-

spoon salt. Toss with 3 cup’
shredded lettuce. Garnish
with sliced radishes.

« For an elegant compan>

dinner, serve marinated

vegetables with a pureed
lettuce -and ¢ cream - cheese
dressing. In separate dishes
marinate sliced fresh mush-
rooms, jarred artichoke
hearts, and cooked sliced
carrots in a dressing made
with oil from the artichokes,
champagne vinegar, fines
herbes, and salt and pepper
to taste. Arrange in groups
on chilled salad plates
lined with crisp lettuce
leaves and pass the intrig-
uing, pale green dressing.

To make the dressing, cut

a cored head of iceberg
into chunks. Whirl in your
blender adding a few at a
time. Add 'A cup pure veg-
etable oil, 4 or 5 teaspoons
white vinegar, V2 teaspoon
salt, V4 teaspoon crumbled
basil, 'A teaspoon onion
powder, and 2 packages (3
ounces each) cream cheese.
Whirl until smooth. This
dressing is fairly thick and
has a delicate aroma. Try it
over hot or cold broiled
salmon or use in place of
hollandaise.

e A weekend luncheon
menu might feature unusual Broiled
Iceberg Sandwiches. Sprinkle grated
American, Monterey jack, or Muen-
ster cheese onto lettuce rafts and top
each with a canned pineapple slice.
Fill center of slices with catsup; top
each with 3 half slices of bacon. Broil
4 inches from heat about 5 minutes
or until bacon is cooked and cheese
starts to melt. Serve at once.

For more ideas write to Western
Iceberg Lettuce, Irtc., P.O. Box 9123,
San Francisco, California 94129 for a
free folder, Sa/ads for All
Occasions.
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By BETTY SULUVAN

THE FAST ART
OF BLENDER
COOKING

How much help do you really get
from your blender? Perhaps before it
will really save you time,
you need to learn just what
It can do for you. Here are
some quick tips and recipes
that will get you started
and demonstrate how ver-
satile, exciting, and incred-
ibly fast this kitchen appli-
ance can be.

LAST-MINUTE DESSERT

Gelatin, a very popular
dessert, is almost instant
when prepared with crushed
ice in your blender.

Try this luscious PinkPine-
apple Cream. It takes only
about 2 minutes to make
and is ready to serve: Put 2
tablespoons lemon juice, V»
cup hot maraschino cherry
juice, and 2 envelopes (2
tablespoons) unflavored
gelatin in your blender
container; cover and run
on low speed until gelatin
dissolves (about 30 sec-
onds). Add one 8-ounce
can crushed pineapple
(with juice), and V* cup

sugar; cover and run on
high speed until smooth.
Add V2 cup whipping

cream, 12 cherries, and 2
cups crushed ice (enough
to about fill the container
to the 4-cup level); cover
and run on high speed un-
til ice is dissolved. Let set
for 3 to S minutes; spoon
into sherbet glasses and
garnish with cherries.
Makes 8 servings.

QUICK COMPANY SOUPS

For special occasions,
homemade soups, cold or
hot, can be smoothly
blended almost as fast as
it takes to assemble the in-
gredients from freezer or
pantry shelf.

Try this cold, refreshing
Creamy Chicken Curry Soup
at your next bridge luncheon. Put V2
cup milk, V2 cup heavy cream, one
10V2-ounce can cream of chicken
soup (undiluted), 1 heaping table-
spoon shredded coconut, */i teaspoon
salt, 'U apple (peeled and cored), V2
teaspoon mace, 1 teaspoon curry pow-
der in blender container; cover and
run on low speed until smooth. Add
1 cup crushed ice, cover and run on
high speed until ice liquefies. Makes
about 3V2 cups.

Here's a hot and hearty meal-in-
itself, Cauliflower Cream Soup: Put
one 10-ounce package frozen cauli-
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1 cup soft bread crumbs
cup milk

1 pound ground beef

3 tbsp. chopped onion

flower (thawed), one 10'/z-ounce can
chicken broth in a saucepan and bring
to boil; cover and cook over low
heat for 8 minutes. Put 1 cup light
cream, 1 teaspoon salt, Va teaspoon
white pepper, and 1 egg yolk in
blender container; add cooked
cauliflower and broth. Cover and run
on high speed until smooth. Pour
into saucepan and stir in one I0OVz-
ounce can frozen cream of potato

rx,

1 egg. slightly beaten
114 tsp. salt

‘A tsp. nutmeg
% tsp. pepper

when eggs are thick and creamy but
still moist. Makes 6 servings.

Or serve Eggs Benedict; Layer
toasted English muffins with a slice of
ham and a poached egg and top with
never-fail Blender Hollandaise: Heat
Vi cup butter or margarine in a small
saucepan until bubbly but not
browned. Put 3 egg yolks, 2 table-
spoons lemon juice, 'A teaspoon salt,
dash of white pepper, and Vi tea-

How about
eating put

At the Stockholm, in glittering Manhattan, a dinner favorite is Swedish Meatballs
In Sour Cream. Here’s how to make it with Betty Crocker Noodles Romanoff.

2 tbsp. butter or margarine
1 pkg. (4-serving size)

Betty Crocker

Noodles Romanoff X
Soak bread crumbs in milk. Mix in ground beef, onion, eggi and seasonings.
Shape mixture into 1-to 1 'A-inch balls. Melt butter in large skill

and brown on all sides. Cover; simmer over low heat 10 minutes. Prepare i
Noodles Romanoff as directed on package except—increase milk to % cup. Drain il]l
excess liquid from meatballs; pour noodles over meatballs. Cover and simmer *
about 5 minutes or until desired consistency. 4 to 6 semngs. Crisp rolls and a
crackling green salad round out the meal.

et; add meatballs 1. O9

Doing anything tomorrow night? Surt. Eating out—in.

soup. Cook over low heat until hot,
being careful not to let the soup boil.
Makes 4 to 5 servings.

GLAMOROUS BRUNCH FARE

For tender, light, and fluffy scram-
bled eggs, blend in blender for 5 sec-
onds a 3-ounce package of cream
cheese (cut up) with 9 eggs, V2 cup
milk, V2 teaspoons salt, and Vt tea-
spoon pepper. Melt '/* cup butter or
margarine in skillet, pour in egg mix-
ture and cook slowly over low heat.
With a spatula lift mixture from sides
and bottom of pan as it sets. Remove

spoon prepared mustard into blender
container. Cover and run on low
speed about 5 seconds. Then on same
speed add some of the hot butter or
margarine in a slow, steady stream
just until blades are covered; turn to
high and slowly add remaining but-
ter. Serve immediately or keep over
hot water. Makes about 1 cup.

FOR THE WEIGHT WATCHERS
Here's a wonderful low-calorie
Mock Sour Cream that's quick and
easy to make—and can double any-
where as the real thing. Put 'A cup

water, 1 tablespoon lemon juice, T
cup creamed cottage cheese, and 'A
teaspoon salt in blender container;
cover and run on high speed until
completely smooth (about 10 sec-
onds). Makes about V2 cups.

This delicious Thousand Island
Dressing has only about 6 calories
per tablespoon: Put into blender con-
tainer one I0OVz-ounce can condensed
tomato soup (undiluted); V2 cup tar-

ragon vinegar; 1 medium
dill pickle; 1 celery stalk
(cut up); 6 sprigs parsley;
1 clove garlic; 1 tablespoon
Worcestershire sauce; 1
teaspoon paprika; 1 tea-
spoon prepared mustard;
and dash cayenne. Cover
blender and run on high
speed until vegetables are
finely chopped. Chill.
Makes about 2Vi cups.

FAST AND FABULOUS

On a cold day whip up
this quick and creamy fa-
vorite for the children—Hot
Chocolate: Put Vi cup hot
water, 3 tablespoons sugar,
dash of sail, 1 teaspoon
vanilla, and 2 squares (2
ounces) unsweetened choc-
olate (cut up) in blender
container. Cover and run
on high speed until choco-
late liquefies (about 1 min-
ute). Turn blender to low
speed and while running
slowly add 2V* cups of hot
scalded milk. Serve imme-
diately. Makes 6 servings.

Use this savory no-cook
Cheese Sauce as a vegeta-
ble topping or spoon onto
fluffy baked potatoes: Re-
move crusts from 5 slices
while bread, break slices
in 6 pieces. Into blender
container put 1 cup hot
milk; 2 tablespoons butter
or margarine; V2 teaspoon
salt, and dash of pepper.
Cover blender and run on
high speed. Add bread, a
few pieces at a time, while
blender is running. After
all bread is added, add V2
cup cubed Cheddar cheese,
blend until smooth. Makes
1V2 cups.

QUICK TRICKS
There are many quick
tricks—Iike blending lumpy
gravy smooth, or pulverizing granu-
lated sugar when you have run short
of confectioners' sugar. You can make
buttered bread crumbs by merely
buttering the bread slices, fresh or
dry, before breaking them into the
blender container.

As you use your blender more you
will discover other shortcuts and
speedups for everyday meals. Your
blender recipe book lists many more.
Once you have the knack you will
enjoy creating your own blender spe-
cialties and new exciting ways
to prepare old family favorites.

109



+‘Elevettc,** the cfForilcss way to climb from
floor lo floor in any home. A must for people
who can’t climb stairs, a convenience for
every member of the family. And, ‘mElevctic"
is available in a variety of color-coordinated
designs that will match any home decor.

Write today for our new cofo/og

This colorful, free catalog
gives complete information
on the “Elevettc,” on in-
CLINETTE. the budget-priced
— single-seat stair lift and
Inclin-alor. the stair lift that
carries two people.

INCLINATOR COMPANY OF AMERICA
2251 Paxton Street, Harrisburg, Pa. 17105

buy WITH CONFIDENCE FROM

KEYSTONE
READERS' SERVICE

BEN FRANKLIN
READING CLUB

FIRESIDE
READERS' SERVICE

PUBLISHERS
ASSDCIATED SERVICE

You can join our more than
500,000 satisfied custom-
ers, who enjoy receiving
their favorite magazines
each month at substantial
savings over the news-
stand and yearly subscrip-
tion cost via the Save-As-
You-Read Plan. Address
your request to:

KEYSTONE READERS' SERVICE, INC.

Independence Square
Philadelphia, Pa. 19105
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A fondue party is a delectable and informal way to entertain. This menu
features a classic fondue that is perfect on a cold, winter night.

You will find this to be an easy menu to serve. While your guests make
themselves comfortable, prepare the Hot Mulled Cider. This is a special blend
of apple cider and spices and, if you wish, you may add rum for extra flavor.
The fondue is ready as soon as the cheese melts, so have your cheese grated

and set aside to save steps before serving time .

. . then just heat and serve.

For the meat platter, we suggest roast beef, ham, corned beef, and a selection
of hearty sausages such as salami and Braunschweiger. You might want to in-
clude your favorite meat loaf served chilled and sliced. The mushrooms and
tomatoes should be marinated in advance for best flavor results. Our Fig Cake
is a perfect finale to your party. Make it several days in advance if you like and
wrap it tightly to preserve freshness. For extra flavor, warm the cake slightly
before serving. This menu is sure lo be a favorite with you and your guests.

Hot Mulled Cider
Cheese Fondue with Crusty Bread*
Cold Meat Platter
Marinated Mushrooms and Tomatoes*
Fig Cake*
Coffee

CHEESE FONDUE
1 clove of garlic
cups dry white wine
2 pounds coarsely grated natural
Swiss Cheese (8 cups)
VSi cup all-purpose flour
teaspoon salt
teaspoon dry mustard
Dash of grated nutmeg
V4 cup cognac, light rum. or kirsch
2 medium-size loaves French bread,
cut into 1-inch cubes

Rub a 2-quart, round chafing dish, cas-
serole, or electric skillet with garlic, dis-
card. Add wine; heat slowly over medium
heat until tiny bubbles begin to form fdo
not boil). Mix cheese lightly with flour;
add cheese mixture, a handful at a time,
to wine, stirring after each addition until
cheese is melted. Be sure to keep heal
low. Continue procedure until all cheese
is rneltcd. Add seasonings and cognac,
rum, or kirsch; stir well. During the serv-
ing, keep heat just low enough to keep
fondue bubbling slowly. If fondue be-
comes too thick, add a little hot wine. To
eat, dip cubes of bread into melted
cheese with long-handled fondue forks
Makes 8 servings.

MARINATED MUSHROOMS

AND TOMATOES

2 cans (3 to 4 ounces each)
mushrooms, drained

5 or 6 large, ripe tomatoes, sliced

'A cup wine vinegar

% cup pure vegetable oil

1 tablespoon chopped parsley

1 clove of garlic, minced

Va teaspoon salt

Ground black pepper

Place mushrooms and tomato slices in
shallow dish. Combine remaining ingredi-
ents in small bowl; blend until thoroughly
combined. Pour over mushrooms and to-
matoes. Cover with aluminum foil or trans-
parent plastic wrap. Refrigerate at least
1 hour, serve, arrange drained vege-

tables on a bed of shredded lettuce or
whole Boston lettuce leaves, if desired.
Makes 8 servings

FIG CAKE

1 cup butter or margarine

1 cup sugar

4 eggs

2 cups sifted all-purpose flour

1 teaspoon ground ginger

IA teaspoon ground allspice

'A teaspoon baking powder

V5 teaspoon salt

\A cup milk

1'A cups (% pound) diced,
moist-pack figs

2 tablespoons all-purpose flour

Heat oven to 325* F. Butter sides of 9-
inch tube pan; line the bottom with wax
paper. Cream butter or margarine and
sugar Add eggs, one at a time, beating
well after each addition Sift 2 cups flour,
ginger, allspice, baking powder, and salt
together. Add dry ingredients to creamed
mixture alternately with milk, beginning
and ending with dry ingredients; blend
thoroughly. Toss figs lightly with 2 table-
spoons flour in small bowl until all pieces
are well covered; fold into cake batter.
Spoon batter into lube pan. Bake houi
30 minutes or until cake is golden brown
and springs back when lightly touched
with fingertip. Cool in pan 10 minutes
Remove from pan. Remove paper from
bottom. Glaze with Brown-Sugar Glaze
while still warm.

Brown-Sugar Glaze:

2 tablespoons brown sugar

2 tablespoons light corn syrup
2 tablespoons water

1 tablespoon lemon juice

Combine *ugai, corn syrup, and water
in small saucepan. Bring to boiling ove>
low heat. Boil 2 minutes Add lemon
juice, boil 2 minutes. Remove from heat.
Allow to stand about 5 minutes.

Spread over cake. =s

SHOPPING
INFORMATION

Merchandise listed here is available in
leading department and specialty stores.
If you cannot find it, write to American
Home, Reader Service, 641 Lexington
Ave., New York, N. Y., 10022, for the ad-
dress of the manufacturer. Retail stores
are listed with their cities. Items not
listed may be privately owned or cus-
tom made.

