


COVER STORY The KMA Guide
Josie Dee Modrow, nine -year -old daugh-

ter of your KMA Guide Editor, is shown on
this month's cover trying out her new
"walking cast". She's been hopping around
on crutches for two months and was very
happy with the freedom the cast gives her.
She has become an expert hopper, so this
game should come quite natural. The neigh-
bor's cat, Tiger, ambled up to watch. He
probably wondered what people will think
of next. There are several ways to chalk
out a game of hopscotch. It seems everyone
who saw the picture had a different idea of
how to play the game. Josie is wearing her
Brownie uniform. Girl Scouts' 49th birthday
and Girl Scout Week are this month.
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The KMA Guide is published the first of each
month by the Tom Thumb Publishing Co., 205
North Elm St., Shenandoah, Iowa. Owen Saddler
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Murphy, feature editor; Barbara Stimson, copy
editor. Subscription price $1 per year (12
issues) in the United States, foreign countries,
$1.50 per year. Allow two week's notice for
change of address and be sure to send old as
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Meet the Navens, our feature family of
the month. Dean is a multi-dutied man on
the KMA staff. He is news director, pro-
gram director, and on the KMA sportscast
team. Dean has been with KMA 71/z years.
He is up at 4:00 a.m. every morning editing
and rewriting the news for complete news-
casts at 6:00, 7:00, 7:45, and NOON. Dean
also does a daily editorial feature heard
at 6:25 every evening, "As Naven Sees It".
He is very active in the Little Theatre
group and has performed feature roles in
several plays. He is on the Vestry and is a
lay reader with St. John's Episcopal
-Church. Claudine is an avid painter. She
has a number of fine artwork hanging in
their home on south Elm. Sewing and
knitting are two of her most popular
pastimes in addition to caring for the three

fine girls shown with them on the stairway
of their home. Tamara, 10, is in 5th
grade. She has been active in girl scouts
and now has taken up 4-H work. She is
also a member of the Children's Drama
Workshop being conducted by Mrs. Robert
Read to develop a junior thespian group
in Shenandoah. Tammy is also taking
piano, so she's a very busy girl. Next is
Jeri, 8, who is in the second grade. Jeri
is not too busy with extra curricular ac-
tivity as yet but plans to take dancing
lessons in the next year. Kim, 41/Z, on top
of the stairway starts school next fall.
All the family likes horses. The girls share
their dad's interest in rodeo and get a
big kick out of going along on his broad-
cast stints to the Sidney Rodeo each
August.
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A Chat With

Edward May

About the time you will be reading this
column of the Guide, I imagine many of
you will either be doing some gardening
or about ready to do some. We have had
an extremely mild winter. With the ex-
ception of a few cold days and a little snow,
our winter has been about as mild as any
we have had in recent years. I haven't
heard anyone complain about the weather
because I think most of us had enough
cold weather and snow last year.

Most of the people I have talked to are
of the opinion we are going to have an
early spring. Several signs indicate this.
For example, one sign which nearly every-
one follows is the date upon which Easter
falls, and this year we have an early Easter.
However, there are probably other signs
which may indicate that perhaps our spring
won't be quite as early as most of us
think. For example, there is a weather
sign which says, "Fog in February indi-
cates the frost on the same date in the
month of May." We had some fog in Febru-
ary so we will have to wait and see whether
or not we have the frost in May. There
is another sign which has something to do
with thunder and lightning in February.
I am not too sure of what this particular
sign is, but since we did have some thunder
and lightning on the 17th of February I
would like to know what the sign indicates.
If you happen to know of a sign which, in
part, says something about lightning and
thunder in February, would you kindly drop
me a line and let me know what the saying
is.

Insofar as signs are concerned, we have
two barometers of spring which we go by
at the seed house in Shenandoah. Both of
these have something to do with the plant-
ing season of garden seed and nursery
stock. One is the aroma of onion plants,
and the other is the pleasant cedar aroma
of the packing material called "shingletoe"
which we use to pack our nursery stock
in the bins in the store in Shenandoah.
Just as soon as we smell the shingletoe
and the onion plants we know that spring
is here, or it's just a matter of a few days
from being here.

Like most families, our family seems to
keep quite busy; and, being a proud father,
I want to tell you about our daughter,
Annette, and her participation in speech
contests. She has no trouble becoming
enthusiastic over speaking, so she decided
to enter the local high school contest in
the division known as "Interpretive Prose."
Fortunately, she was one of several chosen
to represent the Shenandoah High School,
which made her eligible to participate in
the next contest which was held at Essex.
She again was given a Number 1 Rating,
and then participated in the District Speech
Contest which was held in Red Oak on
Monday, February 20, where she again re-
ceived a Number 1 Rating. From here she
goes on to the State Speech Contest which
is to be held in Atlantic, Iowa, sometime
in the month of March. I don't know how
well she will do there, but it is a wonder-
ful experience for her and she seems to
enjoy doing it. Naturally, we are very
proud of her.
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Frank Comments
By FRANK FIELD

I am writing this column on Wednesday,
March 1; and I am just about back to
normal again, but my car is still in the
hospital. Yes, I finally had an accident
with the car after all of these years, and
I can't say that it was not my fault either
because partly it was. Luckily the only
serious damage was to the car and no one
was hurt, but me.

