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tihown: 12" x 12" Chantilly tUcs. J.W i» the price for any 12' x 15' area.

New Kentile® Chantilly. An elegant vinyl asbestos tile 
floor. Textured. Economical. Install it yourself for about 
566. Use Chantilly in any room to reflect your good taste.VINYL E3Q



SPECIAL PRE-SUMMER
These famous art prints are used by interior 
decorators to beautify America's finest 
homes and offices. Now they can be yours 
at a fraction of decorator prices! During 
Marboro’s special pre-summer sale, you 
can choose from a wide variety of periods, 
colors and sizes, and you can cho<»e con­
fidently. Your complete satisfaction with 
these beautiful fuil<olor prints is uncondi­
tionally guaranteed! But don't wait! Supply 
is limited so order now.

ORDER 
NOW FROM 
MARBORO
AND SAVE
AS MUCH
AS 807e!

OF MAGNIFICENT FULL-COLOR ART PRINTS!

P.998. MUSICIANS. Hand­
some 16th century woodcut 
panel, silk-scrwned onto a 
specif, handmade ricv pa­
per—white figurn arr out­
lined in brown against a 
metallic gold background. 
10^' high X 31J<" wide.

Speaai S.es 
F-410. The above with fig­
ures in pale green.

e-aes. piininoui rop- 
SAU SCNOONM. Ttie Un- 
cur sensitivity and precise 
construction of this un­
usual watercolor are 
matched by the fluidity of 
its tonalities of gray, blue, 
umber. ycHow and black. 
Silk screen. 26.4' high x 
30' wide.

P-99a. MNOIRi CIOWM.
Pink and white figure on 
green and blue background. 
Silkscreen. 16'x 22*.

9-484. KLIli aWD CAfCH-
M. Sllkscreen after Klee 
with reds, bright yellows, 
shades of brnwn. pink, 
blue, green and orange, 
on a red background. 13' 
wide X 23' high.

9-413. VAN aOOHi IlISfg.
Radiant iriKS in violet and 
prime Prussian blue—vase 
in yellow tones against a 
lemon-yellow background. 
264' high X 20* wide.

Sp«cMi 3.98

9-40Q. ILLUMINATID UT- 
ria. Silluc-reen of a 14M, 
music manuscript in blue, 
red. yellow against a black 
and metallic gold back­
ground. 24' high X 17' 
wide.

9-883. RUMNSi HCAO OS 
A $OT. Silkscreen of draw­
ing in tans with a hint of 
pink, on a chestnut back­
ground. 14' wide X 17* 

3.98

Special 3.98 Special 3.91 
9-411. The above with fig­
ures in a rich blue.

9-899. The above on genu­
ine arlisis' canvai.

Special 3.98 Spuial 8.95 3.98 high. Special 3.98 special 3.98

19-840. 91CASSOI WNITI 
aoWN. A silk-screen of 
Picasso's most famous 
While Clown; brown back­
ground on textured olive 
stock. 19'x2S'. Special 3.98

9-378. MICHIlANOILOi 
THt 9HTA. An original 
silkscreen of the grraiest 
legacy to the Christian 
world rendered in tones of 
blue with shades of black 
and gray. 18* x 23*.

9-344. 9ICAS80I WAD Of 
A rOUNG WOMAN. Silk- 
screen ot a duircoal draw- 
i.ig in burnt rienna, grays, 
blacks and tans. 174' x 

Special 3.98

9-857. BOT WITH iAL- 
LOON. Silkscreen of small 
boy in play clothes in red. 
blue, cream, dark brown 
and beige. 16H' x 221^'.

Special 3.98

9.490. 9ICA9SOI STUOHS 
FOR MOrWR AND CMID.
Original silkscreen in char­
coal and brown on a chest­
nut stock. 16' wide x 204'

1.98

9-888. 9ICA550I VASf OF 
FtOWni. Silkscreen of 
• till life in black and 
shades of red and brown 
upon a cream background. 
21' high X 29* nride. 3.98

9-891. IA9HACL> CHU-
DtfN. Original silksrrtvn 
in sepia on chestnut stock. 
144' wide X \V high.

9-841. The above on genu­
ine artists' canvas.

23H'- Special 1.98 Special 1.95 high. 1.95

9-875. MOOIOLtANIi 
SfCfrCN Of omi. a char­
acteristic Miidigi’ani wom­
an in strong black lines 
and various shades of red. 
Silk screen; 3.4' high x 
23* wide.

9-889. lUUMINATID MAN­
USCRIPT-COAT OF ARMS.
I'zech medieval music 
manuscript In red, green, 
blue, orange, rose and black 
on a granite background, 
silk-screened on special 
parchment paper. 20'x 

Special 3.95

9-443. 9ICASSOI CWVAL.
Silkscreen of boy in red 
against muted shades of 
pinks, grays, blacks and 
Cans. Ul'x26'. SpecM 3.95

9-885. ILLUMINATID LCT-
Silk-scrrcn of 

Csech medieval music 
manuscript in green, blue, 
orange, black, metallic 
gold, rose on granite back­
ground, HpeciiiJ parchment 
paper. 20* x 26'.

NR A".
9-375. lUURUNANO LIT-
NR. Serigraph of a 1487 
music manuscript in cones 
of green, red. yellow and 
metallic gold, blue-purple. 
24' high X 17" wide.

9-873. DURIRi MtAYIMO 
HANDS, (ra. 1500). Silk- 
screen of the most famous 
Praying Hands in the 
world in blues, blacks and 
grays. 14' x 21'.

9-377. MICHILANOILOI 
WAD OF DAVID. Profile 
of Michelangelo's world 
famous David in tones of 
sepia. Original silkscreen. 
16'x23'.

Special 3.98
9413. The above on genu­
ine artists' canvas.

9-401. The above on genu­
ine artists' canvas.

26'. Special 5.95 Special 3.98 Special 3.98 Special 1.95 Special 1.98 Special 5.95

•■rtSS-f •

9-335. MAnSSb FLOWIR 9fTAL5. Botanical forms in 
shades of blue-green, yel­
low. red and orange on a 
soft beige background. A 
highly attractive panel chat 
will fit in with almost 
every decor—traditional, 
modem or period. 12* high 
X 483^' wide; silk screen.

Special 3.98

9-344. 9ARNtDai 9AN-
IL. A glowing example of 
Russian folk art has been 
expertly silk-acreened onto 
a special, handmade rice 
paper In deep, clear (ones 
of b1ue-green. aquamarine, 
pale blue, yellow-greens 
and shades of yellow.
12' high X 39* wide.

9-815. SAHARA ROCK 
9AiNTINO. One of the 
most beautiful of the 
magnificent prehistoric 
Taaaili rock frescoes, only 
recently discoveted in the 
Sahara. Cattle in greens, 
browns, purges and reds 
against a soft beige back­
ground. Silk-screen; 42' 
X 14',

9-345. KAITHI KOLL- 
WITZi MOTNIR AND
CNNil. A fine silk-screen 
reproduction of this sen­
sitively rendered charcoal 
drawing in black and 
white on a heavy. 26' 
high X 20* wide sheet.

Special 1.95

9-915. FRANZ MARCi YU- 
LOW HORSIS. Silk-screen
of this masterpiece, in yel­
low. ranging from pale to 
deep, and green, blues, pink 
and magenta forming the 
background. I8'x27'.

.Special 3.98

9-331. RUDtIVAL MAN- 
U5CRI9T II. Silk-aemrned 
onto a special parchment 
paper in metallic gold and 
brilliant red. blue green, 
and yellow. 214* *

.Special 3.98

9-991. VAN OOOHi WNfN 
ROSgg. White flowers, dark 
blue-green vase. Yellow 
green as background. 25' 
X 20*; silk screen.

Special 3.98 Special 4.95

^ MAIL COUPON TODAY - - 
marboro D*pt. ah-ioo, isi vonck si., n«w rork loois, n. y.

Please send me, postage prepaid, the bargains circled below. (Please 
add 25c postage and handling on all orders under $5.00)

r
Spseiol 3.98

1
□ Enclosed find $.

Q Send C.O.D.*'| United to
I □ Charge my Diners’ account fUrders of 
I □ Charge my American Express account # '

P225 P231 P248 P264 P278 P33B P339 P340 P341 P357 P362
• P364 P373 P375 P377 P376 P382 P383 P384 P390 P391 P395
I P398 P399 P400 P401 P410 P411 P412 P413 P739 P815 P890
I P892 P958 P972 P985 P991

p.739. FRIfZI PROM A 
CHIFNSI TOMB. This sllk- 
tcreen reproduction in red 
pigment of a priceless Chi­
nese stone rubbing, made 
over 2.000 years ago, is 
the perfect center of in­
terest fur (hat important 
wall in your house. Every 
mark, every scar on the 
stone appears as it was 
executed for the Chinese 
marler of the Chang Dy­
nasty. The print is 15' 
high X 52' long,

Very special, only 3-98

9-893. VAN OOONt SUM- 
nowms. A superb -ilk- ecreen reproduction of this 
popular masterpiece, dupli­
cating the vibrant palette 
of pure yellow, green- 
yellow. brown and green. 
263i' high x 20' wide on 
a 32' X 23' sheet.

9-490. MONDRIAN; COM- 
90S1T10N WITH RED, YEL- 
LOW 8 BLUE. The piMtie 
purity of IflcmdriaTt’s ab­
stract art la brliliajitly ap­
parent in tbit beautiful 
silk-screen reproduction. 
19' X 19' on a 28' x 26' 

Special 3.98

NAME__
ADDRESS.

9-973. CHiNtSI HORSE ON 
MLK. Spleiniid coal-black 
charger in metallic gold, 
olive green and charcoal 
grey. Silk-wreened on nff. 
while. J7' X 29',4.

CITY. state_____
Naw T*rk Clfy residents add 4% teles tax. *A faw cents extra fer C.O.D. 
Add 35< per title fer deliveries ewtslde U.5.A. and pessaiilens.
10-DAT OR MONET-BACK OUAHANTII

ZONE.
Special 3.98 Special 5.95aheet.
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New Kodak Instamatic Cameras load instandy!
Now the pictures you want most are easier than ever to take!

Open...drop in...shoot. That's all there is to it! No threading. 
And no fumbling. Load anywhere, even in the brightest sunlight (you

even touch the film) and you're all set to take beautifully clear, 
sharp color snapshots, color slides or black-and-white snapshots!
never

Easy to carry. So trim and com­
pact, they fit easily into pocket 
or purse. Why not see them 
all, see them now!

Price su6/ect (o change without notice

Easy to flash. On six models, the flash 
holder pops up and is instantly ready. Auto­
matically, your KODAK Instamatic Camera is 
set to take fine pictures indoors or at night.

Easy to use. No risk of double exposure. 
No rewinding. Choose from seven beautiful 
models, several with automatic electric eye ex­
posure control, some with automatic film wind. K=^4ak

tlAOl MAtllEasy to own too... complete outfits from less than $19. 
E.\STMAX KODAK COMRVAT. Rochester. N.V.
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■ See the most popular sizes of K-V 
80-180 adjustable shelf hardware in 
this colorful display at your hardware 
or building supply dealer. Select your 
favorite finish: Satin Anochrome. 
Satin Brass. Ebony Black or Statuary 
Bronze. The rest is easy. ■ Inexpen­
sive K-V standards install with just a 
screwdriver, then brackets tap quickly 
into place. Shelves can't wobble, can’t 
come loose accidently. And—one 
upward tap releases the bracket for a 
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DEAR
READERYOUR FLOOR

WORK IN
There was a time in this nation’s history when 

the advent of a neighbor was a most welcome 
occasion. This was in the early days when there 
weren’t so many people about and even the most 
difficult and disreputable neighbor was a whale of 
a lot better than having no neighbor at all. In 
those days you could get a lot of mileage out of 
even a disagreeable neighbor. He could be on 
hand to fight off an attack by Indians or help 
with a bam-raising. If he was worth anything 
at all he could help you get in your crops and 
help out with the harvest and you returned the 
favor by doing the same for him.

Today, things are different. Most of us have 
all the neighbors we could ask for and sometimes 
even more than we think we need. But moat of us 
prefer to live in a community and you can't 
have a community without neighbors. We and 
our neighbon5 make up the first nonfamily unit 
that when multiplied hundreds of times over 
makes a state and a nation. How we and our 
neighbors live together will eventually determine 
how we live as a nation. This country can never be 
greater than the sum total of its neighborhoods.

Over the generations, certain unwritten laws 
have been handed down to guide us in dealings 
with our neighbors. According to these laws, 
when a neighbor cries for help, there is an obli­
gation on our part to respond to that cry even 
though it may be inconvenient or perhaps dan­
gerous. If we turn a deaf ear to that plea, we 
have failed our neighbor but we have also failed 
ourselves—and in a larger sense, those ideals for 
w’hich our country stands. Needless to say, when 
we require assistance, our neighbor accordingly 
is bound to respond to our call.

If we accept this basic responsibility of neigh­
bor to neighbor, if we look upon our neighbor as 
one who may risk his life for us, or vice versa, 
then it would seem obvious that since he would 
do nothing to harm us, we w'ould do nothing to 
bring him harm, whether by word or by deed. A 
delicate balance of tolerances must be main­
tained which makes a neighbor, in short, a rather 
special kind of person—almost like a relative. 
We didn’t choose him, and he may or may not 
be a friend; but events have placed the two of us 
in a very close relationship and with very special 
obligations. As long as we are neighbors that re­
lationship and those obligations remain in force.

Millions have. One-Step 
cleans and waxes, does both 

at the same time!

CLEANS THOROUGHLY! PUTS THE DIRT into the PROTECTS YOUR FLOOR. 
One-Step has a new kind bucket as you rinse out Dries to a beautiful lustre, 
of cleaning and waxing your mop or cloth. Floor's Really long-lasting. Won't 
power. Gets under dirt, clean—and waxed, too. all yellow. Try new Armstrong 
loosens it. cleans clean! in half the time! HUBBARD COBB 

EDITOR
One-Step Floor Care.

(A)’mstrongMade only by 
the maker of THE AMERICAN HOME. JUNE, IWS4
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Closed... it looks like 
any other refrigerator

±. .< ■f. -f m•• ,T

(but wait ’til you look inside!)

We don’t envy you people who 
have to buy a refrigerator this year. 
Outside, they all look pretty much 
alike. They all come in the same 
shape. They all have doors and 
handles. (Of course, owr designers 
insist that rca whirlpool refrig­
erators are better looking.)
But let’s take a closer look at the 
inside story of this particular new 
RCA whirlpool:

erator. You can set the tempera­
tures in each section to best suit 
your needs. Hardly any other 
refrigerators give you this kind of 
luxury.

Small thought: our crispers are 
celery stalk long, head lettuce high 
—and hold a lot of things.

So, march to your dealer! Ask—no, 
demand to see a rca whirlpool. 
He'll admire your good taste.

Our Carousel" Shelves rotate in a 
full circle turning the back of the 
shelf into the front. We like to call 
them “backless shelves.” Now you 
can reach the pudding without 
knocking over the pickles.
Frost has always been one of your 
pet peeves. Defrosting just isn't 
fun. Relax. You'll never see any 
objectionable frost in this new 
RCA WHIRLPOOL. Itjusl Can’t form. 
And you won't find any dripping, 
space wasting plates or coils either. 
Our No Frost system, developed | 
after years of exacting research, is IThere's no easier way of making 

and using ice cubes than with an 
IceMagic'- automatic iccmaker. It 
has no trays at all. So there’s noth­
ing to wrestle with, fill or spill. Our 
IceMagic fills itself, makes cubes, 
then stores them in a bin for you.
You just reach in, take out two, 
twenty or even a hundred — and 
the IceMagic automatically starts 
making more.
Another thing: until recently, 
you've always had to reach 
through or around food to get 
something from the back of a shelf. I 
Not with an rca whirlpool. i

Visit the Whirlpool exhibit in the Better Living Center, New York World’s Fair.

Look carefully. You'll notice that 
there are two cold control dials.
One in the freezer, one in the refrig-

RCA WHIRLPOOL Appliances are Products of Whirlpool Corporation, Benton Herbor, Michigen.Trademarks RCA and @ used by authority of trademark ownar, Radio Corporation of America.
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Idea!
You can

mix blueberry pancakes
make scalloped potatoes 

serve a garden salad 
beat cake batter

cook a gourmet casserole 
give a welcome shower gift

roast Cornish game hens 
pile up pretty fruits

freeze church suppers 
bake a shepherd’s pie 

wish somebody happy birthday 
whip up foamy sauce 

bake cinnamon apples 
serve a party crowd 

refrigerate leftovers
fix flower arrangements 

make meat loaf Diabolo 
remember an anniversary

make a cherry cobbler 
stuff green peppers

serve coffee hot or iced 
marinate shish kebabs

bake New England beans 
give a memorable wedding present 

keep your kitchen pretty 
serve the family like company 

save flavor
wash everything glass-clean

decorate your table
in color-coordinated

PYREX«W2S^[^
* PRODUCT OF / CORNING

EARLY AMERICAN: Cover«d casMroles, S2.96, $3,95; ova] divided Berving dish. 
$Z.SS ; 4-pc. bowl set. $4.95. TOWN A COUNTRY : Covered casseroles. $2.96, $3.95 ; 
$-pe. bak«'fterve<«tare set, $3.95; 4>pc. bowl set, $4.96; 3«pc. bowl set, $2.95; $-pc. 
casserole set, $6.96. CARAFE with candle wanner, $3.96: others, $2.96 to $9.95. 
TERRA : Covered casseroles. $3 to $6 ; open bowla. $1.26 to $3 : shallow bowls. $1 ea.: 
9- plates. $2 ea.: 12" plates, $3 ea.; ibues, $I ea. Prices eliahtly hieher In Canada.

I©)
COANSSO
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gourmet. By William Templeton Veach 
with Helen Evans Broicn. 228 pages. 
Boston, Little, Brown and Co. $6.50.
ARCHITECTURE WITHOUT AR­
CHITECTS. Pictures and telling cap­
tions introduce the reader to objects 
outside the narrow bounds of archi­
tecture—everything from the wind- 
carved stone formations used as 
ancient monasteries and the under­
ground villages of northern China to 
European hill towns and nomad’s 
tents—in short, everything man has 
made use of as shelter. An eye-opener 
for those who call only certain, lim­
ited types of buildings “architecture.” 
By Bernard Rudofsky. 157 pages. New 
York, The Museum of Modem Art. 
(Distributed by Doubleday.) $6.95. 
FLOWERS OF THE WORLD. Flower 
lovers will delight in this book filled 
with beautiful full-color pictures. It 
tells the story of flowers from all parts 
of the globe and identifies the many 
types, giving their characteristics and 
origins. By Robert S. Lemmon and 
Charles L. Sherman. 278 pojges. New 
York, Doiibleday <fe Co. $8.95.
SMALL ANTIQUES FOR THE COL­
LECTOR. For the curio hunter, this 
book deals with small antiques which 
deserve to be rediscovered. Among 
the many interesting ones pictured 
and discussed are loving cups, wine 
labels, colored glass, ivories, Sheffield 
plate, and silver spoons. By Therle 
Hughes. 209 pages. Nerc York, The 
Maemillan Co. $10.

ENCYCLOPEDIA OF WINE. The
wine fancier can learn a great deal 
from this—one of the best, most com­
plete books on wine we’ve ever seen.
It is fascinating, sometimes amtising 
reading while being highly informa­
tive. Among the topics: selecting, 
tasting, and evaluating wines, com­
parisons between American and Eu­
ropean varieties, and chateau- and 
estate-bottling. Especially helpful are 
the wine ratings and charts on vintage 
years, wine glasses, food affinities.
By Frank Schoonmaker. UlO pages.
New York, Hastings House. $6.95.
THE GALLEY SLAVE COOKBOOK.
Hear this, mate! A book's been writ­
ten especially for you sailors—one 
that will show you how to eat well 
while cruising the briny. Includes 
lists of staples to have aboard, menus 
expertly devised for easy galley prep­
aration, special meals for rough seas, 
and other good hints for the sea-going 
cook. Can go ashore for summer-camp 
use too. By Robert L. Gerling and Jean 
Harper. 91 pages. New York, Vantage 
Press, Ine. $2.50.
A BON VIVANT’S COOKBOOK. Two
superb chefs collaborated on a book, 
and the result—an outstanding col­
lection of well-loved recipes. For all 
types of dishes and for all courses; 
some are gleaned from the treasured 
collection of a San Francisco grand­
mother, others are European spe­
cialties. They all have one thing in 
common: they’re sure to delight the

These books may he ordered through your local bookstore.

Lady, Lady Lady! Don’t 
hand-rinse with your new
FRIGIDAIRE dishwasher 

just shake off the large
No dishwasher is really a disposer. Bones, water­
melon rinds, large scraps belong with the garbage. 
But the new Frigidaire Dishmobile will handle 

just about everything else. Emulsifies it, floats it down the drain. 
The technical explanation would bore you stiff, but it’s the new 
Frigidaire high speed reversible pump that does it. Just remem­
ber—with a new Frigidaire Custom Imperial Dishmobile, you 
definitely don’t have to hand-rinse your dishes before loading. 
Think of the time you’ll save! And along that same line—you can 
put in the breakfast dishes, push a button, and they’ll be rinsed 
right away. Then you can wait till evening to do a full day’s load. 
Other features ? ’This is only the beginning! Your Frigidaire dealer 
has the details. Why not drop by when you have the time? In the 
meantime, remember—no hand-rinsing!

stuff
44 FAMOUS RECIPES FEATURING 
ROQUEFORT CHEESE brings a little 
bit of France to your kitchen. Enjoy 
Roquefort Stuffed Shrimp, Ground 
Steak Parismn, and 42 others—from 
canap6s to desserts! Free from Dept. 
AH, Roquefort AssocieUion, East 
U2nd St., New York, N.Y. 10017.
lOOl DECMIATING IDEAS [BOOK
a*}' The new '65 edition of this 
publication is excellent, with 100 
pages abounding in useful, tasteful 
ideas and practical “how-tos” for 
many different types of decorating. 
Send 50c to Dept. AH, Conso Prod­
ucts, “1001”, 27 West 2Srd Si., New 
York, N.Y. 10010.

GOLF GUIDE. For all you addict of 
the fairways, a handy pocket-size 
guide to the game, packed with play­
ing tips, rules, club information, rec­
ords, and statistics. Send 50c to Golf 
Guide, Dept. AH, SO East S8th St., 
New York, N.Y. 10016.
MONEY MANAGEMENT, CHIL- 
DBEN’S SPENDING. A step-by-step

program takes you from the pre­
school pennies to the high-school dol­
lars, with advice on everything from 
allowances to how you can set a good 
money-management example. Send 
I5c to Dept. AH, Money Management 
Insiiiiite of Household Finance Corp., 
Prudential Plaza, Chicago, III. 60601.
WHAT YOU CAN DO WITH PANEL­
ING. Ideas galore using a variety of 
wood paneling to add new beauty to 
your home—be it contemporar>’, tra­
ditional, Colonial. Also available, 
“Weekend Walls in Western Wood 
Paneling”—a guide to installation. 
For both booklets send 15c to Dept. AH 
501t-12, Western Wood Products As­
soc., Yeon Bldg., Portland, Ore. 9720^..

l^JSanitize 
your dishes

sparkling clean K
GOLDEN so
.VJSn'ERSARV

FRIGIDAIRE
PMOOWCT OF MOTOMS FIGURATIVELY SPEARING shows 

you how to slim down with an enjoy­
able diet of refreshing drinks such as 

Strawberry Shrub” and “Orange 
Coconut Flip”—all made with Sego 
liquid diet food. Free from Pet Milk 
Company, Box S92-AH, St. Louis,

THE ENL

For best performjnce 
in your Frifidiire 
Distiwastter, usa a 
special dishwasher 
deterieet like Ces- 
cade. Cascade fur* 
nishes a tree, full- 
sUt safliplB for oach 
naw Frigidaire Dish, 
washer and shares 
the cost Of (his ad­

vertisement by mutual agreement. Mo. 6S166.Model DW-IMJ
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Real Italian Ravioli.
l ender beef-lilled pies in a hand-stirred, slow-siniinered sauce.

Ravioli is one of the true, time-honored traditions of 
Italian cooking.

And I make mine in the traditional Italian way.
First, I make little square pies from my special 

tender macaroni, and stuff them with juicy beef till 
they bulge.

Then I slowly simmer these bite-size pies in a 
hand-stirred, rich Italian sauce.

The result: real Italian ravioli, with all the good 
flavor I remember enjoying in Italy when I was a boy.

How to serve ravioli? As a main course, or as an 
inviting substitute for vegetables, or in all sorts of 
casserole combinations.

Tty my Beef Ravioli tonight. The next time, try 
my Chee.se Ravioli.

They’re as fine as you can buy in Italy.

BOYAITDEE
BEEF

Ravioli
. IN SAuce

Chef Rov-Ar-I)ee®Ravioli



By Dorothy Lambert Brightbill

MORE AMERICAN HOME KITS. Grow these summer 
beauties with your needle. The exquisite anemone 
design was taken from an old French print. The 
delicacy of the flowers is captured with fine, thin 

wool yarn (except for the towels which are 
embroidered with soft cotton floss). All designs are 

stamped on creamy white linen. The specially 
designed tote bag is 12x12'^ with a 1" handle, has stays 

in the sides to keep it upright. The handle is 
crisped with Pellon so it is always firm. Outside is a
zippered change compartment. Kit # AEJ-130. $6.98.

The pillow cover fits a 14x14x2" pillow. The kit 
includes welting and zipper (no pillow).

Kit AEJ-131 is priced at $3.98. The pair of towels, 
each with a different design, is already hemstitched. All 
you have to do is embroider the design. Kit AEJ-132, 

$2. All kits come with easy-to-follow 
instructions. SEE PAGE 84 FOR ORDER FORM.

to
Swedowsky & Weiss



The best recommendation 
for Tide is packed inside every

new Wizard washer.
Big reason Western Auto puts it there:

New Tide gives you the cleanest wash you can get.
can bet even the dirtiest, grimiest clothes will 
come out unbeatably clean. And with a special, 
clean-smelling freshness only new Tide can deliver.

Try just one wash with new Tide. You’ll under­
stand why women like you have made new Tide 
America’s number-one detergent.

Naturally, you want the cleanest wash there is, 
and Western Auto wants to make sure you get it 
... from the very first load. They pack Tide in 
every new Wizard washer. Can you think of a 
better recommendation for Tide?

In top-loaders like yours, new Tide gives you 
a cleaner wash than any other kind of detergent— 
low sudser, liquid or tablet. When you see those 
powerful Tide suds working in your Wizard, you

CHECK THESE WIZARD IMPERIAL FEATURES
Big 14-pound tub means fewer washloads, easier wash­
days for you.
100% automatic, with eight 10-sccond spray rinses and 
deep overflow power rinse providing positive dirt re­
moval from every load.
Special agitated power soak ends pre-soaking and 
hand scrubbing of heavily soiled clothes.Tide samples, and this ad, supplied by Tide pursuant 

to agreement with appliance manufacturer.

25 leading washer makers pack new Tide in every new top-loading automatic.



DECaRmiHI!
lEWSLEHEB

By Vera D. Hahn

We had a one-night stand in Colonial Williams­
burg and here's what we liked. In the attic bed­
room ot a restored house: bold red-and-white 
checked cotton bedspread and draperies with 
scalloped edges bound in white—white walls. At 
the Kings Arms Tavern napkins are a yard wide. 
Sounds big? Well they are and very practical, 
too, especially for a fried chicken dinner. They're 
easy to copy in inexpensive cottons for your 
barbecues, picnics, outdoor meals. Personally, 
we're all for big napkins anyway; they make 
more sense than those teeny-weeny ones. Seems 
they used lots of leather in Williamsburg's Colo­
nial days. It was as practical then as it is today. 
According to old inventories and notices in the 
Virginia Gazette, leather chairs were particularly 
popular. The Williamsburg Reproduction Pro­
gram has just announced that it's adding up­
holstery leather to its product list. Leathers, from 
Lackawanna Leather Co., Hackettstown, N.J., 
will come in 33 attractive colors.

This paint looked good 
4 years ago. If it was 
Devoe paint it would 
look good today

What every woman needs is a clock to dress by. 
We wouldn't want to be without our electric wall 
clock in the bathroom and were delighted to see 
that Sears, Roebuck show a bathroom clock in 
their fascinating new booklet of bathroom deco­
rating ideas, "Fashion Bathroom Showcase."

There are some new clocks at Westdox that 
would be perfect in your bathroom; especially 
good is the new "Branford" electric alarm in 
Wedgwood blue or cameo white.

Reed & Barton Silversmiths invited us recently 
to preview their new 16 mm sound and color 
movie, the "Fine Art of Sterling Design." It’s 
full of pretty table settings in addition to telling 
you the history of some sterling patterns. Get 
it for your club. It's distributed—free—by Mod­
ern Talking Picture Service, Inc., 3 East 54th 
Street, New York, N.Y. 10022.

It's a trend—and one that makes a lot of sense— 
this move on the part of TV hi-fi and stereo manu­
facturers to make bookcase models. Admiral 
Corporation has just come out with a compact 
stereo radio-phonograph. Styling of the case is 
simple, uncluttered. Cabinet is about 37x14".

The new Westinghouse Spacemaker table ra­
dio is also designed for bookcase use. It too, is 
beautifully styled and will retail for under $13. 
In white and blue or white and gold.

That’s fact—and here we show proof that Devoe paint holds up. The test 
panel—one of thousands throughout the country comparing Devoe paint 
with others—shows 4 years of all-weather exposure. The results don’t 
surprise us: Devoe usually looks much 
better than other leading paints. We’ve 
spent over 200 years in this business, 
using research and new techniques to 
overcome common painting problems— 
so that when you buy Devoe paint and 
apply it properly, your house will look 
better... longer.

tmi I
TBWCTil 
NUSl Nii'j

THE END

DEVOE & RAYNOLDS COMPANY, INC., Louisville, Ky.
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Take this coupon to your grocer’s 
to see if you’ve won ^25,000 in the 
Jel 1-0*^200,000 Coupon Sweepstakes.

1,880 other chances to win _ V
-1

f

5 SECOND PRIZES: 
VISTA-CRUISER BY OLDSMOBILE. 

The Rugged Action Car! Tinted-glass a 
Vista-Roof. Over 100-cu.ft. cargo space^

l/r

25 THIRD PRIZES:
RCA VICTOR COLOR TV SET.

Unsurpassed
all-channel
reception,
easy, accurate

1,000 SIXTH PRIZES:
\ LADY SCHICK CONSOLETTE

HAIR DRYER. A professional 
• t hair dryer no larger 

Jt than a hatbox. Fast, comfort­
able drying.

50 FOURTH PRIZES:
TAPPAN AUTOMATIC 800 FIFTH PRIZES:
DISHWASHER, World’s REVERE 8MM
Champion Dishwasher. 
With Reversa-Jet 
washing action.

ELECTRIC EYE MOVIE CAMERA. 
Compact, streamlined camera with

amazing versatility, simple to operate.

/
More prizes! \ 
See your grocer for 
details on the 
JeU-0 $200,000 
“Shopper’s Sweepstakes,’;*

RULES: 1. Take the above coupon to your grocer's and match its 
number against the list of winning numbers (lists are all the same) printed! 

on the back of special Jell-0 Gelatin Sweepstakes packages or posted 
on special Sweepstakes Displays—oryou can obtain a list of winning numbers 

by sending a self-addressed, stamped envelope to Jell-0 
Lucky Number, Box 180, New York, N.Y. 10046.

2. If you have a winning number, mail yourcoupon via registered mail k 
for verification, to Jell-0 Sweepstakes, Box 2, New York, N.Y. 10046— K 

together with your name and address printed on a plain piece of paper. A
3. All winning coupons must be mailed by October 22 and

received by October 29, 1965.
4. Jell-O $200,000 Coupon Sweepstakes open to residents of U.S.A., its^^J 

territories, possessions, Puerto Rico, A. P. O.and F. P. 0. addresses— 
except people employed by General Foods, their agents, and residents 

of Florida, Nebraska, Wisconsin and wherever prohibited by law.

k. ■#-

too.
■U.U.

■ >•

A

%'m

it I of Q*n«roi Footfs Co>t-



want a garden that will be easy to take 
care of and easy on our budget. But I also 

want my landscape to be a flight of fancy 
that’s livable. We can’t afford a landscape 
architect right now, and anyway we’d like to 
experiment. Isn’t planting a garden some­
thing like painting a picture or writing a 
poem? Something to daydream about?

If you have a new home to landscape— 
like the reader we just quoted—or whether 
you want to remodel your present garden— 
you have two choices. You can play it safe 
with a formula garden—a conventional ring- 
of-grecns-around-the-house. It may be as 
pretty as a picture book but it will probably 
leave you yawning, for the simple reason 
that you’ve often seen it before.

Your second choice is to be yourself. Make

IPICTURE
YOUR
GARDEN

i 6

M

ON
PAPER
By Evanthia Kondonellis

a list of all the flowers and trees you love.
Then list all the things you’ll want to do in
your garden. If you prefer to spend summer
indoors in air-conditioned comfort, why
build a patio you’ll never use? If you dislike
the ritual of grass maintenance, why have a
lawn? Ground covers may serve you better.

When you have your list of plants and ex­
pectations, start sketching. Be as bold and
unconventional as you like—innovate. If
you're bored with spreading junipers at the
doorstep, try ferns or heather. If red maples
are de rtgueur on your street, plant a
ginkgo or liquidambar. If the results aren’t
right, you can always throw away the paper
and start over again!

Our plans were done by well-known land­
scape architects for two home owners with
the same-style house and similar wedge- 
shaped lots. You won’t be able to use either 
one in its entirety, but each will give you 
ideas, a fresh viewpoint. The important 
thing to remember when you’re your own 
landscape architect is that many common 
problems such as small lots, lack of pri­
vacy, and uninspired architecture, demand 
individual solutions.

When you’ve decided what you want, it’s
'4



a good idea to make a planting plan to scale 
so that you can make your mistakes on 
paper and avoid costly corrective work 
outdoors. Make your plan on graph paper, 
and let each square equal one foot of 
your lot. Outline your house, make circles 
for existing trees and shrubs, (continued)

LEGEND
ACACIA: Shrub or small tree, yellow flowers. 
AGAPANTHUS africanus: African lilies. To three 
feet tall.
CASSIA (wormwood): Shrub with yellow flowers. 
CEANOTHUS: Mostly Pacific-coast shrubs. Showy 
blue or white flowers.
CHERRY LAUREL; Evergreen shrub or small tree. 
White fragrant flowers.
MAYTEN: Tree, 25 feet or more in height. 
NANDINA domestica; Evergreen shrub to eight 
feet. Bright red berries.
PITTOSPORUM tobira; Shrub to ten feet. Fragrant 
white flowers.
SEQUOIA sempervirens (redwood): eventually a 
forest giant. For mild climates only.
VINCA major: trailing evergreen ground cover. 
VINCA minor (periwinkle): trailing evergreen 
ground cover.
WHITE MULBERRY: Tree to 80 feet, Bears sweet

Opposite, redwood, concrete, and brick 
were used to pave a waterfront garden. 
Many rough sketches were made be/ore 
the finalperspectiveevolved. A detailed 
planting plan (similar to the one we 
show below) had to be drawn up before 
the actual planting began. Landscape 
was designed by Dalsimer, Inc.

edible fruits. Leaves used to feed silkworms.A split-level subdivision house, below, 
on an irregularly shaped lot was me­
ticulously *‘planted" on paper. The re­
sult was a balanced design (note how 
the magnolias, mulberries, and pines 
are repeated), perfectly surfed fo the 
owner's outdoor life. Henry Cole was

B CLANOTHU

the landscape architect.
On page 17 you will see a plan Mr.

