




Armstrone Designer Solarian 
with the ricnness a Inlaid Color

As different from other no-wax floors 
as an oil painting is from a print.

<s>

keep it, the brighter it shines. Just sponge-mop with 
detergent and rinse thoroughly. Black heel marks come

No matter how fine a print is, it's still just a print. Only 
a reproduction of the original. An oil painting is built 
up layer on layer, shade on shade, which creates that 
depth and realism fourxi only in an original work of art.

Armstrong's exclusive Inlaid-Color process gives 
Designer Solarian that same depth of color and realism 
of design. It Is a buildup of thousands of varicolored 
granules that forms a thick inner layer of color—deep, 
rich color with that quality of "an original" that no 
printed floor design can hope to achieve. And it's also 
what gives Designer Solarian its solid, hefty feel.

\nsit your Armstrong retailer. And compare the 
unusual richness of Designer Solarian's deep-down 
Inlaid-Color construction to the 
other no-wax sheet floors. You 
can't miss the difference.

Because of its Mirabond® 
wear surface, Solarian ke^ its 
sunny shine, without waxing or 
buffing, far longer than ordinary 
vinyl floors. And the cleaner you

up easier, too. If heavy-traffic areas eventually show 
some reduction in gloss, your retailer can supply a spe­
cial Solarian Floor Finish which can be applied occa­
sionally as needed to help maintain the shine.

To find a nearby Armstrong retailer, look in the 
Yellow Pages under "Floor Materi­
als." Many are authorized Floor 
Fashion Center® retailers, offering 
the best in selection and service. Or, 
use the coupon to get free Solarian 
literature,maintenanceinstructions,and names of your 

nearest Armstrong retailers.
Pictured here are just five of 

the more than 50 different color 
and design choices available in 
this fine-quality floor. Designer 
Solarian. It's like an original work 
of art.
Certain f1cx>r designs copyrighted by Armstrong

r (^mstrong

THE INDOOR WORLD*CREATORS Of

Armstrong 
7703 Pine St,
Lancaster. Pa, 17604
Please send nw your free brochures on Solarian color and design 
selections, tiooring maintenance, and names of my nearest retailm.

Name.

Street Apt, #

State. Zip.City.L
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RUN IN IT
' BICYCIf IN IT PLAY 

TENNIS IN IT OR 
JUST SIT AROUND 
LOOMING SMASHING

IN IT
THE GINNYJOGGER 
FROM VIRGINIA SUNiS
The Ginnu Jogger will mahe gou che hie oTche weeK- 
end worhiOucs. Designed especiallg Tor Virginia Slims 
bg Carol Horn, che Cinng Jogger is 100% coccon in 
terra cocca. this gear's hot fashion color. TheJachet 
has deep front pochets and is topped offbg a draw- 
string hood. The pants feature an elastic waistband 
for a snug, comfortable fit and exclusive tie^wraps 
that can be worn loose, tied at the anhle or tuched in.

Itsonig 522.00. The Cinng Jogger from Virginia 
Slims. For the woman on the run.

Vbu've come a long way baby
' Please enclose 522 00 ichecH or 
* money order on/y payable to cbe 

Virginia Slims Cinny Jogger Offer > and 
[wopach bonoms from Virginia Slims, 
regular or menchol. for each Cinny 
Jogger ordered.
Chech size<5>
□ Pence (sizes •^-6> □ Medium 'sizes I0-I2i
□ Small isizesB-lOi □ Large (sizes I2-I4i 
Mail CO: C/nny Jogger. Virginia Slims

PO. Box4710 
Wescbury. New Yorh 11592

IJ
VIR
SU/^

VIRGINIA
SUMS

Name_
Address
City------
State__

orrer available only to persons over 21 years of age. Offer good in USA only 
except where prohibited, licensed or taxed. Offer good until September 30. 
1977. or while supplies last. Please allow 8-l0 weehs for delivery MADE IN 
USA.
PLEASE NOTE: Our aim is to mahe sure you're completely satisfied with your 
order-and that you get it on time. But sometimes things go wrong. If they 
do. be sure to let us hnow
WRITE: C/nny Jogger, Virginia Slims. 100 Parh Avenue. New YOrK New Yorh 
10017
16mg!'tar!‘ 0.9 mg. nicotine av. per cigarette, FTC Report Dec!76

Zip,

faming: The Surgeon General Has Determined 
at Cigarette Smoking Is Dangerous to Your Health.

AH



lONG immiiCE 
IS FOR UntE THINOSrlOa

Why just call Long Distance when people expect it? Little things come as 
surprises, and the telephone is a convenient, inexpensive way to share them. Pick up 

your phone the next time you have some news, and bring someone you love 
into your life again. Long Distance is the next best thing to beii^ there.

Bell System



TREAT YOUR 
HOME TO A 
RIVIERA™ 
BUND
TREATMENT

EYI.FROM
THE DESK
OFLEDA
S/1NFORD
PUBEISHER

“Women and children first," the captain shouts from the 
deck of a sinking ship.

That's tradition in our culture and an expression of the 
values that civilized people have developed in their 
quest for a higher meaning to human existence.

What all great traditions have in common is that they 
make us feel proud. Consequently, when we speak of a 
traditional way of life it is equated with the better way. 
TRADITION represents the tried and true .. . that which 
is enduring.

The dilemma today, though, is how to save the best of 
the past, all that we have grown to love and respect, 
without being lackluster conformists.

Today, we seem to be most acutely interested in peo­
ple who live lives that diverge from the mainstream rath­
er than those who live traditional lives. Why else would 
gossip, exposes, and inside stories on radical individu­
als who live on the fringes of society have become the 
primary focus of the press in America? Why all this 
concern with the maverick aspects of America today? Is 
there no middle ground between the passive 
traditionalist who cuddles his antiques and the unbridled 
hedonist who ponders his navel amidst a pile of pillows 
on the floor?

There is, fortunately—and luckily this middle ground 
represents the majority in America.

The majority is made up of people who. on the one 
hand, are learning to accept some “new" ideas—like 
people living together without the legal sanction of 
marriage—but who cannot accept that it's okay for a 
child to go through life labeled “illegitimate.'' They are 
people who appreciate the craftsmanship and skills of 
the past and strive to preserve them, in places like 
Natchez (in this issue), but who can also appreciate the 
new creativity that is the fruit of our generation.

Pride in the past, and awareness of why certain 
traditions are worth saving while others are irrelevent, 
can blend harmoniously with the emotional excitement 
of living in a very untraditional period.

It is the best in human nature that strives to save or 
preserve society's treasures for future generations. 
Perhaps that's why the captain still shouts, "Women and 
children fii^t." □

Riviera Blinds by Levolor
The imaginative new idea for windows 
available in more than 100 beautiful colors. 
The only 1" slat blind with the Magic Warxj* 
Guardian Tifter* that lets you tilt your blind 
easily, without overturning it. They also 
feature unique safety brackets. So. when 
you out them up, they stay up. No other 
window covering combines as many 
functional virtues with as much beauty.

Riviera Tiltone Blinds
Perfect for rooms in which you want to 
use dramatic colors without affecting your 
home's exieripr. Color is on one side, a 

neutral white on the other 
Call (800) 447-4700 
i for the name of your 
i nearest dealer
K Levolor Lorentzen. Inc ~| 
B 720 Monroe St i
PH Hoboken, N.J. 07030 

Dept. R I

Please send me a copy of "Window Mage" 
I afKiose $1 00 for handling and mailing

Name.

Address.

City.

State. ■Zip.

RIVIERA BLINDS BY LEVOLORj
u
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l^eArt
DfStaying OldIf you think antique furniture must look 

new—^that you should glue joints so 
that they will never come apart again 
and use oils and sprays to enhance 
the finish, stop! You may be killing the 
finest antiques you will ever own.

When surfaces split, crack, or curl; 
drawers stick; and joints come un­
glued. there’s a reason. Find out what 
ft is and then employ sound conserva­
tion techniques that can be as elemen­
tary as learning how to lift, polish, and 
clean furniture; how to recognize 
damage from sun, heat, humidity, and 
insects; or as simple as lowering the 
temperature and the blinds.

On the other hand, ignoring danger 
signals can run up expensive repair 
bills, destroy your initial investment, 
and prevent antiques from becoming 
the treasured heirlooms you intend 
them to be.

Although most people recognize 
conservation (preservation from loss, 
waste, or harm) as a necessity on a 
national scale, they all too often ignore 
the need for it in the personal envi­
ronment. We have a tendency to take 
antiques for granted, thinking that if 
they have lasted this long, they will be 
around for generations to come. 
Learn from Mistakes. A desire to do 
right by antiques is not enough. It is 
also necessary to keep up with the 
latest conservation techniques. Even 
the experts have had to admit they 
have been making mistakes. Conser­
vationists at the Henry F. du Pont Win­
terthur Museum in Delaware, discov­
ered that linseed oil used as a polish 
was darkening surfaces, even turning 
some black, resulting in a finish the 
consistency of linoleum. They are still 
having problems removing it. The top 
of a fine Connecticut sideboard inside 
a window at the Henry Ford Museum in 
Dearborn, Mich., has been drastically 
bleached by the sun. except for two 
dark square areas where a pair of knife 
cases have been standing for years. 
The Smithsonian Institution put a col­
lection of lead medals in specially built 
drawers whose interior wood was not 
sealed: ten years later only piles of 
chalk-white powder remained. Colo­
nial Williamsburg no longer allows fur­
niture to be waxed more than once a 
year; brooms are not used on brick 
floors: and housekeepers follow the 
sun daily, adjusting blinds to keep ul­
traviolet rays from interiors.

Museum experts agree that their 
three greatest enemies are tempera­
ture, insects, and sun. The average 
collector must cope with three more 
that can require even more finesse;

appear outside tiny holes or inside 
drawers; or when bits of upholstery fall 
on the floor. If you are the least sus­
picious, don't try home remedies. Call 
an exterminator who will usually not 
charge to check.
Shunning the Sun. Some signs that 
furniture is being exposed to exces­
sive heat and sun include: inlay drop­
ping off, veneer splitting, wood 
separating, joints coming unglued. But 
don't wait for the destruction to begin. 
By all means, avoid direct sunlight on 
furniture. It will fade the finish, dry out 
wood, and rot upholstery. Winterthur 
uses ultraviolet glass panels inside 
windows and draws blackout shades 
when rooms are not being used. Dear­
born is reorganizing room displays. 
Williamsburg's blinds are never fully 
open except on dark days.

What can the homeowner do to 
avoid sun damage? Wallace Gusler, 
conservator of furniture at Colonial 
Williamsburg, says, "You can't be in 
all the rooms at the same time. Pulling 
blinds where the sun is strongest, or 
when you leave a room is no more 
difficult than locking the house when 
you leave to go to town."

Robert C. Whitley, conservator at 
Independence Hall in Philadelphia, 
says, "Thin draperies or sheer cur­
tains will also allow filtering rays of the 
sun to brighten a room while diffusing 
and reducing the intensity of any dam­
age."
Refinishing and Repair Ruies. When 
you first acquire an antique and realize 
repairs or refinishing must be done, 
how do you decide how much is 
enough?

Wiiliamsburg's Wallace Gusler is 
often called upon to decide which an­
tiques will be accepted as acquisi­
tions. He has found the worst damage 
occurs to an antique when individuals 
"over-refinish it, thinking they are 
doing a great service when they are 
actually destroying the integrity of the 
piece, skinning its surface, eliminating 
its patina and honest wear, and leav­
ing only a skeleton of the original. 
What most novices don't realize is that 
fakers do exactly the same thing when 
they are trying to hide repiacements. 
Besides, bright and shiny doesn't 
transmit the early feeling," he warns, 
and the loss is irretrievable."
The best rule of thumb: Anything 

done to an antique should be reversi­
ble (i.e., once the original finish is 
gone, you can never replace it). When 
cleaning, take the dirt off, but leave the 
character on. If you employ a re­
finisher, make (continued on page 74 )

Advice from the experts 
that will add another 

100 years to the life of your 
antique furniture.

by Constance Stapleton

the do-it-yourself husband, spray 
cans, and dip-strip tanks. 
Temperature Control Tips. Starting 
with temperature, here are conserva­
tion techniques professionals recom­
mend: The ideal temperature for an­
tiques is 68”or under. Robert 0. Down­
ing, a professional restorer in Allen- 
wood. N.J., says that contemporary 
heating systems are injurious to an­
tiques "because high interiortempera- 
ture combined with low humidity 
causes wood to crack. Keep antiques 
away from heat sources as much as 
possible, and install a humidifier to 
maintain proper humidity balance.” 

Excess humidity encourages rot 
and mold, which in turn increase the 
danger of wood insects that thrive in 
dampness. Insects appear in spring 
and early summer and are usually 
noticed when small piles of sawdust
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Excedrin Headache: 
It comes in all sizes.

n annoying headache 
kind of sneaks

MA bad one. Like a big 
drum going boom in my 
head.

They all hurt... 
what 1 want is relief.'

«4

at upff u1 me.

When you get a headache... any size headache 
get the extra strength of Excedrin working for you. 
For fast relief. Effective relief. Excedrin relief. 
Excedrin. The Extra-Strength Pain Reliever.

• • •

t
*"lt's beautiful ^ 

f: when the pain stops
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ANTIQUES

by Marvin D. Schwartz

This Is one of a pair of candle­
stick holders, decorated with a 
cherub holding a lute. It has a 
blue mark stamped on its bot­
tom, beside which appears the 
word “Germany” and off to the 
side a number, i would like to 
know more about their age and 
origin. What can you tell me?

—(Mrs.) K.S., Jenklntown, Pa.

We have owned this solid wainut 
pump organ since the eariy 1960s. 
The only markings I can find, on 
each side of the puil stops, read 
"Hiiistrom Organ Co., Chesterton, 
Ind.” Any information you can give 
me about the organ would be ap­
preciated.

~W.K., Yakima, Wash.

The Hiiistrom Company is not listed in 
any standard survey of American mus­
ical instruments; you might consult 
early directories of Chesterton. Ind,, for 

information. The organ's design resembles those produced 
by better known manufacturers in the 1870s to 1880s, such 
as Estey, Mason, and Hamlin. The style is Eastlake, which 
has been associated with efforts at improving design at that 
time. Some retailers put their own names on organs made 
by large manufactures, so you might own an Estey.

The word “Germany ” rather than 
Deutschland indicates that these 
candlesticks were intended for ex­

port. The simplicity of their form suggests they were prob­
ably made about 1900 in a rococo-style—18th-century 
rococo design, which dates from 1730-1750, is much more 
complex. The cherubs' arms are much straighter than they 
would be on an 18th-century example, and the figures were 
made in less complicated molds.

A rich green in color, this stained 
glass lamp is of very old rippled 
glass. Its center design is rich 
amber with red bull’s-eyes. The 
wood base and frame for the shade 
are of solid oak. The fringe is very 
old and matches the amber glass. 
Can you tell me about its age and 
origin?

I bought this rocker, part of a set, at 
an auction in Newport, R.l. 1 think 
more than one kind of wood was 
used in its construction. The wood 
tones are medium and the rocker is 
quite light in weight. Can this be a 
Shaker rocker?

—(Mrs.) D.S., Apple Valley, Minn.

—P.S., Bartlesville, Okla. The frame of your chair is very much 
like models made by the Shakers. 
These chairs were being produced as 
late as the 1870s, and they were 
marked, but these marks disappeared 

through years of wear. Although the rocker is a trifle longer 
than most Shaker rockers, this detail can vary somewhat. 
Your chair is either an actual Shaker product, or an imita­
tion made by one of their many competitors.

This Seth Thomas clock, which I 
picked up at a garage sale about 20 
years ago has been running well for 
some time. Although there originally 
was a base, or skirt, at the case’s 
bottom, it has since broken off and I 
hang the clock on the wall. Could you 
give me an idea of how old It Is?

—C.B.A., Bakersfield, Calif.

Your lamp is one of the more interest­
ing models designed in about 1900, 
when electric lamps were just becom­

ing popular. Its stained and opaque glass was less expen­
sive than the more elaborate lead-framed, floral-patterned 
stained glass used in the Tiffany-style lamps. The fringe is a 
typical feature of all kinds of lampshades of the turn of the 
century, but the basic design and the combination of the 
glass and oak frame identify this as a Mission Style lamp. 
These lamps are just being rediscovered and the demand 
for them should increase as a wider public admires them.

This cruet set was purchased in a 
Vienna antique shop in 1947. It is 
made of ebony wood and ivory 
pegs, and measures inches 
tall. The bottles are cut glass and 
are of slightly different sizes. 
Can you tell me when it was made 
and used?

The wail clock you own is a good repre­
sentation of 19th century Connecticut in­
genuity. It resembles some examples 

that have the word Regulator on the glass door enclosing 
the pendulum, and I wonder if the clock's original glass was 
replaced at some time. If the label's address—which is 
visible in the photograph—of Plymouth Hollow. Conn., is 
correct, the clock dates before 1866 after which the name 
was changed to Thomaston.

—L.R., Woodland, Calif.

Faceted glass can be confusing. 
After 1860 many glasshouses on 
both sides of the Atlantic produced 
an effect similar to cut glass by 

pressing glass in a mold. The proportions and pattern 
combination of your cruets, as well as the simplicity of the 
frame, indicate a late 19th-century origin, which suggests 
they may be pressed glass. Check to see if the surface is 
smooth to the touch and for seams of a mold.

We can't appraise an object, but we can tell you about its 
style and origin. Send letters, and clear black/white 
photos. We can't return photos or give personal replies.
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HEALTH & BEAUTY.

WHY DO YOU
WANT TO LOOK YOUNGER? Parts For

Old
Now reconstructive 

surgeons can help correct 
“hopeless" conditions 

such as breast removal or 
chronic impotence.

Probably every woman has a slightly 
different reason. Are you planning to 
go back to work? Did your husband get 
that promotion, so you'll be mingling 
more with other company wives? Or did 
you catch a glimpse of yourself in a 
store window and wonder, just for an 
instant, who that older-looking person 
was?

It isn’t just extra birthdays that can 
make you look older, of course. Wind, 
harsh weather, even some cosmetics 
can dry your skin, so your look of youth 
can slip away unexpectedly scon.

Gentle Oil of Olay onto your face and 
and throat. Watch your skin virtually 
drink in the precious liquid. Notice your 
skin grow softer and smoother within 
moments. See the 
renewed lustre ^ 
and radiance of 
your complexion.

Working in its 
mysterious way.
Oil of Olay helps 
maintain your 
skin's moisture 
balance. So it's 
not surprising that the beauty fluid can 
help you look younger. The very first 
day. you’ll notice that little wrinkle 
lines (which are accented by dryness) 
show less. It's a difference apparent to 
other people too. though they may not 
say a word.

What's the best time for Oil of Olay? 
Most devoted users like to smooth it 
on both morning and night. Oil of Olay 
doesn’t leave a greasy afterfeel or look, 
so it's marvelous under makeup. Or if 
you like to give your skin a vacation 
from cosmetics. Oil of Olay lets your 
skin live in its own moist climate. The 
beauty fluid gives your skin a dewy 
glow even without makeup. Applied at 
bedtime. Oil of Olay cherishes your 
skin into quiet hours of sleep. Any other 
time your skin feels dry and you’d like 
to raise its moisture level is a good 
time for Oil of Olay.

Why do you want to look younger? 
Whatever your reason, won't you let 
Oil of Olay help?

by Camille Duhe

American medical researchers and 
pioneering practitioners have made 
amazing advances recently and can 
now hold out the promise of surgical 
solutions to previously irreparable 
situations. Breasts removed by 
surgery can be reconstructed. Spare 
parts are now available for a shattered 
hip. How about an artificial jaw or 
wrist? It may sound like The Bionic 
Woman but it's not TV fantasy—just a 
small sample of the extraordinary 
richness of options available now.

We were astonished, a few years 
back, to learn of the feasibility of 
human organ transplants. There were 
problems, both moral and technical, of 
avaiiability of parts, rejection, and 
function. So future thinkers focused 
attention on body replacements made 
of artificial or synthetic materials.

Artificial implants can be stored in­
definitely. selected and ordered to suit 
precise requirements without the ethi­
cal artd legal problems involved in use 
of human or animal sources. Teflon, 
Dacron, Silastic, and Vitalllum are 
easily available and less likely to be 
rejected by the body than alien 
human tissue. Of course, not every 
development is available to every 
patient—the general health of the pa­
tient is still, (continued on page 99)

Whatever your special, very per­
sonal reason, it’s undoubtedly time you 
discovered the secret of a mysterious 
beauty fluid that can help you look 
younger. Join the women from many 
parts of the world who have enjoyed 
the beautiful benefits of this remark­
able skin-cherishing liquid, known in 
the United States as Oil of Olay beauty 
lotion.

Oil of Olay goes to work instantly to 
help you look younger. How? The 
beauty fluid penetrates your skin as­
tonishingly quickly, letting pure mois­
ture. tropical oil and precious emol­
lients work hand-in-hand with nature to 
help ease away unwelcome dryness. 
When your skin is dry, you know, little 
wrinkle lines are far too noticeable, so 
you may easily look older than you 
should. Or could.

Beauty Secrets

If you're one of those people 
bothered by dry lips, be sure to use Oil 
of 0/ay before you sl/ck on lipstick or 
lip gloss. Feel the difference?

* * *

When you've discovered Oil of 0/ay'*, 
chances are you won't ever want to be 
without it. Carry a bottle in your purse 
or tote bag and certainly in your cos­
metic kit when you travel, to smooth 
and soften your skin wherever you are.
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Fa a soft seductive, 
knockxjt shine

neA/! Automatic
SUPER SHINY UP COIOR
The sponge-tip wand shapes, colors, dazzles your lips. The cola's lush 
and vibrant, the way you want it now With a deep, delicious shine,
And the going on is great- neat, accurate, easy!
Apple Shine. Melon Shine. Pose Shine. Coffee Shine. Copper Shine. Pure Shine.

I ftesh &. icveiy
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iWoccMio tands a ¥nnner- 
savory canned salmonH
Enjoy the catch-of-all-seasons salad—delicious, tempting canned 
salmon in a succulent green California Avocado half shell!
Top all this perfection with 7.ippy onions, celery slices and a 
drizzle of Lemon Parsley Dressing. It’s a lure hard to resist.

Salmon Salod on Iho Avocado HaH Shell
(Makt-!< 6 ser\-ings>

One can 15 ‘/i oz. or 2 caas 7% oz. Salmm. chilled
3 California Avocados 2 Tbsps. sliced green onion

Vjj cup sliced celer>-Ixjttuce
I ialvc. pit and jieel avocados, arrange on lettuce-lined
plates. Drain salmon and separate into chunks with
a fork. Toss salmon lightly ^^'<th celery and green
onions. Fill avocados with salmon mixture. Drizzle
with Ia.‘mon Parskw Dressing.

Lomon hanloy Drottinv
Combine ^ cup nil. 3 Tblsps. lemon juice.
one clove of minced garlic. V4 tsp. dry
mustard, V'2 tsp. salt. W tsp. pep^r
and I Tblsp. minced parsley in jar.
Cover and shake until blended.
Makes approximately one
cup dressing.



Now here’s something to cheer 
about—a way of cooking where the 
vitamins stay in and nothing boils out 
It's no secret that fresh vegetables 
cook crisp and colorful and retain most 
of their nutrition and flavor when 
steamed, or that delicate fish such as 
trout or halibut are best when cooked 
"au vapeur ' Since steam cooking is 
also low-calorie cooking, it is a wonder 
that more calorie counters and diet­
conscious people haven't switched

A BONUS STEAMING
And don't forget to try steaming 

dried fruits, whole fresh fruits, any kind 
of hot dogs or its cousins, sausages, 
and of course, chicken breasts and 
other boned chicken parts. As the 
Orientals know, steaming is the only 
way to cook rice

Whatever you steam, you'll have 
better-tasting, healthier, and more 
eye-catching foods

Steamed 
Up About 
SteamersMASTERING THE VAPORS STEAMED VEGETABLES OE LUXE

Working time: 2 to 3 minutes 
Steaming time: 8 minutes

Steaming is simply cooking by 
means of steam generated from boil­
ing water or other liquids. The impor­
tant thing is that the food must not 
touch the water. The water used for 
steaming may be plain, or seasoned 
with various spices, herbs, wine, or 
even beer

If you are using a top-ot-the-range 
variety of steamer, let water boil 
rapidly before placing food in steamer 
basket. Then cover pan tightly to pre­
vent steam from escaping. Keep water 
boiling briskly over medium heat and 
check that the water does not boil 
away Keep face away from direct 
steam and hands protected when 
checking because steam can burn. If 
liquid must be added, use boiling 
water and replace lid immediately. If 
you are using an electric steamer, 
follow the manufacturer's directions 
carefully. Use the liquid left to flavor a 
soup or sauce

1 package (10 ouncaa) frozen 
cauliflower clusters 

1 package (10 ouncaa) frozen broccoli 
spears

SaH
1 can (10% ouncaa) condensed chicken 

broth
4 teaspoons cornstarch 
t tablespoon chopped pimiento
2 teaspoons chopped parsley 
2 teaspoons lemon Juice

teaspoon prepared mustard 
Rinse cauliflower and broccoli in hot tap 
water to separate pieces, and thaw slightly 
Place vegetables in steamer rack over boil­
ing water Sprinkle with saK as package 
directs Cover and steam until tender, 
about 6 minutes Meanwhile, combir>e 
broth and cornstarch in small saucepan, 
and heat to boiling, stirring constantly 
Blend in all remaining ingredients. Remove 
vegetables to serving plate and pour sauce 
over
Makes 4 servings, sauce makes f V»cups 
(52 calories per serving)

VEGGIES—FRESH OR FROZEN
SHOWCASE SHRIMP

Steaming is the best way to bring 
out the fresh flavor of both fresh and 
frozen vegetables. All vegetables 
should be cooked just to the crisp, 
tender stage. Steaming makes this 
easy because vegetables are never 
allowed to get soggy because they are 
never immersed in water 

if cooking frozen vegetables, rinse 
with hot tap water to separate and then 
place vegetables in steamer basket 
Also note that the cooking time for 
frozen vegetables is usually about 

times as long as package directs 
for boiling. If vegetables are com­
pletely thawed, the time is about the 
same. (We think that the crisp, colorful 
results are worth the extra minutes!)

Working time: 5 minutes 
Steaming tima: 5 to 8 minutes

1 can (12 ounces) beer 
Vii teaspoon chili powder

teaspoon mustard powder
2 bay leaves
2 cloves garlic, crushed 
24 medium-eize fresh shrimp or 1 package 

(1 pound) medlum-aiza frozen shrimp 
Combine first 5 ingredients in saucepan 
Place steamer on top and add shrimp 
Steam covered 5 to 8 minutes.
Makes 4 appetizer servings or 2 entree 
servings (103 calories per appetizer serv­
ing).

STUFFED CABBAGE ROLLS
Working time: IS minutes 

Total steaming time: 40 minutes
12 large cabbage leaves 
1 pound lean ground beef 
1 cup cooked rice (Vg cup raw long>grain 

rice)
1 egg, slightly beaten 
4 green onions, chopped, including 

lops
1 can (6 ounces) tomato sauce 
Vi teaepoon salt 

teaspoon pepper 
Vi teaspoon Italian seasoning or 

oregano1 can (15 ounces) herb-flavoreg^^^H
sauce, heated

FISH FINESSE
Fish is another food that takes very 

well to steaming. The results look 
much like poached fish. Wrap fish fil­
lets, fish steaks, or small whole fish 
such as trout in cheesecloth and tie it 
so fish can be removed in one piece 
Fish less than 2 inches thick takes 
about 1 minute per ounce. To test 
doneness, place fork in thickest part of 
fish flesh and twist slightly. If the fish 
flakes easily, stop steaming. Clams or 
mussels are done when they are open

Rediscover a
more nutritious way to prepare 

foods with these updat^ 
versions of a tried-and-tme 

technique. (conttm

MARCH r



THE TALL SH PS

The Official Commemorative Print of the Historic 1976 Gathering of Tall Ships

Two years in the painting and 
meticulously accurate in nautical de­
tail, this high fidelity lithograph will 
delight all those who admire fine art. 
Painted by the renowned marine 
artist, Kipp Soldwedel (Tall Ships 
Artist of Record), this official com­
memorative print is reproduced in 
magnificent color, 21 x 28 inches.

Depicted here in misty nautical 
splendor are the Blue Nose (Canada). 
Danmark (Denmark), Segres (Portu­
gal), Christian Radich (Norway) and 
the Gorch Foch II (Germany), winner

of the International Trans Atlantic 
race. OUR GUARANTEE:

You must be completely satisfied 
or we will refund your money.

American Ajax. Inc,. Dept. AH-.t-77 
P.O, Box 256. Norwood, N.J. 0764«

Good art that is bound to accrue 
in value, handsome decoration for 
office or home, nostalgic memorahilia 
for sea lovers and sailors alike.

Gtnilfmen:
FIcase -tend.
•f $20.00 each plus $2 handling and ’thipping

framed "Tall Ship>" prinii\iHandsomely framed in silvery metal, 
ready to hang.
$20.00. framed and signed "Talladd S2 shipping and handling Flease send 

Ships" prinrts) <a $55.00 each plus $2 handling 
and shipping.Signed by the artist and framed. 

$55.00. add $2 shipping and handling 
Unframed in protective shipping tube. 
$10.00.

Flease send. unframed "Tull Ships" 
prinl(s) III' $10.00 each plus $l handling and 
shipping.add SI shipping and handling NoC O Ds

Okay la charge U. Fill in credit information

□ Diners Club
□ Carte Blanche

ir very lovely lithograph 
a place of predominance 
'is is truly a magnificent 

^ nversation piece for all 
V office."

F- Bauer. Dallas, Tx.
^ o print of the "Tall 

c t- from my niece.
. ® ^ ork of art. It is in

*d much charm to 
hat other people

will enjoy these beautiful ships in their 
homes."

Q American Express 
PI Bank Americard 
□ Matter Charge interbank 3t. 

My credit card #.

Expiration date__

Signature——.

Name____________

Address_________

City.

Mrs. M. B. Flournoy. New York. N.Y. I
"Those who thrilled at the sight of the 
soaring masts and graceful hulls in July 
will recapture that thrill when they see 
the clean lines of Kipp Soldwedel's 
paintings. His works... carry the fresh, 
salty tang of ocean air wherever they

toa ^

.Zip.go. .State__
Genesis Galleries Ltd., New York. N.Y



PEALING SOUTHERNK/rm DIVORCE VIVALI he National Association for
iryone can't live in andivorced Women is a new .iL

antebellum mansion (see ourmembership organization to
lial Natchs»actton,kelp women deal with the

35K but you can hassiroblems—legal, financial
furrriture—oe airactical—of divorce and VIVE ■pnteflr^o-ary tssj^Dttarting a new life. It acts as a

leferral service for local LA BAGUETTE! seertary/boekcaea is aiontacts and gives solid
Those long, crisp, skinnyIdvice on employment.

by Tht^as ^ila.loaves of French bread areispeciatly on reentering the
easy to make at home with S.C.'s finest caSiMtbb market. Membership is

it's new tapster's Ifistonethe Baker’s Secret French18 arKi includes a bimonthly
ChartBSlon CoiisBtkm at :Bread Baker from Ekco.kewsletter Information:

National Association for No-stick finish puts a golden
In iais summer.Divorced Women. 200 Park crust on the loaves not on the

Kve.. Suite 303 East, New pan. It’s $2.98 at housewares
and department stores. Forrork. N.Y. 10017; (212)

144-8407. more on bread, see page 70.

TAX DEDUCTIBLESCARF SWIMMINGWRAP-UP According to NAPO (National
Association of Pool Owners)A new look in spring fabnowa
if you install a pool forthe sart print. Bright ftorab.
medical purposes, you maypBlatoys. anitpolka dots with
be eligible for a tax 
deduction. Specifically, the 
amount the pool increases 
your property value can count 
as a tax-deductible home 
improvement expense. You 
need two things: A letter from 
your doctor to verify the pool 
as a medical necessity, and a 
written statement from a

soHd and striped borders, 
these prints are .a seriesarf 
fmnrllfiirrhlsf squarjafi lined 
up end to end. or one large 
sestnjnning entire 
length dt the fabric. Many 
fabrics come in saerdinaiad 
coiiorHons of borderS:_strrpes 
and cents^ints. Look for 
special ^Bsms with aMhe 
how-to^ 3^u'll need to 
translate scarf prints into 
bright peasant skirts, tops, 
ponch^. mil nhai¥l~ for

KICKING THE 
RAISIN HABIT
Last September's raisin crop 
failure has resulted in 
substantial price increases, 
so now's the time to explore 
the tastes and uses of dried 
apples, apricots, peaches, 
and pears. And, for a laugh, 
there's always prunes. Use 
all of these in your favorite 
raisin recipes or for ideas, 
write to Focus on Dried Fruit. 
Dei Monte Kitchens, P.O. 
Box 8111, Dept. 2041. 
Clinton. Iowa 52732.

competent real estate 
appraiser. For details, call 
your local IRS office

gyring

15MARCH 1977 AMERICAN HOME



J. i-

PUSH-BUTTON
LOCKS

y * •

The new key to home securtty 
is push-button locks. All you 
do to open your front door is 
press the right series of 
numbered buttons to spell out 
your combination. A 
mechanical lock by Unican 
Security Systems, Rocky 
Mount. N.C., costs $150 and 
comes with a key In case you 
forget your digital sequence. 
An electronically activated 
model by Electronic Security 
Systems, Sunnyvale, Calif., 
costs $225 and has three 
combinations to choose from. 
for extra protection.

■''tLun.

n

DO-IT-YOURSELF VINEGAR
Don’t pour your leftover wine 
down the drain. Turn it into

booklet, the cask has a corl
at the top to let you add win! 
as vinegar is drawn off IPRIMAVERA vinegar in the Perpetual 

Vinegar Cask. Complete with through the spigot at the 
’mother” (red wine vinegar 
containing bacteria) for 
fermentation and recipe

As pretty as bangles, Vera's 
new napkin rings are made 
from lacquered wood, solid or 
striped ($1.25 each), and 
harid-painted in her spring 
prints ($2.50). Napkfn rings 
coordinate with printed 
serving trays, cocktail 
napkins, and practical 
canvas place mats with 
matching dinner napkins—all 
part of the Vera spring 
splash. "Linens by Vera' 
available at fine stores

bottom; Franjoh Cellars. 
P.O. Box 7462. Stockton. 
Calif 95207 $39 95 ppd

WHAT EVERY 
PATIENT 
SHOULD KNCW

■9^

ibleiGoing into the hospital? 
Know your rights—med­
ical, procedural, arxj 
financial—by reading A 
Patient's Bill of Bights.
For a free copy serKi a 
self-address^, stamped 
business envelope to 
The American Hospital 
Association, Order 
Processing Dept., 640 N. 
Lake Shore Drive, Chicago. 
III. 60611.

-r"

DESSERT 
YOUR DIET *•

Frozen desserts like a citrusy 
Key Lime pie can go back on 
the menu thanks to the 
Dietmaster frozen dessert 
maker. Without electricity, 
ice, or rock salt, you can 
make low-calorie treats using 
skim milk and yogurt—50 
recipes included. 
Calories-per-portion 
information, too! It's $15 at 
major department stores

Answers

Here are some toll-free 
hotlirte numbers for help frcwn 
the federal government:
• Runaway kids, if you need 
advice or want to get a 
message to your parents 
without revealing your name; 
Call 800-621-4000. In Illinois, 
call 800-972-6004.
• Think you've been 
discriminated against in 
housing because of race, 
color, religion, sex, or 
national origin, or do you 
have a question about same? 
Call 800-424-S590; in Wash­

ington, D.C.. call 755-5490
• Want to complain about a 
moving company or buses 
ar>d trains? The number is 
800-424-9312. in Florida, it's 
800-432-4537, and in 
Washington, D.C., 275-7301
• With questions or 
complaints about unsafe toys 
or other products, the numl:^ 
is 800-636-2666. In 
Maryland. 600-492-2937.
• To find out about or report 
safety defects in cars, call 
600-424-9393. In 
Washington, O-C., 426-0123.

BOTTLED UP
Looking for the ultimate 
solution? Potter Jay Brophy 
has created these 
hand-thrown stoneware jars 
to help you sort out your 
life—problems, answers, 
enigmas. Jars are 5" high. 
$10 each ppd. from The 
Exchange, 315 Cameron St 
Alexandria. Va., 22314

Readers are invited to 
contribute the latest news 
from their neck of the woods 
to Home Front News—$25 
for each idea published. 
Address letters to Ann 
Scharffenberger, Editor, 
Home Front News, American 
Home, 641 Lexington Ave., 
New York. N Y. 10022.
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Since po/itics seems to 
enter into every aspect of our 
We. it had to come, Although 
es yet no one has reproduced 
Mt. Rushmore In topiary, the 
Subsistence Press division of 
Random House has 
published The Pirst 
American Peanut Growing 
Book. Written by Kathy 
Mandiy, it tells all you will 
ever really want to know 
about peanuts' How to grow 
and harvest peanuts, dozens 
of savory peanut recipes, and 
enough peanut trivia for five 
or six cocktail parties. Avail­
able in paper. $3,95 and 
hardcover. $7,95,

Jack Kramer, one of the 
country’s most prolific garden 
writers, has a new book, A 
Seasonal Guide to Indoor 
Gardening. It's a 
good-looking arvj 
professional houseplant 
primer with lots of useful 
information organized by 
time of the year. 
Unfortunately, the extensive 
line drawings by Robert 
Johnson, which have great 
style arxi charm, are mostly 
useless for plant 
identification. (Houghton 
Mifflin). $5.95 paper; $12.95 
hardcover.