You see, it was this way-on Friday
morning, February 17, I started to Omaha
about 10 o'clock as I do, regularly, five
days a week to take my television program
on station KMTV. It was spitting rain
here and the pavement was quite wet. The
temperature was just above freezing and
it was quite misty and foggy, but driving
was fairly good. As I proceeded up high-
way 59 it began to rain a little harder but
the windshield wipers were working nicely;
however, a little ice began forming on the
windshield which the defroster took care
of in good shape. Soon I was at Carson
at the intersection and turned onto high-
way 92 and headed west toward Omaha.
The rain slacked up a little, but the pave-
ment was still quite wet. I was driving
along about 55 or maybe 60 miles an hour
and was congratulating myself on getting
along better than I had anticipated. About
21/2 miles west of Carson, I came up over

a hill; and suddenly, without any warning
whatever, the road ahead of me was a
glare of ice. In considerably less than a
second the car was completely out of con-
trol and going down the hill crossways of
the road. Luckily for me there were no
cars coming from the opposite direction
because I was in the wrong lane and pick-
ing up speed all the way down the hill. In
a matter of seconds the car was out on the
shoulder on the wrong side of the road and
crosswise at that.

Naturally I didn't dare put on the brakes,
but I began feeding it a little power and
was gradually getting the car back under
control again, and in another 50 feet I
would have had it back on the road again;
however, before I could get straightened
out, the car hit a signpost, snapped it off
at the ground and threw me out of the car
in such a manner that I came down on my
back on the broken stub of the signpost.
The shock of hitting the signpost spun
the car half way around so that it headed
straight down the embankment which was
about 50 feet high at that point. The car
came to rest in a ditch at the bottom of
the grade with its nose embedded in the
bank. No, the car didn't turn over, and the
principal damage was to the left-hand,
front door which was completely caved in
from hitting the signpost.

I crawled up to the highway and hitched
a ride on to Omaha with some folks from
Red Oak who were going in to a sales
meeting at the Paxton Hotel. From there
I took a cab on out to the Television
Station and put on my program as usual

Continued on Page 15

X marks the spot where Frank's car came to a halt. Post was along shoulder in center
of picture.
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KMA Family Album

STUDIO DILEMMA
As the Southwest Iowa

Little Theatre Group was all
set in studio "A" to present
their latest p 1 a y, "Night
Must Fall", the KMA engi-
neers were also experiencing
a "nightmare" in studio "B".
This particular nightmare
was the very distasteful pro-
ject of laying new carpeting
in the control room, or studio
"B". Carpet laying is quite
a project under the most
ideal conditions, but in the
case of the KMA control
room all the wiring running
from the various control in-
struments must be taken up
through the flooring, care-
fully tangled up in a corner,
equipment moved out (no
one knows quite where to,
but "out"). After the new
carpeting is down, every
article and wire must be
carefully replaced. This is
such a major undertaking
that new carpeting is laid
only under extreme duress,
about once every 10 years or
so. "Olie" Frizzell, building
custodian, is shown tearing
out the old carpeting. While
the control instruments were
out of commission, it was
necessary for the announcers
to move out into studio "A".
Al Austin is shown in a
small nightmare of his own
as he works from the an-
nouncers desk jammed up
against the set of "Night
Must Fall". Usually Al
"cues" his own recorded
music, but it was necessary
to have one of the engineers
spin his records in the old
control room. All the moving
was inconvenient but soon
everything was back in its
original shape, plus a brand
new carpet. We might add,
Al Austin was also a feature
performer in the play, too,
so he spent his working
hours in studio "A", then
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when he got off duty he returned to studio "A", this
time "on stage". Al does a superb job both as deejay
and as an actor with the Little Theatre Group.
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Pictured here are exterior
and interior shots of one of
the nicest little playhouses
any little girl could ever
hope to have. Denise Hanz-
lick, eight -year -old daughter
of George and Isabella Hanz-
lick, is pictured with a guest,
little Eddie May. They are
enjoying cookies and coke
with all the comforts of
home. Denise's mother is a
clerk in the Shenandoah May
Seed Store. Last Thanks-
giving Denise's father de-
cided to build her a play-
house for Christmas. It is
fully insulated and can be
warmed up to room temper-
ature in just a few minutes,
even on cold wintery days,
with an e l e c t r i c heater.
Denise has planters in a
cornice above the long row
of windows on the south sick.
A radio of her own (tuned
to 960). Storage space for
toys under the bench on
which she is sitting. The
small hole in the lower left
corner of the bench is a
little "dog room" for pet
chihauhau, Pocoa. The in-
terior decor is a beautiful
aqua blue walls, pink cur-
tains and textured cream
colored ceiling with a modern
recessed light fixture. Her
father also made an elabor-
ate weather vane for the
roof. While George was
building the playhouse as a
Christmas gift, Denise said,
"It won't be a siirnrise
present, but it sure will be a
surprise if Daddy gets it
done by Christmas".