THE EXPERTISE IS BUILT-IN

Pages €2-67: AH furniture Drexel Fur-
niture Co., except Family Room furni-
ture, Kroehler Mfg. Co., Inc. Fabrics,
pillows, bedspreads throughout. Bloom-
craft. Carpet throughout, James Lees &
Sons. All portable lamps. Tyndale. All
bedding, Englander Co. Page 62 (cen-
ter): Zebra wall covering. Tiger. Prints,
Alexander Sales, Tuckahoe, N.Y. Tray,
Towle Silversmiths. Umbrella stand.
Vreeland Trading Corp. Bottom: Chan-
delier, Robert Long Lighting. Clay horse
and figure. Foreign Advisory Service.
Page 63: Painting, E. J. Korvette Art Gal-
lery, Douglaston, N.Y. Basket tray,
Azuma, N.Y.C. Glass canister, Pyrex
Brand, Corning Glassworks. Cut-glass
jar. Imperial Glass Corp. Page 64: Wall
covering. Armstrong Cork Co. Drapery
hardware. Paneltrac, Kirsch Co. Chairs.
Virtue Bros. Mfg. Co. Baskets, F.O. Merz
& Co., Inc. Clock, Westclox. Bottom left:
Baskets. Nancy Peterson. Bottom right
Sheets, Cannon Mills. Page 65 (top left):
Sheets, Stevens-Utica. Radio, General
Electric Co. Bottom left: Chair and chest,
Tropi-Cal. Print, E.J.Korvette Art Gallery.
Top center: Print, mirror, E.J.Korvette
Art Gallery. Top right: Sheets, blanket,
Fieldcrest. Page 66 (top left): Dinner-
ware, Charles Martine Imports. Glass-
ware, Libbey. Flatware, Towle Silver-
smiths. Tablecloth fabric, Columbus
Coated Fabrics. Napkin rings, Bonniers,
N.Y.C. Figurines, Alva Museum Replicas.
Below left: Clock, hanging fixture, How-
ard Miller Clock Co. Planters, Azuma.
Page 67; Flooring Coronelle, by Arm-
strong Cork Co. Posters, Poster Originals.
Ltd., N.Y.C. Glassware on shelves from
top; Grandma Wheaton. Second: Pyrex
Brand Labware, Corning Glassworks.
Third: Canning jars, Grandma Wheaton,
others, Pyrex by Corning. Fou*ih and
fifth: Anchor Hocking. Bottom; Pyrex by
Corning.

CREATING AN ILLUSION

Page 58 (bottom right): Red. yellow, and
white tapestry. Era Industries.

THE AMERICAN RED CROSS

Wherever
he goes,
wego. / H

help

Hselp
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OR WHY PANEL DOORS COST MORE THAN FLUSH DOORS-
AND ARE WORTH EVERY PENNY.

HOW TO TELL

THE DIFFERENCE 1
Flush doors are plain. 1
They’re made of wood |
frames and plywood covers. |
They cost about $15. They £

open and close.

Panel doors cost about $40.
They’re made of solid wood with
distinctive designs.

They recreate an older
period or establish
a modern one.
They keep a
decorating idea
flowing from room
to room.

They add person-
ality to your

home —inside

and out. A

START
AT THE
BEGINNING

Sometimes
panel doors

are more than |
just doors. |
Like a .
complete
entrance.

Panel doors can be framed with
beautiful Ponderosa Pine mouldings.
The frame is all matched in perfect
pattern from top to side to bottom.

Craftsmen have created many
different designs. All beautiful.
Modem, traditional, Spanish,
colonial or you name it.

They are pre-built and come
assembled. You choose the type of
entrance you want and see it in total
before you buy.

It’'s nice and easy to give
your home a beautiful beginning.

AMERICAN HOME, MARCH, 1968

A BUNCH OF CHARACTERS

No two people are alike. Very few
houses are alike.

That’s why doors come in different
characters—to match the personality

of the home. And the people who own it.

There arc 65 different designs for
exterior panel doors. Dozens more
for interiors.

DECORATE WITH DOORS

Don’t stop at the front door.

Panel doors have a place
throughout the house. You can have
bright doors, sedate doors, quiet
doors, or wild doors. Depending on
how you feel.

When they're not acting like
doors, panel doors can do lots more.
Like paneling a den. Or dividing one
large room into two smaller ones.

Or even wainscoting a dining room.

DUTCH DOORS
ARE SWINGERS

You're looking at a
Dutch-type door.
Because the top swings
open, people don’t have
to go out to be out.
There’s no better way
to separate a kitchen
from a patio.

Cafe doors are
swingers, too. They
swing both ways.
They're perfect
for decorating your
favorite cafe. The one
in your house.

PANEL DOORS:
A REVIEW
Flush doors are
plain. Panel doors
are not plain.

Flush doors cost
less. Panel doors
cost more.

Added beauty
is worth more.

It's no secret.
Panel doors are the
most expensive doors
in America. And
worth every penny
of the difference.

The better homes in your neighbor-
hood have panel doors. You’'ll see.

Ponderosa Pine Woodwork, 39 S. LaSalle
Street, Chicago, 111. 60603. A member of
Forest Products Promotion Council.

t Ponderosa
' P I ne Woodwork
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cropping which will guarantee you
maximum use from your plot all
through the growing season. The first
means simply that you plant a second
crop in the same row occupied by a
vegetable that has matured. For in-
stance, loose-head lettuce, which
should be planted as early in spring
as possible, will mature within 45 days
from seed and can be followed by
bush beans. They'll be picked in time
to permit sowingafall crop of lettuce.

In companion cropping, you simply
grow two or more different vegetables
in the same row. If, for example, you
have a row of spinach, you can plant
tomatoes in it once the weather has
warmed sufficiently and you have
harvested enough of the spinach to
make room. When staked, tomatoes
need only two and a half feet be-
tween plants. Eventually the spinach
will be phased out by the same heat
that tomatoes need to develop.

Loose-head lettuce can share a row
with green cabbage, and you’ll avoid
crowding by periodic cutting of the
lettuce for your salads. Butterhcad
lettuce and red cabbage also grow
well together, and radishes are often
used to mark rows of carrots.

When you lay out your vegetable
garden on paper, run the rows north
and south. This will provide crops
with a more even share of sunlight.
First mark in the crops that need the
most lateral room. It's easier to
squeeze in a few scallions and car-
rots after you've provided the elbow-
room needed by bush squash and
cucumbers. To avoid confusion, use
different colors on your plan for early,
midseason, and late plantings.

TAKE CARE OF YOUR TREES

Tree surgery should be done be-
fore the leaves reappear. Once sap
begins to rise, acute bleeding of
wounds may occur. Such sap loss can
be quite severe in maples. Prune back
damaged limbs to healthy growth or
remove if injury is serious. Cut small
branches with lopping shears, but use
a pruning saw on larger branches.

Large limbs are heavy and can't be
removed with a single cut from the
top of the branch. This will only cause
your saw to bind as the branch bends,
pressing its weight into the cut. At
worst, the branch will split and cause
a bad wound on the underside. In
some cases this split will rip a wide
strip all the way to the main trunk.

You can prevent this by making an
initial cut under the branch just a few
inches nearer to the main trunk than
you want the final cut to be. The pre-
liminary cut should extend from the
underside of the branch for a third
of its diameter. A final overhead saw-
ing will then cause the branch to
split only as far as the underside cut.
It can then be severed without bind-
ing your saw, leaving nothing but a
lightweight stump. Remove it flush
with the trunk or another branch.

Check old prur®ing scars at this time
for boring insects. They usually hide
under bark. Pry them loose or Kkill
them with a straightened paper clip.
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Remove all frayed or splintered wood
from the center of wounds and treat
exposed surfaces with tree paint.
,udicious pruning of deciduous
shrubs at this time offers several ad-
vantages. Their root systems will be
put to less strain, providing top growth
with nutrients later, and you can con-

wish to emphasize, plants will de-
velop denser or more open shapes.

MULCHES ARE IMPORTANT

In the warmer regions of the South
and West, mulches placed beneath
trees and shrubs help retain soil
moisture and keep roots cool. Add to

maturely at this time of year. It's far
too early to remove them yet, so if
the wind has scattered them replace
al once. Salt hay, partially rotted
leaves or pine needles, ground corn-
cobs, cocoa hulls, and chopped to-
bacco stalks make excellent mulching
materials. Peatmoss is less desirable

trol the direction

branch growing in the direction you

of subsequent

them if they've rotted down.
growth. If you simply cut back to a in Northern areas mulches are
meant to keep soil from thawing pre-

as it dries into a hard crust and com-
petes with roots for the
moisture in the soil.

LIVING FENCE

of MAGNIFICENT RED GLORY ROSES

Easy To Grow

Your Armstrong Living Fence will normally grow up to
four feel high in a single growing season . . . just put these
plants in the ground in any sunny spot and within a short
while you'll be picking Red Glory roses by the armful: and
you’ll bask in comfort and beauty behind your own solid
top-to-boUom fence of roses, li flourishes in any garden soil
wherever roses arc grown.

Red Glory Beautifies and Protects

When you plant a Red Glory Living Fence, you'll be sur-
prised at how many friends you'll make. It seems as (hough
a Living Fence around your property does more than a
.silent job of 24-hour protection. While it's giving you pri-
vacy and seclusion, it is giving a cheerful greeting to every
neighbor and passerby. There’ll be so many flowers on both
sides that you’ll probably invite your neighbors to help them-
selves to a bouquet or an armful.

GUARANTEE

N« fuU i
guarantead by Armstrong Nur-
leNee . . . (« beff e ceMory

Hi piUi lu ilW MI M Am-
[SWBg tilnwes are ae sare

brakeetian ol ywr M Ctory
UvNig Fence, wt mho this
feaerpua fIMmMtM gtAdfy.
taflMr tta wetmetteae
lerint with your U*-

if yaa will netMy n
WMiHi tix monski after the
Lieint Fenaa n dattveraef to
yaw. aa wOi fledbr replace it
wNiMse Bay Chetti at ell la

WNSOIiEs

Beautiful Permaneni
Protective
Only Pennies Per Foot!

Here is a rose bred by the Armstrong
Research Depanment especially to fill
the role of a fence or hedge rose, one
which lums your fencing problems into
a true home Mauty treatment. Red Glory
grows erectly and compactly as a hedge
plant should, and it produces lop-to-bol-
tom color almost without interruption
all season long. And. best of all. these
low cost plants will enable you to have
it for just a fraction of the cost of wood,
wire or masonry.

Red Glory does not .sprawl or be-
come thicket-like us docs Multiflora, nor
is it a leggy spring-only bloomer like
Ragged Robin. An extremely fast starter,
it will grow to four or five feet and more
in the South and West, and o an
prune or tram it with ordinak} uhe ge
shears.

Says Nice Things About You

Meet the fence that says “welcome™ cheerfully every time
you and your neighbors see it! A friendly five foot bed of
Red Glory is just the right height to keep your children and
pets inside—and strangers outside. Yet behind this living wall
of deep velvety-red Armstrong Red Glory roses and lush
green foliage, you enjoy seclusion and privacy, a true “coun-
try estate” feeling whether your yard be large or small. Also,
when you protect your property with a Red Glory Living
Fence, you're giving your neighbor's yard the same kind of
home beauty treatment you’re giving your own. And happy
neighbors make a happy neighborhood.

So Much Beauty
For Such Small Cost

According to actual contractors’ quo-
tations on various types of fencing, we
give you these comparisons: The cost
of a board fence was over 8 times the
cost of an equivalent length of Red
Glory—-the chain link fence about 6
times as much and a concrete or block
wall over 17 times as much. You can
enjoy the luxury and beauty of a Red
Glory Living Fence for a fraction of
the cost of other fencing materials.

s"NT c'fder now!
" -0sTr,
-1 'bi AT -the «iort

ARMSTRONG NURSERIES, 871 W. Phillips, Ontario, California 91764
Please RUSH my Armstrong GUARANTELO Living Fence together with FREE
BONUS PLANTS AS CHECKED BELOW. | enclose S (check or money order).
1 10 plants for 20 feet—plus 2 free plants $7.95 (Simple Planting
— 25 plants for 50 feet—plus 5 free plants $14.95 Instrudions Included
- with Shipment)
[ 50 plants for 100 feet—plus 10 fret plants $24.95 Your Air-Mailed
r~ 100 plants tor 200 feel—plus 20 free plants $39.95 Coupon Will Be At
“"Armstrong Land"

Please add handling charge of SOc per order. Tomorrow

(Add 5% sales tax on Calif, shipmanu.)

NAME
ADDRESS

ciTy STATE. ZIP
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By MAXVALL C HUNTOON JR.

THE RIGHT WAY
TO DEAL WITH
YOUR BUILDER

Once every 1Vh minutes, somewhere
in the United States, a new home
owner looks at his unfin-
ished dining room or his
completely finished check-
book and curses the cus-
tom builder who misled
him, brutally overcharged
him, and is now absolutely
ignoring him.

What this sulfuric home
owner does not know is
that every 23V2 minutes,
somewhere in the United
States, a custom builder is
looking at a heap of altered
blueprints and a shattered
construction schedule and
cursing the home owner
who changed his mind ev-
ery Olher day, expected
gold-plated bathroom fau-
cets for free, and thinks it
doesn’t cost anything to
move a wall.

Obviously, this is a ridic-
ulous situation. On one
side we have a man who
wants and needs a house
and is willing to pay thou-
sands of dollars for it; and
on the other side, a man
whose livelihood depends
on building that house.
Barring  the  occasional
builder who is actually dis-
honest, and the occasional
home buyer who will do
anything to get something
for nothing, is there any
reason why these two sides
can't work together like
reasonable adults?

Well as a matter of fact
there is. That's the whole
trouble, to pul it plainly.

To begin with, few lay-
men understand the tech-
nical problems a builder
faces in turning a set of
custom plans into a com-
pleted house. And while
aware of the price of the
finished house, they have
little notion of the cost of

its component parts.
On tile other hand, all too few

custom builders are what could be
called good businessmen. Many of
them tend to be vague about price
changes, forgetful about ordering
materials, and if they write down any-
thing at all, they write it on a piece of
2x4, promptly built into a wall.

But the biggest cause of trouble is
good old-fashioned suspicion. To
some people, builders are inherently
slippery characters who must be
watched like hawks. The builder has
his own suspicions. He has had cli-
ents who skulked around the build-
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ing site asking carpenters to make
changes and screaming when they
saw a nail going in crooked. And he
knows for a fact that some builders
have been bankrupted by sanctimo-
nious Scrooges who held back an
$8000 payment because an $80 door
didn't fit right.

Mix these two ingredients, add a
conscientious lawyer whose job it is
to warn his client of all the things

that might happen, and you have an
atmosphere in which two angels

couldn't work without knocking
heads repeatedly.
Well, what’s the answer? You

could, of course, gf> to a develop-
ment and buy a house from the build-
er's model; or you could look for a
speculative house already put up by
a custom builder. In both cases you'd
know exactly what you were getting
and how much it would cost.

But if you want your particular
house on your particular piece of
land, you must lake your plans lo a

custom builder, just what happens
when you do will depend on how
closely you adhere to the following
common-sense procedures.

KNOW YOUR BUILDER

This may sound terribly elementary,
but in fact it's a step that many people
skip completely. They prefer to hand
out plar.s to half a dozen builders,
then pick one on the basis of the

lowest bid submitted for the job.
Well, the lowest bid may turn out
to be the most expensive house, and
vice versa. Nor is there anything in a
bid that guarantees first-class work-
manship. So the suggestion here is
that you forget competitive bids and
instead, concentrate on finding the
builder who best combines good
work and a businesslike approach,
You should always find your
builder—or at least check on him—
through references. A good place to
begin is at a local bank that finances
builders; you'll find out which huild-

ers are considered good businessmen,
and which ones have had the fewest
legal squabbles with clients.