Cole did for a srmr7ar home. Compare
the two. Ground covers, decks, and
paved areas cut down on lawn main­
tenance. Both lots are less than 150 feet 
af their longest, 200 feet at their widest.

r/
ROCK eoSES-

STRAWBEeHYMAGNOLIA GROUND COVERS
GRANDIFLORA

WHITE BIRCH o
1-5 ArRiCAN LILIEG

/,

B PITTOSPORUM 
TOBIRA

o

'V

VINCA MAJOR 
Lt; ground cover

STRAWBERRY
HOUSEGROUND COVER

/ 9
A CRAB APPLES 14 PINESVINCA MINOe -1 PITTOSPORUM TOBIRA

CCOUND COVERft
VINCA MINOR

WHITE GROUND COVER
7 PINES— MULBERRY MAYTEN

JAPANESE 
flowering CHFRRl

A CHEERY LAUEE15 ■'
15 JUNIPERS
CJ TAWAEISCIFOLIA-

;>-r- VINCA MINOR 
'GROUMD COVER

5 CASSIAS (WORMWOOD] - 3 PFITZER JUNIPERS

Artist: Natalie Siecal
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Xen Admiral Duplex 19 fits your old refrigerator space!
bulky packages. Your food storage problems are over!

The Admiral Duplex is available with all-new, quality auto­
matic ice maker and automatic defrosting in both freezer and 
refrigerator. In copper bronze, citron yellow, turquoise and

Never before! A 19.1 cu. ft. freezer-refrigerator ... side by 
side in one beautiful cabinet.. .just wide, 5'A** tall!
Now, the big family with a small kitchen can shop once a week!

The Admiral Duplex 19’s new stand-up design and all-foam 
Thinwall insulation save valuable space inside and out . . . 
nearly double your present refrigerator’s storage capacity.

The Duplex 19’s left side is a spacious 246 lb. freezer. Every­
thing’s easy to reach. No stooping. No stretching.

The Duplex 19’s right side is a roomy 12.1 cu. ft. refrigerator. 
Holds gallon milk bottles, tall soft drink bottles, big hams.

white. Brushed chrome
doors optional extra. Three 
sizes: 35?^*' wide (19.1 cu. 
ft.); 41" wide (22 cu. ft.); 
48"widc(26.5cu.ft.). There^s 
nothing finer at any price.

Duplex ID Newest thin-well 
freezer 

refrigerator
MARK OF QUALITY THROUGHOUT THE WORLD

Shovun. Admiral Duple* 19. Model 19S8. 36M inches wide. 5’4* tall. In rich copper bronie. Sw ideal ions sobject to change without ooltce. Admiral, Chicago. Canadian Admiral, Port Credit. Ontario



Picture Your Garden 
on Paper

V' LEGEND
2 'I'ELLOW EOSeS 
TRAINED TO FENCE\ CAMELLIA sasanqua; Evergreen for 

mild climates. Flowers red or white. 
Needs winter protection in north. 
DAPHNE: Shrub with fragrant white 
or lilac flowers. Varieties from one to 
over four feet. Some are evergreen. 
MAHONIA aquifolium (Oregon holly- 
grape) : Evergreen to three feet or more. 
OSMANTHUS ilicifoUus: Tree to 20 
feet, with white fragrant flowers. 
PIERIS japonica: Evergreen shrub to 
ten feet or more. White flowers in 
drooping clusters. Needs acid soil. 
TECOMA capensis: Nonhardy shrubs 
with fragrant yellow or orange flowers.

GARDEN
AC£A

1—9 PITTOSPORUM TOSlSA

(continued from page 15)
P 17 NANDINAS

V -2 APRICOfS 'TECOMA CAPENSIS 
fTKAIN ON screen))^

VINCA MIHOe 
&R0UHD COVER- 5 STEELIT2IAS (siKD OF PARADIS^ 

WHITE MULBERRY 
» AZALEA KURUME 

(geraniums LATER)
LAWN^ AOAPANTNUS 

...APRICAMUS

p 2 ^ARS3 APPLE TREES pG AGiPAUTHUS AFRICANI

CONO. TERRACt

■VIHCA MINOR 
GROUND COVER■fc PITTOSPDRUM 

TOftiRA I'D ■3 ACAPANTHUS 
AFRiCanus whiteIW GROUND COVER-

3 DAPHNE

2 PIERIS JAPONICA3 PlTTOSPORUM

>----- 5 CAMELLIA SASANQUA
DECt

AREA^. j7 CHERRY LAUREL HOUSE
9 PIITOSPORUM
7061RA--------------

NEW ZEALAND 
FLAX-------------- 1

w 3 MANONIA
-G OSMANTHUS

t
GARAGE

UNDER

■3 MAYTENS

BEECH-2 MAYTENS
lAGNOLIA

<»2 MUSHO PINES-

STRAWBERRY GROUND COVER
-12 SPREADING JUNIPERS

and indicate all other permanent fea­
tures to scale on the graph paper. In­
clude driveways, walks, doors, win­
dows, gates, and fences. This is the 
skeleton of your landscape design. 
Over it, on tracing paper, you can 
sketch circles and ovals to represent 
the trees and shrubs you wish to add, 
dots for grass, dashes for ground cov­
ers, and semicircles for vines or 
paliers. By placing the tracing paper 
with the appropriate symbols over 
the graph-paper sketch of your prop­
erty, you’ll be able to see everything 
you wish to add in relation to what 
already exists. Your first tracing- 
paper sketch will be quite rough, but 
each succeeding version should be 
more and more refined until you fi­
nally have a detailed plan, with num­
bered symbols keyed to your plant 
list, of everj’thing you want to plant.

No matter what the architectural 
style, every house needs summer 
shade, winter sun and warmth, pri­
vacy, pleasant views from the win- 
dovA-s, a service yard, and perhaps a 
play area. How much time do you 
have for gardening? Unless you’re an 
avid, dedicated gardener, plan your 
grounds for low maintenance. Over­
grown, unkempt plantings are de­
pressing and a neighborhood blight.

Most of the time spent in garden 
chores as opposed to garden enjoy­
ment, is divided among hedge prun­
ing, lawn mowing, edging, weeding, 
and raking leaves. You can minimize 
th^e tasks by planting some slow- 
growing shrubs that don’t need much 
trimming. Or, plant shrubs that look 
best when allowed to grow unsheared 
to their natural form. Substitute easy- 
care ground covers for grass wherever 
possible. The judicious use of paving

(gravel, flagstone, brick, exposed ag­
gregate concrete, wood chips—the 
list is endless) will further decrease 
the amount of lawn you’ll have to 
mow. Mulches greatly reduce weed­
ing and watering, and you don’t have 
to edge raised beds. If you think 
about it, you’ll discover more ways to 
reduce maintenance.

If you’re going to be your own 
landscape architect, DON’T TRY 
TO DO EVERYTHING AT ONCE. 
You don’t have to own a finished 
landscape in one year. Develop first 
the area immediately visible from the 
street, and then the family-use areas 
adjacent to the house in back. First 
plant permanent and slow-growing 
features (trees and shrubs and lawn). 
Trees and shrubs should be set out 
early in the season, as soon as the 
ground is workable. Where winters 
are mild, you can plant them in the 
fall. In cold-winter areas fall is the 
best time to start a lawn. Add shrubs 
or trees gradually each year, as your 
budget and time permit. You can 
plant shrubs in pots any time during 
the growing season.

Use flowers as accents and as tem­
porary fillers for the bare spaces be­
tween young shrubs. You can plant 
annuals or perennials any time in 
spring or early summer. If you can’t 
plant the front of the house the first 
year, use flowers to perk it up. Your 
house is the center of a picture, and 
should not be smothered in plants, 
however. A foundation planting an­
chors a house with high foundation 
walls to the site and blends it into the 
lawn. Keep it simple and well- 
proportioned. It’s not necessary to 
girdle your home with evergreens. 
Choose plants that will not need hard

pruning to keep their shapes. If you’re 
going to plant under a window, choose 
a low-growing shrub that won’t even­
tually block it—unless you have a 
picture window that needs a view. In 
that case try a tall shrub that is not 
densely branched or foliaged in front 
of it. A lacy, airy effect is lovely.

Tall, soft-foliaged plants set at the 
corners will make a house seem bigger 
and will shorten and soften very tall 
vertical lines. A general rule for foun­
dation plantings is to use columnar or 
pyramidal evergreens to complement 
the vertical lines of the house, and 
low-growing, horizontal shrubs under 
windows, by steps, and as fillers.

The best w'ay to have an informal 
look is to allow shrubs to develop in 
natural, free-flowing forms-not geo­
metric cubes, triangles, and circles. If 
you have a ranch-type or ground- 
hugging house it will need little if any 
foundation planting. You might like 
to use dwarf evergreens and fill in 
with ground covere to avoid unneces­
sary height. To lend an established 
look to your ranch house, plant 
medium-size deciduous trees.

To air condition your house, plant 
deciduous trees on the south and west 
sid^. In winter, when the leaves have 
fallen they’ll let in sun. Space large 
shade trees at least 20 feet apart and 
preferably 40. There is no hard-and- 
fast ruleregarding how many trees you 
should plant on a given-size lot. The 
fact that it’s better to use a few good 
trees rather than a lot of the fast­
growing on^ is generally accepted, 
however. Fast-growing trees like the 
balsam poplar, Lombardy poplar, 
Babylon weeping willow, and the na­
tive sycamore are weak-wooded and 
split readily in storms. Their root

systems are strong and constantly in­
vade and clog drainage pipes. Not as 
rapid growing but far superior are 
such trees as the red oak, pin oak, 
thornless honey locust, tulip poplar, 
green ash, and red maple. They grow 
about two feet a year. For quick 
shade, plant large specimens.

It’s usually best to have an uninter­
rupted expanse of lawn in front to set 
off the house and foundation plant­
ing. It’s easier to mow when the grass 
is not cluttered with

es-

u ffspecimen
plants scattered haphazardly about. 
If your front lawn is large, it may be 
more attractive with a cluster group­
ing of trees or shrubs. Sketch ail the 
alternatives before you decide. Take 
into consideration the architecture 
and size of the house as well as the 
depth of the lot.

The private area of your garden is 
where you can express*yourself more 
freely as a landscaper. This is where 
you can indulge in ^our favprite 
flowers, if you like to garden. This is 
where you can build a patio or a put­
ting green. Part of your outdoor- 
living area should be screened so 
you’ll have privacy. If your property 
is large enough you can enclose it 
completely with screening shrubs and 
trees. If not, attractive fencing or 
baffle screening would be a more effi­
cient use of space.

When planning your garden keep in 
mind that plants are functional as 
well as ornamental. If your property 
is like most of today's lots it’s prob­
ably small, so try to paint your 
garden picture in light, suggestive 
strokes, with accents of color—not the 
complete spectrum. An analogy from 
art would be Japanese understate­
ment, not Flemish detail. THE END
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WILL
WATER POLLUTION 

SPOIL YOUR 
SUMMER FUN?

is not sufficient in heavily populated 
areas. So your plant may need en­
larging or rehabilitation.

Efficient engineering, with a master 
plan and allowance for future expan­
sion should be considered. A consult­
ing engineer, licensed and experienced 
in sanitary work, should be employed. 
Requirements of the state public 
health board must be met, and if a 
Federal grant is available. Federal au­
thorities will review the project.

Industrial wastes must be strictly 
policed. M ost sewage-treatment plants 
regulate what may be discharged into 
the centra] system, for many chemi­
cals will ruin bacterial action and clog 
the plant. So the industry concerned 
should be forced to install equipment 
and process its owm wastes.

here are four types of sewage dis­
posal systems to be considered.

1. Septic tanks for areas that are 
sparsely populated.
2. The package plant, or small pri­
vate plant, for groups of very dense 
population.
3. Interim plants for large suburban 
developments that are ready for con­
venient hookup to central lines when 
they are extended.
4. The central plant, cheapest method 
per capita in populous areas.

On farms and in the country where 
lots are large, a septic tank must serve, 
though not all soil will take such 
drainage. A recent Federal survey re­
ports that 50 percent of land suitable 
for building is unsatisfactory for sep­
tic tanks. The earth is too tightly 
packed, or the water table too high.

Even where the soil drains well, 
wastes and chemicals escaping the 
tank may ruin the earth. Water runs 
off the surface and may pollute 
nearby wells and streams.

In our rapidly expanding suburban 
districts, with homes crowded in 
countless developments, septic tanks 
are fast becoming inadequate and are 
creating more serious health hazards.

Thousands of homes are built ad­
jacent to streams, lakes, and coastal 
inlets. Septic tank effluents may seep 
into the waters, making them unsafe 
for bathing, killing fish, and ruining 
the natural beauty.

As one big housing development 
after another goes up sewage ex­
tension must be provided. Such con­
gested “islands” can be served by pre­
engineered package plants or by small, 
inexpensive sewage plants to meet the 
community’s requirements.

Where large housing developments 
are likely to be reached by a central 
plant soon, the answer is the interim 
sewage-treatment plant, designed for 
expansion and for easy connection to 
the central system when it’s extended.

Subdividers and builders, not far 
outside central plant limits, have at 
times fought against interim plants. 
But they are rapidly learning, as are 
home owners, that the private plant 
has a great advantage over septic 
tanks. In a 50-house development, a 
builder can increase his profit im­
measurably by installing sewage 
treatment instead of individual units.

The homesite value increases and 
the c<»t may run as low as $200 per 
hoxjse. Where there is sewage, health 
authorities usually allow smaller lots, 
so the builder can sell more homes 
per acre.

The home buyer is saved from pay­
ing for a septic tank, then soon finding 
himself forced to sewerage.

The time soon will come when even 
a 25-house development will be re­
quired to have its own sewage plant. 
Such small plants can be made attrac­
tive. They can be chiefly under­
ground, with an upper structure dis­
guised as a residence.

f properly engineered, there is no 
odor problem. The treated effluent 

may discharge into a dry basin or take 
the course of storm drain-off water 
since it is no longer a menace to 
health. The small amount of sludge 
can be periodically pumped into sep­
tic-tank trucks and carted to central 
sewage plants for treatment.

Many buildera and subdividers now 
are constructing these interim plants. 
But such installations must be satis­
factorily operated and maintained.

Compact plants to serve as few as 
150 people and up to 50,000 are 
available. With the building boom on, 
the interim or private sewage-treat­
ment plant is a MUST where central 
treatment isn’t within reach.

Centralized treatment, designed to 
serve a region’s natural drainage, can 
be economically provided where there 
are 2000 people or more per square 
mile. In a treatment plant water is 
separated from sludge or solids. It is 
chlorinated and released into river, 
lake, or bay.

Sludge is the by-product of treating 
the liquid sewage. There are several 
methods of sludge disposal. One is the 
lagoon system. Raw sludge is pumped 
into a low, swampy area, and in

time, air and sunlight destroy the 
germs. But children and dogs can get 
over any fence, while waterfowl, after 
alighting in a lagoon, may contami­
nate reservoirs and other waters.

Another means is anaerobic diges­
tion, where sludge is held in closed 
tanks and treated. It can then be used 
for sanitary landfill orfertilizer, though 
laws forbid growing root vegetables 
in earth enriched by sludge.

Many people believe that sewage 
sludge can be made into fertilizer so 
that a factory attached to the sewage 
plant will pay. But the market is too 
small and unstable, and can’t justify 
the added capital and operating costs. 
Chicago and Baltimore, and other 
cities, have such plants, but the only 
place where it has paid off is Mil­
waukee, where the sludge is rich from 
the breweries’ discharge.

A solution for sludge disposal may 
be found in combustion. Raw sewage 
sludge needs only oxygen, found in the 
air, to burn. In a large plant, com­
bustion can save up to 90 percent of 
space over the conventional system of 
tanks and drying beds.

If incinerated openly, however, air 
pollution results. One company has re­
cently developed a process which is 
totally enclosed and presents no odor 
or health problems. Commercial com­
bustion installations of this type have 
been approved for Lynnwood, Wash­
ington: two cities in California; 
Clarksville, Tennessee; among others.

There is no pat answer to the gen­
eral problem of water pollution. Each 
community’s needs must be surveyed.

Money must be spent but a good 
start has been made. More health of­
ficers and trained technical personnel 
are needed. Our modem technology is 
more than equal to the challenge.

A prospective home buyer should 
check on the local sewage disposal. 
One way is to ask local authorities or 
a few home owners in the neighbor­
hood how they are getting along.

ome owners overtaken by crowded 
developments, who now have 

septic tanks, may soon find they’ll be 
assessed and taxes will rise when the 
sewage line comes along. But their dis­
posal problem will be resolved, and a 
house with sewage will sell ten times 
as easily as one with a septic tank.

Pollution control is vital. Sanita­
tion is the first, rather than the last, 
matter to consider as we join the 
national battle to preserve our natu­
ral heritage.

By Tom Curry

It’s a pleasant summer day; you pile 
the children into the car and take 

off for the beach, the lake, or a nearby 
favorite stream.

You hope to enjoy a cooling swim 
and do a little fishing. If it’s salt wa­
ter, maybe you can dig for some 
clams. Perhaps you prefer just to lie 
in the sun or shade and contemplate 
Nature’s beauty.

But when you arrive, instead of 
sparkling water, you discover a mal­
odorous, discolored mess. Dead fish 
may be seen, killed by pollutants from 
industrial and home wastes. In many 
estuaries, signs are posted forbidding 
the taking of shellfish, which are being 
killed along our coastlines by pollu­
tion. Health authorities may even 
have closed the beach.

Maybe you own a small boat. Yet 
boating isn’t much sport when the 
water around you looks and smells like 
a huge sewer.

Home owners who live by rivers, 
lakes, or the shore are troubled by evil 
odors and unsightly flotage.

Recreational facilities are spoiled 
and pollution threatens us all with 
contagious diseases.

Pollution has become nationwide. 
It is so alarming with new problems of 
waterborne viruses, the wholesale 
death of fish and other wildlife, that 
President Johnson has made a special 
plea to combat it.

Not only the President, but Gov­
ernor Rockefeller and other leaders 
wholeheartedly endorse this drive. 
Strict enforcement power. Federal 
and state money grants, are being 
sought to deal with this acute threat 
to our national health.

T

I

Your town may be guilty of pollu­
tion but you and your neighbors

can unite to fight it. In some states 
local improvement groups have been 
formed to insure a clean water supply 
and effective waste disposal.

Proper sewage treatment will re­
move solids and reduce the bacteria 
count of the cleansed water to accept­
able levels.

But there are still many cities with­
out sewage-treatment plants. They 
discharge raw wastes into rivers, bays, 
and lakes. We should all make sure 
our waters are treated after use, even 
if it means added assessments. If your 
town has a plant, it may have been 
installed years ago and furnish only 
primary clarification. This treatment

H

THE END
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Suddenly verything you sew is fiin, beautiful and easy!

At last! A machine that does all 3 kinds of sewing!

Introducing the newest Touch & Sew 
machine by Singer! So new it sews 
straight...zig'^ag...now chainstitch, too!

Only Singer has the 
Push-Button Bobbin! 
It winds up right in 
the machine. And only 
Singer has the famous 
Slant-Needle. Other 

•, j new SINGER* sewing 
' machines from $59.)ro.

Look at all you can do with this single^thread 
chainstitch! Ideal for all temporary stitching— 
basting (it zzzips right out!), removable collars, 
growth tucks. A perfect flexible stitch for corded

seams, stay stitching, and so much more! Come in f' 
and sew straight, zig-zag and chainstitch on the j- 
newest Touch Sew* sewing machine by Singer. | 
No other machine does so much! It's sheer joy! 1

i >

Whdt’s new for tomorrow is at SINGER today!
*•A Tfadenuik of THE SINGER COMPANY



You can see, feel and hear the * 
extras Norge builds into important 

air conditioners

OU/ETER 8V EAR f
gettfngtLy°rboIi\T-^vw without
Reason; Norge's 7quiet-makpr fo*./ speeds,
sound-silendrg system unique
and compressors, thick fiber Ma ” floating" motors compressor and ;eWgerlrrnf.r «Pecial
ooiis and wood fronts. sound-cushioned
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V■V. HUMIOny REMOVAL 

Real air-conditioned 
comfort requires lowered 
humidity. Norge Air 
Conditioners wring the 
water out of the air to 
ffive you unbeatable 
moisture removal The 
C-80. 18.000 BTU model 
shown here, wiJ] remove 
up to 137 gallons of 
moisture from the air 
every week.
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WHOLE HOUSE COOLING

ate^at a““&S !;r- 'S'' 7”'“^

fcwi^w yonH ba glnj j,', ,

A*

.......

:ci

OlB«S BOHG.WAimCR COSPOffATtQN 1 *LL RItSHTS BESERVCO

•ppiirnc'^! mbsvShSs

the AMERICAN HOME. JUNE, 1965



XJJlxJ

\\

These Norge 
appliances 

have quality 
extras, too!

HOW TO BUY
HAPPILY

ISK,

'D*>'-V
iy-l

4
fL.^Sh^ I* 3^.Yy^ v^wyTT^^rwy-TT

Wkaterer major purchases you plan for 
your home, you’ll be doing much of 
your actual buying later on. That’s the 
reason ire don't irant to burden you with 
facts now although this "How to Buy” 
series was designed to supply you with 
facts. In the past four issues we’ve corn­
ered "How to Buy" carpets {two parts), 
smooth-surface flooring, and bedding. 
In the months to come—when you’re 
ready to buy again—we’ll be ready with 
facts on fiirnilure, fabrics, and. lamps.

—Editor’s Note

apartment to furnish. Up to then the 
subject of home furnishings didn't 
really concern you at all.

WHAT’S YOUR TASTE?

Find out what your taste is. What 
do you really like? As a starter you 
might read Betty Pepis’s Personal 
Touch in Interior Decoration (Popular 
Library). It’s a pleasant way to dis­
cover your taste, just take some of her 
tests. But there are many other ways 
of getting to know your own taste. 
Look around you. When you see a 
house you really like take time to 
analyze what it is that appeals to you. 
Or spend some time on the furniture 
floor of your local department store. 
Look at the furniture—look actively, 
see which pieces you like b^t and 
then look at the model rooms sys­
tematically and with a perceptive, 
analytical eye. Check your reactions. 
What do you like—what do you dis­
like—and why? You might do the 
same with the decorating pages of 
The American Home. See what pleases 
your taste.

TAKE HIM ALONG

Take your husband shopping for 
furniture, floor coverings, and other 
major home-furnishings purchases. 
After all, it’s his house, too, and a 
man’s point of view can stop you 
from getting overly feminine and 
fussy. Most stores are open late at 
least once a week, often twice, and 
then there’s always Saturday. Make 
shopping a pleasant ritual, don’t stay 
in the store too long if you see your 
husband’s interest flagging. Some 
wives we know look first, make 
selections, then bring their husbands 
for a final OK. This is wise since most 
men don't like to “look around” as 
much as women do.

If you and your husband have quite 
different tastes you must spend as 
much time as possible shopping to­
gether, discussing your decorating 
problems together, even making mis­
takes together. After a while you’ll 
find that you have developed one 
taste—“our” taste—and that it’s no 
longer “your” taste and “my” taste. 
Instead of an unsatisfactory compro­
mise, instead of giving in, you’ll sud­
denly have the supreme satisfaction 
of choosing things for your home 
you’ll both love to live with.

Here are some tips on “How to Buy 
Happily.” We believe they’ll make 
your fall shopping expeditions more 
pleasant and pleasurable. We’re giv­
ing them to you now because they 
need mulling over and because there’s 
some homework for you to do.

Thia-Wall design lets you fit a huge 15 
cu. ft. Norge into the space needed by 
old-fashioned 13 cu. ft. refrigerators. 
Norge gives you an automatic ice 
maker, exclusive Never-Frost that 
eliminates refrigerator-freezer defrost­
ing forever and all the other features 
you want in your next refrigerator.

YOU SHOULD HAVE FUN

Furnishing your house should be a 
happy experience. Instead, it too often 
turns into a harrowing one. Even 
women who have the help of a pro­
fessional decorator suffer. So you’re 
not alone in your quaverings and 
nervous alarms. Above all, don’t let 
anyone, yourself included, push you, 
rush you. If you’re slow in making up 
your mind—be slow.

MAKE FRIENDS WITH COLOR

Discover your pets and your peeves 
among the color families. Don’t let 
fashion decree anything to you. If you 
don’t happen to like blue and green or 
pink and orange, no matter how much 
in fashion these color combinations 
are, don’t use them. And don’t believe 
the old myth that you’re bound to 
like the same colors for your home as 
you do for clothes. If you’re like us, 
you love neutrals for clothes—hate 
them in houses. Again, we can only 
tell you to keep on exploring your own 
taste—and you’ll soon find that color 
is your greatest ally in decorating. 
Where inexperience made you timid 
and overly conservative, familiarity 
makes you sure of your taste, origi­
nal and daring in your use of color.

SO YOU’RE A WOMAN

And don’t fall into that old trap of 
thinking that you must know all about 
decorating just because you happen 
to be a woman. Some of the most 
feminine women we know, the best 
mothers, the greatest cooks, have a 
hard time choosing home furnishings. 
They’ve probably been too busy w’ith 
other things to develop their taste. 
Today, decorating a home is probably 
more complicated than it ever was 
because you have so much more to 
choose from and also because so many 
of the comfortable old rules are being 
happily broken.

Here’s the 15-lb. capacity automatic 
with washing flexibility second to none. 
New Norge 15 washes every fabric, 
handles every size load from 2 to 15 lbs. 
with only the water needed. Biggest 
tub, biggest agitator assure cleanest 
washes—even for giant 15-Ib. loads!

DIFFERENT DOLURS

And as if the situation were not 
complicated enough something hap­
pens to your sense of values—money 
values, that is. You expect money 
spent on home furnishings to do the 
impossible ... to be more durable, to 
last longer than they possibly can! 
You don’t ask any such performance 
from money spent on clothes, or even 
from your auto. You know from past 
experience that they go out of style or 
that you tire of them.

Let’s look particularly at your atti­
tude toward your car—and your fur­
nishings investments. If you’re like 
most of us, you probably get a new 
car every two or three years. It costs 
anywhere from $2000 up. But the 
mattress you paid only $100 for—and 
on which you spend one third of your 
life—is supposed to last you a life­
time. The sofa for which you spent 
$500 is supposed to stay forever in 
style, be forever pleasing to you. Get 
rid of this “forever” complex. You’ll 
feel some of the joy and daring that 
belongs to the experience of buying 
for and decorating your home.

BUILD A MENTAL IMAGE

Once you know what you like, try 
to picture what you’d like your home 
to look like. Unless you create this 
mental image (and everyone can) be­
fore you shop, your shopping expedi­
tions will never be totally rewarding. 

Measure every purchase against 
your image. Will it fit into the overall 
picture, will it enhance it? If not, 
don’t buy. Of course this method 
of shopping takes time, but then 
interesting interiors do grow slowly. 
They’re never really finished but de­
velop along with their owners’ per­
sonality and character. Rooms that 
are designed in one fell swoop look it; 
they’re often quite perfect but they 
lack warmth and charm.

A DIFFERENT BREED OF CAT

And the fact that you can make up 
your mind like that when it comes to 
saying “yes” or “no” to a dress or hat 
is totally irrelevant. Furniture shop­
ping and clothes shopping are two 
very different breeds of cat.

Don’t forget, you’ve had years of 
practice buying clothes. You’ve been 
interested in clothes ever since you 
dressed your first doll. But you really 
only became interested in furniture, 
carpets, lamps, flatware, and fabrics 
when you had your own house or

Norge makes the biggest, most versa­
tile dryer of all! With Norge, you can 
tumble-dry biggest loads from the 
Norge 15 or stop the tumbling action 
to hangdry delicates on a drying rack. 
Dries with warm or cool air.
YEARS FROM NOW YOU’LL BE GLAD IT'S

MOR3

THE END
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Feast your eyes on

Gourmet Melon
*

If s the smartest, newest kitchen sink color— 
and only American-Standard makes it.

You spend 70% of your kitchen time right at the kitchen sink. How dull! But not any more. Even 
humdrum jobs seem lighter when the sink is colored bright by American-Standard. Our newest color is 
exclusive Gourmet Melon. Or pick from our palette of six other delicious flavors. They come in single and 
double bowls and a wide variety of sizes. And they’ll wear like iron. The secret? Cast iron. Rigid, quiet, Venetian pmit* 
impact-resistant. Topped with triple-thick enamel finish that resists stains and acid so the color stays 
bright year after year. Put color in the heart of your kitchen. Take a minute to call your American- 
Standard plumbing contractor (he’s listed in the Yellow Pages under “Plumbing Fixtures” or “Plumbing 
Supplies.”) Ask about these new American-Standard sinks and the sparkling American-Standard Single- MwichuYeUow* 
Lever faucets and fittings that go with them.

Spice Mocha* Fawn Bei(«*

Surf Green*Coppcrionp

r
t AMBRICAN.STANDARD 
' Box 2, Midtown Station, New York, N.Y. 10018, 
I Dept. FA-666

I Please tend your new folder,
' Beauty.” I am modemlslnK^— I

"New Kitchen 
am buildlng__

AMERICAN-STANDARDName.
' AddroM

I City—
j County. Code
I In Canada, tend to American*Standard Products, 
I Ltd., 1201 Dupont Street, Toronto 4, Canada.

^^,^AMERicAN-^andard

jL.
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Gee Whiskers! This 
is the greatest taste 
since catnip!

Weil, dig in. It's the 
New Deluxe blend of 
flavors cats crave.

ENTERTAINMENT
YOU

CHOOSE
FOR

YODRSELF

Along with the rest of America, we 
beam contentedly at the Cartwrights, 
tense up with the man from 
U.N.C.L.E., turn to Smiley to see 
what table d’hbte he’s going to serve 
us on any given Sunday, occasionally 
get bewitched by Miss Montgomery', 
edified by Mr. Novak, and informed 
by the Gemini boyson NBC or Walter 
Cronkite on CBS. In short, we think 
TV is here to stay. And we’re glad- 
even though we would like to see more 
programming of more durable fare.

But haven’t you often wished you 
could see your favorite shows when 
you want to see them . . . such as the 
Defenders earlier in the evening and 
maybe on another night? Of course 
it’s not possible with present-day 
electronics to choose your oa\ti eve­
ning’s entertainment program—not 
on TV that is.

But there is another piece of elec­
tronic equipment that do«j make you 
the boss, the program director, lets 
you go dancing, enjoy the best plays, 
dance to the best bands, hear the 
greatest performers at their very best.

Your record player puts you in the 
driver’s seat if you’ll just give it a 
little assistance. You simply build the 
kind of entertainment library that 
gives you a repertory from which you 
pick and choose.

Expensive? This is one of those 
cases where you nave money by spend­
ing it. Two tickets to a first-run movie 
cost anywhere from $2 to $5. Two 
tickets to the theater, balcony seats, 
run from $3 to $4.50. In the case of a 
big Broadway hit, it isn’t a matter of 
box office price. You simply can’t gcf 
tickets except at premium prices. The 
same is true of the great musical 
events such as the Heifetz-IMatagorsky 
Chamber music concerts, Horowitz 
back on the concert stage, great per­
formances of the Boston Symphony un­
der Erich Leinsdorf, the Philadelphia 
under Eugene Ormandy, the New York 
Philharmonic with guest conductors, 
or the Cleveland with George Szell.

For a single initial outlay that may 
range, for stereo, from $4.9S to $15 
you bring home a performance that 
w'ill delight you not once, but count­
less times. You own that piece of en­
tertainment for years! An evening 
with friends and Richard Burton as 
Hamlet, or Carol Channing as Dolly,

or Isaac Stern, Leonard Rose, Eugene 
Istomin with the Philadelphia Or­
chestra doing three great concertos— 
this can be an evening to remember 
and repeat.

Goddard Lieberson, head of Co­
lumbia Records, writes in his foreword 
to the new recording of Benito Cereno, 
mot u Broadway hit but a beautiful 
work)*’... Recordingsshould, 1 think, 
be what their name implies; that is to 
say, they should be marked by mem­
orability. . . . remember the Latin 
background of the word ‘record’— 
reeordare, to remember.” And that is 
another of the great extra values you 
get with your record library as con­
trasted with the fleeting memory of 
alt but a handful of TV shows on for 
six months. You live with your rec­
ords. Still another plus with this 
kind of entertainment (in all but pop 
tunes) is the amazingly high quality 
of the material. It doesn’t pay a rec­
ord company to produce relatively 
expensive albums unless they have 
lasting appeal, will continue to attract 
new buyers because the record is per­
manently pleasing.

We like, too, the fact that there is 
so much on records that can profit­
ably be enjoyed by the whole family 
at one time like Peter Pan, Peter and 
the Wolf, Alice in Wonderland, The 
Nutcracker Suite, to mention a small 
handful. You, your friends, your chil­
dren, become a house united in pleas­
ure when you can plan the program.

A few of the many recent record­
ings that make you a program direc­
tor are Bellini’s Norma, Joan Suther­
land in the title role iRCA Victor); 
Van Cliburn’s debut as a conductor 
in Serenade to Music with the Youth 
Orchestra and Chorus of Interlachen 
Music Camp (RCA Victor); Lur, the 
hit and hilarious comedy by Murray 
Schisgal with great actors Eli Wallach, 
Anne Jackson, and Alan Arkin (Co­
lumbia); Hiighie, the Eugene O’Neill 
opus that premiered in the United 
States last December, a short play 
starring on records, Jason Robards, 
(Columbia); Flora the Red Menace 
.starring Liza Minelli and not yet 
opened as of this w'riting (RCA Vic­
tor); Carmen starring Maria Callas, 
(Angel); Verdi’s La Forza del Desiino 
with Leontyne Price, Shirley Verrett 
(R(’A Victor).

New! The most exciting taste yet in 
Cat Food, Not just one easy-to^tire^of flavor. 
A blend of flavors. A deluxe blend of fish, 
meat, milk and chicken flavors cats crave 

most. Keen. Sharp. DiflFerent. Exciting 
to a cat’s taste. It’s all flavor and no odor. 

Mild pleasant aroma will please you. 
And full nutrition to nourish your cat. 
DELUXE! We bet your cat thinks so!

Purina Cat Chow
NEW DELUXE BLEND OF FLAVORS CATS CRAVE

Clip this coupon
and try 8«flavor cats crave.

Save 8<
when you buy

New Deluxe Blend 
Purina Cat Chow

!o

0MR. GROCER: For rad«mption, 
mail this coupon to Purina Cat 
Chow, Dept. 200, Checkerboard 
Square, St. Louis, Mo. 63199 or 
give Ittoyour Ralston Purina sales­
man. You will be paid plus It 
for handling. Invoices proving pur­
chases of sufficient stock to cover 
coupons must be shown on request. 
Cash redemption value 1/20 of 1 
cent. Offer void where prohibited, 
taxed or otherwise restricted.

C

o

THE END
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New G'E silicone rubber 
sealants stop the 
leaks and fix the things 
you couldn't fix before.

because these General Electric adhesive/sealants 
won’t crack, shrink, harden or look

Now you can caulk a bathtub, seal a storm window, 
stop a windshield leak, mend fabrics, restore 100 other 
things to usefulness yourself—before it costs you big 
money. Developed in G-E laboratories, these new sili­
cone sealants are permanently flexible, will not age. 
Bathtub Seal stretches when tub settle.s. Pure white 
Bathtub Seal cannot shrink, dry out or wash away. 
With one application you will solve the constant prob­
lem of bathtub, sink and shower leaks. Reset loose 
tile, glue on towel rucks and fixtures.
Clear Seal makes invisible repairs. Use transparent 
Clear Seal to mend tents, raincoats, leather goods, 
rubber boots, clothing. Seal basement cracks and 
aquariums. Mend convertible windows.
Metal Seol looks like aluminum. It makes permanent, 
weatherproof repairs to storm windows, rain gutters, 
small plumbing leaks.
Aute Seal repairs leaky windshields and convertible 
tops. Black Auto Seal will fix loose door gaskets, up­
holstery. even replace decorative chrome.

General Electric silicone rubber sealants will bond 
to glass, metal, wood, ceramic, fabric, leather, most 
rubbers and plastics.Thcyare available in most stores.