Feb. 18 - 19, Ice Storm Downs Phone Lines - KMA Relays Information
Rev. Paul Musser, Dean of Students at

Tarkio College in Tarkio, Missouri, serves
as supply minister each Sunday at the
Presbyterian Church in Red Oak, Iowa,
some 40 miles distant. His Red Oak congre-
gation didn't want him to risk the icy
roads that weekend but could not get word
to him. KMA made the announcement.
Eight people called him in Tarkio. Rev.
Musser, a recent transplant from the east
coast was quite surprised, hadn't yet ac-
quired the KMA listening habit, said,
"From now on I'm listening to KMA".

The Villisca and Shenandoah, Iowa
basketball teams were to have a Saturday
night game on the Villisca court. Shenan-
doah did not want to take a chance travel-
ing their boys by bus on the sheet of ice.
Villisca was willing to go ahead if Shen-

andoah wanted to, but neither could reach
the other. The Shenandoah Superintendent
asked KMA to relay the message to Villis-
ca with instructions on a police radio re-
lay. Villisca got KMA's message, relayed
by police radio to the Sheriff in Red Oak
and thence to the Shenandoah police. The
game was cancelled.

In times of emergency, KMA has been
most effective in sharpshooting information
to the desired individuals. Credit must go
to our loyal listeners. It's somewhat of a
relief to know communications can be
maintained during a period of disaster.
KMA is always alert and can be depended
upon to act during such times. As Rev.
Musser now knows, too, as you probably
already do, KMA is the spot to stay tuned
to.

6 The KMA Guide



Jerry Elton Joins Announcing Staff
Jerry Elton is the new voice you hear

on KMA during the evening hours. Jerry
comes to us from Arkansas City, Kansas,
which is his home town. He was staff an-
nouncer on station KSOK there. Al Austin
also comes from Arkansas City and the
two fellows knew each other back in school
days. In fact Jerry is staying
with Al until he finds suit-
able housing. Jerry served
two years in the Army Med-
ical Corps. After his duty
with the armed forces he
attended Ottawa University
at Ottawa, Kansas. re then
transferred to Oklahoma
University at Norman, Okla-
homa in order to major in
radio and television broad-
casting. While on duty with
the Medical Corps in New
Orleans he met his wife, the
f or m e r Patricia Albright.
They have t w o children,
Mark, 21%, and Ruth, 4
months. The f am i l y will
move to Shenandoah when
suitable housing is located.
Meanwhile Jerry brings a
wealth of background and

experience in radio and TV broadcasting.
He has an excellent taste in music and
quick, wry wit, so give him a listen when
you're out for a drive in the evening, trav-
eling along the highway, or letting your
radio keep you company at home.

Gayle Maher Back to Help in Office
Gayle Maher, who retired last year after

17 years with the KMA office staff, re-
sponded to a plea to come back to work
for a while and has been helping in just
about every department. Here we found
her working in the Guide mailing room
last month helping Helen McCullough put
out the Guide. Every time Gayle caught
up with the overflow, more
work would appear in
another department. Her
temporary employment was
extended week after week
until finally she had to set a
definite stopping point. While
she was with us she fell
right into the routine as if
she had never been away
and turned out a mountain
of work. Gayle is great on
outdoor activity and during
the winter months when
there isn't much going on
is glad to have something
to do besides homemaking.
She is an avid golfer. Once
the fairways turn green
you'll find her on the golf
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said she'd help any time we got in a tight
course nearly every day. She has always
pinch. It's good to know you have a de-
pendable gal who can fit just about any-
where in the office when you need help
in a hurry. Possibly the only stipulation
she would have would be to just not get
caught in a tight pinch during golf season.
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PARTY LINE
By *bRIS MURPHY

An ice storm which left a glaze of ice
on roads, trees, telephone and electric wires
the weekend of February 17, presented
many problems to the KMA personnel.
FRANK FIELD, driving to Omaha for his
regular noonday television show on KMTV,
was the first to encounter trouble. Three
miles west of Carson, FRANK'S car struck
a patch of ice that was hidden by the
morning rain, causing his car to skid across
the road, hitting a "No Passing Zone" sign.
As the sign snapped off it struck the
driver's side of the car, throwing Frank out
of the car, and caving in both doors. Most
of the damage was to the left-hand, front
door. Frank was taken to Omaha by a
passerby where he appeared on television
as scheduled. Later he underwent X-rays
which showed no injury to his back-only
a big bump on his hip and bruises. Next
morning, JOE HUNTER of the May Seed
Company who was to take FRANK'S pro-
gram at 7:15, encountered problems be-
fore he finally made it to the studio. The
storm had broken the electric wire leading
into his home, so the house was without
heat and lights. Heading for the garage to
get the car, he discovered a big broken
branch across the driveway. That meant
he had to walk to the studio on the ice -
covered streets. Station Manager
ANTHONY KOELKER who had also gone