When you think you've found a
good builder, ask him to take you
through some of his previous houses.
Any respectable builder will consent.
You'll see what kind of workmanship
he produces, and you'll meet an
owner from whom—Iater on and with-
out the builder present—you can find

out such vital facts as, did
the house come out at the
contract price? Was it fin-
ished on lime? If repairs
were necessary, did  the
builder come back promptly
and make them?And finally,
did he like the builder.
would he go to him again,
and if so, would he deal
with the builder any differ-
ently a second time?

Finally, try to get to
know your builder person-
ally before you sign the
contract. You'll spend a lot
of time with him, some of it
under trying circumstances.
So try to establish an at-
mosphere of mutual re-
spect and trust.

IS EVERYTHING IN THE
CONTRACT?

An omission can be ibe
cause of real trouble. You
may have assumed, for ex-
ample, that since the plans
showed the position of
several Kkitchen appliances,
they were part of the price;
your builder may have as-
sumed that you were buy-
ing them. In any case, one
of you is going to be out a
lot of money.

This doesn't mean you
have to specify every ;0isT
and nail. The basic struc-
ture and finish of your
house will be indicated or
drawn on the plan, and
there are standard methods
of construction that every
reputable builder follows
automatically. What it does
mean is that the contract
should slate every depar-
ture from standard, and
should be absolutely spe-
cific wherever there is a
choice of type or grade of
material.

For example, on the plan
the kitchen floor calls simply for re-
silient tile. But tile can cost anywhere
from 15c to more than $1 a square
foot, depending on the type and
weight. So the contract should call
for not just the type, but the brand
name, pattern, color, thickness,

Not all choices need be specified.
The color of paint, for example, or of
ceramic tile will not usually affect the
price as long as it is a manufacturer's
standard. But special colors or de-
signs in, say, tile or counter tops,
may cost extra. And colored bath-
room fixtures cost more than while.
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An important note; kitchen
cabinets can vary enormously
in price. Your builder should
show you examples and what
they cost during contract dis-
cussions. Otherwise, if his
standard is flush birch and
you're expecting raised panel
walnut, you could be in for a
$1000 surprise.

BE WARY OF CHANGES

It's obvious that changing
an already finished part of
your house will cost extra
money; something must be
torn down and rebuilt. What's
not so obvious is how much
that change can affect your
builder's schedule—and ulti-
mately what he charges you.
Let's look at a hypothetical
example.

You wander onto the job
site one afternoon and notice
that a room that has just been
dry-walled looks smaller than
you imagined from the plans.
So you tell the foreman on the
job to move a partition out 18
inches. Two weeks later you
get a $1100 bill.

Why? Moving the wall re-
quired tearing out the just-
installed dry wall, shifting the
partition framing,movingsome
piping, rebuilding a staircase,
and rerunning a lot of wiring.
The plumber, electrician, and
dry-wall contractor all had to
make  unscheduled trips,
which were expensive, and the
builder's own schedule is now
a week and a half behind.

Now this doesn't mean you
shouldn’t make changes once
your house is started. But make
the changes as painless as pos-
sible. Here's how.

e Try to make all possible
changes before the job starts.
e Put changes on paper be-
fore you make them. Write
down exactly what you want
done and give the order to
your builder. Have him price
the change and note it on the
order. Then both of you
should sign the order and each
keep a copy.

* Deal only with the builder
or his appointed deputy; never
go directly to anyone else on
the job.

e Try to avoid last-minute
changes that involve hard-to-
get materials.

PAYMENT FOR
UNFINISHED WORK

The final payment to the
builder often raises Cain. You
see, most mortgage loans are
arranged so the final pay-
ment—as much as one third
of the total loan—can be made
only if everybody agrees the
house is finished.

The client's problem is that
the builder may have started
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when you’re buying bedroom carpet,
make sure there’s an Indian behind it.

You don't buy carpet every day.
And you don't want to replace it

next year,

So here's how to be a carpet expert:
look for Mohawk Tommy on the label.

Ouir little Indian isyour assurance
that the Mohawk Carpet you select is the
product of generations of carpet-making

experience.

For your bedroom our little Indion
suggests Larchmont, a very new shag with
0 deep pile of 100% Kodel* polyester fiber.
The true beauty of shag is enhanced by
Larchmont's unusual random texture and

Bedroom Furniture by BosiC-Witz

another job which claims most of the
carpenters; hence, little niggling finish-
ing jobs drag on and on. The only way
the client can see to get things cleaned
up is to withhold the last payment.

The builder's problem is that he has
to get that next job going, because he
has another client that is hollering even
louder than the first. Besides, there's

exciting two-tone color. What's more, you
can choose the color effect that's right for

you from a wide selection of decorator

combinations.

And though Larchmont is pure
luxury it is surprisingly easy to core for.
Cleans easily, wears beautifully, never
snags, never needs pampering. And it's

non-atlergenic, and moth- and mildew-

proof.

Look for Mohawk Tommy behind
your bedroom carpet.

You'll find the best buy since
Manhattan Island went on sale.

MOHAWK CARPET

only $800 or so worth of work still un-
finished; why should the client withhold
the last payment of $8000?

As usual, there's justice on both sides.
The best way out of this end-of-the-job
dilemma is to prepare for it at the begin-
ning of the job. Arrange with both your
builder and your mortgage banker for a
small portion of the total loan—five per-

cent is an often-used figure—to be held
in escrow until odds and ends are done.
The upshot of such an arrangement is
that you can be confident of enough
financial leverage to be sure your house
really gets finished, and your builder
can be confident of fair payment in the
event he can't finish everything
on schedule.
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Community Garden

(continued from page 20)

THE BEGINNINGS

As a first step a section of the
center's grounds was cleared of rocks
and weeds. Using hardware cloth re-
trieved from the public dump, the
area was roughly fenced to protect
it from rabbits that forage in nearby
hills. Utilizing volunteer la-
bor the main water system
was extended to the
grounds to provide irriga-
tion for the garden plots.

Land allocation for the
garden class is now tenta-
tively stabilized at 8000
square feet, an area more

than adequate for 60 stu-
dents. Each enrollee culti-
vates his own plot, easily
identified by the number
painted on a flat stone em-
bedded in one corner.
Without the number, bor-
der disputes could flare up
around the sixth week as
the burgeoning plots begin
to look alike.

When the class assem-
bles for the opening day
the instructor quickly in-
volves the children In a
lively discussion. One of
the things he explains is
that the crops selected for
them to grow illustrate the
point that not all parts of
every plant are edible.

THE GARDENER'S TOOLS

During registration par-
ents are given a mimeo-
graphed list of necessary
supplies, including both an
inexpensive hand trowel
and a multipronged culti-
vator for digging. The tools
are lacquered with the
child's assigned plot num-
ber before being placed in
a durable paper sack on

which both the child's
name and plot number are
printed.

Mothers are also asked
to provide one nylon stock-
ing (no runs) and a sturdy
shoe box (no lid) to house
an insect collection—the
bug motel. For thinning
the crops, and during final
harvest, a small plastic bag
is necessary to prevent vegetables
from drying out. The child also needs
a notebook in which to press leaf
specimens gathered on the nature
walks, that are part of the program,
and to record class notes.

For the inevitable rainy day in-
doors, he brings a bottle of white
glue and a few pieces of hardboard
on which to assemble leaf, cone, and
seed collages. Each child also brings a
one-gallon, polyethylene bleach bot-
tle which will be cut in half. The
bottom section will later contain a
plant collection. The top will serve
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as a combination hothouse and pro-
tector for transplants.

PLANTING

The garden class improvised their
seed planting technique. When the
instructor found that the younger
children had difficulty interpreting
inches and feet he converted the
measurements for them into so many
fists apart, so many fingers wide, and

so manv finger joints deep. (As a
result, the smaller child plants more
seed and gleefully finds more emerg-
ing shoots than the bigger-fisted gar-
dener. His confidence increases in
geometric proportions!)

Once the ground for the first seed
row has been marked and prepared,
the child is ready to plant. After the
first seed is planted and tamped down
jointly by student and unit leader,
the student is left to complete his row.
Before he can continue on to his next
row his unit leader inspects his work.
This quality-control system helps to

insure the child a bountiful harvest.

After planting comes watering. Two
cans are used—a one-gallon supply
can and a small tin can with a per-
forated bottom for sprinkling the seed
rows. Without this system of flow
control, the eager farmers might wash
away the morning's work.

BOTANY STUDY
How does a seed grow? What's go-

ing on down there? To supplement
the children's field work the instruc-
tor schedules classroom sessions on
the underworld during the second
week of the program. The growing
seeds are sketched as they look be-
low ground, illustrating the distinc-
tions among network and taproots,
bulbs, rhizomes, and tubers. Simple
explanations are given of the plants'
need for roots, and how they can be
damaged by insects, lack of water, or
exposure to air.

The third week features field trips
and nature walks so the children can

observe the plants and animals na-
tive to the region. Harmful or poison-
ous plants are pointed out to them
and insect, leaf, bark, and seed cone
specimens are collected for study.
By the fourth week field chores
have increased. The gardeners are
now introduced to the problems of
growing up from the plant's point of
view. Plants which are particularly
vulnerable to insect attack are mi-
nutely inspected. Some
specimens are placed in
glass jars for classroom dis-
cussion and observation.
The thinning process is
approached with caution.
Children who have devot-
edly raised their plants to
this tangible point fre-
quently balk at digging
them up and abandoning
them. The solution: Allow
the child to transplant if
there is still room in his
plot where seed did not—
and by now will not—qger-
minate. The surplus is for
home sampling—a promise
of greater things to come.

WHILE THEIR
GARDENS GROW

To help the children pass
the last few weeks as the
vegetables  mature, the
center schedules many di-
versions. The first Is the
construction of Silent Sam
and Watchful Wilhelmina,
the two official scarecrows.
Volunteers bring materials
from home and a contest is
held for the best heads.
The two winning creations
top the figures.

Another morning is oc-
cupied in assembling their
plant collections—terrar-
iums. The bottom halves of
the polyethylene bottles
they brought to class are
packed with gravel, char-
coal, and soil in which the
children plant succulents
and dichondra. The terrar-
iums are mementos of the

class and last long after
graduation day.
THE HARVEST

Parents are invited to

share the harvest and cele-

brate with a vegetable lun-

cheon. The vegetables are
wheeled to the center's Kitchen
where they're cleaned and prepared
by the youngsters. Following lunch
is the formal graduation ceremony
when the diplomas, shaped like a
green-thumbed hand, are awarded.

WHAT ABOUT YOUR COMMUNITY?
This year all the data about the
course, the lecturer's notes, and the
lists of garden and classroom supplies
have been assembled. The center in-
tends to compile an instructor's man-
ual available to interested com-
munilies throughout the country.
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Gardening has never been easier—or more fun! Power at your finger-
tips and beautifully engineered hand tools make what used to be
drudge work mere play. Here's a quick rundown of just a few of the
new products garden-equipment manufacturers will offer you this
spring. For the complete picture, visit your garden store early in the
season and marvel at the tools, gadgets, and machines designed to
make you a relaxed, more efficient gentleman (or lady) gardener.

Fine hand tools speed
pruning and clip-
ping tasks and are

good lor plants

too. Cuts are clean
and heal quickly.
For difficult-to-reach
spots, here is an an-

vil-type pruner with a

four-loot stretch. The

anvil design mean,*;
that a thin, V-shaped
steel blade slices
against a bronze an-

vil. Itcuts with a mini-

mum of pressure. A
vinyl grip pro(ecl.s
your hands. It's made
by Seymour Smith
and Son. Inc.

If your property is

small, choose a small

tractor. Manufacturers make

them down to five horsepower.

with attachments for dozing, grading, leaf and

snow removal, lawn rolling, and a cart for hauling.

This six-horsepower lawn tractor has a 25-inch wind-

tunnel housing that enables you to bag clippings, leaves, and debris. It also
raises the grass for more efficient cutting. Push-and-pull setting gives correct
cutting height. Made by the Toro Manufacturing Corporation.

On a large property
you need real
power- mnough for
plowing, cuftivafing,
snow removal,
leaf co//ecfing, and
lawn rolling, in ad-
dition to rotary or
reel mowing. So
choose a burly, 12-
horsepower tractor.
This one, shown
with all its attach-
ments, is made by
the Simplicity Man-
ufacturing Co.. Inc.
(continued)
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LOOK!Newfenceldeas
fromAnchor*.* - .

MAIL THIS COUPON

Free, 12-page color booklet of new fence ideas from Anchor Fence,
6453 Eastern Ave., Baltimore, Md. 21224

Name.
Address.
City. .State Zip

cw _,

Please list fence or fences which interest you most:
.Thank you.

(Mail coupon, or call Anchor Fence in your city.)
I

Protect children, pets and propert>;

. .with imagination. From a wide choice of Anchor Fence styles,
you may choose the one that will set your yard apart. There's high
style in Anchor’s Privacy designs; bright color in Anchor-weave;
quaint beauty in Picket, and security-plus in a variety of chain
link . . . including new Permafused® forest green. Make your yard
safer, more beautiful, more fun. Send for our free booklet.

Anchor chain link in Modernmesh® 1" weave or standard 2' weave ... alum-
inum or galvanized steel. Made by the world’s largest and oldest fence-
makers for homes. Anchor Fences are installed by expert Anchor crews.

Board-on-Board Privacy fence. lIts
white or redwood color is baked on
aluminum. Won't rust or chip.

Picturesque Picket. White enamel
baked on aluminum. Care-free beau-
ty. Anchor makes wood fences, too.

Protecting children.
pets and property rmetm
for over 75 years



{continued)

V-’

If you're going to buy a power
mower this year, you might
like to have the convenience
of an electric start. Found on
Toro's Whirlwind line (right)
and on jacob-sen mowers, you
just turn a key to start the en-
gine. The starting unit in our
j7/ustrat/on is self-contained
and requires no connection to
an outside current source. Bat-
teries are long-lasting and need
no maintenance other than
occasional recharging.

A hand pruner for close-up
work features the same anvil-
type cutting process as the
one on the previous page.
Blade action "pu//s" the branch
into the cutting position where
it can be lopped off quickly
with the slightest pressure.
Vinyl hand grips are on this
modei too. From Seymour
Smith and Son, Inc.

A great time-saver for flower
growers is this a//-in-one rake,
hoe, and weeder. The Rake-
Hoe weighs only a pound and
a had (lady gardeners lake
note) and is perfect for work-
ing in rose, camellia, and other
shrub beds, as well as around
flowers. It's made of carbon-
tempered steel and has a four-
foot hardwood handle. Avail-
able only by mail from leanie
Rake-Hoe Co., Inc, 9939
North Vancouver Way, P.O.
Box 17173, Portland, Oregon.

Nothing takes the nuisance factor out of
lawn watering like an underground sprin-
kling system. If you're a do-it-yourselfer,
Buckner Industries, Inc., makes the

system illustrated above. It lakes less

than a day to install
and all you need
are a screwdriver,
knife, and a spade
to dig it in with
after it's assembled.