If you can't find them, please tell us the name of 
the store where you tried to purchase them and send 
$1.95 per 3 oz. tube to Silicone Seal. P. O. Box 1300, 
Long Island City, N. Y. Make check or money order 
payable to Silicone Seal and specify the tube(s) you 
want by name.

In the pre-TV era many children 
learned American geography from

who will their children come to know 
the lifelong satisfactions that ^ring 
from intimacy with nature?

Here is a list of some of the dowers 
and vegetables that youngsters (and 
you perhaps?) will find easy and fun 
to grow from seed: anemones, asters, 
beets, black-eyed Susans, candytuft, 
carrots, chry’santhemums, com, cos­
mos, forget-me-nots (myosotis), gail- 
lardias, gourds, larkspurs, lobelia, 
marigolds, morning glories, musk- 
melons, nasturtiums, nicotiana, pan­
sies, peppers, petunias, portulacas, 
pumpkins, pyrethrum, radishes, Shasta 
daisies, snapdragons, squash, string 
beans, sunflowers, sweet alyssum, 
sweet-peas, violets, and zinnias.

the backs of seed packets as they traced 
frost lines from state to state. Marking 
the calendar was a spring ritual that 
culminated in the late-May offering of 
seeds to the earth goddess. Once the 
weeds sprouted we often lost some 
of our early fervor, but mother would 
come to the rescue and weed our tiny 
plots after finishing the rose bed.

We went from sunflowers and zin­
nias to com, carrots, and gourds, and 
had visions of eventually reaping 
bumper crops of every’thing—includ­
ing bananas and pineapples. Cold win­
ter soon brought us down to earth on 
that score!

Your children probably have a patch 
of ground where they can sow a few 
seeds and watch the earth come to life 
under their fingers. They probably 
know that carrots don’t grow on 
bushes and that a bouquet of posies 
from their own “garden” is a wonder­
ful way to decorate the breakfast 
table. But there are children who 
never picked a flower or pulled a tur­
nip out of the ground. They can chant 
every commercial on television or dis­
course on rocket fuel, but have never 
seen a seed germinate. It’s paradoxical 
that they are not alum children. They 
are from middle-income homra in the 
suburbs, moved there so they wouldn’t 
have to play in city streets and see a 
tree just once a week on Sunday.

Our homes are tastefully decorated, 
our gardens attractively designed and 
laid out. Unfortunately, landscape 
plans seldom provide for a child’s gar­
den—his private world for imagining 
and learning about growth and plants; 
learning how to care for living things.

Leisure-hour enjoyment has come 
to mean lounging and entertaining 
and we plan our gardens so that we 
spend the least possible time tending 
them. All well and good—drudgery is 
not mentally stimulating nor physi­
cally pleasant. But, what was once 
considered a relaxing, ennobling di­
version is too often viewed now as 
time and energy wasted. Are our gar­
dens becoming just another status 
symbol—showpieces in the product 
display cases of the Good Life? If 
adults see gardening only as an un­
pleasant chore that has to be done,

Repair rvbbar poods

Fix roifi oufttrs

GENERAL^ ELECTRIC

stop
Corn Pain 

Fast!
Youngsters can leam about growing 

things indoora too. After they have 
sown their seeds outdoors, plant a lima 

bean in a glass of soil. Plant the bean 
near the glass so they can watch it 
germinate—the same thing is happen­
ing outdoors!

Wet a blotter or a piece of brick and 
sow grass seed on it. Cut off the tops 
of carrots, beets, parsnips, and turnips, 
and “plant” in a shallow dish of water 
or moist vermiculite. They’ll ^rout 
delicate leav^ of the most tender, 
early-spring green. Plant a sweet po­
tato or two in glasses partially filled 
with water for graceful, long trailing 
vines. Children will love watching the 
roots grow down into the water, un­
dulating like seaweed. You can even 
cut off the top of a pineapple and plant 
it in a flower pot. Let it dr>' for a week 
first, then root it in sand.

In our April issue we discussed pack­
aged “creative” amusements and why 
children become so quickly bored with 
them. Their challenge is low, they fail 
to stimulate young minds. Once 
punched out and pasted together, the 
job is done, but a garden is always 
growing, always changing, and its life 
depends on its keeper, the gardener. 
We live in a computer age, a time that 
has its own programmed momentum. 
P^ehologists call it a time of aliena­
tion. Childrwi feel the tension, too, but 
in the garden they can leam some of 
the joys of being involved, the humility 
that comes with being firmly rooted in 
reality. For, “a garden is, above all, the

THE END

those horrid

No waiting for iK>othing relief 
with Dr. Scholl’s Zino-pads! Used alone 
these super-soft, cushioning pads stop pain of 
corns, callouses, bunions almost the instant 
you apply them! Used with separate medi­
cated disks in each box, they quickly remove 
corns, callouses too! Available at all stores.

D-Scholls Zino-pads
I Fw TidiK. 9>p CoMts,

imitpim.
LocKf with a Iwisl' Anclior Ixlipt, slip 
Covers, ruffles, auto
and tirmly. Strong, ruslproot. incon* 
SRicuous IransRirenl laps,
At notions counferi everywhere J6/29C

SPECIHL INTRODUCTOST OFFER ' 
For pkg, of 16 pins sand 25c com tO:

lOHN ORITZ b SONS. Mtw TSfh, N. V. 10001

1 coven quickly

With ESOTERICA
•Weathered brown spots on the surface of 

your hands and face tell the world you’re 
getting old—perhaps before you really are. A 
new cream called Esotcrica fades them away, 
as it moisturizes, lubricates the skin. Masses 
of pigment break up, roughness disappears, 
your skin looks clearer, younger. Esotcrica 
works equally well on hands, face, arms and 
neck. Makes a wonderful hand cream and 
make-up base. Product of a trustworthy 51- 
year-old laboratory, it is featured by leading 
department stores and drug stores. If you 
want your skin to be free of these blemishes, 
fairer, younger looking, begin using Esotcrica 
today, 90-day supply, $2.00. Plus 10% Fed. 
excise tax. Available in Canada and Mexico.
MITCHUM CO.. 810 FIFTH AVE,. NEW YORK 20, N, Y,

UNDSCAPE CONTRACTOR
LEARN MOOERN LANDSCAPING for exciting hobby 
or profit. Tliousands of ftpare or full lime money 
making opportunities. Start a profitable 
huaineaa —we show you how. Study and 
earn your certificate at home.
Write today for Free Uook. ^LIFHIME CAREER SCHOOLS ^
dpt. A-65
11826 Sin VIcMti Ibl 
Les Antnlis 49. CiiH.

■-ur.

I

Grows Better PUnts in Soil, Sand or Waler
P'Clsaed by millioni of users lor aver 2S years. 
Simply qissotve end water your house plants, fsi 
dm lliitveis, vegetables, shrubs ertd lawn 
Odoiless' feeds inslanlly. If dealnr can't 
send SI tor lO-or. can, postpaid. Makes 60 gallons.

. Cle.
pp)y,

humble earth.”Hioaoroaic CMtMicai co. Cogi>i om miii uti
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YOU MAY HAVE ALREADY 1JI|Q|\| IMORE THAN 100,000 VALUABLE PRIZES! ■■J" ■
NEW 1965

MILLION
DOLLAR

-O

100 FORD MUSTANG 2 + 2 FASTBACKS ! or Country Sedan 
station wagons- plus 1,000 gallons of SUPtR SHELL GASOLINE

A few of over 100,000 VALUABLE PRIZES in the giant 1965 MILLION DOLLAR SWEEPSTAKES

$100, SweepstakesGENERAL ELECTRIC 
COLOR TV'S!

200
100 CASH PRIZCS OF Jl.OOO EACH

V

Now. ..From THE LONGINES SYMPHONETTE

THE FIFTY
GREATEST FOLK SINGERS OLK SINGERS

I
N THSIR

JOAN
BAEZ*

lEGENDM •tX>0y OUTHRIE
OREENMIAK ROYS •
IA^ AND SYLVIA •
fOSH WHIU

WEAVERS IfAPfltUY-

0Y(R R(MS.tl

ODEHA*

FOLK SONGS
(tOh RIRS •

ROOFTOP i
Ac eiirj Ware bi|iri •SINGERS*
iNUitUrllaiMri*

PETE
SEEGER* e>c*Wn(H«

For the first time in a single great Treasury — more than 'MawWaCaa •

65 memorable, nostalgic folk songs most associated with
America and our own personal “growing-up“ years! Yours
to hear FREE for 10 days!

I«l/r II lbr«
*<M> ItiM •

‘■"WH' smit
•Anhii

e»upt«Ry tf

LISTEN FREE FOR 10 DAYS —GET YOUR FREE RECORD ALBUM FREEAnd Enter The Exciting Million Dollar “Spring 1965“ Sweepstakes!
LESS THAN 23< A SELECTION!

ONLY
Personal listening pleasure to satisfy the entire family is your reward for listening FREE to this 
exciting and brilliant new five-record Treasury from The Longines Symphonette. Virtually every 
modern American folk-singer in dazzling performances of their LEGENDARY FOLK SONGS — 
THE 50 GREATEST FOLK SINGERS in 65 of their most famous and popular "hits”. Each record 
has been lovingly researched, meticulously produced, manufactured of the finest and purest virgin 
vinyl materials to provide you vvith "Living Sound" perfection. As a bonus, this new Treasury in­
cludes the historic folk-singers of yesteryear (for example, LEADBELLY and WOODY GUTHRIE) as 
well as today's greatest. No extra charge for the full-color, stamped-in-gold presentation case . . . 
and you KEEP THE FREE RECORD ALBUM, "Great Memory Folk Songs” no matter what you decide 
about the five-record Treasury. Check "YES” on the postage-paid card to find out if you have 
already won a valuable prize and to get your FREE record album!

mvammsm A MONTH OR $14.98
for all five records 

in deluxe presentation case!

FREE: Great Memory Folk Songs!
Rider"; performed for you by JOAN BAEZ 
ODETTA, THE WEAVERS, IAN and SYL­
VIA end other famed folk singers! Keep 
FREE record album oven if you return the 
five-record Treasury! Check "YES' 
card or coupon.

Just for tistenirtg to this brilliant five- 
record Treasury, you "win" this fabulous. 
"CoUectoi's Edition" recotri album. 12 
songs including: "Walk Right In", "Black 
Is The Color”, "Goodnight Irene”, "C.C.

Jl'ST A FEW OF THE SINGERS AND THEIR FAMOIS PERFORMANCES! 

•THE WEAVERS —
"Kisses Sweeter Than Wine"
“John B. Sails"

•CLARA WARD —
“Twelve Gates To The City"

•THE ROOFTOP SINGERS —
“Shoes"
“Ha Ha Thisaway"

•OSCAR BRAND
“Which Side Are You On"

•IAN AND SYLVIA —
“Nova Scotia Farewell 
“Texas Rangers

•ODETTA —
“Come All Ye Fair 
and Tender Ladies’

•NEW LOST CITY RAMBLERS 
"Foggy Mountain Top"

•PETE SEEGER —
“One Grain of Sand"

•HEDY WEST —
“500 Miles 
JOSH WHITE —
“One Meat Ball"
RICHARD DYER-BENNET 
“Lord Randal"

on

n USE POSTABE-PAIO CARD TO ENTER SWEEPSTAKES!
THE LONGINES SYMPHONETTE RECORDING SOCIETY 

Symphonette Square • Larchmont, N.Y. 10S38 
The hamc of beautiful music

□ Deluxe Stereo Edition just $1.60 more for all 5 
records!

II

•JOAN BAEZ —
"Hush Little Baby” 
“When You Hear Them 
Cuckoos Hollerin’ "

D YES—send my FREE 
ord album along with the five 
record Treasury of "Legend­
ary Folk Songs". After 10 Name 
days, I will either return 
Treasury and owe nothing 
send just SS a month until 
$14.98 (plus modest postage­
handling cost) is paid. I 
keep FREE "Great Memory Q SAVE EVEN MORE! Enclose $14,90 (Stereo edi- 
Folk Songs" record album in tion $16 68) and we pay all postage-handling
any event. costs. Same FREE record offer and 10-day trial.

Prompt refund guaranteed. N.Y.C. residents only 
add 4°'i> sales tax'

rec-

fPleaso Print)
Of AddressPLUS . . . LEADBELLY • WOODY GUTHRIE • ‘MISSISSIPPI JOHN HURT • *ED McCURDY 

• -ERIK DARLING • 'CISCO HOUSTON • *BUFFY SAINTE-MARIE • ‘TOMMY MAKEM • *EARL 
SCRUGGS* *EWAN McCOLL • *MIKE SEEGER **BOB GIBSON... And many more of the 
Greatest Folk Singers of all time, 50 performers in all, over 65 fabulous songs for you to enjoy!

ZIP or 
ZONEState

'Artists and performances courtesy of Vanguard Records,
HOW IwrtnIMII WORM TH* Lini.aei SrmDhsnciic «cH 1b« <le>criMd itfls rof 6f lucky
AtfmOcr». lettdtO by BltcUomc rompulers une^ tn« 
dtrVfltDn el lh» D L tUtr CiyoOfAhon C«cri Lucky Num- 
bRrCeuMn )iibmiltv6 will a« checMtf jiakim Ike etlicijl

rtelle »rW ill affilialei 
be eiigtbre-

Ynr enliy mu9l be on tne oMictei lurky Nunib«< 
XHI mir^t cbech^d v(S LoAgtAfs SrwpkoAeMp by fndRtghl June

ol Ihi $hal| not be vid by July 3,
Tkis Sweepstakes n subiKl lo all Federal, t1a1<* and lorol 
refutilions tf you

R1291-»)6

L' NOTE' No one else has the Lucky Number on the card attached — mail it today 
to enter sweepstakes. Use coupon to order additional albums.

a pro* oinHi, rou "iH Ot nelilwd 
I A IHI tl miio, flit «mnm mil o< »nl «M> 

,r«ufsl il wno A »r>l AM'rtsM, rn.tlonHrNO WAiI log, Mir* lo IHa

Jtl ol aMimiAi numorn (mplOTMi o< LM|
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It took just ^850 and two days 
to air condition my entire home.

a

THE MOST FROM ( 
YOUR

AUTOMOBILE J
IVIr. Clarence Tresler of Houston, Texas tells 

how easy and economical it is to enjoy the benefits 
of General Electric Central Air Conditioning.

THE NEWARE YOU READY 
INTERSTATE HIGH-^SPEEDlHIGHWAYS?

By William J. Toth 
Professor, Center for Safety Education 

New York U7iiversi(y

Windshield Washer. You can alTord to 
drive a dirty car . . . but not with a 
dirty windshield. Keep that reser­
voir for your windshield washer filled.

Other Liquids. Is your battery filled? 
Is your radiator full ? Need oil ? Above 
all, is your gas tank filled? Service 
areas aren’t fre<iuent on Interstates.

Seat Belts. Are you a nonbeliever? 
If you don’t have seat belts in the 
front and rear, have them installed 
immediately . . . and use them.

Lights. Your lights, front and rear, 
must be clean and operating. Dirty 
lenses can decrease light efficiency by 
more than 50 percent.

Turn-signal lights are important. 
In many states signaling is legally re­
quired for even a lane change.

Windows for Vision. Can you really 
see out of all your windows as the 
manufacturer designed them, or is 
there “travel junk” such as cam­
eras, souvenirs, boxes, etc., stacked 
on the rear shelf? Besides stealing 
valuable visibility from you, these 
objects can become lethal missiles if 
you stop suddenly.

Prepare Yourself. Get a good night’s 
sleep prior to your trip, keep your 
car well ventilated, and stay alert. 
Var>' your speed five to ten miles 
per hour periodically so as to de­
crease the monotony of steady driv­
ing which can lull you into drowsiness. 
If you feel fatigued or sleepy, change 
drivers or pull off and rest. At the 
speed you are traveling, one blink of 
the eye and a twist of the steering 
wheel can put you more than ten 
feet off the pavement.

Slow-Moving Vehicles. Slow-mov­
ing or stopped vehicles on the pave­
ment figure in many of our high­
speed road accidents. Watch for 
slow-moving trucks and older ears. 
Be especially alert near exits and en­
trances where they may be slowing 
to leave or attempting to pick up 
speed as they enter.

Slow-Moving Vehicles Symbol. Pres­
ently there is a triangular symbol 
being introduced for the rear of 
habitually slow-moving vehicles warn­
ing those approaching that it is slow- 
moving. Watch for this symbol.

Exit Backers. Even though it is 
illegal, dangerous, and often fa­
tal, many motorists who have gone 
by their exit will stop and attempt to

Here in America we are about half­
way through completing the longest, 
most expensive, most convenient, 
safest road network ever known to 
mankind. This is the new Interstate 
System financed by federal funds, 
spanning this country from coast to 
coast and serving all states and larger 
metropolitan areas. It will be 41,000 
miles when completed, is being built 
in 50 states. It is estimated that it will 
carry about 25 percent of all of our 
national traffic, though it will be only 
1 percent of our total road mileage. 
These divided expressways eliminate 
traffic signals, stop signs, cross traffic, 
and limit entrances and exits to spe­
cific locations. It is predicted, happily, 
that some 5000 lives will be saved each 
year when the system is completed.

Where Are They? Most newer maps 
from service stations identify the 
Interstates. Or write to the state 
highway department of the state or 
states in which you plan to travel.

Is Your Car Ready for Sustained 
High-Speed Driving? Any continuous 
high-speed driving for long periods 
over long distances, as permitted by 
the Interstates, results in extreme 
wear and .stresses on all parts of your 
car. In turn, you must make sure it 
is in top condition to meet the chal­
lenge of these highways.

Tires. Be sure your tires are prop­
erly inflated. Have them checked for 
cuts and bruises not seen by ordinary 
visual inspections. Remember, your 
only contact with the road is four 
tires, each covering an area about as 
large as the palm of your hand.

the Job can be simple and inexpensive.” The 
Treslers' home, al .^707 Broch Street in 
Houston, has five rooms, with two bed­
rooms, and 1450 sq. ft. of living space.

“Many folks think that air conditioning a 
house takes lots of monev and means your 
home is all torn up," says Mr. Tresler. "Ac­
tually, if you have forced-air heat like we do,

•ri

3

And from Mrs. Tresler, in her attractive pan­
eled kitchen: "1 practically never used to 
bake in the summer until we got G-E air 
conditioning. Now, 1 think nothing of it 
—even when it's hot and humid outside.”

*‘rm in the refrigeration business,” Mr. Tres­
ler adds. “So when it came to central air 
conditioning. 1 chose General Electric, be­
cause it's reliable. In three years, our 2Vi- 
ton system hasn’t needed one service call.”

Steering. Your steering mechanism 
must be sure and responsive. The ex- 

‘play” that you may have incess
your steering wheel could cause you 
to weave and wander over the road-

Mrs. Tresler: “My drapes and everything 
else stay cleaner. I only have to have the 
drape.s cleaned maybe once a year. And I 
only have to do a thorough house cleaning 
every two weeks, at the most.”

Mr. Tresler: “Two of the biggest things 
we’ve found about G.E. are even tempera­
tures and o]5erating economy. Our electric 
bills have averaged S25 a month. The air 
conditioning cost as low as S12 a month."

way as you travel.
Brakes. At high speeds you need in­

stant, smooth braking. If your pedal 
goes within one and a half inch^ of 
the floor or you have experienced 
pulling to the right or left, get those 
brakes checked.

Mirrors. A side mirror is a must. 
Blind spots are eliminated by overlap­
ping fields of vision of your inside 
rear-view mirror and the side mirror.

If you have forced-air heat, you, too. can enjoy G-E Centra! Air C onditioning at 
a very modest cost. Call your G-E dealer for a free survey and installation estimate, 
with no obligation. He’ll also explain how you can linance the job on easy terms. 
He's listed in the Yellow Pages under "Air Conditioning Equipment."

ELECTRIC
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The Right Lane. Once you have com- 
pletedy our pass, pull far enough ahead so 
that you can see both headlights of the 
passed car in your inside mirror, signal 
a right turn, wait a few seconds, then 
move into right lane. If the pavement is 
■wet, pull even farther ahead before re­
turning to the right lane.

back up to the exit. This action 
is hard to spot. Be alert for 
back-up lights or a driverfacing 
the rear as you approach exits. 
If you overshoot the exit, con­
tinue on to the next one!

Special Driving Techniques. 
Keep <«*o hands on the steering 
wheel and your eyes on the 
road. Sterling Moss, the fa­
mous English race driver, said 
it is dangerously stupid to 
drive with one hand. Flex your 
hands and fingers often.

Circle of Vision. Know where 
all cars around you are at all 
times. Check mirrors about 
every four or five seconds. If 
you have to move your head 
every time you look into the 
mirror, it must be improperly 
adjusted.

Signals Are Most Important. 
Signals of a change of direc­
tion or speed on your part 
must precede the change by at 
least five seconds. Signal long 
enough, clearly enough, and 
early enough to allow others to 
stabilize themselves or to re­
act to your maneuver.

Thinking Time ... Reaction 
Time. Even though thinking 
and reacting times are reduced 
at higher speeds, you can still 
give yourself more time by 
keeping plenty of distance be­
tween you and the vehicle 
ahead. The basic minimum 
following distance is one car 
length for every ten miles per 
hour of ^>eed. To really feel 
secure double this. And of 
course, if the pavement is wet 
or icy, this distance should 
even be greater. Stay away 
from crowds of cars. Give your­
self room and time to think 
and to react.

Overdriving Your Headlights? 
If you suddenly saw something 
on the road ahead at night 
that would nec^tate an 
emergency stop, would you be 
able to do it at 70 miles per 
hour? Most automobile head­
lights do not effectively light 
the road over 500 feet ahead, 
yet at 70 miles per hour it 
takes over 500 feet to stop.
‘ ‘ Slow down at sundown’ ’ really 
is an important message.

Speed Selection. Interstates 
are generally signed with both 
the maximum and minimum 
limits so that you have an im­
mediate guide. However, you 
still can vary your speed quite 
significantly.

Passing. When you have 
overtaken a vehicle and are 
about to pass, tap your horn 
or flash your lights. Give him 
a second or two to stabilize 
himself. Then pass him. Do 
not linger in his blind spot or 
he may pull out into your path.

“Velocization.” After driving on the 
high-speed Interstate for some time, you 
lose your awareness of speed. This can 
be dangerous when you return to a lower- 
speed road. You are suffering from 
“velocization” and must be sure to 
watch your speedometer closely to 
adhere to the lower speed limit.

A Final Word. Driving the best engi­
neered and carefully maintained auto­
mobile on our new Interstate Systems 
will certainly be convenient, economic, 
and enjoyable. But it still leaves much 
of the safety responsibility with the 
individual driver. And remember that 
driver is you! THE END

one dramatic gesture, the mysterious woman 
in black boldly staked her fortune on the turn of a card. 
Pouf! went her fortune.

And that was how, in April lavish carving, the delicately plate reinforced with inlays of
188.^, in a Parisian salon, a wrought flowers and sculptured sterling at points of wear. The
handsome young American who scrolls. (“Cherchez la femme. International Silver Company
knew a thing or two about poker they muttered.) makes it. You can own it. (.\
came into a priceless set of silver- Though unlucky at cards, the 48-piece service for eight costs

mysterious woman in black at only $110.00.)plate in the Orleans pattern.
Tongues wagged over the loss least proved to be lucky in love.

of this most magnificent Frencli She wed the handsome young
Orleans inRenaissance treasure. Its rich, •American.

.And that was how this lovely
InternationalFrench pattern crossed the

ocean. DeepSilver OIt may be only a legend. But
the beautiful pattern does exist.
In DeepSilver, the only silver-

Th^ International Silver Comoany. Meriden. Conn.



Less than three decades back, the American 
male took a daring step. He began to use after­
shave lotion ... not good old witch hazel, but a 
special, just-tor-men lotion with a faint aroma. 

Not that he paid any attention to the fragrance! 
No, he used it only because it was so good for 

those little razor nicks and shaving burn.
So he said. Today’s American male has stopped 
pretending. He likes fragrances. He likes them 
on the women around him. More important, 

he has learned that there are scents created just 
for men .. . scents that are about as feminine as 
a football or a corncob pipe. Sometimes he’s too 

timid to step right up and buy one—but he’s even 
getting over that! Give him a helping hand with 

one of these goodies for a Father’s Day present.

GIVE HIM A LITTLE LUXURY 
ON THIS FATHER'S DAY

Canoe by Dana, from France. Brisk- 
scented ta/c, pJastfc bottle. $2.50.* 
Handsomely packaged cologne, $5.*

Arden for Men in red “leather" box: 
foam shaving cream, after-shave lo­
tion (sandalwood scent): set, $5.50,*

he better homes 
in your neighborhood 

have wood windows. English Leather by Mem, a favorite in 
men's products. Here, all-purpose 
lotion and plastic travel bottle, $5.*

Jade East by Swank, refreshingly dif­
ferent fragrance; several products. 
Striking package of cologne. $4.50.*

Brut by Faberg6, a ferny fragrance 
available in lotion (here) $8.50*, in 
talc, and in soap “loaf” with knife.Haven’t you noticed?
That Man by Revlon, citrusy and 
woody. Here, from a large line, are 
cologne spray mist $4*, talc, $2.*

□n
But it's much more than a matter of taste. Wood windows can cut 
heating costs, too. Ask your architect or builder. Get the facts.
PONDEROSA PINE WOODWORK
Box AHA • 39 South LaSalle Street • Chicago, Illinois 60603

*plu$ tax
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For every decor

^ 4 restful haven *’

THE CHAIR is the most popular, most sat-in, most demanded chair in the country. How reassuring to know, then, that this wonderful, comfortable 
lounge chair now has been standardized to give you the ultimate in fine construction, care-free beauty and long wear. Every authentic THE CHAIR proudly 
carries the GOOD HOUSEKEEPING GUARANTY SEAL. Three things make THE CHAIR: sturdy, top quality construction...the practical, long-lasting

finest vinyl upholstery... and the luxurious seating comfort 
more than 50 top manufacturers are certified to make

beauty of ROYAL NAUGAHYDE®, the world’s
U Koylon-
L'Aof KOYLON® latex foam rubber cushioning. Since 

their version of THE CHAIR, you are certain to find a style chat will please you. And because
ROYAL NAUGAHYDE comes in hundreds of patterns, textures and colors, THE CHAIR you choose can look any 
to —like silk, like tweed, like leather, even like matelasse. Remember, if it's an authentic THE CHAIR, it’s covered with Naugahyde, 
cushioned with Koylon, carries THE CHAIR tag as w'ell as the Good Housekeeping Guaranty...and is priced to give you the best value for your money.

0«pdMiwway you want it
' a* tg

THE CHAIR will vary in price, depending on size and styling details, and on the pattern oj Naugahyde with which it's upholster ed.E or store 
you selling THE CHAIR, write V.S. Rubber, Rockefeller Center, New York, N. Y. 10020. In Canada: Dominion Rubber Company, Ltd., Montreal.

nearest

U.S.RUBBER
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Ttd Yamashiro

I

CLASSICS-FOR NOW 
AND A
HAPPY EVER AFTER
Here are some elegant ideas to help you 
fill out your silver service. These serving 
pieces are the finishing touches for a 
perfectly appointed table. They can be 
bought along with your flatware, china, 
and stemware, oryou may preferto pur­
chase them after you own the necessi­
ties. We’ve collected some “basics” for 
you. The classic shapes will live long 
and happily with you. It's important to 
remember that silver must be timeless. 
Avoid gimmicky shapes and unusual 
ornamentation that you’ll soon tire of. 
And remember what a great idea silver is

elegant accessory. Be sure to have 
candles in them. Samuel Kirk and Sons.
6. Handsome tray, silver-plated by 
Towle Silversmiths, is 14" in diameter, 
a perfect size for drinks or appetizers.
7. Bread basket, woven in silver plate 
by Christofle of the International Silver 
Company, is a beautiful necessity.
8. Pipkin has myriad uses—for sauces, 
gravies, appetizers, dessert toppings. 
Silver-plated by Lunt Silversmiths.
9. Vegetable dish is a most useful item. 
Cover, when removed, turns into a com­
panion dish. Silver-plated by Gorham.

for a wedding gift in this month of June!
1. Well-and-tree platter is practically a 
necessity for large roasts or a buffet 
platter. Silver-plated byReedand Barton.
2. Sterling silver bowl holds flowers, 
candy, serves as an extra vegetable dish 
or fruit bowl. By Samuel Kirk and Sons.
3. Sterling silver pepper mill is small and 
elegant, serves freshly ground pepper 
at every meal. By Towle Silversmiths.
4. Gleaming coffeepot is copied from a 
design by Paul Revere. With sugar bowl 
and creamer. Silver-plated by Oneida.
5. Sterling silver candlesticks are an
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This hand This hand
wore a rubberdid dishes for

glove for30 days in mild
Ivory Liquid 30 days

V

Mrs.Foerschner can’t. How’s that for mildness!
You are looking at the dramatic results of a test that Now look at the unretouched photo above. Can
demonstrates the amazing mildness of today’s Ivory you see the difference? Mrs, Foerschner says, “Ivory
Liquid—mildness that can help keep yowr hands soft Liquid’s so mild, even I can’t see the difference!
and young-looking. The Rubber Glove Test will convince you, too. And

Normally Mrs. Robert Foerschner, of Levittown, you’ll like Ivory Liquid’s rich suds, its pure creamy
N. Y., washes dishes with Ivory Liquid wit/wur rubber whiteness. Above all, you’ll like how it helps keep
gloves. But for this 30-day test, she wore a glove on your hands soft, young-looking. It’s everything you

expect of a detergent with such a gentle first name!her left hand only.

More women use Ivory Liquid than any other dishwashing liquid
{They prefer its mildness!)



HOW TO SAVE PERCENT 
ON YOUR 
HOUSEHOLD 
EXPENSES

Without pinching, scraping, or the 
faintest sign of miserliness you can 
start today to “find” money to build 
a 10% fund . . . 10% of your current 
household expenses to be put in a 
special savings account.

Get a pencil and take the following 
test. Then go back over your answers 
and draw up a June new-resolutions 
list to glance over each week.

Now advance yourself a dollar from 
the anticipated savings, open a sav­
ings account at your nearby bank, 
and visit it each week. It will be 
there, that 10%. if you keep to better 
than 50% of your resolutions ... and 
rein in some other, unlisted careless 
gestures we all indulge in. Ready?

I add glamour to inexpensive, every­
day foods . . . cinnamon to apple­
sauce, ginger to canned peaches, 
bright red pimiento to rice or tuna. 
1 read cookbooks and magazines to 
learn new ways to make simple foods 
taste and look delicious.
Yes n Sometimes □No □

HOUSEKEEPING
For any help hired by the day, 
whether regularly or a professional 
crew once every few weeks, I have a 
written list of what I expect to be 
done and how.
Yes □ No □ Sometimes □

My family has assignments for reg­
ular cleaning chores so that only the 
heavy work needs to be farmed out. 
Yesn

FOOD
I plan meals a week ahead, so left­
overs are tempting, economy dishes 
balancing out the luxuries.
Yes □
Note: On Friday, just before lunch, 
when you're hungry . . . that’s the time 
to make out the week’s meal plan. Tasty 
food ideas come easily!

Sometimes ONo O

I treat my household appliances with 
respect. I use them, but don’t abuse 
them, have few maintenance bills. 
Yes □
Note: The book of instructions that 
comes with every appliance was most 
carefully pul together to make the appli­
ance work its best. Read it...

No □ Sometimes □

Sometimes nNon

iiiTirrY
IIASVMEXT

I do my major shopping once a week, 
with a list that was made after 1 read 
the food-specials ads.
Yes □

LAUNDRY AND DRY CLEANING
No □ Sometimes □ 1 always follow the label instructions 

on laundering... water temperatures, 
soaps, bleaches, dryer temperatures. 
Yesn
Note: Toivels, bed and table linens last 
a third longer when properly laundered, 
not subjected to overbleaching, overdry­
ing, overfluffing.

I f I use all that I buy ... the chicken 
bones for delicious soup, the steak 
and roast bones for stock.
Yes O
Note: A pressure cooker makes the job 
of bone-using so easy, so quiek~and 
you feel so French and thrifty!

No □ Sometimes n

YOU Ki:ii!ll!-' . 0 No □ Sometimes □

NO TAPE|9 ENJOY^ 
BouTDOofi;
LIVING with wood sliding doors

Why put up with 
sweating, dripping 
pipes, damp base­
ments, wet play-room 
floors? NO DRIP 
TAPE ends the prob­
lem. Wraps spirally 
around basement 
pipes, tees, angles.
Forms a perman­
ent air-tight 100% 
moisture-proof jacket.
Self adhering. No tools 
or fasteners needed.
Easy to pul on.

At all Hardware, Building Supply and 
Plumbing Dealers. ONLY $1.89.

I mend small tears before laundering. 
Yes □I know cheaper cuts are often tastier 

and just as tender as steak when 
they’ve been properly treated with a 
tenderizer. I know and I do.
Yes □
Note: Try London broil, chuck, top or 
bottom round; tenderized they go so 
much farther, taste wonderful.

No □ Sometimes □
that look and feel like good living. 
Their wood frames can be finished or 
painted to match any color scheme.

Wood frames 
;• eliminate winter 

condensation, too.

I And, PELLA Slid­
ing Doors are 
exceptionally 

, weathertight. 
’ Screens close

I buy economy-size soaps, cleansers; 
measure them into the machine.
Yes □No □ Sometimes O Sometimes □No □

m I brush suits and dresses before and 
after wearing, air them, protect them 
vrith aprons when in the kitchen . . . 
and save many trips to the cleaners. 
Yes □

If I don't bake from scratch, I do use 
the wide, wonderful range of prepared 
mixes to supply the cookies and cakes 
my sweet-tooth family likes.
Yes a

No □ Sometimes Oortellautomatically. 
Also available COMPANY

524 Burch Stmt, Kankakee, III. ENTERTAININGSLIDING GLASS in Canada. 
DOORS

No □ Sometimes □
We entertain on our own scale. We 
can’t afford a big liquor bill, expensive 
canap^, big bridge losses. And we 
stopped trying to.
Yes □
Note: If drinking is the custom in your 
group, you’ll never convert a heavy 
drinker to a glass of iced tea, but an eve­
ning with wine and soda, a wine punch, 
an aperitif can be Just as entertaining 
os the more expensive "spread.

(continued on page 84)

CROOKED
TOES?

1 use up the dribs and drabs attrac­
tively, never letting them accumulate 
until they’re too old and tired to serve. 
Yes □
Note: The small wedge of Cheddar 
grated over potatoes is a case in point. 
So are the teaspoons or tablespoons of 
vegetables stirred in to add color to the 
next day’s salad. Also, the stale pound 
cake, toasted and served with ice cream.

I THIS COUPON ANSWERED WITHIN 24 HOURS 
I ROLSCREEN CO.. D«pt. RC-78, Pella, Iowa 
I Please send color pictures of PELLA WOOD 
' SLIDING GLASS DOORS. Thia higKly effectiva device 

of soft, flexible rubber —
Dr. Scholl’s TOE-PLEX —• tends to jfrsdually 
straighten crooked or overlapping toes by exerting 
an outward pressure. Worn invisibly. Very comfort­
able. Sisaa; Small, Medium, T.,argo. Only 7,'i^oach.

No □ Sometimes □I No □ Sometimes □
I NASE

ADDRESS

CITY a ZONE D-'Scholls TOE-FLEX
STATE

MLLA HOCSf OUALI1Y WOOD WINDOWI. WOOO FOtOIKS 
IKIORI ANC> FARTUIOK9 AND WOOD ILIDlNS SI.AI9 DOORS Look for tho apodal AMERICAN HOME order 

card bound botwoon pace* SO and SI of 
this iasuol

tt
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Alcoa Wrap buys the Butter for 
these new butter-barbecued beef loaves

Make these individual butter-barbecued beef loaves 
for everyone at your cookout and Alcoa Wrap will mail 
you 25fi. This more than covers the cost of the butter 
used in this recipe.

The flavor secret of these mouthwatering beef loaves 
is the savory butter barbecue sauce. Spooned gener­
ously over each loaf and sealed securely in Alcoa Wrap, 
its buttery goodness flavors every tender bite.