If you like full color 
illustrations of houseplants. 
you'll love The Total Book of 
House Plants by Russell C 
Mott, illustrated by Alan 
Singer. The book contains 
more than 350 pfants In full 
color, K’s of course not at all 
'‘total.'' but a nice coffee table 
or light reference book 
to have around. (Delacorte 
Press),$16.95 

Susanne Crayson has 
created the text and drawings 
for Plants from Plants. It's 
a clear and easy to follow 
description of what goes on 
under the cabbage leaves, 
with instructions for 
propagating most 
houseplants. A good how-to 
manual for achieving your 
very own private botanical 
garden at practically no 
cost to you at all.
(J-P- Lippincott), $6,95 
—by Larry Power

ip spruce-^p ttems. Send a 
p<stcard to JohnsTn Wax. 
P O Box 567. Conscjner 
Education, Dept AH, Rarrrm 
Wise, 53403,

I “Crafty Crittars" can heK) 
you recycie^pty 
bottles from household 
c}eanaaf»—Fantastik. 

j Grease Relief, and Glass 
I Plus—Into delightful 
j “animals'* to-kaep or gnraaa 

copy iwite to 
■'Crafty Crittes,” Consumer 
Refaiinm Dept. Box AH 
Texize Chemical 
Co , P.O. Box 
368. Green­
ville, SC.
29602

“Everything You Ever 
Wanted to Know Abotd 
Reefing, Siding, and 
Residential tnsulatlon" is a
32-page illustrated bc&:d£let 
covering, kt question and>r(ng (S gardening time and 

K>ks to grow with are 
^routing like crabgrass in a 
iburban lawn. Here's a 
)tpourri of some currently 
I bookstore shelves, 
le Good-Humored 
ardener by Treeske Blase 
Id Anneke Hohmann is a 
utch import that is a perfect 
ft for the green-thumber 
musing line drawings. 
rar>ged in cartoon strip 
rm, carry the reader along 
3m idea to idea. A clever 
anslation makes the 
3ok easy to understand and 
in to read. Learn how to 
ansform your bathroom into 
tropical paradise, how to 
ore vegetables au naturel in 
)ur basement, how to keep 
3useplants alive while 
>u're on vacation, how to 
lake terrariums or repot 
Duseplants. More than a 
jndred ideas to keep your 
door plants alive anid 
owing, (Yeoman Group,
©w York). $8.50 ppd. from 
he Chocolate Soup. 249 
ast 77 St., New York. N.Y. 
002^.

fuasatsf form, th© baswrs on
th© satafBct. Avaiiebie from 
GertainTeed Home !r*stitute 
P O. Box 860. Dept. AH. 
Vaiiey Forge. Pa, 19482 
Enciaas 250 per b^rletfrom

"Craft
THE FUN OF FOOD 

“The Angostura 
Sampler" is a free sample of 
AngoalBaa Aromatic Bitters. 
Uiu iuuU Oavorer and

• i

apasoning product Jrinquate 
enough to complete one of 
the recipeaancluded with it 
Send A^amped.

enveiepe to 
An^tura, Box 2186-AH. 
New Ypflv. N.Y. 11102 
“Creative Cook’s Menu 
Planning Calendar" offers 
month by month, meal ideas 
(over 100 recipes), food 
coupons (totaling $5.06), and 
space for jotting down 
shopping lists, all wrapped up 
in a handy calendar Send $1 
(check or money order) to 
Creative Cook, P.O. Box 252 
Dept. AH, Bellmore. N.Y 
11710. Offer good only in 
USA while supply lasts 
Expires June 30, 1977 
—by Phyllis Schiller

“The Wonderful Art of 
Color Dyeing" can brighten 
your life. Instructions, from 
the Bit Dye Company, tell you 
how to tie-dye, batik, washer 
dye. and drip-dye: plus 18 
"color recipes" let you 
custom-create vivid colors 
such as amethyst or wild ins 
Write to American Home'Rit. 
P.O. Box 307, Coventry, 
Conn. 06238 for a free copy

1

k HOUSING HINTS 
"A Garage Full of Fun 

and Profit," a guide to 
garage sales, gets you on the 
backyard buyers 
bandwagon. One person s 
clutter" can be someone 

dream purchase Thei 
ijLijiaat tsdEoa-you from the I 
preliminary preparations 1 
right through the pricing and * 
selling, including tips on ho^

From The 
Good-Humored 

Gardener.
-A

f'u.
h

.1

i'-
.1

i5
;

V

«w'

From Creative Cook s Menujr Planning 
Calendar <
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dramatic crux. When Kris 
Kristofferson kills himself by 
driving his car off a road, you 
don't care because you know 
Barbra Streisand’s coming 
back to sing the finale. An 
unliberated romance of love 
and the battle of the sexes. A 
Star Is Born is day old 
chicken soup, reheated at 
soap opera temperature.

As usual, it's liberated child 
actress Tatum O'Neal who 
steals the thunder from dad 
Ryan and co-star Burt 
Reynolds in Nickelodeon, a 
sprightly, well-meaning 
tribute to the infancy of 
motion pictures. Peter 
Bogdanovich who directed 
and co-wrote the film, doesn't 
get as much out of the 
father-daughter team as he 
did in Paper Moon. 
Fortunately, Tatum gets the 
most out of him and 
absolutely beams, sparkles, 
and shines as an eccentric 
teenage screenwriter, a role 
based on the legendary Anita 
Loos, who sold her first story 
at 14 to D.W. Griffith, 
America's premiere movie 
director and king of the 
silents.

As for Nickelodeon, it's as 
stiff and arch as the name it 
was taken from. A

PETER SELLERS 
STRIKES AGAIN
Chief Inspector Jacques 
Clouseau, incompetent oaf of 
French Scotland Yard, faces 
the challenge of his 
undistinguished career in 
The Pink Panther Strikes 
Again. This fourth spoof of 
French detective movies, 
starring Peter Sellers, is knee 
deep in delightfully silly 
misadventures and clever 
cartoon style sight gags that, 
for 8 change, are hilarious 
Clouseau's motto, 'I fail

where others succeed." ts 
carried to the hitt with Seller 
imaginative disguises, 
ridiculous French accent, al 
bungling Imitation of 007 
agent James Bond. 
Formidable!

COUPLES
Leave it to Barbra Streisand 
to make a T-shirt and jeans 
update of A Star Is Born 
using the Los Angeles rock 
music world as the backdrop. 
In a semi-realistic manner, 
the movie captures the 
decadence, drug taking, and 
corrupt on-the-road lifestyle 
of this milieu. More than that, 
it is a thinly disguised, 
expensive home movie 
substitute of Barbra 
Streisand's over-publicized 
relationship with her 
hairdresser-turned-movie- 
producer-boyfriend 
Jon Peters. In this respect. A 
Star Is Born will enthrall Ms. 
Streisand's fanatically loyal 
public.

Sexy singer-songwriter 
Kris Kristofferson is authentic 
as the wiki, he-man rock idol 
on the way out. Combining 
the best and worst of Bette 
Midler and Carole King, 
Barbra Streisand puffs 
her way to the top in this 
vanity production belting out 
pop and disco tunes that 
would never attract the likes 
of hard rocker Kristofferson 
Consequently, you don't 
know what he sees in her or 
why he is so impulsive and 
seif-destructive. In their 
numerous "let's have a picnic 
in bed " love scenes, his body 
IS in better condition than 
hers and he looks better in 
close-ups with her than 
Robert Redford did in The 
Way We Were.

Edited like a string of TV 
commercials. A Star Is Born 
is a lazy, unintelligent movie 
that never builds to a true

nickelodeon was a narrow 
room with a screen, 
projector, and benches 
patrolled by a bouncer and a 
lady spraying toilet water to 
hide the stench. What 
Bogdanovich does is to take 
us behind the cameras with 
an inexperienced movie crew 
barnstorming its way across 
the West to Hollywood while 
sending back one and two 
reelers to the East. Ryan 
O’Neal is the young, feisty 
director, Burt Reynolds is the 
handsome matinee idol, and 
Jane Hitchcock is the

pranks, high jinx, and 
mistaken identities, 
Nickelodeon is a flip-flop 
comedy uncomfortably 
misplaced on today's wide 
screen. A bigger problem i 
the fashionable and suicid< 
indulgence of New 
hiollywood wrKers and 
directors, like Bogdanovicf 
to make movies about the
making of movies. The geni 
just isn’t that thrilling or 
interesting to movie goers. 
It's like going to the dentis 
and having him show you 
filmof a tooth being extracts 
at the same time he's pullir 
out one of yours.

vacuous leading lady they 
fight over.

Full of —by Daphne Davl

Barbra Streisand and Kris Kristoffersoi 
A Star is Born
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TELEVISm Herewith some highlights 
from past Academy Award 
telecasts:

In 1953, William Holden's 
acceptance speech as best 
actor in "Stalag 17" was 
interrupted by a commercial.

In 1958, after a rousing 
finale consisting of 90 stars 
singing "There's No 
Business Like Show 
Business” it was discovered 
by the host, Jerry Lewis, that 
the show still had 20 minutes 
to run.

In 1973, the highlight of the 
show came when Robert 
Opel, a 33-year-old 
Hollywood advertising man, 
tried to expose himself on 
stage.

In 1974, nominated as best 
actor for "Lenny," Dustin 
Hoffman announced in 
advance that the awards 
were "ugly" and "grotesque” 
and the presentation a 
"beauty pageant." He didn't 
win. but without realizing it, 
he had enumerated three of 
the absolutely essential 
ingredients for a junk food TV 
special. —by Craig Gilbert

TWO ON THE ROAD
March s touring time for 
fencers. This month two of 
ftmenca's finest companis 
Mi bs-on the road: Paul 
Taylor arxf Merce 
Cunningham. Although toth 
were rawed by Martha 
Graham, the mother of 
modern dance, thoaa iwo 

aphers couldn't be 
more di^fferertt- AH they have 
in common is total rejection of 
her style, the size of their 
coTepanies (about 12 
dancers], and their individual 
excellence.

Taylor is satirical, 
rreverent, and witty, creating 
comic-strip dances that deal 
with the destruction of 
nnocence, relationships 
between people, social

They are as motley a crew as 
the occupants of a city bus.

Cunningham'slBncers. on 
the eMeeMantt are remote 
and private onstage. The 
movement carrm Thn rinnrn 
He rmchoreograph to 
music. He believes that 
mirir nnrldrinrri niipifirinrj 
be brought togethecio 
performanca-M lei ail luy 
oanplvnent rathsHhan 
relict each other.
"A work of art
does not nwtni only within the 
context from which it is 
created,*' he says. "Each 
dance sequence can stand 
Qleno and be replaced by 
another without destroying 
the whole."Hia Evwtts is 
especially adaptable ter 
touring, as the requirements 
for pro(» and 
are as flexible as the 
movements themselves.
—by Moira Hodgson

JUNK FCX5D 
SPECIALS
Most of what we are fed on 
television is the 
entertainment equivalent of 
junk food—filling, artificially 
tasty, but almost totally 
lacking in nutritional value.

Among the most popular 
items on TV's junk food menu 
are the annual award and 
contest shows—"The Enter­
tainer of the Year Award.” 
"The Emmy Awards.” “The 
Miss Universe Pageant.” 
"The Miss America 
Pageant,” to name just a few. 
These specials are lavishly 
produced, widely publicized, 
and extremely popular. Every 
year, they blaze briefly on the 
screen, promising glamour, 
excitement, and relief from 
endless reruns for every 
member of the family.

The current season of junk 
food specials will be getting 
underway in a few weeks with 
the telecast of the Academy 
Awards on ABC, traditionally 
one of the highest-rated 
shows of the year. And 
usually one of the dullest. 
Each year we are promised 
that the format will be revised 
to keep things moving along 
at a sprightly clip, and each 
year we are quickly reduced 
to catatonic boredom by the 
endless and undecipherable 
categories, the insipid 
production numbers, the 
predictable thank-you 
speeches and the cloyingly 
arch "ad lib” patter of the 
stars.

It is perhaps significant that 
the symbol of the Academy 
Award show, the golden 
statuette called "Oscar" is in 
fact 92.5% tin. But addiction 
to junk food, the kind we eat 
or the kind we watch, defies 
rational explanation.

The Paul Taylor Dance 
Company will be performing 
in Washington, D.C., Iowa 
City. Iowa, Kansas City. 
Chicago, Lafayette, Ind., 
Charleston, Hi. this spring. 
Taylor’s repertoire will 
Include Cloven Kingdom, a 
devastatingly witty satire of 
human behavior at social 
functions that might have 
been commissioned by 
Monty Python: Esplanade, 
which builds to a climax of 
rolling falls and leaps; 
Polaris. Runes, and Aureole. 
an airy neoclassic work to 
Handel.From Quintet by Moira 

i^dgson, with phorograp^j^ 
iy Thorrtas Victor 
\Aorrow t Company, $15}

Merce Cunningham and 
Dancers will be performing in 
Grand Forks, N.D., 
Minneapolis. Ames. Iowa, 
and New York City. In 
addition to “Events."

He conges constantly Jsummerspace, a lyrical work
T, ,"k :3with a pointilllste set by
^t all through his wort IS a rO Robert Rauschenberg; 
focus on the individual. You ' Sounddance.

Square Dance, and Solo, the 
latter a powerful and vivid 
piece for himself.

facMles. and hypocrisy. He 
fas alao choreographed 
plotiass works, neoclassic in

quickly get to know his 
dancers as people—people 
who can jump and turn and 
astonish with their grace and 
musicality. He makes use of 
their quih^ and personalities, 
artd of their disparate bodies.
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One-piece fluorescent unit
incorporates bulb and fixture. 
Weighing in at nine ounces, it 
can be installed easily on any 
surface, and was designed to 
direct light back, down, or 
out. Its 33-watt lighting 
element (equal to 50-watt 
incandescent) will last up to 
five years. When it fizzles, 
throw the whole unit away, 
it's $13.50 and Is called 
"Bright Stik." By G.E,

Cedar Knolls, N.J., was 
vastly superior to others 
tested and could easily 
detect smoke and flames.

But what about the 
danger? it looks as if it was 
over-estimated. CU 
calculates that if a person 
stood 10 inches from an 
ionization detector for eight 
hours every day for a year, 
the exposure would be less 
than 0.5 millieme. And that \i 
only 1/200 of the dose alt o 
us get every year from 
background radiation—from 
cosmic rays, rocks, soil, an( 
air and from radioactive 
substances In our own 
bodies.

The testing lab also says 
the detectors do not add 
pollution to the environment

WHERE THERE'S 
SMOKEeasyDOEsrr • ••Miniature track lighting 

system was engineered for 
use in cabinets, under 
shelves, over desks or 
counters. Basic bulbs 
(sewing machine size), tiny 
spots, orfluorescents snap in.

If there isn't a smoke detector 
in your present or future, 
there should be. The device 
sounds an alarm that gives 
you crucial minutes to escape 
a home fire. But recently, 
there's been a flap over how 
safe some of the detectors 
themselves are. There are 
two types: A photoelectric 
cell that senses smoke from 
smoldering fires more 
quickly, and an ionization 
detector that is generally 
more sensitive to flames. 
Experts are saying It’s best to 
buy one of each for your 
home, which at an average 
cost of $50 apiece is still 
cheap protection.

The photoelectric type 
arouses no controversy. The 
ionization detectors, though, 
contain small amounts of 
radioactive material and bear 
warnings telling you precisely 
how to dispose of the 
devices. Those warnings 
alarmed some consumers, 
who In turn alerted Ralph 
Nader's Health Research 
Group. The Nader group 
issued a statement 
expressing concern about a 
danger to users and further 
contamination of the 
environment with long-lived 
radioactivity. In response, 
many people refused to buy 
the ionization detectors and 
ripped out ones already 
installed, leaving themselves 
unprotected from fire.

The advantage of 
ionization detectors is that 
they run on batteries, which 
make them convenient to 
install and unobtrusive. 
Photoelectric ones must be 
plugged into an electrical 
outlet. Also, Consumers 
Union recently found that one 
ionization detector: Guardion 
FBI from Pyr-A-Larm, Inc.,

A LIGHT TOUCH
Light shapes space. Different 
sources can radically alter 
the mood of a room. Many of 
these effects are created by 
architectural lighting fixtures 
that could only be installed by 
a pro. Now, there are new 
fixtures available that have 
been developed with the 
do-it-yourselfer in mind. 
They're lightweight and 
compact, and require only a 
screwdriver to secure. And 
they use less energy, too.

' j:

s
Prefabricated valance with 
track attached eliminates 
installation hassles. The 
all-in-one unit can be 
mounted in front of draperies, 
or along any
wall—wherever you want a 
"wash" light effect. Valance 
can be padded and covered 
with fabric to match draperies 
or it can be painted. By 
Lightolier.

Track, in brushed aluminum 
or brushed brass, is IVi" 
high, and comes In 15", 28" 
and 31" lengths. There are 
joiners to extend lengths, and 
switches can be moved along 
the track. By Lightolier.

—by Wanda Warner
because they are made with 
radioactive waste from Oak 
Ridge. Tenn.

Best place to position the 
detectors: in hallways 
outside bedroom doors. If 
you use two. the ionization 
type should go on the ceiling 
and the photoelectric cell 
type several feet away on a 
wall, and plugged into an 
outlet that's not turned 
off-and-on by a wall switch. 
Don’t put one in the kitchen 
unless you like a lot of noise. 
And yes, even so, there may 
be false alarms if you burn the 
steak or get a roaring fire 
going in the fireplace.

—by Jean Carper

and ultimately, to improve 
divorce and alimony laws. 
(Note; States that ratified the 
ERA have better divorce sr4 
alimony laws than those that 
didn't.) Cost of booklets 
ranges from 85tf to $1.25. 
From Superintendent of 
Documents. U.S. Gov't. 
Printing Office. Washington. 
D.C. 20402.

% part of the project for
Women's Year. 

bcBU^BBnttirnng the legal 
of homemakers— 

l. widowed, divorced— 
Tn ail the-s> stJias will be 
avstable ths year. Through 
ttwse haihimj ttm U.S. iwv 
CsmBSSion, which extends 
thniiugh '77. is gociring to

the hoBemaker's value.

HOMEMAKERS'
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MY DREAM ROOM:ff

A place to serve dinner, throw a party or sit by a fire with friends. 
Contemporary, yet very casual, with bts of soft tones. And two beautiful 

floors, cobr coordinated, to hold the whole look together.

4 4

Twopaltems shown PUy Square and Play Stnpe,

Your dream room. For a long time, you've only 
imagined how beautiful it could be. But, now you can 
make it come true. With GAF^ GAFSTAR® sheet vinyl 
flooring with the Brite-BoncT" surface.

Our wide range of patterns and colors is not only 
uniquely designed. It's specially coordinated. So you can 
mix and match knowing there's only one limit to the looks 
you create. Your imagination.

And every pattern's a dream to look after as well as look 
at. Because its luxurious shine is very easy to care for

Rcxim designed by Patino/Wolf Assoaates, Inc.

thanks to our "wax-free" Brite-Bond surface.
{If desired, gloss can be restored in heavy traffic areas 

by occasional ^plication of GAF Brite-Bond Floor Finish.)
Call TOLDFREE ANYTIME 800-243-6000 (in Conn, 

1-800-882-6500) for the name of your nearby participating 
GAF dealer. Or write: GAF Floor Products, Depl.QQ39 
Box 1121, RadioCity Station, N.Y., N.Y. 10019.

GAFSTAR FLOORING

We can make your dream room come true.
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Sears Color mate Towelst.^-

15 glowing colors,
now with matching florals and stripes

Look! An array of woven floral patterns and 
stripes to coordinate with Sears famous 15 
solid Colormate colors. Woven floral patterns in 
all 15 colors. Stripes in 8 combinations of the 
15 colors. Match them all to Colormate rugs, 
carpeting, shower curtains, hampers, scales and 
lots of other bathroom whatnots. All in the 
same 15 colors.
One side terry, one side velour. Colormate 
towels are deep-looped cotton terry on one 
side to dry you softly, dry you fast. Sheared

cotton velour on the other side to fancy-up 
your bathroom.
All sizes including supersize. bath, hand, guest, 
washcloth and bathmat in solid colors. Bath, 
hand and washcloth in patterns.
All at wonderful low prices. Find Colormate 
towels at Sears larger stores and through 
the catalog.

blN

Only at

CS««n.RocbuckandCo 19T7
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Savvy"
How to get the most 

from your
sheet-buying dollar.

by Elane Feldmans Jii

While we were all asleep there has 
been a revolution in the bedroom. De­
signers whose names were once as­
sociated only with fashion are now 
signing sheets and pillowcases; rain­
bows of pattern and color flood the 
linen departments of stores; and coor­
dinated blankets, coverlets, comfort­
ers, orduveffes cover beds instead of 
spreads.

The “unmade" bed Is in, It shows off 
the new sheet patterns and cuts down 
on bed-making hassles. Moreover, 
because of the sky-rocketing costs 
and length of time involved in “seri­
ous" decorating, sheets are being 
used for an inexpensive and rapid 
redo of an entire bedroom. To aid In 
such projects, several sheet com­
panies sell yard goods of their popular 
sheet patterns. But lacking that, 
design-conscious home decorators 
are using the sheeting itself.

While the unmade bed is easier to 
neaten up in the morning, buying bed 
sheets has become more difficult. In 
the past, things were simpler—all 
sheets were flat, cotton, and white. 
Today, shoppers are confronted with a 
dizzying array of styles, patterns, and 
fabrics. Knowing some basics could 
make shopping for linens faster and 
easier for you.
Permanent-press sheets and pillow­
cases are now found in every linen and 
department store. They have gained 
wide acceptance because they are 
long-wearing and retain a crisp, 
wrinkle-free look. Most important, they 
require no ironing if washed according

to instructions that come with them.
Permanent press does not offer 

quite the same softness or smooth­
ness of finish that all-cotton fabrics 
possess, but their carefree handling 
more than makes up for these slightly 
negative differences. Besides, per­
manent press does get softer with fre­
quent laundering. While some people 
find them less moisture absorbent and

slightly clammier than the all-cotton 
variety, many users seem satisfied. 
The fiber biend that is the most 
popular permanent-press combina­
tion is 50 percent cotton and 50 per­
cent polyester. Although it might seem 
as if there are a mind-boggling variety 
of polyesters, most differences exist 
only in the trade names applied by the 
fiber companies. Because of escalat­
ing cotton prices, at least one manu­
facturer has announced plans to intro­
duce sheets composed of a 35 percent 
cotton/65 percent polyester blend.

Plain white 100 percent cotton 
sheets are still available at some 
stores—usually at higher prices than 
blends or patterned or colored sheets. 
While it's not easy to find low-priced 
high-style selections of all-cotton 
sheets, many luxury-loving shoppers 
are again asking for them.
Muslin or percale? These two types 
of cotton are differentiated by the 
thread count—how many strands 
crosswise and lengthwise to the 
inch—and there is a difference. Gen­
erally. the percale-polyester combina­
tion has a 180-200 thread count and 
will wear better than muslin-polyester 
with a count of 126-140.

Percale is softer, silkier, lighter in 
weight, and higher priced. The 200 
thread count percale is even softer 
and finer—and also more costly.

Luxury blends like woven satins, 
nylon tricot knits, stretch cotton knits, 
and rayon have a luxurious sensual 
appeal. They tend to be more expen­
sive and (continued on page 24)

Longer
r~Life for Sheets—\

* Always follow package/label di­
rections for washing and drying. 
Also check directions for washing 
on the detergent box.
• Make certain you don’t overload 
your washer.

*• Permanent press items should 
not be allowed to overbake in the 
dryer.
• To prevent setting of wrinkles, 
quickly remove no-iron sheets from 
the dryer.
» Never put damp sheets away; 
they wilt mildew.
* Stack sheets, folded flat, in the 
linen closet. Rotate clean sheets by 
putting last-washed at the bottom 
of the pile. When changing fitted 
sheets, remove gently; never tug at 
the corners.
' Fold soiled sheets before placing 
in the hamper. Never stuff a pile of 
soiled sheets into a pillowcase; 
cases aren't meant to be laundry 
bags.

MARCH 1977. AMERICAN HOME 23



SHEET SAVVY
continued from page 23, 
less practical than other fabrics, 
and account for less than 10 per­
cent of the industry sales. While they 
are washable, they are not very easy 
to handle and lack the no-iron features 
as well as the other durable qualities of 
polyester-cotton combinations.
Sheet dimensions are standardized 
today to fit regular mattress sizes. 
Some companies list mattress sizes; 
some list size of sheet (sizes before 
hemming). Here are the dimensions of 
flat sheets and the mattresses for 
which they are designed:

This condiment set 
from International Silver 

is a great value at $13. At this price, 
it’s practically a giveaway!

only
phis 50c to cover
iKistaii^ ami haiullmc.

Bed Size Sheet Mattress
Single or twin 66" x 104” 39”x76'' 
Double 
Queen

81” X 104” 54” x76” 
90” X 110” 60" x80” 
108” X 110" 78"x80"King

For bottom-fitted, use mattress size.
Fitted botton sheets make bed­

making easier. Those with elastic- 
edged comers go on more easily to 
prolong the life of the sheet. Flat-felled 
seams (double row of stitches) are 
stronger than taped-over seams.
The smart shopper buys sheets—all 
linens in fact—in January and June or 
July, Most stores have excellent white 
sales during these months to make 
room for the new inventory that will be 
offered the following season.

■'Irregulars and seconds' can be 
superior buys. The damage is often 
impossible to spot and the savings are 
tremendous, particularly when it 
comes to the high-fashion group.

When you go shopping, be prepared 
to purchase ail the sheets and pillow­
cases you want of a particular style at 
one time. The sheet industry is becom­
ing so trendy and fashion-conscious 
that the pattern you love this month 
may not be available in six months. 
Only the most popular patterns will 
remain in stock longer than a year, two 
at most.
Colors and patterns—especially 
medium to dark colors and all-over 
patterns—will show less soil and wear 
better than lighter-colored ones that 
need stronger soaps or bleaches and 
more frequent washings. Before you 
put dark-colored sheets on the bed, it 
might be a good idea to run them 
through a wash cycle, separately, to 
prevent color rub-off.

The pictures on the label should be 
studied carefully if the sheets are not 
on display in the store. Make sure you 
understand what the full effect is going 
to be before you buy: especially with 
bold, large patterns, the overall impact 
can be hard to visualize. □

ver silverplated spoon in the pattern 
of your choice. And a Fostoria lead crystal jar with fitted silver- 
plated top. A beautiful way to serve cinnamon sugar, preserves, 
grated cheese, chutney or what-have-you.

When available in stores, the set will cost $13. But we're 
offering it, exclusively by mail, for $7.95. Because we think once 
you’ve lived with a little DeepSilver you w'on’t want to live without 
more of it.

And you can gel more, in place sellings or complete services, 
at your favorite fine store. Limited quantity, so order now.

An Internationa

International DeepSilver’
• INTtANfAriONALSlLVLR CO. JM*’

1r
Fill in and mail this coupon to:
American Archives
Dept. CS17, 141 Charles St., Meriden, Ct. 06450

condiment sets 
in patterns and quantity I have indicated. I en­
close my check or M.O. for $ 
($7.95 plus SO* postage and h.iiidhng for each set 
ordered.' iConnectJcut rcsidcm.s add 7% sales tax.l

I A. Countess
Please send me

I B, Camille.

C. Wakefield .(Qty.)
NameI

AddressD. Laurel Mist

City

E. Orleans State Zip
Connecticut residents add 50* for each set ordered. 
Limited offer. Offer good in U.S.A. except where 
restricted, taxed, or prohibited by law Allow 28 days 
for delivery. Connecticut residents add 796 sales tax.

I
Elane Feldman is a New York-based 
writer, editor, and publicist.

(Qty-)I F. Delicato
JL
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Ever since I started selling Avon, I feel like 
a new person. I m involved in something I love 
and I have a new confidence in myself.”

ff

Bored and very little self-confidence.
Thaf s how I would describe myself two years 
ago. Then I started selling Avon and every­
thing changed.

I began to feel involved, challenged.
A new life opened up for me and I came out of 
my shell. I discovered I had lots more energy 
around my children. And my husband Jim and 
I had many new things to share and talk about.

Gk)ing into the cosmetics business was a 
turning point in other ways. I had just moved 
to a new neighborhood and didn’t know a soul. 
Avon helped me make friends. Also, having 
money of my own opened the way for me to en­
roll in art school—something I’d only thought 
about for years.

If you ever feel you don’t have enough con­
fidence to go out and do what you want to do, 
think of me becoming an Avon Representative. 
If I did it, you can too!”

If Cheryl Tomlen’s story interested you, 
why not find out howyow can become an Avon 
Representative. Simply call 800-325-6400* (toll 
free) and someone from Avon will be in touch 
with you as soon as possible to answer all your 
questions. Of course, there is no obligation.

*(In Missouri call: 8(X)-342-6600)

iM)n
etere Avon Produce Inc.. N«w York NY
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WINES

An introduction to 
modestly priced white 

wines from the bountiful 
vineyards of Germany.

by Creighton Churchill

HOW TO TORN A cow If your fancy today runs to medium-dry 
white wines, I suggest it's time to try 
the fragrant light wines of Germany. 
Germany has just experienced two 
bountiful vintage years in a row. 1975 
and 1976, which means the wines 
should be plentiful and not too expen­
sive here. All but the sweetest dessert 
wines run a modest $2.50 to $4.50.

German wines are relatively low in 
alcohol—between eight and 10 
percent—and one can be informal 
about serving them. They are light, 
easy-to-take wines that can be gulped 
rather than sipped with a hearty meal. 
Unlike many French wines, which are 
so expensive you feel you must ap­
preciate every drop to get your 
money’s worth, they don’t have to be 
taken too seriously.

Germany makes almost no red 
wine, and in that country white wines 
are drunk with nearly every food, even 
red meats. The Germans, who are 
great meat eaters, dine most often on 
pork and beef. In the winter, game 
such as venison and wild boar also 
appears on the table. Except in the 
beer-drinking parts of Germany, white 
wine is the preferred drink to wash 
food down, (continued on page 92)

1NTC?$1,000
s

Enter your favorite Hereford's* Cows 
drink, punch, sauce, food or dessert recipe 
in the Creative Cookery Recipe Ccxitest,

' sponsored by Woman’s Day.
You can win elegant prizes, including a 

week in Hew York for two. Even a new Amana 
Touchmatic Radarange Microwave Oven.

Malcolm Hereford's added a pair of bonus 
prizes to boot

$1,000 for the best drink recipe featuring 
Malcolm Hereford's Cows. And $l,000_for 
the best food recipe starring any one of the six 

favors in Hereford’s 30 Proof herd.
So, go out and turn a Cow into a Mousse, 

recipe, parfait, cake, anything that 
^ tickles your fancy.
^ '■ Choose from Strawberry. Banana. Mocha. 
. Oiocolate Mint. French Vanilla. Or Coconut. 
IV Look for contest details where Hereford’s 
Kpws are sold. Or, in the March issue of
Wimait'sDay.

see if you can turn your very best 
ition into $1,000.

Lrratjvr
Cookrrv Si

\ Hereford’s 30 Proof Comb



U you’re bri^t and ambitious but 
getting nowhere,take this free advice

Any one could make a big difference in your life.
LaSalle home study is such a pleasant way to 

learn. Lessons come to your home, so you can 
set your own pace as a class of one. In spare 
time to suit your convenience. Experienced in­
structors guide you by mail — correct and grade 
your assignments — every step of the way. Get 
the facts without obligation. Check and mail 
coupon today for free booklet that interests you 
most. It’s the smart thing to do.

Sometimes free advice can be mighty valuable. 
So, if you’re not satisfied with your progress, 
send for a free LaSalle booklet in your field of 
interest. We've been helping ambitious people 
improve their knowledge and skills for over 60 
years. With home study programs such as those 
highlighted below.

There’s a choice of 23 courses — to upgrade 
your present job skills... for self-enrichment,.. 
or to completely change your career direction.

COLLEGE DEGREE 
AT HOME t

INTERIOR
DECORATING

Earn a college degree in spare time at / ■ 
home: Associate in Business Degree with a major in Business Management, ^ 
Accounting, Banking A Finance or 
Hotel/Restaurant Administration, or 
a Bachelor of Science Degree in 
Commerce and Social Studies.

A fascinating field where you can put 
your creative talents to practical use. 

Turn your home into a showcase. Help 
your friends with their decorating 

problems. Or even staa a full or part 
time career. Send for free booklet.

r
t i;

BUSINESS
MANAGEMENTACCOUNTING

Accountiitg is an interesting and growing pro­
fession. The study of accounting b not only 
helpful in preparing for a career, but it can 
also be a personal asset. Ambitious people 
have used their grasp of accounting principles 
to get ahead in many fields by increasing 
their qualificaliom. Send for free booklet.

If you seek advancement with your present 
cmpioyei, or a bigger opponvnity in another 
company, or plan a business of your own 
some day - you can be greatly helped by 
studying the principles of business manage­
ment. LaSalle’s program includes finance, 
marketing, organization, and executive skills.

SECRETARIAL A 
ADMINISTRATION

ART AND WRITING
Like to draw? LaSalle can give you 
special training in oil painting, water 
k colors, other techniques.
I Like to write? Practical program 
f helps you become a more skillful, 

productive, and creative writer. 
Fiction and Non-Fiction. Cri- 
tiques of writing assignments 
provided. Send for free booklet.

Secretarial—& popular field; learn ' ’
speed-shorthand, typing, office skills. 
5reno/ype—modern machine shorthand , 
—the world’s fastest method. Adminis- 
iraiive /iMutenr—prepares you to 
handle more executive responsibilhies. ni
Send for free booklet today. -
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PlCBM send me, without cost or obligation, FREE 
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LaSalle is a leader in home edu­
cation. More than 2,(XXI,000 
men and women have enrolled 
in its many courses. So you 
know your training is in expe­
rienced hands. LaSalle is also 
the first correspondence institu­
tion approved by any state to 
offer coDege degree programs 
entirely throu^ home study. 
Mail coupon today for free 
booklet. LaSalle, 417 S. Dear­
born St., Chicago, III. 60605.
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€M€RGING WOMAN

Valmai Elkins believes that sharing 
childbirth gets a family off to a good start.

by Keltha McLean

GREAT BEGINNINGS
From the outside, the sprawling yel­
low frame farmhouse is not unlike its 
neighbors in this neck of the northwest 
woods of Vermont. Built 130 years ago 
during a bygone era when prosperous 
farmers could afford mansions the 
size of train stations, today it cries out 
for the endless repairs of an aging 
country house

Inside, however, one finds more 
than just the average American 
household busy with their lives. The 
house glows with a special warmth 
and joy. There are children and dogs 
everywhere, and men and women 
laughing and lounging in front of a 
roaring fireplace Water steams in a 
kettle for tea and a communal meal is 
being prepared. The conversation 
centers on childbirth; young parents 
share their recent experiences with 
parents-to-be. who are anticipating 
theirs.

A tall, rangy blonde sporting a rugby 
sweater, skirt, and knee socks pre­
sides. She is Valmai How Elkins, age 
28. and she is the heart and soul of this

inviting Vermont farmhouse that she 
shares with her publisher husband 
David, their four-year-old daughter 
Tilke. and other women and their 
partners in parenthood.

Valmai Elkins encourages women 
and their men to emerge as liberated 
people, to grow and mature through 
the experience of prepared and 
shared childbirth. "Sharing life 
equally." she says, "that's what to­
day's successful man-woman rela­
tions are all about. And the most signif­
icant and uniting sense of sharing 
comes with two-parent participation at 
the birth of a child."

To this end, she runs classes based 
on the Lamaze method, a system of 
instruction on prepared childbirth in 
which the father participates from the 
moment the mother realizes she's 
pregnant. The classes, which con­
tinue for the duration of the pregnancy, 
include lectures on delivery room pro­
cedures and exercises — all of which 
are designed to eliminate the fear that 
usually accompanies childbirth

The lion s sheu'e of Elkins work is 
voluntary. While clients who can afford 
to pay for her services do so, others 
make use of the free clinics, including 
one for single mothers. Since she be­
lieves single women giving birth need 
love and sharing even more than any­
body else, they are paired with volun­
teer partners who help and guide them 
through the birth. Elkins views the 
out-of-pocket expenses with the same 
equanimity as she does the heavy 
demands of her work-a-day activities.