A trowel can be beautiful as well as effi-
cient. The Fine Trowel from Wilkinson
Sword, Inc., is a beautifully engineered
and we//-designed tool. It's made of one-
piece, polished stainless steel and has
grip-shaped handles. The
blade is five inches long and two and a
guarter inches wide. Its shape is ideal for
transplanting, digging, bulb planting.
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Keeping water out of a basement can be more costly than it's worth. If
you're not going to finish the basement or store moisture-sensitive items
there, a little seepage won’t warrant costly excavating and waterproofing.
In this case it can make more sense to let the offending water inside where
you can control it more readily. The drawings (below and right) show two
ways an experienced do-it-yourselfer can accomplish this. One method is
for a concrete-block foundation that develops a recurring wet spot, The
other works if a minor crack lets in a small amount of water. Neither idea
will cure a serious problem, and both depend on your basement already
having a drain, sump pit, or other standard means of water removal.

L,

< COOES CADCYINO SCSPAOE When a rainy day produces

Jjr a wet spot on the wall of a
concrete-block foundation,
run-off water is collecting in
the cores of the blocks. With a

"A masonry drill or cold chisel,
r- DRAIN cut drain holes about 2 inches
EASTIMEHT ' WOrREL'N  above floor. One hole per core
WALL is enough. Water will trickle

down to floor inside the base-
r ment where a mortar-covered

pipe or other conductor

carries it to drain or sump.

r MC3QTAR-COV6R60
OR oruce

CONDUCTOR RUN TO

— ORAINAOb POINT

The stainless
steel sandwich

Most Teflon-coated irons have the Teflon*
bonded to a surface of aluminum. Not

Hoover’s Steam/Dry Spray Iron. You see,
aluminum is a good heat conductor, but it’s
soft. Scratches easily. So between the aluminum
and the Teflon, Hoover sandwiches a layer of
tough, scratch-resistant stainless steel.
A fussier way of doing things, perhaps.
But isn’'t that what you expect

from Hoover?

E)IAMOND IuBIUt
ma-nh8

*DuPobi's ragitlered trad«morli lor Iti TPf non-jtick finish
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DAY

WAYS

UYOC2AUUC CSMENTT
APPLIED CK«S SMOOTH ROPE
PROCCCSSIVCLV PULLED
r- OOWH, PINALLY OUT,
LEAVES BLCCOCe MOLE
LCAOIKICi 10 OeAlS) PIPE

WALL CRACK
CHIPPED OUT
TO A V

PIPE OR
OTHER CONDUCTOR
RUN TO
drainage point

CRACK THROUGH
WALL  ~
¥
r
BASCMCISsTr
r . WALL
4 “
BLEEOCR
HOLE

DRAIN
PIPE

If your foundation has de-
veloped a minor crack that
seeps water, chisel out the
crack to a Vshape. Then lay a
short length of clothesline into
the top of the V and pack with
hydraulic cement—widely
available for sealing basement
cracks. The cement should
cover several inches of the lino.
Carefully pull the line
downward until only an inch
remains covered. Again, cover
most of the line with packed
cement. Pull the line down as
before, cover with cement,
etc. What you are doing is
forming a small drainage lube
inside the original crack. This
tube should run downward

to about two inches or so from
the floor. At that point install

a pipe or other channel to
carry water to the drain or
sump for removal. Remember
to pitch the channel slightly.
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Conn's exclusive "Sho\«-Chord" lights
your way to "instant music."

We did it and we're glad. We
fixed it so that now even a begin-
ner need never grope for chords.
We created "Show-Chord the
exclusive playing device that not
only finds the chords for you . ..
but at the flip of a switch, it auto-
matically plays them!

At Conn Organ we believe every-
one deserves the unique enjoy-
ment and self-expression that
comes from making music. We
don’t care if you’ve never had a
lesson in your life. With "Show-
Chord it doesn't matter. You
play the melody. "Show-Chord"
plays the chords that make the
song complete. Soon you have the
assurance to play the notes your-
self as "Show-Chord" lights the
way. That's the beauty of Conn's
"Show-Chord." It never hampers
your progress. It encourages it.

"Show-Chord" is available in a
variety of Conn’s home spinet or-
gans, styled to complement the
decor of any home. Conn models
start at $895. Your Conn Organ
dealer can arrange convenient
terms. Let a Conn Organ with
"Show-Chord" help you find self-
expression . . . and watch your
musical inhibitions ““get lost!"

CONN

ORGANS/PIANOS

Made by C. G. Conn Ud., Elkhart, Indiana, world's
laront manufacturer of band and orcr*estral inslru,
mtnU .. 1 $inc« 187S.

CUP COUPON AND MAIL TODAY

GET BOTH FREE: ) o
1 83{0&9 I?.t' organ music, "Caprice ‘

2. Colorful Handbook on Home Dec- |
oration and your new Conn Organ. |

Name.

Addreet.

city. .County.
Stats. .Zip.

MAIL TO DEPT. AhM2 CONN ORGAN
CORPORATION. ELKHART. INDIANA 406U

We attended the Food Forum of
the Grocery Manufacturers Asso-
ciation. The major topics we dis-
cussed and ones you'll be hearing
about in months to come were:

e New foods being produced
from soy-bean protein. The soy-
bean protein is first spun into fiber
then processed to simulate turkey,
beef, hamburger, ham, bacon,
luncheon meats, frankfurters, etc.
Tasted tidbits and snacks made
from many of these. Who knows,
we might have thought they were
great had we never tasted the real
thing. Though there are decided
implications for their use in the
future, they are actually still in the
pioneering stages. So | feel we
should be tolerant in our opinions.
I'm thinking of the millions starv-
ing all over the world who would
consider such foods as banquets
for kings. It is another step for-
ward in frying to feed the under-
nourished population of the
world, No doubt, as experimenta-
tion continues, flavors will im-
prove considerably.

e C-Lab ill experiment being con-
ducted by the United States Navy
for underwater living. We've
learned a great deal about the
possibility of space  survival
through our NASA program, but
there'll be news before long about
how people can possibly live,
sleep, cook, and eat in houses un-
der the sea.

We have been going behind the
scenes again to find out what the
news is from America's ingenious
assembly lines. We're pleased to
report many minor improvements
and refinements in features we al-
ready have on major appliances.
In addition, here is special news
of significant note you'll want to
take a look at:

e From Frigidaire: eye-level elec-

trie ranges with built-in infrared
warming lamps to keep food hot
for serving. Eye-level washers and
dryers have control panels ele-
vated to eye-level, and built-in

NEWS AND NOTES

Storage space for laundry aids be-
tween controls and appliance top.
(This is the first major design
change we've noted in laundry
equipment for a long time.)

e From General Electric: total oven
cleaning. The second oven on
their self-cleaning eye-level range
is virtually self-cleaning also, since
all parts—sides, back, bottom, and
racks—are removable to fit in the
bottom P-7 self-cleaning oven.

e From Philco: sculptured panels
in rich simulated wood grain give
refrigeratrjrs and air conditioners
a great new furniture look. Panels
look more like wood than wood
itself! These are the three styles
you'll find for refrigerator panels—
traditional, French Provincial, and
early American.

e From Tappan and Royal Chef:
a self-cleaning gas range will be
available late this year.

e Other j:rend items to note: Do-
it-yourself gains new popularity as
several manufacturers now have
framing Kkits for appliances so you
can design your own panels or
select stock designs.

Cold is in as the new Kitchen
appliance color. (Other popular,
new-look ones are red, blue,
black, and avocado.)

Speaking of color trends, we've
heard rumors that housewares
manufacturers—following the ap-
pliance color trends—will soon be
featuring pineapple yellow as the
newest "in" color for kitchen ac-
cessories.

Recent new supermarket additions
include the following:

e Dinner Muffin Mixes in White,
Rye, and Cheese and two new
snacks, Cheddar-flavored Buttons
and popcorn-flavored Bows, from
Betty Crocker; Tomato Sauce with
Tomato Bits and new Buttery Fla-
vored Wesson Oil from Hunt's
Foods; Cheese Flavored Pokes, a
snack from Kellogg's; Sliced,

Chunk, and Crushed Pineapple
packed “in its own juice" (un-
sweetened too) from Dole; Pitted
California Dates from Dei Monte;
three new soups. Vegetable and
Beef Stockpot, Chicken’n Dump-
lings, and Hot Dog Bean from
Campbell; MacaroniOs with
Cheese Sauce from Franco-Amer-
ican; Instant Cocktail Mixes with
"Just squeezed" citrus flavor from
Knox Gelatin; Cheese Straws, Beef
Puffs—two new frozen hors
d'oeuvres—from Durkees; frozen
pre-formed Easy Bake Cookies
from Nabisco.

On the subject of bacon storage,
it is recommended that we buy
only enough for one week's sup-
ply. For peak aroma and flavor, use
bacon within five to seven days of
home storage. Store it in its origi-
nal wrapper in the refrigerator. It

may be frozen for short periods of
time, but for really good flavor,
the American Meat Institute does
not recommend freezing it.

We've been asked from time to
time what to do with leftover egg
whites. Egg whites can be frozen
very successfully. Try freezing in-
dividual egg whites in sandwich-
size plastic bags. Or freeze them
collectively in a plastic freezer
container; keep adding extra egg
whites till you have enough for a
baked Alaska.

Cooking by Braille! A 30-inch
electric range with a control panel
for use by the blind has been
added to Admiral’s 1968 line.

We always keep our eyes and ears
open for new, ingenious house-

hold hints to try. We like the idea
of using a sponge for a spoon
holder on the range top. It'll do
double duty to wipe up spills.

/3-m
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How did 38-year-old Ann Craig
pass as a teenager?

Creamy, mild
Ivory Liquid
gave her

a hanmd

We turned Mrs. Craig into a teenager with makeup and a youthful
dress. She even fooled a group of teenagers. And her hands didn't give
her away even though she does dishes for a family of five.

Mrs. Craig’s hands get help from the creamiest, mildest Ivory Liquid
It leaves them with a creamy young look. Take it from Ann Craig,
you don't have to be a teenoger to have hands with that creamy young look.

ever.

Creamy Ilvory Liquid

leaves hands with that

creamy young look



Adi-ertinemenl

This isthe only picture | could find of myselfat 262 pounds. Where else
would I be but in the kitchen, getting ready to eat?

Recognize me? Most people in Owego don't,
since I'm down to 145pounds.1 hardly Imowmy-
selfforthat matter. Tmacompletelynewperson.

| used to wear a coat even in summer,
u ntl I 1 IOSt 117 poundS- By Kathleen Kersat-as told to Ruth L. McCarthy

cool sixty-five or a humid ninety-eight. When |

t didn’t matter whether the temperature was a
I weighed 262 pounds, | was so ashamed that |

matter of fact, he was bom on the boat coming
over. And maybe a nice, strong girl just looked
good to him.

wore a coat wherever | went. It was kind of like a You see, we own a four-hundred-acre farm with

security blanket. 1I'd wrap it around me, and some-
how I'd feel less conspicuous. Of course, | wasn't.
But without it, 1'd never have left the house at all.

I had been fat all my life. My father’s people
were heavy and | guess | used that as an excuse for
my being so big. But there was really nobody to
blame but mysdf. | just ate too much.

My mother used to take me to the doctor regu-
larly. But it didn’t do any good. I'd come home
and start eating again. And since | liked to cook.
I'd bake Irish coffee cake three or four times a week.
Or I'd make lasagna or spaghetti or anything that
was fattening. The only real exercise | ever got was
swimming. But | quit that at fourteen. | couldn’t
stand the sight of myself in a bathing suit.

After graduation from Owego Free Academy, |
went to Ithaca School of Nursing and later did
graduate work at Cornell Medical Center in New
York City. Still 1 did nothing about my weight,
even though | knew | was living dangerously.

The doctors were at me constantly. Physical ex-
aminations showed that there was no metabolic
reason for my overweight. | didn't have a thyroid
condition. I just had a big appetite, | tried reducing
wafers, but to no avail. | took prescription pills,
but they made me tog nervous. | never bothered
with fad diets. Nor did | try liquid diets. | did take
a diuretic once a week. But nothing moved that
mountain of fat.

How did a stout girl like me find a husband?
The man | married is of German parentage. As a

fifty thousand chickens. | must admit, however,
that | never did much manual labor on it. Instead,
my time was spent caring for the house and for
our children. We have six sons.

It’s funny. Althou%h I was careless about my-

self, I was a meticuloUs housekeeper. I just put

my enet” into daily chores. | practically became
a slave to housework—until one day | took a good,
long look at myself. | was 262 pounds. | didn’t
want to go anywhere. | didn’t want to do anything.
Life had become a terrible bore. At the age of 35,1
decided that there was more to living than just
eating. So, | made up my mind to reduce. | went
on a low-carbohydrate diet, but I couldn’t have
stuck to it without help.

Years before, | had tried a little reducing-plan
candy called Ayds. But like a lot of my previous ef-
forts, | never quite gave them a chance. | remem-
bered that Ayds were pleasant to take. And that
they contained no harmful drugs. I'd also been

BEFORE AND AFTER

MEASUREMENTS
Before After
5 Height. 5' 5N
262 pounds Weight 145 pounds
46" Bust... 37"
42" Waist.. 28"
45" Hips... 37
Dress.. 14

reading some stories of how they'd worked for other
people. | drove to the local drugstore, and | bought
a box of the Vcinilla-caramel kind. (In case you're
interested, they come in a chocolate fudge-ty” and
also a new chocolate mint.) | took one or two Ayds
before meals, as directed. With a hot drink. For
me, that meant hot, black tea. And they worked.
Ayds actually helped me cut back my appetite.
The thing that was so terrific about Ayds was that
I could chew them. And just chewing alone helped
to satisfy my hunger.

The very first month, | lost twenty pounds. |
could hardly believe it. Time went on and still
more weight came off. And more. To keep from
getting too flabby, | practiced isometrics. Finally,
1 was able to cross my knees. That may sound
strange to a thin person, but anybody who has
ever been very heavy will know what that means.
It’s hallelujah day!

From a size 2S}4 dress, | went down to a size 14.
I no longer had to buy clothes through a catalogue.
I no longer had to wear outsize stockings. And |
no longer had to wear a coat in summer. | was just
under five feet six inches tall and weighed 145—an
average-size woman who could get lost in a crowd.

The physical change was so great that it even
alteral my personality. Everybody agrees I'mmore
outgoing than | ever was before. 1 want to go
places. And do things. Why, | even got up enough
nerve to buy myself a bathing suit. Something |
haven't owned in 17 years.

One thing, however, | know for certain. No one
can persuade another to lose weight. You have to
decide to do that yourself. But once you do, then
you must look for help. My help was Ayds.



ADAPT AT WILL Here is the three-
tier shelf you can use anywhere.
Made of maple-finished pine, the
shelves are 14" long and are easy
to arrange on the spindle carved
pKJSts. Place them in step forma-
tion on a stairway wall or in ladder
style over a desk. 19" high with
hooks for hanging. $7.98 plus 50c
postage. From Foster House, Dept.
403-2285-5, Peoria, Ill. 61601.

HEAD OF A YOUNG GIRL by
Modigliani is a classic loved by
many people. To highlight a living
room wall, arrange this excellent
reproduction of Modigliani's mas-
terplece over a favorite piece of
furniture. Executed on canvas, it is
faithful in every detail. 17V3x27'/2.
$5.95 plus 45c postage. Lambert
Studios, AH3C, 336 Central Park
West, New York, N.Y. 10025.

IRISH WIT is contained in the in-
scription on the tag of this gold
plated key holder. It reads "May
you land in heaven 'A hour before
the devil knows you're dead." Tag
is attached to the key ring by a
sturdy link chain. Base metal is
bronze with a 14K gold finish. $1
each; 3 for $2.75. Lillian Vernon,
AH3, 560 South Third Ave., Mt.
Vernon, N.Y. 10550.