Here's how to get 25^! Mail your name and address 
plus the Better Packaging Label from any size pack­
age of Alcoa Wrap and the name panel from 
pound of your favorite brand of butter to Barbecue 
Recipe. Box 74A. Mt. Vernon, N.Y., 10556. Offer 
expires Oct. 31, 1965. Not good where taxed, pro­
hibited or restricted by law. Only onerefundper family.

BUTTER-BARBECUED BEEF LOAVES 5. Grill 3 inches from coals 10-12 min­
utes; turn. Grill 10-12 minutes longer.

6. To serve: Open foil; top with to­
mato slice if desired. 8 servings.

2 pounds ground lean 
beef

2 eggs, slightly beaten 
cup cracker crumbs 

V^cup chopped green 
pepper 

V* cup milk

Va. cup catsup 
teaspoons salt 

Va teaspoon pepper 
8 onion slices 

Butter Barbecue 
Sauce*

'BUTTER BARBECUE SAUCE

Vi cup(l stick) butter 
Vi cup chopped onion 
Vi cup catsup 
V4 cup firmly packed 

light brown sugar 
IVi teaspoons 

chili powder

3 tablespoons 
Worcestershire 
sauce

1 teaspoon salt 
Vi teaspoon pepper 

Dash Tabasco 
sauce

1. Combine beef, eggs, crumbs, green 
pepper, milk, catsup, salt, pepper.

2. Divide into 8 portions on double 
thick squares Alcoa Wrap; shape into 
loaves.

3. Top each with onion slice, 2-3 table­
spoons butter barbecue sauce.

4. Bring up sides of foil; fold down onto 
meat in tight double folds; fold ends over 
and over up close to meat.

f one
aETTERPACKAGING
LABEL

1. Melt butter; add onion; cook until 
tender.

2. Stir in remaining ingredients; sim­
mer 5 minutes.

3. If stored in refrigerator, warm be­
fore using. About 1 cup.

a message from dairy farmer members of

amencan dairy association



By Jeanne Lamb O’Neill

I LOVE

WHAT IS

Today, there’s nothing exotic about 
Bermuda shorts. Without them half 
of America couldn’t have left the 
house this morning. But who knew 
what they were ten years or so ago? 
Weil, guess who got the first crazy 
pair of Bermudas in town from whom ? 
Also the first “fake fur,” the first 
Brooks Brothers pink shirt, the first 
skort, the first coverall, the first 
mu\imuu, the first pink (or blue or 
green} nylons, the first at-home pants 
with feet ?

Guess who came home with an 
orange and pink suit ’way before Jac­
queline Kennedy braved the clash— 
and liked it so much he went back for 
shoes and umbrella to match? Guess 
who discovered Rudi Gemreich bath­
ing suits—so long ago that they came 
with hvo tops instead of none?

Some men are “broken record 
present buyers. Year after year they 
give jewelry or perfume or night­
gowns. John isn’t completely unpre­
dictable either. He likes to give jew­
elry, perfume, nightgowns, dresses, 
blouses, sweaters, skirts, pants, coats, 
suits, hats, shoes, gloves, bags, and 
scarves. He likes big things—hand­
bags as big as valise, beads as big as 
pumpkins, and hats as big as um­
brellas. And he can never resist things 
with stoles, things with polka dots, 
things with monograms, or things in 
muddy green.

Obviously, I’m content with my 
loot, or I’d have put my smile in 
mothballs years ago. But I’ll bet some 
women wouldn't be in ray shoes for 
all the cheongsams in China. Their 
nerves couldn't stand up under the 
suspense, or their tastes don’t run to 
madras spats. They’d rather be safe 
than smiley.

OK. You take check cashing and 
I’ll take parachute jumping. For one 
thing, check writers aren't inclined to 
pull out their pens impulsively in be­
tween occasions. But present buyers? 
They don’t know Christmas from any 
odd Tuesday in June. (You know 
you’ve got a present buyer when he 
squeezes out of a plane after a one- 
night-away business trip with three 
feet of candy for the kids and five 
feet of dress box for you.)

But there’s more to it than pure 
female greed. There’s poetry and 
drama and romance. Would wife 
Mumtaz ever have bought the Taj 
Mahal for herself? Where would 
0. Henry’s Gift of the Magi be if Della 
and Jim had simply settled for gift 
certificates? For that matter, where 
would the Bible be if the Three Wise 
Men had come out of the East bearing 
gold and gold and gold?

I wonder how many graying grooms 
of other Junes will surprise their 
wives with a present this month ? And 
how many will settle for a peck on the 
cheek and a check in the hand? No, 
my darling daughter, love doesn’t 
turn to ashes as the years go by—it 
just turns to cash.

Of course, it makes sense to give 
money for anniversaries, birthdays, 
Mother’s Day, and the rest. Lots 
of men hate to buy presents. And, 
frankly, lots of women hate the pres­
ents men buy.

But I’m glad my mother told me 
years ago never to look a gift-spouse 
in the mouth—never return a gift or 
exchange it, never poke at it or pout 
at it or look cross-eyed at it. Even if 
he brings home a striped elephant, she 
said, smile—or you’ll spend the rest 
of your life in cold green drafts from 
the bank.

It was good advice. I haven’t 
wrapped and tied a present for myself 
yet. And oh, the rare and wondrous 
unveilings I’d have missed if I had.

Opening a present from John is as 
thrilling as jumping out of a plane in 
a parachute. You never know what 
will happen when you pull the string. 
More than that, even after you’ve 
pulled the string and opened the box 
and parted the tissue paper, you don’t 
know what you’ve got.

I could spot a striped elephant right 
off the bat—but what about madras 
spats, velvet-lined ponchos, yellow 
silk cheongsams, embroidered tights, 
earrings that hit you at the knee (all 
right, elbow), or rain boots that look 
like red silk stockings on patent 
leather heels?

John likes exotic presents. To his 
mind, it isn’t a present if you can 
guess it in 20 questions or find it in 
20 stores. Do 1 want six pairs of 
nylons, size 10, for my birthday? 
Don’t come to him. He’s not a mid­
dleman between me and Macy’s. He’s 
a present-buyer.

There’s no use dropping hints. John 
takes a hint, and fli^ with it like 
Corrigan—full speed in the wrong di­
rection. Hint for a plain blue bath­
robe—you’ll get an emerald velvet 
jump suit.

I’ve never seen the present-buyer 
at work. But I doubt if he shops with 
a list in his pocket or a notion in his 
head. I suspect he just free-styles 
down the aisles until something strikes 
him, pow, in the eye. Chances are it 
wouldn’t strike anybody else, pow, in 
the eye—but that’s what’s so gratify­
ing about a present from John. You 
know darned well Miss So-and-So 
didn't pick it up on her lunch hour.

New food for puppies

provides 15 added growth 
vitamins and minerals

Now feed your puppy a food specially created for him and rec­
ognized by veterinarians and breeders everywhere. Friskies 
Puppy Food provides everything your puppy needs to help him 
grow up straight and strong-protein, of course, plus 15 added 
minerals and vitamins-including A for keen eyes and shining 
coat, Bi for body tone and appetite, 62 for healthy skin and 
tissue, D for strong bones and teeth.

What’s more. Friskies has a special 
beefy flavor to perk your pup’s 
appetite, to make sure he eats his 
food and gets his nourishment. As­
sure your puppy a happy, healthy 
life. Start him right with Friskies 
Puppy Food.

P.S. Small dogs love 
Friskies Puppy Food too—and 

it's just as good for them.

FROM A WORLD LEADER IN NUTRITION-0natioo THE END
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Something added,
something new-a living room without roof.

Borrow an idea from the newer homes — add 
a Western Wood deck ... a living room 
without roof.

Talk. Cook. Sleep, Party, Sprawl. Read. 
Dance. It's the extra space for modern living. 
And couldn't you use it! It makes a home seem 
new again — for surprisingly little money.

It doesn't matter — what style your home is 
now, either. Western Wood is nice that way — 
goes with any design or material. It's restful 
underfoot. Wears well, cleans easily, doesn’t

hold puddles or heat — and it's cooler than all 
other decking materials.

You can put a Western Wood deck over a 
garage or driveway, off a second story or one 
step off the ground. It snuggles up and be­
comes part of your home.

When you want to refinish it, you can do it 
with a mop.

Send us the coupon and 10^. We’ll send you 
a colorful booklet with all sorts of deck and 
patio ideas.

Dept. AH-665, Yeon Buildho, Portland, Oreaon 97204 
Please send mo your book on Wood Decks and Patios. 
Enclosed is 10c.

Name.

Address.

City.

WOOD DICKSstate. .Zip.

WESTERN WOOD PRODUCTS ASSOCIATION
Portland, Oregon 97204
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INSURANCE
%THAT PROTECTS 

YOUR PROPERTY 
AND YOU

%r.

%r,
<0^ ■Sc;By Victor Kramer}Sc>

w

"I business for the Harris family, is basi­
cally a three-part coverage: Against ^ 
personal liability claims (required by ^ 
law in most states): against losses 
due to fire, vandalism, floods, and 
theft; and against medical costs in 
case of accident.

sing the first-things-first ap- ^ 
proach, the Harris family’s just 

concern should be to have an ample 
amount of liability coverage. The 
difference in cost between the min­
imum "10/20, 5” policy (which pro- ^ 
vides up to $10,000 for each person’s c 
injuries, with a maximum of $20,000 
per accident, plus $50(X) for property 
damage) and a policy with several ^ 
times that coverage is often as little 3 
as $10 a year. Most experts say that J 
a family should have at least 25 50 5 9
of liability protection. This would 3 
cost about $40 to $50 in most cities, 
provided the car is not used for busi- ^ 
ness or driven by a male under 25. a

The "comprehensive” coverage that a 
protects against theft, fire, and other 3 
losses usually costs about $15 to $20 ^
a year if there is a “deductible”— ^ 
usually $50—to eliminate the small 9 
claims that often cost more to the a 
company to administer than the pol- ^ 
icyholder receives.

The remaining item in the Harris c 
auto insurance portfolio is collision ^ 
insurance. Some authorities consider t 
this a waste of money unless the car ^ 
is spanking new, and an expensive t 
one to boot. They argue that the t 
premium cost over a few years (un­
less the policy has a $100 deductible i 
can add up to almost the full replace­
ment cost of the older car.

However, since the Harrises need 
their car for Jim’s commuting and for ^ 
Ruth’s chauffeuring the children, it ^ 
would be essential to have the money [ 
to replace it in case of an accident t 
that rendered it a total loss.

With a $100 deductible, and con- r 
sidering that their car is worth about 1 
$1200, the collision insurance would t 
amount to about $30 a year. The cost •, 
of this type of coverage, incidentally, [ 
varies all over the map, literally. In ' 
larger cities it can cost up to $60 and 
as little as $20 in farm country.

Until very recently, families had to 
take out separate policies for each 
type of risk—fire, burglary, liability, 
etc. In 1950, the Homeowners policy 
was introduced, combining into one 
package several coverages formerly 
sold as separate items. This has the 
added advantage of saving money: 
The package price is generally 20 to 
30 percent lower than you’d pay for 
the coverages separately.

A Homeowners policy will cover 
the Harris house,' garage, and per­
sonal property—against fire, light­
ning, windstorm, hail, explosion, etc. 
If the hotise is unlivable because of 
damage, the policy will provide ad­
ditional living expenses. And it also 
protects them—to a maximum of 
$25,000 per accident—against liabil­
ity suits if other people’s property is 
damaged or if someone were injured 
in the Harris home or elsewhere (ex­
cept in an auto accident) as a result 
of their actions. That’s the standard 
form, and would probably ccmt the 
Harrises about $40 a year. If they 
want broader coverage (and are will­
ing to pay about a third more than 
the cost of the standard form policy), 
they could get a broad form policy. 
It prorides the same coverage as the 
standard form, plus protection in 
case of damage to the home by a car 
operated by Jim or Ruth, escaping 
water, falling objects, roof collapse 
from ice and snow, freezing pipes, and 
other mishaps.

Even greater coverage is available— 
at about double the cost of a broad 
form policy—under various types of 
“special” or "comprehensive” poli­
cies that cover all risks except those 
specifically listed—usually termites, 
wear and tear, settling, landslide, and 
earthquake. (In another issue we’ll 
try to explain why it’s practically 
impossible to buy insurance against 
those hazards.)

he Homeowners policy also cov­
ers personal belonging, usually 

to a maximum of 40 percent of the 
coverage on the house itself. In the 
Harris’s case, this would mean that 
if their house burned down, they 
would receive $20,000 for the house, 
plus up to $8000 for the personal 
property they lost in the fire. (If the 
Harrises owned valuable jewelry, furs, 
or art objects, they would be wise to 
take out a special “floater” policy 
that would give them additional pro­
tection where it was needed.)

Auto insurance, the next order of

the risk to an insurance company,
(That’s how insurance companies stay 
in business; by taking on other peo­
ple’s risks, for a fee.)

Taken to extremes, however, this 
principle—like most others—becomes 
absurd. When the odds are too lop­
sided, it’s best to simply disregard 
the hazard involved and go on our 
merry way. If the odds are too even, 
on the other hand, it may pay to self- 
insure (i.e., tnist to our own resources 
to pull us through).

Since the Harris family’s largest 
single tangible asset is their house, 
protecting it against fire and other 
major hazards is the first “must.” A 
fire insurance policy covering the 
house's value is required by the bank 
holding the mortgage. But since Jim 
has spent time and money making 
improvements on the property, and 
has added about $1000 of appliances, 
the policy should be large enough to 
protect Jim’s additional investment, 
as well as the bank’s collateral. In 
the pleasant suburb where the Har­
rises bought their house, a fire insur­
ance policy for $20,000—the total 
cost of the house, plus furnishings, 
mimxs the value of the land—would 
cost about $25 a year (including the 
“extended coverage” that protects 
against windstorm, hail, explosions, 
riots, aircraft, vehicles, and smoke), 

rtch year, there are over a half 
million building fires reported in 

the U.S., and more than two thirds 
of these were in homes or apartments.

The value of property damaged or 
destroyed by fire amounts to over one 
and a half billion dollars a year. Most 
homes, of course, do carry some sort 
of fire insurance. The big problem is 
not coverage itself but the type and 
amount of coverage. Half of the na­
tion’s home owners still carry only 
fire and extended coverage on their 
houses. These policies don’t protect 
against dangers like btirglary and 
personal liability suits. “It’s just as 
much of a catastrophe to lose your 
home because of an adverse personal 
liability claim as it is to see it burn 
to the ground,” points out Walter H.
Vernier, executive vice president of 
State Farm Fire and Casualty Com­
pany. His company estimates that 
only a fifth of all losses due to dis­
honest or criminal acts are indem­
nified by insurance and that only 

family’s future security. The more 10 percent of insurable risks are cov- 
frequent or likely is the threatening ered by some form of burglary or 

^ event, the less sense it makes to shift theft insurance.
SsURANCEIN£URANCEINSURANCEINSDRANCEINSURANCEINSTJRANCEINSDRANCElNSDRAIJCEINSDRANCElNSt3RANCEINSURANCEINSDRANCEINSURANCf|

n the first two articles of this series 
on family insurance needs, we dis­

cussed the basic personal coverages: 
Life insurance, disability income in- 

g suranee, and the various forms cf 
health insurance.
,In the field of personal insurance 

it’s fairly simple to specify exactly— 
and at the time the policy is sold— 

2 what is being insured, against what 
risks, for how much, and on what 

^ conditions. Life insurance has a set 
face amount. Health insurance ben­
efits are paid for actual expenses, 

g backed up by bills and receipts—and 
w how many people would have a 

healthy appendix removed for the 
sheer pleasure of collecting some in-
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surance money? ♦
Things tend to get a lot more in- 

W definite when it comes to property

tand liability insurance. With few' ex­
ceptions, claims are based on some 
one’s estimaie of the loss incurred and 

5 claimants and insurers tend to look 
W through opposite ends of the teie- 
5 scope, unfortunately.

Perhaps because property and lia­
bility insurance policies often seem so 

^ complicated, many families do their 
g best to ignore the whole issue. They 

know they need fire insurance on 
their house (usually because the 

CO mortgage holder requires it) and an 
S automobile policy to meet legal re­

sponsibility requirements. But that’s 
about all. And yet, this is an area 
of family financial management you 

W should know.
To get dow’n to cases, we’ll pay 

another visit to the Harris family. 
Sensibly enough, Jim and Ruth Har­
ris decided to buy a home of their own 

w (with a $13,000 mortgage) at about 
H the time their first child was bom. 
o The $7000 down payment and 

moving-in expenses used up most of 
their savings. For the next few years 

^ there w'as little extra money around 
” the Harris household. Assuming $150 
p a year was all they could afford to 

pay for insurance on their house and 
car, what would be the “must” poli­
cies for them ?

The key principle once again is 
“firet things first.” The basic function 
of all types of insurance is to protect 
the family against those unpredict- 

as able, unlikely hazards that could not 
^ be handled from savings or income, 
y and therefore seriously threaten the
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To sum up, then, the property and ’ 
liability coverages the Harris family \ 
needs are: 1) A Homeowners policy, t 
broad form if possible. 2) Auto lia- ^ 
bility insurance (25 50/5), plus “com- E 
prehensive” and medical costs cover­
age. 3) Collision insurance with a $100 
deductible.
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(continued on page 85)CO



SILETTE TOILET BRENDA UVATORY MADRID BATH

Go ahead, indulge yourself.
Eljer Master Crafted products just look expensive.

A new bathroom . . . sublime luxury in your home. You’ll appreciate it 
every day. Best of all, you don't have to scrimp to afford Eljer Master 
Crafted fixtures. They fit your budget, and you can select from six 
lustrous pastels or snowy white. Note the polished brass fittings, too. 
They are designed and made by Eljer with Eljer fixtures in mind ... they 
go together. Your Eljer plumbing contractor knows all about Eljer quality. 
See him before you decide on anything. Or write The Murray Corporation 
of America, Eljer Plumbingware Division, Dept. AH, P.O. Box 836, 
Pittsburgh, Pa. 15230.

Eljer Master Craftsmen are adept at the fine art of 
sculpture. Following exclusive Eljerdesigns, these 
artisans create exact models of every new fixture. 
From these are made the precision molds or dies 
that give shape to superior-quality Eljer products. 

Visit Eljer's exhibit in the Better Living Building and see Eljer fixtures in the Dorothy Draper Dream Home at the New York World's Fair.

MASTER

CRAFTED
SINCE 1904 FINE PLUMBING FIXTURES



CREST-the toothpaste with fluoristamm

____________Crest has been shown to be an effective
COUNCIL ON dentalT decay-preventive dentifrice that can be 

THERAPEUTICS Significant value when used in a con­

scientiously applied program of oral 
hygiene and regular professional care.
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What does this seal 
of acceptance 
on every tube of Crest 
mean to your family?
It means, together with its accompanying statement, that Crest is accepted 
by The Council on Dental Therapeutics of The American Dental Association. 
It means that extensive clinical evidence has proved Crest reduces cavities.

Crest is the only toothpaste backed by 
12 years of clinical tests against the same 
toothpaste but without Fluoristanf 
Tests among children, teen-agers, and adults.

You can do something to help your family cut down on cavities. Your dentist 
can tell you how important it is to have regular checkups, watch between-meal 
treats, and brush regularl>'—with Crest.

Crest—the toothpaste for families who want fewer cavities.

$1965, The Procter Sc (.amble Company
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There are many times when you young families need and 
want all of the authority, guidance, and detailed advice our 
editors can hold out to you. And there are other times when 
you need and want to know about the experiences, the 
choices of other young people... people your own age who 
have found happy answers to the questions you are asking. 
To find those young families, to open up our pages so you 
can almost know one another as you examine their way of 
living, is one of our pleasantest, friendliest editorial jobs.

On the next six pages you will meet the Heermanns, the 
Reynoldses, the Dupens . . . ranging in age from the mid­
twenties to mid-thirties. (There is one elder statesman who 
has had his 40th birthday!) Then, there are the children 
who range from one to five years of age. There's one each 
in the Reynolds and Heermann families, three in the Dupen 
family. Each couple created a house that suits their way of 
living, expresses their youth, enthusiasm, and needs.

The three houses couldn’t be more different That is in­
evitable since each unmistakably reflects the highly in­
dividual family that lives there. Wayne Heermann is a com­
mercial artist. He could visualize the house he wanted be­
fore the foundation was built, knew he could personalize a 
development house with his own skill in do-it-yourself 
projects. The very nature of his work gave him the time and 
drive to create this kind of home. Nick Reynolds, one of the 
original members of the Kingston Trio and still with them,

and his gamin-charming wife chose what Nick described 
as, “When we bought it, it was the least distinctive house in 
the world.” They turned it into what Mrs. Reynolds calls, 
“The biggest little house anywhere.” With the help of 
architect Fred Field, the finished product is as distinctive 
and charming as the Trio's musical arrangements. The 
Dupens, one a graduate engineer, the other a graduate 
physical therapist, are “darers." They turned their college 
hobby of banjo playing into a career, now own the Red 
Garter, the banjo-plunking, beer-and-peanuts night spot 
in San Francisco and three other carbon copies in New 
Orleans, Chicago, and at the New York World’s Fair. Be­
cause they have plenty of free daytime hours to be with 
their children, their whole house reflects that particularly 
enchanting and engrossing hobby!

The rooms, the exteriors, the gardens on these next six 
pages have not been touched by us. Of course, the fact 
that we show them means we enjoy them and think you 
will too, as you cull them for ideas to think about. 
Above all, these are houses and rooms created by young 
families for young family living. They depict the first rule in 
choosing your own home. That home must fit your family's 
need for shelter, of course, but far more important it must 
offer you and your family a place in which to grow, to de­
velop individual tastes, enthusiasms, to live creatively, and 
to consciously, constantly enjoy all your surroundings.



Y0UN6 FAMILIES (continued)

basement into a handsome recreation room, built a kitchen 
snack bar, a storage wall and desk area, a special sewing 
area for Shirley, walnut paneled the family room, made 
over the bathroom. That was just a start!

Three years ago, awaiting the arrival of young Christo­
pher, they added the family room, guest room, bath, two 
closets. After construction was finished, it was the Heer* 
manns who did the interior finishing, the exterior painting.

Is the house completed? We doubt if the Heermanns will 
ever stop adding a bit of themselves to it. Next on their 
agenda is a storage wall to be built at the back of the 
carport. For more on this young family, turn to page 74.

We doubt if you could find a couple who have more fun 
with their house than Wayne and Shirley Heermann. In the 
spring of 1954 they contracted with a builder putting up a 
few pilot houses. After selecting one of the larger lots, they 
chose paint colors, asked for two bedrooms instead of the 
original three, making all rooms larger. They knew with 
their size lot they could always add room—and did. The 
house cost almost $16,000 and the Heermanns have put 
cbDut half that much again into It plus their own work.

And did they work! Enjoying every minute of it, using 
their own four hands and few tools, they built the patio, 
a 12-fooMong cedar closet for clothes storage, turned the

THE HEERMANNS 
MADE THIS
BUILDER HDHSE
UNIOUELY THEIR DWN

THIS EXTERIOR PICTURE taken last March doesn't show the charm of 
the landscaping In front of the house, the ivy ground cover, the carefully 
selected and tended shrubs, flowers—one of the Heermanns' hobbies.

CORNER OF RECREATION ROOM in the ground-level basement fshows 
bar Wayne built, floor they laid, walls they finished, back patio they built.

ACROSS THE LIVING ROOM you see the divider Wayne built of walnut 
lx2's, the fireplace he installed, and a glimpse of their picture wall with 
two originals by friends. Other paintings by Wayne hang throughout house.

THIS FLOOR PLAN gives you a clearer idea of the original house, the addi­
tion to it. and the excellent use of space for all the family's activities.



Builder; Jim Schulenberi Information: Lois Rea Ptiotoerapher: Kranzten

FROM CORNER OF DINING AREA near kitchen, you see the paneled wall (done by Wayne) of the family room, door 
to new guest room, louvered doors to closet. Original carport was extended six feet, ceiling dropped to form this area.
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They’re the third owners of a house that began 
as an artist’s studio with one bedroom and bath, 
one large story-and-a-half living-dining-kitchen- 
studio room. When they bought it, a wing with 
another living room, two bedrooms, and a bath 
had been added. In the last six years, Mr. and 
Mrs. Nick Reynolds have added and added, with 
guidance from architect Fred Field.

Joan Reynolds says about Mr. Field, "We had 
unusual ideas and though we talked with sev­
eral architects, no one quite got our message 
until we met Fred. In remodeling our kitchen, 
Nick and I had spent three months getting all 
we wanted down on paper. There was an in­
credibly small amount of space in which to put 
everything. But we chose materials and colors, 
then packed up and left town on a tour. When 
we came back one month later, it was finished, 
just as we’d visualized it—only better!"

What did they add? First they enclosed the 
open area beneath the living room to make an 
office for Nick. It's a pleasant, paneled room 
with windows and a separate entrance, a place 
where Nick and the other two of the Kingston 
Trio can plan, practice, and work out their ar­
rangements. Then they added a rear wing that 
includes a guest room, bath, and what Joan 
Reynolds calls her "mess-up" room that houses 
a bar, laundry, pantry, and project space where 
three-year-old Josh can finger-paint, and she 
can pursue what she describes as "not hobbies, 
but my way of life" . . . needlework, decorated 
tabletops, painting. Outdoors they scooped out 
a large shell of hillside for a brick-and-tile ter­
race and a small playground for Josh. Inside 
they added many wonderfully convenient fea­
tures such as the divider wall which houses the 
gourmet-model refrigerator and freezer and 
cuts off the view from the dining area and the 
living room. They put in a six-burner range (a 
hotel model) because Joan loves to cook. They 
made a wine-rack pass-through between mess- 
up room and kitchen.

Yes, this is unmistakably a house that belongs 
to people who know who they are, what they 
are, and what kind of life they want. . . but it’s 
full of little ideas (like the wonderful bottle col­
lection, the wine rack) that you can adapt.

For more about this family, turn to page 74.

THE KITCHEN is Joan Reynolds's pride and joy 
with its ample storage space; everything rolls out 
so "I can plop-plop to and from dishwashing, range, 
and countertops." The old-time butcher's block is 
on casters; so are two counter-tq-floor sections of 
cupboard. They hold pans and small appliances.

HOWEVER IT GREW, the Reynolds house has 
the kind of charm that seems to have been its very 
foundation, a character that is warm, friendly, 
meaningful. And all of this at-oneness with its 
setting and the family that lives in it is a rare 
tribute to that family’s interesting ideas and also 
to their wisdom in selecting the right architect.

VIEW AT LEFT is the hearth in the kitchen as you look 
across the dining area onto the inviting patio. Though 
the Reynoldses now use this refectory table, “someday 
we're going to have a big round dining table to sit around 
and talk during meals. It’s so much more friendly.’’ 
Also, the original bedroom (at present Joan’s “office”) 
adjoining the kitchen is to be the future dining room.

THIS FLOOR PLAN spells out the story of the past and 
present of the Reynolds house that grew and grew. Archi­
tect Field angled the utility-guest room wing so that it 
tits the narrow lot without robbing the patio play space.



Y0UN6 FAMILIES (continued)

LIVING ROOM has walls of Douglas fir with white pigment 
rubbed on, plus a sealer. This softened white look with the

large window areas fills the room with a light feeling day and 
night. Sofa, coffee table by the architect and designer.

IHE DUPENS
ARCHITECT TO 

EXPRESS THEIR ^
days. He says, “The Dupens wanted a dramatically 
different roof line, hence the truss roof. As I was 
designing it, I imagined them in the house. They 
wanted it comfortable, of course, but with a dis­
tinction, a joyousness . . . and with the children 
and their recreation very much in mind. The site 
was exposed to the wind so we had to design a 
house to protect the swimming pool and deck 
area, two of their ‘primary request’ spots.”

This house glows with light, from huge win­
dows, clerestories, by the use of amber glass set 
into the front doors to give “sunshine 
cloudy days. That same mood is carried out in the 
interior design by Dennis Redmond. For more 
information about this young family, see page 74.

The Dupens, Jack, Quina, and theirthree children 
were described by one of our West Coast staff as 
"togetherness without stickiness. They are self- 

sufficient and an extremely close-knit family.” 
Their house expresses all of that plus the venture­
some quality that launched them on a career quite 
different from those for which they were trained. 
Husband and wife began that entertainment career 
as a college hobby, went on to make it a way of 
life, and continue to work as an entertainment team. 
As we mentioned, their working hours being at 
night, they have lots of daytime hours in which to 
enjoy their children. The house reflects that too.

Allen Fong, the architect for the house, is a 
friend of Jack Dupen, dating back to high school

Y0UN6IREAS
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POOLSIDE. Smalt, steep hillside lot 
allows only this space for level family 
play area. There's a wide deck for 
sitting, raised gallery deck for access 
to wings of house. The ramp that 
links that deck to street gives a gated 
racetrack for the boys on tricycles.

MASTER BATH is tiled in a wonderfully inviting shade of blue. The plants, that 
large cutleaf philodendron in the back, the ferns over and on the ledge of that 
delightful sunken tub, the Dieffenbachia, add to the almost outdoor look of the 
room. Here indeed is a room that invites leisurely, lingering, luxurious bathing.

FAMILY ROOM, but for real ... a 
constant center for playing children. 
All toys belong, are loved, used, par­
ticularly the lion rug. Grownups also 
party here: there's a player piano 
out of sight and a second kitchen.
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ENTRY ENTRANCE. Here the roof line becomes a primary element of the interior, 
the door with its amber panels, and the understated planting; pine, camellia, 
pittosporum and juniper (in tubs), magnolia (right) with juniper ground cover.

THE TWO LEVELS. Notice the location of the dining area, the bedrooms, the 
useful auxiliary kitchen and bar off the family room. Tremendously functional, 
the plan serves the needs of this family who really live and play together.

BEDROOM
•RSI 12-10" Jll-B-i

, tENTRY I-DECK 1^ Jl



EXPERT ADVICEWe asked three experts for advice because hardly a week goes by without a 
letter that reads: “No matter how hard I try, my rooms never look as pretty 
as the ones you show In your magazine.” Experts agree that the worst 
trouble spots in most rooms are the windows, the sofa, and the coffee table. 
Curtains and draperies, they find, are usually skimpy, often too long or 
too short for perfect fit. Sofa pillows sink down into a dispirited mass, 
coffee-table tops are a lackluster assortment of objects. According to our 
window-treatment expert, good looks are built in and preplanned. Our pil­
low stylist says that pillows should not be too carefully arranged; they 
should look plump, comfortable, and inviting. “Think of your coffee-table 
top as a three-dimensional still life. It should be pretty, dramatic, and help 
make you and your guests comfortable,” says our coffee-table designer.

OUR WINDOW-TREATIVIENT EX­
PERT is Denny Carter of Conso
Products, Inc. Says she, “Be sure
your window shades hang level and
even at all your windows. Always buy
an extra pair of curtains: the fuller
they hang, the bettefr.” If you want
draperies with'a trim, tailored look
like ours, pin each pleat vertically at
the bottom hem. Tie together care­
fully with a light cord and let “set”
for four to five days. Tie-back dra­
peries must be weighted along entire
hemline, with heavier weights in the
corners. Fabric valances and swags
like these are easier to keep clean
than fabric-covered wooden ones.
Cafe curtains are easy to hang,
easily maintained. Weighted hems
help. Just steam the ball fringe over
a kettle of water to insure fluffiness.

Ernest Silva



HEAD OF INTERIOR DESIGN at Bloomingdale’s, N.Y., David Eugene
Bell, A.I.D., did the Early American table, at right, just for us, the
others carry out his ideas. “Don’t be afraid of using big, important
objects on your coffee table. They have more style than lots of little
ones and make a good focal point for your grouping. If you must
have small things, then mass them.’’ That's what we did with the
collection of Lucite blocks. Notice, too, the size of our ashtrays:
they’re large, because small ones are a nuisance. Coffee-table ac­
cessories should relate to the style and period of your room.

STYLIST Peter Cano, of Nettle Creek Industries, pillow manufacturer, 
has a way with pillows. He believes that pillows are like costume jewelry: 
they can make or break a room: proves his point with one basic black 
sofa done three ways. “Pillow colors can contrast sharply as ours do, or 
they can blend, but they must always be selected to carry out your 
scheme. Play with colors and textures as we did, but don't go in for fancy 
shapes. Pillows here range from elegant (the pink-pistachio combination) 
to country (the yellow-orange collection). When pillows are all in one 
corner, use a large object on opposite side of coffee table for balance.’’
Shopping Information, paga 85



ManVUra Stellar Atsoc.
IF YOU’RE A BRAVE NONCONFORMIST you 
can substitute gravel for grass the way 
the Domenico Orsis, of Darien, Connect­
icut, did. They achieved a landscaping 
coup, giving their home a face of dis­
tinction and doing away with feeding, 
weeding, mowing, and rolling in one fell 
swoop. A flagstone walk, pachysandra, 
and potted plants recall an old-world 
entry court. Begonia pots are home­
made of cement and pebbles. Charles 
Middleer was Landscape Architect.

Rocks, stones, and pebbles are not always stumbling blocks 
on the path to garden beauty. Each one of our pictures illus­
trates a different way you can use stones and pebbles to­
gether with plants to achieve a landscape that’s unusual, 
beautiful, and easy to care for. Use native stones, gravel, 
pebbles, or lightweight volcanic rocks to achieve the inter­
esting designs. Pebbles and small stones used as mulches 
eliminate weeding and cultivating chores. Use them to de­
lineate a border or fill in a bed wherever grass is impractical. 
Use larger rocks as dramatic accents in your plant beds. Use 
them to create a rock garden where you now have a flat, dull 
spot that cries for excitement. Use them as ornaments, 
blending them into the landscape with flowers and shrubs.

HOWTO
GARDEN

WITH
STONES
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By John H. Ingersoll

WHAT TO LOOK 
FOR WHEN YOO 
BOY YOUR 
FIRST HOME Before you move into your dream house^ you first must locate it If you're

youngster to a doctor he didn’t know. Yet, they chose real estate 
firms as casually as they would select a roadside diner at lunchtime.

There’s no question the Stockers would have been happier about 
results if they had been more discriminating in their choice of bro­
kers. Anyone hunting his first home should begin by checking each 
broker’s reputation. Your friends and acquaintances can help. Local 
mortgage lenders are an excellent source of information. And you’d 
do well to select a Realtor—ti. member of the National Association of 
Real Estate Boards. This group has always had stringent professional

arbara Stocker was so discouraged she felt like crying. She and 
her husband, David, had just spent a Saturday with three dif­
ferent real estate brokers, wearily trudging through 11 suburban 

houses. Four were too small. Two were downright ugly. Four were in 
neighborhoods the Stockers would have been ashamed to invite their 
friends to. And the one house that seemed perfect to both of them 
was $13,000 more than they wanted to pay.

To make matters worse, they needed a house urgently. With a 
two-year-old son and another child on the way, they felt crowded 
in the apartment that seemed idyllic when they were first married.

The Stockers might have ended their day of house-hunting far 
successfully if they hadn’t made four fundamental errors.

Perhaps the most serious error was this: they expected too muck. The 
Stockers began their tour with a mental picture of a three-bedroom- 
two-bath home in a fashionable neighborhood, sturdily built, freshly 
painted, and having lush lawns and gardens.

During the first ten minutes they discovered that these houses were 
rarely less than $30,000. Their budget was $16,000. Brokers and 
home builders say the average buyer pays between $11,000 and $18,- 
000 for his first home. (To a degree, this is substantiated by Bureau of 
the Census figures. According to the 1960 census, the median price for 
all new and used one-family homes is $13,500. Though the figure reflects 
sales to first-, second-, and even tenth-time home buyers, officials 
estimate that it is most heavily weighted by sales to first-time buyere.)