She explains this unusual, sacrific­
ing commitment to her career (al­
though "crusade" seems a more accu­
rate label) by saying, 'Tm an over­
achiever. As a child, 1 was interested in 
people, medicine, travel, and writing. I 
studied physiotherapy because it com­
bined many of my interests, and it was 
something I could write about."

Valmai Elkins summarizes her life’s 
goal with the unquestioning, implaca­
ble confidence of a woman raised in a 
household that assumes achievement 
in women. "I'm from an entire family of
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In a rambling Vermont house (center) Valmai's "dream 
is coming true. " About to be parents, a serene Bar- 
bara and Roy Folland are joined (above) by Valmai, 
David, and a neighbor after exercise class.

Taking advantage of a sunny afternoon (far left), Val­
mai Elkins conducts a seminar outside. As her daugh­
ter TUke, 4, and husband David confer at right, expec­
tant parents learn about hospital patients' rights.

founded by one of David's ancestors, 
Jonathan Elkins.

After a year-long visit to Greece, the 
Elkins traveled and worked in Europe 
Settling down in Canada, Valmai took 
on a job as a physiotherapist in a local 
hospital. Then, with David's help, she 
started a nonprofit childbirth educa­
tion association. She took on an 
exhaustive university lecturing 
schedule, continued to give her 
courses “with increasing emphasis on 
the man's role,' and generally worked 
herself to a frazzle.

Then in 1973, Valmai discovered a 
classified advertisement for the Ver­
mont farm the couple now calls home 
Standing on a corner of a country road 
near Alburg Springs, not too far down 
the road from Peacham. was the awe­
some, rambling, multiwinged creature 
that dates from the 1840s.

To the Elkins, the house symbolizes 
a lot. "It has 17 rooms, stands on four 
acres, we got it for $12,000, we re 
restoring it ourselves, and aiming it to 
be a place where men and women can

learn about parenting together, is her 
breathless, childlike explanation.

Since they took over the old farm­
house on an "as is. where is' basis, 
every second of their spare time has 
been a sort of Secret Garden adven­
ture. The house is a virgin paradise for 
inveterate junk hunters — and both 
Valmai and David qualify. So far 
they've unearthed everything from an­
tique spool beds to wearable Victorian 
lace nightgowns. There was even 
apothecary stock from the previous 
owner's turn-of-the-century store. To 
Valmai. living in the house has been a 
dream come true.

On the weekends, the activity in the 
Elkins household intensifies. It's im­
possible to identify who wanders 
across the fields tor a fhendly "cup­
pa," who are Valmai's clients, who are 
friends — and which child belongs to 
whom. As David explains, "We get to 
know everybody so well during the 
childbirth courses, professional ac­
quaintances often overlap into friend­
ships " (continued on page 32)

over-achievers. I have a brother in 
London who's doing research on 
moon rocks. We grew up with the motto, 
'No aim is a crime . "

In the prescribed Australian man­
ner. Sydney-born Valmai embarked 
on a globe-trot In 1967 after her school 
years, stopping over in Canada where 
she acquired her feminist orientation, 
and took up her career.

During the next three years, she met 
her future husband David, and burled 
herself in the work she'd chosen.

"There were never a lot of funds 
available, but it was important to me 
that I do the work. It did get out of hand, 
however, and I found myself spending 
up to 40 hours a week on volunteer 
work alone. I don't think I'm particu­
larly money-oriented, but I had to cut it 
back to about 25 hours a week and 
make the rest paid work so I could 
afford to live. "

Then in 1970, Valmai and David 
eloped from their premarital living ar­
rangement. They were married in 
Peacham. Vermont, a small village
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€M€RGING WOMAN

Before David dons work clothes to repaint a room in 
the unfinished wing of the house, and before Valmai 
retires to her study to work on her book, the family 
savors a quiet moment at the breakfast table

Valmai believes the bonds between women and men 
are solidified by sharing childbirth, and that fathers 
should become more active in parenting. Here, 
three-year-old Ginny Folland reads a book (o her Dad.

Lunch finished, friends and guests 
disperse to stretch in front of roaring 
fires or curl up in cozy reading nooks 
Daughter Tilke is out of earshot in the 
kids' room with a variety of playmates 
David, purposefully clad in omnipres­
ent, spattered work clothes, marches 
off to tackle today's order of home 
repairs. Tucking her feet under her 
and getting comfortable, Valmai talks 
about herself and the satisfaction she 
derives from the intense way she 
works and lives 

When
physiotherapist, I had no idea I'd ever 
get involved in obstetrics. " she be­
gins. “However, I became fascinated 
with women in afterbirth — how confi­
dent they were in themselves and their 
relationships with their men if they'd 
had a good birth. I decided that work­
ing with women in birth was what I 
wanted to do, and that's when I started 
my program

As with any choice made in life, 
Valmai has had to compromise to 
clear the path for the pursuit of a single

goal, t still want to travel, I still want to 
write." she admits. “But I have a 
feminist view of life and am committed 
to the work I do here at the farm with 
the course, the lectures, and of course 
the volunteer things.'

With the compromises com^\inex- 
pected gains. "I find myself doing 
more phone'in radio and television 
shows to publicize prepared 
childbirth. The response gets better 
and better, especially from men ’

And with success, come the prob­
lems of increased demands. "But that 
means we must increase services, 
and that costs money. . .

Money, if the couple's lifestyle is any 
indication, is considered just "to get 
by" There's Valmai's income from 
the paid courses, and David's income 
from the medical journals he pub­
lishes. The house-as-hotel will bring in 
increasing sums as it is completed 
But what doesn't go back into the 
volunteer effort is quickly sunk back 
into the farm. "Over $10,000 already!'' 
Valmai moans

She hopes for revenue from her 
book. The Rights of the Pregnant Par­
ent, which will be published in the 
United States by Two Continents this 
spring. It is a bedside manual for a 
woman preparing to give birth that 
describes exactly what happens in the 
hospital — which procedures are 
necessary, and which she has the 
right to refuse. Expected to strike fear 
in the hearts of obstetricians 
everywhere, the book is eagerly 
awaited by many experts and couples 
planning to have children.

Whatever the future holds, Valmai 
exudes that curious sense of stability 
and purpose that comes with devoting 
time, joyfully, to work 
rewarding or not — that has meaning. 
As she puts it, “I like the quality of the 
life we have. We are in charge of our 
lives. David's career is part of it. so is 
mine. So is our family life. So is this 
house. I expect I will be involved in this 
sort of life and work for a very long 
time, and I'm not counting on anything 
more." O

I trained as a

financially
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Over the years we’ve learned that your best in­
terests and ours are one and the same. That if we 
continue to build a better product, you’ll continue 
to support us with your patronage.

Hence this Whirlpool laundry pair. You can 
trust it with your washables. From rugged denims 
to delicate lingerie. Because the special fabric set­
tings and temperature controls we design into our 
washers and dryers are that reliable. That precise.

And should you have questions about oper­
ating instructions or product information, we’ve 
put the answers at your fingertips. Our Bac-Pak 
Information Center is attached to the back of every 
regular and large capacity Whirlpool washer and 
dryer designed for your home.

We do these things with one thing in mind. 
Quality. Because quality is one thing neither we 
nor you can afford to live without.

AVhirlpoolHome M, ApDiiances

We believe quality can be beautiful.



she says
she'll always
remember me
this way...

Warning: The Surgeon General Has Detennmed
That Cigarette Smoking Is Dangerous to Your Health.

^ ^ o *' '*17mg."tar'llmg nicotine, av per ctgareiie-hard pack, by FTC Method: 18 mg. "larn.lmg.mcotine.av.percigarene-sofi pack. FTC ReponAor.76.
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^Icome Home
spring' t6 a s6^iai s^fason m Uatcriez. As the first
azaleas crepe myn»es nerad tUe arrival of spring.

ijrie peopifc of fJa^chez pKepare to open proud o*o
antebellum nnensicns to celebrate Natchez Pilgrimage. 
Hoof>&kirted hc^esses autrienfic costumes take 
visitors on a tour of Natchez 'egenOary houses, f^njur-
ng up the oW ghosts, the glitter of an era when cotton
/J&S king’ and Natchez Aras a city of //eaithy planters
each vying with tfie next to boMd a grander statelier, more
elegant mansioft. Cotton was sriioped to Europe and the
same snips brought back treasures to grace the ha is of 
Natchez homes, it -*/as an'era of parties and denies, 
grand balls, and other festi^iues-



IIHHfHHfl



A Tour
of Antebellum 

Natchez
The fine old Natchez mansions with their 

beautiful furnishings reflect the citizens’ feelings for 
their roots and concern with preservation.

NATCHEZ HAS A LONG HIS­
TORY that predates her era of 
great antebellum houses. Orig­
inally the home of the Natchez 
Indians, a tribe of sun-worship­
pers who built the high mounds 
that can be visited outside the 
city today, Natchez later was 
passed back and forth among 
France. Britain, and Spain, fi­
nally joining the Union as part 
of the State of Mississippi in 
1817
ALONG THE NATCHEZ 
TRACE. During the early days, 
before the age of the steam­
boat. Natchez was the highest 
navigable point on the Missis­
sippi and an important trading 
outpost as the destination of 
the legendary Natchez Trace 
Originally a series of game 
trails from the Mississippi to 
the foothills of the Appalach­
ians. the trace became a 
route followed by such early 
American folk heroes as Jim 
Bowie. Davy Crockett, Sam Punkahs, like this one in the dining room at 
Houston. and Andrew Longwood, were common in Natchez houses. 
Jackson. Today there is a
scenic road, the Natchez Trace Parkway, that follows the 
old route between Nashville and Natchez through some of 
the lushest forests America has to offer a visitor today.
THE GREAT HOUSES. During those early days, Natchez 
was an isolated part of the United States, but the increasing 
importance of cotton as a crop soon transformed the city 
into the home of planter-millionaires. As great fortunes 
were amassed by the planters, they began to buy planta­
tions across the river in Louisiana; some owned a dozen 
plantations with over 1000 slaves. While the great houses 
were growing up on the bluffs, Natchez Under the Hill, an 
area near the docks of bordellos and gambling dens 
achieved a kind of notoriety of its own. Today part of

I Natchez Under the Hill has 
I been restored and a visit is part 
S of any Pilgrimage tour.

Though each of the great 
^ mansions of Natchez is 

unique, there are several fea- 
^ tures that unite them all. The
0 design was dictated partly by 
X the climate and partly by the 
^ luxurious lifestyle of the times, 
c The houses were built with a 
c wide central hallway running 
z the entire length of the house
1 and porches or large windows
2 on the sides to provide cross 

ventilation. Usually the kitchen 
was in a separate building to 
minimize the risks of fire. 
TALES AND LORE. Each 
house has its own history and 
legends, stories about the orig­
inal occupants much embroi­
dered by time and the telling. 
There is Frederick Stanton 
who built Stanton Hall as a 
monument to his great fortune 
He sent his architect to Europe 
to buy Sheffield hardware in 
England, Carrara marble in 
Italy, and gold-leaf mirrors in

France. So many treasures were collected on this Euro- 
p>ean shopping expedition that Stanton was forced to 
charter a ship to bring his new furnishings back to Natchez.

Longwood, an unusual octagonal house, was the fantasy 
of Dr. Haller Nutt. It was meant to be a wonder of modern 
convenience inside a pillared Oriental shell. The house, 
which was to include thick walls with a heating and air- 
conditioning system, was never finished. The Civil War 
intervened and today visitors can see the abandoned 
buckets and brushes of the workmen just as they left them. 
VISITING NATCHEZ. Natchez Pilgrimage is from March 5 
to April 3, 1977. There are five morning and five afternoon 
tours of the houses, and a special evening tour of houses by 
candlelight. Each tour is $10 per person. The house tours 
are planned so visitors can see everything in three days. 
There is also a Confederate Pageant on Friday, Saturday. 
Monday, and Wednesday nights, $4 per person. For infor­
mation write the Pilgrimage Garden Club. P.O. Box 347. 
Natchez. Miss. 39120; or phone (601) 446-6631. 
—Ann Scharffenberger and Bo Niles

2
•tj

a

IP

Top: Edgewood in the midst of beautiful gardens. Inset: 
The main hallway at Edgewood. Center: Linden, the 
country estate of an early horticulturist. Inset: The 
front porch at Linden. Bottom left: Longwood. the 
unfinished octagonal house. Bottom right: Stanton 
Hall, Pilgrimage headquarters.
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WHArS NEW?

CANOPY BE
The canopy bed is back, and it’s gone con­
temporary, oriental, and country. It can be
dressed up or down depending on your par­
ticular bedroom message. Styles are avail­
able in chrome, rattan, or wood, in sizes from
king to single. We have illustrated six designs
here that will give you an idea of
available. All prices are approximate

Above; Clear?;
contemporary '
design from
Drexet with touche
of rattan for soft­
ness. $670.

\LEFT: From Ethan
Allen, this oak tester
bed reminiscent of
William and Mary
designs, $900.
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BAREBACK
EFT: Handcrafted 
any American, this 
»d from Hitchcock 
hair Co. (canopy not 
cfuded), $365

I

—

^3L
.cr.

■ i.f -(BELOW: "Tokaido" ^ 
from Thomasville, 
artfully detailed in the —^ 
oriental manner. $540 rrri

j ' LEFT: From the 
; *! Expressions collectiof 

j of Burlington House,
4 this cleaned-up countr

look. $800
■>

% Ii' I
J

/ V

A/

For the
do-it-yourseffer:
Interested in making 
your own canopy bed? 
For instructions, send 
50tf for postage and 
handling to: Serta, 666 
Lake Shore Drive, 
Chicago, III. 60611. Ask 
for "The Bedroom 
Book." Instructions for 
crocheting a canopy 
are in the Fall/Winter 
American Home Crafts 
magazine. Send $1 to 
American Home Crafts. 
641 Lexington Ave., 
NYC. NY 10022.

i
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'
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RIGHT: As con­
temporary as 
tomorrow, this starkly 
modern chrome frame 
from Design Institute 
America. $875

S

T ■ ^I I
4 11

T’ r '■+ *'T "t
/.,1/

'jt ILLUSTRATED BY AIXEN DAVISd*
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Natchez
Tradition

at Home
The up-to-date Barnes 

family spans the generation gap in 
an antebellum townhouse

g the Barnes family has man- 
£ aged to retain a very special 
I kind of connectedness. The 
5 whole feeling of the house 
< seems to reflect it. Originally 
K the property was part of a 
S Spanish land grant and the 
I house Itself was one of four 
> houses prefabricated in Ohio
0 and floated down the Missis-
1 sippi River by barge around
2 1830. There were two later ad- 
§ ditions, the present dining 
g room and kitchen, that give the 
a house its eccentric angular

roof line. The inconsistencies 
are part of the charm. In the 
dining room, for instance, all 
the windows were brought 
from other places, and no two 
are the same size.
THE RAMBLING HOUSE is a 
combination of careful restora­
tion and contributions from 
members of the Barnes family. 
The paneling is the original 
cypress and some of the hard­
ware was forged in Natchez by 
L. Fitzpatrick, who made the 

first Bowie knife. Quite at home with the antique furniture in 
the living room is a carpet made by Bob's Aunt Alice and 
paintings done by various members of the family.
THE GARDENS around the house are Bob’s territory, 
which he cares for with the assistance of Robert, the family 
handyman. The garden on the side of the house was 
planted according to an old plan that Bob discovered. The 
main plantings and hedges are enlivened by seasonal 
flowers, always in yellow and white. But Bob's prize pos­
session is a stone unicorn in the garden corner.

"Exclusive territory” doesn’t exist in the Barnes family, 
however. Bettina has also made her mark as a horticul­
turist, with a vegetable garden behind the house, and 
Martha Sue helps out by watering. Lee is a professional 
cook but Bob is still the family crepe maker and the whole 
family likes to experiment in the kitchen. Bettina is a 
practicing psychologist, but Julie is majoring in psychology 
at Newcomb College in New Orleans. "Learning is a 
continuing experience," says Bettina. "We all continue to 
explore new possibilities ' —Ann Scharffenberger

FOR NATCHEZ FAMILIES.
Pilgrimage is a time for parties 
and family reunions. The 
Barnes family. Bob and Bettina 
and their five daughters, who 
come and go so quickly that it's 
difficult to find one moment 
when everyone is together, are 
caught up in the festive mood 
of the season, too. Lee, 24, on 
leave from her cooking school 
in New Orleans, is cooking up a 
storm (turn to page 42 for de­
tails). Julie, 19, is frantically 
searching for the right ribbon 
for her Pilgrimage costume 
Martha Sue. 12, the only 
Barnes daughter in permanent 
residence, concentrates on 
completing the spring cleaning 
of her tree house in the garden 
in time for Pilgrimage. Bob and 
Bettina Barnes have always 
erKOuraged their daughters— 
including Alice, 15, and Beth.
21 —to be independent and 
self-sufficient. The Barnes 
home is a place for every 
member of the family to ex­
press him or herself with a lively, open kind of personal 
hospitality that puts people immediately at ease 
“THE ONLY LIMITATION we believe in is 24 hours in the 
day," says Bettina Barnes, who has a triple identity around 
Natchez. She is Bettina to her husband and friends. Mom to 
her daughters, and Or. Barnes to the patients, mostly 
children, she treats as a doctor of psychology. After Martha 
Sue, the youngest Barnes daughter, started school, Bettina 
decided to go back to Louisiana State University to get her 
doctorate in psychology. It was very much a family decision 
with Bob. who is a surgeon in Natchez, giving her the 
greatest encouragement. "I even learned to make break­
fast.' he claims. "Crepes were my specialty." While the 
Barnes children were brought up on crepes. Bettina drove 
two hours each way to LSU every day. ‘The biggest 
change. " says Bettina. "is that for the first time I became 
dependent on my family, or rather, we became interde­
pendent."
THROUGH THE YEARS, as one daughter after another left 
home, started a career, or in the case of Beth, got married.

Bob and Bettina Bernes with three of their daugh­
ters: Lee. 24. Martha Sue. 12. Julie. 19 (left to right).
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I Top left: The Doctors Barnes: 
Bob and Bettina meet after a 
busy day's work. Near left: Bet­
tina and daughter Martha Sue 

f ^ arrange flowers from their gar- 
den. Second row left: daughter 

^ Julie. Natchez Garden Club 
Jl^ Queen of Pilgrimage this year.

I*J Center: Barnes' master bed- 
I room with the original cypress I paneling. Right: Living room. 
I Bottom left: A view of the gar- 
I den, a restoration of the original 
I design. Right: Exterior of the 
I Barnes’ house, one of the first 
I “pre-fab" houses in America. 
I The bay windows and side wing I were late additions to the origi- 
I nal house.
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Lee Barnes is on duty for lunch. She has taken a short 
vacation from her duties at New Orleans' Lee Barnes 
Cooking School to return home to Natchez for Pilgrimage. 
Most of the Barnes family is involved in the festivities: 
giving house tours, doing errands, or working behind the 
scenes, so Pilgrimage lunch has to be a flexible affair. One 
of the things that all the members of the multi-talented 
Barnes family have in common is a iove of food. They have 
always planned family trips, often to Europe, around "food 
tastes" in the countries they visit. In Natchez Dr. Barnes is 
famous for his Bloody Mary. The secret, he claims, is to 
make the mix the night before, adding a crushed clove of 
garlic (or two) to give it a little kick. But Lee is the 
acknowledged chef-in-residence when she's home. For 
her college graduation, her family sent her to Paris to study 
at the legendary Cordon Bleu, which launched her present 
career. Lee started her cooking school in a small way, with

has recently expanded to a new location where she gives 
classes and sells gourmet cooking items—a real one 
woman show! Though her specialty is French cuisine, 
Pilgrimage is time for down-home cooking, including 
family-inspired dishes like Bettina’s Garden, named for her 
mother's vegetable garden in the backyard. Redfish, the 
center of the meal, is a Gulf Coast specialty. The pecan pie 
is made from locally grown pecans.

^ePilgrimage Luncheon Menus^-
Cold Poached Redfish with Mayonnaise Sauce 

Parsleyed New Potatoes 
Bettina's Garden

For complete recipes of dishes featured in the Pil­
grimage Luncheon Menu, see page 68

Buttermilk Biscuits 
Pecan Pie

just afew students. The school was such a success that she

The Barnes' elegant dining
room (opposite top) is set for
Pilgrimage lunch (left). Lee re
moves redfish from poacher

Even raw ingredients(top) look
good (above).
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Sharing
the Good Life in 

Natchez
Bobbie and Buzz Harper invite guests to come into 

their house, Wigwam, and enjoy the treasures they have revived 
preserved, or made themselves.

Buzz Harper made his first Pilgrimage to Natchez when he 
was only seven When he retired from his job as a juvenile 
court judge in Arkansas, he and his wife. Bobbie, came to 
Natchez to stay. We didn't want to stagnate now that our 
children are grown.' he says, so they translated their love 
of Natchez' history and their particular interest in antiques 
into a meticulous and elegant restoration of their ante­
bellum home Their house. Wigwam, was built in 1790 on 
the site of an old Indian mound; in 1837. it was acquired by 
millionaire Peter Little, and remodeled as a wedding pre­
sent for his adopted daughter. Eliza. Peter Little rearranged 
(he spaces in the house and added two front wings, one of 
which contains a grand music room. He also added the 
wrought-iron accents reminiscent of New Orleans-style 
architecture The Harpers wanted to restore the house to 
the grandeur of the 1840s—and at the same time make it 
comfortable for visitors. We wanted the house to be a 
living experience, not just a museum,' says Bobbie. The 
magnificent detailing and woodwork were spruced up— 
huge arched doorways of Honduras mahogany, elaborate 
plasterwork. and gas lamps that were reinstalled in the 
hallways and in the formal dining room. Bobbie Harper took 
time out from her choreography {she used to be a profes­
sional dancer) to set up two sewing machines; she re­
created all the window hangings, bed canopies, and dust 
ruffles from authentic patterns. Ornate mahogany furniture 
crafted in the 1830s by New Orleans cabinetmaker, Fran- 
qois Sienoret, lends majesty to the rooms. The Harpers 
antiques are at home in this lovely setting.—Bo Niles
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Welcome to Wigwam- If you'd like to stay at the Harpers', 
write Wigwam. Natchez. Miss 39720

Inside VC'igw.im

Added wings, opposite, top row. accommodate a music 
room and family dining room. Blue bedroom, second row. 
is dominated by a huge haff'tester (haff-canopy) bed that 
was an invention of cabinetmaker Prudent Mallard from 
New Orleans. Madein 1849. the bed is part of a suite "that 
sold for $800 at that time The bed has pulls for mosquito 
netting: the Harpers keep the netting on a small chair near 
the bed. An Empire day bed and collection of Sevres 
porcelain complete setting. Dining room, second row. 
has an enormous plantation table from Louisiana. In the 
center of the table is a rare silver American parlor fountain: 
the fountain works by hydraulic power to recirculate the 
water. French enamel cut-back crystal was originally 
made to serve 100 people. The Harpers have 68 settings: 
at each place stand seven wine goblets.^ Music room.

bottom row, has remained intact since Peter Uttle's day. 
and is still used for musical evenings by the Harpers. Buzz 
Harper plays the piano, and Bobbie, the organ The 
furniture—originally in the Tutleries in Paris—is covered in 
petit point, and was made, as a 'suite, in 1836. All lighting 
is by candies, and by firelight, too. when it is cold The 
ceiling in the music room was frescoed by Dominique 
Canova; he had confracfed yellow fever while working in 
New Orleans and came to Natchez to recuperate. As a 
memento of his recovery, he painted the ceiling for his 
host. The Aubusson rug corresponds, in pattern, to the 
design on the ceiling. Favorite accents in the room include 
a bust of Marie Antoinette, with a scarf around her neck to 
hide a scar, and a big porcelain egg made in Russia that is 
wreathed in blossoms and leaves.
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Where is that strong and selfless middle-class lady 
who fed the poor, cared for perfect volunteer?

WHATEVER^ HAPPENED
itcuiar community need. They ask the 
questions; Are we needed? Is some- 
or>e else already doing it? Will volun­
teers make a difference?

"Our volunteers are disciplined 
workers who are constantly being 
trained and evaluated." says Blanche 
Leventhal of New York's National 
Council of Jewish Women. "A volun­
teer enhances the work of a paid 
worker A volunteer never replaces a 
professional." she hastens to add 

The feminist position on volunteer 
work, as stated in a booklet, "Volun- 
teerism. What It's All About, " pub­
lished by the National Organization for 
Women, has been one major influence 
in causing volunteers,' especially 
women, to reexamine their goats. The 
crux of the NOW position is that 
service-oriented volunteer work 'is an 
extension of unpaid housework and of 
women's traditional roles within the 
home " Traditionally, it was always the 
man who was chairman of the local 
United Way drive, while women seal­
ed envelopes. But according to many 
people in the volunteer movement to­
day. there IS a trend for men to be 
increasingly involved in the service 
side of volunteering while women are 
taking on leadership responsibilities 
In fact, a recent study shows that there 
is less sex discrimination in volunteer 
)Obs than in paid work 

As part of the movement to more 
clearly define the role and to enhance 
the status of the volunteer, many 
women's groups have established 
guidelines for volunteers. Philadel­
phia Women's Council, for example, 
has published a manifesto based on 
the concepts in Ellen Sulzberger 
Straus' booklet. "The Volunteer Pro­
fessional,' written for New York's Call 
for Action organization. The booklet 
stresses the need to approach unpaid 
work tike any other job and includes a 
"model agreement" of mutual respon­
sibilities for both the volunteer and the 
agency

Shft hcis been attacked by feminists 
for perpetuating the inferior position of 
women, accused by the unions of tak­
ing away paid jobs, derided by her own 
daughters for working for nothing.

Yet more men and women than ever 
before are volunteering their time to 
help other people. According to a 1974 
survey by ACTION, the federal volun­
teer agency, 35 million Americans 
volunteer at least once a year, an 
increase of ten to 12 percent since 
1965. and it is estimated that the trend 
IS accelerating. Today though, the 
new volunteer is a different person 
with attitudes, goals, and a lifestyle 
that Lady Bountiful wouldn't recog­
nize

'All across America the women who 
used to be the typical volunteers are 
going back to work, " says Winifred 
Brown, Administrative Director of the 
Mayor's Voluntary Action Center m 
New York, a central clearing house for 
volunteer activities throughout the city 
and the first office of its kind in 
America "Of the last 718 people we 
interviewed in this office, only 17 were 
homemakers The profile of today's 
volunteer is someone between 18 and 
35 years of age; 40 percent are men, 
70 percent are working people."

Not only has the profile of the volun­
teer changed, but the motivations for 
volunteer work reflect the concerns of 
this new group of volunteers. Some 
are activists who are tired of waiting 
for government help and are working 
to change their communities them­
selves Others are trying to improve 
their own lives even more directly 
According to Brown, "What people are 
looking for is no longer altruism. They 
are interested far more realistically in 
what they can do for themselves, es­
pecially in terms of career exploration 
They see it as a way to build a resume, 
get out of a dead end job. take up a 
new interest- A growing number of 
students and senior citizens are volun­
teering People in ghetto and poor 
neighborhoods are quite frankly using 
volunteer work as a stepping stone 
into paid jobs '

Ivan Scheier, director of the Na 
tional Information Center on Volun- 
teerism. agrees that altruism has been 
eclipsed by other concerns: "Now vol­
unteers are looking for other yields 
Many young people or older women 
returning to work try an unpaid volun­
teer position before entering the job

market to gam the skills they need 
Volunteering becomes an apprentice 
ship for paid work. 

Recruits learn specific 
skills through the training 
sessions that increasingly 
form an important part of 
the volunteer programs 
around the country.

Some of the traditional women s or­
ganizations like the Junior League and 
the National Council of Jewish Women 
— who now also report high percent 
ages of working women in their ranks 
(60 percent for New York’s Junior 
League) — have been among the first 
to shed the Lady Bountiful image 
through a well-organized, goal- 
oriented approach to community ser­
vice work

The principal change Caroline Fox- 
worth. president of the Dallas Junior 
League, has noticed in her group is 
that volunteers don't just give time 
from week to week for general service, 
but are interested in leadership and 
training in specific programs. One way 
women’s groups have enhanced their 
effectiveness — and their image — is 
to seek out carefully defined roles in 
piloting new programs to meet a par-

In general, volunteers 
are becoming increas­
ingly aware of their rights 
as well as their respon­
sibilities.

In many cases, agencies provide 
volunteers with reimbursement for 
child care, transportation, even insur-
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ro LAD5f BOUNTIFUL?by Ann Scharffenberger

ance. There have been proposals lor 
income tax deductions for contrib­
utions of time similar to deductions for 
contributions of money. Recently the 
state of Washington b^ame the first 
to provide insurance coverage for vol­
unteers working in nonprofit organiza­
tions. Volunteer experience is also 
gaining wide acceptance among many 
employers The Federal Civil Service 
now gives credit for volunteer experi­
ence In the same field and there is a 
move for state and city government to 
do the same.

Another by-product of the volunteer 
consciousness-raising movement has 
been that as volunteer workers gain 
more recognition as an integral part of 
government and social service agen­
cies. new professional career oppor-

one of Its directors, considers that the 
most important part of the program is 
the development of management 
skills "Most directors of volunteers 
come from social work, teaching, 
counseling, fields where administra­
tion IS not part of their training. What 
they need is the same kind of man­
agement skills as those needed in 
business "

own members were being laid off right 
and left. Now all requests by New York 
city agencies for volunteers are

-FAMILIES-
VOLUNTEER

When the residents of Redwood 
Falls, a small rural community in south­
western Minnesota, heard that a state 
home lor mentally retarded men was 
going to be located in their town, many 
people were concerned But Addle 
Moonier. wife of the local school princi­
pal got together with the director of the 
home and helped begin Guide Family 
program to integrate the men into the 
community

From an original 15 families who 
each adopted one man and invited him 
to share what the family felt they had to 
offer, the experiment in family volun­
teering has grown to include 40 
families The patients have become so 
interested in what is going on outside 
the home that one man went out and 
found his own family to adopt "The 
program is very simple.' says Mrs 
Moonier Because those first families 
were willing to try, the program has 
worked beautifully It's very direct. 
There is no funding involved It's just 
people helping people, the rriost basic 
kind of volunteering

The paid staff of the aver­
age hospital or city 
agency is still often un­
prepared to deal with the 
unpaid worker.

According to Ivan Scheier of the 
National Informafton Center on Volun- 
Teerism, "Very few professional 
schools prepare the social worker, the 
nurse, the psychologist of the future to 
deal with volunteers, who are more 
and more a fact of existence Only 
three of the 70 schools of social work 
in the U.S. have courses on working 
with volunteers "

In those cases where both volun 
teers and staff are trained to cope with 
each other as well as with their jobs, 
volunteer programs have been the 
most effective Chicago's Northwest 
ern Memorial Hospital is one example 
Volunteers man a special Mothering of 
Infants Program, initiated by the nurs­
ing staff to provide essential human 
contact and affection tor babies hos­
pitalized over long periods of time

In spite of friction that occurs in 
some cases between volunteers and 
paid workers, most hospitals, as well 
as other public institutions around the 
country, are faced with so much finan­
cial belt-tightening that volunteers are 
more than welcome Barbara Oken, 
Director of Volunteers for Goldwater 
Memorial hiospital in New York, claims 
that the Issue of volunteers vs paid 
workers just doesn't come up: "Be­
cause we are a municipal hospital 
faced with budget cutbacks, it takes a 
long time to replace paid workers, like 
clerical people, who leave Volunteers 
fill the gap."

Understandably some of the 
strongest objections to volunteer 
workers have been expressed by the 
unions. During the New York financial 
crisis, an army of volunteers rushed in 
to save the Big Apple — only to be met 
by disgruntled union leaders whose

—WOMEN — 
VOLUNTEER

Kathehr>e O'Neil is typical of the new 
style volunteer who approaches her 
present efforts professionally A wife 
and mother ot three school-age chil­
dren, she is a former opera singer who 
now is a volunteer advisory director of 
New York Crty s Metropolitan Opera 
Company where her experier^ce as a 
performer has given her an added per­
spective in carrying out her duties as 
head of the Mef's education program 
O'Neil IS also the head of the alumnae 
association of Sarah Lawrence Col­
lege She has integrated her talents into 
a credible and challenging volunteer 
professional life But not without a few 
twinges of guilt "The only problem.' 
she says half jokingly, "is that my 
daughter treats me with complete dis­
dain because I'm not paid.' But volun­
teer work has given her the flexible 
hours she needs for her family while 
allowing her to develop the skills that 
will give her excellent credentials for a 
paying job

cleared by the office of labor relations 
and then processed So far. no prob­
lems

More than at any time in 
our history, it seems, vol­
unteer labor is needed to 
keep educational, health, 
cultural, and social ser­
vices moving.

According to a U.S. News and 
World Repori survey last June. New 
York's crisis is simply the most serious 
in a pattern of city cutbacks around the 
country. In Seattle, over 2.000 adults 
are working as volunteers in the city 
school system because of budget cut­
backs. In Detroit, when lack of funding 
threatened to shut the city library. 
Friends of the Detroit Library doubled 
in size overnight In many smaller 
municipalities, city council jobs have 
'gone volunteer" because the money 
for salaries just wasn't there.

In the face of government funding 
cutbacks affecting community ser­
vices, a new volunteer activism referred 
to as the (continued on page 65)

tunities in volunteer administration 
have opened up. Most agencies and 
institutions now have a paid staff 
member who is the director of volun­
teers. responsible for making sure that 
all volunteers are efficiently trair>ed 
and channeled.

The University of Colorado at Boul­
der offers a full certification program in 
Volunteer Management through its 
department of continuing education 
The program is the most extensive of 
the volunteer administration courses 
offered at 80 cotteges and universities 
around the country Marlene Wilson,
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Ms. Super-SophIsticate - will paint the town red and 
come home to relax and dream on the palest of pale 
silver-gray sheets and pillowcases printed with a bow tie 
in lipstick red. Designed by Geoffrey Beene for 
Fieldcrest with his usual touch of sleek simplicity, the 
ribbon and bow design ties up a fresh, pure, elegant 
look. Coordinating top sheet has a sliver of red ribbon 
printed across top. Color-splashed all-over printed 
sheets are not for this woman. She has her own stan­
dards of taste. For lounging she selects a long red cling 
of Qiana by Geoffrey Beene for Swirl. Make-up by Est6e 
Lauder. Red Son of a Gun lightweight 11.3-ounce hair 
dryer by Clairol, brush by Wings Over The World. All hair 
by Gregory, make-up by Polly Yau. both of Cinandre.

What sheet type are you? Pick a sheet for 
your bedroom suite that suits your personal­
ity. Be a self-expressionist and select one 
that says "me”... or experiment with sheets 
that reflect a whole new view of you. Sheets 
are also easy to decorate with; you can 
expand and surround yourself with a total 
matching environment. —Pat Sadowsky
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The Upbeat Family ... For those who like to get 
together for a Sunday breakfast-in-bed session, a 
fiesta-bright, alive print (also on the cover). Its vibrancy 
matches this family’s sunny, spirited approach to life. 
Here is a garden that grows in a variety of big-as-spring- 
time blooms of daisies, roses, pansies, and poppies—a 
flower show of a print that’s perfect for all-over-the-room 
decorating. Whip up curtains or slipcover chairs or cut 
out flower pillows (shown behind Dad's head) from 
towels for a soft sculpture look. It's a bedroom that 
stays forever fresh ... all by Fieldcrest. Mug by Heller; 
Mom s make-up by Coty. (For more sheets with personal-

Kld Stuff. , . For a slam-bang look in the kids’ room (or 
any young-thinking area of the house). The biggest 
poppies ever in sun-bright colors add color snap wher­
ever they bloom. Don't stop with the beds; take a design 
cue from the motif and paint a series of the bursting 
blooms as giant wall graphics, or cut out the poppies for 
ever-blooming pillows. Then complement the scene with 
natural wood furniture. The whole look can flower in the 
bathroom, too, with coordinated towels. Mix up the red 
and yellow poppies for a forever fresh springtime look all 
year ’round. All by Burlington.

ity turn the page; for more on the sheets and accessories
shown here, see Shopping Guide, page 100. To learn
how to shop for sheets wisely, turn to page 23.)



The Young at Heart.. . Teen-agers dig sports, plants, 
nature, and the whole outdoors. Bring the outdoors in 
with Grass Green sheets for a very personal greening of 
a teen's bedroom—where she sleeps, dreams, gossips 
on the phone, does homework, giggles to a favorite bear 
or doll, practices ballet, and sneaks a thick shake or two. 
Kids love soft, squashy pillows to lay on. sit on, and 
throw! The coordinating Green Grass print of the sheets 
also comes in a pretty ruffled pillow sham that's a cinch 
to wash. Shiny chintz quilted pillows are by Bloomcraft. 
Carry the fresh green theme through by making window 
shades and a headboard out of a matching sheet. Her 
friends will feel so much at home in this room, they'll 
want to make it slumber-party headquarters. No-iron 
Dacron/cotton sheets by Martex.