ADD SPACE to the medicine cabi-
net with a portable chest that holds
the odds and ends you need in the
bathroom. Store them in this at-
tractive cabinet with the sliding
doors. It can be hung or set on the
tank top to make the welcome
extra room. Made of vinyl in blue,
pink, or white with white doors.
16x7y2x6". $3.99. Gracious Living,
Dept. 1440, Berkeley, R.l. 02864,

UNEXPECTED TREASURE, the hand-
some book stand that will hold an
unabridged dictionary at the proper
tilt, atlas, and targe reference books
in shelf and compartment. Dis-
tressed-finished solid cherry wood
is fitted with brass casters and
pulls. 24x17x32". $64.50. Exp. coll.
Catalog is 25c. Older from Ephraim
Marsh, Dept. 554, Box 266, Con-
cord, N.C 28025.

By ANN MCLAUGHLIN

SHOP YOUR

AMERICAN HOME
MARKET PLACE

Order merchandise from the Market Place by sending your check or money order to the
company mentioned. Unless otherwise stated, postage is included In the price.
Anything not personalized may be returned within seven days for a full refund.

aya

CANE ACCESSORIES? These are bet-
ter than real cane to use as a waste-
basket and a pop-up tissue box.
Molded of brown plastic in a very
convincing cane pattern, they are
perfect companions for an office
or the home study. Tissue box holds
standard size. $1.98. Leakproof
basket is $3.49. Set is $4.98. Order
from Miles Kimball, AH3, 126 Bond
St., Oshkosh, Wise. 54901.

MODERN ARTIFACTS made in the
mountains of North Carolina are
the 14" diameter seat cover for
$4.75 and the 2x3' rug for $14.75.
Handmade of wool with six border
colors to choose from: brown,
black, green, blue, rose, or red.
Complementary colors of the bor-
der are used in center design. Cre-
ative Crafts, AH3, Box 8277, Chat-
tanooga, Tenn. 37411.

SWINGING DOG HOUSE- This is
3 handsome house of natural finish
Va” plywood. Floor is raised. Free-
swinging door has air vents. Stain
it pr paint it to match your own
house. Three sizes: For dogs under
28 pounds, $32. For those up to 50
pounds, $42. For large dogs like
boxers or shepherds, $52. Country
Club Sales, AH3, 310 West 9th St.,
Kansas City, Mo. 64105.

PAINT ME DRESS. This is a dear
little A-line made of white bonded
plastic that is fire-resistant, wash-
able, and drip-dry. Neck and sleeves
are bound with black velvet ribbon,
The tug-boat palette contains
enough watercolors to fill in ail de-
signs. Cut at hem to shorten, Sizes;
3-4, 6-8, 10-12, $1.65. The World
Co., Dept, AH3, One Park Avenue,
New York, N.Y. 10016.

BRASS BETEL BOX from India is
used by natives to hold betel nuts
or leaves commonly chewed by
them. Made of solid brass, it is
4x5" and makes an interesting ac-
cent piece on table or dresser to
hold cigarettes, candy, jewelry, or
other small objects. Solid brass al
this price is hard to find. $4. Order
from Taylor Gifts, AH3, 211 Cones-
toga, Wayne, Pa. 19087.
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FURNISHED IN

EARLY AMERICAN?

Send 25” For Our Big

Handbook-Catalogue

tt1/000 Pictures Of Basic
Items For Furnishing An

Early American Home

Everything in Early Ameri-
can. All by mail at modest
prices. Money-Back Guar-
antee includes shpg. chgs.

STURBRIDGE YANKEE WORKSHOP

the Nation 5 Center for Earl® American

GIFTS WITH AN EARLY
~AM ERtCAN FLAVOR"

438 Brimfield Turnpike, Sturbridge, Mass. 01566

50 000 viiil Shop

WORK SHOES FOR

W-I-D-E
FEET!
EE to EEEEEONly

Sizes 5 to 13 100
Men only Casual, styles
dreti, wo'li shoet .
Iha( reolly III. M\ .NOl. Iftl_d

in ilerif
Top quallly, pop-
ulor pricei. Money- Write Todjy

bock ouareniee. lor FREE CATALOG
HITCHCOCK SHOES. INC., Hinghsm 2S-B. M«ss.Q2D43

Learn at home
in spare hours.
Many opportunities
full or part time.

Get a fine position or go into business for your-
self as a professional decorator. Big demand in
homes, stores, offices, hotels, institutions. Work
in fashionable surroundings, meet interesting
people. Train in spare time under professional
guidance. Practical instruction in all phases of
design, furniture, fabrics, lighting, accessories,
etc. Diploma awarded.

MA/L COUPON FOP FREE BOOKLET

r LA SALLE EXTENSION UNIVERSITY
A Corretpondence /nstltutlon
Dept. 7S.0B3, 4171. Dtarbori, Chieaoo, liniei* 60109

Plea* mail me your free illuatrated booklet

1

| %

* "Careers in Interior Decoration.

|

I Name... Age-—

| Addresa. County |
| City ft ) |
| state... . ZIP NOw.

|

noccupation
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CURTAIN CHARM

9 WITH EXTRA
WIDE RUFFLES

UNBLEACHED MUAIN
A<", 72" tong *.>»
«I", WlonK 7..50
m BLEACHED MUSLIN

.S4", 6.1", 72" lona 7..S0

«1". W™ long K.50

Kor yean, clever New Kii-

glarul  hounewive* have

made (beie charming

' mualln rurtaini for evw

room in (he house. Now you can buy them direct with
aJl the original simplicity and hanci-tnarle look. Prac-
tical. long-wearing, these unusually attractive curtains
of BUIACHKO ANIJ UN BLI-AtHKD MUSLIN
retain ilieir crisp appearance with a minimum of care.

Satisfatlion tuaranUtd. Stnd ckaek or moHty ordrr: no
coil's pUost. Write far iUnslraUd broehnn showing
other enrtoins, dust ruDUs omJ piUaw shoms I'a bUothed
and nnbUathed mnslin, burlap. Moral prints, loltto
mfles, organdy, Otaaburg and bidspriadfringe. Add .SO

pet order for JuKiffiNc and mailing,

COUNTRY CURTAINS
Stockbridge, Mass. 01262  Dept. 67

START YOUR ANTIQUE
BUSINESS AT HOME!

A chair bought for A copper kettle bought
$2.00 for  $4.00
Sold for B27.00 PolistieO and eoid tor
Sla.oo

PROFIT: Amazing N«w Pla Start* You Quickly
to Big Profit* « Spare or Full Tima « No Showroom,
Stora or Offica Naadad. PLEASURE: Plan aaaHy
makas you an axpart in lha Praatiga Profasaion
of Anttaua* * Oiploma Qrantad. PERSONAL GUID-
ANCE; Ramarkabla Rasaarcb Sarvica Guidat You
Stap By Stap. Plaa** Rush FREE *“Prellt and
Plaasura la Antiques™ Booklet.

rimeriran In.Mfitu/r of Aniiques

550 « 5th Avanua,
NawYork, N.Y. 10036. DapL A.B3

COLORFUL
CROSS-STITCH
SHIFT

Thi* lovely dren come*
to you complutely sewn
with sipper and adjuat-
able hemline. You just
work the "Spring Rose”
design in cross-
atitch. Lovely cotton
and rayon blend fabric
ie waahabte and wruilde
resistant. Kit includes
design on cream-colored
dress, embroidery
thread in sbadea of pink,
red, blue and green,
eaay-to-follow instruc-
tions. Avaiiabie in aiaea
10-20 (please specify)

only $7.95
plus SOf pstg.

Sand 10" For Naw NaadlaeraH Coloteg

the stiteherv'

Oapl. AH 503] WatlesJay, Mots. 02TST

FOR A COLLECTION of glass coast-
ers, here are reproductions of Sand-
wich glass copied from originals
made in 1831. Ornamented with
the federal eagle in the center and
a rim of laurel leaves. Each is 4'
in diameter. Colors: amethyst, am-
ber, sapphire, or peridot. $1.98 plus
25c postage, set of 4. Order from
Foster House, Dept. 403-6272-9,
Peoria, IIl. 61601.

SUSAN SWIVEL TABLES for books,
records, and magazines. Made of
pine finished in honey tone, an-
tique pine, maple, or walnut. Each
is 16'A" high. Large 36" diameter
lable holds 100 books. $39.95. Kit
form, $26.95. Smaller one is 24” in
cliameler, holds 40 books. $26.95.
Kit form, $16.95. Express collect.
Order from Yield House, Dept.
AH3, North Conway, N.H. 03860.

TEA FOR TWO? Or perhaps you
might like this gleaming kettle for
your copper collection. Copied
from an Early American museum
piece, it is made of copper with an
aluminum base. It holds eight cups,
the right amount of water neces-
sary to do so many things when
cooking for a small family. $4.33.
Alexander Sales, AH3, 125 Marble-
dale Road, Tuckahoe, N.Y. 10707.

THE FAMILY TREE can be correctly
traced in this wonderful book, a
reprint of A. P. Burke's volume
printed in 1897. It is a hard-cover
book of 728 pages containing thou-
sands of family names end illus-
trations of coats of arnrs. It is a
fine book for scholars and library-
proud folks to own. $14.98. Order
from Hobi, Inc., Dept. AH3, 7 Del-
aware Dr., Lake Success, N.Y. 11040.

IUST FOR YOU is this beautiful
chain bracelet with the V2"
diameter disk engraved with your
initials. 1t comes in sterling silver
or gold filled for only $15. Match-
ing drop or button earrings with
screw or pierced back are $8.
Bracelet and earrings together are
$20. Order from Wayne Silver-
smiths, Department AH3, 546 South
Broadway, Yonkers, New York.

SAFELY REMOVES
UNWANTED HAIR FOREVER

RERMA TWEEZI Revolutionary 'ona-ctep’ home elactroly
*1* davice that safely and permanantlg ramovas all un-
o]

wanted hair from face, arms, lag* and

dy. This Is the

nstly Instrumant with spatial U.S. patantad sataty fea-
ture that dastreys the hair reel wittwiut puncturing skin.
Automatic 'lweszar.like' action gives sale and parmanant
results. Professionally andorsad. Sand chack or M.O.

14 DAY MONEY BACK GUARANTEE

t
I
|
|

GENERAL MEDICAL CO., Dept. A-38

5701 Wkl Min Btrt., Lk AitilK. CaUferth 90016

City/SUta. Zip.

fif CAKE DECORATING wiakin
4 Ira Pi

Lywwtl

HOUSEWIVES WANTED . . ..

So F.xperience \ecnsary. SS an hour easy ui
sp.arr time. Endless demand for lovely, origi-
mil Cake Decorations uitd luscious, Profes-
.sional Candy for .Xmas. Raster, Weddings,
Birthdiiv.s, Parties, all holidays and occasions.
WE SHOW YOU HOW to turn your kitchen
into a gold mine. No capital required, start
your own business small, grow big. No age or
etlucatianal ffmifs. Big.Money from churches,
clubs, husinct firms,
social parties, etc. Write
for Free Fact* on com-
i -un pleteiiomeinstructions.
fnagg;zrﬁg'ec fﬁ')?bé’;ﬂe Candy & Cake Inatitute,
Decotaiors sod Caody- AZL.
makeri. 1600 CahrlUo.
Torrance, Calif. 90501

loirws.u
yREE ! ) month saiMle
subicrirtios to "Fun



DOLLS! WORLD’S MOST FASCINATING BUS-
INESS. We teach you how to operate a Doll
Hospital, repair, dress and make dolls of all
kinds —or enjoy a wonderful hobby! Opportuni-
ties everywhere. FREE information on this
famous home study course. Lifetime Career
Schools. Dept, 0-4S3, 2251 Barry Ave.. Los
Angeles, Calif. 90064.

CLASSIC GROUP Here is a crewel
stitch kit of the four seasons:
spring, summer, autumn and win-
ter. Each panel {9x15") is Belgian
linen stamped with a charming
Oriental design. With it comes the
proper wool and a wood frame
finished in black or mahogany. One
is $2.95. The four are $9.95. Add
35c postage. The Added Touch,
Dept. AH3, Bryn Mawr, Pa. 19010,

EVERY DAY in the year you will be
grateful for the gift of this boot
scraper. Cast in iron, finished in
black, it is a good reproduction of
one used in Colonial days. Only
6x3", it helps to keep gravel and
dirt from carprets and finely finished
floors. Order one for the entrance
door, another for the roar. $1.98
each. Crescent House, AF, 135 Cen-
tral Park Rd., Plainview, N.Y. 11B0J.

KEEP THEM IN STITCHES. Wht-n
the canvas sails rip, when leather
needs reinforcement use the Speedy
Stitcher. You will find it one of
your most useful tools. Handle
holds a spool of thread that feeds a
large-eyed, sturdy, steel needle.
Three extra needles are included.
$1.98 plus 25c postage. Standard
American Company, AH3, One
Park Ave., New York, N.Y. 10016.

AN HEIRLOOM FOREVER. This
is a superb chair made of the finest
mahogany finished with six coats
of hand-rubbed wax. It is a copy
of a prized antique and the velvet
rover is the finest quality. Send
25c for velvet color swatches and
catalog. Chair is 18x21x35". $59.95.
Express collect. Order from Mag-
nolia Hall, Dept. AH3, 726 An-
dover, Atlanta, Ga. 30327.

DECORATOR'S CHOICE for dis-
playing a favorite plate is this
18K gold-finished bracket. It is
baroque in feeling and finished
off with a chubby cherub. It's
available, loo, in rhodium plate.
6y*x4%". A pair or more make nice
gifts. $1,50 for one bracket. Send
for catalog. Order from Gloria
Dee, Department AH3, P.O. Box
1100, Mount Vernon, N.Y. 10551.

A

07-..

19 CHAMPIONS OF LIBERTY

TERRIFIC OFFER, trivial price! Complete U.S.
“"Chempione of Liberty" eot of colorful ttampe iseued
1857-81 honoring 10 world heroes like Paderewski.
Garibaldi, Gandhi. Inciudee twth 4c and acarce 8c
values PLUS ptent Magtayeay elemp. Retail SI.00 -

all 19 Btampe yours for Z9c. Plus tine selectiont of ap-
proval flampe to examine free. Buy those you waul —
or none — return in 10 deyt. Cancel service any time.
EXTRA! Color souvsnir and story of World's Rarest
Stamp. Rush reply - torry. only one to a callactor
GARCELON STAMP CO.. Oapt. SAHL Calaie. Maine

TIUM SKII U:N\i K

Handsome new space-
saver, trim and lldy.
rolls in and out ot
closets rolls
anywhere on  free
wheeling casters.
Spiraled rods let you
slip garments on or
¢} with  ease—will
hold all irousars or
slacks, neatly and
securely.  Beautifully
erafied of  saleci

pine, in mel-
l(OOtVMoney tone pine
or maple, antique
nini or walnut iin-
ish. ?27"H. 18"W
13"0. S14.50 Pad.
COMPLETE KIT:
Roady lor quick as-
sembly and finish.
Step-by-step instruc-
lions. Only $9.25
Ppd Add 50c

West ot Miss ERIRCkf

BIAUTIFUL NIW PftU CATALOO — 700 PIICCS
Flnlthed encl Kit Furnityr* In Frlenely Pin*

Z3p H~ YIEI II IIOI’SE
N*rth C*nw*y NH 0550

Cifar

A THOUGHTFUL GIFT

It looks like a coverlet over a dust ruffle.
Actually, it is an all-in-ona spread made
of washable white cotton chenille dec-
orated with your choice of a red. green,
yellow or blue eagle.State size and color.
4465 —Twin Bedspread S10.99 ppd
4476 — Full Bedspread 11.99 ppd

GraciousLiving

I 0-1403 BERKELEY, R. I. 02864

G or HALF
T LARGEsizEs,

DRESS
LIKE YOUR

SLIMMER FRIENDS . . . LOOK
YOUNGER. PRETTIER, INSTANTLY

See latett styles in color. Great Values
In your size: (tresses from 4.99 to
29.99: coats, suits, sportswear, lin-
gerie, shoes ... fit you perfectly. All
available on Roaman’s easy credit.