Mistake number two: setting out without a financial resume. The 
Stockers had only a hazy idea of what they could pay. With sound 
information on their finances, any broker or lender or builder could

liliimore >5.
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requirements for membership as well as a strong code of ethics.
The fourth mistake: inthholding information. The Stockers didn't 

select a broker carefully but they were sophisticated enough to spot 
high-pressure sales tactics. To avoid getting pushed into a home 
they didn't want, they foolishly disguised their needs and the state 
of their finances. If they had laid their cards on the table, it's likely 
that even a fast-talking agent would have leveled with them.

Don’t be ashamed to admit there are gaps in your knowledge 
about buying a home. Nearly every first-time buyer is in the same 
boat. What’s unfortunate is the store of misinformation that gets 
passed around. In some cases these fallacies were valid at one time. 
In others, a continuing temptation to believe them keeps them fresh. 
Below are some questions and answers that may help you.

“Is our best buy a builder's home in a new development?" It could 
be. But not always. Easy financing has been and remains one of the 
biggest advantages here. Low down payments and long terms are 
the norm. But these are offset in many cases by expenses for fitting 
out a new home with such basics as screens and storm windows, 
shades and draperies, and appliances not included by the builder. 
Many new-home buyers in the past have been saddled with budget­
straining tax increases to pay for the inevitable new schools, and hit 
with unexpected assessments for sewers, sidewalks, and street lamps.

However, home builders aren’t sleeping at the switch. They know 
they’ve been hurt by buyer disenchantment. As a result, you may 
find more than one builder offering hard-to-resist extras, such as 
paid-for community sewers, sidewalks, Venetian blinds for every 
window, kitchens and laundries packed with new appliances, com­
munity swimming pools, and even prebuilt elementary schools

tell the Stockers exactly how much they could afford for a house.
To help a lender or broker determine what you can afford, give 

them two basic facts: the maximum cash you have available for a 
down payment and your estimated limit for monthly payments. Data 
on your income is vital, of course, but it should be net after taxes, and 
should not include your wife’s income. Mortgage lenders still assume 
that a working wife’s income is unstable. Also, make a list of upcoming 
major expenses, current debts, and anticipated salary increases.

The Stockers made error number three when they called on brokers 
who were strangers to them. Neither would dream of taking his



shopping for your first house, read this to learn how to hunt for it and what common pitfalls to avoid.

“Should we forget about buying an older home? Will the doivn pay­
ment be too high?” Definitely not. FHA-insured loans on used homes 
make buying a breeze. If the home was built under FHA minimum 
property standards, and still meets the approval of an FHA inspector 
it will get the same loan-to-appraised-value ratio granted a new home.

For example, a used home appraised at $15,000 could take an 
FHA-insured mortgage of $14,550. This would make your down 
payment $450 plus the difference between $15,000 and the selling 
price. And it would call for monthly payments of $86.48 over a 
30-year term for principal, interest, and for mortgage insurance 
premiums. For the same home not approved by FHA during con­
struction, you would pay $1500 of the $15,000 appraised value and 
$80.25 a month for 30 years.

Most conventional mortgages on used homes require at least 20 
percent down, but in some cases 10 percent has been sufficient. 
In some instances, the lender will raise the mortgage amount if you 
can put up securities or cash as a collateral pledge.

In addition, appraisals on used homes today are more liberal. 
This means that mortgage amounts are often very close to the selling 
price. As a result first-time buyers are snapping up used homes.

“Can we fix up an dd house for a song?” Don't you believe it. 
Any home needing major repairs calls for major expenditures. 
Before you sign a thing, have a qualified contractor or engineer 
inspect the house and give you an estimate on the cost of renovation.

Outside of obvious structural flaws (sagging floor beams 
damaged roof), the areas in an older home most often needing atten­
tion are, in order of importance: the heating system, the plumbing, 
insulation, wiring and the foundation (for termites or a wet basement).

“Do we have only a 50-50 chance of getting a mortgage?” Not 
essarily. “From the standpoint of the borrower, credit terms have 
seldom been as favorable as they are today,” says Saul B. Klaman, 
director of research. National Association of Mutual Savings Banks. 
His views are echoed by just about everyone even remotely con­
nected with lending institutions. In short, your chances of securing 
a mortgage now are excellent.

In fact, some lenders are leaning over backward, more than a few 
families are settling down in homes too rich for their blood. To 
expenses, many take on moonlighting jobs. Others borrow money 
from relatives or friends or take second and third mortgages. Both 
routes create friction in the family that triggers serious marital 
problems. One broker says he gets two to three sales a week where 
a family buys a house they can’t afford and must resell.

There's a good way to avoid such trouble. Be realistic about the 
costs of a home before you buy. Don’t overlook the charges you'll 
have to meet in addition to the down payment. These include closing 
costs (generally betw’een $200 and $700j, plus moving expenses.

immediate repairs, new equipment, and reserves for taxes and in­
surance. These extras often run to 5 percent of the sale price.

Also, be prepared to spend around 1 to 2 percent of the sale price 
each year for repairs and maintenance. However this can be cut in 
half by a competent do-it-yourselfer.

If your financial position is too weak to get the house you want, 
there are alternatives. Buy a less expensive home. Wait until you 
can afford what you want. Or rent a home. Renting is a valuable 
prelude to owning a home. Trouble is, rentals in most areas

When you do settle on a house, select one that will resell easily. 
This is standard advice, but it applies with most force to first-time 
buyere in the 21 to 39 age group. These families inevitably 
again, often making more than one additional move.

“Should vie have a house cu^sfom-built?” Less than 1 percent of 
first-time home buyers have their homes built for them and 
erally do not recommend it. Two hurdles block the way. One is 
buying the lot and having the cash on hand that’s necessary to get 
construction underway. Second, most first-time buyers aren't ex­
perienced enough in selecting a house to know what they really 
want, what they find essential, and what they are willing to omit. 
Only after living in another house for a couple of years are they 
ready to plan the final house that they won’t wish had been a little 
different, after they've moved into it.

are scarce.

move

we gen-

or a

nec-

Final advice: there’s the well-worn, but valid, advice to carefully 
examine the neighborhood and schools, find out about taxes and 
potential assessments, and examine the zoning regulations. It’s likely 
you have already covered many of these points. According to Joseph 
P. Klock, president of the Philadelphia Board of Realty, “Today’s 
first-time home buyers are the most sophisticated we’ve ever seen. 
These couples check out every detail of the community in which 
they want to live before they ever come to us.”

Above all, try not to let your enthusiasm wane. Provided you are 
willing to accept one or two compromises, you’re bound to locate 
a fine home. And you’ll enjoy living in it.

cover

THE END
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HOW
TO GET
MORE

LIVING
Earlier in this issue you saw and read
how three young, flesh-and-blood fam­
ilies answered their housing needs.
Here, on these four pages, is how we
answ’er the problems of thousands of
our readers. From your letters to us,
our trips around the country, our talks
with builders, developers, apartment
house owners, real estate experts, w’e
discovered that great group of “in-
betweeners” . . . young people who
have outgrown their first apartment
but aren’t quite ready to buy their
first house. They’re widely different.
each of these families, but they have
surprising similarities too. They’re

husband, wife, and one or twousually
young children. They chose an apart­
ment that looked positively spacious
when they signed the lease. Now they
realize they must provide living room.
growing room for four people of dif­
ferent ages, different temperaments, a
vast collection of hobbies, activities.

We gave our never-never typical
young family a staggering assortment
of the latter. There’s home sewing,
there’s clay modeling, and model-car
racing, finger painting, astronomy.
and painting. To adapt a two-bedroom
apartment in Mediterranean Towers,
Fort Lee, Kew’ Jersey, we worked
with designer Fred B. Shrallow, A.I.D.
We turned both bedrooms and the
dining-ell into multiple-use areas. The
master bedroom is also used as a bed­
sitting room with space for working
and reading. The children’s room is
also equipped as a study-playroom.
The dining-ell off the living room is
also a hobby center (the kitchen sink
is close by for quick clean-ups). Only
the living room is a single-purpose
room. It’s reserved for relaxation, just
for family or with friends, for TV
and music—and it houses the begin­
ning of an art collection. (continued)



fy^hoistered
furniture grouping (left) zones

and separates the living portion of this room
from the heavy traffic area. It seats ten comfort­
ably, stimulates conversation, makes the best of

a pretty view. "Fancy Free” upholstered
pieces by Kroehler Mfg. Co.; rug of DuPont

nylon and acrilan by Gulistan; lighting by
Lightolier, Inc.; fabrics by Cohama.

conventional dining room for our
young family . .. they need a real "family-

activity” room (top above). Hobbies are centered
in an Omni wall system; there are His and

Hers drop-front cabinets for model making and
sewing. All draperies, bedspreads could

have been made on the Singer I'eatherweight
portable. In work here is a wall hanging.

Furniture is "Symbol 77” by Kroehler Mfg. Co.;
rug of DuPont orlon 33 by Bigelow.

nother view of the dining room is
shown directly above. The display niche.

right, was meant to be a closet. We asked the
builder to leave off the ceiling-high doors.
Gained: space, a more personal look, room

for a badly needed wastebasket.
(See the floor plan on the next page.)
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LIVING SPACE [continued'i

Color scheming also played an im­
portant part in planning the apart­
ment. Doing each room separately 
would have broken up the space, 
making the apartment seem smaller. 
An overall scheme, one that would 
provide color continuity, was needed 
to make the apartment look larger. 
We avoided a too tightly coordinated 
color plan by working with variations 
on a basic scale of four colors: yellow, 
green, brown (wood), white—and 
with hot orange, hot pink accents. 
As you look at our pictures you'll 
notice that various shades, intensi­
ties, and values and amounts of these 
four basic colors crop up in each 
room. Take olive green. It’s been 
used all over the place, especially in 
rugs. There’s a practical olive-black 
tweed rug for heavy-use areas. There’s 
a decorative rug in the bedroom that 
mixes olive, lime, and hot orange. 
The shaggy rug in the children’s room 
IS also olive and so are many of the 
pillows in the living room.

Study the floor plan of our young- 
family apartment for furniture- 
arrangementideas. In the multiple-use 
areas we gainetl space by placing the 
major pieces off center. The dining 
table stands at right angles to the 
window, not in the center of the room. 
The bed is not centered on the long 
bedroom wall but has been pushed 
toward the back wall.

The heavy traffic area (hall and 
passage through living room to dining- 
ell) wasleft unobstructed. We wrapped 
a Formica-covered shelf around the 
kitchen wall. In the hall it’s a console 
(with mirror above). In the living 
room it gives additional display space 
for decorative accessories and a col­
lection of birds. Pictures hang above 
it. Below it stand four stools, up­
holstered to match the sofas—they’re 
good additional seating space.

And here are some more copyable 
ideas from our apartment: the Parsons 
or T-square table in the children’s 
room is one of a pair. The other is the
■edroom table-desk. For big buffet 

oarties both tables can be moved into 
the living room for serving.

“Pictures” above living room sofa 
were made from wallpaper samples 
mounted on Masonite and glued to 
reversed frames for a boxlike effect.

Behind the freestanding sofa, an 
unpainted bookcase had its top en­
larged, now holds books, stereo 
equipment, records, portable TV set.

^ add warmth to the master bedroom 

vbelow left), a whole wall is “paneled” with 
storage Clean-lined modem walnut 

units are stacked to give all the drawer and 
cabinet room any woman would want 

plus a dressing table. Mirror with decorative 
frame is lit by functional makeup lights.

^loor plan of our young family apartment 
See how much space was gained by 

slightly unconventional furniture placement.

it’s a master suite, not Just a 
bedroom. Table desk is used for personal 

correspondence. Old armchair was 
slipcovered. Venetian blind is laminated 
to match bedspread. Furniture by Stanley 

Furniture Co.; rug by Regal; Venetian 
blind by Holland Shade Co.; lamps 

by Lightolier, Inc.; fabrics by Cohama.



/_ t's a playroom, a workroom, and a bedroom 
for two little boys. It’s cheerful and 

colorful with white walla, a “wild" print 
laminated for practicality, and a mixttu'e 

of painted and wood furniture. And look how 
much storage space we packed in. Furniture, 
Basic-Witz “Young Family" in walnut: 

fabric by Tiger; window shade.
Window Shade Mfg. Assoc.; toys. Creative 
Playthings, Inc., and Design Research Inc.: 

the lamp by Lightolier, Inc.

Shopping Informatton, page 8S
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__Basics-tor a bang-up

BaneoieAlmost anything you barbecue on the grill tastes superb, but with know-how at 
your fingertips, food will taste even better. This chart tells what you need to 
know about four all-time barbecue favorites. Turn to page 72 for more ideas.

By Virginia T. Habeeb

These are the steaks to buy for grilling: sirloin, porterhouse. 
T-bone, club, flank, and round (the last two need tenderizing). 
Select quality beef aged for tenderness and flavor. It should 
be bright red in color and be well marbled with veins of fat 
through the lean. The outer fat and suet covering should be 
creamy white in color, and waxy with a brittle texture.
Except for club or T-bone steaks, where you will buy one steak 
for each person, figure on buying % to 1 pound of steak per 
person. Have steaks cut 1 to 2V4 inches thick.
Avoid choosing a steak too large for your grill. If space is a 
problem, individual steaks are the solution. They're also best 
for large groups where tastes vary from rare to well done.

STEAK
For grilling buy broiler-fryers to 4 pounds each. They may 
be purchased whole (which you can halve or cut up), halved, 
quartered, cut up, or in parts. Or buy roasting chickens, 3V^ 
to 6 pounds, to quarter or cut up.
Allow hi to chicken per serving. This is not “per person” for 
appetites at a barbecue are apt to be hearty and some of 
your guests may have more than one serving.

Choose chuck, round, flank, or sirloin tip. Look for meat with 
a bright red color and with fat for flavor and juiciness.
If you’re having meat ground to order and it is lean, have 2 
ounces of suet ground with each pound of meat. For juicy, 
tender burgers, have your meat ground medium or coarse. 
A pound of ground beef makes 4 thick burgers or 8 thin ones.

U

O

Spareribs are the ribs and breastbone from a fresh side of 
pork. There are two sheets to each animal. Fresh spareribs. 
which are most available, and the ones recommended for 
barbecuing, are pink in color. Ribsare also sold pickled, cured,
and smoked.
Top-quality ribs have a good portion of meat between the rib 
bones and a thin covering over the bones. You may buy either 
regular ribs or loin ribs. The extra meatiness of the latter 
makes them excellent for barbecuing.
Buy ^4 to 1 pound for each serving. Store them loosely wrapped 
In the refrigerator and plan to use within 2 days.
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For grilling all meats, start the fire far enough ahead for the 
coals to be burned a gray colorwith a ruddy glow to give even, 
constant heat. It may take to 1 Vi hours, depending on the 
size of the grill and the amount of fuel needed.
Trim excess fat from steak to avoid fire flare-ups.
Score steak edges Vi to 1 inch apart to prevent curling.
For steaks that need tenderizing, use instant meat tenderizer 
as label directs, or marinate them. (See marinade 
page 72.)
When fire is ready, place steak on greased grill 6 to 7 inches 
from coals. Grill one side, turn with tongs (a fork lets juices 
escape), grill second side. Cut near bone to check doneness.

Grilled Steak 
Baked Potatoes 

Foil-Roasted Corn 
Salad of Tomatoes and Greens 
French or Roquefort Dressing 

Crispy Club Rolls
Apple Pie ^ la Mode or with Cheese 

Beverages

Thickness Rare Medium
(Minutes per side)

1 in. 5-6 min. 7-8 min.
IVi in. 6-7 min.
2 in. 8-10 min. 15-18 min. 20-25 min. 
2Vi In. 12-15 min. 18-23 min. 25-30 min. 
Thicker steaks should be treated as roasts.

Well Done

10-12 min. 
12-15 min.10 min.

recipe.

Wash and dry chicken. If you’re using halves, you may want 
to remove the backbone and tip of breastbone so chicken will 
lie flat on grill.
Brush chicken pieces with butter, margarine, oil. or a basting 
sauce, or marinate them. (There are recipes on page 72.) 
Place chicken, bone side or inside down, on the grill or in a 
wire basket over the coals. Chicken should be 4 to 6 inches 
from the coals. If the distance is less, watch carefully to avoid 
charring. When inside is well browned, brush skin side with 
fat or basting sauce, turn and grill until skin side is brown.

Grill chicken 12 to 15 minutes on each side. 
When bird is done, a knife will cut easily into 
the thick part of the leg and no blood will 
show at the bone. Remember, however, that 
white meat cooks faster than dark meat. Take 
care not to overcook chicken for this will 
cause it to lose its delectable juiciness.

Grilled Chicken 
Frozen Potato Puffs in Foil 
Buttered Peas and Onions 

Hot Buttermilk Biscuits 
Pineapple Coleslaw 

Vanilla Ice Cream with Mint Sauce 
Beverages

Grilled Hamburgers 
Toasted Buns 
Pickle Relish 
Sliced Onions 

French Fried Potatoes 
Vegetable Stick Salad 
Roquefort Dressing 

Fresh Peaches and Cream 
Pound Cake 
Beverages

Always handle ground beef lightly. Gentle handling keeps 
hamburgers tender, too vigorous handling will toughen them. 
To shape hamburgers, divide ground beef into number of 
portions desired. Pat each quickly and lightly into burger of 
desired thickness. Or shape meat into a cylinder and cut 
rounds of desired thickness.
Brush hamburgers with melted butter or margarine. Place 
on grill 3 to 4 inches from coats. When bottom is done turn 
and grill second side.

For hamburgers 1 inch thick cook each side 
4 minutes for rare, 6 minutes for medium. 
Frozen hamburgers may be grilled. For rare, 
cook 6 minutes a side, for medium 8 minutes. 
Ground beef may be shaped into one giant 
burger. Grill 6 to 7 minutes per side, brush­
ing with sauce, if desired. Cut in wedges.

Barbecued Spareribs 
Buttered Noodles 

Sauerkraut 
Grilled Tomatoes 
Asparagus Salad 
French Dressing 

Bread Sticks 
Strawberry Shortcake 

Beverages

Spareribs require long, slow cooking and must 
be thoroughly cooked with no pink visible. 
Spareribs will take 1 to IV^ hours to cook. 
You can reduce the time by parboiling them 
until tender, or roasting at 350* F. for 45 
minutes and draining off the fat. They should 
be turned and basted frequently (recipes on 
page 72). Cook until crisp, glazed, and brown.

Spareribs may be grilled in one piece or cut between the ribs 
into serving-size pieces and then grilled. For threading on a 
spit, they are left in the single piece.
Place ribs on grill 5 inches from coals. If ribs are as brown as 
you want them before they are tender, wrap them in heavy- 
duty foil and let them cook until they’re done. Test them with 
a two-tined fork right through the foil.

Jcroma Kuhl



What in the whole wide world is more I luscious than freshly plucked, ripe red strawberries ?TIME 
AGAIN ^Cl

GLAZED STRAWBERRY CHEESE PIE. Berries and grapes atop a baked cream-cheese custard.



D

*

We’ve tempting recipes for tarts and pies, cobblers and cakes, ice cream desserts and jam! Recipes, page 68.

STRAWBERRY BOMBE FRENCH STRAWBERRY TARTS
A strawberry mousse
nestled in ice cream.

< •



It’s
as easy

as
lAKe

PACKAGE
OF REFRIGERATED 

BISCUITS OR ROLLS

Lift the tab, open the package, 
and uncover a whole new 

adventure in cooking and eating

Everyone knows how easy 
it is to serve biscuits 

and rolls in minutes when 
all it takes is

opening a package of the 
refrigerated ones.

But there’s more to them 
than that. They can, 

on a moment’s notice, be­
come a crust for a 

meat pie, turn into a 
glamorous coffee cake, 

or make a sandwich to de­
light a teen-ager. 

Cast eyes right! They also 
do miracles when used 
to top a casserole, go 
gourmet to enclose 

chicken breasts, make 
special flavorful rolls. 
Recipes and details for 

sending us
your ideas on page 65.

Irwin Horowitz



Make supper in a soup bowl...with Campbell's
SC JP-^ ./L Si

Add a salad and rolls, and supper's ready!
•/i lb. ground beef 
Dash salt 
Dash pepper

vjnnL Quick version of a favorite main dish soup
2 tbsp. chopped onion 
1 tbsp. butler or margarine 
1 can Campbell’s Cream of 

Chicken Soup
1. In saucepan, cook onion in butter until tender. 2. Add remain­
ing ingredients. «?• Heat; stir now and then. 2 to 3 servings.

1 can Campbell’s Vegetable or 
Vegetarian Vegetable Soup 

1 soup can water
1. In saucepan, brown beef; stir to separate meat. 2. Pour off fat. 
Season with salt and pepper. 3. Stir in soup and water. Heat; stir 
now and then. 2 to 3 servings.

v2 soup can milk 
Vi soup can water 
1 cup cubed cooked chicken 
Vi cup cooked whole kernel corn

I.:

VEGETABLE
MAK wrrHniF(io«

>»

They aiways eat better when you remember the soup



Ask any cream pie about Philco Instant Cold.
NO FROST, TOO. Of course there's no defrostingYou'll learn that Instant Cold is the most important 

difference in refrigerators today.
Philco Instant Cold keeps food fresh longer. Chills 
faster, Gives more cold in less running time. 
Shrugs off kitchen heat, no matter ho\iv often you 
open the door.

ever in this new Philco — No Frost in the refrig­
erator section and No Frost in the freezer, Your
choice of colors at no extra cost. And the Model
17RM58 shown gives you a giant 16.3 cubic feet
of space in just 30 inches of cabinet width!
PI NEW POWER SAVER. Saves electricity the 
! jk ; others waste. Just push a button for peakMost refrigerators just don’t have the reserve 

power to keep proper food-preservation tempera­
tures when the traffic gets heavy. That’s why 
Philco developed Instant Cold.

performance with far greater economy. You
~ save as much as $15.76 a year’ in electric 
5 I bills. It's a Philco exclusive!

In documented tests where refrigerator doors were 
opened up to 72 times a day, Philco Refrigerators 
with Instant Cold maintained uniform food-protect­
ing temperatures far better than six other leading 
makes. And they chilled foods faster than any other 
brand tested!

isn’t this everything you could want in a new
refrigerator? Of course it is. Ask any cream pie.
Better yet, ask your Philco dealer.

on tecs>e •«() n«f<onaI a«rr*s< (l•Ct*ie rat?'..

For the name of your nearest Philco dealer, call 
Western Union by number and ask for Operator 25.

PHILCO
TELEVISION • STEREO PHONOGRAPHS
RADIO • HOME LAUNDRY • RANGES
REFRIGERATORS < AIR CONDITIONERS
FAMOUS FOR QUALITY THE WORLD OVER®

VvrfuA SUBSIDIARY OF



AMERICAN HOME 
RECIPES

Have an original recipe using refrigerated biscuits or roils? We’d like to try it in 
our Test Kitchens. The “blue ribbon” ones will appear in a future issue and we 
will pay $10 for each one published. Tollow the same style and abbreviations in 
writing your recipes as on the cards below. Send them to the Food Editor, Dept. 
T-A5, The American Home, 641 Lexington Avenue, New York, N. Y. 10022. They 
must be postmarked no later than June 30,1965. All recipes become the property 
of The American Home; we reserve the right to edit those which are published.

Take a Package 
of Refrigerated Biscuits

or Rolls
(continued from page 62)

• PINWHEEL COFFEE CAKE • TASTY BISCUITS AND ROLLS

CRISPY CHIP BISCUITS

1 pkg. refrigerated Parker House rolls 
1 tbs. soft butter or margarine 

or 1 slightly beaten egg white
3 tbs. crushed corn chips

or potato chips

Heat oven to 400° F. Separate rolls. Spread tops with butter or margarine or egg 
white: place on ungreased cooky sheet. Sprinkle rolls with crushed chips. Bake 12 to 
14 minutes or until brown.
FRUIT ROLL-UPS
1 pkg. refrigerated crescent rolls 8 canned pineapple spears 

or 8 spears of banana 
M c. confectioners' sugar 
1 tbs. hot milk

1 tbs. melted butter or margarine
2 tbs. granulated sugar 
% tsp. cinnamon or mace

Heat oven to 375“ F. Separate roils; spread each with butter or margarine. Mix 
granulated sugar and spice: sprinkle on rolls. Place a spear of pineapple or banana 
on each roll. Roll up; place on ungreased cooky sheet Bake 15 minutes or until 
browned. Combine confectioners’ sugar and milk; drizzle over hot rolls; serve at once.

Tested in The American Home Kitchens

• TEEN HAM AND
CHEESE SANDWICHES

Cheese:
2 pkgs. refrigerated biscuits 
2 tbs. melted butter or margarine

1 c. grated Cheddar cheese
or c. grated Parmesan cheese

Heat oven to 475° F. Lightly grease S-inch ring mold. Separate biscuits. Roll each 
between palms into a ball; brush with butter or margarine; coat with cheese. Put 10 
or 11 biscuits into ring mold. Arrange remaining biscuits on top. placing one between 
each two biscuits on bottom layer. Bake 10 minutes.
Onion: Soak 1 tablespoon instant minced onion in 2 tablespoons water. Add to melted 
butter or margarine. Brush on biscuits; place in ring mold and bake as above.
Garlic: Add ^ clove of garlic, crushed, to melted butter or margarine. Brush on bis­
cuits; place in ring mold and bake as above.
Spicy Nut Ring: Mix cup sugar, teaspoon cinnamon, % teaspoon nutmeg, and 
>A teaspoon ginger. After brushing biscuits with butter or margarine, roil in spicy 
sugar mixture. Place in ring mold; sprinkle cup chopped walnuts 
and between biscuits. Bake as above. or pecans over

Tested in The American Home Kitchens

• HAMBURGER PETAL PIE

1 c. finely chopped onion 
1 c. finely chopped green pepper 
1 clove of garlic, crushed

tsp. salt
V* tsp. black pepper 
2 tbs. flour

3 tbs. pure vegetable oil 
IVi lbs. lean ground chuck 
1 tbs. Worcestershire sauce

2 pkgs. refrigerated biscuits 
1 egg, slightly beaten 
1 large tomato, cut into wedges

Saut^ onion, green pepper, and garlic in oil until tender. Add beef; cook until 
lightly browned. Add Worcestershire, salt, pepper, and flour. Simmer until juices 
thicken. Heat oven to 475* F. Separate biscuits. Lightly brush edges of biscuits with 
beaten egg. Place 12 biscuits against sides of 10- or ll-lnch pie plate. Place . _ . 
ing biscuits m bottom of pie plate. Press biscuits on sides so they touch. Press bis­
cuits on bottom until they form a solid dough, pinching biscuits, when necessary, 
around edge so there are no holes. Stir any remaining egg into meat mixture; mix 
well. Pour meat filling into biscuit-lined pie plate. Arrange tomato wedges on top. 
Bake 8 to 10 minutes or until biscuits are well browned. Cut in wedges to serve.

remam-

Makes 6 servings Tested in The American Home Kitchens

• TUNA CONFETTI CASSEROLE • CHICKEN-IN-A-BLANKET

tbs. melted butter or margarine 4*/^ tbs. flour 2 cans (7 oz. ea.) tuna, drained 
and flaked

3Vii c. milk 1 pkg. refrigerated crescent rolls
1 tbs. soft butter or margarine 
3 tbs. chopped pimiento
2 tbs. chopped parsley
Vi c. grated Cheddar cheese

IVi tsp. grated onion 
Va tsp. leaf thyme 
*/4 tsp. salt
Dash of black pepper 
1 pkg. (10 oz.) frozen peas and onions, 

cooked

Heat oven to 375* F. Combine butter or margarine and flour in saucepan. Add 
milk, grated onion, and thyme; mix until smooth. Simmer 3 minutes. Add salt, pep­
per, cooked peas and onions, and tuna; mix well. Heat. Open refrigerated roils; they 
should separate into two sections. Flatten each section; pinch perforations of rolls 
together. You now have 2 oblong pieces of dough. Spread half the soft butter or 
margarine on each oblong; sprinkle each with half the pimiento, parsley, and cheese. 
Roll up like a jelly roll, starting with the narrow end. Cut each roll into 4 pinwheels. 
Place tuna mixture in shallow 2-quart casserole. Place pinwheels on top. Bake 20 to 
25 minutes or until biscuits brown.
Makes 6 to 8 servings Tested in The American Home Kitchens

I



AMERICAN HOME 
RECIPES

Take a Package 
ot Refrigerated Biscuits

or Rolls
(continued from page 65)

Red ielly, cherry preserves, or 
cranberry-orange relish 

c. confectioners’ sugar

2 pkgs. rarngerated crescent rolls 
2 tbs. melted butter or margarine
Vi c. granulated sugar 

tsp. cinnamon 1 tbs. hot milk

Heat oven to 375° F. Separate rolls. Spread each roll with butter or margarine;
sprinkle with mixture of granulated sugar and cinnamon. Roll up as directed on pack­
age. Arrange 10 rolls in a circle on lightly greased cooky sheet. Arrange remaining 6 
rolls on top. Bake 15 minutes or until well browned. Cover tips of rolls with foil if they
brown before center of rolls. Spoon jelly, preserves, or relish in center of coffee cake.
letting some run between rolls. Combine confectioners’ sugar and milk. Drizzle glaze
over coffee cake. Serve warm.

Tested in The American Home KitchensMakes 6 to 8 servings

4 square slices cooked ham, cut in half2 pkgs. refrigerated crescent rolls 
Prepared mustard diagonally

4 square slices American or Swiss 
cheese, cut in half diagonally

Heat oven to 375° f. Separate rolls. Spread half with mustard. Place a triangle of
ham and one of cheese on roll. Top with a second roll; pinch edges to seal. Place on
ungreased cdbky sheet.'Bake about 15 minutes until well browned. Serve at once.

Testeo in The American Home KitchensMakes 8 sandwiches

• HAMBURGER PETAL PIE

1 pkg. refrigerated flaky biscuits 
1 can (1 lb. 4 oz.) sliced apples, 

drained

Vi c. butter or margarine 
^ c. brown sugar, firmly packed 
% c. flour

Heat oven to 350° F. Grease 8-inch layer-cake pan. Mix butter or margarine, brown 
sugar, and flour in bowl until crumbly. Arrange biscuits in prepared pan; sprinkle Vi 
sugar mixture over. Top with apple slices (use leftover apples another time); sprinkle 
with remaining sugar mixture. Bake 40 minutes or until golden. Serve warm with 
cream, if desired.

Tested in The American Home KitchensMakes 6 servings

• CHICKEN-IN-A-BLANKET • TUNA CONFETTI CASSEROLE

4 chicken breasts, boned, cut in half 
3Vi c. water
1 tsp. salt
5 whole peppercorns
Vi tsp. crumbled rosemary 
1 small onion, sliced 
4Vi tbs. melted butter or margarine 
4Vi tbs. flour

3 c. chicken broth, strained 
2 tbs. lemon juice 
IVi tsp. grated onion 
Vi tsp. salt 
Vk tsp. black pepper 
2 pkgs. refrigerated crescent 

rolls
2 tbs. chopped parsley

Simmer chicken breasts in water with 1 teaspoon salt, peppercorns, rosemary, 
and sliced onion 25 to 35 minutes or until tender. Remove skin from breasts. Strain 
broth; skim off fat. There should be 3 cups broth; add water, if necessary, to make 3 
cups. Combine butter or margarine and flour; add chicken broth. Simmer 3 minutes 
or until thickened. Add lemon juice, grated onion, Vi teaspoon salt, and Vk teaspoon 
pepper. Heat oven to 375° F. Open crescent rolls. Put 2 triangles together; pinch 
perforations to make a solid oblong piece of dough. Repeat with remaining rolls. 
Sprinkle parsley on each oblong of dough. Place chicken breast in center of each 
piece of dough; fold dough over; seal with water. Bake on cooky sheet, seam side 
down, about 15 minutes or until well browned. Serve with lemon-chicken gravy.

Tested in The American Home KitchensMakes 8 servings



FLAIR BY FRIGIDAIRE... dramatic proof that limes have changed! 
You can see it's gorgeous, but ho\v does it perform? Wonderfully! The 
Flair has Cook-Master Control and Automatic Roast Thermometer for 
truly carefree cooking. Spatter-Free Broiler Grill and optional Rotisserie, 
too. Is it easy to use, easy to dean? Just glide up the counterbalanced 
glass doors for superb, eye-level cooking, no-stoop cleaning. Double and 
single oven models. Treat yourself to a new Flair Wall Oven (why should 
your kitchen be ordinary?)
BUILD-IN SATISFACTION ... BUILD-IN FRIGIDAIRE. PRODUCT OF GENERAL MOTORS

K
CiOLDENSO
.ANNIV’ERSARY WALL OVENS BY
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Strawberries
1 c. sifted cake flour; 1 tsp. baking po.vder; ’4 tsp. salt; 4 eggs; 
1 c. sugar;
almonds; confectioners’ sugar; 1 c. heavy cream, whipped; 1 c. 
sliced strawberries.

Grease and line with wax paper a 15xl0xl-inch jelly roll 
pan; grease wax paper. Set oven at 375® F. Sift flour, bilking 
powder, and salt together. Beat eggs in large bowl at high speed 
on mixer until thick and light. Add sugar gradually; continue 
beating until mixture is very thick. Blend in water and vanilla. 
Beat in dry ingredients at lowest speed on mixer. Do not over- 
mix. Pour into prepared pan; sprinkle with almonds. Bake 12 
to 15 minutes or until cake springs back when lightly touched 
with finger. While cake bakes, spread a clean towel on counter 
top; sift confectioners’ sugar thickly over surface. Remove cake 
from oven; loosen edges; turn upside down on towel. Carefully 
peel off wax paper. Trim off any crisp edges. Roll cake and towel 
together from long side. Cool on wire rack. When cold, unroll; 
spread with cream; sprinkle with strawberries; reroll. Wrap 
snugly in foil or transparent wrap, with seam side of cake 
underneath; refrigerate. Just before serving, decorate, if de­
sired, with additional whipped cream and halved strawberries. 
Cut slices on diagonal for pretty serving. Makes 12 servings.

STRAWBERRY CREAM ROLL

continued from page 61 c. w’ater; I tsp, vanilla; 3 tbs, chopped, toasted

STRAWBERRY BOMBE
1 c. sliced strawberries; U c. sugar; 2 c. heavy cream, w'hipped; 
1 * 2 Pts. vanilla ice cream.

Line a 6-cup bowl with heavy foil; smooth out as evenly as 
possible. Combine straw’berries and sugar in medium-size bowl; 
crush. Let stand 15 minutes; sieve or puree. Fold into whipped 
cream. Soften ice cream but do not allow to melt. Spread ice 
cream quickly in thick layer over bottom and sides of foil- 
lined bowl to form shell for straw'berry mixture. Make sure 
it comes all the way to the top. If it softens during this opera­
tion, cover the bowl and set in freezer to harden. Spoon straw­
berry mixture into center of ice cream shell. Cover with a piece 
of foil. Freeze several hours or overnight until firm. Peel off foil 
used as cover. Invert bowl onto chilled serving plate; lift off 
bowl. Peel foil off bombe. Any marks or wrinkles on bombe may 
be smoothed by quickly running a warm spatula over them. 
Return bombe to freezer to harden, if necessary. Garnish, if 
desired, with straw'berry sauce. Makes 8 servings.

STRAWBERRY PIE
4 c. (1 qt.) fresh strawberries, w’ashed, hulled, and halved; 1 c. 
sugar; 3 * 2 tbs. quick-cooking tapioca; I4 tsp. salt; 1 tsp. grated 
orange rind; 1 pkg. pie-crust mix; 2 tbs. butter or margarine; 
milk; sugar.

Combine strawberries, sugar, tapioca, salt, and orange rind 
in large bowl. Let stand 20 to 25 minutes until sugar draws some 
juice from the berries. Heat oven to 425“ F. Prepare pie-crust 
mix according to package directions. Roll out half the dough to 
a 12-inch circle; line a 9-inch pie pan, allowing a 1-inch over­
hang all around. Turn strawberry mixture into lined pie pan; 
dot with butter or margarine. Roll out remaining dough; cut 
decorative vent design to allow* steam to escape while pie bakes. 
Fit over straw'berry mixture; press edges together; fold under. 
Form standing rim of pastry; crimp edges. For a sparkling crust, 
brush top with milk and sprinkle w’ith sugar. Bake pie 40 to 50 
minutes until crust is nicely browmed and juices bubble through 
vents in crust. Makes 6 to 8 servings.