Man-About-the-World ... wants and has only the best 
of everything. He goes for a sheet that's quietly mas­
culine. that's subtly distinctive. He goes for the good 
things in life—gourmet foods, first-class hotels, his own 
jet, custom-tailored clothes, and a house in the country. 
His sheet choice is Great Squares by Burlington in an 
easy-care blend of Avrii rayon and polyester with a 
square design ombred in soothing shades of blue. It’s 
also a perfect design to cut up to make tablecloths, large 
picnic napkins, and pillows of all sizes. Very debonair 
and divine to touch are his silk pajamas and robe from A. 
Sulka. Pipe and tobacco pouch from Dunhill, crystal ice 
bucket from Block China, and the Chablis wine by 
Christian Brothers from his private wine cellar.



Super Sport... an avid all-year-round sports nut. He is 
just now coming out of the basketball season and is 
getting primed for exhibition baseball. Sheetwise, he 
likes it clean, with no frills. That’s why he goes for the 
simple stripe on bright colors Marimekko is famous for. 
And lots of pillows to lean on, and a fat, plump, cozy puff 
(no topsheet needed). It's the easiest way to make a bed 
in seconds ,.. just shake out the puff. Its cover buttons 
off for washing. The pillowcases tuck closed to hold 
pillows in place (in case they get punched or thrown 
when there’s a tied score at the top of the ninth). All from 
Marimekko by Dan River, Inc. TV tune-in from Sony. 
Beds from Platform Beds, Inc.; all pillows by Purofied. 
For more information on sheets and accessories see 
Shopping Guide page 100.

The Fashion Adventuress .. takes chances; she's a 
free-wheeling spirit who isn't afraid to experiment. Be­
cause she has a bit of gypsy in her soul, she loves a 
fantasy splash of colors and prints called “Natasha" in a 
collection by Yves Saint Laurent for Utica Fine Arts by 
J.P. Stevens. The gypsy influence dances through the 
scarf-printed pillow slips; on the sheets the combination 
of a sizzling diagonal stripe, bursting bright-scattered 
florals, and a vibrant confetti print all explode in a 
profusion of color and design. The adventuress will find 
it perfect for letting her decorative imagination soar. ... 
She can shirr it on walls, create a flamboyant ruffle- 
edged shawl with It; use two prirtts for a layered look for 
tablecoths; patchwork, quilt, and stretch a striking wall 
hanging.



Itls Sears open Hearth
Dining Room Furniture
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Superb ccmstnictioii, 26-stej> finishing, 
and an outstanding price make it a great value.

We urge you to compare;
You are about o make a major 

investment in a set dining room 
furniture. Of course you want it to 
look beautiful. You want it to last.
And you want it to cost no more 
than it has to.

We thirtk Sears Open Hearth 
offers you the best combination of all 
three. Here is what you should look 
for when you shc^ and compare:

Examine the Drawers
Look for beautifully made drawers 
when you want to determine the ovet' 
all quality of fumimre construction.
It takes time, care and true craftsman'

to make drawers that will conanue 
woik beautifully. OiarKes are, if 

comers are cut in drawer construction, 
they will be cut everywhere else.

When you shop and compare, 
look for all these drawer construction 
features. You’ll find them all in 
Sears QDen Hearth

Ball-Bearing Slides made from 
strcxig steel to make the drawer slide 
smoothly.

Positive Drawer Stops to prevent 
the drawer from accidentally being 
pulled out too far.

Dovetail Joints on all sides fen* 
extra strength

TcHigue-in-Groove Bottoms to 
hold more we^t and make the 
drawer sturdy.

No-Snag Insides with rounded 
edges, triple sanding and smooth 
sealing lacquer.

Anti'WoU>le Discs made from 
self-lubricating nylon. For a smoodi 
pull without “seesaw” wobbling.

Reproduction '^Flying Eagle" 
Hardware cast from heavy solid metal 
Brass-plated and antique-burnished

Two KX-wide Leaves. Many 
dining room table come with cxily one.
AfetkiikMis 26'Step Finishing 

Makes All the Difference
Only firm, evenly textured, kiln-dried 
northern white pine and fine grade 
white pine veneers are chosen for 
Sears Open Hearth It is a mellow 
wood and it responds to finishing 
beautifully. But only if it is finished 
with time and care.

The satin glow and warm high- 
lightit^g you see in Sears Open Hearth 
take 26 painstaking finishing steps to 
achieve. From sarvding, to staining, to 
antiquing, to hi^lighting, to hand- 
tubbir^. There is no shorter method 
to brir\g out the beauty of northern 
white pine and make it last You’ll 
really see the difference when you 
shop and compare.

Scrutinize the Construction 
Methods

Look inside. Look underneath Look 
behind Don't ignore the construction 
details of the furniture frame. If it 
doesn’t stand up to close examination, 
it won’t last as long. Look for:

Tongue-in-Groove and Morrise- 
and-Tenon Piece Ccxistruction. 
Ordinary butt-edge construction is 
nowhere near as long lasting.

Comer Cleats and Glue Blocks. 
Glued and screwed into the frame for 
extra strength.

Glued and Pinned Chair Legs 
and Posts with ti^tly fitted wedges 
for added stability.

AU-Wx)d Veneer Tabletops. For 
the mellow richness of grain and color 
you want in your dining room.

a Sears Best
Sears Open Hearth Furniture has to 
continually meet strict quality require­
ments to be a “Sears Best” These tests, 
in addition to the hundreds of con­
struction checking operations, are why 
we invite you to shop and compare.

Choice of Pieces
There are 9 different pieces in the 
Open Hearth Dining Room and 45 
more in Sears Open Hearth Bedroom, 
Family Room and Living Room. Plus 
a host of Open Hearth coordinated 
accessories.

Come see them now at most larger 
Sears, Roebuck and Co. stores.

I

From Sears Open Hearth Collection



Something
Old• • •

Something
New..

It all works
in this personal mix

of traditions
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omantics, take heart. If the calm 
cool of a minimalist interior 
sends chills up your spine, look 

at what you can do with eclectic fur­
nishings. More and more people are 
hunting through antiques shops, 
haunting tag sales, or looting Grand­
mother’s attic for collectables, pieces 
too young to be considered antique 
but well on the road to future value. 
They are affordable, and range in style 
from Early American to contemporary. 
With a careful eye, you can mix and 
match for results as charming as those 
found here.

Unmatched window treatments— 
louvered shutters on the left, an an­
tique stained-giass window on the 
right—set the eclectic tone of the living 
room (above) of this comfortable 
cipartment. The only matched pair is 
the Queen Anne armchairs. These two 
chairs, the rattan chair, the chrome 
pedestal tables, and the suede sofa 
were the core pieces purchased from 
a department ^ore. The chest backing 
the sofa was converted to sofa height 
from an old sideboard, by cutting down 
the legs. The marble top was pur­
chased separately. (Cutting some­
thing ruins its potential antique worth, 
so if you think you have something 
valuable, don't do it.) Contemporary 
foil wallpaper, rattan chair, a poster 
from a German museum's exhibit of 
Oriental art. and an antique wood vase 
(below right) mix compatibly.

In the dining area, contemporary 
sketches contrast with an oak dining 
table and unmatched chairs (left). The 
30's style breakfront has been mod­
ernized with custom stained-glass 
panels. —C.J.

R

Overall view of living room (top). 
Corner (above) combines French and 
English pieces with American clock.

The dining area (left) artfully mixes 
stained glass, oak. and raffan.

An Oriental point of view unifies this 
area of the living room.
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Warning: The Surgeon General Has Determined
That Cigarette Smoking Is Dangerous to Your Health.

LIGHTS; n mg. "Tar", 0.8 mg, nicotine av. per cigarette.
FTC Repon DEC. 76. LONG LIGHTS; 12 mg. "lar'’, 0.9 mg.
nicotine av. per cigarette, by FTC method.

Salem Lights now come in a new longer length.
Longs smokers.
Now you can enjoy a 
low tar cigarette with 
Salem taste, too.

ClS7«RJ REYNOLDS T06ACCO CO



1 Sally and Howard, both divorced 
within the last year, have been dat­

ing for three weeks. Howard, 50, was 
married for 26 years and has never 
been sexually intimate with any 
woman other than his ex-wife. Sally. 
42. has enjoyed sexual relationships 
with men other than her ex-husband 
and finds Howard very desirable. For 
the tenth time, they have been sitting 
on her couch, kissing and touching, 
and he has just jumped up to go home. 
She should;
(s) Let him go home.
(b) Take his hand and lead him into 
the bedroom.
(c) Ask him to have another drink in 
hopes of further developments.
(d) Talk with him about her interest in 
having a sexual relationship.

2 Bob, glad to be a bachelor since his 
divorce three years ago, is deeply 

concerned about his two daughters, 
ages 5 and 9. They are living with his 
ex-wife Ann. whom he has always 
suspected of being mentally ill. The 
last two times he came to visit, Ann 
refused to allow the girls out of the 
house and kept him locked out. He 
initiated a court action to protect his 
visitation rights. This morning the 
school called him at his office, inform­
ing him that the younger child arrived 
with a black eye that both girls say the 
mother inflicted. He should:
(a) Think seriously of remarrying in 
order to provide a better home for the 
children.
(b) Confront Ann and continue to visit 
and call frequently to check on the 
children.
(c) Seek custody now.
(d) Suggest that his ex-wife and chil­
dren enroll in a family therapy pro­
gram with him.

Test where you fit into 
today’s changing pattern of sex roles.

by Janet Muchovej

IF YOU ARE A WOMAN, do you desire protection and 
guidance from men? Do you consider yourself independent 
and feel comfortable making your own decisions? Do you 
deal with people as human beings, or do you expect men to 
behave one way, women another?
IF YOU ARE A MAN, do you like a woman to take care of you 
and agree with you most of the time? Do you expect a woman 
to take responsibility for her own life and not look to you for 
answers? Do you respond to people in the context of their 
sex—or simply as other people with needs and feelings 
similar to yours?

Take our quiz and see where you stand. Circle the choice 
that comes closest to what you would do—not should do—In 
the following situations. Turn to page 60 for your score.

O Al earns a comfortable income, but 
'^Joan consistently spends more 
than he makes. Right now he's 
$10,000 in debt and she's talking 
about remodeling the basement. He's 
approaching 50 and wants to start 
saving for his retirement. They’ve had 
some friction about money over the 
years: she secretly wishes she had 
married a wealthier man. He should;
(a) Cancel all her charge accounts 
and dole out a weekly household al­
lowance in cash.
(b) Suggest she get a job to handle 
the extra household expenses.
(c) Get a second or better job fo earn 
more money.

(continued on page 58)
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when they ’re in bed
(b) Accept him the way he is
(c) Guide him non-verbally by show­
ing him what she wants in bed.
(d) Start a discussion about both 
their needs and how they can best 
satisfy each other

Id) Suggest that they go to a mar­
riage counsellor

A Fresh out ot college. Marc has 
^ landed his first job as a secretary 
lor a fortyish woman lawyer. She is 
constantly reaching over and squeez­
ing his cheek or giving him a hug. Last 
week, as he was leaning over the filing 
cabinet, she patted his bottom as she 
passed. This is a very important step­
ping stone in his career, and the last 
thing he can do now is quit this job He 
should:
(a) Sit down and tell her how he feels
(b) Make some remarks about her 
being 'middle-aged " and hope she 
gets the message
(c) Push her hand away next time 
and tell her he doesn't like that
(d) Grit his teeth and keep Quiet

Emily, both past 65. 
have been keeping company for 

several months. They have been for­
mal and courteous, although their 
passions run deeper At last he's pro­
posed marriage and she's thrilled 
However, the reduction in their social 
security checks caused by their new 
status would impose a grave financial 
hardship They should
(a) Live together
(b) Get married anyway
(c) Forget about marrying, but enjoy 
the physical intimacy they desire
(d) Continue as they have been

(d) Get involved with activities out­
side the home, which might include 
having an affair

7 Bill, Jr. has invited his parents to 
spend their two-week vacation at 

his apartment in sunny Florida It s 
been two years since he finished his 
internship as a surgeon and accepted 
a position at a hospital 2,000 mites 
from home Marge and William, who 
have been looking forward to the re­
union for months, are shocked when 
they arrive. Their son is living openly 
with another man who is clearly his 
lover. Marge and William should
(a) Express their fears and anger 
then try to accept the situation
(b) Leave at once and break off all 
contact with him if he doesn't re­
nounce his lover
(c) Accept the situation without 
comment.
(d) Strongly suggest that he see a 
psychiatrist

5 Lucy and Frank are the parents of 
five-year-old twins who just started 

school. Lucy’s ecstatic about her new 
full-time job selling cosmetics for a 
department store The family's short 
on money, and she loves the contact 
with other people Frank's pretty up­
tight about coming home to a sitter and 
two hungry kids three nights a week 
while his wife works until nine He 
should.
(a) Cook the family meal and eat with 
the kids-
(b) Cook the family meal, eat with the 
kids, and keep her plate warm.
(c) Feed the kids sandwiches but 
wait for his dinner until Lucy gets 
home.
(d) Insist that she refuse the after-six 
shift, even though it will probably 
mean losing her job

Jean is an advertising exec earn­
ing a hefty $30,000 She's just 

begun to date a commercial artist 
whose income is half that amount 
He's forced to budget carefully while 
she's able to spend freely As far as 
the costs of their evenings out are 
concerned, she should
(a) Let him figure it out
(b) Take care of her share of the tab 
when the bill arrives
(c) Help to reach a joint decision 
about where they are going, and how 
the expenses are to be divided
(d) Get used to going out less since 
he can't afford it.

11

Jane and Bernice have been good 
friends since they met on the job 

five years ago Jane was already en­
gaged at the time, and is now happily 
married to Ed Ed has tried to gel along 
with Bernice, but finds her absolutely 
intolerable He thinks she's preten­
tious. pushy, and a female chauvinist 
who s always putting men down He 
should
(a) Tell Jane how he feels, and ask 
that she try to see Bernice when he s 
not around.
(b) Put his foot down and tell Jane to 
get rid of Bernice.
(c) Tell Bernice how he feels aPouf 
her attitudes and his difficulty in deal­
ing with them.
(d) Keep his feelings to himself

0

Barb and Hal, both in their 30s. 
have settled in their hometown of 

Detroit since they married seven years 
ago. Barbara, a fireball of a salesper­
son. has jusf been offered the position 
of sales manager of the Chicago of­
fice. Hal's the assistant manager of a 
bank, earning about 60 percent of her 
prospective income. He should:
(a) Agree to her commuting-her 
company will send her home on the 
weekends.
(b) Go with his wife to Chicago and 
find a new job
(c) Tell her that he doesn't want to 
move at this time.
(d) Let her go and try out the job. then 
move if she's satisfied

12

6 Alice is very upset Late this after­
noon she saw her husband enter a 

motel with another woman. She 
realized that she and Mel weren't as 
close as they used to be. but he in­
sisted that his big promotion was the 
reason for his constant unavailability 
Tonight, when she confronted him, 
she was stunned by his reply. He said 
that he was no longer in love with her. 
that he planned to continue with his 
outside relationship, and that he didn't 
want a divorce for the sake of the kids 
She should.
(a) Get a divorce
fb) Suggest they see a marriage 
counselor.
ic) Accept the situation and hope it 
eventually blows over

9 Vivacious Marilyn enjoyed the at­
tentions of many men before she 

married quiet, lovable Stan She's 
happy in every way except one; He's a 
slam-bam. thank-you-ma'am lover. 
She wants sensuous foreplay and 
tender care during love-making. She 
should;
(a) Tell him what she wants him to do

This quiz was prepared with the guid­
ance of psychologist Gary Spencer. 
Ph.D.. of Jersey City State College

(continued on page 60l58 AMERICAN HOME MARCH 1977



MEN AT HOME______
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The next night, with the radio tuned in 
to the ballgame and the telephone 
cradled in the nook of her neck, she 
casually mixed ingredients with her 
left ha^d while emptying the dish­
washer with her right. I stood by. 
awed by her expertise, until the muf­
fins came out of the oven. She hadThey laughed when he 

walked into the kitchen, but 
he had the last 

laugh when he emerged with 
his miraculous muffins.

been so engrossed in her telephone 
conversation that the anticipated mor­
sels of delight looked like dirty golf 
balls and felt just as hard!

That did it. Reasonably sure of my 
ability to boil water, and drawing con­
fidence from the excellent grades I 
or>ce earned in college chemistry, I 
bravely ventured into the kitchen. I 
announced that I was temporarily un­
available for telephone calls and 
turned off the radio. To avoid ending 
up with golf balls myself, I added more 
butter and milk, reduced the oven 
temperature by 25 degrees, and 
shortened the baking time by five min­
utes.

by Louis RadwefI

As I took the muffins out of the oven,
I held my breath. They looked soft and 
moist, a healthful honey-brown. I 
snatched one and took a bite. “Bravis- 
simo!" I declared, an opinion sec­
onded by all tttose who sampled them.

Since that day my own special 
brand of muffins has been devoured 
by family, friends, co-workers; even 
my son-in-law was impressed

All you men who wish to explore a 
new world of creative satisfaction, wait 
no longer! You can not only smeli 
sweet success, you can enjoy tasting 
it, too.

The formula—I mean recipe — 
follows

It ail started when my new son-in-law. 
who comes from generations of 
bread-bakers and has the forearms of 
a wrestler, learned that I was into 
health foods. When he noticed such 
items in the kitchen as alfalfa sprouts, 
biblical honey, blackstrap molasses, 
debittered brewer's yeast, low-fat 
yogurt, and granular lecithin, a gleam 
came to his eyes. "Dad, it's time for 
you to learn to make whole-wheat 
bread." he said. "Watch me."

1 did. He went through a series of 
intricate steps involving the kneading, 
rising, punching, and stretching of the 
dough, steps which took the greater 
part of a day. Of course, when it was 
baked, the warm, fresh bread was 
delectable. As I munched on a thick 
slice, I thought that for me to bake 
bread at this point would be like tack­
ling post-graduate work with only a 
high school diploma.

"Son, isn't there anything easier? " I 
asked. "Can't I start at the bottom and 
bake my way up?"

"Well, there are always bran muf­
fins." he replied, tactfully hiding his 
disdain.

My wife offered to make a batch to 
show me how easy baking really was.

'jj

HONEY BRAN MUFFINS
Working time: 15 minutes 
Baking time; 25 minutes

The
Facts

2 cups whole-wheat flour 
ground
cup unprocessed miller's bran 
teaspoons baking powder 

teaspoon sea sen 
cup walnuts, finely chopped 
cup dark seedless raisins 

cups milk
% cup pure organic uncooked honey 
2 eggs, well beaten 
Vi cup butter or margarine, melted 
Ser>d wife to moviesi In a large bowl, mtx 
together flour, bran, baking powder, and 
salt. Stir in wainuts and raisins until well 
coated. Add remaining ingredients, stirring 
until mixed. Do not beat. Line cups of 
muffin tins (2Vi'' diameter) with fiuted 
paper hoiders; fili each two-thirds fuli. Pre­
heat oven 375°. Bake for 20 to 25 minutes. 
Makes 32 muffins (102 calories per muf­
fin) . . Good Luck! □

stone

Louis Radweil is a retired busi­
nessman who has recently devel­
oped an interest in natural foods.

59MARCH 1B77. AMERICAN HOME



IF YOUR SCORE WAS 12-37, you are 
a conservative person who sees 
clearly defined roles for each of the 
sexes. Women are the weaker, less 
capable sex. Men are the natural 
decision-makers, the ones who carry 
burdens and assume responsibility 
To you. the man is the head of the 
household, the bread-winner, the 
competitor. A woman is meant to be a 
wife and mother, to care for the home 
and the kids, and to defer to her hus­
band's authority

Your attitude is probably based on 
your early upbringing, and reinforced 
by an environment in which most of 
your friends, family members, and 
neighbors share this point of view. You 
do not stray far from the fold, and 
generally find it easier to go along with 
the group than take independent ac­
tion that might arouse criticism. You 
will often resist doing what you sec­
retly want to do because "the hassle 
just isn't worth it.'

Your dealings with the opposite sex 
are characterized by conflicts that are 
rarely verbalized You have resent­
ments that you feel unable to express 
because "that's the way men/women 
are You might find It very helpful to 
talk openly about your real feelings, 
and to listen to what the opposite sex 
has to say. You may discover there's 
more common ground than you think

women to be human and unsure, and 
to have their feelings taken into con­
sideration. You don’t think the finan­
cial support of the family has to be the 
responsibility of the male. You view a 
relationship between a man and a 
woman as a partnership between two 
adults, each of whom is responsible 
for making it work through communi­
cation and compromise 

As a free-thinker you lend to ob­
serve a situation and form an opinion 
based on people's feelings, rather 
than assumptions about the feelings 
they ought to have as "male " or 
"female." You are impatient with 
others who aren't as open as you are. 
and resent attitudes you consider to 
be unjust. It takes the ability to stand 
alone to be a liberated man or woman, 
and you are probably a fighter in other 
ways as well. In fact, you may actually 
enjoy a good fight—your liberatlonist 
attitude may have elements of rebel­
liousness against a restraining parent. 
In any event, you take command of 
your own life, and don't go along with 
the crowd

Circle the answers that you 
gave, then add to find your total 
score in the columns below

Questions a. b. d.c.

2 8
B 4

0 4

B 2
2 1

2 8
2 1

41 1

2 21
3 21
4 16 4

5 4 8
6 4 16
7 4 0
e 2 0 4 1
9 6 2 4 16

2 0 
16 4

10 4 1 IF YOUR SCORE WAS B8-112, yours 
IS a very humanistic view of life. You 
are not influenced by society s tradi­
tional role models, and treat everyone 
as a unique individual You assess a 
person according to his or her sensitiv­
ity to others, and feel concern for those 
who seem unable to respond openly. 
In any given situation, how people 
feel is always the key issue to you. You 
are a great believer in sitting down and 
talking things over. You try to deal with 
your own feelings immediately by ex­
pressing them directly. If you are upset 
with your husband, you will tell your 
husband, not your neighbor Con­
versely. you are almost always availa­
ble to hear someone else's view.

You get along with ^e opposite sex 
because you get along with just about 
everybody. You recognize that most 
people are comfortable in the sexual 
roles society has designated for them 
and respect their needs. Neverthe­
less, you personally do not have a 
desire to be part of the norm. You 
probably lead a very unconventional 
life, but most people simply accept it 
as "your way " They tend to view you 
as a relaxed and loving person, sense 
your tolerance, and are tolerant of you 
You extend kindness and understand­
ing, and usually you are treated in the 
same way. □

11 2 8
12 2 8 1 4

IF YOUR SCORE WAS 38-62. you 
tend to make decisions based on tradi­
tional role concepts, but you also take 
situations into account. You feel that 
women need to be taken care of and 
that men should shoulder that respon­
sibility, but you recognize that indi­
viduals have needs that do not always 
fall within their role definitions. You 
would feel understanding towards a 
woman who wanted a career as long 
as she didn’t neglect her family. You 
would be able to accept a divorce if It 
was in the best interests of most family 
members.

You have strong opinions and heav­
ily rely on your own judgment. How­
ever, you modify your traditional at­
titude with pragmatic flexibility. When 
there is a problem to solve, you tend to 
take action and to speak up for your­
self when necessary In the end, you 
usually come up with solutions that are 
fair compromises between your prin­
ciples and the needed result.

Because you see clear role defi­
nitions between men and women, you

tend to judge people and form expec­
tations of them based on their sex You 
are basically an understanding per­
son. but such a demand for adherence 
to roles sometimes makes you insen­
sitive to the feelings of others, as well 
as your own real needs. Rather than 
simply doing what you "should " do in a 
given situation, you might find it more 
rewarding to ask yourself what your 
real feelings are

IF YOUR SCORE WAS 63-87, you 
reject the role definitions of the past 
and applaud men and women who are 
brave enough to try something new 
You regard women as people with the 
same need for achievement and a 
sense of personal identity that men 
possess: you don t see marriage and 
motherhood as their only appropriate 
destinies. As far as you're concerned, 
men are people with the same right as
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ONT UGHT YOUR HOME IN THE DARK.
[There are lots of ways to brighten up your home with light. You I How to order your free booklet, j

S
can virtually change the design of a j 
i room by changing the lighting. Or you 
\ can create moods and highlight areas 
' for dramatic lighting effects.

This 24-page booklet will show 
lyou the tricks. It’s free from 
J Sylvania, makers of Blue Dot’^”
L Lightbulbs. Just send 250 for | City_

Vpostage and handling and we’ll I state 
K send you lots of bright ideas 

about decorating with light.

Just send 25t for handling to: 
How to Decorate with Light 
P.O. Box 9394 
St. Paul, Minnesota 55193 

I Allow 6 to 8 weeks for delivery.

Name_ _______________
I Address_______________

\

Zip---------

fHT^ SVLVANIAI«'j ■4,



How to look the part

cyyiothef
Most women can't get away
with a completely naked

Lovefface. .. . Even at home they
need minimal makeup for
maximum effect. The essen- Whether it's a night out on the town or a
tial key is a touch of color for home, it’s time to have fun. Dress you
cheeks, eyes, and lips. Over face as you would your body: soft, sen
your favorite moisturizer sual, feminine. Use a light film of 02(1
highlight and color cheek- Lancdme’s Maquimat Ultra-Fine Liquid
bones with Mary Quant’s Tof- Color Foundation Mat Finish on face and
fee Blush Baby. Accent eye- neck. Camouflage any darkness unde
lids with Revlon's Soft Beige the eyes with Cover Girl's Light Mois 

turewear Under-Eye Cover Stick. ColoNatural Wonder Crease
Proof Cream Shadow, and cheeks with Coty’s Frosted Plumwina
shade outer edge of brow Glowing Finish Bare Blusher. Highligh
bone with LancOme’s Coun- eyeiids with Maybelline's Frosties
try Fawn Le Crayon. Darken 
lashes with Fabergd's Brown 
Patina Frost Flatterlash Mas­
cara, and color lips with 
Faberg6's Russet Lipstick, a To be at your best in office or daylight, use a 
sheer, rich lip gloss in a stick, clearer, brighter palette and achieve a more

finished look with foundation and powder that 
keep makeup fresher longer. Apply Yardley's Soft 
Beige Portrait Pressed Powder over a light film of 
Soft Beige Portrait Liquid Makeup. Color and 
contour cheekbones with Almay’s Cinnamon 
Sugar Double Blush Dewy Blushing Powder. Use 
Frostiest Mocha Maybeltine Pearly Ultra Frost 
Powder Eye Shadow, and shade brow bone with 
Biba's Fawn Powder Tint; define eyes with 
Maybelline's Velvet Black Eyebrow Pencil and 
Lancdme's Black Maquicils Automatic Mascara. 
Outline lips with Revlon's Mocha Brown Color-Up, 
finish with Avon’s Rustic Red Candid Lip Color.

Ginger Pearly Ultra Frost Powder Ey< 
Shadow. Shade brow bone with Helen< 
Rubinstein's Glazed Plum Skin Lif< 
Deep Moisture Eyeshadow Powder. Oar 
ken and lengthen lashes with Maybel 
line’s Velvet Black Ultra-Big Ultra-Last 
Mascara. Give lips added depth and rich 
ness with Biba's Russet Lipstick ovei 
Avon's Hearty Burgundy Candid Up Color

Mbrking \f/6man

HAiH, JOSEPHWE. LA COUPE, NEW YORK 
MAKEUP. SANDRA FOR XAVIER, NEW YORK
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II the knives you’re ever going to need
:an't name a food-cutting job that we haven’t provided 
this all-purpose 13-piece knife set. With our fine stain- 
teel cutlery, you can core a grapefruit, peel an apple, 
vegetables wafer-thin, trim meat raw or cooked ... in 
accomplish any imaginable cutting, carving or trim- 
task in your kitchen with ease. There are 11 knives 
averaging out to less than a dollar each for hollow- 

d stainless steel knives with dishwasher-safe solid

rosewood handles and brass rivets. For good measu 
we’ve even added a Butcher’s Steel for sharpening, and 
attractive stainless steel rack for hanging everything cc 
veniently within arm’s reach. This set. designed by t 
famous House of Argy in London, has been a fantastic 1 
in British kitchens. Now America.it’s waiting for you! Jt 
mail your order—we do the rest. And your money is fu 
refunded if you’re not delighted within 14 days.

Cook’s Knife 
83/4" Utility Knife 
7" Paring Knife 
7Va ” Grapefruit Knife 
6-Vis" Paring Knife 
9V«" Meat Cleaver 
Stainless Steel 
Hanging Rack

at yon get:
i2V^" Bread Knife 
[ Carving Knife 
11 Vi" Carving Fork 
IIH" Butcher’s Knife 
IIH" Sharpener (m«netjc) 
12^4" Cook’s Knife

plus postage and
handling.

> ’ G Stmt and Erie Ave.. PtiiUKielphia. Ita. 19134 KB/AMH

Pteace ruth ma 13.pi«ce Knifa Set<t) at as SS plut t1 SO postaga ar>4 hancHing
each. I enclOM my Check/Money Order for a or,charge my.

Mastercharge Interbank No Exp
□ Mastercharge Account No. Exp
□ BankAmerIcard Account No Exp
□ American Expreaa Account No Exp.

Name
Address Apt,of Britain City State ZipG Street and Erie Ave.. PLEASE PRINT Allow two to four waeki for delivery

I Add Sale! Tex R appllosWe MAIL 14-DAT MONEY BACK QUARANTEE COUPON JPhUadeiphia, Pa. 19134



Swedish Rosettes
Beat 2 eggs slightly: add 2 teaspoons sugar: (hen
add } cup milk. Sift 1 cup atl-purpose flour and
teaspoon salt: sOt into the egg mixture and beat
until smooth (should be about the consistency of
heavy cream). Add I loUespoon lemon aaract
Put enough satod oiKabout 2Vi guorls) in a 5-
Quart deep fryer to fill it about 2/3 full and heat
to 4(X)F. Dip rosette forms into the hot oil to heat
them: drain excess oil on paper towels. Dip heated
forms into the batter to rot more than 3/4 their
depth. If only a thin layer of batter adheres to the
forms, dip them again until a smooth layer
adheres. Plunge batter-coated forms into hot oil
and cook until active bubbling ceases. With fork.
ease rosettes off forms and onto paper towels to
drain. While still warm, dip in confectioners'sugor
or sift sugar over them. Makes 6 dozen.

As seen in McCal<!

INSTANT COOKIES p
Recently featured in the McCall’s article “Flourishes with Food’’ 
this mouthwatering confection is so much fun to make, even 
more fun to serve to delighted family surprised friends.
And you can get in on the fun for a mere $3.^5 — 
the incredibly low cost of this complete Rosette Set.

Swedish Rosettes are light, crisp, delectably 
melt-in-the-mouth puffs of deep-fried pastry 
lightly coated with confectioners’ sugar. A truly 
exquisite taste experience for everything from 
morning coffee to midnight snacks, the kind of 
sweet you associate with quaint European cafes, or 
the shelves of elaborate patisseries.

Taste them, and you’d think they could only be created by 
the hands of a fine pastry chef. But now you can make them at home, 
easily and in seconds, with this Swedish Rosette Iron.

The Rosette Iron, complete with three cast-aluminum forms in 
different designs, features a double handle so you can make two 
cookies at once. Simply heat your oil in a deep-fat fryer, or any 
deep pot on top of your range. Dip the forms in the hot 
oil, then in thin batter (recipe above) and fry them until 
puffed, flakey golden brown. Each cookie will be perfect, 
and perfectly beautiful every time.

So huny Supplies are limited. Orders will be filled 
on a first-come, first-served basis. Clip and return 
the coupon at right and send it along with your check 
or money order as indicated. Do it today.

0»p and mail this coupon t€iday — ^ ^ — — — — “

I McCall's Rosette Set
I Northland Aluminum Products, P.O.Box 16191 
I Minneapolis, Minn. 55416

j Please send me

I Enclosed is check or money order for $
, (Please do not send cash) Make checks payable to McCall’s Maqaane.

AH-37

J^osette Set(s) at $3.95each; postpaid

Nisme. (plBSM pnni)

Ari.lu-,-.,
McCdll's bnicrpnses—230 Park Avenue—New York, N.Y. 1UU17

2ir>..Stale.City.



Amsterdam, but here we can t even 
get the operating money we need. But 
I'm a cockeyed optimist and t think we 
can't be ignored because we've made 
our mark. In this square mile there is 
only Action House. How can they ig­
nore us?"

LADY BOUNTIFUL
continued from page 47. 
self-help movement has arisen.

Many volunteer groups are talking 
about the need for community partici­
pation at the decision-making level as 
an alternative to leaving everything to 
'bureaucracy." According to Sue 
Davis, Director of the National Self 
Help Resource Center in Washington, 
Traditional roles are changing. More 

people want to get involved instead of 
depending on government. People are 
giving their time in their communities 
exploring what they can do for them­
selves on the local level. The dis­
satisfaction some people are feel­
ing with the inefficiency of big 
government has inspired a series 
of unique new community- created 
programs.'

As part of a Bicentennial project 
supported by 31 women's groups 
around the country, over 100 Commu­
nity Resource Centers have sprung up 
nationwide — many through existing 
programs. The centers, staffed princi­
pally by volunteers, provide a clearing 
house for information on community 
services and a way of building support 
for local issues, with a special empha­
sis on leadership roles for women 
These groups have been using media 
tools like the public-access channels 
of cable TV to inform the citizens of 
new issues and services — even to 
broadcast city council meetings.

One such citizen participation 
group, the Action Council in Anchor­
age, Alaska, uses video tape to record 
citizen opinions on various issues and 
bring them to the attention of city offi­
cials. The same process brings new 
government laws and policies to the 
attention of the people. Another group, 
a neighborhood coalition in San Fran­
cisco, has developed a public hearing 
system that has proved so effective, 
the mayor has called on the group to 
help replan a controversial urban re­
newal site.

One of Ihe most successful of the 
newly designated Community Re­
source Centers is Action House, a 
10-year-old community center started 
during the 1967 Detroit riots "to pro­
vide a neutral meeting place for black 
and white members of our communi­
ty." in the words of director Lizz Has­
kell. Through the years Action House 
has continued to be a center of life in 
this working-class community hard-hit 
by unemployment. It has fought to 
block cheap pre-fab housing, started 
programs to improve the community 
by cleaning up vacant lots, and battled 
for a voice in decisions affecting the 
community. Like many organizations 
around the country, Action House has 
received only sporadic funding. Ac­
cording to Haskell: “We've been on 
the front page of the newspaper in

counseling and group interaction ses­
sions. They have the opportunity to 
repay society directly through volun­
tary work in the community, between 
20 and 200 hours at the discretion of 
the judge. Offenders are channeled 
through the local United Way office to 
other agencies, so no one knows that 
they are in the Advocate Program.

Initially started under a grant from 
the Miami Junior League, the project is 
now completely client-supported. Ac­
cording to Ruth Wedden. director of 
the program, who reports a spectacu­
lar success rate. "We've never had a 
mishap. This is an honest approach to 
an offender program. We confront 
people as people. Some of our clients 
have become so involved here that 
they come back as 'real' volunteersF"

Another sector where the volunteer 
work force is growing in numbers is 
among older and retired people Ac­
cording to Marlene Wilson who works 
with many of these new volunteers.
"Senior citizens are beginning to see 
themselves as part of the solution, not 
part of the problem. ACTION, the fed­
eral volunteer agency that includes 
VISTA and the Peace Corps, has sev­
eral programs for retired people

Through R.S V P,. a special pro­
gram for retired Americans over 60. 
Action gives grants and support to 
community agencies for senior citi­
zens who work in daycare centers, 
libraries, hospitals, nursing homes, or 
with the courts. In Chicago at the Du 
Sable Museum of African American 
History, a retired black cowboy gives 
roping demonstrations and tells stories 
to children as an R.S.V.P volunteer

Action also has a Foster Grandpa­
rents Program that pays older people 
a small stipend to work 20 hours a 
week with two assigned "grandchil­
dren" with physical, mental, or emo­
tional health problems In a new 
Senior Companion Program, senior 
citizens volunteer as helpers for other 
older people, especially the 
homebound.

One unresolved problem in the vol­
unteer movement is the need for a new 
definition of a volunteer, one that will 
encompass a multi-faceted movement 
with many different goals. Another re­
lated question being asked not only by 
critics such as NOW but also by insid­
ers is what kinds of answers volunteer 
work Is going to provide lor our social 
and cultural institutions. Ivan Scheier. 
whose organization has done so much 
volunteer watching in recent years, 
puts it this way: “Historically, volun­
teer work has been a way of starting 
new services and programs. The first 
social workers, policemen, and fire­
men were volunteers. Many of today 's 
efforts are pilot programs that will later 
be funded. Across the country, volun­
teers are breaking new ground." □

Volunteer activists are 
also directing their ener­
gies towards advocacy 
work, seeking changes in 
the system itself.

According to Winnifred Brown, one 
of the most important results of volun­
teer efforts is making low-visibility 
programs into high-visibility programs 
— and getting those programs funded 
"The current issues of rape prevention 
and battered women, which many vol­
unteer organizations have taken up. 
are a perfect example of bringing is­
sues into the limelight. The only way 
government is going to decide when and 
where to allocate funding is if people 
make noise about a problem."