- M*IL_CpUMNjrjlO*Y

FiFTH AVEHufit"39tVstr |
Dept. 20S . New York, N.Y. TOOtS!

| Send FREE celiKit of Halt and laiser Sire fashions 1|

I Name

| Addrasi, !

1 Cilv__ .State.

Zip

TALL ** BIG

ARROW
McGregor
MANHATTAN

go
KING-SIZE |y

STYLES YOU WANT
in th*
SIZES YOU NEED

We specialize in large sizes exclusively.
McCRCGOR Jackets, Sweaters, No-lron
Shirts: ARROWS Perma-Iron Decton(TM>
Shirts; MANHATTAN Man-Prest No-Need-
to-lron Shirts . . . bodies cut 4" longer,
sleeves to 3B". necks to 22*'. Also perma-
nent-press slacks with Ionger inseams.
higher rise, waists to 60", All proportioned
for tall and big men exclusively.

so KING-SIZE SHOES 10-16 AAA-EEC
Hush Puppies”™. OuPont CORFAMig) Dress
Shoes, Bates FLOATERS®, ACME boots
and others. 100% Guaranteed. Sensible
Prices. Fine Quality. Sold exclusively by
mail order. Send for Free Color Catalog.

Gentlemen:

Please rush your new SO page Full-Color
KING-SIZE CatalogB of Apparel and Foot-
wear for Tall and Big Men exclusively.

Name -

Address

cny State 2ip----
KING-SIZE inc. ia» KING-SIZE BLOC.

BROCKTON. MASS.__,

ng ONLY

PER CARAT

FINE CUT > U FACETS
PURE WHITE «FUWLESS

ST GNALFIG 1 a Iwrataticliong:
linn" uf tiu- « iMt of a ilianioail.

/\TKONCITK S IMI<I|IrM| bb! luoHrr you nn I NI*
MSAI. TIMI- s.r ANTKK in wiKlIns 4calaM
|nWD|na avrutilunu VI tlupra and iHini ui> t<i 20 tnnil.

I'oav paynml pun  MiuH-v-Iteik (>u*iaini-T wHliiii 10 'bivt.

Vs rttcrech KKllIIKOCHI KKu'iibtncinHfornmiasdwonF*.

THE STRONGITE CO east. «4A. 7 W. 4MK Strml

ktow Vurii. N. V. tMW

SECRETS of Teaching
Yourself MUSIC

revealed in your own home
this money-saving way

t ik

i \ZirC | Teach younrtl Piano. Guitar,»
CERrgian, dyiptin WVq i VAP-
nmoetrétnow o ail t5(]:“fe\l d'vta#enw(b no rg\mﬁlg Ai*'-r- —v
Iraining _needni. Kamoua _low-coat S,

iSchool "of .Miuir Couiae, with meii-hy- '-tl ti
uictured IcMons, makes It limiilr aa A-B-C .
Kverylhma la in print and uictuir*. Kiral

; you are cohl what to do. Then a lactuR* altowa you how.

, You'll tM- umaaeil at how euay it iat You atari by
melaying actual pttoti, Soonrr than von
af: may Imagine you'll amaar ftienda by play-

ing" your favorite muaic—hyttuia.” pope.
claaaical muaic. ‘dance tunea,
eu. over

|an countr

1.2SU.UU atutlenia  all

the World

Slop Cheotinu Yourself of These Joys
Popularity. New fneods. Gay partiei. Musical career.
(Cxtra money. Baniali worries, fruairaCltmi. Satisfy
adf-eapmsaon. creative urge. Gain = - — «ja
ael(<onbdence.
rite today for hV-page illuatrsied
KKKK book. D.8. SembOIl OF MUSIC,
STUDIO 17M. Port VaakiagMo. K*w Tsar Own Hmk
Tark 1IOH. (ite. 189B, Approvnl dL-
by N. V. Suie Education Dept.) —
FREE BOOK

U..«u ™

Print
Name.

Addieae...

CiLy &
State

123



should you buy a swimming pool?

NEW POOL HANDBOOK ANSWERS YOUR QUESTIONS. Will a full-size pool fit on your lot?
Where should you place it? What about sun, wind, privacy? Which is maintenance*free?
All the answers are In the colorful, 12*page Spartan Pool Handbook. It shows the pool
awarded national first prize (Gold Medal} for design excellence in 1965 <™ 1966 —the
Spartan Pool that costs less than a compact car. Write for free Spartan Pool Handbook.

MAPLE LEAF

PAIR"~N ppd,
-aSCOQN \C ESN mapla laaf and nowar

wall <andalabra. Modaof wrot>9hl iron and ~"Ofontly lIn.
Ithod in antiqua white A gold or anHqua blade A qoM
tipaeify)- Unbailavrddy llna datoli in aaeh loaf A blettom.
Each pteca, 16" toll, 10"* wicte. Condlat nef incl.

MONEY SACK IF NOT OELIGHTCD

RaRRET PARTPR QiﬁmicﬁacﬁvlaaurigPa.mM

PHOTO BARGAINS

YOUR CHOICE

2S WALLET PHOTOS (plus FREE 5x7 Enl.)
S 5x7 ENLARGEMENTS or 2 SxIO ENLARGEMENTS

3 5x7 ENL. plus 12 FREE WALLET PHOTOS
rinait aan>la mlaTit parMalt aa Sana  r akataar nag. <raC.
Aaa sa Any anlanwntnt hana aaUraa. W<* artra.
par ulratlin Star# aaiar a< *ya«. lwir ana »|
IaraaOaga QUALITY VALUES
ana twnai'na Stwdia US-F. Maw Rachalla. N.Y. IBSM

Which of these

32 languages

do you want to learn
in just 3 months

at home?
French IHilrh Irish
Spanish Cireek Polish
iKuropcun) Norwegian Malay
.Spanish Portuguese .Swahili
iW, H«nU  Russian Afrikaans
Italian Chinese Es|>eranto
German Arabic Hindustani
Japanese (Algcriun) Icelandic
English Arabic l.uganda
i i Persian
Isevte!‘gish Clzle_zzgyptlan) Welsh
Danish Finnish Zulu

OULO Yor LIKK to leam a lan-
XiiaRC in only three months at
home? It mixht sound imiKMsible—
hut it's no(. LioRuaphone. Kurope's
most famous language-teachinf* In-
stitute, has develolied a remarkable
method. No tedious memorizinft of
vocabulary lisf.s and grammar rules.
You "soak up" a lanxuai?e the same
way you learncfl your own. Hear the
sounds, learn what they mean, re-
l[)3eat them yourself. For free 24-pajre
rochure, senil your name and ad-
dres.s to Linguaphone. Deg}. AH-1,
30 Rockefeller Plaza. N.Y.. N.Y.
10020. Be sure to .specify the lan-
guage you want to learn.

124

Imported tvarr porc«laln. hand painted ait4 tignadky Cm.
PMn artUU. } atfl*r«nt *cann af uth Canturr lo*Ini caw*
plaa ar* tramad tn anttqua galilan matal. Thaaa ettarmina
a<d (aaManad ofiiMnal «*all amamaain maka laaatv waH

BravptnysalaiGMAgladframaa( <>/ 20 iiasadalkaa

ScaatSAM
fmmadfate OmUvary, paatpmU.

Oapt. AHMI, Ma A. TMrO Aamw.
ynnen MIF.)VWnan. Nan Varli latw

unlt itTTU CON
Wl Mol

mca uicov

tfi,- Lang
9WS7dC
1.T» atdt

HUT STWf
s- Htgh

SIWUIMIBWK bl

In*nSutt VtegMx

2:80 MCh 99243.5E—1. M MCh

MMTPK
W
Agger.rIW

B4
Popular v<m,,v,,-.5-n | Ogcoratgd—Sttin Black Iron
Ade itc w Abm | Mr teaiagt and Hmdling.

iIVLAETMINirSGIPTSfi:

tend 25c tar llkaualad OW Cittiot

TITAN IA

tka aacal BRILUAST imoA
atone on Eortk."*gayt Ibe
READER'S DICECT about

tbit amaaiaf

MAN-MADE MIRACLE!

ttwwi a«ng
«V»-Mebtt"L*4W W
9t«Sa-3E-S.n ggeh

Ajyou

Unact“Titxaie”
jeweix. 1 to S
carats, for your
own ringa,
brooches, etc.

Per carat _
ONLY 112

1 carat "Titanla” Soli- 1 carat "Titania” set

taire aet in a beautiful in a Msaculine box

14 kl. gold mounting. style 14 kt. mounting.

Complete $90* WAREEE ? *
plete gNLY  °37

Write for FREE HANDY RING
SIZE CHART & 120 PAGE FULL
COLOR JEWELRY CATALOG.

<No more Federal Tax
i Manay*
I'Qeltrsheeanta*
LAPIDARY CO.

SUEextl2St. Now Vorfc. N.Y. 10009

SWEATER CARE. Sjvc money and
save the shape of sweaters by
washing them at home. Then dry
them on the stretcher designed for
just this purpose. It is a 26" square
of white Dacron mesh fitted with
folding legs. Stand it over tub while
sweater is drying or fold legs and
set it anywhere. $1.98. Crescent
House, AS, 135 Central Park Road,
Plainview, N.Y. 11803.

OUT OF SIGHT but near at hand,
your trash can will be easy to reach
when it stands on this wooden
trolley made of pinc-finishcd wood.
Attached to the under sink cabinet,
it hides trash can when cabinet
door is closed. 16x12". Use one in
the laundry and in the bathroom
too. $2.95 plus 50c postage (with-
out can). Yield House, Dept. AH3,
North Conway, N.H. 03860.

RELAX THOSE LINES in your face
and neck with the small hand mas-
sager that runs on a standard flash-
light battery hidden in the handle.
Flip the switch and a soft sponge
moves gently over the skin to help
relax muscles and increase circula-
tion. Sponge is removable for easy
cleaning. $6.95 plus 25c postage.
World Co., Dept. AH3, One Park
Avenue, New York, N.Y. 10016.

RED BARN SAMPLER

Early Amarican gconai coma to lifa in aagy.to.do
eroaa-atiteh gamplars. Framad tiza 10* x 10*. Each
kit Includaa stampad natural Balgian linan. bright
colored floaa, and sicnpla inatructlortg.
No. 52A Rad Barn Kit (shown)
Me. S2S Covorad Bridga K
No. MO Old Mill Kit..........
No. M Llighthouga K>t .
No. 54S Minute Man Kit.
No. M6 Littia Rad School i
No. 673 Frama, mahogany finish, 10* x 10* S
No. 674 Frama. mabla timsh. 10" x 10°"...
PLUS 3Sc POSTAGE
Po. Hat. Add 6% Solti Tox. Sorry No COO'i

VICTOftIA GIFTS, 13-A Wotar Si.. Bryn Mawr, Pa.

FRANKUN STOVES
Made fraoi tiM

original aatterwa™

if | Inexpeniiive to operate

; and comfortable b> uae.

IQ . Tbeoe atovea lend en-

chxnimeDt to inutrlora.

old and new. I'rovidea

mote heat and all the

cheer of an open fire-

place. Charcoal broUlDg-

cooking convenience.

" .S SuupUeu in aiove black

a hniahand xleaminx par-

celalnenatnel. Alaoman-

ufaciuiera of coat Iron, modem

mod old rmaxea. atovea and furnacea. Send for in-

formatloo. IVrlle Dept. "AH.”

PORTUND STOVE FOUNDRY‘ con.

CANING KITS

Now anyona con reslora his favorita
antique and hairloom chairs easily
and inexpensively with a NEWELL
CANING KIT. Tools, natural cane,
and ‘“easy-to-fellew" instructions
all pot™oid for only $2.00. (Extra
cane $1.25 chair-lot.)

The Newell Workshop

(Dept. AH), 19 Blaine Avenue
HINSDALE ILLINOIS 60521

Maim 04104

chair

Aioi't: Ciipptt Ship Cutty Surk: 23" L.x J5" H. Com-
pUt« iit uitb curvai wood bull, tsil muttridij, ail
fittmgsand mouuiiug board. S14.95 plus 73tshipping.

SHIP MODELS

PuniftA together x ship model is xn absorhinA
hobby — and your finished model brings charm and
X breath of sea-going histoiy to yoiu home or office.

In our new 112 page catalog, over 30 historic
Clipper and sail ing snips are shown —all available
in kit form and some as finished models. Fully
illustrated, our catalog also shows more than 100
prints and pictures of Ships and Sea. and many
unusual Nautical Gifts. Price 23"

Send check or M.O. to

PRESTONS

109.B Main St. Wharf. Greenport. N. Y. 119-H

— SATISFACTION OX MONEY KEFUNBCO

Also new packet
Aden to Unindig

with Kennedy, Triangles, Space, Sports,
Ships, Dogs, Cats, Reptiles, plus others.

ALL TREE. Send IDc for inaiDnx.

EMPIRE STAMP CO.
TORONTO,CANADA

PERSONALIZED
POTTERY CRADLE

Civp tIM-new baby »n evirUgc-
Inggia, hand madPin Sloglud.
A Invriy HtHr tniillr iiwrl>M.d
wlih baby’, nami-. weight, and
date of birtb. Sue of crmllr
1*>i2S*. Plnue print baby'i
ItaliMkJ ilearly anil menri
with check b. 53.58 pcMt-
bald. We have lad Ibe hoaor
of nakbig cereal bnwle unri
mugs fur Uneen KluaKeth'.
two yoonier childmi.