to Omaha on a quick business trip, had
precarious driving home. Early morning
announcer MERL DOUGLAS feared he
might have a problem awakening in time
for his show in case the electricity should
go off again in the night and his alarm
clock would fail to go off. And that IS
exactly what happened, but DOUG had
prepared for such an emergency by having
the night watchman call him at 4 a.m. You
can bet DOUG had some good advice for
his listeners when he came on the air at
5 a.m. He told them when they got to the
door that morning ready to go out, to
just sit down and start scooting. If they
didn't they would fall down anyway! KMA's
two homemakers BERNICE CURRIER and
FLORENCE FALK were kept busy check-
ing their telephone lines, as REA linemen
and Iowa Power linemen had worked all
night repairing broken wires that had snap-
ped under the heavy weight of the ice. But
their lines held, and their remote broadcasts
direct from their homes, were not affected
by the storm. Ice broke a limb off a tree
and the stump hit the hood of Guide Editor
DUANE MODROW'S car, caving it in.
DUANE had just had the tree trimmed, so
when the ice took off three more branches,
the family decided to call the tree "Old
Baldy". Yes, there are many emergencies
that arise during storms, but KMA person-

nel are always right on the
job giving you valuable
weather and news informa-
tion.

Birthday cakes always
add fun to the occasion, es-
pecially when they are dif-
ferent. This year, Holly
Nielson had a real thrill on
her 7th birthday, February
20, when mother presented
her with a beautiful Ginger-
bread House birthday cake.
We knew you would like to
see it, so DUANE MOD -
ROW took a picture of Holly
with her unusual cake as
she appeared for her annual
birthday broadcast with her
daddy, WARREN NIEL -
SON, on the 6:45 p.m. May
Seed show. It was made of
solid gingerbread baked in a
mold and frosted with white,
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pink and green frosting. Pastel mints
were used to simulate the shingles on
the roof; windows and doors were made of
chocolate sugar wafer cookies; shutters
were gay with pink frosting; and with the
aid of the frosting tube, green grass and
pink flowers decorated the lawn. It was
such a delight to see, the family hated to
eat the gingerbread house! Taking a treat
to school and gifts also helped to make her
birthday a happy occasion. Holly was
especially thrilled with a toy typewriter
that really works, from Grandad-and a
Raggedy Andy doll to go with her Raggedy
Ann.

Going from Iowa ice storms to Arizona
sunshine should be a pleasant change! And
that is exactly what KMA's assistant
record librarian BETTY JANE RANKIN
did in February. BETTY returned to the
University of Arizona for her second se-
mester's work. She had been unable to
attend the first semester because of illness.
Two weeks later her parents Mr. and Mrs.
J. D. RANKIN, JR., drove BETTY'S con-
vertible to school for her, taking along
summer clothes she would soon be needing.
Mr. and Mrs. RANKIN then spent two
weeks vacationing in Phoenix and Tucson.
During their absence BETTY'S sister, Di-
ane spent the time with her uncle and
family, the Ed Mays.

Congratulations to Annette May, daugh-
ter of Mr. and Mrs. EDWARD MAY, who
won a Division 1 rating at the District
Speech contest in Red Oak, February 21.
She will appear in the competition in the
state contest to be held in Atlantic, March
18.

Wowie! How lucky can you be! HELEN
McCULLOUGH of the Mail department re-
cently won $25 cash in a Magic Number
contest held at a local supermarket. Bet
HELEN will get a new Easter coat THIS
yearn

The little lady so wide-,eyed over her first glimpse
of the KMA GUIDE is 5 -
month -old Marcia. pictured
here with her daddy Guide
Editor Duane Modrow. "Mar-
cie" was literally going to
"digest" the magazine, as
the first thing she did was
put it in her mouth. Then
she became intrigued by the
pictures, and held it up like
an avid reader. This was the
first time she had ever held
a magazine in her hand, so
no wonder she was getting a
thrill out of the proceedings.
Her deep blue eyes and dark
hair complemented the sweet
yellow nylon dress she was
wearing. The dress was one
that had been given by the
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KMA staff to her sister Julie who is now 3
years old. I am sure you will all agree with
me that Marcie is a doll! And she couldn't
have chosen a better magazine for her
"first reading" than the KMA GUIDE.
From the smile on her daddy's face, I
am sure he agrees!

Jeffery, 5 -year -old son of CHARLES
BUNN, KMA's new Sales Manager, is now
recovering from a month's illness with a
masse infection in his throat and ears.
With temperatures of 105 and 106 the
child was taken to the Hand Hospital the
latter part of February, where he remained
for four days until his condition improved.
Jeffrey attends kindergarten in the Far-
ragut schools.

Pets in the DON BURRICHTER family
change pretty often. The new kitten has
now found a home in the country; and
Mary, age 12, has a new young hampster.
The line-up now consists of a bird, a dog,
and a hampster. The new arrival has no
name as yet!

Newscaster DEAN NAVEN didn't have
to wait until the Fourth of July for his
Christmas sweater. The beautiful grey
sweater with high turn -up collar his wife
was knitting him for Christmas is NOW
finished. Happy day! Just in time for the
spring yard work!

Broadcasting the basketball tournament
games night after night is a chore in itself,
but DEAN NAVEN and ANDY ANDER-
SEN found that nature's padding just
doesn't stand up on the hard bleacher seats.
After hearing them complain, Station
Manager TONY KOELKER came to the
rescue with two leather blow-up cushions.
If the broadcasts sounded a little gayer dur-
ing the latter part of the tournament, it's
because the boys were sitting a little light-
er.

Continued on Page 15
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A Letter From The Farmer's Wife
Greetings from the farm this March of

"61".