Many volunteer organizations now 
have legislative committees working 
for passage of specific laws In their 
areas of work, like the Junior League's 
national Child Advocacy Program, 
which has become an umbrella of 
sorts for individuals and groups work­
ing for revisions in the tangle of state 
and federal laws affecting children 
Recent passage of the Conable Bill, 
which greatly broadens nonprofit or­
ganizations' rights to lobby without 
jeopardizing their tax-free status, 
opens the way for more volunteer ad­
vocacy in the future.

Another of the big shifts in the volun­
teer work picture is the increasing in­
teraction between the volunteer and 
person he is serving, who is often 
referred to as a client. Second-grade 
students at the Reede Gray School in 
Redwood Falls, Minn., volunteer 
every Friday afternoon through an 
adopted grandparents program at the 
Sunwood Nursing Home. Though os­
tensibly the children are there to help 
out, the elderly residents, the "grand­
parents;' teach them new games, tell 
stories, and in the end, it's hard to tell 
who is getting more out of the shared 
time.

Miami s Advocate Program for mis­
demeanor offenders is one of the most 
innovative interactive volunteer pro­
grams in the country. Staffed by a 
combination of paid staff and volun­
teers, the Advocate Program serves 
clients over 18 who have been ar­
rested for misdemeanor offenses. On 
the recommendation of the judge, of­
fenders can choose to enter an Alter­
native Services Program as an alter­
native to jail. They pay a small fee and 
receive a combination of straight
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LONG
LIVE SUNDAY 

DINNER

Whatever happened to Sunday din­
ner? You do remember Sunday dinner 
when the kitchen was filled with the 
mouth-watering smells of slow- 
simmering meats. Today is a far cry 
from those days when families worked 
and ate together at regular hours. 
Now, everyone's on the go. including 
Mother. We are all for reviving the 
tradition of Sunday dinner but without 
ail the fuss and tether. You ci'n re­
create those memorable meals by let­
ting the oven or microwave do the 
work for you. Try oven-roasted com^ 
beef and vegetables (below), or old- 
fashioned chicken and dumplings 
(menu and recipes on page 83); eaco 
are hearty meals in themselves. ;

—Qelelstev^

I
51

M^-

CORNED BEEP DINNER 
*Oven-Roast*d Corned Beef and 

Vegetable Dinner (carrots, potatoes, 
turnips, and cabbage) 

*Horsera<Ksh>Sour Cream Sauce 
Tossed Green Salad with 

‘Emerald Isle Green Salad Dressing 
‘Irish Soda Bread 
'Irish Whiskey Pie 

Beverage of choice 
*Rec»pe g/Ven

I
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thoroughly combined.
Makes IVz cups (150 calories per 
2-tablespoon serving).

OVEN-ROASTED CORNED BEEF AND 
VEGETABLE DINNER

Working time: 15 minutes (off and on) 
Cooking time: 2Va to 2% hours

IRISH SODA BREAD
3 pound* (approximately) lean corned 

beef for oven roaating 
2 cup* boiling water 
1 pound carrots, peeled and cut into 

3-inch pieces
1 large turnip, peeled and cut into 

V^-inch-thick wedges 
12 new potatoes, peeled 
1 head green cabbage (2 pounds), cut 

into sixths, with core removed from 
each wedge

Remove wrapper from corned beef. Place 
meat, fat stde up on rack in a shallow open 
pan Preheat oven 325 Rocist for 2V4 to 
2^4 hours, or until lender After 1 hour of 
roasting, pour 2 cups of boiling water into 
the bottom of the roasting pan. Let the 
water loosen the drippings of the corned 
beef for about 20 minutes. Remove the pan 
from the oven and pour off all the drippings 
but Vi cup into a large saucepan. Return 
the corned beef and cup dnppings to the 
oven and finish the cooking time Bring the 
drippings to a boil and add the carrots, 

^ adding boiling water to cover. Cook cov- 
^ ered for five minutes. Add the turnips, and 
« more boiling water (if necessary) to cover 
W Cook, covered, for 15 to 20 minutes more 
f or till tender Meanwhile place the new 
k potatoes in boiling salted water and cook, 

' covered, for 20 minutes or till tender. Also.
place the cabbage In a large shallow skillet 

k Pour in '/^-inch boiling salted water. Cook. 
; covered, for 10 minutes or till tender. Drain 
, all vegetables thoroughly and arrange on 

platter with the corned beef Serve with 
! Horseradish-Sour Cream Sauce 
L Makes 6 servings (857 calories per serv­

ing).

Working time: 20 minutes 
Baking time: 1 hour

A cups atl-purpose flour 
1 tablespoon sugar 
11^ teaspoons baking soda 
1 teaspoon salt 
1 teaspoon baking powder 
Vt cup butter or margarine 
iVi cups buttermilk
Into a large bowl sift together the first five 
ingredients. Cut in the butter or margarine 
until crumbly Add the buttermilk and stir to 
make a soft dough. Turn onto a lightly 
floured board and knead to form a smooth 
ball, about 10 minutes. Place on a greased 
baking sheet and pat by hand to 1V4-inch 
thickness. With sharp knife score into 4 
sections Preheat oven to 350' Bake 1 
hour.
Makes 1 loaf (2.426 calories per loaf)

IRISH WHISKEY PC
This recipe is adapted from Charley O s 
Restaurant, an Irish pub in New York City 

Working time: 30 minofes 
Coo//ng time: 1 hour

3 egg yolks
5 tablespoons superfine sugar 
1 package unflavored gelatin 
1 tablespoon Instant powdered or 

freeza-dried coffee 
1 tablespoon boiling water 
1 cup light cream 
3 egg white*
1 cup heavy cream, whipped 
3 tablespoon* Irish whiskey 
1 teaspoon vanilla extract 
8-inch chocolate cookie crumb crust pie 

shell (recipe follows)
In a mixing bowl beat the egg yolks and 
sugar together tilt light and fluffy In a 
saucepan dissolve the gelatin and coffee in 
the one tablespoon of boiling water. Stir in 
the light cream. Bring to a boil over low 
heat. Lower temperature and pour in the 
egg yolk and sugar mixture, stirring con­
stantly till thick. Remove from heat and let 
cool. In a large bowl beat the egg whites to 
soft peaks. Fold in cup whipped heavy 
cream (save rest for garnish). Irish whis­
key. and vanilla extract. Fold in the cooled 
egg yolk mixture and pour into a baked 
8-irtch pie sheil.
Makes 8 servings (261 calories per serv­
ing)

HORSERADISH-SOUR CREAM SAUCE
Working time: 10 minutes

1 cup dairy sour cream
3 tablespoons white prepared 

horseradish
2 teaspoons sugar
1 tablespoon chives, chopped or 

freeze-dried
Combine all ingredients thoroughly Chill 
until serving time. Serve with corned beef 
Makes 1 cup (64 calories per 2-tablespoon 
serving).

EMERALD ISLE GREEN SALAD 
DRESSING

This recipe is served as the house" 
dressing at the Irish Pavilion Restaurant in 
New York. We en/oyed it and thought you 
would, too.

K\ CHOCOLATE COOKIE CRUMB CRUST
Working time: 10 minutes 
Baking time: 8 minutes 

Cooling time: 45 minutes
Working time: 10 minutes

1 cup mayonnaise 
V4 cup dairy sour cream 
1 hard-cooked egg. peeled and cut in 

chunks
1 to 2 drops liquid hot pepper sauce
2 teaspoons water
Combine all ingredients in blender. Stir till

20 chocolate wafers, crushed (about 1V4 
cups)

'A cup granulated sugar
V« cup butter or margarine, melted
Combine ail ingredients Mold into an 
8-inch pie shell. Bake in a preheated 375 
oven for 6 minutes. Cool 
Makes 1 8-inch pie shell (1.154 calories) 

(continued on page 83)
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NATCHEZ ENTERTAINS
continued from page 43

^ Wash and peel potatoes. Drop them in 
I large saucepan with salted boiling water to 

cover. Cook potatoes, covered, over 
medium heat until they are tender. at>out 
15 minutes. Drain thoroughly. Combine 
butter and parsley in skillet. Add potatoes 
and shake them gently over low heat until 
they are well coated. Season with salt and 
pepper. Serve at once.
Makes 6 servings (123 calories per serv­
ing)

bor^ a FishCOLD POACHED REDFISH
Working time: 15 minutes 
Cooking time: 35 minutes 

Chilling time: 2 hours
3 cupa water
1 cup dry white wine
2 stalks celery, cut Into pieces
3 parsley stalks 
2 bay leaves
2 or 3 shallots, peeled and sliced In half 

lengthwise
1 tablespoon salt
4 to 6 whole black peppercorns
1 whole red drum fish, 3 to 4 pounds, 

cleaned but with head and tall left on ‘
3 tomatoes, cut into wedges 
Lettuce cups
1 large cucumber, peeled, thinly sliced, 

and drained of excess liquid 
Paprika
In a fish poacher or outsized skillet, bring 
liquids to a boil. Add remaining Ingredients 
except fish. Reduce heat; simmer 10 min­
utes. Place fish in poacher or skillet to fit. 
Add additional water if necessary to cover. 
Simmer covered, for 20 minutes or until fish 
flakes easily when tested with a fork In the 
thickest part. Carefully remove fish using 
(wo large slotted pancake turners. Place on 
wire rack to drain and cool. Gently remove 
skin from top side of fish. Roll fish over and 
remove rest of skin. Bone fish according to 
directions given in box. Then transfer fish 
to serving platter. Cover with plastic wrap 
and chill completely. Just before serving 
time, garnish platter with tomato wedges 
and lettuce cups. Decorate fish with sliced 
cucumber and paprika 
Makes 6 servings (130 calories per serv­
ing).
■ Editor's note: Red drum fish (also known 
as redfish) are available only in the western 
part of the Gulf states. Gray sea trout. 
Pacific rockfish. black sea bass, and 
fresh-water whitefish can be used as sub­
stitutes.

Boning a whole cooked fish looks like it 
requires a special training course. The 
truth is that boning most fish is as simple as 
A-B-C. Start practicing with a smaller 
whole fish like a trout and work your way 
up to large fish such as red snapper or 
salmon. Just follow our simple step-by- 
step directions, and we think that you'll 
agree

BETTINA’S GARDEN
Working tirne: 10 minutes 
Cooking time: 40 minutes

24 small white pearl onions, peeled 
1 cup chicken broth, heated to boiling 

cup boiling water
1 pound hot sausage meat, bulk or links, 

cut into chunks
2 tablespoons bacon fat or corn oil 
2 cups chopped onions
1 can (1 pound) tomatoes, undrained
2 cups fresh com, scraped or cut from 

ear or 1 package (10 ounces) frozen 
com

2 pounds okra, sliced or 2 packages (10 
ounces each) frozen okra, sliced 

M pound medium zucchini, sliced 
1 teaspoon dried basil 
1 teaspoon salt
V* teaspoon freshly ground pisck

pepper
With a small knife, cut an "x" into top of 
each pearl onion to keep them from falling 
apart while cooking. Place onions in skillet 
Pour boiling chicken broth over onions, 
simmer covered about 30 minutes or until 
tender. Drain onions and set aside. Mean­
while place boiling water and sausage 
pieces into large skillet or heavy-bottomed 
saucepan Simmer until sausage is no 
longer pink. Pour off any remaining liquid 
Add bacon fat or oil and chopped onions to 
pan. Cook over medium heat until onions 
are tender but not browned. Add tomatoes 
and com (if using fresh; add frozen later) 
Reduce heat to simmer. Cook slowly about 
15 minutes. Add drained onions, sliced 
okra, zucchini, and frozen com (if using 
frozen) as well as seasonings. Simmer, 
uncovered for 11 to 12 minutes or until okra 
and zucchini are tender. Serve at once 
Makes 8 servings (387 calories per serv- 
hg).
Microwave version: (Cooking time: 15 
minutes)
Place small pearl onions and hot broth in 
shallow microwave ware or glass baking 
dish. Also place sausage and water in 
similar dish. Cook both at highest heat for 5 
minutes. Remove onions. Stir in chopped 
onions, tomatoes, and com (if using fresh) 
Cook at high heat for 4 minutes. Add onions 
and remaining Ingredients, mixing well. 
Cook at high heat for 6 minutes. Open and 
stir at half time.

A: Place a fork in the gill section of the fish 
to steady the fish. Then holding the fork 
with one hand, slip a buffer knife or other 
short rounded knife along the entire length 
of the backbone

MAYONNAISE SAUCE FOR FI$H
Working time: 5 minutes

B. Gently lift the top fillet, including bones 
and tail away from bottom fillet. A very 
large pancake turner wilt be a big help it 
you are boning a large fish. Lay top fillet, 
skin side down, on the plate

1 cup mayonnaise
Juice of lemon or 1 tablespoon lemon 

juice
2 teaspoons capers, drained, and 

chopped
1 egg yolk

teaspoon cider vinegar 
1A teaspoon dry mustard
2 or 3 drops hot pepper sauce
Put mayonnaise in a small mixing bowl. Stir 
m lemon juice, capers, egg yolk, and vin­
egar. mixing until smooth. Add mustard 
and hot pepper sauce, mixing well again 
Cover and refrigerate until serving time. 
Makes 1 cup (206 calories per 2- 
tabiespoon serving). BUTTERMILK BISCUITS

Working time: 15 minutes 
Baking time: 15 minutesPARSLEYED NEW POTATOES

Working time: 5 minutes 
Cooking time: 20 minutes 2 cupa sifted all-purpose flour 

2 teaapoons baking powder 
1 teaspoon baking soda 
14 teaspoon salt 
Vk cup shortening, or butter or 

margarina 
14 cup buttermilk
Sift together flour, baktng powder, baking 

(continued on page 96)

C. Lift away the tail, bone structure, and 
head. Sprinkle fillets with freshly 
squeezed lemon juice or cover with sauce. 
To re-form the fish shape, simply lift top 
fillet back onto boffom fillet Remove skin, 
if desired

2 pounds new potatoes (about 20) 
Boiling water 
14 teaspoon salt
Vi cup butter or margarirw, melted 
Vi cup finely chopped parsley 
14 teaspoon salt
Vi teaspoon freshly ground black pepper
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practically no fat. Most welcome 
news of all — it s free of cholesterol. 
Our label means it’s fresh, sweet, and 
CTeamy textured. Enjoy a Dole banane 

L now. Its the easiest decision you’ll 
k have to make all day. i-----

The Dole Banana.
As a snack, Ws a naturaL ‘

When it’s time to 
take a break, take a banana.
Just make sure it says Dole.
A Dole bananas the natural 
snack because it’s packed with 
energy... and because you don’t 
have to worry about what’s in it. 
A medium-size Dole banana con­
tains only about 101 calories and



Hearty, healthy loaves you can 
make in two hours or less.

Plump sQuat. or skinny—a crusty loaf of 
homemade bread brings good smells and 
nostalgia back into your kitchen. Youd love 
to make bread, you say but you don t have 
the time or skill Making bread is neither 
difficult nor time-consuming. The measur­
ing. mixing, kneading and testing usually 
take lessthan 30 minutes While the dough 
IS rising and baking, you can be busy at 
other th ings. We promise the whole process 
will not take much more than two hours! If 
you ve never made bread before, start y;ith 
refrigerated or bread dough recipes A lot 
of the steps such as mixing and kneading 
have been eliminated. Set up a new- 
fashioned tradition in your family by serving 
breads v/arm and fragrant from the oven 
Turn the page for ideas —Gale Steves
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The Glory of 
Micl^elapgelo 
Ii>\feur horpe

A. DETAIL OF ADAM—flar*

D. THE DELPHIC SIBYL—0//ve E. THE EBITHEAN SI8'^—0/we

B. CREATION OF MAN {OtitWh^orgundy C. CREATION OF MAU-^rgundy

onlyF. THE PROPHET ZACHARIAH—GoW

each
The worid'famous masterworks of the SIstine Chapel 
available to add charm and elegance to your living room, den, TV 
room, office or study. These authentic reproductions are verified 
by noted color expert, Brigita Del Forno for color and accuracy of 
detail. Beautifully glazed and polished, edged in gleaming tones of 
brass, the rich velour and double framing create a depth of quality 
never before achieved in popularly priced reproductions. Ideal 
for your most discriminating friends or clients. If you love fine art, 
you will forever treasure this offering of Michelangelo's genius.

are now
the entire collectiol 
of 6

your choice 
of 3 $65 $120

includes shipping and handling
r

Enclose check or money order. Allow 4 weeks for deli 
N.J. & N.Y. residents add sales tax. No foreign orders.

Please send me the Framed Wail Decor of thi 
"Sistine Collection" as checked below:

□ D-The Delphic Sibyl
□ E-The Erithean Sibyl
□ F—The Prophet Zachariai

A double framing concept, the outside dimensions being 12"x16", 
with deep velour backgrounds of Gold, Burgundy, Olive and Bark 
are standard as shown.

□ A— Detail of Adam
□ B—Creation of Man
□ C—Creation of Man

Name.... 
Address 
City......

American Home General Store-Dept. M.A. 
641 Lexington Ave.
New York, N.Y. 10022

State Zip

Amount Enclosed $



size, about 30 minutes. Preheat oven 
350T (325T for colored or decorated 
pan). Bake 20 to 30 minutes or until loaf is 
deep golden brown and sounds hollow 
when lightly tapped. Immediately remove 
from pan. Cool on wire rack.
Makes 1 loaf (1,670 calories per loaf).

down and let dough rise again until dou­
bled. about 20 minutes.

Grease a 13 x 9-inch baking sheet; 
sprinkle with cornmeal. Punch down 
dough, divide in half. Shape each half into 
an oval loaf. Place loaves in opposite cor­
ners of baking sheet. Let rise again in a 
warm place or oven for 20 minutes. Pre­
heat oven 375°F. Bake for 30-35 minutes. 
Remove from baking sheet and cool on 
wire racks.
Makes 2 loaves (2.890 calories per loaf). 
Note: If shiny crust is desired, brush loaves 
with egg white before baking.

SESAME AND WHEAT GERM 
FRENCH BREADcontinued from page 71. Working time. 15 minutes 

Total rising time: 45 minutes 
Bakirtg time: 30 minutes

2 packages (8 ounces each) refrigerated 
bread dough 

1 egg, beaten 
1 tablespoon wheat germ 
1 tablespoon sesame seeds, toasted 
On a floured surface, roll dough pieces in a 
6 X 12-inch rectangle. Starting with the 12” 
side, roll in a jelly-roll fashion. Pinch ends 
and seam together. Place on a greased 9 x 
13-inch baking sheet. Set in a warm place 
or oven. Cover and let rise until doubled, 
about 45 minutes. Brush with beaten egg 
and sprinkle with wheat germ and sesame 
seeds. Preheat oven 3S0°F. Bake for 30 
minutes. Let cool on a wire rack.
Makes 1 loaf (1,464 calories per loaf).

H
Working time: 20 minutes 
Total rising time: 1 hour 

Baking time: 20-25 minutes
4Vi > 51^ cups all-purpose flour 
2 tablespoons sugar 

teaspoons salt 
2 packages active dry yeast

cup butter or margarirte, softened 
Pinch of powdered saffron (optional)
1 cup very warm tap water 
4 eggs
1 teaspoon cold water 
V4 teaspoon poppy seeds
In a large mixing bowl thoroughly mix 1V« 
cups of flour, sugar, salt. ar>d undissolved 
yeast. Add the butter or margarine. Dis­
solve the saffron in the 1 cup of very warm 
water. Gradually add to the dry ingredients 
ar>d beat 2 minutes at ntedium speed with 
an electric mixer. scrapir>g bowl occasion- 
ally. Add 3 eggs. 1 egg white (reserve yolk 
for later use), and Mt cup flour. Beal at high 
speed 2 minutes, scraping bowl occasion­
ally. Stir in enough additional flour to make 
a soft dough. Turn out onto a lightly floured 
board. Knead until smooth and elastic, 
about 8 to 10 minutes. Place in a greased 
bowl, turning to grease top. Set in a warm 
place or oven until doubled in bulk, about 
hour. Punch dough down; turn out onto a 
lightly floured board. Divide in half. Divide 
one-half of the dough into 2 pieces • one 
piece Vi of the dough and the other V» of the 
dough. Divide the larger piece into three 
equal pieces. Roll each piece into a 12-mch 
rope. Braid the ropes together; pinch ends 
to seal. Place on a greased bakirtg sheet. 
Divide the smaller piece Into 3 equal 
pieces. Roll each piece into a 10-inch rope. 
Braid the ropes together; place on top of 
large braid. Seal braids together at ends 
Repeat procedure with remaining dough to 
form a second loaf. Cover, place in a warm 
area or oven, and let rise till doubled, about 
20-30 minutes. Beat together remaining 
egg yolk and 1 teaspoon cold water; brush 
loaves with egg mixture Sprinkle with 
poppy seeds. Preheat oven 400°F. Bake 
20 to 25 minutes. Remove from baking 
sheets and cool on wire racks.
Makes 2 loaves (3,475 calories per loaf).

MARBLED BRE^
Working time: 15 minutes 

Total rising time: 45 minutes 
Baking time: 25-30 minutes

1 loaf (1 pound) frozen honey wheat 
bread dough

1 loaf (1 pound) frozen white bread 
dough

Thaw and soften dough in package wrap­
per. Divide each loaf in half lengthwise. 
Roll one-half honey wheat dough into a 9 x 
10-inch rectangle Repeal with one-half 
white dough. Place the white dough on top 
of wheat dough. Roll in a jelly-roll fashion, 
starting with 9” side, pinching to seal 
edges. Place in an 8V^ x 4V^ x 2Vt-inch 
greased loaf pan. Repeat procedure with 
remaining dough. Cover and let rise in a 
warm place or oven until lop is one-half 
inch over the pan. Preheat oven 375T. 
Bake for 25 to 30 minutes. Cool on wire 
racks.
Makes 2 loaves (960 calories per loaf)

Fresh from the oven, the Tomato-Cheese 
Batter Bread slips easily out of its Bundt 
pan to cool before sampling.
Here are the tempting bread recipes that 
you saw pictured on pages 70-71 Be sure 
to turn to page 96 for tips on how to make a 
better loaf of bread

TOMATO-CHEESE BATTER BREAD
Working Ome: 20 mitnutes 
Total rising time: 1 hour 

Baking time: 20-30 minutes
1 can (11 ounces) condensed tomato 

soup
Vi cup processed cheese spread or 

cheese food
2 tablespoons butter or margarine 
Vi cup water
\k teaspoon baking soda
3 to 3Vi cups all-purpose flour 
2 tablespoons sugar
1 teaspoon salt
1 tablespoon dill weed
2 packages active dry yeast 
1 egg
In medium saucepan, heat first 5 ingre­
dients until very warm (120 ' to 130° F) 
Lightty spoon flour into measuring cup: 
level off. In large bowl, combine 2 cups 
flour, sugar, salt, dill weed, and yeast. Add 
warm liquid and egg to flour mixture. Blend 
with electric mixer at low speed until mois­
tened; beat 2 minutes at medium speed. By 
hand, stir in remaining 1 to 1 Vi cups flour to 
form a stiff batter. Cover; let rise in warm 
place or oven until light and doubled in 
size, about 30 minutes. Using solid 
shortenirtg or margarine (not oil), grease 
12-cup fluted tube (or Bundt) pan. You can 
also grease and use a nonstick-finish pan. 
Stir down batter; spoon evenly into 
greased pan. Cover; let rise again in warm 
place or oven until light and doubled in

____DARK PUMPERNICKEL
Working time: 20 minutes 

Total rising time: 1 hour IS minutes 
Baking time: 30-35 minutes

4 packages active dry yeast 
cups warm water 

cup dark molasses 
2V( cups rye flour 
\k cup cocoa
2 tablespoons caraway seeds 
2 tablespoons shortening
1 tablespoon plus 1 teaspoon salt 
2Vi to 3 cups all-purposa flour
2 or 3 tablespoons yellow cornmeal 
Dissolve yeast in warm water in a large 
bowl. Stir in molasses and let set until 
foamy (about 10 minutes). Add the rtext 
five Ingredients. Beat with a wooden spoon 
urttil smooth. Stir in enough all-purpose 
flour to make dough easy to handle. Turn 
dough out on a lightly floured surface. 
Knead until smooth and elastic, 5 to 10 
minutes. Place in a greased bowl, turning 
once to grease top. Cover with a clean 
cloth and place in a warm place or oven 
until doubled in bulk, about Vt hour Punch

CASSEROLE HEALTH BREAD
Working time: 20 minutes

Total rising time: 1 hour 15 minutes 
Bekmg time: 30 minutes

3 packages active dry yeast 
1^ cup warm water
11k lukewarm milk (scalded, then 

cooled)
Ik cup honey
Ik plus 1 tablespoon vegetable 

shortenirtg. butter, or margarine
(continued on page 96)
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you err on the side of caution."
When dusting, use only clean cloths 

{Williamsburg buys used diapers) and 
if you use spray products to attract 
dust, such as Endust, spray the solu­
tion into the cloth, not onto the furni­
ture. allowing it to soak In overnight 
before using. Use clean mops instead 
of brooms, which raise dust, which in 
turn settles on furniture causing 
scratches. Feather dusters also 
scratch finishes.
Moving Techniques. How you move 
and where you place furniture also 
affects it. No one should tilt chairs 
back while sitting in them because that 
increases tension on joints and may 
break the feet. Don't carry chairs by 
their backs and arms; instead, hold on 
either side of the seat. Don't scrape 
furniture across the floor; lift it. If 
something is too heavy to lift yourself, 
wait until someone comes along to 
help. When moving a piece, make sure 
the path is clear, and don't walk back­
wards, if you can avoid it.

If drawers don't pull easily, it may be 
caused by excess humidity, old age, or 
overburdening them. drawers are 
too full, lighten the load or you may 
damage runners, even causing the 
feet to spread from the increased 
weight. Rub soap, wax. or a candle on 
runners to make them pull easily. 
When opening a drawer, grasp both 
sides simultaneously and never with 
one hand on one side only. When 
closing, push easily or the lap molding 
and beads may splinter off. When 
cleaning hardware, slip an index card 
behind the metal to protect wood from 
polish.
Position is Everything. When plac­
ing furniture, put it where it will not 
receive unnecessary abuse. Keep it 
away from busy traffic patterns, where 
it may be kicked, swinging doors, posi­
tions where if will rub against a wail or 
another piece of furniture, heat 
sources, and direct sunlight.

Place cork mats or rings under 
flower containers to avoid scratching 
wood and marble surfaces. Water will 
penetrate finish and leave a stain dif­
ficult to remove without damaging the 
surface. With veneer, the damage is 
even more serious.

Once you realize how simple it is to 
preserve furniture, it becomes almost 
automatic. More often than not. the 
only thing standing between a fine 
antique and posterity is the ignorance 
of its owner. The best intentions are 
not enough. Knowledge is power. In 
conservation, the most important in­
gredient is . . . you. □

using sawdust combined with epoxy 
to fill tack holes, or gluing burlap over 
the wood to enable the surface to hold 
new tacks."
The Finishing Touch. Which finish 
you use depends on what kirvj of wear 
the piece will be subjected to. Shellac 
{used half and half with alcohol) is 
good because it is reversible and can 
be removed at any time, but when a 
piece is exposed to regular use, var­
nish is more durable. Melody recom­
mends a minimum of four coats of 
varnish applied thinly, sanded be­
tween layers, and protected with a 
paste wax containing a percentage of 
carnauba.

Robert 0. Downing also recom­
mends hard paste wax and advises 
against "aerosol sprays containing 
silicones. While they do not harm the 
finish, they have become a nightmare 
to the restoration and finishing trades 
because of the difficulty in removing 
them." Nothing will stick to a surface 
treated with silicone.
Cleaning Catechism. Clean only as 
much as necessary," advises Edward 
R. Gilbert, chief conservator at the 
Henry Ford Museum. "Protect what 
patina is there. Beware of quick-and- 
easy preparations. Exercise common 
sense. When in doubt, remember too 
little is better than too much. And re­
member, you can never go wrong if

THE ART OF STAYING OLD
continued from page 6__________
sure he does not use power sanders. 
See examples of his work. Discuss in 
advance how he will proceed, and 
once you agree, put it in writing to 
make sure he follows your instruc­
tions.

John Melody, conservator of furni­
ture at Winterthur, advises against 
setting deadlines in refinishing be­

cause very often it results in insuffi­
cient drying time between layers." 
Novices also have a tendency to use 
too many nails and screws to make a 
leg or arm stay in place, with the result 
that as they work back and forth in old. 
dry wood, the section deteriorates and 
eventually must be replaced. When 
irreversible glue is used and repairs 
have to be made at a later date, the 
joint must be broken to mend it.

What about repairs? John Kirk, au­
thor of The Impecunious Collector's 
Guide to Antiques, advises, "if repairs 
are necessary to save the original 
parts and there is sufficient artistry 
remaining, then repairs can be jus­
tified." And never add parts that were 
not there originally, or cut down, or 
convert an antique to another use.

A common problem encountered in 
repairing old furniture is wood that has 
been upholstered too often and is full 
of holes. John Melody recommends

AMERICAN HOME 
SPECIAL OFFER

BREAD BAKING THE 
BUNDT PAN WAY!
Yeast and quick breads are 
enhanced with a festive 
look when baked in a Bundt 
Pan from Nordic Ware, the 
Bundt 9 brand people. 
TAKE ADVANTAGE OF OUR 
SPECIAL OFFER TODAY! Add 
a gourmet flare to your 
cooking and baking with 
"Over 300 Delicious Ways to 
Use Your Bundt Pan," cook­
book offer from Nordic 
Ware...Price $2.98.. .Yours 
for $1.98 with purchase of 
Bundt Pan.

American Home Bundt Offer 
P.O. Box 16t32 Minneapolis, MN 55416
___ 12 Cup Heavy Cast Aluminum Bundt Pan, Natural.. .Reg. $?.50 Only $6.98
___ 12 Cup Formed Aluminum Bundt Pan, Harvest.. .Reg. $5.50 Only $3.50
___ Bundt Cookbook $2.96.. .with Bundt Pan $1.98
Enclosed is check or money order for $
Charge _
Card No.
Name__
Address 
City___
Minnesota rendanti add 4% sales lax O0er good in conunentai U.S. onfy. Phase allow 4-6 weeks dehvery. Oder 
expires Dec 31, 1977 Sundt is a registered (rademaek Qf Northlartd AlufTnnom Products. Inc , Mpis , MN

, or charge credit card: Master
American Express____ Do Not send cash or stamps.

Expiration Date
Bank Americard

Constance Stapleton is the author of 
Antiques Don't Lie (Doubleday. 1975} 
and wrote "Barter is Better" which 
appeared in the November, 1976 
American Home

Zip$tate
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Towtring Masses af Lush Flowers 
and Foliage All Summer!

For Spring Planting GUNT HYBRID
ORDER NOW AND SAVE UP TO 50% 

ON THIS CHOICE NURSERY STOCK!
Sensational 

Color*Changing 

I Variety

Beautiful Tree AM Year Long! 
Paper WhiteItMII

•ach
<2f»r$3.75) 
(3 for $$.00)

WHITE
BIRCHReg.S2.00

For vinet and hrighi 
greenery, ihe kind 
that grow fast and 
ihick to alirac(>vel> 
.over rbors. irellisev 
and old iree stumps 
and for loads of 
giant, iridescent 
flowers the kind 
that seem to never 
slop Moommg and 
make wonderful 
long-lasiing cut 
flowers- order 
Clematis rx>w' Youi 
choice of pink, 
purple or red sent 
from 2■ 
plastic pnu

V
(Rtg.SI.SO) $1.001These beauti­
ful ornamen­
tals (B Papy- 
nfers)
com pi et ely .. . - .
covered with
bright greets in the summer 
and gorgeous gold in liie fall 
Best of all. m winter when 
other trees are drab white 
birch are at their best grace­
ful glistening white trunk and 

Hardy

i (3fQrS2.$0) 
(6 for $4.S0)

ooeh
(3forS2.$0)^are1

HYDRANGEA TRQ
In midsummer, this breathtaking, "color-changing' 
Hydrangea Tree (Hyd. P C.) is covered with masses 
of snow while flowers In August, they turn a beau­
tiful bluish pink and finally in the fall, to a royal 
purple. An excellent tree for specimen or omamental 
planting. Especially nice in groups of three. Easy to 

Past fTowing Choice I Vy • 3* nursery grown

branches 
mg, need little care Look 
best in clumps of three You 
get nicely branched 2 to 4'

. fast grow-

grow
trees trees

Fabulously
Boautiful

THREE BONUS OFFERS!
Orders for S2 50 or. more will get 2 
Rose of Sharon SHRUBS freer Or­
ders for S5.00 or more, in addition, 
will receive J Red Twig Dogwood J 
FREE' And all orders—regardless i, 
of size, will include an amazing Air 
Plant Leaf FREE'Order now' , •t

SEND NO MONEY. On delivery, pay postman for 
ihe Items plus COD charges. On prepaid orders 
please add 6Se to help postage and handling 
planting instructions All items clearly labeled

4 year old -10-18" size FREE

PEONES 3COLORADO Full ProtRCtion GUARANTEE
All Stock guaranteed to be of high ijualitv. exactlv 
aa advertisW. and to arrive in good healiity condi- 
iN»n. or purchase price will be refunded. Return ship­
ping label only vou keep items < I yr limit )

BUIE SPRUCE$2.75 FOR
$1.00Give up to 200 giant 

blooms unlike any you've

S '« ss-mks u, t».9S)
als that rcscmWe so(\. oriental silk' Lush deep 
green foliage. These woody shrubs, imported from 
Japan, winter hardy, grow to about 6’, become more 
abundant every year Live for generations Your 
choice of red. white or pink

•aoh Yes. now you can purchase Ihe 
beautiful Colorado Blue Spruce ^
(Picea pungent glauca) at amaz- V » Hif ♦*.«») 
ingly low prices. Strong northern . . mj.
grown, nicely branched 4-year ^ '• ■*" 
oW. 10-!8 ' seedlm 
iransplaming size, 
breaks, or as individual specimens

,----------------------CUP THIS---------------------
I HOUSE OF WESLEY, NURSERY OIVtSION
I E>*pt. 79«3-S. Bloomington, Ml. 61701IBS that are nursery grown Ideal 

Excellent for corner groups, wind-
S»nd ch*<l<«e b*l«W' Pr«^lO □ COO □
HOW I CAT. I 
MNY NO. NAMt COST

Plant 4«S«a$0R Btauty Now! Masses of Color Early in tho Spring! 174 But

25 241 C>—ping Phtoii

CRSPING PHLOX 667 Pink CWmotiv }690 Purple Clemoti,tor
You'll be amazed the way Creeping Phlox (P subu- 
lalaK which only growt about 4 " tall, spreads and 
spreads to be more beautiful year alter ycorl Best of 

all. It gives gorgeous color long before most 
spring Rowers Stays green ait year a 

wonderful ground cover or border 
Thrives in partial shade or full 

Strong field divisions, 
our choice of red, blue, 
* ^whiie or pink

714 led CWiwotis
679 Pink Trap Peony

729 Red Tiee Peony
$0 sa. ft.

($0 for S2.98- 
100 tq. ft.) 

(100 for $4.38— 
200 sq. ft.) 

(R«t. fOferSI.OO)

924 While Tree Peony 

Periwinkle_______« 638I 834 Tree Mydronqeq

While Birth919

I■- V Tetel encieeed %. (NOTE: Order* fer »2.M
|rl 2 free Re*e ef Sheren Shrub*; 63.00

Red Twig Degwaed: ell erders get FREE Air 
Ptan) teef!)

I Neme , .

T. #f mere.

at '/» pricf!PERIWINKLE 6 FOR
Shade-loving, wide-spreading Periwinkle (Vmca Minor) 
thnves under hedges, on slopes, in rock gardens, in poor 
soil - places where grass won't grow. Dainty lavender- 
blue Howers in ihe spring. Green foliage ait winter’ One 
plant will fit) (wo square feet Nicely rooted, ready to 
transplant

I$1.00 Addratt

City St

Zip Cad* For Foitasi Mail02 for $1.7$) 
08for$2.SO)

[Add 65< To Prepaid Orders)



Makes 4 servings (101 calories per sen/- 
ing).

Makes 4 to S servings (374 calories per 
serving).

STEAMERS
continued from page 13
Place cabbage leaves in steamer over 1 
cup of water. Cover and cook for 15 min- 
lites, or till tender. Remove cabbage 
leaves and cool. Combine ground beef, 
rice, egg, onions, tomato sauce, salt, pep­
per, and Italian seasoning; mix well. Place 
approximately Va cup mixture onto each 
cabbage leaf. Fold in 2 parallel edges of 
each leal and roll up to form an envelope. 
Place rolled cabbage leaves on rack or 
bottom of container. Pour 1 cup of water 
into pan and cook, covered, for 25 minutes 
Serve with herb-flavored tomato sauce

BALL GAME HOT DOGSPEARS IN WINE SAUCE
Working time: 1 to 2 minutes 
Steaming time: 15 minutes

Working time: 10 minutes 
Steaming time: 25 minutes

12 hot doga 
12 hot dog rolls
Place hot dogs on trivel or bottom of con­
tainer. Add liquid to bottom of pan. cover 
and steam for 15 minutes. Wrap rolls in 
aluminum foil and plan on top of hot dogs 
until warmed through.
Makes 12 servings (213 cetones per serv­
ing).