BRISTOW POTTERY

Shanklin. Ixia of Wight
~  England

AMERICAN HOME, MARCH, 1968



1

ou ™

C,9.t"n tni»»”, ]
Top.edard<«< In»P@*N
FAST r
I,**
room. *A “ranRemenV a"
r an<i
be Vrling
J’ s
Bri tance da pambt’y th fAoke ~@®Ffyjofplog«es
K _ S »- .* e
b}
VorU, N- s
thy*'
spo -
out
» L framed re=Scin™ S>Frr.ux. ... «=>"-tU«"\V/'iS".
RfIVIRH
Vh 500 e
o sot “ryr>htrr. r- 9
'narstloMPfANraUafthe T.Oept lg‘ogfc T ™ 9 ‘occrre-
\Y4 . | age. HewfA ~ 51 SS' — . ef te«™-
AL A, AN * DH>r»»»
50C po V\'/lg '- . MN1601. PtLJJOAliJCWX(t)*\\ |*««<< */\
403 Pe®@"® 1 iR TRtt Ot ® $
7 4
. -nM
-1 '\4I..t_ p.elt-0-2un-
POR —
the Pa™ or
,D'0"S™ """ A go” oregzg,
cecc’] COlaW»N AT (. NN Of BOKUER ATt AAA W
fot%B *~ - curtains rt -
, Ss;sS5brt"-""
Tabrtc«oronWA]-~ ~Merrtom fu . A
. Svvtss <3 ~be part- AQeV- et Set irt
: r*ams.OQepP/ANAnT >>T#« b te S I S/\ o p I n nwe
n2&"- V/altet
Vi bridge, R 1
SO
’ Gone'.
ggjl\ L LRLLLY | L N °" - VOUIG”R +umn
= - = ‘4 -
1 4 coo MM
in
but
g lod
- ] — ! HYH " '
m , 4 8k *J ! I U y » | — *1/\ jvist iJofItrtW «n seconds jnvfS-
. = J/\ "IN\ f (] ] S J p -_
b.1\v mrf.
7\
= L AN >»>FCc-r stSss
“yy -
> sSusaarl I ri"'-s"...-basil
f>» A»¥C
fit
~eco e*'®' "
0
! d I8
STUO™™
tAMIS V0" o
23
,CiF4
sS4 « time
o \n Spose tHovCl
°j mno»“bwwv>>"\/\ THIS HoME  OtSIOHS i
o (e a uw-" rm. $6535
1 «8A> » e [
di rsS 1
vim of Send tilgs.»" |AMAAJietuae p ritustR c°- $81 Citi. _ CAtAT® 10i
tr» Will=>  HOWF coto
cvsenu ©f OSt Ate> sTfewa
NThSsSsSSTTorms>
BO®5."SS'F  * ..
[ R : 1oM>
" mttML" ~OD*
e . CT C<If*™SS SpwW "** fulp CBIJf®* » or~e-—mm
t"*bv55b."br.b: 1.« " iwme «nw. -
< Tina p'f «Ma*, "**5112 ] %ig«lc

< ¥jtere rrjm L\I oyl

\

\
\
\
\
\

3as



«JH

i»

WILLOW DESK
basket

= T r ~«<<«<ar

COUNTRY
WIH BUACH?’n

bachbo”™ gnd
Must/M

ISSNSSSNs”
VnITHe* Akeng p AR Vi
oop «rl«, *>usi,

.,NJO. «<.
1468k

ISSSS:

oen. 64

e

$08RIcva
1

»W>IWit»

ng

Aitir epad: o

Cikj rfulg N d Dle
?*'»OB§| ’\75/0| a

woOosSstne ,,r diiT""

rpa

>26

Knx
»o »«M« UFTIT' "F»/-

*?e SUW
U J?5*@** Up

u
*f((»»

,
.'i"‘ﬁ’d ANPYR IR

" enm
«<* or
K
za?H.Olrow- So.
*W.S0 FEEp*M).
EO0«**ttTE
«@*HSHEo opwkit
No- WELD e,
North
1
4n |
7
WK1 r
« 1
i
W
F«<rn um*nX2J N << .

ﬁﬂeo f'0S A~ flcoll?; 2" (i

: JOHNNY
SEAT

N -
i SSS’LLSf h y>f|»r f‘lp‘lsh'
P09

TGS T~

Nwn»w. ta.. .
N.f.tXii.

"088. 1L,

. «OK.».. Mfg. ¢ /

tMITFO
COITION Add to

to«ecfK)ti
R our
«jmc i f'>'s hgnd-
fTidde »¢ south tpr-
front IS
(he
file of A ~th the
J'he backreSIdsgt tJohn F. /\/\nnepdy_
"Asle

no( what Voucando," ™"
)

from his
inaugural

55.75. Sturbrld speech, high.

Slurbridge, AHS3,

C«OM R

='on'f havags TO RiCHfs. You

~((ractive egfrc; spend A cent for

'Gifts when

to  Make you

Ends . own
© ~ou?| lea h Ood

PAP'er-mache  fMNOW 5 o

NNen” from oddn"n™
P*-Ppe,, & °f hard.

Start 'nailing .if © ni-iw
money. $7 @ ren,
save
T4

Main St,
. Park fvggen 111, e0o68

WEDDING
bands Reng.
worn in
iace/ifce
mTi weave metMi ?!  ’he crafts.
handmade flpv.Ki NhAT. Th
" \/16" '

Of sic.
sow, Ord.?;"""" piated

W' fhe i 3 in o
ur endurin’ "8 will *ng size

«
éarter %union. s4 giymbolize
' Dept, AJ6H iymouth Ineet

''g. Pa. 19462

‘*'Wtlon.
s . _r«lp# »
fier «ool(in| Sty Di*S pr|4«C.fntfs|)M/
lor ““aro” Ptot Md
CURRE|T If~f. -
' WRS
us5?.-SXa°:r’"-
OVERVWFRFIBTFFF
4404~
<«<><<F?7>"L2?"xr s -
e _u 0 I3 o
e 0. ¥6s ®»oeR
Direct
Aios MENIGE
f you woulB7
. g
place
Oran,:;:"\V'™ “ept. AHi ipAJ;’ AMER
««ourg. New York
10962
/ AKTA/ean * L 1
iE*»sw it55?7™
">» «M. » 1. HK7
“\MES/can
MAItCH, 96¢



THK AHIERICAN BME MAGAZINE

<~ GARDEN CENTER ™

ORDER BY MAIL

OSES

HRUBSY(! TREES )9

Each o<ant is labaled. fresh and expertly packed to
arrive in top condition shipped direct from our farm
to you Planting instructions included in each order

ROSE BUSHES 39| laeti; 2 yr., field grown, ever blooming, blooming sin bushes, in these varieties
REDS YELLOWS PINKS TWO TONES WMITtS CUMBERS

Ltoiie Da Hollande Eclipse Editor McFarland Talisman K A Victoria Cl Blare Red
Rad Radiance Uoldan Cha Pink Radiance President Hoover Caledonia Cl, talisman

SHAMROCK MAGIC. This glossy

ceramic dish will serve many pur-

poses. By itself it makes a hand-

some ornament for table or shelf r
It can be used to serve nuts or FA"RM
candy, or filled with a small amount K
of water it will float flower heads

to make a pleasing arrangement. 8" SALE
diameter, $4.25 Carmelite Nuns,
AH3, Sol-E-Mar Rd., South Dart-
mouth. Mass 02748.

STOP STEP is the ladder everyone Mii.tndy Po,ise Tlia Doctor Betty Upnehard F K. Drusk  Cl PomsaWta
A . Crimson Glory Golden Dawn Briarclifl tonlr,isi . Louis* Cl Rad Talisman
wants. Made of strong, lightweight Ami gurnard LuxemOurg Columbia Edith N Parhins Cl Golden Charm
Charlotte Armstrong Pictura CoiKlasa de Sastago

aluminum, it has two treads. Step
on either one and ladder locks into
place. Feet have domes that en-

Price* on Rose Bushes: 39< each. 6 (or S2.19, 12 tor S3,98i your choice »f varieties.

| FLOWERING SHRUBS] | SHADE TREES Bi FLOWERING TWE"

REOASWITE?éVEﬁS 9e d 29 S lor LAUH 3 for
K . aap re $1.39

close spring mounted, ball bearing, rFORSYTHIA, 'y AaledP 150 CHINESE ELW. 2 lo 3 It tall S st o9

bl ith iva" hard OEUTZIA. snow vvhlla 79 139 LOMBARDY P AR: S 7ﬂ [ 9 259

retractable casters with iVa ar MOCKSORANGE vl\(/hlu 79 . IR VN ST ' g 55
wPINK SPIREA. pin 07 33

tread wheels. $78.40. Exp. coll. Or- ALTHEA DOUBLE, r*d, pink white 79 139 wap-RED BB EE 3>f SH % 2%

. PUSSY WILLOW; baars calkins 39 159 “RED OAK, | It 59 169

der from Meredith Separator Co. REO BUSH HONEYSUCKLE: ntt 79 139 LIVE OAK. V7t 59 169

ALTHEA ROSE OF SHARON, mixed .09 41 SVCAMORE 3 to 5 1I’ tall 79 729

Dept. AH3, 310 West 9th Street, INK WEIGELA purs pink 79 139 WEEPING WILLOW, V' t08 1t. tall 89 759

i HYDRANGEA P o.. pinkish white 6 32 MAGNOLIA SOULANGEANA: 12 ft 169 479

Kansas City, Mo. 64105. p A - 2.39 PINK FL MIMOSA, 4'., 10 6 89 759

SPIREA VAN HOUTTEL while Mowers 29 1 39 “WHITE FL DOGWOOD. 1 10 2 ft. o 139

RED OZIER DOGWOOD, red bark 790139 PINK FL OOGWOOO. 1 ig 2 Il 198 579

eVOONIA JAPONICA; red flowers 39 | 89 RED FL PEACH, 2<, ID 4 ft o8 779

.PERSIAN LILAC: old favorite orchid 59 2,79 *TULIP TREE; 10 6 It 98 779

SNOWBALL, huge hite flowers 39 139 GOLDEN RAIN TREE. | to ? tl 89 759

WISTERIA VINE, pUrpla kiwars 49 239 +TREE OF HEAVEN, 3‘i lo 5 fl 89 r59

PINK BUSH HONEYSUCKLE. Pink 2% 139 SCARLET MAPLE. 4i/. lo 6 ft tall 89 259

- ‘1 LOWERING AUtOND, pink flowers 69 379 RED LEAF PLUM. ?>., lo 4 ft 98 779

LOVE MUGS. Tht*sp four earthen- PINK' AZALEA; pink 39 189 (All above TREES | 2 yrs eld>
d-looki d FERWSING CEARS red, pink B8 479 I'FRUIT TREESI
ware cups arc good-looking an 2.79
p 9 9 (Above SHRUBS. 1 lo 2 U. tall. 1 to 2 yrs. oidi

PCACMCS: Vanetiei; Elbarta. J. H. Hala. Red
Haven. Golden Jubrlee, Bell* (3aor;g\|a Hale Haven.

sturdy. They each hold ten ounces A [JVERGREENS
( 2L4 to 3 ft.

; . . for lasting beaut :
and come in off-white. A different AS LOW AS 19«( i ;Zé:g 3e3,': " Ao Tydaost. Sigg Mt
1ft 69

MAGNOLIA. | 51 98 PLUM:  VanetJts* Burbank, rMariana, American,
colored sunflower decorates each PECTZER JUNIPER. 2212* *Vi-S94 It. S9c; 3V4.994 R. «.39.
. M ing_ ', | It 89 259 APPL S Varieliaa: Red Dalicioirs. Ray Stayman,
and they all come stacked in a JA??E’W: > 1t 69 198 Early Harvest YelloWD ligiQu*. Prices; 294 to 39/\1
BOXWOOD, >/, 1 fl 149 139
brass-plated rack (3'/2x15") that you WAX LEAF LICUSTRUM, 115, It 69 198 PEAR TFEES Var elie*” Kaiffar, Bartlett. Prtce:
. -RHOQOOCNORON. ' to_ I tl 79 779 214 to 394 fl. S1.39. )
can hang or stand on your kitchen COLORADO BLUE SFruCE. | ft 59 169 APfIICOT TRCCS; Varreties Early
MET2l JUNIPER: to 1 It 89 759 eoldan Moorpark. Price; 294 lo 4
counter. $1.98 complete. Order NANDINA. > to 1 tt 50 169 gl.3
. “MOUNTAIN LAUREL. | ft 49 139 CHERRY TREES, Montmorency.
from Breck's, Dept. Z13, Breck ‘RED BERRY PVRACANTHA. ' | It 89 259 CHINESE CHESTIS 3 Je 4 Tt St .
o GARDENIA, 1 to I>- fl 69 198 to tl 49
Bulldlng, Boston, Mass. 02210. CAMELLIA 5ASANQUA. 1 It 89 759 WSMELL BARK HICKORY; 1 lo 2 ft. 79c ea
BURFORDI HOLLY® L, to I It 79 729 MAROY PECAN: "..1 It, 96« «@.; ]-2 ft S1.24 _
“CANADA HEMLOCK: | o IL, It 19 56 s i above TREES | or2yrs. old)
ABCLIA. I; to | 49 139 RAPEPV V;ES1 Var\l/etltes ICf;)nEJolll'd Carmen. Fre—
eonia Pric r o -Beta.
o g i B 5 BLACKBERRY: Vv blants, " o 1 ft 5575
(Above EVERGREENS are 1 or 2 yrs. old) OEM EVERBEA% SIRAWBEHRY : Lyr. 25 f0|2'SS<1 2
| BULBS 4 PERENNIAITI FIGS; Magnolia | yr, | to 2 ft 1.30 ea.
1 TO HOME r c s col g . veil EA(23H 8 tar BOVSENBCRRV: . ] ft. 1 yr. N a
ANNAS; colors, red. pink, ysilow .25 511 ~L black 39« aa,
- OWNERS PEONIbEls rad. pink, V\ihlte " 69 329 YOUNGIERRY; 1 yr,. ‘A lo 1 tt, Z5 an.
IRIS t i . .
HOLLY#SCV&SI smFxLér eco olrst?erOts 215? |8f§ ALL (MR PUMT5 *es nwiety (iom Iran Mwh. eultints
RED CARNATION: red 25 119 *r >»44i4 xtack. etvsr naaiMnlad. axeapl taaia nuiksd
Hundreds of Homo Land- GLAOfOLA. red, pink, yell IS 39 Mih N AtHnskt, ekiili tman Ibgsa ii* ealiacta* liaai
NURSERY CATALOG scaping & Cardan ldaas HIBISCUS: 'giant bleems 75 119 ibs I’iA Kisla All Blarrtx inHMCIaS by feist Ds«l ol
PAMPAS GRASS: wiiitt plumes 39 189 icvllvie
KeII BI’OS Catalog DAHLIAS: red, pir>k, yellow 45 219 OUR OUAMUnu Il r«i M. eel mtely teliUied en

Hinel. lelurn anlhi* ID 4*n SM M

éeul meiwr_including pesleg
ASH ORDERS; Scri check Money Order er ceth, piui

75e l«r eoitige end aedung sad wt Uiip pMInud

C.0.D. ORDERS: Il ikipeed COO.reunrCOO lee

Meiwy (3r*er lee end aeslefe cluigei

80MI5 PUUSTS; On ell er*en e*ei 55 00 rw gel 7 ekhe

elenti 1 1lvMnng_ikrub end | thide Ire* (cut cheiie)

CUSHION MUMS red, yellow, pink 75
(Al PERENNIALS and BULBS are 1 yr or older)

IHEDGE PUNTS| (1 102 m

50 SOUTH PRIVET EVERGR HEDGE fpr

too SOUTH PRIVET EVERGR HEDGE for 249

25 MULTIFLORA FENCE ROSES for 2.69

25 LOMBARDY POPLAR FOR HEDGE for 779 On HI erden aver 58700 r*u ft1 4 ealii piinh 2 He*
(Alll HEDGE 1 to 7 ft tall. 1 2 yrs oMl Sieg elHirbe end ? sliede beet

SALE —SEND ORDERS EARLY « TELL US WHEN YOU WANT SHIPMENT

NAUGHTON FARMS WAXAHACHIE, TEXAS

75165

H4pa««B—400 color photo: 11 leplece er lelund

baautlfylns trees, shnibB,

IsntB, qarden settings.