Time again for a letter from the farm,
and it seems just last week one was being
written to you from the farm but that
was the latter part of December.

There have been added many, many
new names to the ever increasing list of
Guide readers, and we welcome all of you
to our big circle of friends. You new sub-
scribers will find interesting reading each
month. To those of you outside the radius
of the broadcasting beams, we are glad
to visit with you each month. We hope you
will like all the regular as well as feature
pages. The KMA Guide magazine goes
from east to west and north to south, and
copies have been sent to several countries
across the waters. We feel we have one of
the "friendliest" of magazines. In fact, if
you have the Guide laid out on a coffee
table and a friend drops in for a chat and
picks up the Guide, you might as well go
put the coffeepot on, for your friend will
enjoy this magazine.

Well anyway-WELCOME!
Since last writing, we came through the

Holiday season and New Year's in fine
shape-should have, as we had so many
friends in and out and had several "cof-
fees".

January gave us some of the most
beautiful of winter's weather-nice, balmy,
spring -like days. In fact, many people in
this area had a good start on outside work
in "spring cleaning" such as raking sticks,
leaves etc. Then the ice storm hit this
Midwestern area, February 16 and 17, and
now for sure there is yard work to do.
We were very fortunate to have just a
few hours of discomfort without electricity.
The Farmer's Wife program was on the
air as usual each day, although Bernice
Currier did stand by in case of need. We
were certainly aware of our dependence on
man-made comforts, electricity and tele-
phone services.

The ice storm was especially disastrous
to the trees. We lost a greater portion of
the "big old maple tree" in our back yard.
We have a bit of sentiment for this tree,
as our family has spent many happy hours
in, around, and under the old maple. Over
the years the children moved from a
sandbox under the tree to a treehouse in
the tree, and eventually graduated to the
trapeze artist stage and performed swing
stunts among its branches. We even had
a birthday party for Tippy I-our first
Tippy-on her first birthday. We invited
as a guest our neighbor Pat's big brown

dog. We had individual birthday cup cakes
topped with a big bone for each of them.
Tippy even received a gift.

January was certainly dominated by the
sports scene especially in this area. Our
Essex Trojanettes came through without
previous heralding to take the top trophy
in the Corner Conference tournament. They
came through the tournament in Villisca,
and by virtue of playing in the finals in the
sectional went on to the District at Council
Bluffs. (At this writing we are wondering
hopefully if we can keep on to that goal of
all teams-the Iowa State tournament.) The
Essex Trojans came through the first round
of the sectional at Villisca. In fact, we
have been to the towns of Sidney and
Villisca more in the last few weeks than
in years before. Karenann is a cheerleader
and those girls had their work cut out
for them. The farmer and I enjoy being
with the teams. as we realize that all too
soon "ours" will be out of school, too.

The farmer has made good use of the
fine January weather; and now at this
writing, he is getting farm machinery in
top running order for the season ahead. It
seems as though everyone gets imbued with
the "urge" to prepare for the spring soon
to be here. The Farmer has built several
gates, added on to the disc, and overhauled
other deals. The young people here on this
farm as well as yours keep up with the ever
increasing pressure of learning in this day
and age. As they mature more and more
duties are theirs and this is good, too.

In the farm kitchen several new recipes
have been tried, although the recipes on
The Farmer's Wife page this month are
from my files-beloved recipes requested
again and again.

The south windows in the utility room
are the flats being readied-the little egg
cups for seeds. This summer I hope to
budget my time a bit better and at least
have some flowers; I love them so. We
have a corner in the field west of the
orchard staked out for a bit of garden, too
-not a big one but one large enough for
tasty fresh vegetables in season.

So from our house to your house, best
Easter greetings; and may you and yours
have health to enjoy the lovely days to
come. And so until my letter in the May
Guide-Keep Smiling!

Florence Falk
The Farmer's Wife KMA
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Homemaker's Guide
"The Farmer's Wife"

By FLORENCE FALK
The following recipes seem so very

spring -like I know you can use them for
enjoyment of good foods for you and your
family and friends.

LEMON LIME SALAD
1 package lemon -flavored gelatin
1 package lime -flavored gelatin
1 c. boiling water
1 carton cottage cheese
1 c. milk (yes, that's right)
1 c. mayonnaise
1 No. 2 can crushed pineapple, juice

and ail
Nuts if desired

Dissolve lemon and lime gelatin together
in the boiling water. Stir until well dis-
solved and add other ingredients in the
order given, mixing well. Pour into large
9 by 11 by 12 pan or dish. Chill. Serve
garnished as desired.