1 cup sugar 
1 cup red wine 
% cup water
1 teaspoon ground ginger 
4 ripe Bartlett pears, peeled, leaving 

stem Intact
Combine sugar, wine, water, and ginger in 
saucepan. Place pears in steamer Cover 
and steam for 25 minutes.

3. £kco F/int's Souper-Steamer is a 5. Vita-Saver's steam tray is a series 
non-electric three-piece stainless of connected stainless-steel plates 
steamer. Footed steamer basket (10 that collapse for easy storage and canOf the 

Steamers
1 Hamilton Beach's electric 
Pressureless Steamer/Cooker in­
cludes a large 12-cup steaming bas­
ket and automatic cookikeep warm 
control that holds food at serving 
temperature after it is cooked. The 
easy-fo-c/ean inside of steamer lifts 
out for serving or cleaning. 
Suggested retail price, $39.95. fold open fo fit up to a 9-inch covered 

skillet or saucepan of your own. The 
capacity of the metal tray is 6-6 cups. 
Suggested retail price, $3.99

6. If you don't own a steamer, make 
one! Place wire cake rack in large 
skillet or electric skillet. Cover rack 
with a perforated sheet of foil (use a

2. Ironstone Pottery's The Steamer 
has a pottery lid and 4-quart pot with 
funnel-like device built inside that al­
lows only steam to reach food. The

cups) resembles the top of a double 
boiler with holes and can double as 
a colander tor washing vegetables. The 
4-quart bottom pot plus lid also makes a 
great soup kettle. Suggested retail 
price, S24.95

4. Hitachi's Automatic Gourmet 
SteamerICooker features TO-cup ca­
pacity stainless steel insert pan, 
steam trivet, and clear glass viewing 
lid plus a thermostatically controlled 
timer that cuts off electricity and rings 
bell to alert cook. Suggested retail 
price, $49.95

fork to make holes) to keep vegeta­
bles or other food from falling through. 
Rack may be raised from bottom of 
pan by placing legs of rack on jar lids.

MORE IDEAS ABOUT STEAMING
For a 48-page "Creative Steam 
Cooking" cookbook by Mike Roy, 
send $2 in check or money order to 
Hitachi Sales Corporation of 
America. Appliance Division, Dept. 
A-H, 401 West Artesia Blvd.. Comp­
ton, Calif. 90220.

unit fits on top of your own similar-size 
saucepan. The attractive steamer can 
a/so be a serving piece, since it can 
go directly from saucepan to table 
Suggested retail price, $25.00.
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We give you the
' --------------- recipes

off our 
backs

For "BAKE-IT-EASY” RECIPE! see back of pack.
MORAVIAN OftANCC CAKE

l6ischfTi3nns 

Yeast

Fleischmanns, 

YeastFleischfuans "MSMom Yeast NETtfu/tOLlfttl)
NETWTt/«0L(7«M)

l/40Z.(7GMi
i

Now there’s a 
Bake-lt*Easy recipe 
on the back of every 
package of
Fleischmann’s ^ast.

How about a Heidelberg Rye Bread? Honey Dipt Donuts 
Dr Apple Crumb Coffeecake?

We offer 72 delicious 
>pportunities to be
Teative. Even if you 
:ould buy comparable baked

goods, they’d probably cost twice as much.
Simply clip each recipe. Iron it onto 

• a card. Then iron the front picture 
^onto the other side of your card.

Want a recipe box, too? And 50 personalized
cards? See details below.

>*

>/

You can get this handy "Bake someone happy” metal redpe box. plus 50 personalized 
recipe cards and 4 index cards. Just send $2 50 (check or money order payable to 
"neischmann’s Recipe Box Offer") plus a proof of purchase from Reischmann's Yeast to.
Fleiscbmann’s Recipe Box Offer, P.O. Box 530, Dept. Pf Elmira, N.Y. 14902

Name to be pnnted on cards 

Mail to Name

Street ,

IpleaK pnnti

City Zip —
No cash please Allow 6-6 weeks for delivery Void where prohibited or restneted Offer good only 
inUSA until December 31, 1977 Orders without Zip Cc^e cannot be accepted

Another fine product of

State

FleischmannWeast.Bake someone happy.





MAKE A

BIGYou don’t have to live on an estate in 
the Hollywood Hills to have a swim­
ming pool. A good pool designer can 
squeeze a place for swimming into the 
smallest backyard.

"Think of a swimming pool as an 
outdoor room.” says Armand Be- 
nedek, a landscape architect who 
specializes in pool design. It has to 
work together with the style and shape 
of your house, the terrace or decking 
that forms the frame for the pool, and 
the landscaping around it.

In designing a pool, there are practi­
cal considerations like fencing (re­
quired in most areas), traffic patterns 
around the pool, and access to the 
house. Most important are your per­
sonal needs. Young children require a 
larger shallow end, Olympic divers 
need a deeper than usual diving area. 
Sun worshippers will want a well- 
planned place to take in rays. A short 
list of all these requirements makes it 
obvious that building even a small pool 
is more than digging a hole in the 
backyard. One way that you can begin 
is to make your own sketch of your 
pool on graph paper, including all of 
the features you want.

Here are a few illustrations of the 
many ways to take advantage of the 
pool possibilities for limited spaces:
1. Finding a flat place is one of the 
most common problems for pool 
builders. Don't let a little slope come 
between you and your dream swim­
ming pool, but choose your pool 
builder with care since grading and 
reinforcing will have to be done. Build­
ers who are members of the National 
Swimming Pool Institute are the safest 
bet as they must conform to standards 
higher than most local building codes. 
For a list of NSPI pool builders in your 
area, write to the National Swimming 
Pool institute, 2000 K Street N.W., 
Washington, D.C. 20006. Guidelines 
for pool planning are also available.

Slopes do have their advantages, 
too. Since a hillside usually comes 
with a view, these pools are among the 
most spectacular. Patio Pools of Tuc­
son, Ariz., built this pool on a rein-

create a sense of privacy and intimacy 
without overwhelming a small yard. 
This Palm Beach area pool, designed 
by Norman Pool of Custom Pools, 
illustrates the point. Palms and other 
tropical plants are used to accent the 
shape of the pool, while the light- 
colored concrete around the edge in­
creases the sense of scale. Light, 
rough surfaces are also kinder to your 
feet, a good point to remember if your 
pool is situated in direct sunlight.
6. Coordinating a pool with a 19th- 
century townhouse in New Orleans' 
French Quarter was the problem a 
local family faced when they decided 
to add one during restoration work on 
their house. Architect Mark Lowery 
designed this pool to look like an old 
fountain. Tiles along the edge, use of 
the original flagstone for the patio, and 
plantings indigenous to the area 
clearly integrate the pool area and the 
house.
7. On a rocky backyard hillside out­
side New York, Armand Benedek de­
signed this pool using natural-cleft 
granite from the area for the patio and 
steps. Carefully calculated touches of 
landscaping create a wild woodland 
feeling.
8. Updating an older pool can give 
your whole yard a face-lift. Palm 
Beach area designer Lilly Pulitzer 
Rousseau commissioned a local ar­
tist, Barbara Lawrence, to paint a 
mermaid at the bottom of her pool. The 
new pool is not only great for swim­
ming, but sen/es as a piece of back­
yard artwork.
9. To create an illusion of extra 
space. Globe Pools of Atlanta built a 
beautiful pinwheel deck of natural 
cedar around this curved pool. Cedar 
and redwood are good choices for 
decking because they are self-sealing 
and need little maintenance, and in 
this case because they blend with the 
surroundings.

In some communities around the 
country, terraces or decks are consid­
ered to be auxiliary structures and 
must be set back from property lines. 
Be sure to check your local building 
code before you go ahead with your 
plans. Any mistakes you make can be 
expensive.—Ann Scharffenbergar
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SPLASH IN 
A SMALL 

BACKYARD
Don’t let lack of 

space come between you 
and your dream pool.

forced hillside to take advantage of the 
surrounding desert and mountain 
landscape.
2. This key-shaped pool, designed 
by Los Angeles architect Paul Sterling 
Hoag, A.I.A., was built below his home 
in a rocky Southern California canyon. 
The shape of the pool grew out of two 
needs: A lane for swimming laps and 
an area for diving. Little landscaping is 
needed around the pool—the canyon 
view does it all.
3. This rectangular pool has been 
placed at one end of a long, narrow 
backyard, and a brick patio with care­
fully placed flowers and shrubs adds 
warmth and texture without closing up 
an already tight space. Harry Fate of 
Classic Pools chose the shape of this 
pool to reflect the clean lines of a 
contemporary house in Kalamazoo, 
Mich. In many areas of the country, 
there are building restrictions on the 
distance between the pool and the 
property line, in this case, five feet. 
The pool fits exactly within those limi­
tations.
4. This mountain area pool in
Northern California was inspired by a 
huge boulder. Designed by Gene 
Wells and Bob Nelson of Sacramen­
to's Aquarius Pools, the small pool 
was squeezed between large rock 
formations. Natural rock was used 
around the pool’s edge, and the pool 
itself was painted tan. Naturalized 
plantings were added to create a 
backyard grotto.
5. Appropriate landscaping can

PHOTOGRAPHED 8Y RICHARD PISH (2). TOM 
QROSSCUP (6). CRAIG KUHNER (6)



Doctor-tested medication 
works fast for hours to help Hang's Qai^n 

in Wur HouseFeminine
Itching

Make your own spectacular hanging plant basket. 
Just follow these instructions from 

Roger’s Gardens in Newport, California.

by Betty Gardner

Brings prompt temporary relief 
from vaginal itching and burning.

if you suffer from external v^- 
nal itching, there is now a creme 
medication specifically formulated to 
bring fast, temporary relief. Called 
Vagisiir it's available without a 
prescription.

L)octor-tested. this casyto-apply 
medication helps stop external vagin^ 
itching almost instantly. Vet it's gentle 
enough fortender, irritated membranes. 
Leaves a cooling, protective film to 
help check bacteria. stxMhe irritated 
membranes.:

Vagisil

to
zs
c<o
to
aSpeed natural healing.

1 Creme Medication is deli­
cately scented and grcaseless. Won’t 
stain clothes, either. Sold in all fem­
inine hygiene sections.
Available in Canada.

la

o
>•Vagisil «eIII
cc

given time. Custom-made by Roger's 
own staff, they are lined with moss and 
packed with brilliantly colored flowers 
such as marigolds, pansies, tuberous 
or fibrous begonias, petunias, 
lobelia, unusual ground covers, impa- 
tiens, ivy geraniums, mixed or 
matched, and designed for either sun 
or shade.

There are half-baskets to hang on 
walls or fences (two half-baskets hung 
back-to-back on an open fence pro­

Roger's Gardens, in Newport Beach, 
Calif., is the most unique nursery in 
America—quite possibly the world.

A combination of the gardens of 
Eden and Allah, rt encompasses more 
than seven fully landscaped acres and 
assaults the eye with a kaleidoscopic 
dazzle of color.

Home gardeners can carry away not 
only planting materials but a lifetime of 
ideas from the displays of more than 
1,200 varieties of flowers and plants 
for indoors and out, shown in the form 
of breathtaking rooftop plantings, rock 
gardens, topiaries, and above all, ar­
ranged as extraordinary hanging 
flower baskets.

This horticultural bonanza is under 
the direction of Gavin Herbert, whose 
career has taken him from nose-drops 
to nosegays. He grew up gardening for 
pleasure in the San Fernando Valley 
and later developed a multi-million dol­
lar corporation, Allergen, from the 
nose-drops his father used to make up 
for customers at the back of the fami­
ly's drugstore, in 1960, he became a 
partner in Roger's Gardens and later, 
its sole owner, in addition to the 
Roger's in Newport Beach, there is a 
second nursery in Mission Viejo.

The type of basket treatment that 
originated here is truly a magical mas­
terpiece. More than 10,000 of these 
baskets are usually on hand at any
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At Your Druggist Now . . .
A SLEEPING 

TABLET THAT’S 

EVEN SAFER 

THAN ASPIRIN!

When Simple Nervous Tension 
Keeps You From Getting Your Usual 

to 8 Hours Sleep, Take This 
Medication with Confidence.

TIPS FOR ON-GOING CARE
• Water baskets regularly and 

thoroughly.
• Feed them every two weeks.
• Remove dead flowers and 

leaves.
• Trim flowers so that basket keeps 

its shape.
• Turn basket weekly so that 

growth is even all around.
• Check for insects and use appro­

priate insecticides if needed.

You don’t hesitate to take an aspirin tablet 
u^n you have a headache. You can take Com- 
poz . . , asleepingtabletthat’sevensaferthan 
aspirin — with the same confidence.
HOW COMPOZ MAY HELP YOU
On those occasional nights, when simple 
nervous tension keeps you from falling asleep, 
let Compoz help you. Compoz is a simple 
medication that helps you relax from simple 
nervous tension, eases that minor, temporary 
tenseness. Compoz helps you fall asleep more 
naturally. And, unlike sleeping tablets that leave 
you with a drugged feeling, Compoz lets you 
wake up feeling fresh as you can be!
For serious or chronic conditions, see your 
doctor. But, for those occasional nights when 
simple nervous tension affects your sleep, take 
Compoz . . . a sleeping tablet that's even safer 
than aspirin, and just as easy to take.

duce a unique effect), and the full 
round baskets range from 12 inches 
in diameter to super-size cascaders 
that could hang beneath an oak tree.

If you would like to make your own 
hanging flower baskets, choose plant­
ing material appropriate to the location 
you have selected and follow the 
instructions shown on page 85.

MONEY-BACK GUARANTEE |
9 Compof dcMtn'l Mp you 9» vour iJeep. refum the 8 
box lop lo Jefirty Morfin fiK., Union, N.J. 07083 and : 
VOurpurc^s*pnceu'iI16«compJ«rWv'vfunded. 7>nl is ^ 

our suoroni**'

3

■BHimujitmtuuu.'



f you’re looking 
or a creamy frosting 
vith deep, rich flavor.

got it made.

Betty Crocker'' 
eady to Spread 
resting is actually 
eamier, spread 

easier than homemade 
buttercream frosting. 
And it couldn’t 
be more convenient. 
Pop the top and 
you’ve got it made.

Ready when 
you are, and when 
you aren’t.

I SUNDAY DINNER
Icontinued from page 67.

In a large, deep frypan arrange the chicken 
pieces flat, covering the bottom. Add the 
next seven ingredients evenly over the 
chicken. Bring to a boil. Skim the top. 
reduce heat to simmer and cook, covered, 
for 1 hour. Toss celery with flour until well 
coated, Stir in the flour mixture. Add the 
celery and cook, covered for 30 minutes. 
Prepare dumplings. Remove bay leaf and 
peppercorns; raise heat temperature to 
boiling point. Spoon dumplings by rounded 
tablespoons on top of the chicken mixture. 
Cover tightly. Reduce heat; simmer 12 to 
IS minutes or till done.
Makes 4 servings (656 calories per serv- 
'ngi.
Microwave version; (Preparation time: 20 
minutes: Cooking time: 38 minutes)
In a large, shallow glass baking dish, ar­
range chicken pieces on bottom. Add the 
next seven ingredients. Cook covered 
(with glass cover or wax paper) 24 minutes, 
stirring once. Add the flour mixture and 
celery. Cook at highest temperature, cov­
ered, for 8 minutes. Prepare dumplings. 
Remove bay leaf and peppercorns, if desir­
ed, and remove meat from bone at this point. 
Spoon dumplings by rounded tablespoons 
onto chicken mixture. Cook, covered, 6 
minutes or until dumplings are no longer 
doughy on underside.

IMi cups all-purpose flour 
2 teaspoons baking powder 
1 teaspoon parsley flakes 
Vi teaspoon salt 
Vs cup milk
1 egg. beaten
2 tablespoons salad oil
In mixing bowl, combine the flour, baking 
powder, salt, and parsley flakes. Combine 
the milk, egg, and oil; add to the dry ingre­
dients. Mix till just moistened. See chicken 
recipe for cooking.

This homespun dinner is delicious and easy 
to make. All the work is done in your micro- 
wave or on top of the stove. Relax and enjoy 
your Sunday paper until it is donel

Menu

CHICKEN AND DUMPUNG DINNER 
"Chicken and Dumplings 

(with stewed carrots and celery) 
Sliced Cucumbers and Tomatoes 

'Apple Crisp 
Beverage of choice 

*Recipe given

APPLE CRISP
Working time: 70 minutes 

Cooking time: 20 to 30 minutes
5 to 6 cooking apples, peeled and sliced 
Vi cup all-purpose flour 

cup rolled oats
V* cup light brown sugar, firmly packed 
IV4 teaspoons cinnamon or appla pla 

spice
V4 teaspoon nutmeg
'/a cup butter or margarine, melted
In an 8x8-inch-square baking dish, arrange 
apples on bottom. Combine the flour, rolled 
oats, brown sugar, cinnamon, and nutmeg. 
Sprinkle evenly over the apples. Preheat 
oven at 350°. Pour the melted butter or 
margarine over the top and cook, uncov­
ered. for 20 to 30 minutes or until apples 
are done to desired tenderness.
Makes 5 to 6. t^-cup servings (278 
calories per serving).
Microwave version: Cook at highest tem­
perature for 10 to 12 minutes. □

CHICKEN AND DUMPLINGS
Preparation time: 20 minutes 
Cooking time: IVzto 2 hours

1 broiler-fryer chicken (2V^ to 3 pounds) 
cut-up into 8 piecss

3 cups water
4 medium carrots, cut in V4-inch rounds
1 medium yellow onion, sliced
1 bay leaf
4 peppercorns
1 tablespoon salt
3 cubes chicken bouillon or 3 packages 

dehydrated chicken broth
2 stalks celery cut into 1-inch diagonal 

pieces (about cups)
Vi cup all-purpose flour

DUMPLINGS
Working time: 5 minutes 

Cooking time (stove): 12 to 15 minutes 
(microwave): 6 minutes
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, Instructions 
for

Hanging 
}Fkm€r Basket
continued from page 82 4. Using small pieces of moss from 

which you have squeezed the water, 
line the inside of the basket, again 
overlapping moss so that the soil will 
not leak out.

MATERIALS
• A 12” (diameter) hanging wire 

basket
• Sphagnum moss (enough to line 

basket)
• Potting soil (enough to fill moss- 

lined basket)
• About 2 dozen plants

8. Cushion the plant by tucking a 
small piece of moss between it and the 
wire basket.

9. Continue planting bottom and 
sides of basket, following steps 6, 7, 
and 8. Add soil as needed to cover 
roots of plants.

5. Now put about 2” of soil in bottom 
of lined basket. Decide how you want 
to arrange and combine plants (bot­
tom will be planted first).. Hang wire basket at a comfortable 

'orking level. Arrange hanger hooks 
venly around basket so that it is bal- 
nced and hanging straight.

6. Using your fingers, gently poke 
holes from the inside bottom of basket, 
through the soil and, very carefully, 
through the moss lining.

. Soak moss in water until saturated, 
forking with one small piece at a time 
5” or 6” square), squeeze out water, 
old each piece in half, and make a 
collar" around top rim of basket. 
)verlap each section of moss.

10. Plant the top of the basket just as 
you would an ordinary pot. Add sot! as 
needed.

7. Shake excess soil from root ball of 
plant and insert it into a hole in the 
moss. Gently pull it into place from 
inside the basket.

. When you've completed the "col- 
tr," it will look like this. Be sure moss 
• securely packed all the way around.

11. Pinch and trim flowers to get de­
sired round, compact shape.
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THE ABfICRICAN HOME MAILERCOUNTRY CURTAINS
r^iBall Fringe on Permanent Press 

Natural or White r, i. n rtj mother soysM 
aik arondmothcr
. I l A.TIERS

20", 25"........
30", 36". 40" 
TIEBACKS 
45". 54". 63" 
72", 81". 90"

\ VALANCE \ 10"x80"......

/I,6.50 pr. 
.7.00 pr.

rij oU eUe foils 4 
Jt osk ^roMpo ^

Mm~^n lil
..9.00 pr. 
11.00 pr. s 1
.3.00 ee.

SEND FOR FREE CATALOG
Country Curta^ ao« a tradition . . . yeata d old-taahioned quality an/t conscientioUB 
swvice to tiuifty homemakeis. Sturdy, qpecially-made ball Mngo u carefully stitched 
oQto our 60^ cottoo/50% polyester ble^ - . . truly carefree. 90" wide per pair, 
wide per pair.
Please specify natural or white. Send check, money 
BankAmerieard. Sorry no COZy*. Pottage and handli
$10 and over add $2.00. Mass. res. add 5% sales tax. Satisfaction guaranteed.

Stitchary dailghtsl 
And eisy. Grandmother's Sampler or 
Grandfather s Sampler are marvelous to 
colortulty crosS'Stitch on stamped oyster 
linen. Each kit has all you need plus 
SV^''xlS" wood frame. S4.50 plus 60t 
p&h for sach kit. Victoria Gifts, 12 A 
water St., Bryn Mawr, PA 19010.

order, or use Mastercharge or 
ing: orders under $10 add $1.10,

COUNTRY CURTAINS
DppC. 31, Stuckbridge, Maw. 01262

WIm wBtchar
Cast iron bracket in 
open grill work cre­
ates the shape of 
an owl who sits as 
a sentry overlook­
ing your plant. He 
swivels to your 
touch. Of solid 
black cast iron. 
51^” high x 2" 
across. At base of 
d'wl is swing-out 
arm to hold a 
planter. $1 plus 
S0« p&h. Cadlyn's. 
A03, 10250 N.

SUPERBLY SIMPLE!
Our shining-flory sat, rich Gold Filled 
enga|«nent and wedding bands of 
cltuic beauty, 
crowned with a 
brilliant faceted 
Austrian stonel 
Radiant, 
simulated 
diamond in 
an eiouisite 
Tiffany setting.
American-made, 
richly 
Sites
33U Ring
Set $9M

4Si potf, & hdfe- 
NY res. edd fex«

polished.Si6,7,B.

19th Ave., Phoenix, AZ SS021.

PKETi r TOSSON BOLERO
A Inrelx of WMbxbla Orion aciyllc irlUi a hand-
crorhpwd look. LUht In weliOi. yet comfortabty warm wi 
chlUy etrnltiB. Km rreUy iball Aitdi; loaUoDFd rtb 
trim: M*y alioulder; SI n)eMe, CtiooM White. Blark. Pink. 
Balse or U. Blue. BlMi si to 4«. S7.SS cloi sse Doetu*.

»««t. M-arr■riarcllfl Manor. N.v. lOBlO

liuiAN \mn
Dept A31

BIO %. Pulten Ave.. ML Vemon. NY 10550

FERRY HOUSE

keyBeAm

L«ttor-porf*ct!
Enjoy these nice big wooden letters ic 
monogram a wall—or whatever and howevei 
you want to use 'em! Handcarved of sollc 
kiln-dned wood, each letter is about 6 W 
high. Finished with burnt-grain look. Prin 
letters desired. S1.98 each. 3 for S6.50. Ad( 
60d p&h. Vernon. Dept. A3E. 510 S. Fultor 
Ave.. Ml. Vemon. NY 10550.

k-

ZIG-ZAG WEDGE
Soft Glove Leather and comfortable 
Yi" wedge with sturdy leather sole 
and heel lift. Black, White, Beige. Full 
& sizes 5-lOVi 
N,4-10V^ M

THE ENUGHTENED KEYCASE
Gukict your k«y Into the lock with a HghtbcaiB. End* 
fmnbUng with keys In dark doorwya and parking loM. 
Simply agUMM lUybMm and It Hshta up bMlantly. 
Operates on a MlFr«s«DeTattoe «3v« anergy battery 
(Included). Holda your three moit Important bey*. 
S4.95 ea. pka Sht pMt. Ct. m. add tax. Catatog sIK. 

STRATFORD HOUSE. AH-37 
P. O. Boa 2S9. Stratford, CT 0M97

Plus $1.50
$12.90 P&H

Satiti. Guar. Name ties I
Grandfather tiJ 
or University tiel 
Qrandfatheil 
displays

Vicki Wayne-A3W
600 S. Country Club Rd.. Tucson. AZ 85716

TREE
Reg.»7.95
WALL

MURAL

lh<
names of hii 
grsndchildrer 
(up to 10). Nice 
lor Dad. too 
$12.95. For th( 
University tie 
send name ant 

copy of your university seal. $12.95. Name: 
are silkscreened in black or white, dependini 
on color choice of material. Black, navy 
brown, green, or royal blue fabric. Dry clean 
able. State color arid pnnt names. Send uni 
versity seal. Bruce Bolind, AH3 Bolirtd Bldg. 
Boulder, CO 80302.

wicKCn WM.L L»rm»-HMciwo»»B »r —uni 
rattan, caraplatalr wIrW witk ob/cpS awtUli,
-------- __ 11-dla.aS* Meh.

mtlatad la white, 
n rallew. (ran. bloc.
! oraaea. nlnk or blaaJc / add U.OO. Uia ap 

1 to 100 watt bulb.
J RATTAN WALL ALL 
S -Altraetira and pra«.
) tical. kaapa 
f not«a,rrrolpta.etc.,at U 
t roer flnnnipa. Hand- ■ 
^ wovrn 7" a 1R-, 7

■tyy.:., M.M plui (l.« ^

r

1 pluo
SI.OO, 

peaniha i
;C:- MHO 2b« ' 
u CATALO*

ife Stfld 3k fei 32faw kill color ciMlo| wirh kimdndi of dranutit 
PAINT BY-NUMBERS will mare Mnono to dwoM lian ...

0Aid I Fiat Cartiliciu for yMi ehaua at a Raiebi S7.S5 matal 
ttota yau atdar any othar matal of SU.K tilut ar men...
Or, ute Ctililiaau for a SS.OO OaMeal on nv SU.M |er men) 
"Moyit Muni" kit ol your aheioa, 

rfc Each kit eemptaia mA Mtttm, biaalm, paiatt, aaw-f*-foBeai 
mttnKbOM, and Money Sack Guannwa.

visitOur
W
IttMiao
Mew-
ruam

Oa»L*ll 7ll3 F.D.BealSOS 
MraiiVelfv.C*f.>27SI

RRAN** OAMKT HOUU
Iteafa 10, Papt. AHl, tucteaenue, kJ. 07I7S(eJVIuTHk f 86 AMERICAN HOME. MARCH 1S77



Watch Pounds and Inches Disappear!

New
Once-A-Day Continuous-Action 
Capsule Reducing Plan 
Gradually Trims Away Fat!

PERMATHENE-12'A
• j

*

Yes, it's true—NOW lese up to 10—20—even 30 pounds or more depending on how overweight you are 
a without crash diets . without torturous exercise ^ without even giving up snacks or desserts 
a just read and follow important Permathene low calorie reducing plan booklet in every package 

Think of It. You take just one of these ama2ing time-release capsules each morning . then for the 
rest of the day, tiny doses of the most powerful reducing aid ever released for public use are gradually 
freed into your system to constantly curb your appetite, calm your desire for food

CONTINUOUS 4-WAY ACTION ATTACKS THE MAJOR CAUSE OF OVERWEtCHT- 
OVEREATIN6-THE MAJOR CAUSE OF FAT BUILD-UP
Thanks to PERMATHENE-12's “miss-no-meals" eating program, not only do you eat better than ever before, 
but this once-a-day continuous action time-release capsule reducing plan actually helps your body 
TURN FOOD INTO BURNED UP ENERGY INSTEAD OF INTO FAT! 

what happ^nt:
B Gnawing hunger pangs are suppressed, so It takes less food to satisfy you, meaning you restrict 
your calorie intake. And. the food you do aat turns into burned up energy instead of fat.
B Gentle dluratk action helps eliminate excess water and bloat.
BAnd, even though you may lose pound after pound. Inch after 
inch, with the reduced calorie 
eating program in every 
package, you never need to 
miss a meal... never deny 
yourself snacks or desserts 
... never for a moment 
starve yourself one iota!

Remember... yon must tost weight startii^ the 
very first day ... see results the very first week ...
results you can measure on your scale and in the smaller, 
trimmer size of your clothing .. or money back.

*Not a crash diet—but the most satisfying, fully balanced 
reduced calorie eating program you've ever seen.
Not to be used in cases of high blood pressure, heart, kidney, 
diabetes; thyroid, or where other disease is present.

Read whatVoqUC says 

about a truly safe & ^
eftective reducing aid.
April. 1976

^ A vailable at all fin e drug
including your favorite 

participating -iSxa// store
VMt-l CAPSUi

•T4'
« bnauwweem

or, send $4.00, check or money order, to
Romar Sales. 380 Madison Ave.. New York. N.Y. 10017
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SAVE ^ 
YOUR 

HEART

$$
S.
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RED BARN SAMPLER
Early Amaricu tcanat eomt to Ut« la «uyto>do 
exoM-aUtcta Minpiars. Framod tlM 10' x 10". 
Eocb kit IseludM ttamoad natural BalfUa Ua«i. 
bnaht colorad floM aao almikla laatructiOBS.
Rm Barn Kit (ihawni ...........
CovM'M) Bridgn Kit .......................
Old Mill Kit .....................................
Uttir R*d SehoolhmiM Kit..........
UantftauM Kit
Stirtt al *76 Kit .................
Mlnutn Man Kit ..................... ..
Pllgrlmi Kit.................................
Town Crtor Kit .............. -i
Framo. nahotany tnbb. 10 ala 
Framr maoir tlnUh. I0"al0"

PLUS 60d POSTAGE & HANDLING 
Fo. Rm. At* Hk SoUt Tau. Btm Wo COD'*. 

VICTORIA GIFTS 
12-A Water Straat SFyn Mawr, Pa. 19010

SwMt for com!
Handsome rosewood handle com skewers 
gat a good strong grip on hot steaming com. 
Goodbye to burned or messy fingertips. 3" 
long. Painless steel. Pine as hors d’oeuvre 
forks, tool Boxed set of 8 com skewers. $2.96 
plus SOC p&h. Stratford House, Dept AH- 
37A. Box 289. Stratford. CT 06497

.50I I

.50■SO
........ 12.50

S2.U.52.50
........ $2.50

$2.50
$2.50
St.50
fl.SO

RENTAL-PURCHASE Program Available
Vour STAIR-GLIDE' installs easily and m less than 
2 flours No marring walls Qr stairway No special 
wiring required Shippot directly from factory 
within 4 days STAIR-GLIDE' 
largest selling stairway lift' UL LISTED'
USED BY THOUSANDS CARDIAC PATIENTS, 
ARTHRITICS. SENIOR CITIZENS, RESTRICTED 
PHYSICAL ACTIVITIES, POST OPERATIVES 
Household convenience (outdoor models available) 
WRITE FOR FREE BROCHURE AND NAME OF 
DEALER NEAREST YOU

the nation's

and Fluffy ruffle
Pretty permanent 
press tieback cur­
tains of 50% cotton 
and 50% polyester 
come in nalurel or 
white. 84" wide per 
pair with lush extra 
wide 4V^" ruffles. 
45", 54" long,
$11.60 a pair. 63" 
72". $12.50 a pair. 
81". 90", $14.50 a 
pair. Add $2 p8h per 
order Free catalog. 

Country Curtains. Oept AH3. Stockbrldge. 
MA 01262

Chalets by NOR-WES
AMERICAN STAIR-GLIDE ^CORP.

4001 East 138th, Dept AH-37 
Grandview. Miaaourl 64030V ►

II'

>7

...UNIQUELY YOURS
Anstocratic western red cedar recreational 
and residential homes from 600 to 2500 sq. ft 
Can be customized to suit you.
• post and beam cathedral ceilings. • pre-cut 
for easy assembly. • fully insulated against heat 
or cold, 'maintenance free.
PHONE OR WRITE. (Allow 6 weeks for mail). 
28-page color calalog, floor layouts, prices, 2 
cut-out models for table-top assembly, color 
photos of furnished interiors-$5.50. (Catalog 
only $2.50.)
915 W. let St., North Vancouver. B.C, Canada, 
V7P1S7. Dept. 322. Telephone (604)988-5221.

ADDRESS LABELS with NICE DESIGNS
any Initial. U. 8. F1*K. pine. Cull, Palm. Roadnmaar. 
Sacuaro, Roaa, Taxaa Flaa. Mapla Trae, Trobla Claf, 
or Paletta. To 30 lattara par Un«. 4 IUmi. PrtnUd In 
black ink on 800 whlta or 250 ffold-aummad labolt. 
Two alxaa. . , . S3.SO or Deluxa alaa

for S3.SO. Via lat Claaa mall, add SSc. 
SiMolfy Daalfn, Bia«, and color deatred, Uieful BO-P. 
Gift Cataloa 50c. Bruc« Bollnd. 1S3-L Bollad Bids.. 
Boulder, CO B0303, [alnco 1»B6, thanks to youl)

CEDAR CHALETS
Th8 dancing doll

Glove-soft kkt leather shoe has leather eole 
and iTk" composition heel. Foam padding 
and tricot lining. Eiastieized throat Adjusta­
ble gold-buckle strap. Yellow, It. blue. pink, 
white, bone or black. 6-tOV^N, 5-10ViW. $15 
plus $1.50 p6h. Vicki Wayne-A3D. 600 S 
Country Club Rd.. Tucson. AZ 85716

Tt tIN TMt HtAXT Of THI WHTtBN RtD CtOAl COUNTRY

FROM SEED
, ALL KINDS AND FORMS
2 Curious, odd-lookine, stranse ape- 
> eiaa of plants that thrive anywhere 
r with little care. Flowers of exqui- 
^ site beauty and fragrance. Smd 

only 16c in coin ior 60e PkL 
er 2 Fkts. for 25c and SmO 

and Nursery 
Catalog.

R. H. SHUMWAY SEEDSMAN
ROCKFORD. ILLINOIS SllOl

:ii;h \Model

shown:
12 foot 
Pearl Mist® 

S334.96

I

&
-■■im FREE

GREENHOUSES Dept, aoe

I
 Send today for my FREE fact Ailed.

informative ODLOR CATALOG. Full eiae. H 
quality REDWOOD home greenhouaea. ■

FREESTANDING MODELS.$OQ95l 

LEAN TO AND DOMES; From O ^ I
CREKNHOtiSKMAM^I

880 17thAvc.Dept.28-CSantaCfuz.Ca. 9506^

Solid Aiahogany
VICTORIAN TABLE
with Italian marbU top...... $39.95
tMw wiijr <o oa ana furnitur*
Shipped from the factory, (liracl to 
yuur llama. Choice of lova wau, imfaa, 
chairs. lablaa. badrooma, lampi, 
clocKa. SeM at.OO lor Amarlca'e lent' 
aat VIetortan eaialof (SO paxasl) and 
fKoa rabric aamplai. Wa wlij Lnclude 
cartiflcala ir«od for $S 
puprhaii#. Ma»c..r<'hnrvr. BanlLAsnerlrai-l 

HALL <Da«L AH-STI 
7M Andevar. AUenta. Oa. 30X37

your Oral

Stitch instcsd of snsckl 
"Do up" this cute needlepoint and keep 
pounds down I Hang where the urge to 
nibble Is tempting. Holy Cow kit: 7Vlx9" 
design on canvas, Patema Persian wools, 
needle, backing, magnets, instructions. 
$5.95. 6x10" wood frame, walnut finish, 
$2.25. Add 604 p&h. Classic Corner, 
12 A Water St.. Bryn Mawr, PA 19010.

Why Foar& Twenty? STAMPS FREE
Just on* of our ceramic blackb>fOS 
bakea m a pte pravena m«c* apMoveib 
and soggy cnMt A rag treat tor the 
youngaters' 4' htgh. C 95 tach (SOe p&ht 
3 for $6 SO (S1 00 p&hi Free Catalogue 

Depi DPS. nte 6 
MahDpac. itv t054i

STAMPS PRBB! Hew Issue*—Hew Coun- 
Aiei—TrieBslea—Rocket*—Olympics— 
Seouta—Birds—Flowers—Animals—Also 
old Canadian and D.S. Btomps. Plus 
eompIsM Uluitrmted Canadian Stomp 
Cataloe. Send lOT lor moiling.
SRAV STAMP CO., Taranto. Csnsde M4W 2M2. 88



Pick Strawberries In 90 Days

GIANT EASY-TO-TRAIN

CLIMBING
STRAWBERRIES

OnfEver-Bearing... 
Produce All 
Summer 
Until Frost
ir Ever-Bearing Perennials 

Grow Year-After-Year!
* Can Be Trained on Any 

Trellis, Fence, or Pole!
* Produces Berries From 

Bottom To Top!
* Easy To Grow — Simple 

To Plant!
* Large, Juicy Berries!
* Bears Fruit First Year!