GLAZED ^WBERRY CHEESE PIE
14 c. crushed graham crackers; I4 c. sugar; *4 c. soft butter or 
margarine; 2 pkgs, (8 oz. ea.) cream cheese; 1 tsp. grated lemon 
rind; j 2 f'- sugar; 3 eggs; ^ c. heavy cream; 1 qt. straw’berries, 
washed and hulled; 1 jar (8 oz,) currant jelly; * 2 an 8 oz. jar 
apple jelly; ]4 lb- seedless green grapes.

Blend crushed graham crackers, sugar, and butter or mar­
garine in bowl. Press mixture on bottom and sides of 9-inch 
pie plate. Set oven at 350® F. Soften cream cheese at low speed 
on mixer. Add lemon rind and sugar; continue beating until 
blended. Blend in eggs one at a time; stir in cream. Pour into 
prepared crumb crust. Bake 30 to 35 minutes until cheese-custard 
filling is firm at edges but still soft in center. It will become 
firm when cool. Arrange as many strawberries as necessary for 
design on top of pie. Melt currant jelly over low heat; cool; 
spoon over strawberries and entire top of pie. Melt and cool 
apple jelly. Wash and stem enough grapes to form design for 
pie; spear each with wooden pick; dip in apple jelly; place on 
pie; remove pick. Chill about 1 hour. Makes 8 servings.

STRAWBERRY RHUBARB COBBLER
4 c, sliced rhubarb (j^-in, pieces); 3 tbs. water; 1^4 c. sugar; 
3 tbs. cornstarch; K tsp. salt; 3 tbs. water; 2 c. (1 pt.) straw­
berries, washed, hulled, and halved; 1 pkg. refrigerated biscuits.

Combine rhubarb, water, and 1 cup sugar in saucepan. Cook, 
covered, over low heat, stirring occasionally, until rhubarb 
softens but is not mushy. Combine remaining ^ 4 cup sugar with 
cornstarch, salt, and wrater. Stir quickly into hot rhubarb mix­
ture. Continue cooking until mixture bubbles and is thickened. 
Add strawberries; pour into lightly buttered 8x8x2-inch baking 
dish. Set oven at 400° F. Separate refrigerated biscuits; arrange 
on hot mixture; sprinkle lightly with sugar. Bake 20 to 25 
minutes until filling bubbles and topping is golden brown. Serve 
with cream, if desired. Makes 6 servings.

FRENCH STRAWBERRY TARTS
2 c. sifted all-purpose flour; 2 tbs. sugar; * 2 tsp. salt; } 2 c. soft 
butter or margarine; ’ 4 c. shortening; 6 tbs. water; 1 pkg. vanilla 
pudding or pie filling; c. milk; I2 c- heavy cream; 3 pts. 
strawberries, washed and hulled; >2 c- water; 2 tbs. cornstarch; 
1 tsp. lemon juice; *2 c. heavy cream, w’hipped; chopped pis­
tachio nuts.

Sift flour, sugar, and salt into large bowl. Cut in butter or 
margarine and shortening with pastry blender. Sprinkle mixture 
with water. Mix in with fingers and rub with palm of hand until 
pastry is smooth and blended; divide into twelve pieces. Press 
each piece into a 2? 2- to 3-inch tart pan; prick each well with 
fork. Set oven at 400° F. Cut piece of wax paper to fit each tart; 
press into tart; fill with dry rice or beans to keep shape of tart 
while baking. Bake 10 minutes; remove paper and rice. Bake 
10 to 15 minutes longer until golden; cool. Prepare pudding ac­
cording to package directions, using 1^2 cups milk; cool. Whip

cup cream; fold into cooled pudding; fill tarts. Crush enough 
strawberries to make I2 cup; reserve remainder. Combine wdth 
water, cornstarch, and lemon juice in saucepan. Cook over 
medium heat, stirring constantly, until thickened and bubbly; 
sieve; cool. Arrange reserved whole strawberries on tarts, about
3 to each tart. Spoon cooled strawberry glaze over strawberries; 
chill. To serve, garnish with >2 cup heavy cream, whipped and 
pressed through a pastry tube, and a sprinkling of pistachio 
nuts. Makes 12 tarts.

STRAWBERRIES ROMANOFF
1 qt. strawberries, washed and hulled; K c. Grand Marnier; 2 
tbs. confectioners’ sugar; 1 pt. vanilla ice cream; ?o Pt- heavy 
cream, whipped; fresh mint.

Save a few whole strawberries for garnish. Halve remainder. 
Combine halved straw’berries, Grand Marnier, and sugar; cover; 
refrigerate several hours to develop flavor. Just before serving, 
soften v'anilla ice cream, but do not melt. Whip cream; combine 
with ice cream and strawberry mixture. Spoon into chilled 
serving dishes. Garnish with whole strawberries and a sprig of

(continued)crisp mint. Makes 8 servings.
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Del Monte Cream Style Com extends a hearty welcome* Smooth, 
rich corn cream. Lots of tender golden kernels. A satisfying 
value always. Do it with Del Monte and you do your very best.

Guestworthv for lunch or supper! In I Tbsp. bacon drippines. gently
fry onions till tender. Reserve 6CORN LORRAINE slices bacon for garnish; crumble

Make 9>in. unbaked pie shell with rest and mix with onions. Spread
high fluted edge. Rub the inside in chilled crust. Top with Vi cup

with 1 tsp. soft butter. Chill 1 hr. cheese. Blend beaten eggs with
1 lb. sliced bacon, fried crisp Del Monte Brand Cream Style Corn,

and thoroughly drained pepper to taste, pinch cayenne.
1 Tbsp. bacon drippings Scald milk. Blend remaining Vt

1 cup chopped onions cup cheese into corn mixture; stir
1 cup finely .shredded Swiss cheese in scalded milk. Pour into shell.

2 eggs, slightly beaten Bake 10 min. at 450 F. Reduce heat
I No. 303 can (1 7 os. sire) quickly to 325 F; bake 25 min.

Del Monte' Cream Srvle Com more. Arrange reserved bacon on
Fresh-ground pepper, pinch cayenne top during last 5 min. of baking.

V? cup (6 os.) evaporated milk Cool slightly: cut. Serves 6.

.-jtL;-.-. •



(continued)
DlTCa BABY
3 eggs; }-j c. sifted all-purpose flour; ^2 tsp. salt; ^2 c- rnilk; 2 
tbs. melted butter or margarine; 1 tbs. lemon juice; 3 c. straw­
berries, washed and hulled; confectioners’ sugar; dairy sour 
cream.

Heat oven to 450® F. Beat eggs until blended. Sift flour 
and salt together. Add sifted dry ingredients and milk to eggs; 
beat until smooth. Stir in melted butter or margarine. Pour 
into greased 9-inch skillet with ovenproof handle. Bake on 
bottom shelf of oven 20 minutes. Reduce oven heat to 350® F. 
Prick shell well with tines of fork; bake 10 minutes longer. Re­
move from oven; sprinkle with lemon juice. Fill with straw­
berries; sprinkle with confectioners’ sugar. Serve at once. Cut 
in wedges; top with a dollop of sour cream. Makes 6 servings.

Dishwasher spots? Change your detergent!

COOKED STRAWBERRY JAM
2 qts. (8 c.) fully ripe strawberries, w’ashed and hulled; 1 pkg. 
powdered pectin; 3 lbs. (7 c.) sugar.

Wash eleven 6-ounce or eight 8-ounce jelly glasses and lids 
or covers; scald; drain. Crush strawberries, one layer at a time, 
so each berry is reduced to pulp. Measure, packing into cup; 
there should be 4 ’ 2 cups. If there is not quite enough, add water 
to fill last fraction of cup needed. Put into 6- or 8-quart sauce­
pan. Mix in pectin. Stir over high heat until mixture boils hard. 
Stir in sugar. Bring to full rolling boil (tumbling boil that can 
be stirred down). Boil hard 1 minute, stirring constantly.

To seal irith para^n: Remove jam from heat; skim off foam 
with metal spoon. Stir and skim, by turns, 5 minutes to cool 
slightly and prevent floating fruit. I.adle quickly into glasses, 
leaving } 2-inch space at top. Cover at once with H-inch melted 
paraffin. Cool; cover glasses. Label; store in a cool place.

To seal without paraffin: Use jars with 2-piece metal lids. Re­
move jam from heat; quickly skim off foam with metal spoon. 
Ladle boiling hot jam into jars, leaving ^-inch space at top. 
Place lid on jar, screw band on tightly, and invert jar. Repeat 
with remaining jars. When all jars are filled, stand upright and 
cool. Shake gently after 30 minutes to prevent floating fruit. 
Label; store in a cool place.

WATER DROPS—See what happens when even clean water is sprayed on dishes. Drops 
form, and as dishes dry, these water drops turn into ugly spots and streaks.

CASCADE-Because of Cascade's "sheeting action," water slides off. drops don't form. 
Cascade with Chlorosheen does it—and only Cascade has Chlorosheen!

/ “t’'.

NO-COOK STRAWBERRY JAM
1 qt. (4 c.) fully ripe strawberries, washed and hulled; 4 c. 
sugar; 1 pkg. powdered pectin; ^4 c. water.

Wash six 8-ounce jelly glasses and lids; scald; drain. Crush 
strawberries, one layer at a time, in large bowl. Stir in sugar. 
Mix pectin and water in small saucepan. Bring to boiling; boil 
1 minute, stirring constantly. Stir into strawberry mixture. Con­
tinue stirring 3 minutes (a few sugar crystals will remain). 
Quickly ladle into prepared glasses. Cover at once with tight 
lids. Let set at room temperature (it may take 24 hours). Store 
in refrigerator. Plan to use within 3 weeks.

Cascade’s amazing 
sheeting action 

eliminates drops that spot!
BIG SUMMER ISSUE 

COMING UP
ff

Nothing beats Cascade at getting dishes clean. Cascade’s re­
markable "sheeting action" even eliminates drops that cause ugly 
spots. Water ripples off in clear-rinsing sheets. Dishes, glassware and 
silver come from your dishwasher sparkling and spot­
less. No towel touch-ups!
Nothing’s safer! Endorsed for safety to patterns by 
the American Fine China Guild... recommended by 
every leading dishwasher manufacturer... Cascade is 
America's best-selling dishwasher detergent.
Now! Try Cascade in the convenient 
new giant size.

Howto make 1965 and 1966your best summers ever... 
big and little ways to enjoy this summer... long-range 
plans to make next summer unbeatable . . . vacation 

houses of the future—co-operatives, two-story 
vacation houses, condominiums, apartments . . . 

let yourself go when you furnish your second home ... 
installing central air conditioning . . . ideas galore 

for patios, and decks ... all about chicken .. . 
tips and recipes for the quickest, easiest, summeriest 

eating ever. .. and more, more, more!VOnlSMMtMBMiMr
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€x bright start—
The first thing to do is line the entire
inside of your grill with Heavy Duty
Reynolds Wrap. Then build your fire
right on this special-strength foil. It re­
flects heat up. to cook better and faster
with less fuel. And it makes clean-up a 
cinch—just bundle the ashes in the foil.

SUPER-OUPER
BAKED POTATOES HERO

Wrap them in Heavy Duty Slice a French loaf length-
Reynolds Wrap. Bake 45- wise. spread with garlic
60 minutes, less in coals. butter and arrange layers
Top with one of these de- of salami, tomato, cheese,
licious combinations: ham. Cut in 6" lengths
chopped chives and sour and around each shape a
cream, chopped peanuts “boat" of special-strength
and crumbled bacon, pap- Reynolds Wrap. Heat on
rika and chopped parsley. grill 10-15 minutes.

0 Slit franks lengthwise and fill with chopped onion and/or 
sliced olives, cheese, chili, mustard, relishes, sliced green 
pepper or pimiento. Use your imagination! Then wrap each 
frank in Heavy Duty Reynolds Wrap, double-folding the 
edges. (You can do all this in advance . . . your "packages 
keep tight and leak-proof in flexible strength Reynolds 
Wrap, ready for picnic trip or home cook-out.) Grill 10 
minutes over hot fire. Eat right from the foil or slide onto 
frankfurter bun. You’ll find the flavors deliciously blended 
. . . the franks juicier, zestier clear through.

AND REMEMBER..."FINGER SALADS'—Wrap bunches of carrot 
and celery strips, scallions, radishes. They’ll 
stay crisp and cool in Reynolds Wrap.
ADD EXTRA CHILL to cold picnic foods by 
tucking among them aluminum cans of frozen 
juices . . . which you later use as beverages.
MCNIC SALADS—such as potato or macaroni 
salad
bowl in Reynolds Wrap. It insulates!

Reynolds Wrap is the eco­
nomical all-purpose wrap you 
cook in, keep in, serve In. It 
has a special flexible strength 
that resists tearing. Use 
Heavy Duty Reynolds Wrap 
for big cooking and pan-lin­
ing jobs. Use regular weight 
for lighter cooking, for keep­
ing foods fresh. Buy both.

ff

stay cold when you wrap the jar or

ESPECIALLY...TAKE ALONG REYNOLDS WRAP! 
Make your utensils, plates, mats out of this 
flexible strength aluminum foil. Travel light! Reynolds Metals Company, Richmond, Va. 23218 

Watch "THE CELEBRITY GAME"-Thursdays, CBS-TV



BARBECUE BASICS (continued from page 58)

Tips and Fancy Tonches
them in heavy foil with a pat of butter or 
margarine and some salt and pepper. Grill 
four to five inches from the coals 20 to 25 
minutes, turning once.

because more fat renders from one part 
than another. Many grills have weight com­
pensators to adjust the spit for balance 
during roasting.

Fire temperature should be lower than 
for broiling. The spit thermometer should 
read from 250° to 300° F. More fuel may be 
added to keep a steady temperature on 
spit surface.

The spit should turn away from the cook 
so fat drips into drip pan on the upward 
motion of spit with less danger of flareups. 
Build fire at back, put drip pan in front.

Cooking time will vary with the size and 
temperature of the meat, fire temperature 
and its evenness, and wind. It is best to use 
a meat thermometer. Insert tip in center of 
roast or inner thigh muscle of a turkey. Be 
sure it touches no bone, fat, or muscle. 
Meatcontinues to cook after it’s taken from 
the fire, so watch temperature carefully.

ROASTED IN THE HUSK: 
Turn back husks: remove 
silks; replace husks. Tie 
with fine wire. Roast on 
grill turning often. Untie 

/ K ' and remove husks. Serve 
with salt, pepper, and 
plenty of butter.
CORN IN FOIL: Fix ears as 

^ above or remove husks 
and brush corn with soft 
butter or margarine. Wrap 
each ear in heavy foil. Lay 
on ash-gray coals 20 to 30 
minutes, turning once. 
YANKEE STEAMED CORN: 
Remove husks and silks 

from corn. Line large kettle with husks. 
Cover bottom of kettle with water. Lay corn 
on husks. Cover; steam 20 minutes.

m

CIUIRIOni FIRE if /

If you're cooking with charcoal, here are 
fire tips! With gas and electric grills (see 
page 76), follow manufacturer's directions.

Charcoal comes in lump or briquette 
form. Briquettes burn evenly, yield long- 
lasting coals, and burn without sparking. 
Keep them dry—damp or wet ones take 
longer to ignite and create smoke.

Fires need a draft. For units without an 
open-work grate use a layer of sand or 
coarse gravel. (Line the unit with foil to 
make it easy to clean.) Build the fire on this 
layer so air can feed it oxygen from below.

Start the fire with an electric starter and 
you will have it going in minutes, or with a 
liquid starter, a timesaver with briquettes. 
Some cooks find odorless paint thinner an 
economical starter. Kerosene, because of 
its strong odor, is not recommended and 
gasoline should never be used.

Dribble about half a cup liquid starter 
into a pyramid of briquettes, wait three or 
four minutes, and light it. Or, put a few 
presoaked briquettes at the base of the 
pyramid and light them. To presoak them, 
fill a coffee can with briquettes, cover with 
starter, and soak an hour. They keep in­
definitely in a tightly sealed can.

Your equipment and the food to be grilled 
determine the size of the fire. Have the 
charcoal layer a little wider all around than 
the area of the food to be cooked. Use a 
shallow fire for broiling, a deeper one at 
the rear of the grill for roasting.

✓

ON THE' GRILL
Charcoal-broil fish for a treat. For the best 
results observe a few rules. Remember, 
fish is delicate and should cook only until 
the flesh flakes easily when tested with a 
fork. Fish is lean and needs frequent or 
almost constant basting.

To grill whole fish, fillets, or steaks, put 
them on an oiled grill or two-hinged grill. 
Cook over a moderate fire, 10 to 15 min­
utes, brushing often with melted butter or 
margarine.

Large whole fish may be spitted, done on 
the grill, or cooked in foil. On a spit or grill, 
wrap it in a chicken-wire shield to keep 
meat from falling off the bones. Foil- 
wrapped fish needs less attention than the 
others. Grill or cook it on the coals.

MARINADES,
AND

BASTES

STEAK SAUCE: Combine c. pure vege­
table oil, 3 tbs. wine vinegar, Va tsp. garlic 
salt, V2 tsp. Worcestershire sauce, and 1 
tsp. paprika. Brush steak before grilling. 
MARINADE FOR STEAK: Combine 1 c. dry 
red wine; 1 c. pure vegetable oil; 2 cloves of 
garlic, crushed; ya lemon, sliced; 1 tsp. leaf 
thyme, crumbled; 1 tsp. basil, crumbled: 
and 2 tsp. minced parsley. Pour over steak; 
let stand several hours, turn often. 
MARINADE FOR CHICKEN: Combine 1 c. 
yogurt, tsp. garlic salt, 1 tsp. bottled 
meat sauce, 1 tbs. lime juice. Pour over 
chicken pieces in shallow pan. Let stand 
several hours, turning often.
BASTE FOR CHICKEN; Combine 1 c. 
dry white wine; 1 c. olive oil; 1 clove of gar­
lic, crushed: and 1 tsp. grated lemon rind. 
Brush on chicken pieces while grilling. 
BARBECUE SAUCE FOR RIBS: Saute 1 c. 
chopped onion in c. pure vegetable oil 
until soft. Add 1 can (8oz.) tomato sauce, 2 
tbs. brown sugar, 2 tbs. bottled horserad­
ish, and 2 tbs. vinegar. Cook until blended. 
Brush on ribs during grilling.
BASTE OR MARINADE FOR SPARERIBS: 
Mix 2 tbs. soy sauce; c. wine vinegar; 1 
clove of garlic, crushed; and c. pure veg­
etable oil. Brush on ribs while grilling. As 
marinade, double recipe, pour over ribs, 
and let stand several hours, turning often.

spit
roasting

OTATOES

For fire-roasted potatoes, put medium or 
large potatoes on the briquettes and roast 
45 to 60 minutes, turning often. Crack off 
the charred outside and enjoy the smoke- 
flavored delicacy with plenty of butter.

To roast potatoes in foil, pare them or 
not, rub with oil, melted butter or mar­
garine, and wrap each in heavy foil. Roast 
on coals 35 to 40 minutes, or on the grill 
about an hour, turning frequently.

Frozen potato products—French fries, 
puffs, patties—are perfect for grilling. Put

Spit roasting or rotissing is a popular form 
of outdoor cooking. Many grills have motor- 
driven spit attachments (see page 76).

Correct trussing, tying, and balancing is 
the secret of success in spit roasting. If 
meat is off center, it will jerk and stop dur­
ing cooking which endangers the motor 
and results in uneven cooking. Secure the 
meat on the spit so It does not slip around. 
Adjust and tighten holding forks well- use 
long skewers as an extra help if needed. 
Well-balanced meat may shift as it cooks



Centura Tableware is for you to keep collecting-not replacing

CENTURA® Tableware by Corning is the 
fine new ceramic—the one without a 
breakage worry. You don't worry 
about chips. Or cracks. Or food stains. 
You don't worry about when to use it. 
You use it any time.

Casually, for every meal, every day. 
Formally, for any occasion, any night.

And you don't have to worry about 
replacing it because it's guaranteed for 
three yeors.* Instead, you enjoy 
adding to your CENTURA collection—

new freeze-cook-serve pieces, 
take-to-the-table coffee makers, 
beautifully correlated accessories.

The only problem you’ll have 
with CENTURA Tableware is deciding 
what to add next.

Centura!
♦ Cominj 61^ Works. Cornint Now York, (uarintm Itwt rts dsators wiK replico any piaca of CENTURA Tableware if it breaks, chips, cracks, crates, or its decorabon wears 
off in normal household use within three years of the dale of parehase. Any piece bearing this mark will be replaced if it ever breaks from lemperalure irtremes.Dy ooRreno



A CLDSE-UP OF
TiEE Y0UR6 FAMILIES

(see page 46) are five, beginning 
with the oldest: John, in his early 

thirties: his wife Joaquina even younger; Mike, 
aged four; Toby, aged three; and Roxanne, aged 
one-plus. That they enjoy each other’s company 
is very apparent in the entire planning of the 
house. Mrs. Dupen’s day begins when the whole 
family gets up about 7 ;30 and has breakfast to­
gether. The boys go off to the local nursery 
school, a co-operative where mothers help. Mrs. 
Dupen takes her turn on the two mornings a 
week when she chauffeurs the car pool of small 
students. On mornings when Mrs. Dupen is not 
at school, she’s whipping the household into 
shape with the aid of a young nursemaid-helper, 
doing errands, shopping.

Jack Dupen has his office at home on the pool 
level; he spends his mornings there working on 
Red Garter business details.

At lunchtime, the whole family eats together. 
In the afternoons, there are often family excur­
sions to the zoo, parks. Sometimes. Quina begs 
off so she can concentrate on her projects. She’s 
an ardent sewer, sews for the children, makes 
simple dresses for herself. She has done all the 
draperies for the house (except the living room) 
including the canvas valance in the playroom. 
She also makes mosaics, has begun to be a garden 
enthusiast. “Because I am a trained physical 
therapist, I give as much of my spare time as pos­
sible to charity, working mostly with children.”

Mrs. Dupen is the major cook of the house­
hold; she’s now experimenting with foreign 
dishes, especially French cooking. She does most

(see page 44) at home are a 
highly individual threesome, 

with very definite points of view. Young Josh is 
an avid artist via finger paints. Joan Reynolds 
does needlework, lends original and inter^ting 
decorating help to her friends. Her own house is 
“trimmed” outside with wood panels of boldly 
painted flowers, placed at unexpected comers of 
the house and 12-inch lengths of redwood 
splashed with daisies, used at overhangs at front 
and back entrances. That all came about because 
“last year our house was on a house tour here. 
There was no color around—flowers gone, shrubs 
green, everything drab. So I suddenly got the 
idea of painting flowers on boards and stationing 
them along the fence or wherever things seemed 
to look a bit drab.”

They entertain just a few friends at a time and 
rather informally. Mrs. Reynolds, the full-time 
cook, says, “I always do my cooking ahead of 
time. I’m not a casserole cook. I’m a ‘marinater.’ 
I marinate just about eveiything and the cheaper 
cuts of meat really take to it so well.” Her schedule 
depends on where Nick is. “When he’s away I 
have no schedule except getting Josh to school

Their house (on page 42) tells 
much aboutthisyoungfamily, 

their imagination, taste, congeniality. But we 
thought you’d enjoy seeing them with Christo­
pher and knowing them even better.

Wayne Heermann is a commercial artist who 
loves do-it-yourself projects not only for the end 
result but for exercise and release from tension. 
Because he free-lances, he doesn’t like to be away 
for any extended time; he usually takes his vaca­
tions a day or two or three at a time. Shirley, 
who is quick, energetic, and full of creative ideas, 
is such an enthusiastic helper that they thor­
oughly enjoy their projects. However, they never 
let projects dominate them. In the warm weather, 
on a vacation day, they may work on house or 
garden in the morning, play golf or swim in the 
afternoon, go out for dinner. They make a point 
of having an evening out together once a week; 
both belong to bowling teams which meet on 
different nights (thus no baby-sitter problem).

For regular recreation, Shirley plays bridge 
with a daytime foursome; together they belong 
to a monthly poker club, a four-times-a-year 
dancing club.

Many of their friends live in the neighborhood. 
Practically every one of the 39 houses on their 
circle drive is inhabited by a young couple with 
small children. Naturally Shirley entertains at 
home. Equally naturally she, like most of us, 
prefers to serve food that can be prepared ahead 
of time. She is currently fond of a casserole made 
with chicken breasts, mushrooms, canned cream 
of mushroom soup, sour cream, and sherry.

THE OUPENSTHE REYNOLDSESTHE HEERMANNS

and working on my projects. Occasionally, I 
shop, meet friends for lunch or have a ‘lady day’ 
at the house. 'When Nick is home we spend much 
time together, talking, planning, just living. As 
a rule he’s gone about ten days, then is home 
for six or seven. I used to go along, but the 
Trio’s doing mostly one-nighters now and it’s 
not as easy for me to go.

“My budget? Yes, I really do have one. What- 
ever’s left from the household money is mine, 
so I make that budget work. Sometimes my 
meal-planning becomes really ingenious, such as 
how to make hash taste like ambrosia! 1 do all 
the food shopping. Nick buys our liquors and 
wines, takes care of the telephone bills, the two 
cars’ expenses. I take care of the insurance, 
travel, doctors, medicine, hardware, and the 
home improvements.”

Nick’s hobby, other than his life hobby of 
music and his most apparent interest in his home 
and home life, is automobiles. And it’s more than 
a hobby, since he has gone mto the business of 
manufacturing racing cars, a special design called 
a Bourgeault. Nick is the business end, partner 
Nade Bourgeault is the technician.

of her shopping in Sausalito because “it’s so 
much fun.” This is a small seaside community 
across the Golden Gate Bridge, often likened to 
Portofino, Italy. Groceries are bought in the 
village, with weekly trips to a supermarket.

Jack Dupen’s hobbies must delight his wife! 
He spends a lot of time decorating the house and 
loves “working around the house.” Our West 
Coast Editor says, “He’s a great window 
washer . . did all the windows for the pictures 
we were setting up.” Fortunate, too, is his enjoy­
ment in repairing stringed instruments, rebuild­
ing old ones. And he's always looking for a better 
banjo! His workshop includes carving imple­
ments and small machine tools that he uses to

THE END

Another favorite is “gourmet chili,” served with 
Caesar salad and French bread.

Of course, in the weeks ahead, they’ll cook 
steaks or shish kabobs on a portable barbecue 
on the patio, or roasts in an electric oven kept in 
the basement.

The Heermanns “meat shop” four times a 
year, keep their supplies in a freezer in the base­
ment; other food and staples are bought at a 
supermarket weekly, “on double stamp days.’"

Yes, they’re a busy young couple, these Heer­
manns, their days and evenings filled with work, 
hobbies, playtime. Yet, somehow, despite their 
activities, their TV, their two cars, their son, 
the Heermann home reflects serenity, peace, a 
haven they have personally created. repair instruments.
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In truly modem homes you’ll find...

. . . familiar scenes such as these. A teen-ager who's always separate temperature and setting scales, making it easier to 
talking on the telephone, and a Honeywell heating/cooling 
thermostat. This versatile thermostat controls heating comfort 
in the winter, air conditioning comfort in sum­
mer. We've designed our thermostats, like the 
heating/cooling model above, to stay free from 
trouble. It's reliable and accurate. Its hand­
some decorator cover snaps off so you can 
paint it to match your wall. It has a unique 
picture window dial, large numerals and

read, easier to use.
But don't be fooled. A Honeywell Thermostat on your wall 

doesn’t mean you have Honeywell controls on 
your heating or cooling plant. Check to be sure 
you get all-Honeyw’ell controls if you buy or 
build a home or replace your present system. 
Nothing performs as well as a matched control 
system. And, a complete Honeywell control 
system needn't cost one cent extra.

Want to know more about 
B home comfort? Send for 

“Howto get the most out of 
|j your heating or cooling 
^ doUar." It's a valuable 48 
V page booklet. Just 50c. 
S Write:
!1 Honeywell, Dept. AH6-43. 

Minneapolis. Minn. 55408

Honeywell



simple grill that allows you to broil steaks, ham-Time was when barbecue grills were all pretty

HOW TO SELECT burgers, hot dogs, and chicken: and rotiss anmuch alike. Not today. They cook in several
occasional round of sirloin. You’ll want to inves*ways, use several fuels, impart different flavors

YOUR NEW tigate both the well-known and popular char-have scads of accessories. If you’re in the mar-
coal grills and the convenient, newer grillsket for a new one this year, look the field over

TOSS fueled by gas or electricity.carefully. If you belong In the growing ranks of
Read on through these descriptions of thebarbecue enthusiasts, you want to be sure to get

basic grills (and also some of the more impor-a grill that gives you complete flexibility. If, on

BAROECUE BRILL tant grill accessories). Find the grill that you likethe other hand, you belong to the easy-going
best; then turn to page 78 to learn more aboutevery-other-Saturday-and-usually-on-holidays

A ACCESSRRIES that grill. And shop around—learn firsthandoutdoor cooking school, there is no sense in
By Virginia T. Habeebwhat the grill will do.investing in anything more elaborate than a

TABLE OR PORTABLE GRILL. These small grills
are available in all shapes and forms. They're great
for picnics and camping, broiling a few steaks or
burgers or a batch of tempting hors d'oeuvres.

I
I

BOWL-SHAPED BRAZIERS (about 24 inches in
diameter) on legs which may or may not fold with
adjustable grid which can be moved up or down.
Almost everyone who has ever broiled steak out­
doors has used one of these and been pleased.

I

BRAZIER WITH AN OPEN HALF-HOOD AND A
MOTORIZED SPIT (brazier may be round or rec­
tangular). These may be used for both broiling and
rotisserie roasting. Many manufacturers of the
simple brazier-type grills offer hoods and spits as
grill accessories that you may want to buy later.
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The other gas grill is a PORTABLE BROILER-GRILL such as the one shown 
above. In this unit, the cooking is done by infrared burners, which are above 
the meat. The grid adjusts up and down for heat control. The gas for fuel is 
provided by a small container of propane gas connected to the side of the 
grill. These units are easy to use and inexpensive to operate. Ideal for pic­
nics, camping, or those impromptu cookouts for the family or a few friends.

The electric cookers are small, portable appliances. A typical grill, often 
called an OPEN-HEARTH BROILER-ROTISSERIE. is essentially a rectangular 
pan with a removable top grid over an electric element. Some grills are 
equipped with motorized spits and shish-kabob attachments. All units 
operate on 120 volts and can be plugged into any convenience outlet. They 
are made of stainless steel and they are easy to clean and easy to operate.

DOES FUEL AFFEC1 FLAVOR?
This is the big question—prompted by the use of gas and electricity as bar­
becue fuels. After many interviews and tests, here is what we found out. 
Fuel, alone, does not affect flavor. The way you use fuel does help determine 
which of these three flavors (charcoal, natural, or smoked) you'll end up with.

We hate to destroy cherished illusions but charcoal flavor, that tantalizing 
taste we all associate with outdoor meat cookery, is not produced by a magic 
something in charcoal. Charcoal is flavorless and odorless. Charcoal flavor is 
actually produced when fats and other meat juices drip onto a hot fire, thus 
Ctsusing the fire to flame up and char the meat. The fire can be made of 
charcoal, charcoal briquettes, gas-fired briquettes, or wood.

Natural flavor is the flavor we normally associate with a particular food.

You can get this same good, natural flavor from cooking on your kitchen 
range (but without the fun and drama of the outdoors). When barbecuing, 
you can produce a natural flavor in these ways; 1) On an electric grill. 2) On 
a gas grill with burners mounted above the meat. 3) On an open charcoal or 
gas-fired briquette grill if the meat is placed high enough above the fire so 
that there are no flame-ups. 4) in a closed, deluxe charcoal or gas-fired 
briquette grill over a low fire. (In this case, you are really roasting.)

Smoked flavor can be achieved only by cooking over a fragrant wood 
fire or by tossing damp hickory chips or mesquite on a charcoal or gas- 
fired briquette fire. You'll discover that the smoked flavor is most pro­
nounced when the cooking is done in a closed grill over a very stow fire.

ACCESSORIES FOR YOUR OARBECOE BRILL
Many grill manufacturers design accessories 
for their grills, so do find out what attachments 
are available for your particular grill. The bar­
becue-utensil manufacturers also make acces­
sories, and these will fit most common types of 
charcoal grills. Some of these attachments are 
for outside the grill—such as the worktable unit 
to the left and also racks for tools and racks for 
spices to hang on the side of the grill.

In addition, there are scads of attachments 
to use in cooking. Of these, be sure to investi­
gate the shelf bakers (for baking vegetables and 
other small foods while rotissing meat); drip 
pans to place under the meat while it's rotissing 
(or make your own from heavy-duty foil); and 
various spit attachments. The latter include— 
kabob wheels; rectangular rib baskets (to be 
used for fish, burgers, steaks, and chicken 
pieces as well): round "tumble" baskets for 
chicken pieces and spareribs; rotary roast racks 
that hold large pieces of meat (such as roasts 
and turkeys) by clamping rather than by spit 
and holding forks. A grill thermometer is a wise 
investment also—you don't have to guess the 
temperature of your fire.

One last grill accessory we heartily recom­
mend for all—a waterproof or canvas cover to 
protect your grill when not in use. There's ab­
solutely no sense in allowing even an inexpen­
sive barbecue grill to rust and corrode.

1 Shelf baker

Worktable unit

1
ij

Rib basket

3 Hot-dog roaster

J
1

Chicken basket Rotary roast rack
(continued)
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sure they are sturdy and adjustable. 
Rotisserie attachments (available on 
some electric units) should be firm 
and sturdy also.

grill can be equipped later with a spit 
and half-hood in case you decide to 
expand your outdoor menu to include 
rotisserie roasting. For long-lasting 
enjoyment of your grill, the metal of 
the bowl should be sturdy and thick; 
the wheels large enough to permit 
easy rolling over uneven turf; the 
mechanism which raises and lowers 
the grid should work easily and lock 
firmly in position; and the wire grid 
should hold steady on the center post. 
(Be sure it's sturdy, too, or it will be­
come warped when it is exposed to 
too hot a fire when loaded with 
mammoth steaks.)
Braziers with open half-hoods and mo­
torized spits. Look for the same con­
struction features as those listed 
above for bowl-shaped braziers. There 
is a larger variety of styles available in 
this type of grill, both rectangular and 
round. Be sure to see them all to find 
the one that suits your patio the best. 
Th^ also have a number of features 
you may be interested in, such as 
warming ovens in the top of the hood, 
bottom storage shelves, and waist- 
high work shelves.
Deluxe roll-aronnd models with com­
pletely enclosed fireboxes, grids, and 
spits. If you’re an ardent outdoor chef 
and cook most of your summer meals 
outdoors (or live in a climate where 
you can cook out all yean, this is the 
type of grill for you. In addition to 
broiling and rotissing, you can roast, 
bake, and smoke on these. In fact, 
they’ll cook your whole dinner, if you 
want. Just arrange the meat on the 
grid or spit, close the hood, and adjust 
the dampers. The heat from the fire 
circulates under the hood, reflects 
from the inner surfaces onto the meat, 
and allows the meat to cook in its own 
juices just as in your kitchen oven. 
The other foods are arranged on var­
ious attachments and bake right 
along with the meat.

There are many styles available- 
rectangular, tube-shaped, or boxlike 
grills set on legs; upright boxlike grills 
that look like cabinets; deep bowl­
shaped grills with bowl-shaped cov­
ers; and other, more unusual shapes.

You'll find a wide variety of fea­
tures to choose from also—extra-large 
grids, oversized wheels, cutting 
boards, work counters, hood win­
dows, temperature gauges, fire-start­
ing devices, and storage cabinets.