* * *

CHEESE PUFF
(A meal in one dish)

8 slices of day -old bread
2 c. milk or tomato juice

1/4 t. salt
1 c. grated cheese
3 eggs

pepper
paprika

Trim crust from bread. Cut in half di-
agonally (make triangles). Make pinwheels
of 8 pieces of the bread and put in greased
shallow 8 -inch casserole. Cover bread with
layer of cheese about 1% inch thick. Top
with remaining halves of bread. Beat eggs
slightly; add salt, pepper, paprika, and
milk. Beat thoroughly and pour over bread
and cheese. Let stand awhile. Bake until
puffed and brown in a 350° oven for 20
to 25 minutes. Serve at once.

o

o

*

ORANGEADE CAKE
34 c. butter
1 c. sugar
2 eggs

21/4 c. flour
1 t. baking powder
1 t. soda
1 c. sour milk or sour cream

grated rind of 2 oranges (or) 2 t.
orange flavoring)

1/2 c. seedless raisins
1 c. pecans, chopped

Cream together butter and sugar and add
eggs, beating well. Sift dry ingredients and
add alternately with sour milk or cream.
Fold in grated rind, raisins and pecans.
Stir until smooth and well -blended. Pour
into 9 -inch tube pan which you have greased
(use an old angel -food pan for this). Bake
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in a 350 oven for 1 hour. When done re-
move from the oven-do not remove from
pan but immediately pour the following
over the hot cake:

1 c. orange juice combined with
1/2 c. granulated sugar

Let cake stand in pan until cool before
removing. May be served with hard sauce,
ice cream, whipped cream or just as is.

* * *

YELLOW ANGEL FOOD CAKE
11 egg yolks
1/2 c. ice water
1 c. sugar

grated orange rind
1 t. orange flavoring

1/1 t. lemon flavoring
11/2 c. cake flour, sifted and measured

1/2 t. baking powder
1/2 t. cream of tartar

Beat egg yolks and ice water together
for at least 15 minutes. (In any cake calling
for this many egg yolks it is very impor-
tant to beat very well, until almost white.)
Add sugar, a spoonful at a time; then the
flavoring. Sift flour, baking powder and
cream of tartar five times. Add to egg and
sugar mixture. Bake in ungreased tube
pan. Put in cold oven. Then turn oven on
to 325° and bake 1 hour. Cool in pan. Do
not invert.

* * *
FROZEN CHEESE TORTE

Line a spring form pan with a mixture
of:

1 c. sugar
11/2 c. crushed corn flakes

/j c. melted butter
1 t. cinnamon

If you haven't a spring form pan use a
large oblong pan.

Save 1 cup of above mixture for topping.
2 eggs, separated

14 c. milk
1 c. sugar
1 t. salt
1 pound carton of rather dry cot-

tage cheese
2 T. unflavored gelatin

% c. cold water
rind of 2 lemons, grated
Juice of 1 lemon

2 t. vanilla
1 c. whipping cream

Soften gelatin in cold water. Co.nbine
slightly beaten egg yolks with milk, sugar
and salt in double boiler or heavy sauce
pan. Cook until thickened, stirring contin-
uously. Add gelatin and lemon rind to hot
mixture. Cool. Beat in ground cottage
cheese (or mashed with fork until very
fine), lemon juice and vanilla. Fold in
stiffly beaten egg whites and whipped
cream. Put in lined pan and sprinkle with
remaining crumbs. Chill at least 5 hours
or freeze. (I prefer mine not frozen).
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Homemaker's Visit
By BERNICE CURRIER

EASTER LILY COFFEE CAKE
A- 1 package dry yeast

1/4 c. warm water
B- 1 c. milk scalded

1/4 c. sugar
1 t. salt
2 T. melted shortening

C-21/2 to 3 c. sifted flourD- 1 egg beaten
Combine "A" and set aside in warm

place. Combine "B" and let cool a few
minutes. Add enough "C" to make a thick
batter. Mix well. Add "A", add "D" and
beat well. Add remaining "C" to make soft
dough. Turn out on floured board and
knead until smooth and elastic. Put in
greased bowl, grease top, cover, let rise to
double. Punch down with fist; let set for
10 minutes. Put out on board and knead
till all bubbles are gone. Roll out into a
circle 1/4 -inch thick-put circle on greased
baking sheet-Cut into 6 pieces as pie
wedges, but leave the center uncut. Brush
with melted butter and put a spoonful of
raisin nut filling on each wedge. Beginning
at 1 inch from outer edge, fold one side of
each wedge over filling down to center.
Curve each roll in same d'rection and
spread outer edges to resemble lily. Let rise
to double. Bake 35 to 40 minutes at 350°.
Raisin Nut Filling:

2 T. sugar
1 T. flour

1/2 c. raisins
1/4 c. boiling water
1/4 c. chopped pecans

Combine sugar and flour, add the raisins
and boiling water and simmer 10 minutes.
Add nuts; then cool.

FROSTED PINEAPPLE SQUARES

A-1/2 c. sugar
3 T. cornstarch

1/4 t. salt
B- 1 egg yolk lightly beaten

1 can (1 pound 14 -ounce) pineapple
chunks undrained

C-2/5 c. milk scalded
1 t. sugar

D- 1 package dry yeast
1/4 c. warm water

egg yolks lightly beaten
F- 4 c. sifted flour
E- 4
G- 1 c. butter or margarine

Combine "A" in saucepan. Stir in "B"
and cook over low heat stirring constantly
until thick and smooth, about 7 minutes.
Set aside. Combine "C" and cool to warm.
Combine "D" and let set 10 minutes to
start working then add to "C". Stir in

"E". Sift "F" into large mixing bowl, cut
in "G" with pastry blender until like coarse
meal; stir in the "C", "D", and "E" mix-
ture. Dough will be soft and moist. Divide
dough in half. Roll out one half to fit
bottom and sides of 10 by 16 inch jelly
roll pan. Spread this with the "A" and "B"
mixture. Roll remaining half out to fit top.
Place over filling and seal edges. Cut
slits to allow steam to escape. Cover, let
rise in warm place to double (about 1 hour).
Bake in 375° oven for 35 to 40 minutes.
Frost with powdered sugar icing and serve
warm.