3-MONTH WRITTEN 
_ GUARANTEE

2iei ClimDing Strawberry plants 
are shipped to arrive in per- ^ 

•M condition lor planting —
•3 to Orow and produce berries, 

or plants will be replaced ab- 
solutely FREE anytime within 
3 months'

CLIMBING STRAWBERRIES 
Caroline Roed 

Pblladelpfcla, PA 19176

m
Aicsl

(Paris Spectacular)

'.iOl'4

It’s true! A beautiful Climbing Strawberry. A strawberry 
plant that produces delicious, honey-sweet red straw­
berries the entire way up! Read these facts and learn how 
you can grow these beautiful ornamental plants that pro­
duce berries you can pick from the vine, 
imagine the curiosity, the envy of your neighbors as they 
watch you grow strawberries on a pole, trellis, or fence. 
Imagine the interest and excitement as they watch this 
richly foliaged plant reaching vigorously upward. Imagine 
your own delight as you watch enticing bright red straw­
berries appear. Just picture yourself leisurely walking 
through your garden picking real red strawberries from 
your own exotic Climbing Strawberry plants . . . picking 
delightful tasting strawberries right o^ the vine — without 
having to wash off the dirt — and popping them into your 
mouth to enjoy their vine-fresh flavor!

CLIMBING STRAWBERRIES ARE PERENNIALS 
Ever-Bearing — Produce All Summer Until Frost

You don't have to buy and plant these Climbing Straw­
berries every year! Because they are hardy perennials, 
they’ll grow year-after-year. And each spring they'll pro­
duce even more lustily, increasing in length quickly and 
forming 5 to 6 rosettes at intervals. These rosettes pro­
duce clusters of flowers from which the berries fruit 
profusely this year. In turn, the rosettes produce more 
runners which bear more flowers and fruit. A prolific, 
splendid plant to enjoy for years and years, it is truly 
ever-bearing.

* STRAWBERRIES FROM SPRING UNTIL FROST * 
Offer May Not Be Repeated In This Publication 

Climbing Strawberries grow and bear succulent berries 
until the killing frost comes. Planted in early spring, these 
Climbing Strawberry plants start producing berries 
around July and continue to produce week-after-week, 
until frost. You can enjoy the firm texture, tempting fra­
grance, and delightful taste of these magnificent straw­
berries tor months. But that’s not all! These plants are as 
beautiful as they are practical. Not only do they produce 
delicious fruit, but they also help to dress up your garden 
with beautiful greenery decked generously with bright red 
berries. A splendid ornamental plant with luxurious green 
foliage. Act today!
The Climbing Strawberries offered in this ad are culti­
vated exclusively for us, are available only through this 
advertisement, and cannot be purchased anywhere else. 
PLANTS WILL BE SHIPPED IN TIME FOR PROPER 
PLANTING IN YOUR AREA YOU WILL BE PICKING 
BERRIES 90 DAYS AFTER YOU PLANT THEM.

e 1977 American Consunwf. ItK

................ rush no-risk coupon TODAY——
CLIMBING STRAWBERRIES, Dept. CT 350 
Caroline Road, Philadelphia, PA 19176
Pleaae rush me my CLIMBING STRAWBERRY PLANTS.
□ 5 plants only S1.9S 
Pleaae add 35« for postage A handling.
I understand that my Climbing Strawberry plants will be replaced 
free If they don't grow and produce anytime within 3 months. 
Enclosed Is S.
money order, no CODs please.

Name__________________________

□ 10 plants only $2.98

EASY TO GROW
These plants have proven their ability to thrive and pro­
duce and with-stand severe winters. And you don't need a 
lot of space to grow them in .. . only a couple of square 
feet of ground per plant! Imagine a Climbing Strawberry 
plant from only 2 square feet of ground! Amazing, but 
true. Planting and care are simple, full directions come 
with your order.
• 1976 CIlmDfno Strawbtrries

PA residents add 6% sales tax. Check or

Address. Apt #.
City. State.
6013-148

i.H Olv of American Cdnsumer, Inc



OPPORTUNITY MAPWho says ih^sho^est distance between 
two points has to be a straight line?

Install your own nmSMi^ 6CUU1MI USALEII
<R«ruiuui>ta>. Unc«-AH. son H. 7t 

Pho>nl«. Aril. «M14.

MEETINGS AfM> ROETXY non nmUnc Uud pm unlfa: H iSaia. Bo» uin. Hiolula. Hiwitt S68S

"RIANT PtOfttEMS ANSWnta" N'e«
Ajwivms moat Mkcd auavttoni about iiUnts, Sa 

tloA iMranMdl 15.tS LP word. W.SS Upo. Hadec 
Rlutnrw M. tbjn* »RA. Chitc. IVna S74i6. 
EMULOUS LAS VtOAS GIVSAWAYI 
itoata. drtnta, iou*«nln, nucta bom! Bond |S.M foe 
■ntnri sr«r SSOO.IW Ttluo, Kukdall, 5512 West SS

spiral stairs!

TntMka. Rviuo «M]«
IWMUWai hidtiCT VdUitSIfi <Mat <1PoUee ^TllMla R.OO. Rcrpaara. Box 425T-AHI ToJ
PA M>B0t

Tisvel

luma. UiiholctoiT Deconxlni Behexd, Dopt. 33S

MarWoodland Fllla. CA
. InfOnufttlon I5c
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Handsome and dramatic. InformtUon Frea. RtrreU, D«pA 0-lS-A. S2
Clart. Chlctw 81X1Space-saving and rugged.
{gHsrtoNtuair Piixliirtlotu. S425-AH Bollywood Bird. HoUl

Permo Tweez no-puncture electrolysis PERMA 
NENTLY removes hair from the chin, upper lip. 
legs and embarrassing body hair. This is the 
ONLY instrument wilh special U.S. patented 
safety feature that destroys the heir root with­
out puncturing the skin. Over one million in 

IS,000 by physicians aionel Sove hun­
dreds of dollars on solon electrolysis by doing 
it yourself. Clinically tested—recommended by 
dermatologists.

14 MY MONEY BACK CUAR.
S19.95 --Send check or money 
Older tor Permo Tweez anti-punervre electrolysis 
Col residenli odd 6% sales tax

n coo requires $4.00 deposit. Balance Includes 
COO charges and $1.00 handling 

□ I enclose $19.95 in full payment.
Q BonkAmedcard/Master Charge #/Exp date

GENERAL MEDICAL CO.. Dept A<50
1935 Armocpst Ava., West Los Aneeles, Calif. 90035

Shoe. BoiMS^Wintod for
Complete insiructions included. 

No special skills or tools needed. 
Stock kits cost as little as

oAjtiliiti

★^^T7BE?$rvSSSM?r5I5Tr*5?tB7p3nt5s^351
Rait Wrrml^ «l hnttM* nhkffnMJ'\m 1----------  J

INC n<«nd OC muj Initial
lent In Jtr<n reiponM to th# >hoT» tdrmlKreenU.

$29500
nxsmin

Send tor brochure:

z^tCyloi Industries
850A Wdsliinijton St. PeekskiH. h Y I0S66 

(9141739 B486. (212) S85-6767 
Design services available 

Showroom: Daily 9 S, Thur 'til 9. Sat 'til 2 TV swIvgI suMn
This handsomo. solid pino susan on co 
caalod ball-boaiing twlvol. lets you watt 
teteviaion from any angle, anywhere tn tt 
room. Hat felt buttons to protect furnitur 
10"W X 20VX X taa 'H. Fully finished 
antique satin. $11.95 plus $2 p&h. 'Tie 
House, Dept. A73Z. No. Conway, nh 0386

NOVY-NEW BORDERLESS /
24color^4
WALLETPHOTOS^«• 'MNfBA
SPCCIAU 38 Macfc $ Whits oshf SI .00 

Bssutifut silk-texturttf A smudge- 
proof. Sind Polsreid color print or ., . 
photo (up to 5"x7"), nog. or slide. "S5*' 
OriginsI retumsd unharmed. GUAR- 
ANTEEDt Add 50€ par ordar for shipping jiii^ 
ROXANNC STuOies, Se» lOU- L.I.C.. H.V. HieiQ«pir-7l

CHAIR CANING KITS
Naw amita ctn raatert bh favar- tta antliiua ani batrtoaai chain 
aacily atid Inaaaaaaivaty 
NewWt Canins Kit. taaH.
■ana, and aaty-te-fallaw iMtrue- 
llant, all e»d. tar aaly }4.00: ex­
tra eane t^OS ear etialr-iot. ill), 
rw. add 5% tax)

AvallaMt oflly tram 
THE NEWELL WORKSHOP 

DaeL AN
Hlnidal«. III. SD52I

wttll ■
aataral Handy hang-dryar 

Convemant apace-aaver lets clothes drip d 
in your tub. Of white rustproof vinyl over sol 
steel, II (its all shower heads—elipc on and ( 
Instantly. Holds 11 hangars. Great for travi 
too. $3.25 each. 2 for $6.75. Add 504 pi 
each order. American Century. Dept. 4037 
Box 36232, Los Angeles, CA 90036

128 Drawer.

VICTORIAN MULTI-HOOK COAT RACK 
IS made of black cast iron. It has 5 large 
arms with three hooks on each arm giving 
you a total of 15 hooks. Perfect for coats, 
hats, umbrellas. Ideal in the bathroom for 
towels. It extends 7y?" from wall and 
measures 14" wide. ^.98 plus $1 pp.

CADLYN’S
10250 N. 19th Ave. A3,

Phoenix, Az. 85021

STERLING SILVERWARE 
MATCHING SERVICE

HUNDREDS OF PATTERIiS AVAILABLE
Make your set complete egeini 

Active, inactive, obsolete patterns. Send pattern 
name & mfr. if known or ssk for our peftem iden­
tification booklet. We can match hundreds of pat­
terns from our huge stock. Free notification ser­
vice, so we can let you know when we have more 
in your pattern. Send list of pieces wanted today!

WALTER DRAKE SILVER EXCHANGE 
5043 Drake Bldg., Colorado Springs. CO 80940

Cut cryptal ring box 
A tiny treaeura is tNa fluted lead crys 
box that sparkles with briliianes Com 
and base deeply cut In a lovely leaf c 
eign. 2" diameter; tVi'' hl^. $2.50 etc 
2 for $4.50. Add 454 p&h. Ferry Hou( 
Dept. AH3, Briarctiff Manor. NY 1051

6ET nn tWuBU esHteSw i( t(» AflwMi thfflH kMi tba mM mr. Sent XwmSii 
ttme Smm pn IW CkMi, VM Nto. bsrt 
wrt taaniS mw. M imm-tirSz. ktuh. 
eawRiamSm. ttpePi, petsntlt. Um owt 
uNetMt It lUMM. Bar an e ntM, rittni
bJlMct. CtKil NTMCt anSw. Rwli Ifc Miy.BAteCLON STSMf M.. Dapt. AH3A, Cokib. Main* 04419 90 AMERICAN HOME MARCH 1977



STOP WASTING FOOD, Time, Energy, Money

SAVE! MAKE BREAD Total Juices'^, hot soups, all grain 
cereals, flour, instant dinners, salads, 
hamburgers, cakes, peanut butter, 

baby foods, bland diets, purees, party drinks, chopped ice, freeze “ice cream."

3600“ VITA MIX® makes them all INSTANTLY...
SIMPLE AS ONE, TIVO, THREE...

((t

1. MERELY PUT FOOD IN 
PATENTED “SPLASH GUARD 
ACTION DOME"®
Always wide open. Safe for hot 
liquids! Your “3600“ juices.
freezes, cooks boiling soup.

The one that throws 
NOTHING away!

porridge, pudding, etc. in a
never-ending stream as long
as you continue to add food
through the wide open top.Now is the time to start saving money 

and the nutrition In your food
Use patented “impact” method—not old 
separation “throw-away” method.
U.S. Dept. Agriculture handbook says:

•xtractMl 
i«ilc* * only*

90 mg.
109 mg.

'par peund of fruit

Now you can get up to the nutrients 
shown above the Vita Mix way.

("Pool ind overythinB*' it the VITA MIX* way)

2. FLIP FULL-IMPACT LEVER -
THAT’S THE DIFFERENCE!
Hammer blades revolve and
reverse — smash into foods up
to 1,000 times harder than anypoal and 

avarythinf* one-way appliance that justLEMONS (V1T. C) 
ORANGES (VIT. C)

346 mg. 
319 mg. pushes food around.•ttlAOMUnaa

CMtS'"Fratli. r!pa Col. Volaticioi JiMIS'
3. OPEN THE PATENTED

PRESSURIZED SPIGOT
serveTotal Juice® “ice cream"
hot soup —over 800 recipes—

SUPER 3600
STAINLESS STEEL
VITA MIX 
BREADMAKER

by dish, glass or by gallons. No
lifting, pouring or lid handling.
Continuous usage for the first

time — right at the table.
Large or small quantities.

Free Recipe Book

The easy way to make home made 
bread — not only fresh-baked but 
of fresh-ground grain with precious, 
fragile vitamin oils retained for that 
yummy “3-minute fresh" flavor. 
Only VITA-MIX® can grind grain. 
mix and knead the bread all in one

TOTAL JUICES!
COOKS!

IMPACT FREEZES!LEVER

easy 3-minute operation.*
No need for old fashioned, oversized 
bowls, kettles, dough hooks or stone 
grinders that clutter your kitchen 
and take so much time.
* 3 minutM for u>

5 minutM for you If you »r« npw at it

CHECK THESE FEATURES
□ Full S Year Parts Rapiacament 
a U.S. Mada, Nation-Wida Sarvice
□ Saif Claaninfl
□ Commercial Super Powered Motor
□ Sava Food, Tima, Money—Now!
□ ^ Listed — Commercial Quality 
n 26S MPH Biada Tip Spaad' tnttani

fiead-on Impact In aa/e, Aaavy, 
etainlaas ataal concuaalon chamber

□ Safaet Stalnlasa Steal Conetruction
□ No Other Appliance Has Vita Mix't 

Pastures

r
WRITE TOMY! — OR PHONE (216) 2354S40 — outside Ohio call TOLL FREE 800-321-2790
IN Mil lUSH TO YOU A 8I«T FOUIBt ihrini fW tt» eomolito. miw MNw, aduahn Ntill» ... put WHESE 
TO SUY InfMMtlm . . . anO STECIAL MtlcL
SFEEO IS IWOSTSMT - Suppliat am Umhad. Wa will fls aKaryttimj poaiiMa to pmani du* to '»eh of
mawriali. WE WILL FILL ORDERS AS THEY ARE RECEIVED — on a atnrt and fair firat eoma bail*
SEND THIS COUPON TODAY tK

VITA MIX® Corporation: “3600" Divlilen, Oapt. AH377 
S616 Ualtar Road, Clawaland. Ohio 44138

YOUR NAME

ADDRESS

CITY STATE ZIP CODE



MORE THAN MONEY.
WINES
continued from page 26 
German vineyard regions are iso 
lated areas that enjoy perfect soils and 
weather conditions for growing wine 
grapes, conditions so variable that not 
every year produces successful wine 
If the vines don't get at least 120 days 
of summer sun. the vintage will be 
inferior. Sunlight produces the sugar 
in the fruit; without enough sugar the 
wine is too acid and lacks sufficient 
alcohol. In poor years, cane sugar is 
usually added prior to the fermenta­
tion, but the result doesn't spell qual-

couldn t prove your legitimate claim 
that you contributed to Aunt Emily’s 
support. Resolve this year to meet 
with your cousin, establish the share 
you'll contribute, and pay by check to 
the home, laying the basis for your 
1977 deduction.
Medical expenses can be "bunched' 
into one calendar year in order to 
make the most of your potential deduc­
tion. As you total last year's medical 
bills, you suddenly realize that if you 
had paid the orthodontist at the end of 
1976 instead of last January, you 
would have been entitled to a more- 
than-standard medical deduction. Re­
solve to plan ahead so you don’t lose 
similar opportunities in 1977 
Expenses for business entertaining 
can add up fast. If many business 
associates and their spouses were 
guests in your home during 1976, 
let’s hope you kept track of names, 
dates, and company affiliations as the 
IRS requires. Did you pay your liquor 
store bills by check, neglecting to note 
the portion that could be charged to 
business entertaining? if you were 
afraid to take these deductions in 1976 
because of faulty record-keeping, set 
up a better system this year 

All of which brings up one of the 
most useful aspects of your return 
When you see the opportunities 
you've lost, you'll get the push you 
need to set up a good record-keeping 
system for 1977. The way to start Is to 
use your checkbook as the basic tool. 
As you pay tor something that could be 
tax deductible, mark it with an asterisk 
(•) and note the category on the check 
stub: medical, business entertain­
ment, child care, or the interest portion 
of a loan. Deposits should be handled 
the same way by noting the source of 
income such as salaries, dividends, or 
interest on savings accounts Since 
you don't pay for everything by check, 
keep a large envelope handy for filing 
notes about day-to-day tax-deductible 
expenses. These might include gas tor 
the car on the way to do volunteer work 
and the cost of a sandwich after at­
tending a job-related night course 

Doing this serves several purposes. 
For one thing, your 1977 taxes will be 
easier to compute. For another, you'll 
have a record of expenses that might 
have been lost or overlooked, a record 
that will save tax dollars. (The Internal 
Revenue Service estimates an over­
looked item of $25 could cost $3.50 in 
taxes.) And one final benefit: This con­
tinuous record-keeping helps keep 
tabs on all your expenses, an aid to 
budgeting that's worth more them just 
the savings on this year's return! □

Ahead to Save 
in 1977

Here’s how to keep 
more of your 

income-tax dollar.

by Sylvia Auerbach

ity
Although Germany has seven prin­

cipal vineyard regions, called Qebiets, 
only three export wines to the United 
States In any quantity. In the Rhein- 
gau, the vines growing along a short, 
protected stretch of the Rhine receive 
a bit more sun. so the wines they 
produce tend to be virile and high in 
alcohol Delicately perfumed wines 
come from vineyards along the 
Moselle River, vineyards perched so 
precipitously high on steep, slate- 
covered hills that they must be worked 
by hand at great expense. The tradi­
tional home of Liebfraumilch. the most 
exported German blend, is the 
Rheinhessen. which lies to the south 
and produces softer wines of less 
character and elegance than the re­
gions of the Rheingau and the 
Moselle
Reading the label on a German wine 
bottle seems confusing beyond belief 
until one remembers that the Germans 
are a notoriously methodical race and 
concludes there must be some 
method to their madness. The truth is, 
no other country in the world gives the 
wine buyer so much information.

Nevertheless, it takes a little know­
how once you're in the liquor store to 
figure out what those foreign details 
mean, so here are some clues. The 
following information usually appears 
on the label in descending order.

The region is specified first. Most 
often you w 
Rheinhessen, or Mosel-Saar-Ruwer 
(for Moselle). The year comes next 
and is always written with a couple of 
extra German letters after the num­
bers.

Then you are likely to see the word 
Bereich, which means sub-region, 
coupled with another German word 
that will be the name of that region, A 
Mosel-Saar-Ruwer label, for instance, 
reads Bereich Bemkastel.

Sometimes the name of an indi­
vidual vineyard follows, such as 
Bernkasteler Doktor. meaning Bem- 
Kastel's vineyard called Doktor. Wines 
bearing the names of individual vine­
yards are considered the finest, and 
Bernkasteler (continued on page 99}

loin
mi

So you've dug out all the records you 
need to complete your income tax 
form and you've decided to itemize 
But you not only have records for 
Uncle Sam, you also have at least a 
partial picture of where your money 
went last year. You can add some 
cheer to a dismal task by getting extra 
mileage from those records. Use them 
to analyze your expenses and dis­
cover how you can effect savings in 
1977. For instance;
Most interest charges on debts ex­
clusive of your mortgage—such as re­
volving credit accounts and installment 
payments—are tax deductible. As you 
enter the total on your return, you can 
see what it's been costing to buy on 
credit. You don't have to give up credit 
entirely, but plan to pay within the time 
allowed, before you incur the finance 
charges. The money you save could 
certainly be put to better use. 
Expenses for dependents outside 
your immediate family can be de­
ducted if you meet the support condi­
tions set by the Internal Revenue Ser­
vice. Let's say you've been contribut­
ing to the support of an elderly aunt in 
a nursing home by giving occasional 
checks to the cousin who paid the 
nursing home's bill. Result: you

see Rheingau.
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APPEOWNE

1250 CALORIE 
DIET PLAN 

howto

Clinically-tested weight loss plan 
contains one of the 
strongest diet-aids 
available without prescription 
... helps stop overeating

UlSEW
, sUCCeSSFUUY

a UICKHT
fHUUicai

TAKE OFF POUNDS & INCHES...
REDUCE TO YOUR MOST 

ATTRACTIVE SIZE AND FIGURE
Now take off pounds and inches without strenuous exercises and without
ever missing a meal. The exciting calorie-controlled APPEDRINE Diet Plan 
works to help your body get rid of superfluous fat. This highly successful 
plan combines latest scientific and nutritional concepts for effective weight 
reduction. You enjoy eating 3 good meals plus 3 delightful snacks every 
day, but you eat less as your body burns off pounds and inches of excess 
weight.
The APPEDRINE concept is so effective you can start losing weight the 
very first week, keep losing weight until you get down to your most at­
tractive size and figure as you follow this fabulous diet plan. No fads, no 
special foods, no expensive treatments.
Read and follow all label information.

CLINICALLY TESTED PLAN TO HELP 
YOUR BODY GET RID OF EXCESS WEIGHT

h. Pre-meal tablet helps control appetite, counteract 
hunger with one of the strongest diet-aids available with­
out prescription.
2. Contains a mild stimulant. You feel more active, alert 
as your weight goes down.
3. Gentle diuretic action can help your body eliminate 
water.
4. Fortifies your body with important vitamins.
5. Features a highly effective diet plan. You enjoy good 
eating, but you eat less as your body burns off pounds 
and inches of excess weight.

Contans iiii.i'iiit' HQ
A CUmCALLY TESTED ■|| 
AmiTESDPPftESSAMT
avaiUtHf.' withf*7uipsuii)iinn *

-Ml

E

42 (PRE-MEAL) TABLETS

AVAILABLE AT ALL LEADING DRUG COUNTERS. »1977 THOMPSON MEDICAL CO.. INC.
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WANTED.
Courageous people to work for no pay. Frequently the hours and 
conditions are inconvenient or difficult. Occasionally even dan­
gerous. No reward, beyond the gratitude of the people you help. 
Apply at your local Red Cross Chapter.

Red Cross^khe Good Neighbor.

IN MY OPINION_________

Love Isn’t 
(^^easuied on the 

Bathroom Scale

day. rushing to her boudoir, and 
emerging as a siren to greet Husband 
at the door. Everything was geared 
to making him happy.

No one ever mentioned how false 
she felt. She had no time to pursue 
her own hobbies and ideas because 
she was so busy thinking up ways to 
make him happy. If she failed it was 
supposed to be her fault.

I think today's real woman still 
tries to make her husband happy, 
but doesn't feel obligated to turn into 
Cinderella because he is arriving any 
minute. 1 don't believe this makes 
her less desirable. After all, he's a 
big boy now and should not believe 
in fairytales.

The average woman today is 
neitherSuzy Homemaker nor Sophia 
Sophistication. She has too many 
activities to accept an artificial role. 
Mrs. Judy Hollandsworth 
Fayetteville. N.C.
Do you have something to say about 
the lives of women in America today? 
American Home will pay S50 for 
manuscripts we publish. Please limit 
comments to 600 words and send 
to: In My Opinion Dept, American 
Home, 641 LexingtonAve., New York. 
N.Y. 10022.

is solidly based on mutual affection 
and strong physical attraction.

No, I don’t want to be thin. In my 
opinion the full measure of a woman 
can’t be calculated in inches and 
pounds. And in my home, love isn't 
weighed on a scale.
Jewel Aston 
Pittsburgh. Pa.

I am a healthy, vital, contented lady 
in her AOs who considers herself one 
of the few truly liberated women 
around. After years of self-imposed 
starvation and blind adherence to a 
false standard of beauty, I've allowed 
my 5'5" frame to fill out to its natural 
155 pounds.

The media and fashion industries 
stubbornly refuse to acknowledge 
the fact that the female body comes 
in an infinite assortment of shapes 
and sizes. As a result, we subject 
ourselves to devastating regimens of 
resolution, failure, and guilt, bounc­
ing up and down the scales. The 
whole thing is ludicrous at the very 
least, possibly dangerous, and often 
ends with the discovery that happi­
ness isn't a size six.

My husband adores me exactly as 
I am. He firmly maintains that most 
men consider a well-rounded figure 
like mine to be enormously attractive 
—and I believe him! Our relationship

AMERICAN HOME. MARCH 1977

In Search 
of the

I^al Woman
I find the controversy in the letters 
column between Mrs. Allspaw, who 
claims that a man wants to come 
home to a homebody (Aug. 76), and 
Ms. Ramoska. who defends the sleek 
working woman (Nov. 76), very 
amusing. I don't think either of the 
extremes necessarily constitutes a 
real woman. A real woman does what 
she wants, rather than what is ex­
pected of her.

Ten years ago. everything you 
read about keeping husbands from 
roaming consisted of Wife dropping 
everything at a precise hour every

94



Grass Seed Is For The Birds! 
Zoysia Saves Time, Work And Money
SPECIAL “EARLY BIRD” BONUS PLUGS OFFER!

ORDER NOW AND GET UP TO 200 PLUGS FREE!
CUTS YOUR WORK,
SAVES YOU MONEY

Yoar deep-rooted. established 
Amazoy lawn saves you time and 
money in many ways. It never needs 
replacement . . . ends re-seedinjf 
forever. Fertilizing and watering 
(water costs money, too) are rarely 
if ever needed. It ends the need for 
crabgrass killers permanently. It 
cuts pushing a noisy mower in the 
blistering sun by %.

WEAR RESISTANT 
_ When America’s largest Univer­

sity tested 13 leading grasses for 
wear resistance, such as foot scuff­
ling, the Zoysia (matrella and ja- 
ponica Meyer Z-52) led all others.

Your Amazoy lawn takes such 
wear as cookouts, lawn parties, lawn 
furniture, etc. Grows so thick you 
could play football on it and not 
get your feet muddy. Even if chil­
dren play on it, they won't hurt it 
—or themselves.

CHOKES OUT CRABGRASS
Thick, rich, luxurious Amazoy 

^ows into a carpet of grass that 
chokes out crabgrass and weeds all 
summer long! It will NOT winter 
kill. Goes off its green color after 
killing frost, regains fresh new 
beauty every Spring—a true peren­
nial!

PLUG AMAZOY INTO OLD 
LAWN, NEW GROUND OR 

NURSERY AREABy Mik* Sandin 
Agronomist Just set Amazoy plugs into holes 

in ground like a cork in a bottle. 
Plant 1 foot apart, checkerboard 
style. Every plug 3 sq. inches.

When planted in existing lawn 
areas plugs will spread to drive out 
old, unwanted growth, including 
weeds. Easy planting instructions 
with order.
Tour Own Supply of Plug Transplants

Your established Amazoy lawn pro­
vides you with Amazoy Zoysia plugs 
for other areas as you may de.sire.

NO SOD. NO SEED
no *e«d that produce! winter- 

hardy Meyer Z-62 Zoytia. Graaa and aod or 
ordin^rT gnus carries with it the tame prob- 
lem* aa seed—like weeds, diseases, frequent 
mowing-, burnine out. etc. That’s why Ama- 
»oy comes in pre-cut piu^ . . 
ance of lawn soecese.

Every year I 
see people pour 
more and more 
money into their 
lawns. They dig, 
fertilize and 

. . , lime. They rake
Amoioy II fha Trads Mark Rapi’g. it all in. They 
•rad VS. Potenf Office for our Scatter their 
kleyar Z-S2 Zoysia Gran. seed and roll and 

water it.
Birds love it! Seeds which aren’t washed 

way by rain give them a feast. But some 
eed grows, and soon it’s time to weed, water 
nd mow, mow . . . until summer comes to 
um the lawn into hay, or crabgrass and 
iseases infest it.

Therc’a

. your assur-I That’s what happens to ordinary 
put not to Amazoy Zoysia.
[mowed it 2 TIMES/' WRITES WOMAN

I For example. Mrs. M. R. Mitter writes 
fcie how her lawn . . is the envy of all 
k’ho see it. When everybody’s lawns around 
iere are brown from drought ours just stays 
is green as ever. I’ve never watered it, only 
fchen I put the plugs in. . . . Last summer 
ie had it mowed (2) times. Another thing. 
Ive never have to pull any weeds—it’s iust 
►onderful!"
I Wonderful? Yes. Amazoy Zoysia Grass IS 
honderful! Plant it now and like Mrs. Mit- 
kr jmu’ll cut mowing by 2/3 . . . never have 
another weed problem all summer long the 
rest of your life!

And from Iowa came word that the state's 
argest Men’s Garden Club picked a Zoysia 
awn as the “top lawn—nearly perfect" in 
Its area. Yet this lawn had been watered 
tnly once all summer up to August!
I These represent but 2 of thousands of 
lappy Zoysia owners. Their experiences 
ihow that you, too, can grow a lawn from 
)art shade to full sun, and it will stay green 
ind beautiful thru blistering heat, water 
)ans—even drought!

Krasa,
Every Plug 

Guaranteed to Grow 
In Your Area * In Your Soil
• AMAZOY WONT WINTER KILL 

—h»B Borvived temperatures 30* 
below zero!

• AMAZOY WONT HEAT KILL— 
w hen other j'raeaes burn out. Aau- 
zoy remains green and lovely!

Every jtlag must grrow within 46 dayi or 
wc replace it free. Since we're hardly in 

for the fun of you know 
^vB_l^e to be sure of our product.NO NEED TO RIP OUT 

PRESENT GRASS
Now’s the time to order FREE UP 200

Amazoy Zoysia plugs—to get started 
on a lawn that will choke out crab­
grass and weeds all summer long 
and year after year.

Plug it into an entire lawn or lim­
ited “problem areas”. Plug it into 
poor soil, “builder’s soil”, clay or 
sandy soils—even salty, beach areas, 
and I guarantee it to grow!

TO PLUGS
JUST FOR ORDERING NOW1 

MORE THAN A HALF BILLION PLUGS SOLDI 
CumpBre Bonus Plu« offers with our re». 
nAtiunBlIy Advertised prices and see how you
SMve!
Consider the time and money you, tw- 
veat in your lawn and it doesn’t pay 
to struggle with grass that hums out 
just when you want it most. Order 
Amazoy now and let it spread into 
thrilling beautiful turf!
And^ rememhert If it isn’t Amazoy, 
you’re not getting the plugs that 
made Zoysia famous.

PERFECT FOR SLOPES
If slopes are a problem, plug in 

Amazoy and let it stop ero.sion. Or 
plug it into hard-to-cover spots, play- 
worn areas, etc.

~ r __^ I r«: Mf. Mifce Sondin, Zoysia Form Nurseries, Dept. 498
fcl 22nd year) Generol Offices ond Store

Rd., Bollimore, Morylond 21215
^ « rtedlld Wow- '”*“*• *•■"* 9Uoro«H.d Ar.

•n!

Work Less • Worry Less • Spend Less 
Easy To Plant, Easy 
To Care For

1

• Perfect For Problem Areas . . „ „ • Chokes Out Crabgrass'’Ina Tour Established .Amazoy Cawn 
^^duees Mowing % • stays Green Through Droughts | \Resists Blight, Diseases, • Won't Winter Kill 
And Most Insects

•loy

3 FULL SIZE 
FLUG8ER

noo FLUBS : 
Di Bonus of I 
10 FREE

n 200 FLUBS 
li FLU6GER Plus Bmus of 

Plus Bonus of 
20 FREE• Laughs At Water BansNo Need To Rip Out Your Present Grass 

Plug In Amazoy
Just set Amazoy plugs into S { 
holes in ground like a cork ^ 
in a bottle. (Plant 1 foot

20 FREE$4»8I I TUTU 
110 FLUGS

TOTAL 
120 FLUGS

n 300 FLUBS I n i PLU66CR [ a
Flus Bonus Df 

SO FREE

$6« Sgss TOTAL 
J2^ FLUGS 
D 1100 FLUBS I. >LU6GER, Plus 

Bonus Of 200 FREE

$1120I
200 PLUGS 
PLUGBER 

Plus Bonus of 
29 FREE

600 PLUGS 
FLUGGER 

Plus Bonus Of 
100 FREE

PATCWTEO sriF-ow 
FLUGGER, AVAIUBLE 
EXCLUSIVELY FROM 

enr.. RMAEOV. FREE WITH
GOERS OF BOO FLUGS OR MORE.

. Krowth'producins 2-w*y plus- 
that aavea bendioc. time, 

-ork. Cute away eompetinr rrowth 
t name time it dica bolea for 
luffB. Invaluable for transplant- 
IS. Bussed yet eo lisht 
in ua« it.

=REE
TOTAL 
228 PLUGS M3" TOTAL 

380 PLUGS
$1779 TOTAL 
' ' 700 FLUGS $0799 TOTAL

1300 FLUGSIapart, checkerboard style.) 
Rasy planting instructions 
with each order.
Order now for your Bonus Plugs 
Free, ond eor/ieif delivery qf 
reef pionfing frme in your ares.

dti erder# rent shipping chnrga 

cattnei, vim mmvt wonmmlrmi mmmnt.

1 I Enclose $
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LET THEM EAT BREAD 
continued from page 73
3 teaspoons salt
4 cups stona-ground 

whols-whaat flour
1% cups finsly shredded carrots 

(about 3 medium)
1 cup dark seedless 

ralslna
to 2 cups all*purpose flour 

Dissolve yeast in warm water in a large 
mixing bowl. Stir in milk, honey, shorten­
ing, butter, or margarine, and salt. Mix welt, 
then let set for 10 minutes. Stir in the next 3 
ingredients. Beat with a wooden spoon 
until thoroughly mixed. Turn dough onto a 
lightly floured board, and add enough all­
purpose flour to make dough easy to han­
dle. Knead dough until smooth and elastic, 
about 10 minutes. Place in a greased 
1-quart casserole or glass bowl, turning 
once to grease top. Cover with a clean 
cloth and let rise in a warm area or oven 
until doubled in bulk, about 45 minutes. 
Punch dough down and turn out onto a 
clean surface. Reshape into a smooth ball 
and place again in the 1 -quart casserole or 
glass bowl. Cover and let rise again in a 
warm place or oven until doubled in bulk, 
about 30 minutes. Preheat oven 325°F. 
Bake for 30 minutes. Let cool 10 minutes. 
Remove from pan and finish coolirtg on a 
wire rack.
Makes 1 loaf (4,158 calories per loaf). 
Note: If using a non-glass cs^serole ot 
bowl the preheated oven should be 3S0T.

bowl In deep pan of warm—not not— 
wafer. Lef dough rise until doubled in bulk. 
6. Punch down with fist, folding edges 
toward the center. Turn dough upside 
down for second rising, unless otherwise 
directed In recipe. In high attitudes, punch 
down and let dough rise one more time 
than recipe calls for.

Whether this is the first time you have 
made bread or the umpteenth, these hints 
should help you produce a better loaf.
1. Ail ingredients and equipment should 
be af room temperature. Get everything 
out af once; it will save steps, especially 
when your hands are doughyl
2. With hot water, rinse the bowl that you'll 
be using to dissolve yeast. To check for 
freshness of yeast, sprinkle 1 teaspoon of 
sugar on top of yeast. If It Is fresh. It will 
produce a foam.
3. Add enough flour In the bowl to create a 
stiff dough before turning out on a lightly 
floured surface. On days of high humidity, 
the dough may need more flour than the 
recipe indicates.
4. To successfully knead dough, you 
must have a large clean surface. Dust the 
surface lightly with flour. Turn the dough 
out, scraping the sides of the bowl. Flour 
hands and flatten dough slightly by press­
ing it firmly. Shape dough into a round, flat 
ball. Pick up edge of dough at point far- 
fhesf from you: fold over on top of edge 
nearest you. With heels of hands, press

7. Rising times are approx/mafe since 
temperature and humidity of kitchens vary. 
Dough may take more or less time to dou­
ble. If you live in a high-altitude area, note 
that yeast dough rises more rapidly, so 
watch carefully. When "doubled in bulk," 
batter bread looks bubbly and moist, with 
an uneven rounded top. To test both batter 
and kneaded breads, press two fingertips 
lightly into dough about Vz inch into top. If 
dent remains, the bread has risen enough. 
If dent fills In. let dough rise for another 1S 
minutes and test again.

NATCHEZ ENTERTAINS
continued from page 68------------------
soda, and salt in large mixing bowl. Cut ir 
shortening until particles are fine. Add but' 
termilk all at once. Stir until dough forms s 
ball. Knead gently on lightly floured surface 
12 times. Roll out Vz inch for high, fluff> 
biscuits; V* inch for small crusty biscuits 
Cut into rounds with floured 2-ir>ch biscui 
cutter. Place close together on ungreasec 
cookie sheet for soft biscuits; separate fo 
crisper biscuits. Bake at 450° for 15 min 
utes or until golden brown.
Makes 12 high or 24 small biscuits (12C 
calories for high biscuits; 60 calories fo 
small biscuits).