3varfapp es, other fruits.
You'll price this catalog!
I-aEE ilfwpacofMlaa.il.,iu>nd&0<*)

MoFisr-Sov/rtp Spec/o/t and free G/ffs
for fou—“H<r/t0 for Xsf/ly Catalog Todap/
N£U.r mos., 602 Mspla St., Dantirilla, N. Y. 14437

S4 colorful, helpful pages. Guide to the best varieties
«i trees & plants. You need this book for 1966 plonting
plans. Thousands use it.  Isied pashard deday

INTER'STATE NURSERIES

438 E Straat, Hamburg, lowa 31440

Plant tor windbreelis.
tiountfary nurkin. Chriel-

FLOWER ARRAHGm

uickly and Easily at Home mes trees. Quick guMini, New STAR
7\t gsarn toymake Professu%/nal corsages, even on poor ull. 3yr. MAGNO'—]”A M Y ( ; RAE ;E ;
irrangements, wedding and funeral de- old Trantplsnts, 4 to 8 Dr. Merri

signs. Study and earn your certificate at
name. Unusual space or full time money
making opportunities or hobby. Send for
Free Book '*Opportunities in Florlstry*
LIFETIME CAREER SCHOOLS

Dept. B-SS9. 2291 Barry Avs.. Los Angelat, Calll 90064

Inches UII. 20for33.ppd.* 1
(*Was! of Mill nvfir or lauth

- . of N.C., Tenn, add 50e p*r
Selection Guide. offer ) DrSer Now! Shippdd

Write today. ROitpeld at Rianling time.
Western Maine Forest Nursery Co.
Dept. AH-38F, Fryebu'f. Mam* 04037

CACTUS PLANTS

FROM SEED

ALL KINDS AND FORMS
CortonB. odd-lookIng, strange apg-
-~  dee of plants that thrive anywhere
n with little care. Flowers of exqoi*
gNanite beanty and fragrance. Send
nnly 16¢c in coin for 60c Pkt.
e 35¢ and Seed
/ and Nursery FREE

FREE BROCHURE
and Evergreen

by Mill* M ; |em||t

ItD trup tho thingH
lieopir grp saying aboul
Amamy Meyer Z-T)2 Zoy-
‘UA Gmee. (Keg. T. M.)
1t grown su thick and
iuxuricniathill walkingon
it ifl unforgettable .
like wnlking on b thick,
pile carpet.
Your Koyeis lawn
(Irivex out crahgraae and
weeda all eummer long.
1t Ktayn green and hoau-
Uful in litifrtoring beat
when other gruiw hurnn out. Il cuUi mowing by
it's perfect for numnier homee and
"I’\blem" areiui.

There'n no need to rip out your old gnuei.
Plug in Amazoy Zoyain (iram and let it apresiii
into winter-hardy beautiful turf that never
niMida replacement. It will neither heut kill nor
winter Kill . . . merely koob olT ita gnH<n color
after heavy froeta and regains fresh new beauty
every Spring a true perenniall Kvery plug
guaranteed to grow in any soil in your area.

GET

THE
WORLD'S
FINEST
GARDEN
BOOK-
CATALOG

Iluminated Fountains

A Charming Novelty

; Changing Color Display
Changeabla nozzles with 26. ft
36. 48, or SO outlet holes.
Models from $17.25

1Vffte for
free cofoUF csta/ogue to:

GARVENS OHG.

Dept. A, Box29,Aerzen/Hamein, West Germany

r SaP&;‘f"RASB%HS o EF /SIS i Tn NG R REHR:
pure-white variety with lovely star-like blossonu
diat liferally cuver the branches. Originated at
Bosron’s famous Arnold jLrboretuia, this xua-
ftiag small tree is oot only very hardy, it also
traniplancs without the sii”*cesi difficulry
(2-i Foot Plants).......... Each, J9.00

But . . Dr. MtrrHI only one of over 1,600
magnificent new, rare and unusual garden sub-
leas colorfully illustrated and described in
wayside's exciciug new catalog. Imagine a 224
page book . . . filled from covet to cover widi
errrylhing for the garden the world's finest
hardy SHRUBS, beautiful flowering

prize-winning ROSES, ex(Mic LILIES, hardy

‘Pedigreed” PLANTS, low-growing GROUND-
COVERS as well as unusual VINES.

SEND FOR HORTICULTURE'S FINEST CATALOG
PUaie tntlat™ $1.00 with your reninit to COO»r
potUg* and bandiing cotU for tbit bomry book.
It it hoTtutdiuro't mou aHihoriiativt ijialog.

i k< Worsferide (™" rdens

f DelivBry \
all Countriaa.
E N. SNUMWAYVSMdsman.Oapt. 30e,Rockford. 111.61181

FRAMED
ENLARGEMENTS
COLORED IN OILS
w;th «Kh offer of yovr ohOKt

*1i125

WALLET PHOTOS
214x31d on pro ppr ¢ FREE Color8d « framed 5x7

+ or 2-HID (NUMCeHEHTS .portriit Mr.

-|$ EF %Wrgr«z%?% HaNOI, uert#alf‘\'}M'iw

BMIAOWAV. «.V C

To mil Litrn ttntitimtu. (or F'rrrintrr-
rntinn /as-r# ori.f ftrivrn of fmosov tnef. Prt>>
Notitix Offfr. yitohliilalion. Mail ron-
/ton oy . e
Oepl. 2SI, Zeytio Parma
4414R*i*ter*lewn Rd.. BoMmar* Md. 21215

"SQVeOUJ/IT PHOTO.ftow«. A

#ililn ng
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ORIGINAL OIL paintings

From France”™ Austria, Holland
(not reproductions)
Com* to you on hoovy eonvoi and
ifromod raody to hong!
Amazing Offer, Each painting originally S20. now youn
for S2.9S'on special closeout! Now you can afford the

finest, _reBroductions but original framed oil paint-
ings yotAwill be proud to hang in your home. Not only

for their eXquisitc full color beauty hut Tor their po'isible
iocreav; in value. These whimsical clowns will brighlen
and chMr up even ihe simplest room settings.

The artiiu hnalty selected (after 2 ;”rs of searching)
are from Holland. Prance and Belgium They are fine
and unusually talented craftsiTwn . .. men who we think
may achieve greatness. Each painting on heavy artisr'y
canvas is sigi”™ by the artist. Comes to you mounted
and mat framed, ready to hnn|( and beautify your home.
Large Id'sIT" si/e. Couniiy ol origin is indicated on the
back. Because our suppiy is limited, orders will be filled
on a first come, first serve basis. Offer may not be re-
peated. You must be deluhied or return on our amazing
12 month exchange privilege. 10(K(, Ouaranteed. Each a
S20. original value!

o $0.95
ea

2 for $5.50
Shipping charge
35c per painting

set of 2 Frame inrludetl

WORLD ART GROUP Studio 3AH
Wostport, Conn.

("Hoina of Mforfcf PomoM Arf/~”)

Now Possible To
Shrink Hemorrhoids

And Promptly Stop Itching.
Relieve Pain In Most Cast's.

Science has found a medication with
the tthility, in most casc.s to stop
burninjr itch, relieve pain and actually
shrink hemorrhoids.

In case after case doetors proved,
while gently relieving: pain and itch-
ing, actual reduction ( shrinkage i took
place. |

The answer is fArrfxiratiou 11 —
there is no other formula like it for
hemorrhoids. Preparation H also
soothes inflamed, irritated tissues and
heJp.s prevent further infection. In
ointment or suppository form.

IR HAND LOTION
ISS/ o BRI cor

ffouff/i, Ory, Chapped Skin.
1 33p, 59f, $1.19 at stores everywhere.

U1 '"~Chamberlain distrs.. desmoines. iowa

KITCHEN SINK STOPPED UP?

CALL yona LOCAIi

jtompoo_l_eit\j

sswea stAvice

Andaway go troubles down the drain

T | F4Vu'Vbulb
. . 50c¢
Xtuim-cuZaloci

Yeueamelliarfouiargg-Plame
Uoaaofna, mixed eolora. ICaelly grown In pot* or
b«da. Top *t>* bulb*. Ordor today. pootpaM.

R. H. SHUMWAY SEEDSMAN
Dapt. 304 ROCKFORD. ILL. ftl1OI

CURTAIN CHARM

WITH IAU FRINOE ON UNBLEACHED MUSUN

40'lov 3.00
3 pair* to
winthiw  6.00

46*, M* **%,

73’ lane 4.50

U'SIXlai 6.00

i lypM SO' tU*
ft )g)u t

~wor 1.50
PluM *4d SOe (0 cash
ordar (or b*DdUii|

utd iD*ilm<

Par yean cirvrr Nr« lingund boacnrlvc* liavr natlc
L'h”~niinc I'SBLKACIIHE.U UL'SLIN cortalM for rvrry
mom la tlir bouir. Now yoa caa buy thorn dhcA with all
th« oriRtoa] (ImplkKy. warmth an<l hwiainadr look. Practi-
cal. loai-wrarins. ihoe untanalJy attractlvr curtaiiu of ofl
white muslla with matchiat cuhir ball irtair maia tbrtr
crisp apprarancr with a muumam of carr. Abo availaHr

In binichtd wiiUr mualin lor tlI_morr nor pair. Valaacr .m
more. .Vaiir/orliaa laarralrrd. A*a COf~r pIMir. seni IAul

vr mnmy arilir. [I''ffM /»>r illminiril hrMimrre $inmini sflar
cM/imiMj, dwri raAn and “jllpw lAawr Mrarlrd and aa-

MMrlia ar wail ar karJar. Ifarai pn/Ut, eafirp rafffr*,
arraadv, Oiaakari, aad iadtprttd /rimt*.

COUNTRY CURTAINS

XTOCKBRIOGE, MAS. 01363 DErr. 67

SEND FOR FREE ILLUSTRATED BOOK

. .. on home study

coursa for upholstering

sofas, chairs, foot-

stools, built-ins. New methods, all

styles including fabulous new Nauga

hydes (above). Free special uphol

sterer's tools. Fine spare time income

high-paying job oppoitunities all over

Earn while you learn in spare time

Fascinating. Write for free book, free
sample lesson to

Modern Upholstery Institute
Box 899-ALE Orange, Calif. 92669

BASEMENT TOIL

FLUSHES UP
to sewer or septic tank

no dij,'ginsr up floors.
WRITE , - . McPherson, inc.

sox 15133 TAMPA, FLA. 33614

WIliy gamble? Insmt on

BSCCI0.

POTTING siomi oy < and
Ol

mt own«i$. Fn>m tht
SOIL pfGduc»r$ of famout

s«ccto

LAUNDHY DRAINS RUNNING SLOm

CALL YOV~LOCAL N/

ROMROO7ER}

StWIA STAVKr

Andawaygo troubles down the drain

BUY WITH CONFIDENCE PROM

KEYSTONE READERS' SERVICE

BEN FRANKLIN READING CLUB

FIRESIDE READERS' SERVICE
PUBLISHERS ASSOCIATED SERVICE

Enjoy receiving your favorite
magazines each month at sub-
stantial savings overthe news-
stand price.

KEYSTONE READERS' SERVICE, INC.

Independence Square
Philadelphia, Pa. 1910S

128

THE HAPPINESS BOX is a lovely
thing made of pine rubbed to a
satin patina and finished with a
gold-color eagle. Fill it with your
favorite trinkets, with four packs of
cards, or four packs of king-size
cigarettes. Pack it with hard candies
and give it to a friend who has a
sweet tooth. SVaxl'/vkAV'*". $3.75,
From OId Guilford Forge, Dept.
Al-13, Guilford, Conn. 06437.

WHITE ROSES by Van Gogh adds
welcome serenity to any room.
This reproduction is faithfully fash-
ioned from the original and then
applied to artist's canvas. The boun-
tiful bouquet of roses in many tones
of white is a natural partner to any
decoration. 25x20." $6.95 plus 45c
postage. Lambert Studios, Dept.
AH3B. 336 Central Park West, New
York, N.Y. 10025.

ROMANTIC DUO. Give the bride
and groom a set of while cotton
percale pillowcases attractively em-
broidered in the delicate Schiffli
stitch with the words His and
Hers. Thef.e cases fit the standard
42x36" pillow. Embroidery comes
in pink or blue on white case to
mix or match your linens. $1.99
for two cases. From Gracious Living,
Dept, 1439, Berkeley, R.I, 02864.

WEATHER REPORT. This cunning
little figurine of a wide-eyed child
will tell you by the color of its dress
what the weather will be. .Made of
llintstone and alabaster, its pinafore
will be blue for fair weather, pink
when it will rain, gray when it will
snow, violet while weather is
changing. 4V*" high. $1.98. Order
from Schall Co., Dept. AH3, 200
Fifth Ave., New York, N.Y.

CATNIP CARPETING wall to wall is
one of the features of this gay cat
villa. Another is the entrance and
exit—in the front door and out the
roof. El Patio is made of corrugated
Fiberboard constructed to stand
up to the fun and frolicking of any
domesticated feline.  15x18x22".
$3.95 plus 75c Order from Freelin
Gifts, Dept, AH3, 244 South Broad-
way, Yonkers, N.Y. 10705.

A NEW SWITCH, the marble switch
plate, adds an elegant touch to any
room in the house. It comes in
three excellent choices: black with
white vetoing, white with black
veining, and white with beige vein-
ing. A single switch plate or a
double outlet plate is $1.99 each.
The double switch plate is $2.99.
Here's How Co., Inc., Dept. AH3,
59 Tec Street, Hicksville, N.Y. 11801.
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Think of the deepest, richest, loveliest
blues you've ever seen. You’'re thinking
of new blue Armstron?( Montina Vinyl
Corlon. shown on this kitchen floor.

By day. this blue Montina is bright
and cheerful. At night, it takes on a
deep, pearly glow, helps create a smart,
elegant atmosphere.

Day or night, the gently textured sur-
face gives this floor a rich, handcrafted
look, helps hide heel and scuff marks.
And because it's vinyl, it's the easiest

Think Montina Vinyl Coiion by Armstrong.

The floors for the active rooms: vinyl floors by

floor in the world to keep beautiful.

The new Armstrong Time Payment
Plan makes it easier than ever to own
this floor. Ask your retailer about it. He’s
listed intheYellow Pagesunder"Floors."
And, when you buy, remember to look
for the Armstrong name on the roll. It's
your assurance of quality.

Free! 24-page color booklet of deco-
rating ideas for all the active rooms in
your home. Write to Armstrong, 6803
Pine Street. Lancaster, Pa. 17604.
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CLEANSER

JOSEPHINE,

IF AAY wife

CAIAE HOME
N' FOUND A

THOSE FOOD STAINS THE CLEANSER,
MUCH EITHER, 1 GUESS.

THEY'RE TOUGH!

’ COMET'S BETTER.

LEMME SHOW YOU.

NOW RINSE...SEE,COMET
BLEACHED BETTER.
IT HAS SUPER CHLORINOU

SURE CLOBBERED THAT STAIN!

OTHER
CLEANSER

SINK'S WHITER THAN WHEN SHE LEFT!
2

COMET BLEACHES OUT

TOUGH FOOD STAINS
BETTER THAN ANY OTHER

LEADING CLEANSER!
D/SINFECTS BETTER, TOO!