GAS AND ELECTRIC GRILLS
Gas-fired briquette grills. If you dis­
like the inconvenience of starting the 
fire and cleaning up the ashes, then 
you’re sure to like the no-fuss, no- 
miiss feature of these. Most may use 
either natural or LP gas as a fuel. 
Your dealer can help you decide 
what’s best for you. These grills are 
similar to deluxe charcoal grills in op­
eration and features.
Portable gas and electric grills. Flex­
ible and convenient; they go indoors 
and ''ut. Look for ones that can be 
used on a variety of surfaces with no 
danger to the surface from excessive 
heat. They should be easy to care for 
and easy to move. Check grids to be

or an auxiliary to a larger grill for 
hors d’oeuvres or overflow cooking, 
then the inexpensive lightweight 
models (noted more for their port­
ability than sturdiness) are fine. If 
you want a sturdy, more permanent 
grill, look into the cast-iron or cast- 
aluminum models.
Bowl-shaped braziers. If you’re a 
brand-new outdoor chef, this is prob­
ably the grill for you. Be sure your

(continued) Now that you’ve de­
cided what kind of grill you want and 
are ready to shop for one, here are 
some of the features to check:

BARBECUE UTENSILSCHARCOAL-TYPE GRILLS
Kitchen utensils belong in the kitchen! 
Barbecue tools belong at the barbe­
cue grill. They’re especially designed 
with long handles to avoid burns and 
spills, and many have handsome 
leather thongs so the tools can be hung 
conveniently near or on the grill.

Your grillside barbecue tools will 
fall into three basic typ«:
Tools for the fire—a safety must. To 
control the fire, you should have—1) A 
rake to level the coals to a fiat, even­
cooking surface. 2) Charcoal tongs to 
handle individual pieces of coal. 3) A

Table or portable grills. As stated be­
fore, these include a wide variety of 
grills. If all you want is a grill that 
you can easily tote along for cooking 
hot dogs and hamburgers at a picnic,

1

poker to stoke the fire. 41 A scoop or 
shovel to add or remove coals.

To help start the fire and ready it 
for cooking, an electric fire starter and 
a fire blower are great helps.
Tools for the food. These are some of 
the absolute essentials on our list— 
1) A two-tined fork (great for get­
ting food off skewers). 2) A basting

k No catch! It’s by Eastern . .. built
H to really “take it” . . . with washable 
H vinyl covering’ reinforced by a steel 
H core from top to bottom. Bump it . . . 
H strike it . . . poke it . . . it’s virtually 
H accident-proof. Insurance against child’s 
B play was never so easy to own. At lead- 
^ ing stores, see the smart, new Airlume 

at only $5.95 ... or the new, improved 
Easterner in rich, embossed Florentine pattern, priced from 
only $9.95. They're America's biggest folding door values I

brush, 3) Tongs in two sizes—small or 
medium—for efficient “juiceless’’ han­
dling of steaks and chops and large 
ones for roasts, 4) One or more sharp 
knives. There are also gadgets for 
fun—a many-pronged hot-dog roaster, 
handled barbecue skewers for kabobs, 
handled basket broilers.
Extras for cooking and serving. Foil 
baking pans to heat hors d’oeuvres, 
rolls, and other goodies over the coals; 
east-iron cookware, in the new bright 
colors to bake a pot of beans or fry a 
batch of potatoes right on the grill, 
then serve from same; servers and 
trays that hold the food at just the 
right serving temperature to help 
make the final come-and-get-it call 
less hectic; carts to transport fixin’s 
from kitchen to patio.

Sponsors of
Lucille Ball
CBS Radio 
coast-to-coast

fclding deers Btltlfflort. Md. 21230

By the makers of Eastern Drapery Hardware and Eastern’s Star Venetian Blinds THE END
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stances feathers are indicated with 
tiny slits to permit the light to escape. 
Collect them in one size or vary the 
sizes for added interest.

Other ver>’ new, interesting, and 
unusual objects to collect are little 
horn cups. They are just starting to 
attract the decorators’ attention. 
Why don’t you get in right at the be­
ginning when the prices are still mod­

erate? These look like glass tumblers 
in shape and are a pleasant neutral 
greenish tan or topaz in color. They 
generally shade from a dark opaque 
brown base to a translucent top. 
Small ones hold safety matches and 
the taller ones are perfect for ciga­
rettes or small flowers.

There are horns that are mounted 
so that they stand at an angle-

wonderful to hold small bouquets or 
pencils. Mixing spoons and kitchen 
tools are also made of horn. (Scan­
dinavia exports horn utensils.)

A collection can be a never-failing 
source of conversation and you will be 
sure of learning something new ever>' 
time a collection is mentioned. Above 
all make your collection a part of your 
living and enjoy it!

START
COLLFXTIAG

Anyone can collect anything. You can 
even collect collections. Its fun, de­
lightful, and gratifying.

You can spend a fortune or pennies. 
Money alone does not determine the 
value of a collection.

You can collect objects, colors, 
shapes, books, prints, pictures. A col­
lection can be to look at, to admire, to 
decorate, or to work with. What do 
you like to look at? Pictures? A wall 
grouping would make an excellent 
start and could serve as an integral 
part of your decorating theme.

You can acquire prints, etchings, 
oils, watercolors, gouaches, pastels, 
decoupage, silk screen (serigraph), 
block prints. Have them all of one 
kind or mix them. The frames will be 
equally important and give you a 
chance for a second collection. See 
how easy it is to start? One thing just 
naturally leads to another. You can 
use similar frames, if you prefer, and 
even all the same size, relying on col­
ored mats and liners to mate the 
picture to the frame.

Suppose you like rocks. Believe it 
or not, these can become the b^is for 
some of the most fascinating decora­
tions in your home. Use them for 
centerpieces teamed with flowers, 
leaves, or plants. Pretty colors and 
shapes of many sizes can be artisti­
cally arranged on open shelve, in 
bookcases, on tabletops. The same 
applies to shells.

Do you love to cook ? Collect cook­
books. They can be the most fascinat­
ing reading. You will find that you 
gain a new insight into history, ro­
mance, and customs. They provide 
interesting education with the divi­
dend of fine food for you and your 
family. Naturally you will be inspired 
to collect antique cooking utensils, 
and these can be as unusual and 
decorative as rare objets d’art.

Now your table settings become 
more important—lovely table linens 
and unusual china, pottery, glass, sil­
ver, and pewter to serve food in. And 
you’re off on another quest.

We know of one person who col­
lects colored and patterned papers. 
These are stacked on a low shelf in a 
bookcase and the rainbow of color is a 
pleasing sight. She always has j ust the 
right paper for a special friend’s gift. 
Sometimes a treasured book is cov­
ered with a spectacular paper. Mag­
nificent marbleized and printed pa­
pers adorn desk sets and picture 
fram^. In this household all pictures 
are beautifully matted with the most 
perfect paper for a particular subject. 
The mats are nearly all different with 
an occasional pair for spice.

Just now owls are desirable for col­
lections. They can be ceramic, wood, 
bronze, paper, tin, or embroidered in 
crewel or needlepoint. They are avail­
able for candles in pottery or a heavy 
Chinese metal. The light shines 
through the eyes, and in some in-

THE END
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Captaln’$ Triuidla Bad China Catiinet library Oask with Baokeasa Back Eitarraion Table

Chippendale Wln| Chair Coldttlal Doubia Oaybad Cheat an Cheat Treatle Table Three Cuthlon Sofa

Taster Bad Salim Rocker

’Sicratary Daacon'a Banch

Wmt Raatocrat Rtcimir Tuxedo Sofa

Swival Rocker

Start with a few pieces of Ethan Allen open stock.
Add just one a month.

In no time your home will be charming, comfortable, coordinated.

That's how so many young marrieds create the home of 
their dreams. They find Ethan Allen’s vast variety of furniture 
(over 600 different pieces!} lets them decorate in every mood... 
in every room, Always in open stock at fine Ethan Allen dealers 
coast to coast, more can be bought as needed. Prices—approxi­
mately $20 to $600—for furniture crafted of rugged Maple and 
Birch, elegant Cherry, gracious Mahogany, rustic Antiqued Pine.

The big, lavishly illustrated, 156-page Ethan Allen Treasury 
tells all about it. Shows color schemes, accessory ideas, solu­
tions to problem rooms, much more. The Treasury is a refer­
ence book you can't do without. (It also makes a great "gift 
ideas" book for those wedding gifts you’d like from friends and 
relatives.) Order yours today.

‘Slightly higher In the We« and CanetM 
See Ethan Atlen et the New York World't Fair Pavilion of American Interior* end Houae of 6ood Ta«o • Famou* Baumrltter

r Dept. AHE-65. P.O. Box 28 
I Murray Hill Station, New York, N.Y, 10016 
I □ Enclosed is $1 for 156-page "Ethan 
I Allen Treasury,"
I □ Please send FREE the 32-page booklet 
I "Ethan Allen Home Planning Ideas" with 
I colorful settings, drawings and tern- 
t plates.

Nome.

Address.

Et ban Allen City. 2one.
AMERICAN TRADITIONAL County. State.

Brandi: Ettwin Allen • VIko • Roomate* • Kling • Restocrat
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COOKING ON A SUNNY ISLAND
The cook's always on vacation in this gleaming California kitchen. 
Surrounded by gay tropical flowers, fiesta colors, and sandy-white 
stretches of counter space, she gets meals in a breeze on a cooking- 
top island of ashwood cabinets.

But the holiday aspect of this kitchen doesn’t end with the 
decor. Every inch of this small-scaled kitchen has been engineered 
for easy-does-it efficiency. Notice the well-defined and uncluttered 
work centers, easy-to-ciean surfaces, generous storage cabinets, 
proper cooking-area ventilation, and bright, cheerful lighting. For 
the gourmet cook, there's plenty of elbowroom to dice, slice, shake, 
and stir. For everyday cooking here’s a gay sunny place for the 
lady of the hou.se to speed through her chores. Note the snack bar 
for the children or coffee-sipping neighbors.

Conveniently accessible to other rooms and the outdoors, the 
kitchen also incorporates a laundry area tucked behind folding 
doors and aw^ay from the food preparation center.

Look carefully some of the design concepts in this kitchen 
may spark ideas to turn your own kitchen into an isle of joy 
through efficient planning and lively decorating.

•0



Buy a General Electric Slicing Knife... 

The one without a cord!

Helps you carve like a chef, anytime, anywhere 

Lightweight, truly portable.

Slices everything from fresh bread to turkey. 

All you do is guide it!

General Electric Company, Housewares Division, Bridgeport, Connecticut

GENERALS ELECTRIC
THE AMERICAN HOME, JUNE, 1965



You’d expect a house to be special when 
an architect designs it for his own fam­
ily. And this is a very special house in­
deed. Located in Cedar Rapids, Iowa, on 
a hilly tree-covered site, it unites all the 
best features of contemporary design 
with a use of warm, natural materials 
and a closeness to the outdoors. Taking 
advantage of the hillside, the house has 
two levels opening to decks or terraces. 
There are three bedrooms and a room 
that can become a bedroom when the 
family grows, or grows up, and needs 
stretching space. Leo C. Peiffer, A.I.A., 
the owner-architect, enjoys woodwork­
ing so much he included a large work­
shop which can be used for storage or 
recreation as well. See page 84 to order 
blueprints or a study plan to help you de­
cide if this is the house for your family.

/BLUEPRINT 1 HOUSE 
NO. 97A

Alan C. Borg

AN ARCHITECT 
DESIGNS 

FOR HIS OWN 
FAMILY

t
Julius Shulmsn he lot slopes 98 feet from the top, so that 

house is hidden from the street, surrounded 
by grass and 164 trees. Visitors come in down a 
long driveway. The carport doubles as a play yard. 
Mr. Peiffer wanted to keep the woodsy 
character of the site and the natural surroundings, 
so used lots of glass walls. The house is 
on a concrete and masonry base. The exterior 
siding is vertical redwood stained a walnut color, 
with half-inch spacing between boards.
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0th the upper and lower floors 
have easy access to the outdoors. 

The family rooni and extra bedroom 
downstairs open to a terrace. Upstairs, 
the living room and master bed* 
room have decks. The decking, on the 
porches and also the entry bridge, 
is hemlock. The joints m the brick 
walls are raked to give deeper 
shadows. The bricks were selected in 
random colors to give the mellow ap­
pearance found in old-time brick walls. four-year-old Mary Ann 

enioys the open deck 
beside master bedroom. Sliding 
shoji screens separate 
bedroom from breakfast area. 
Kitchen, which, like the entry 
hall and bathrooms, has a clay 
tile floor, is visible beyond. 
Living room deck is roofed and 
screened, joins other deck 
for leafy view of hillside below.

the house is halfway down the 
hilly wooded lot. A driveway leads 

to the carport and garage, 
which connects to the house with a 
covered bridge. The steps are 
lighted from beneath. Main floor is 
cantilevered two feet over 
lower floor to give a deep shadow 
to shade the glass walls of the 
family room and bedroom there. : I V

b rick wall behind the fireplace sep­
arates the living-dining room and 

kitchen. Fireplace was custom-designed 
by Mr. Peiffer, is wall-hung, 
has double layers of steel with insu­
lation between. Flue goes through 
kitchen cupboards. Deck is visible out­
side living room. Openness of 
rooms inside is ideal for letting tree 
tops become part of decor. The 
interior woodwork is hand-rubbed, 
oiled walnut, with concealed hardware.

tairs from front entry lead down 
to family room and lower ter­

race. The room has a beamed 
ceiling and parquet floors. Stair 
treads are laminated planks 
of walnut supported by square 
steel tubing. The ceiling is 
acoustical tile. The entry hall, as 
well as the bathroom, is lighted 
by skylights (not shown).

s
all the rooms face away from each other.

so only three solid doors are needed, 
two for bathrooms, one for bedroom. Else­
where. sliding plastic panels are used.

SEE BLUEPRINT AND STUDY PLAN 
ORDER FORM ON PAGE 84
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Household ExpensesORDER PLANS
FOR THE HOUSE (continued from page 34j

Auto TripON PAGE 82 CLOTHES
I plan my wardrobe, the children’s 
wardrobes, because I know what im­
pulse buying can do.
Yes □ No □ Sometimes QLet CONOCO map 

your entire route... 
and send you 

our new
Deluxe TOURAIDE 

Travel Guide- 
the complete 
encyclopedia 
of auto travel 

to all North America!
Only *2^°!

The children always change into play 
clothes when they come home from 
school and go outdoore. This saves 
their good clothes.
Yes □

Blueprint Portfolio includes three 
sets of blueprints, materials lists, and 
specification sheets, and twelve ar­
ticles to assist you from the purchase 
of your lot to the completion of your 
home, all packaged in an attractive, 
durable folder.

Sometimes □NoO9

I wait for a fashion season to simmer 
down before I buy . . . that means 
October in fall, April in the spring. I 
miss some of the fun of fustest with 
the latest... and all of the hazards of 
paying top dollar for what may be a 
tiresome everybody-had fad.
YesO

”1
BLUEPRINT ORDER FORM

Send to;
THE AMERICAN HOME, Dept. AHPS, 
P.O. Box 76 New Vorii, N.r. 10046

Please send me the items checked 
below for which I enclose $
□ One set of House Plan No. 97 

with materials lists, $10.
Q One complete Blueprint Portfolio 

of House Plan No. 97, $30.

Sometimes nNo □

1 do not overspend on the small-fry; it 
gives them false sets of v’alues even if 
it does momentarily please my v'anity 
to see them done to the nines.
YesD

r Please send me Conoco's new Deluxe i 
TOURAIOE® Travel Guide and route I
my trip from---------------------------------- •
to____ __ .. j

Encloied ii check or money order for I2.0D |
I
i
I

Sometimes □NoDName__
Address.

COMPENSATORY SPENDINGr>%mm city.
Zip Code. I don’t go out to restaurants to relieve 

a boredom that should usually find 
another release.
Yes □

I State
I Meil to Box 2220S. Dept. A-4, Houiton, Tex. 77027 I
L-------- ------------------------------------------------------J

■Odreva

But zip codeitatscily
L Like Walking 

on Pillows!
I’ Sometimes □NonStudy Plan contains additional photo­

graphs, scaled plans, and elevations, 
and details of the stairway.

m a
real 1 ask myself what made this trip 

necessary before I yield to extrava­
gant impulse bujnng . . . then I’m 
able to walk away.
Yes □

1r
STUDY PLAN ORDER FORM D-^Scholl's

AIR-PILLO
INSOLES

Send to:
The American Home Magazine 

Box 99-6
Collingswood, New Jersey 08108

□ I enclose $1 for American Home 
Study Plan SP-6.

live Sometimes □NoQ

girl It's strictly my own system, but I 
keep track of most of what we spend, 
review it regularly.
YesQ

Note: Did you see the article in ike 
Winter Issue of The American Home, 
“Money in the Home"? We think 
you’ll find it helpful.

J Air-Cushion your shoes 
for luxurious walking ease!

Sometimes □No □Ih TKii miracle of wulkins daitp cuahlona faet 
y from toe to heel. Kelievra pain of cal* 

louaeH. tiaaea prcMure, help* leaaen jar of 
walkinB. loauiatea feet againal heat,cold. 
Perforated, waahahle. Sanitized* treated 
for hyKienic freahneaa; odor - reaiataDt. 
Sisee for men and women. Always inaiat 
on Dr. Scholl's Aia-PiuxtlNBOLBst At all 
Dni(, Shoe. Department. 6-10< Storm

name

•ddreo

zip codestalecity
L__

THE END

FROM OUR MARCH ISSUE AIR-PILLO
INSOLESD- Scholl'sHere’s a modern architect-designed 

house for under $16,000 from our 
March issue. Study Plan contains 
photos, plans, elevations, as well as 
other selected details.

Ik
Anemone Embroidery 

Kits Order Form.aB4.e. ’
-^1 t Shrinks Hemorrhoids 

New Way Without Surgery
STOPS ITCH — REUEVES PAIN

3 5

(pictured in color on page 10)
Fill out coupon, enclosing check or 
money order (no stamps, please). New 
York City residents add 4 percent sales 
tax. Sorry, we are unable to handle 
Canadian, foreign, or C.0.0. orders. 
Please allow about three weeks for 
handling and mailing.

r t

For the first time science has found a 
new healing substance with the astonish­
ing ability to shrink hemorrhoids and to 
relieve pain — without surgery.

In case after case, while gently reliev­
ing pain, actual reduction (shrinkage) 
took place.

Most amazing of all — results were so 
thorough that sufferers made astonish­
ing statements like “Piles have ceased 
to be a problem!'

The .secret is a new healing substance 
(Bio-Dyne*) — discovery of a world- 
famous research institute.

This substance is now available in 
suppoftitory or ointment form under the 
name Preparation H*. Ask for it at all 
drug counters.

M
Tampax doesn’t believe its customers 
are cut out like so many paper dolls. 
We know each and every one of you 
is very special. We even make three 
absorbency-sizes (Regular, Super, 
Junior) so you’ll be certain to find the 
one that suits your needs best. Our 
product is in itself very special; you’re 
not even aware you're wearing it. It is 
inserted by means of a silken-smooth 
container-applicator—quickly, easily, 
confidently. Millions of women agree 
’Tampax* internal protection has to 
be a better way. Why not join them?

r THE AMERICAN HOME, 0«pt. AEJ 
P. O. Box 76. Now York. N.Y. 10046

Please send me the following items for 
which I enclose $

Send to:
The American Home Magazine 

Box 99-2
Collingswood, New Jersey 08108 

□ I enclose $1 for American Home 
Study Plan SP-2.

—Anemone Tote Bag Kit(a)f9

AEJ-130, $6.98
__Anemone Pillow Kit(s)

AEJ-131 3.98 
— Pair of Anemone Hand Towels . . .

AEJ-132, 2.00 
—Color Catalog of Best-Selling Needle­
work and Sewing Kits . . . . .25t

adtfrait

MORE INCOMEIzip eo<]« Pipass Print Namatta(acitv
OF COCRSI-.I Write (n iIm- aiUrriw l>rluw and wr'tl 
•rad you di-talU alMMit a innnry-maklna offer. No 
oMicaiion.

CURTIS CIRCULATION COMPANY
322 Ineapandanca Squara Phlladalphia. Pa. mSS

NOTE: On all items above, allow about three 
weeks tor delivery. If you live in New York City, 
add 4 percent sales tax. Send check or money 
order (no stamps, please)

Print Addrass

TAMPAX Incorporated, 
Palmer, Mass.

zip CodaStateCity
L
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Insurance 9. As you acquire articles of value 
such as jewelry, furs, etc., consult 
with your insurance agent to be cer­
tain they are insured.

10. Recognize that your policy does 
not cover loss from normal wear or

SHOPPING INFORMATION Hurry Marinskv, Mam/ttie basket—Bonniers. Ter­
race rurnhure—Troy Siinshatle Co. Page SS (riglu. 
top): Rug—Bigclow-SanlurU. Raceway table—Au­
rora Ptastics Corp. Airplanes—Sterling Models and 
Paul Cuillow. Inc. Sailing ship—Reveil. Inc- Cars— 
Industro-Moiive Corp. and AMT Corp. Automobile 
engine—Renwal Products. Inc. (Right, bottom); 
Coffeepot, straw hamper—Pink Balloon. Mu|p— 
Michael Malce. Metal flowers, vase—Flairtime by 
Silvestri. Coffeepot, little pots (on shelf)—Wilburl, 
Inc. Casserole, bowls (on shelf)—Design Research. 
Tobacco holder—Bonniers- Page 56 (Bottom); Lac­
quered container!, tray—Aruma. Page 57: Type­
writer—Singer. Paint on desks—Helen's Rainbow 
Paints.

(continued from page 38) EXPERT ADVICE
Page 411 (top); Trim—Conso Products. (Bottom); 
Sola—Flair. Page 49 (top): Table, acccssortcs,- 
Bloomingdale's. (Center, left): Table, accessories— 

Taylor. (Center, rigbtj: Table, rug—Sluane's. 
Ashtray—^nnwrs. Cubes—Design Research. Lac* 
quer box, matches—A/uma.

HOW TO GET MORE LIVING SPACE
Pages 54. 5S: Pillows—Design Research. Easel— 
Environment Home Furnishuigs. Painting on easel—

The total cost? About $150. And 
that’s what they set out as their Lord &

maximum. Later, when their finances depreciation. For instance, you won’t 
permit, they can expand their insur­
ance coverage to keep pace with their 
rising needs.

be able to collect if your TV antenna 
mast rusts away. But, if a windstorm 
blows down your TV antenna, and 

Having the right type and amounts your policy includes it in the cover- 
o( insurance on your property still age, you collect, 
doesn’t rule out the possibility of
loss—if you can’t back your claim DID YOU KNOW . . . 
with an accurate list of your destroyed Did you know that, in many states, if 
or stolen property.

W'hen a family has suffered a major 
loss, it’s not surprising that many 
items that legitimately belong on the for a partial loss of damage? L>et’s as- 
statement of loss may be overlooked, sume that your house is worth $25,000 
One insurance company reports the and the insurance on it is for $15,000 
case of a woman who completely for- (an all too common situation, judging 
got a baby grand piano until a year from some recent surveys). If a fire 
after it was destroyed!

your house is insured for less than 80 
percent of its replacement value, you 
would not receive full payment even

caus^ $4000 damage to your house, 
Imagine trying to list every single all you would collect is $3000 or three 

item you own, from memory. What quarters of the amount of loss, be- 
was in the attic, the basement . . . cause the $15,000 insurance on the 
how many sheets and blankets in the house is three quarters of the $20,000 
linen closet. . . and how many silver required under the 80 percent rule, 
trays and pictures and vases and Conversely, if you have more insur- 
kitchen appliances? ance than your house is worth, you 

are just wasting premium money, as 
it is impossible to collect more than

To prevent inadvertent losses and 
to make sure you have adequate 
household insurance, one insurance the loss incurred.
expert suggests following these ten Did you know that the difference in 
important rules:

1. Make a list of your possessions, auto liability insurance and a policy 
Most insurance companies provide large enough to give you real protec- 
inventory booklets that make the tion against a crushing law suit is 
preparation of such a list easier. (A probably one or two dollars a month? 
set of photos of each room in your Jury awards of $25,000 or more for 
house can be a big help.) Be sure you traffic injuries are more the rule than 
store the list where it will be safe in 
case of fire.

2. Make a list of the serial numbers

cost between the legal minimum of

the exception these days, and yet 
most drivers still have only $10,000 
coverage. If a person they injure gets 
a $25,000 award, for example; they 
would be personally liable for the

of such items as typewriters, radios, 
television sets, and your automobile.
Serial numbers aid your insurance $15,000 difference, 
company in seeking recoverj’, if the Did you know that your Homeowners 
items are stolen. policy would generally pay damages 

3. Take a periodic inventory of if, let’s say, your son knocked down a 
your belongings. Most people accu- Sevres vase valued at $400 while your 
mulate possessions at a much faster family was browsing in an antique 
rate than they add to insurance. store? And that the same policy would

4. If you employ help or if you also pay up to $500 of medical bills if 
have a number of regular deliveries anyone were accidentally injured, 
'mailman, milkman, diaper service), eren if he were not on your premiAe», 
be sure you have sufficient liability by any member of yoi«’ family or by 
coverage. Juries often make huge one of your pets?
awards to persons outside the family Did you know that you can have ten 
injured on your property.

5. Check property values in your 
neighborhood periodically. Inflation only a few dollars a year more? And 
and other factors often raise the that in most states you can get a dis- 
value of older properties. This should 
be reflected in your insurance.

Qullihle^ thafs 
^Believing that one rod 
is the same as another.times the basic medical payments 

coverage in your auto insurance for

count of 10 to 20 percent from auto 
insurance companies if every member 
of your household who drives your 

fire department. A good fire depart- car has a ciear driving record for at 
ment often pays off in lower insurance least three years? 
rates throughout the community.

7. If you have children or dogs, 
make sure your liability policy covers 
any damage they may do. If your protection, give your policies a good 
child breaks someone’s window or

6. Take an interest in your local
It just isn't so, as you could learn the hard way, too. Don't be talked into buying a 
no-name traverse rod just because the store doesn't carry Kirsch drapery hardware.

Fighting a temperamental traverse rod can be frustrating, particularly when you 
could have Kirsch. Just a gentle pull on a Kirsch rod and your draperies glide open. 
Another pull and they glide shut, We planned it that way. Easy operation, long wear, 
lasting finishes—these are the quality touches that have been a Kirsch signature for 
the past 58 years.

Something else that sets us apart is our talent for going places, any place. Whether 
you fancy traditional, oriental, provincial or contemporary decor, there's a handsome 
Kirsch rod to match it.

If you've ever had the experience of our irate friend above (and who hasn't?), now 
you know what to do. The next time, make sure you insist on Kirsch. Promise?

If simply by reading this column
you’ve learned something you didn’t 
know about your family’s insurance

reading. Better yet, ask your general 
insurance agent to give you a point- 
by-point explanation. He may be able 
to show you how to improve your in­
surance protection, and how to make 
full use of the policies that you al­
ready have.

if your friendly dog bites someone, 
you could be held liable.

8. Shop around for your household 
insurance. You may have circum­
stances under which one company will 
give you lower rates than another. THE END
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DOUBLE
VACATION

VALUE! VENEERS
• New Deluxe TOURAIDE* 

Travel Guide fits from veneered furniture, because the designer 
has more freedom to design, since the material is, 
to a large degree, flexible. He has the freedom to 
select the finest and most beautiful veneers to 
give your furniture simple or highly figured sur­
faces. And, as we mentioned, there are strength 
and durability in the finished product.

Sixty years ago, a wise housewife would have 
chosen solid-wood furniture constructed from 
thick planks. Machine-manufactured veneers had 
the reputation of being a second-best product. 
Not so today! Veneered furniture gives you the 
best in wood furniture.

Wood veneering is the art of cutting, matching, 
and applying sheets of fine wood to a panel. The 
beauty of the surface is dependent on the skill of 
selecting and combining face veneers.

(The complete Encyclopedia of 
auto travel to all North America)

plus...
• Complete Routing Service 

iust»2°'>!
Send now for Gsnoco’s limited- 
offer vacation package... and get 
the Deluxe TOURAIDE® Travel 
Guide that gives you hundreds of 
things to do and see in North 
America... 72 pages of maps, trav­
el tips, money-saving ideas. 
Also, Conoco will route your en­
tire auto trip, suggesting both fast 
and scenic routes. Send today!

FIGURES IN VENEERS
A tree is not just a tree. Within its trunk lies 

great, unexpected beauty. A chance to uncover 
the unusual is always possible. The internal and 
external structures of a tree set the figures (some­
times called patterns) seen on the surface of 
woods. These figures are not to be confused with 
grains, which are simply the size and arrange­
ment of the living cells of trees. Figures depend 
on the type of growth rings, the type of grain, the 
prominence of knots, burls, crotches, swollen 
butts, and the color of the actual wood of the 
tree. Only veneer lets you enjoy the hitherto 
often hidden beauty of wood.

There are many popular patterns in wood. 
For example, there are plain, broken, rope, and 
ribbon stripe. More complex is the MOTTLE 
STRIPE; broken by grain reverses, it waves and 
changes direction. This wavy and striated surface 
is popular in maple and mahogany.

The FIDDLEBACK figure is also found in 
maple and mahogany. It is a strong, rippled, 
symmetrical figure, used frequently on the backs 
of string instruments.

The CURLY-figured veneer is self-explanatory. 
The irregular pattern runs across the grain in 
maple, birch, and mahogany.

Among the more intricate and striking pat­
terns are those veneers cut from the vicinity of 
crotches. A CROTCH is cut from a fork in a 
tree where the trunk of the tree and a branch 
join to form a “Y” or “U” shape. Burls and 
feathers are varieties of the crotch cut.

BURL is an abnormal wartlike formation on a 
tree. The odd and unpredictable shape lends a 
rather bizarre appearance to the surface. The pin 
or eye-shaped design grows on most trees, partic­
ularly on redwoods. The burl veneer has a high 
decorative value and is used extensively. Some­
times a confuaon arises between the burl and 
BIRD’S EYE figure. Both have an eyelike figure, 
but in burl the eye is surrounded by a scries of 
clusters while in the bird’s eye maple, each eye 
stands out separately.

BUTTWOOD is taken from the junction of 
the larger roots and the trunk of the tree. It 
shows a crinkly, curly figure that’s usually 
associated with walnut.

Whatever the pattern, only veneers let the 
designer discover its full beauty—and allow you 
to enjoy it thoroughly.

ADVANTAGES OF VENEERS
Today’s veneered furniture panels are made of 

a core with slices of strong wood layered like a 
club sandwich, spread with strong chemical ad­
hesives, bonded under heat and pressure into an 
almost indestructible unit. The sandwich may 
consist of three, five, seven, or any other odd 
number of layers. These thin sheets of wood are 
united so that the grain of each layer lies at right 
angles to the following one.

This cross construction of grains is the key 
factor in controlling the expansion and contrac­
tion of the wood panel, preventing warpage. 
Woods in general are strongest when the grain 
runs the long way; across-the-grain woods are 
weaker and shrink more readily. Again the proc­
ess of reversing the grain on each layer helps 
equalize the stress.

Because of this sandwich construction of the 
wood pieces used in modem furniture, veneered 
furniture is stronger than that of solid wood. It is 
less likely to split when driving nails into it or to 
break under stress. It also minimizes the likeli­
hood of the furniture warping, as can happen in 
present-day heated houses. Veneered construc­
tion holds up to humidity, air conditioning, and 
the frequent changes from one condition to the 
other. Under such variations in temperature, 
solid-wood furniture is less durable.

Another great advantage of veneers is the va­
riety of selection it gives the manufacturer. The 
selection of the prettiest grains, the best surfaces, 
does not have to be made from planks of wood 
averaging three inches thick as in solid wood, but 
from sheets a twenty-eighth of an inch. (The most 
attractive figure and luster are often hidden 
within the three-inch plank, so that you never 
get to see or use it.)

Another great asset of veneer lies in the fact 
that it can be bent and molded to almost any 
curve desired. Designers are freed from the usual 
right-angle designs. Furniture can be shaped into 
a drum or bombe form more easily and at less 
expense than these or similar designs made of 
solid wood. In the construction of veneered 
furniture, solid-wood planks are used for legs 
and chair frames.

You, the customer, get many '‘end-use” bene-

I Please send me Conoco'e new Deluxe | 
I TOURAIDE^ Travel Guide and route | 
I my trip froml
i toI Enclosed is check or money order for S2.00 

Name 
• Addreta 

City- 
State

i Mall to Bok 22205, Dept. A-3, Houston. Tsx. 77027 I
L----------------------------------- --------------- -------------- 1

t
I

I

2ip Code.

Patches 

Walls
VINYL-
PASTEDAP

SPACKLING
No mixing—ready to use.
Patches cracks, holes, 
joints in plaster and wall- 
board. Fills even deep 
holes quickly, easily.
Creamy smooth, fast dry­
ing, easy sanding. Takes paint. Sold at 
leading hardware, building supply, paint 
and specialty stores.

DAP INC., Dayton 31, Ohio 
SUBSIDIARY OF>4(^fhr:

HOMEMAKERS 
Young & Mature 
Urgently Needed 
in FASCINATING HOSPITALITY FIELD
Your homemaking lalents, plus Lewis Training, can 
quickly qualify you forexciling, well-paid positions every­
where as Hostesses. Executive Houstdccepen,. Managers 
and Assistant Managers of Motels, inns. Apartments. 
Clubs, Restaurants and Hotels. Study in spare time at 
home—or m resident classes in Wa.yhingfon. D.C. Send 
for FREE BOOK. Read chapters—“An Open Door for 
Home-makers” and "CouiU Your Blessings—Not Your 
Birthdays.” FYevlous experience unnecessary. National 
Placement Service assists graduates—no extra charge.

Accredited Member National Home Study Council

LEWIS HOTEL-MOTEL TRAINING SCHOOL
Room MH-8S3S Washinfton, D.C. Z0037

THE ENDThen be sure you get every copy.
Look for special order form bound between 

pages 50 and 51.
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SUPERLINE MODEL

Now-
get a giant-capacity 

air conditioner 
with Generai Eiectric quaiity 

for iess money than ever before.
Wrings gallons of water out of 

muggy days. On the hottest, 
most humid day, a G.E. can 

make the air you live in 
crisp, dry, truly comfortable. 
Nothing to sneeze at. G.E.'s 
famous filter removes most 

airborne dust, lint and 
pollen. You'll do less dusting 

and less sneezing. And the 
filter is washable—no 

replacements to buy.

Cools up to 5 rooms—efficiently.
G.E.’s robust Superline thrust 
is powerful enough to cool all your 
rooms—and keep them cool.
G-E quality means better cooling 
even when outside temperatures 
are uncomfortably high.

Visit your G-E dealer's and see how easy it is 
to make your home comfortable. You’ll be as 
pleased with the quiet as we are. There are 17 
different G-E models and sizes, from the famous 
bedroom Thlnettes to the hefty Superlines that 
can cool up to a 7-room house. Your G-E dealer 
will helpyou pick the correct size for your needs.

Quality service
wherever you live.GENERAL ELECTRIC
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Hollywood plastic surgeon's 
amazing new book shows 
how any woman over 30 can

Cook years 

younger, 

Pounds 

Cigkter

WILL HERS BE 
A MARRIAGE OF 

INCONVENIENCE?
Are you the father, mother, brother, uncle, aunt, or friend of 
the bride? Then take our advice and please pass it on to the 
young lady who'll be hearing wedding bells this month.

Traditionally, the bride makes known her favorite silver, 
crystal, and china patterns. And traditionally, the bride is in a 
flurry when it comes to wedding plans . . . and, we might add, 
gifts. While silver, crystal, and china will serve her well and 
gracefully for years, how about presenting her with a gift that 
has everyday practicality—something that will make life easier, 
more relaxing, more fun?

Read on through our preview’ of marvelous appliances for 
ideas. They can make hers a marriage of convenience.