<&><o
z
Ul
<
>ID
Odown gently but firmly, pushing dough 

away from you three or four times. Turn 
dough one-guarfer of the way around. Re­
peat the folding, pushing, and turning until 
dough looks smooth and satiny. The 
dough should rto longer be sticky. This 
usually takes 8 fo 72 minutes.
5. Place dough in large bowl that has 
been buttered or greased. Turn the dough 
once so that both top and Poffom are 
greased: this keeps top from drying out.

K(03

8. ypu have a choice of crusts that you 
can give your bread:
Goiden-Brush with beaten egg before 
baking.
Shiny-Brush with beaten egg white before 
baking.
Hard^rush with water halfway through 
baking.
CrIsp-Do not brush at all.
Soft-Brush with butter after the loaves 
have been removed from fhe oven. 
Overall brown color-Brush loaves with 
milk before baking.
9. AJways bake breads in a preheated 
oven. If two loaves are to be baked at the 
same time, place on center shelf with two 
inches between pans so heat can circu­
late. Glass and enamel pans require a 
lower temperature than dull aluminum and 
darkened tin ones. Reduce oven tempera­
ture 25° If using glass or enamel, unless 
otherwise specified.
10. To test doneness of baked bread, tap 
loaf. If it sounds hollow, looks well- 
browned, and shrinks slightly from sides ot 
pan. It is done. Remove immediately from 
pan and let cool.

PECAN PIE
Working time: 10 minut^ 

Cooking time: 45-50 minutes
1 unbaked 9-Inch pastry shell 
3 eggs
1 cup dark corn syrup
1 cup sugar
2 tablespoons butter or margarine, 

melted
1 teaspoon vanilla extract 
Vk teaspoon salt 
1 Ik cups chopped pecans 
Pecan halves for top
Beat eggs slightly in large mixing bowl. Mi] 
in com syrup, sugar, butter or margarine 
vanilla, salt, and then chopped nuts. Pou 
into unbaked pastry shell. Garnish top witi 
pecan halves. Bake in 400°F oven 15 min 
utes. Reduce heat to 350°F, and continur 
baking 30 to 35 minutes. Filling should b< 
slightly less set in center than around edge 
Cool thoroughly before serving.
Makes 8 servings (514 calories per serv 
Ing).

Cover bowl with clean cloth towel and let 
stand In warm place (about 80 to 65°F) 
without drafts. If kitchen Is cold or air- 
conditioned. you can create a warm place 
by setdng a covered bowl In an unheated 
oven. On shelf underneath, place a large 
pan filled with hot water. Replenish hot 
water as it cools. Or just set a covered
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Jack-in-the-pulpit

Pink Lady's-slipperBloodroot

- n,'

A

/ /*

I 't '

Dutchman's-breechesVirginia bluebells

Cardinal flower

‘Wink^Sfnlng and Wild Ho[\€d
ably in a shaded area, and should be 
planted 2 to 3 inches deep.

Pictured, top row. left to right: 
Bloodroot blossoms from March to 
May. The large, white flower grows on 
a 4-to-6-inch stalk. Jack-in-the-puipit 
generally grows in two stalks, each 1 
to 2 feet tall, blossoming in April, May, 
and June. Pink Lady's-siippers flower 
into delicate flowers from April through 
June, reaching 18 inches in height.

Pictured, bottom row, left to right: 
Virginia bluebells' pretty pink buds be­
come blue flowers, a perfect natural 
foil for daffodils. Cardinal flowers grow 
2 to 3 feet tall, with brilliant red flowers. 
Dutchman's-breeches bloom during 
May and June. Offer expires May 1st.

Gather your wild flowers while you 
may. Now you can beautify your back­
yard garden or special getaway coun­
try place with the natural charm of wild 
flowers. Roots of six of the most popu­
lar varieties are now available to 
American Home readers. Whether 
you're planting a pocket-size plot or a 
country field, you'll enjoy, the vibrant 
colors of nature's bounty.

When planted under favorable con­
ditions, they spread and multiply— 
there's no need to dig them up and 
replant them every year.

All of the wild flowers shown here 
can be grown in the continental United 
States. Each wilt thrive in rich, moist, 
acidic soil with good drainage, prefer­

Ertcloss ch»ck or mon»y orMr No C.O O. or foroign 
orders. Allow 4 week* tor delivery.
American Home General Store, Dept. PLWP 
641 Lexington Ave., New York, N.Y. 10022
___  Bloodroot(a) 12 for J4.50... .$
___Jack-in-th^Pulpit(8)

12 tor $6.50 .........................
Pink Lady Slipper(s)
8 for $9.00 .............................

- Virgina Bluebell(s)
12forS6.50 .........................

__ Cardinal Flower(s) 12lor $6.50
___ Dutchman's Breeches

12 for $6.50 ......................
Add .25 post, per order.......
N.Y. residents add sales lax 
Total enclosed $

name
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VINES
continued from page 92
>oktor is one of Germany’s most cele*
irated.
'he quality of a German wine is de- 
armined by the terms Qualitdtswein. 
r Qualitatswein mit Prddikat. A Qual- 
atswein may have had sugar added 
efore the fermentation, is generally 
utte dry. and should not be labeled as 
oming from a single vineyard, 
hough its making is regulated by 
trict governmental controls, it is usu- 
lly a blend of grapes from a far-flung 
rea.
Qualitdtswein mit Pradikat, roughly 

anslated as “quality with further defi- 
ition," represents the finest in Ger- 
lan white wines. From the five so- 
alled ‘ Pradikats’’ one learns the 
urine's comparative degree of sweet- 
ess, the mark of excellence by Ger- 
lan standards. Kabinett is the driest 
nd least expensive. Spatiese, made 
‘om late picked grapes, is sweeter; 
nd Auslese. produced from very ripe 
rapes indeed, is sweeter still, 
^erenauslese and Trockenbeer- 

nauslese are produced from distinctly 
ver-ripe. or even raisined grapes. 
Inlike most other German white 
fines, which fall into a modest price 
ategory of less than $5. these two are 
kely to be $15 to $35. Luscious, aro­
matic. and almost syrupy in consis- 
sncy, these dessert wines taste best 
fith sweets and fruit. The Germans 
rink them after or between meals the 
ray Americans relax with coffee. 
Hher specifics on the label include 
me producer's name and address. If 
me wine should come entirely from his 
wn vineyards, this fact will be proudly 
mdicated with the terms Aus einenem 
esegut or Erzeuger-Abfullung. The 
erial number on each label guaran­
ies that the wine has passed official 
mspection.
Often you will see the name of the 

iredominant grape on the label, usu- 
lly the Riesling. One of three principal 
lerman grapes used in the production 
f white wines, the Riesling is the 
rmost aromatic and refined in taste, 
he other two. Sylvaner and MCiller- 
hurgau. produce somewhat coarser 
/ines.
Are you still with us? Then it's time 

)r a break! So raise your glass of 
eerenauslese and—Prosit! □

HEALTH & BEAUTY
continued from page 10 
as always, a crucial consideration.

The cardiac pacemaker has be­
come one of the most familiar of the 
artificial body replacements parts. But 
there are also pacemakers that reg­
ulate the bladder, the stomach, and 
blood pressure. Seemingly more sci-fi 
are the available replacements for the 
kidney and arteries, or the flexible, 
one-piece hinged internal affair that 
can restore up to 75 percent move­
ment in the shattered finger joint it 
replaces. Other replacements are 
now also available for ankles, elbows, 
and hips.

These prosthetic devices are made 
from various materials including stain­
less steel and a form of polyurethane 
and can be implanted for as little as 
$500, including surgery. A more com­
mon figure would probably be $2,500 
to $3,000, for repair of an internal joint.

Reconstructive surgery can now 
provide solutions for two major 
traumas that impair our conception of 
ourselves and our self-esteem—the 
removal of a breast for a woman and. 
for a man, chronic erectile impotence.

Now, for many cancer patients, the 
possibility of breast reconstruction 
exists. It is possible, however, only 
aftera modified radical mastectomy in 
which muscles of the chest cavity are 
left intact. The classic radical mastec­
tomy does not leave enough body tis­
sue for the reconstructive plastic sur­
geon to work with. Some surgeons 
believe, though, that a modified opera­
tion is as efficacious as a radical mas­
tectomy,

Often, the mastectomy and aug­
mentation implant mammoplasty can 
be performed together. The surgeon 
removes the affected breast. He may 
or may not remove the nipple and the 
dark area, or areola, around the nipple 
as well. The underlying chest mus­
cles, as well as sufficient skin to cover 
the implant, are left in place. Now the 
plastic eurgeon places a round, gel- 
filled sac against the wall of the chest. 
He pulls the skin over this implant and 
closes the incision with sutures.

Because of the loss of skin in re­
moval of the breast, the affected 
breast will be smaller than the unaf­
fected one. The skin does relax and 
distend in time, however. Later, there 
is often the possibility of further aug­
menting the initial implant. If the nipple 
has been removed, later surgery can 
often create a new one. Skin tissue 
from the other breast or the genital 
area may be grafted onto the recon­
structed breast.

The gel in the implant is a form of 
viscous silicone. It is not to be con­
fused with the injections of liquid 
silicone that were dangerous (be­
cause the silicone could move in the

body to affect other tissue) and are 
now illegal. Silicone today is used 
within a bag. It is polymerized to keep 
the molecules together, and of a vis­
cous consistency. Steven Zax. M.O., a 
plastic and reconstructive surgeon in 
Beverly Hills, Calif., says it is “like 
Jello. If cut or punctured, it does not 
flow or leak. The soft-gel implant ap­
proaches normal breast tissue as far 
as feel and density (or specific gravity) 
are concerned. It looks and ‘acts' natu­
rally. It has a certain bounciness when 
a woman runs, and a natural 'flow' 
when she reclines."

Apart from the mastectomy itself, 
the breast restoration surgery can be 
expensive: from $2,000 to $4,000, de­
pending upon the individual case. De­
pending on the company, health in­
surance may cover the operation. 
Some see breast restoration as mere 
"cosmetic surgery," but more forward 
companies define it as “surgical repa­
ration" for which benefits are allowed.

For a man, chronic erectile impo­
tence is a debilitating and totally 
humiliating problem which can be cor­
rected. in many cases, by a relatively 
uncomplicated surgical implant.

A pioneer in this field is James O. 
Stallings. M.O., of Des Moines. Iowa, 
who says that erectile impotence, 
though rarely discussed, is extremely 
common. He estimates that diabetes 
mellitus alone is responsible for impo­
tence in more than a million men in the 
United States. Where the operation 
seems justified. Dr. Stallings corrects 
impotence by inserting two silicone 
rubber rods into the penis. These in no 
way interfere with normal ejaculation, 
urination, or even sensation in the 
penis. They cause no unsightly scar­
ring nor abnormal feeling for the part­
ner. After the operation the prostheses 
are unnoticeable. and the patient is 
ready to perform intercourse within six 
weeks.

The implant. Dr. Stallings says, 
“does not treat the cause of impo­
tence, it treats and overcomes the 
result. It provides a simple, workable, 
'mechanical' solution to a man's inabil­
ity to perform sexually."

One of Dr. Stallings' patients, a 51- 
year-old man whom diabetes had 
caused to become and remain impo­
tent for several years, is very willing to 
talk about his penile implant.

“I'm a whole man again,” he says, 
“a complete husband, living a full and 
satisfactory life, happy and content in 
my marriage, capable and confident 
within myself. Am I embarrassed, 
ashamed, self-conscious about hav­
ing the penile implant? Is there any 
reason why I should be? I wear a 
hearing aid, the better to hear with, 
and eyeglasses, the better to see with. 
Self-conscious? Never! I'm much too 
grateful for this 'miracle'." □

^xtcyklonth]
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Home Improvement 
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shams. S20 each; king-size pillowshams, $2 
each; matching full size comforter. $60. Availi 
ble at Neiman-Marcus. White plastic stackir 
tray, #620, also available In blue, red, yellow ( 
brown. $12. by Copco. "Super Sheen" pillow 
50% cotton chintz/50% Dacron polyester. IS 
square, chevron design in trapunto stitchin 
shown in parrot green and white, S6 each, t 
Bkwmcratt.
Page 50, right: "Great Squares" sheets. SO 
Avril rayon/S0% polyester, full size sheet. $6.5 
standard pillowslip. $7/pkg. of 2; king-size p 
knvslip, $4 each; part of Great Impressions co 
lection by Burlington. Men’s 100% silk patchwo 
print wrap robe with light blue piping, sizes S. k 
L or X-L. $200. 100% silk light blue pajama 
button-front with notched collar, sizes A. B. C < 
D. $75. Robe and pajamas by A. Sulka & C 
Black lambskin roll-up tobacco pouch, made 
France, $30, and Bruyere pipe, $135. both I 
Alfred Dunhill of London. Full lead crystal “Atlai 
tie" 2-qt. ice bucket, $70. by Block China. Chal 
lis white wine by Christian Brothers.
Page 51, left: "Natasha" top sheet, SO 
cotton/S0% polyester, full size top sheet. $5.3 
standard pillowslip. $7.50/pkg. of 2; king-slz 
pillowslip, $6.S0/pkg. of 2; standard size pillov 
shams, $20 each. Coordinating "Confetti" fittt 
sheet, 50% cotton/50% polyester, lull size fittc 
sheet. $5. all designed by Yves Saint Laurent f> 
Utica Fine Arts by J. P. Stevens 6 Co.. Inc. 
Page 61, right: "Lato" striped sheets, 50 
cotton/50% Fortrel polyester, colors show 
Poppy and Sky. Full size sheet, $14; stands 
pillowslip. $S/(^g. of 2; Wng size pillowslip, $ 
pkg. of 2. Matching full size puff cover. $4 
100% Fortrel polyester puff, $75. all ai 
Marimekko by Dan River, Inc. Available at M 
cy's New York. Trinitron 5" portable color t.\ 
#KV-6100, $460, by Sony Corp. of Americ 
Double size platform bed with headboard ar 
mattress, made of particle board base with whi 
lacquer oak, $336, by Platform Beds. In 
Molded polyurethane foam pillows. 21" X 27 
$7.98 each, by Purofied Down Products Cot 
For a copy of "The Well Dressed Bed", send 5( 
(Please print name and address) to; "The Wi 
Dressed Bed". Wamsutta Mills. Dept. AH-3, P.< 
Box 93S, Madison Square Station, New Yor 
N.Y.10010

Shopping Guide Purofied Down Products Corp.. Dept. AH-3, 319 
Frfth Ave.. New York. N.Y. 10016 

Dan River. Inc.. Dept. AH-3, 111 West 40 St.. 
New York. N.Y. 10018

Sony Corp. of America, Dept. AH-3. 9 West 57 
St.. New York. N.Y. 10019 

J.P. Stevens & Co.. Dept. AH-3,1185 Ave. of the 
Americas. New York. N.Y. 10036 

A. Sulka & Co.. Dept. AH-3. 405 Fifth Ave., New 
York. N.Y. 10022

Swirl. Inc.. Dept. AH-3. 1411 Broadway. New 
York. N.Y. 10018

Merchandise listed is available in leading de­
partment and specialty stores. Items not in­
cluded may be privately owned, custom-made or 
orw-of-a-kind.

All prices quoted are approximate at time of 
publication and are slightly higher west of the 
Rockies and in Canada. To obtain purchasing 
information on merchandise listed, write to man­
ufacturer or store (complete address is provided 
in Shopping Guide Address Directory below). 
When writing, include date of magazine, page 
number and description of item to insure prompt 
reply. Items followed by are available through 
architects and decorators only, items available 
by mail are preceded by *; additional postage, if 
any. is Indicated within ( ). Add city and state 
sales tax where applicable. Check or money 
order and zip code must be included. All manu­
facturers or shops listed will refund the cost of an 
item (unless monogrammed) only if it is returned 
within two weeks of receipt and in good condi­
tion.

PERSONALITY SHEETS 
Cover: See listing for page 49.
The following sheets, pillowslips and comforters 
are available at many national department 
stores. All the sheets and pillowslips are availa­
ble in twin, full, queen and king sizes. All prices 
are approximate

SHOPPING GUIDE ADDRESS DIRECTORY 
Block China, Dept. AH-3, 11 East 26 St., New 

York. N.Y. 10010
Bloomcraft, Dept AH-3, 295 Fifth Ave.. New 

York. N.Y. 10016
Bloomingdale's. Dept. 70/AH-3.10003 3rd Ave., 

New York, N.Y. 10022
Burlington, Dept. AH-3, 1345 Ave. of the 

Americas. New York, N.Y. 10019 
Copco. Dept. AH-3. 11 East 26 St., New York, 

N.Y. 10010
Alfred Dunhill of London. Dept. AH-3. 620 Fifth 
, Ave., New York. N.Y. 10020 
Eclat. Dept. AH-3. 6 Spencer Place. Scarsdale. 

New York 10563
Famous Barr, Dept. 492/AH-3. 601 Olive St., St. 

Louis. Missouri 63101
Fieldcrest, Dept. AH-3. 58 West 40 St., New 

York. N.Y. 10018
Heller Designs, Inc.. Dept. AH-3. 460 Ogden 

Ave., Mamaroneck, N.Y. 10543 
Joske's of Houston, Dept. 560/AH-3, P.O. Box 

26735. Houston. Tex. 77207 
Macy's. Dept. 92/AH-3. Herald Square. New 

York. N.Y. 10001
Macy's Calif.. Dept. 92/AH-3. 170 O'Farrell St..

San Francisco. Calif. 94102 
Martex, West Point Peppereil. Dept. AH-3.1221 

Ave. of the Americas. New York. N.Y. 10020 
Metropolitan Museum of Art. Dept. AH-3. Fifth 

Avenue and 82nd Street, New York. N.Y. 
10026

Neiman-Marcus. Dept. 140/AH-3, Main & Ervay 
Sta.. Dallas. Tex. 75201 

Northland Aluminum Products. Dept. AH-3. Hwy 
7 and Belt Line. Minneapolis. Minn. 55416 

Platform Beds. Inc., Dept. AH-3,402 East 69 St.. 
New York. N.Y. 10021

Page 48: "Bow Tie" by Geoffrey Beene for 
Fieldcrest: Top sheet and matching pillowslip, 
50% cotton/50% polyester, color silver with 
printed red bow tie. Full size (81" X 104") lop 
sheet, $11.00, standard (42” X 36") pillowslip. 
$8/pkg. of 2; king (42" X 46'},|Pillowslip.S9.00/ 
[Ag. of 2. Coordinating "Perfection" fined full 
size sheet, 50% conon—50% polyester, color: 
silver, $9.50. by Fieldcrest. Available at 
Neiman-Marcus. For more ideas for decorating 
with sheets, send for a copy of "The Fieldcrest 
Decorating Digeal," a 58-page illustrated how-to 
booklet Send $1 (Please print name and ad­
dress) to: "Decorating Digest. " Fieldcrest, Pub­
licity Dept./AH-3. 60 West 40th St.. New York. 
N.Y. 10018. Red lounging caftan, #5100, 100% 
Qiana jersey, sizes 6-18. $60, by Geoffrey 
Beene for Swirl. Red Son of a Gun lightweight 
hairdryer. #TO-1. 11.3 02. 1200 wans. $28.99. 
by Clairol. Plastic hairbrush, #410, $2, by Wings 
Over The World, available at Eclat.
Page 49, left: 'Giant Poppies" sheets, 50% 
combed conon/50% Kodei Polyester, colors 
shown: Yellow and Red. Full size sheet, $8.50; 
standard piilowslip, $7/pkg. of 2: king-siza pil­
lowslip, $8/pkg of 2. Full size (94" X 110") bed 
spread, $45. Matching 24 " X 44" bath towel. 
88% cotton/12% polyester, $6; part of Great 
Impressions collection by Burlington. Available 
at (red only) Famous Barr and Macy's California. 
Cover and Page 49, right: "Saturday's Flowar" 
by Fieldcrest: multicolor flower print sheets. 50% 
cotton/50% polyester, full size sheet. $9.50, 
standard pillowslip. S3.75/pkg. of 2; king-size 
pillowslip, $4.25/{Ag. of 2. Matching washabis 
comforter, filled with t00% cloudloft polyester 
fiberfill, reverses to green/white polka dot de­
sign, $70. 25" X 50" bath towels, 90% conon/ 
10% polyester, $7.50 each, shown cutup as a 
pansy flower pillow. Available at Bloomingdale's 
and Joske's. Heller Designs. Inc. plastic mug. 
#302. $1.70 aach. Mom's make-up by Coty. 
Pege 50, left: "Green Grass” sheets designed 
by Cindy Mufson for Martex. West Point Pep- 
perell: green/white combination, 50% conon/ 
50% Dacron polyester, full size sheet, $11: stan­
dard pillowslip. $6/pkg. of 2; standard size.pillow

LET THEM EAT BREAD 
Page 70-71: Tin accessories designed by Rubt 
(salt box. $15.00: scoop. $6.00) available 
Hess Brothers (Allentown and all stores) ar 
Jordan Marsh. Boston. White Victorian cono 
blend hostess apron tnmmed with lace (18.7 
plus $1.25 for shipping) from Metropolita 
Museum of Art. New York. Natural cas 
aluminum 12-cup Bundt pan by Nordicwar 
($9.50).

r
To change or correct 

your address
itI HAD TO WEAR WHITE 
ALMOST EVERYDAY

Attach labal from your latest copy 
here and show new address below— 

Include zip code. When changing 
addraaa, ptaase giva 8 weaks' nottca.... I was so ashamed of my 

embarrassing dandruff."
Those white, scaly flakes on my shoulders had me 
wearing white more and more often. Regular 
shampoos cleaned my hair, but the dandruff — and 
the itching — remained. Then I learned that per­
sistent dandruff scales may be a symptom of mild 
seborrhea. That'swhen I turned to Psorex Shampoo. 
Psorex is therapeutical. It's a dandruff medicine in 
shampoo form which contains a specific dandruff- 
fighting medication. Regular shampooing with 
Psorexnelps control those ugly dandruff scales and 
helps stop itching fast. And I like the way Psorex 
makes my hair look. Try Psorex Shampoo — a dan­
druff medicine in therapeutic shampoo form.
For a generous sample, send 50c which includes 
cost of postage and handling to Department AHX3, 
Box 553, Union, New Jersey 07083.
Use only as directed.

I All correspondence relating to your subschp- 
I tlon should be accompanied by your address 
I label. If you are receiving duplicate copies, 
I please send both labels.
I Send address changes to:
I American Home. P.O. Box 4566 
I Dee Moinea, Iowa 50306.
* Subecriptlon prices:
I U.S. and Poesenlone: One year SS.94;

Two years S9.00
I AH other countriea: One year $8.94;
I Two years S15.00.

I

I Name 
! Addreta

|CHy-----I Zip
PSOREXEDlCATED^ SHAM(BMEDICATED SHAMPOO Poeimaeler: Send form 3679 to American Home. P. 

Box 4568. Dm Moines. Iowa S0306
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Whisper-Soft 
Silky-Smooth

ipntessa
COPY

OF A $24
DESIGNER

BEAUTY

Sensational 
Low Price!

$'799
Fabulously Flattering 
Glamor Turtleneck
Here's the Turtleneck that’s J 
m2iking fashion headlines 
this season! The gorgeous, 
classic lines blend perfectly V 
with all your outfits. In that S 
wonderful lustrous “s
Polyester that feels like a velvet^ 
caress . . with such a beautiful 
fine ribbed texture that you’d 
hardly dare to dream of washing it. 
But you can! In fact Just toss into 
the machine! Back zipper lets you 
wi.sk It on. off with ease, and helps 
keep the neck in shape too!
Full, billowy sleeves complete the look
Sizes: X. 32. 34, 36.38
Extra Sizes Tool- 40, 42. 44.46

GUARANTEE
Wt pledge to our eua- 

tomera: latett fwb- 
iun>. finest quality ■ ■ ■ accurately 

described and promptly shipped. 
If you are not completely delighted, simply return merchan­

dise to UB for a full refund of purchase price, no queationa 
a»ked ! Now. that's a guarantee in writing !

AVAILABLE IN THE5 
STUNNING FASHION 
COLORS!
White. Lipstick Red, 
Chocolate Brown,
Light Blue. Black

— • SATISFACTION 6UARANTEE0 OR MONET SACK-------r —j Lma LAbell, 0«pt. 
j 340 Poplar Street, Hanover, Pa. 17331

TURTLENECKfS) (M223230) for the amazing low 
price of just S7.99 each (18.99 for Eitra Sizes) plus S1.2S postage 
and handling on full money back guarantee.
□ SAVE! Order 2 Turtlenecks for only $14.99 ($16.99 for Extra Sizes) 

plus $2.25 postage and handling on same money back guarantee. 
SIZE(S)  COLOR(S) 

CHARGE IT:
American Express 
BankAmericard

Kindly rush
Red

Black

R
Ac». No.

□ C.O.D. (Enclosed $2.00 deposit per garment.) 
Enclosed is $

B Carte Blanche □ Master Charge 
Diners' Club Interbank 3t— 

Exp. Date___

(Md. residents add sales tax.)

Name
(pt*aa* print)

Address
Brown LcuMklLobell City

Lt Blue SUte ZipHanover, Penna. 17331
— e Lana Lobell, 1*7« -



are once again being made available Enclose check or money order. No C.O.D. or
foreign orders. Allow four weeks for delivery.to American Home readers. Suitable

for framing, each is a magnificent American Home General Store. Dyit. Birds
9%-by-12!^’inch reproduction of the 10022641 Lexington Ave.. New York, N

original paintings that appeared in the 
magazine in 1956. Ideal for nature 
lovers, the set of eight prints includes 
such varied examples as the black- 
capped chickadee of Maine and 
Massachusetts, the ruffed grouse 
of Pennsylvania, the ring-necked 
pheasant of South Dakota, and the 
California quail. The portfolio of prints 
makes a lovely gift for $5.

Set(s) of Arthur Singer Bird Prints @ $5 
plus .50 post. & hdig.

N.Y. residents add sales tax 
Total enclosed $

$

name

street address

dty state HP
L



AMERICA’S GREATEST ROSE SALE "EVtB33

r A
i1

4
CRIMSON GLORY CLIMBING BLAZE MIRANDY

Huge clutters of fiery red Huge full blooms of dark red. 
blooms. A good climber, renier Fragrant. Faraer gateet a«. 632 
gatant ae. 10

CHRYSLER IMPERIAL HAPPINESS
Large full velvety crimson 
blooms. Very fragrant. Fenner
gataet h. IDS

Light Crimson with dark over­
tones A beauty. Former gataat 
ae. 1167

Brilliant Fire-engine red color.
Famar piteal ea. B11

LESS
THAN WHITE

KNIGHT
MONTEZUMA

EACHGorgeous blooms of 

scarletiiink. Fenasr 

gataat ao. 1363

Elegant pure white 

blooms. Former gat- 

ent IS. 13S9

■lenaFM

FORMERLY PATENTED PRIZE 
WINNING ROSES AT 

NON-PATENTED PRICES
LEGAL PATENTS HAVE EXPIRED!

TIFFANY MOJAVE
All of these varieties are considered by 

many experts to be the most popular patented 
roses of all times. Now their legal patents have 
expired and they may be sold at these “Super 
Low Prices" while supplies last. All roses are 
two year field grown rose bushes ready to 
prune and plant.

Bright pink bloom 

with radiant sunny 

glow. Panaar gateat 

H. 1304

Gorgeous’blooms of 

g lowing orange. 

Feimir patent ni. 

1176

ALL ROSES:
STERLING

SILVER
PEACE 1. WILL BLOOM FROM MID-SPRING TO 

EARLY FROST
2. ARE HARDY
3. WILL BE LABELED AS TO VARIETY
4. WILL HAVE EASY TO FOLLOW PLANTING 

INSTRUCTIONS
5 WILL HAVE BLOOMS APPROXIMATELY 

TWICE THE SIZE OF THEIR PICTURE

Magnificent blooms 

9f yellow edged in 

Dink. Fermcr gatiat

A pastal lavender 

tone, sterling silver 

look. Former gataat 

aa. 1433
I. 591

ORDER TODAY FOR THE PRIZE ROSE GARDEN
LOWEU I 
THOMAS

; NO. McMinnville TREE farm
HWY 55 
McMinnville, TN 37110 
Please send us at the proper planting 
time the roses m have selected.

VARIETY PLEASE SEND

□ ANY 6 CCQA 
FOR ONLY

□ ANY12 j.-gg 
FOR ONLyMZ^®

□ ANY 18 
FOR ONLY^l

□ ANY 24 «MQg 
FOR ONLY^ZZ^®

DEPT; VA-341I CRIMSON GLORY 

CLIMBING BLAZE 

UIRANDV 

CHRY. IMPERIAL 

HAPPINESS 

MONTEZUMA 

TIFFANY 

PEACE

LOWELL THOMAS 

WHITE KNIGHT 

MOJAVE

STERLING SILVER

lemon yellow with 

agrant blooms.

margataatae. 595
Aaa swi Mosiage-nanaiir>g

We enclose S_____________
□ Cash □ Ck □ M 0.

NAME____________________
ADDRESS_________________

in

sS
TWO-WAY GUARANTEE >1

?1. Al glanli art gaaiaataad M bi ubtfactary aa nrkral

CITYar wi wM REPLACE tr REFUND rOM MONEY
2 Ow ancn art furtttM* M It tte lett gaatUN aM

STATE ZIP.

PLEASE VISIT OUR RETAIL GARDEN CENTER IN MCMINNVILLE



OUR R€AD€RS WRIT€

they have gone wrong and why arm 
their kids so rebellious. I

CHRISTMAS OR PAGAN HOLIDAY
I read in your December issue "The 

'Other' Christmas" by Julius Fast, and 
am somewhat perturbed by it

Apparently he was so angry over 
the commercialization of Christmas 
that he involved his family in a pagan 
holiday rather than turn to the true 
meaning of Christmas, the birth of 
Christ I can't feel his was the right 
answer.

A DEATH IN THE FAMILY
I, a widow, know well the feelings of 

Steve Karmen (November, 1976) who 
lost his wife and is now raising his 
family alone.

I lost my husband three years ago. 
The pain will go, but the scars will 
remain. Is Mr. Karmen a stronger per­
son deep down because his wife still 
lives within him? I know I am because 
my husband still lives in me. When it 
came time for me to go on alone, I 
thought of my husband and knew his 
choice for me would be for life. I am 
now beginning to shed my guilt for still 
being alive and am carrying on.

Rosa Diorio 
Milwaukee, Wise.

I was one of the lucky ones. By tht 
time I was 12, / had been to Disney 
land, seen the Grand Canyon, walker, 
the old Freedom Trail In Boston, am 
visited the White House while touring 
Washington, D.C.

Everyone should enjoy their chil­
dren and have their children enjoy 
them, too, because they always seen 
to grow up so fast and by tomorrow 
they will be gone.

Mrs. Norris Wanaka 
Huron, S.D.

Mrs. Susan E. GodfreA 
Cleveland, OhiaTHE ALL-AMERICAN BIRD

/ was surprised to see your article 
"A New Fashioned Thanksgiving" 
(November, 1976). Turkey is the all- 
American bird and in this bicentennial 
year should be more than ever. Turkey 
can be had in so many different ways 
as I'm sure your editors are aware. 
There should have been no question 
in your mind as to what to serve for 
Thanksgiving. Is there so much wrong 
with tradition?

BOO TO BUGSY
Thank you for reaffirming my sanity 

I had read all the reviews raving abou 
Bugsy Malone and began to wonder i 
I was the only one who saw it at

After reading about Steve Karmen, I 
felt inspired to write to you and praise 
you for printing such a fine story about 
such an inspirational and devoted 
man. After having a tragedy strike and 
then to pick up and carry on with the 
children as he has, he deserves to be 
commended.

Being the sole support of two young 
daughters of my own, I understand 
and sympathize with the role one must 
play as both father and mother. It's an 
education in itself.

Mr. Karmen seems to have it all 
together; not only for himself, but for 
those lovely daughters, for whom he 
has every right to carry on. That's 
what it's all about, you know.

Ms. Karen Carter 
Fort Smith, Ark.

perverse. i
For speaking out (December, 79761 

and going against the tide, you havd 
my apprec/af/on. I

Gloria Frencfi 
Santa Barbara, CalifiMrs. P. Meier 

Chilton, Wise.
HOUSEWIVES GO UNREWARDED
/ am very concerned about /tom 

some people are being so misled b\ 
opponents of the Equal RighU 
Amendment.

WOMEN IN THE PULPIT
In regard to your feature "Double 

Blessings" (December, 1976), Joan 
and Bob Hoover are wrong in sharing 
a pulpit.

Women are quite equal with men, 
but we have been given different roles 
to fulfill, and one is "keepers at 
home." I sincerely pray that if ever Tm 
in a church and a woman gets in the 
pulpit to deliver a message, that I will 
have enough sense to get up and walk

I am a housewife and have beer 
most of the time. I always loved bein^ 
with my children. When my husbani 
became disabled and our /nconr< 
dropped to a small disability checi 
from Social Security, I decided 
should work. I found a job that 1 reall) 
enjoyed but then I myself becami 
disabled.

I soon found I had no rights. I hac 
not been employed long enough tc 
apply for disability benefits. I had tc 
apply for S. S. I., but I was told it woulc 
be based upon my husband’s earn 
ings. I was totally without identity on 
my own. A housewife is just a wife 
With no dollar value.

Women better start thinking ol 
themselves and their families before 
they find themselves in a bad situa^ 
tion.

I also lost my friend and partner 
through death and am raising my 
teenagers alone. All of the questions 
raised in the article I have asked my­
self over and over. Maybe there is 
some comfort just knowing someone 
else is experiencing the same thing. I 
smiled while reading the article, be­
cause it made me realize that men as

out.
Mrs. Carol S. Crites 

Imperial, Mo.

I wonder how a woman like Joan
Hoover who supposedly teaches 
God’s word can ignore I Timothy 
2:11-12: "Let the woman learn in si­
lence with alt subjection, but suffer 
not a woman to teach, nor to usurp 
authority over the man, but to be in 
silence." I think that the Hoover's pre­
sent arrangement is completely 
against this.

well as women can suddenly be faced 
with this type of situation.

Sue Jones 
Milwaukee. Wise.

Name withheld by repuesfl 
Savannah, Tenn\

NESTING NICELY
/ enjoyed immensely Sandra Gar- 

son's article, “The Nesting Instinct." 
in the December issue. I too prefer the 
joys of homemaking to the hustle- 
bustle of the city.

I am a housewife, presently unem­
ployed, and during the past few 
months that I've been at home Tve 
learned there's a real art to homemak­
ing.

M. Wright 
Cope, Colo.

TAKE THE KIDS ALONG
/ can't believe you printed that 

ridiculous story about not taking your 
children anywhere until they are six 
years old C'Travels with Amy,” Octo­
ber, 1976). Why not wait until they are 
21 and they are adults? It's parents like 
Amy's who turn around when their kids 
are 18 or 20 and can’t figure where

Who does the housework in you 
home? American Home would like tc 
hear about your personal experience 
Send to Readers Write, Americar 
Home, 641 Lexington Ave., New York 
N.Y. 10022. Be sure to include you 
signature and address with you 
correspondence.

(Mrs.) Pamela Marsh 
Lawndale, Calif.
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Raleish’s good time gifts. Get theseNaming; The Surgeon General Has Determined ^ Bushnell Binoculars with Raleigh coupons.
[That Cigarette Smoking Is Dangerous to Your Health. the valuable extra on every pack. See over

1,000 Raleigh gifts, write for your free Gift
Catalog: Box 12. Louisville. KY 40201.

fouTl remember Raleigh.The genuine tobacco flavonThe valuable gift coupons.
Kings. 16 mg. "tar." 1.1 mg. nicotine; Longs, 17 mg. "tar," 1.2 mg. nicotine, av. per cigarette. FTC Repon Apr. 76 CB&WTCe.



ommend Congoleum Vinyl Dressing to ^ 
provide a higher shine, if preferred. 
(Complete maintenance and warranty 
information available through your local 
Congoleum retailer, in the Yellow Pages r 
under "Floor Materials", or by writing 
Congoleum Consumer Affairs. 195 Bel- 
grove Drive, Kearny. N.J. 07032.)

From the company who sSeamless flooring: elegant, wall-to-wall
been setting flooring trendsbeauty; a durable no-wax. seamless sur­

face that's easier to keep clean. And seam­
less installations are easier to do yourself. 
Only Congoleum offers this, in widths that 
range from 6 to 15 feet. High quality, high 
fashion, seamless flooring—in a spectacu­
lar variety of no-wax colors and patterns.

for over 90 years. Look at Congoleum 
first: for colorful.seam/ess beauty.

A no-wax floor stays fresher looking 
longer, usually with just sponge mop­
ping. In time a reduction in gloss will 
occur in areas of heavier use. We rec­

Only Congoleum'^gives you seamless flooring in rooms as wide as 15 feet. 
Seamless flooring that looks prettier, cleaner, newer longer.