A- 1 c.
1/2 t.
2/4 c.

B-- 1
1 t.
1 t.

C- 3 c.
1 t.

* * *

SANDWICH COOKIES

sugar
salt
butter or margarine softened
egg
vanilla
grated lemon rind
sifted flour
baking powder

Cream "A", beat in "B", Sift "C" and
stir in. Divide into thirds. Form each into
a ball. Pat down on floured board then roll
out to 1/a inch thick. With floured, heart -
shaped cookie cutter, 2 and 2/4 inches wide,
cut out cookies from all the dough. Then
using a small heart shaped cutter, cut the
center from half the large hearts. Place
all hearts (plain, cut-out and small ones)
on ungreased cookie sheet and bake 7 to 8
minutes at 350°.
Filling:

Beat 1 egg white, add 2 to 21/2 cups
powdered sugar, and 1 tablespoon melted
butter or margarine, % teaspoon salt and
1/2 teaspoon vanilla. Add a few drops of red
food coloring if desired. Make sandwiches
by spreading FILLING on plain hearts and
pressing the hearts with cut out center on
top. Make tiny sandwiches by spreading
FILLING between small hearts. Makes 21/2
dozen large sandwiches and 21/2 dozen
small sandwiches.

* * *

CASSEROLE CHEESE BREAD
A- 1 c. milk scalded

3 T. sugar
1 T. salt
1 T. butter or margarineB- 1 c. warm water
2 packages dry yeast

C- 1 c. grated cheddar cheese
41/2 c. sifted flour

Combine "A" and cool to lukewarm.
Combine "B" in mixing bowl and stir to
dissolve. Add "A", then add "C". Stir until
well blended, about 7 minutes. Cover and
let rise in warm place until more than
doubled. Stir batter down, beat vigorously;
then turn into greased 11/2 quart casserole
and bake about 1 hour at 360°.

12 The KMA Guide



"My Best" Recipe Selections for March
HE-MAN'S CASSEROLE"

1 ten -ounce package noodles
3 medium onions, chopped fine
2 T. butter
2 pounds ground beef
2 t. salt

1/ t. pepper
1 t. thyme
1 can cream of celery soup

1/2 can water
11/2 c. grated sharp cheese

3 eggs well beaten

Cook noodles in salted water until barely
tender. Drain; then mix in the soup thin-
ned with the half can of water. In a big
skillet, fry onion in butter until yellow.
Remove onion. In the same skillet, cook
meat, stirring to break up particles. Add
salt, pepper, thyme, and onions. Don't
brown meat. Simply stir it around until it
loses its redness. Combine meat and soup
mixture and pour into 1 big or 2 medium
oiled casseroles. Refrigerate over night.
(Don't skip this part-it's important to the
flavor of the dish).

When ready to bake, sprinkle top with
grated cheese and pour beaten eggs over
cheese. Bake at 350° for one hour until
bubbly. Makes 12 big servings.

* * *

APPLE CREAM PIE
11/4 c. sugar

1 c. sour cream
1/2 t. vanilla
3 c. sliced tart apples
2 T. flour
1 beaten egg

1/4 t. salt
Combine and place in a pastry -lined pan.

Bake 15 minutes in 450° oven; then 30
minutes at 325°.

Combine:
1/2 c. sugar
1/2 c. flour
1 t. cinnamon

1/4 c. butter

Mix until crumbly and sprinkle over pie.
Bake 20 minutes at 325°.

MACARONI & CHEESE CASSEROLE
WITH TUNA OR CHICKEN

Make the following sauce first:
4 T. butter
4 T. flour

1/2 t. salt
1 t. dry mustard
2 c. milk

dash of pepper
1/2 pound cheese (mild)
1 T. Worcestershire sauce

Melt butter in sauce pan, add the flour,
salt, dry mustard, pepper, and milk. Cook
until a white sauce consistency. Remove
from stove and add the cheese and Wor-
cestershire sauce. Cook 2 cups macaroni
until done, drain, and put in strainer and
pour some cold water over it. Use one can
tuna or one cup cooked chicken, add the
macroni and sauce. Grease a 13 by 9 by
2 -inch pan. Add all the ingredients and bake
for 20 minutes in a 350° oven.

* * *

FRUIT COCKTAIL CAKE
1 egg, well beaten
1 c. white sugar

Cream together the above.
Sift together and add:

1 c. flour
1 t. soda
/ t. salt

Add:
1 t. vanilla
1 medium can fruit cocktail, well

drained

Mix together and pour in greased 8 by 8 -
inch pan. Top with 1/2 cup brown sugar
and 1/2 cup nuts. Bake 25 to 30 minutes at
350°.

* * *

TOMORROW SALAD

2 eggs
1/4 c. vinegar
1/2 c. sugar
2 T. butter
2 c. white cherries
2 c. crushed pineapple
2 c. small marshmallows
3 cut-up oranges
1 c. whipping cream

Mix eggs, vinegar and sugar and cook
until thick. Add butter and cool. Pit cher-
ries. Drain cherries and pineapple. Mix first
mixture with fruit and fold in whipped
cream. Pour into glass dish and let stand
for 24 hours.

March, 1961 13
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FRANK COMMENTS

Continued from Page 4
after phoning back to Shenandoah to have
a wrecker come up and pull the car out
of the ditch and haul it back to Shenan-
doah-which they did. In the meantime I
hitched a ride back to Shenandoah and had
the family doctor look me over for broken
bones, but he didn't find any. The next
morning I had a series of X-ray pictures
taken which showed very clearly there
were no broken bones at all-just bruises
and contusions.

Naturally I was extremely stiff and
sore for the next week or ten days; but
as I said before, I am just about back to
normal again but am still taking a great
deal of ribbing and razzing from folks,
saying they thought I was a better driver
than that and telling me I should please
try to keep the car between the fences.

As you probably remember, it kept on
raining all Friday afternoon, all Friday
night and the temperature went down to
about 20 or 25. The result was by Saturday
morning every twig on every shrub and
tree had a coating of ice from half an
inch to as much as an inch thick. The trees
really took a beating in this section of
the state, and many phone lines and power
lines were broken-partly from the weight
of the ice but mostly by tree limbs breaking
off and falling across the wires and break-
ing them as they went down. It has been
many years since we had such a disastrous
ice storm, and it would suit me just fine if
we never had another one like it.

Frank Field

Treatment
Research
Education

FIGHT CRIPPLING

HELP WITH
YOUR DOLLARS

National Society
for Crippled Children

and Adults
2023 W. Ogden Ava.

Chicago 12, Ill.

KMA PARTY LINE Continued from Page 9
Engineer JACK JOSEPHSON claims he

was "hot, lucky, and everything else" when
he shot a 708 series, February 18, during a
bowling tournament game. That is the next
to the highest score that has ever been
bowled in Tebbe's Lanes. BUCK DILLEY
has the highest score of 712, so JACK
wasn't far behind. His average is 181, so it
was quite a thrill when he came up with a
708 series.

Homemaker FLORENCE FALK found it
relaxing and enjoyable attending some
neighborhood Quilting Bees this winter.

Remember the picture of announcer
JOHN RUSSELL in last month's Guide
with the snow tires he wanted to sell? He
didn't get 'em sold and he didn't eat 'em.
Guess it was a good thing he still had
them because he had a flat tire on the
four -lane highway while driving to Kansas
City recently. Yes, it was the snow tire
he had tried to sell that came to his rescue
and got him on the road again.

Letters telling of his exciting experience
of flying a hurricane hunter plane to look
for the Santa Maria, and hovering over it,
while he was in contact with the head of
the rebellion who was in charge of the boat,
were received by announcer ALAN AUSTIN
from his brother, Jim. Jim is a Lieutenant
Commander in the Navy Air Corps sta-
tioned in Peurto Rico. After the Santa
Maria had reached Recife, Brazil, Jim was
in charge of the boat for a period while it
was in dock. Later it returned to Portugal.

Writing this column was my first duty
after returning to the office after a five -
weeks' absence. It is so good to be back
telling you about the things that have
happened to the folks at KMA. January
20th I entered Clarkson Hospital in Omaha
where I underwent my second operation
for the removal of a catarract from my
eyes. After leaving the hospital I stayed
in Omaha with my sister, Mrs. Edward
Plaster, a week so I could be near the
doctor for the first checkups. My eye is
coming along nicely now and will soon
be completely healed. My first eye oper-
ation was two years ago this month. I
want to extend my heartfelt thanks to all
you GUIDE readers and KMA listeners
who sent me wonderful letters of cheer
and Get Well cards. I can assure you
"Mail Call" was the bright spot of the
day! Some of you told me you had been
readers of my column ever since the Guide
started in 1944, so naturally that made me
feel so good that you considered me your
friend. I wish it were possible for me to
write all of you notes of thanks, but I
am sure you will understand I still have
to be careful of my eyes and not use
them too much right now. But I appreci-
ated your thoughtfulness and will keep
you informed through our friendly visits
over the KMA PARTY LINE.

March, 1961 15
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The seekend ui February- 18 - 19 mother
nature covered every tree, shrub, and wire
with a thick glaze of ice. There were
many downed wires, a few damages from
falling branches, but the beautiful glisten-
ing splendor of the resulting diamond -
studded fairyland more than made up for
the inconvenience. Pictured here is a white
birch at station manager Tony Koelker's
home on south Elm. The birch normally
stands tall and straight in three sections.
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It was bent all the way to the roof of the
house and to the ground on the right. Tony
had spent many hours carefully nurturing
this decorative beauty on the southwest
corner of their home. For a while he
thought all his work was going down the
drain as the heavy ice bent its slender
limbs. However, when the ice melted they
straightened back to their original shape,
much to Tony's relief. Meanwhile, the tree
made a very pretty picture.