Any bride-to-be is bound to be impressed by the portable 
electric oven or the versatile broiler-oven. These small, thermo­
statically controlled units are perfectly sized for preparing food- 
just for two. W’onderful for entertaining, too, when extras like 
rolls won’t fit into her range oven.

And the electric skillet is still a bride’s favorite. W’ith controls 
that give a just-right cooking temperature, a new cook has a 
head start toward preparing just-right meals that’ll bring raves. 
The newer models with the high-domed lids so the skillet can 
double as a small roaster are great—some of these lids even have 

broiler unit for burgers and steaks. (When special entertaining 
calls for a chafing dish, the electric skillet will handle this job 
very nicely too.)

An electric can opener may sound extravagant to some peo­
ple, but wait till she’s in the middle of preparing a meal. The 
seconds it saves are worth hours. Easier on fingernails too.

The gracious host and hostess rely on their hot serving tray 
or cart to keep food at a perfect serving temperature. Their 
extra-large electric coffee maker means the end of preparing ump­
teen pots of coffee when the crowd’s all there.

If the honor of carving the roast will go to the man of the 
house, be sure he has an electric carving knife. He’ll carve with 

and praise you for being so smart. It can also be put to use

in 10 short days!

Plus a brand'iKw way to take a 
baih that soothes your nerves . . . 
makes your skin feel silken and 
smooth all over . . . even smoothes 
those unpleasant roURh spots on the 
voles and heels of your feet.

Plus—and perhaps the most impor­
tant of all—a complete section on try­
ing to brine back the slim, young, 
graceful body you had as a bride— 
right down to getting rid of those 
tragic little ridges of loose flesh that 
may be developing on your hips, waist 
and thighs today!

How fo Take Years Off fhe

ROM Hollywood. California, 
contes what is perhaps the most 
thriUiag beauty news of our gen-F $tartlnc today this unique book 

by an inttmetionaKy-known plastic 
surgeon will show you 77 ways 
towards making your face and 
body look youngar, slimmar, far 
more beautiful than you have ever 
dreamed!

And you will do it often using 
nothing more than ordinary tap 
water, your own ten fingers, and the 
contents of your garden and your 
refrigerator.

eration.
From this moment on, forget every­

thing you have ever heard or read 
about what “age must do” to y ~ ~ 
ai^arance. Forget anything you have 
believed about how “old” you “must 
look” at thirty , . . forty . . , fifty . . . 
or even sixty.

Because—starting with this moment 
—you are about to enter into a new 
world of beauty! A world where ordi- 
nap' fruits are transformed into anti- 
wrinkle cosmetics. Where a simple 
daily motion with your chin could 
take years off the appearance of your 
throat and jawline, where a six-sec­
ond trick with your breathing may 
erase up to one inch from your hip 
measurement and your waist measure­
ment in those firsi six seconds alone.

You have probably never even 
dreamed that these wonder-working 
techniques—and over seventy more— 
ever existed at all. But now they are 
given 10 you to prove without risking 
a penny. Given to you by the very 
man who has spent over twenty years 
of time devoted exclusively to helping 
some of America's most glamorous 
women forestall nature . , . control 
aging , , ■ stay young far beyond the 
commonly accepted years ot youth!

our

Appeoronce Your Figure 
in as Little as 10 Days

lose when you pass INI or 35.
These cosmetics are made from na­

ture's own tlowers and fruits. They ^ .cost practically nothing, You can make The brand-new NATURAL Crash 
them to perfection in minutes with <*16'— be sirnple secret of how many 
any household blender. And ihl* Is a Hollywood figure stays that way. 
what they can do for you! That virtually eliminates hunger pangs

They can clean your skin without ; - • thrilling days
dcicrgeotb—increase the benefit you 'jeautifully on your way to figure re­
get out of your cleansing cream at ducing.
ninlit in seconds. delicious, hcalth-

Thcy can invisibly guard your skin Packed "Hollywood die meals' you 
against sun and wind and other ele- never have dreamed existed. The
ments In the air—help give your en- new meat loaf, vegetable brown rice, 
lire skin, all day. that lovely, healthy slufTcd grape leaves . . . u completely 
glow it would lormerly, lake on only of beef .SuDgunoff. steak-
after a brisk walk or a lull day in the cues Hong Kong. Potpourri Hors 
(,pen. d Oeuvres . . . cheese and walnut loaf

They can give you glorious shine to desserts and others — more mouth- 
your hair without one extra motion watering full-sired dinners that arc 
in your regular shampoo—can make designed lo aid your body
bleached or colored hair look radiant. “ .

They can give you a nature-pure the icn-sccond tummy-iiahlcncr
beauty mask that will completely re- — b«*lds your own natural girdle 
lax you in just fifteen minutes—that your husband the
will help draw oul impurities from ^rsi week you use it.
your skin, and help refreshen it in just . • sweater girl exercises. Exer-
tiltecn minutes down hips

They can give you an entirely new ■ • to help contour the limbs, espe-
way to lake a sun bath next summer— soft InsWe thighs ihai
spending less time to get more tan— 5?J|^ ™ figure In a bathing
a tan that lasts longer — and that's 
yours, without Ugly peeling 
ing, without freckles, with' 
kies, without pigment spots.

And this U pssl the beginning 
what these cosmelics can do for your 
face alone—In the privacy of your own 
home—wllhout risking a penny.

a

When on Aging Movie Sfor 
Mokes You P/eod: "How 

Does She Look So Young?" 
Why Not Ask Her Doefor?
The name of this man it Dr. Robert 

Alan Franklyn. iniernatioRally known 
cosmetic surgeon.

Although you may never have heard 
of him by name before, you may see 
his resulis often when you go to the 
movies or switch on your television 
sets.

ease
during the day for slicing breads, cakes, cold meats—anything— 
quickly and neatly. Speaking of knives, they’re major kitchen 
tools and owning a good set of cutlery is always appreciated.

An electric blender is a jack-of-all-trades to cherish. It will 
chop cooked meat, nuts, and onions (tearlessly); whip up a milk 
shake; stir a batch of pancakes or waffles; make “instant 
cracker crumbs; and blend creamy, smooth sauces.

A perfect partner for that blender is a portable mixer—what 
one won’t do, the other will. A portable mixer travels around the 
kitchen to whip potatoes, frostings, etc.

Housecleaning chores can be made easier too. An electric 
floor polisher and scrubber simplifies a tedious chore. With this 
appliance, floors are given the care they need to keep them shin­
ing and bright—and the bride will stay shining and bright, too, 
because there’s no wear and tear on hands, knees.

A lightweight portable vacuum cleaner is great for swift, thor­
ough dusting and vacuuming of upholstery, draperies, stair 
carpeting, etc. It can be carried about with convenient shoulder 
strap or hand grip, and will almost halve the time it takes to 
clean house. (Good for car cleaning too.)

What about appliances that are necessities—the regular 
vacuum cleaner, coffeepot, toaster, iron, and standard mixer? 
We haven’t forgotten these but we know she’ll buy them if she 
doesn’t receive them as presents. So, before your bride-to-be 
registers her needs at the bridal bureau, send her on a stroll 
through the housewares section of your local department store. 
She’ll undoubtedly give these exciting appliances top billing on 
her gift list. They will keep her marriage from being one of

THE END

Plu& enlire sections on how to sit. 
&tand and walk ax youthfully and 
gracefully as a lop fashion model . . . 
tricks of Hollywood voice coaches, 
lor putting clcciriciiy into every word 
you say . . . over 259 fasclDallM 
pages—jam-packed with thrilling new 
ideas on beauty, vitality and youth— 
yours to read from cover lo cover in 
your own home without risking a 
jjcnny!

,. or flak- 
out wrin-

Thac magnificently beautiful sing­
ing star from World War II days. wtu> 
now is seen often on TV—you know 
she must be getting old. How can her 
body be so young, so slim, so grace­
ful. How can her face be so unlined 
and glowing? How docs she seem to 
laugh at the very years that destroy 
other women?

Read the thriliint answer below
That world-famous actor and ath­

lete. who didn't seem to have aged a 
day over many years—that seems only 
to have grown more handsome, more 
virile, more attractive with each pass­
ing year—how did he defy the wear 
and tear of time?

Read the thrilling answer below
Or that ravishingly lovely national 

beauty contest winner you've watched 
in the pages of your newspaper for 
almost as long as you can remember. 
How does she maintain her figure? 
What does she do that prevents weight 
from forming on her body? And what 
prevents age from etching her skin?

Read the thrilling answer below
Yes—dozens upon dozens of other 

celebrities whom you would recognize 
at a glance—seek out these secrets of 
long-lived beauty and youth!

And now this book gives you knowl­
edge that these men and women trav­
eled Che world to learn. Over sevency- 
seven ways that you can use toward 
softening the effects of time . . . free 
your appearance from Ihe prison of 
yonr caleMlar nge . . . help bring back 
the exuberant glow of youth to every 
locft of yonr face and body!

For Example: To Start With­
in the very first hour alone, you are 

brought into an entirely new world of 
natural cosmetics — cosmetics whose 
incredible ingredients have been ac­
tually used to help heal wounds!

Here, for perhaps the first lime, are 
cosmetics that use the true, bcauiy- 
resiorlng powers of nature Itself to 
combat wrinkle.causing dryness . . . 
bHp mooth oal thee .win and crease 
lines by providing vital moisture that 

skin would otherwise Inevitably

of

rr
Just Wait Till You Try This- 

5 Simple Foc«-Sovlng 
Exercises Thof Affect the 
Some Areas That Go into 

o Foce Lift

Read If at Our Risk! 
Prove It at Our Risk!

Over twenty years went into the de­
velopment of these techniques. The 
great majority of them are probably 
completely unfamiliar to you today. 
Once you put them to work, the re­
sults may be so startling — that you 
may find it hard to believe the diner- 
cnce in your appearance alone!

help to improve that drooping contour cotiT« °rUE /rT o¥‘'Itay'‘
piaaues so many women as they ' OF S.FAY-

older!
Plus professional Hollywood make­

up secrets that may have your husband 
gasping with delight the first time you 
use them. How to blot out shadows, 
especially under the eyes. Narrow a 
thick nose or wide Jawline. Create 
fascinating high cheekbones. Look 
sunkissed and natural.

Now this unique book gives you in­
formation concerning amaringly sim­
ple facial movements that take as little 
as thirty seconds each, that help to 
bring that tired chinline back into 
shape . . . help give you a firm jaw­
line ... a well-defined and smoother 
ihroatlinc . . . even, if necessary, may

ING YOUNG. Its cost is only $4.98 
complete. It is sent to you without the 
slightest risk on your part. You read 
it for ten full days. If you are not de­
lighted at Che end of that time, simply 
return It tor every cent of year pur­
chase price back.

You have nothing to lose. A whole 
new world of beauty to gain. Send In 
the No-Risk Coupon below TODAY.

that
grow

EXECUTIVE RESEARCH INSTITUTE. INC.

==^ .MAIL NO-RISK COUPON TODAY! ~ 
EXECUTIVE RESEARCH INSTITUTE. Inc. OEPT. I-*H 
l!9 Fifth Avenue. New York. N, Y. J0003

Gentlemen: Yes, I want to try a copy of Dr. Robert A. Franklyn's 
amaring new book THE ART OF STAYING YOUNG—entirely at 
your risk. 1 am enclosing the low introductory price of only ^.98 
complete. I wUI use this bnok for a full ten days at your risk. If I 
am not completely delighted ... if this book does not do everything 
you »y, I will simply return it (or every cent of my money back.

□ If you wish your order sent C.O.D., Check Here! Enclose SI good­
will deposit. Pay postman balance, plus postage and handling charges. 
Same money back guarantee, of course.

Nome.
(PLEASE P8INT) inconvenience.

Address.

Zip.
O Executive Research Institute. Inc., 1965

86bCffy.
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POWER
ON YOUR LAWN~

owing the lawn is not your idea 
of great fun? Well it doesn’t 

have to be sheer drudgery either. Dis­
cover the ways that power mowers 
can make the job easier for you.

Electrically powered mowers have 
been available for several years but 
until recently there have been sound 
reasons for avoiding them. Earlier de­
signs required house current for op­
eration, and the length of the cord 
connecting the machine to an elec­
trical outlet limited the amount of 
grass you could cut at one time. You 
couldn’t use one of these machines on 
a wet lawn without running the risk 
of a severe shock.

The danger of shock has been elim­
inated in the more recent electric 
mowers which utilize an automotive- 
type battery for their source of power. 
Since no cord is needed you can mow 
at will and the batteries are recharge­
able for repeated cuttings.

Gas-powered mowers are most 
widely used and they come in three 
basic designs: reel, rotaiy*, and flail. If 
you buy a reel-type mower you will 
have to put turf cutting on a strict 
schedule, because if you allow the 
grass to grow too tall between cut­
tings it won’t fit into the reel. Gen­
erally this type of mower is best for 
top quality, level-surface turf.

A rotary mower has a horizontal 
blade which cuts grass parallel to the 
soil. The grass clippings are thrown 
to the side through a chute set in the 
cover over the blade. The side dis­
charge mechanism propels clipping— 
and sometimes sticks and stones—at 
speeds up to 100 miles an hour, so use 
a rotary mower with care. A recent 
introduction to rotary ranks is a 
wheelless "floating” mower that’s 
suspended on a column of air created 
by the engine. Fingertip action con­
trols the machine and throws clip­
pings straight down into the lawn.

One reason rotary mowers are so 
popular is because the blade can 
be easily removed and sharpened. 

Reel mowers usually require prof^ 
sional attention. Besides convenient 
upkeep, rotaries start at lower prices 
than reel- or flail-type mowers.

A flail mower has a series of two- 
inch angle irons mounted by bolts 
onto a horizontal shaft. When the 
shaft turns, the irons are subjected to 
centrifugal force and their sharpened 
edges cut the grass. One drawback of 
this type of mower is that the angle 
irons must be sharpened or replaced 
after three or four mowings. Replace­
ment is not expensive, but the job 
takes at least an hour to do because 
a machine with an 18-inch cut incor­
porates 52 irons secured by 26 bolts. 
If safety is your primary concern, 
however, this is the one to consider. 
It's by far the safest of all power 
mowers since grass clippings fall di­

rectly beneath the machine. If the 
irons hit a rock or tree root, they 
simply swing on their mountings.

If you have less than three-quarters 
of an acre of lawn, a walk-behind 
model is probably best for you. Do 
you want to provide the push power 
yourself or does your terrain demand 
a self-propelled unit? Lawns of over 
one acre almost always justify the 
purchase of a riding mower. Again, 
various styles are available, ranging 
from machines with mowers perma­
nently attached, to elaborate garden 
tractors with many separate attach­
ments of which a mower is only one.

Be sure to buy a nationally known 
brand-name machine which conforms 
in design to the safety recommenda­
tions of the American Standards As­
sociation. Mowera which meet this 
organization’s minimum requirements 
usually carr>’ a tag to that effect.

Power mowing will be even easier 
if you follow correct cutting pro­
cedures. Always mow in parallel strips 

or in a spiral pattern, overlapping 
each path a little. Resist the tempta­
tion to mow too close, except for 
warm-climate grasses which require 
close cutting. Low mowing of north­
ern grasses may produce a neater 
effect, but it almost always encour­
ages rampant growth of weeds and 
crabgrass. Grass should be one and 
a half inches long after mowing.

Don’t overlook safety procedures 
when using a mower. If you have a 
rotary mower make sure the blade is 
on tight before each use. Never check 
it without first disconnecting the 
spark-plug wire. Failure to do this can 
cause the engine to start if you turn 
the blade just one revolution by hand. 
Keep people and pets well beyond the 
range of "throw” and never let small 
children operate a mower. Prevent 
fires by not spilling fuel onto a hot 
engine when refilling the gas tank. 
Nevtr, under any circumstances, put 
hands or feet under a mower when 
it’s running. Before each mowing, 
clear your lawn of all toys, stones, 
sticks, etc., that could cause injuries if 
hurled from a discharge chute.

Always keep blades sharp. A dull 
cutting edge causes ragged grass tips 
which bruise and turn brown. Change 
the oil and clean the air filter after 
every six to eight hours of use. A clean 
and properly gapped spark plug is a 
maintenance must.

When storing a mower for the win­
ter, drain all the gas from the tank 
and run the mower until it is out of 
fuel. Then remove the spark plug and 
squirt a few drops of 20-weight oil 
into the cylinder. Replace the plug 
and pull the starter cord several times 
to circulate the oil evenly. This will 
prevent the formation of nist and 
eliminate the need for costly mower 
service next spring.

Draw your property line, beautifully.
Choose Anchor's Ranch Rail in all-
aluminum to add style to your yard.

Only Anchor Fence
protects children.
pets and property
in so many 
heautiful ways

Perennially popular; Anchor's small- 
weave Modernmesh* or standard 
residential chain link. Galvanized or 
all-aluminum construction in Anchor's 
exclusive square design. Fine prod­
ucts of America's oldest, largest 
fencemaker for homes.

'If
^ni

For quaint beauty, pick Anchor's 
Picket Fence of all-aluminum. It's 
white and maintenance-free.

Privacy with an airy feeling: Anchor's 
basket-weave. All-aluminum, in colors 
of redwood or white. Or, for a wood 
fence . . . see Anchor's rustic cedar.

For troe fonelng idooe. mall 
ooupon to talco • look at tho 
comploto Anehor lino:

PARENTS’

Anchor Fence, 6406 Eastern Ave., Balto., Md. 21224

ANCHOR® FENCE NameTHE END

Street _Plants: laltiinara, HausteB, Las 
Angalas. A f«w DEALERSHIPS anil- 
aDIa (a saiKt arias. Wrlta far iatails.
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they earn. As for the tots, who are the 
focus of the whole thing, they cer­
tainly won’t complain about a fresh 
approach—and a trained companion 
when mommy steps out.

Most of the truly tiresome problems 
such as fees, hours, safety, what re­
sponsibilities a baby-sitter should as­
sume, meals, etc., are best understood 
and learned if presented like other 
lessons—in a classroom, from an au­
thority whether he be a school home 
economics teacher or a parent mem­
ber of the PTA.

A variety of experts, in fact, can 
make a baby-sitter training course in­
teresting and worthwhile, as well as a 
very convenient and practical con­
tribution to your community.

The local telephone company repre­
sentative might serve as an instructor 
for a lesson in safety. Very likely, he 
can offer a lively, perhaps illustrated 
lecture on uses of the telephone in 
case of emergencies: what a sitter 
should do in case of fire, prowlera, a 
gas leak, or a tot who locks himself in 
a closet.

In the same way, practical princi­
ples of child care, such as diapering 
and bathing, can be presented skill­
fully by a school nurse or public 
health nurse.

A local pediatrician might be will­
ing to contribute some guidance in 
child care to your course. The Win- 
throp, Massachusetts, preschool PTA 
included such an expert for a talk on 
how to lift and carry children, when 
and when not to feed youngsters, and 
what to do when toddlere have those 
temper tantrums.

Why not also call on a kindergarten 
or first-grade teacher to present ideas 
for before-bedtime games with chil­
dren that teen-agers will enjoy ?

If better-trained baby-sitters would 
benefit your community, you may 
want to extend the sponsorship—and 
the benefits. The Girl Scouts might 
want to participate so that their mem­
bers can earn a child-care badge. Lo­
cal safety councils or public health 
departments have an interest in such 
programs and can be helpful in 
supplying the many visual aids 
that are available to you. (Missis­
sippi’s State Board of Health film 
library, for example, will lend a 15- 
minute movie aptly titled “The Baby- 
Sitter.” The National Safety Council 
offers a one-act play on the subject 
for ad-lib presentation. Other mate­
rials on safety and child care can be 
obtained from civil defense agencies, 
insurance companies, and even baby- 
food manufacturers.)

Your PTA sponsoring group can 
also help find work for the qualified 
sitters they graduate ... or decide to 
set up a central sitter service for your 
neighborhood ... or to provide their 
names to a nearby state employment 
office that lists such services.

These are some of the gains to be 
made from the time parents, teachers, 
students invest in a sitter training 
course. And you might yet see a nod 
of approval from the small ones with 
whom trained sitters sit.

(and your neighbors’) that’s just what 
a sitter training program can do.

Your local PTA is, of course, an ex­
cellent sponsoring organization for 
this kind of extra education project. 
And the courses have been found to be 
an all-around success: parents can re­
lax when they know the homefront is 
being taken care of by a competent 
sitter, and the teen-agers more than 
welcome the budget-stretching fees

How many times have you had to re­
fuse a tempting invitation because 
your regular baby-sitter had a date of 
her own ? Not even a frantic canvass 
of your list of alternate sitters (ad­
mittedly a small list) could turn up 
anyone in the nick of time. Do oc­
casions like that make you yearn for 
an organized corps of approved sitters 
in the neighborhood? Then don’t de­
spair. With a little effort on your part

HOW TO
GROWu

GOOD
BABY­

SITTERS

low cost nighttime beauty you can add yourself
the stakes, or on a wall or fence with the brackets. If you want to 
change your nighttime landscaping, just unclip and place in another 
spot, without disturbing plants, shrubs or trees.

Also available are sets which include a timer to turn your lights on 
and off automatically so that your home is safe and beautiful every 
night, even when you are away.

STARBRITE outdoor lights come in complete sets, including lamps, 
weatherproof no-shock cable, transformer, lenses to color the light, 
ground slakes and brackets. There are also many additional acces­
sories you can add to your set later. STARBRITE sets are sold wherever 

garden or electrical supplies are sold. Prices start at $49.95,

Now your house and garden .. . beautiful during the day ... can be 
even more beautiful at night with the newest concept in outdoor 
lighting systems, STARBRITE lights, by AMf. You can install them your­
self in minutes and add beauty that will last for years.

STARBRITE outdoor lights use a brand new principle of outdoor 
lighting-safe, inexpensive low voltage. Just plug the STARBRITE sys­
tem into any ordinary household outlet, and the transformer reduces 
the current to a low, sale 12 volts—so safe that you may even hold 
the bare wires in your hand without a tingle. STARBRITE lights are 
completely UL approved, and because of their low voltage they are 
absolutely safe around children and pe's. No worry ever about shock 
or fire hazards! You get considerable savings because you install 
the complete system without conduit, licenses, permits or inspec­
tions. Conventional conduit installation costs much, much more.
And a complete set of STARBRITE outdoor lights costs less to 
operate than one old-fashioned floodlight.

STARBRtTE outdoor lights are adaptable. Just dip the 
patented rustproof lamp anywhere along the shockproof, 
weatherproof cable. Mount the lamps in the ground with

tow vo/tjgp OUTDOOR UCHTS

American Machine & Foundry Company, 
AMF/Wen-Mac Division, Los Angeles, California *10064 THE END
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By Roger C. Whitman

HOW
TO

HANDLE
THE

ShinglesSTICKY
SEASON have a

25-year
guaranteePretty soon, most of us will be get­

ting into the most humid months 
of the year. The furnace gets a sum­

mer vacation and windows in all non­
air-conditioned homes are flung wide 
to the outdoors. In the warmer parts 
of the country, the “sticky" season 
has already arrived.

When the windows are left open, 
more than fresh air can come into the 
house, unfortunately.

Dampness, in varying degrees, also 
enters. It doesn’t just come into a 
room and lie there on the sofa, it pen­
etrates every unprotected surface.

If the surface is wood, it becomes a 
really sticky situation. For when 
dampness works into wood fibers, 
they swell up. When wood surfaces 
are carpentered to a normally snug 
fit, any swelling will often squeeze 
them so tightly against each other 
that any motion becomes impossible.

Did you ever wonder why the 
drawers in a chest, so easy to pull in 
winter, become so difficult to move in 
the summer? Or why a door which 
usually closes smoothly in winter 
can't be pulled into its frame in the 
summertime without yanking? Or 
why windows suddenly refuse to slide 
in summer?

Th^ are three by-products of 
summer dampness. There are quite a 
few other problems, but these are the 
main categories.

In every case of this kind, there is 
one sure cure: Shrink the wood back 
to its normal size, then coat the sur­
face so that more dampness cannot 
get into the wood fibers and swell 
them up again.

This sounds perfectly simple- 
most of the time it is. But often it’s 
easier to describe than to do.

Now, with this sure-fire principle 
in mind, let’s discuss some in­

dividual situations. The treatment in 
each case is quite different.

practical, as in the case of city dwell­
ers, you can use a heat lamp or even a 
regular light bulb on an extension 
cord, placed right in the drawer. If a 
drawer is so stuck you can only get it 
partly open, leaving the light bulb in­
side for a few hours will help. This 
will shrink the wood enough for slid­
ing it out the rest of the way.

When enough drying time has re­
turned the drawers to easy operation, 
seal them tightly against any future 
dampness penetration. A favorite old- 
time method was—and still is—a 
coat of thinned shellac. Be sure you 
get fresh shellac. Any that’s over six 
months old probably won’t dry thor­
oughly and will always be a little 
tacky. Cover every surface of the 
drawer except the front. Or use 
varnish, if you prefer, or spray on a 
coat of clear plastic. If you’d rather 
have some gay colors greeting you 
when you pull the drawers open, 
spray the interiors with enamel. All of 
these will provide a splendid water­
proof, dampproof shield.

Relax! Bird Solid Vinyl 
Siding needs no painting»rL’' f' . _r ■ ..

Bird Architect* Mark 25 
shingles are guaranteed 
to give you extra protec­
tion. And the new design 
and colors are sure to 
give your home a larger, 
more luxurious look. No 
wonder the House of 
Good Taste at the New 
York World’s Fair insisted 
on Bird Architect Mark 
25's. Hurricane-proof, 
too! Sowhytakechances? 
Shingle with Bird.

Twenty-year guarantee.
It's solid vinyl — solid 
color — all the way 
through. Can’t peel, pit. 
dent. Can’t rot, feed 
termites. Can't show 
scratches. Can save you

maintenance and heat­
ing bills. Can add to your 
home's re-sale value. 
Bird & Son manufac­
tures Solid Vinyl Siding 
with famous Goodrich 
Geon Vinyls.

Want to maha your homo ma/otonanca-traa^
Oat thia information on:

Bird Architect Mark 25 shingles 
_ Bird Solid Vinyl Siding 
I'm thinking of □ fixing up □ building.
BIRD 8. SON, INC., Box AH6, East Walpole, Mass. 
Name______________________________________BIRD

6fSON Address.
City____
B/>d products availaoie East ot Rockies only

.County.

Another method, not so thorough 
but helpful, is to rub paraffin on

.State. -Zip.

4UAUTV PnODt-CT* atNC* ITM J
all the sliding edges of the drawer 
and the grooves where it slides in the 
chest. After a while, the paraffin will 
be worked into the wood and become 
a slick surface that will be impervious 
to dampness.

MOVING?

Get this free* moving guide.DOORS
There are two schools of thought 
about treating a door that summer 
dampness has swollen so that it no 
longer closes easily.

The first—and by far the best—is 
to forget the whole thing until some 
time next winter. After the dry house 
heat has again shrunk the door to its 
normal size, remove the hinge pins 
and lift the door down, resting it 
across a couple of chair backs or saw­
horses. Then you can repaint it, in­
cluding the vitally important top and 
bottom edges, which is where the 
trouble lies. The latter is extremely 
difficult to paint while the door is 
hanging on its hinges; in my book, it’s 
impossible. So in order to get at these 
edges, remove the door.

It’s especially important not to 
ignore the top and bottom of a door. 
They contain the end grain of the 
wood, which is lumber’s Achilles heel.

New Home Journal shows you 
how to plan your move 
and save time, trouble, money.
Tells you what to look'for In 
a new home and neighborhood, 
what to avoid. Advises you 
on decorating and furnishing, 
suggests ways to get 
insurance, banking and legal; 
services, tells how to 
find a new doctor, plumber or 
pharmacist, among 
other local experts you will 
need to know. Send for it today!

*This useful guide is offered free to all American Home subscribers who 
send us their change-of-address notices at least eight weeks in advance. 
Others may have it for only $1.00. Use the handy coupon below.

DRAWERS
Except on very high-priced furniture, 
the only surface of drawers which is 
finished is the front. All the rest- 
sides, bottom, inside, outside, and 
edges—are unfinished. With this un­
protected wood area, even a rela­
tively small amount of dampness can 
cause so much swelling that the 
drawer quickly becomes anything 
from stubborn to immovable.

The first step is to remove the 
drawer and place it in the sun where 
it can dry out. Ideally, take the en­
tire chest outdoors so the sun can get 
at the inwde of the chest as well as the 
drawers themselves. If this is im­

REMEMBER: W« must know your n«w addross at least eigtit weeks before you move. 
Check here, end enclose one dollar. If you went NHJ but do not yet know your neweddress.
NEW HOME JOURNAL 
% THE AMERICAN HOME 
Independence Square 
Philadelphia. Pa. 19105

“I

Cut your complete address label from any 
or all Curtis magazines you subscribe tCh— 
Saturday Evening Post. Ladies* Home Jour- 

I. Hefiday, Americen Heme, Jack and 
Jill—and pin (do not paste) them here

It’s the part most susceptible to 
dampness, being so much more porous.

It doesn’t really matter whether 
the finish you put on the top and bot­
tom edges matches the rest of the 
door. The important thing is to seal 
in that vulnerable

na

I Plaese send my free copy of New Home Journal. 
I I will be moving<o my new address on this date:

I Name (Please Print).
I My new address____

month. .day___ year.

.State. .Zip Code.(continued)
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Small cabinet doors can often be 
shrunk to normal size with a heat 
lamp or sun lamp. Most of the time 
you can give them the sealing coat 
without having to remove them from 
their hing^.

Sliding closet doors, if they haven’t 
been thoroughly surface-sealed, can 
be especially vulnerable to dampness. 
If they swell or warp too tightly 
against their tracks, they'll refuse to 
slide. Often, too, it’s quite a produc­
tion to remove them in order to seal 
the top and bottom. But it has to be 
done, whether you do it now or pa­
tiently wait for next winter's heating 
season to arrive.

both sides equally to prevent warping.
Above all, don’t resort to planing 

or sanding the door down to size, if 
you can possibly avoid it. Certainly 
you’ll make it fit nicely into the frame 
again. For the time being, that is. But 
next winter, when the door has dried 
out again, it may shrink so much it 
won’t fit right any more. It may also 
develop a rattle, and the catch may 
not work too well.

end grain, to protect(continued) 
it against damp air.

If you have no intention of waiting 
until next winter to make that door
fit properly again, it will take more 
time. You have to hu*-dle the problem 
of first shrinking the door back to its 
original size.

Several days of sunshine is often 
enough. But be careful to turn the 
door over regularly, so the sun warms

WINDOWS
Windows are especially sxisceptible to 
dampness. Often they’re not painted 
until they’re installed. This means 
that the edges of the sash and some­
times even the grooves where they 
raise and lower in the frames don't 
get any finish at all. So there’s noth­
ing to stop soggy air from working 
into this unprotected wood. If you’ve 
ever tried to budge a dampness- 
swollen window, you know what the 
problem is I

In relatively mild cas^, rubbing 
paraffin along the stops and sides of 
the frame where the window slides 
will work wonders. As you work the 
window more and more open, expos­
ing the wood, rub on more paraffin. 
As the edge of the window becomes 
exposed, coat it too. Keep working 
the window, so the friction will work 
the paraffin into the wood. After a 
while normal action will be restored.

Sometimes you can free a stuck 
window by grabbing the sash cords, 
and pulling them toward each other. 
This automatically raisra the sash 
weights in their little dungeons inside 
the bottom of the frame. Then let go. 
The weights, suddenly dropping back 
again, can exert quite a jolt on the 
stubborn frame—often enough to 
loosen it.

Hopelessly stuck windows are be­
yond any quick first aid. Either you 
or a carpenter must remove the mold­
ing which acts as the front stop, hold­
ing the window in the frame. While 
this is no great shakes as a job, you 
will be quite lucky if you can pry the 
molding off without damage to the 
paint. This has been done plenty of 
times. When the window is replaced 
and the molding refastened, no touch- 
up is needed.

With the window no longer held in 
place by the molding, it’s a simple 
job to pull it out of the frame and 
treat the edges. How you treat the 
wood depends on how badly the wood 
is swollen. It may easily be that you 
can concentrate a heat lamp on the 
sash and frame for an hour or two and 
the wood will return to normal. Then 
you can seal the edges.

However, with the window actually 
out of the frame, you’ll find coating 
all the contacting edges with thinned, 
fresh shellac will be better than rub­
bing with paraffin.

Happily, in the march of new and 
newer products to make life easier, 
sprays for keeping windows working 
have been developed. Under various 
names, they’re available in super­
markets and hardware stores. They 
work handsomely too.

It isn’t only summer dampness that 
makes windows stick. A careless paint 
job, where paint film is allowed to 
harden between the sash and the 
frame, can make a window absolutely

speed a tripa drip • • •

Sr

Ik
fix a stool. •. find it at schoolsmooth a tool • • • patch a pool • • •• • •

add flairmend a tearcover the wear. • make a repair • • •• • •

shut out raincolor a framemake a game save a pane • • •• • •• • •• • •

Scotch” brand Plastic Tape . . . makes short 
work of all these chores. And many more! Sticks 
fast, holds fast, so handling won’t loosen it. Neither 
will water. And there’s no bunching, even around 
curves and comers, because the tape is stretchy. 
Won’t fade or fray. Good reasons to insist on 
“Scotch” Plastic Tape. Seven colors plus trans­
parent. % and 1 ^ inch widths.

try this! ''SCOTCH*'ANDTHE PLAiO OCSISN ARE REfitSTEReD TRADEMARKS 
e ^<66, 9M CO. COmPANYOP 9M CO. ST. PAUL.. MINN. 691 )i.
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immobile. But as soon as you Instead, use a nongreasy lubricant, 
can cut through the hardened preferably the kind which contains 
paint, plus frequent attempts powdered graphite, or powdered graphite 
to move the window, you can itself. When puffed into the keyhole with 
get things working again. a small-snouted rubber bulb, powdered

Among the tools normally graphite will loosen up almost any lock, 
found in a home tool chest, In a pinch, you can get surprising 
you’ll find a putty knife about action by rubbing an ordinary lead pen- 
the handiest for cutting paint 
film. You’ll also find that tap­
ping the film with a light ham­
mer will speed the proc^.

However, most hardware 
stores now stock a regular 
paint film cutting tool. The 
blade is more or less heart- 
shaped, with saw teeth along 
the edges. It’s exceedingly ef­
fective and easy to use.

Suppose your painter 
painted the windows shut on 
the outside? If it’s on an upper 
story and you’re not too fond 
of working on ladders, then 1 
suggest you call the painter 
back to undo some of his not- 
so-handy work. Or get anyone 
who is used to this type of job.
Laddem are not the safest 
places for the inexperienced (or 
for the overweight).

While metal windows are 
not affected by humidity to 
any appreciable degree, they 
can become stuck from other 
causes. Steel casements, for 
example, when neglected by 
the owner or the apartment 
house super, can become 
rusted. The hinges can refuse 
to move, the windows can be­
come rust-fused to the frame.
In either case, penetrating oil 
and patience team up very well 
for overcoming the problem, 
followed by proper refinishing.

With aluminum combina­
tion windows and screens, the 
main problem of sticking arises 
when channels and catches be­
come clogged with dust or city 

/ soot. But there are some pretty 
wonderful sprays at most 
supermarkets and hardware 
stores for this purpose. They 
contain silicones, as well as a 
nearly greaseless light lubri­
cating oil.

The technique I like best is 
to wrap the handle of an old 
spoon with a cloth and run it 
up and down the channels.
Follow up with the vacuum to 
get any residue. Finally the 
aluminum spray lubricant.
Amazing how much easier 
everything works after such a 
treatment!

However, there’s one type 
of sticking which should never 
be sprayed with oil. This is 
when locks become stiff. While 
it’s perfectly true that spray­
ing or squirting light oil into 
the keyhole may result in mak­
ing things work again, believe 
me, it will only be temporary.
When the oil accumulates more 
dirt and dust, the lock will 
become stiffer than ever.

cil along your key, then putting this 
graphite-loaded key in the lock and 
working it back and forth. The pencil’s 
graphite will be wiped off on the parts 
inside the lock. It may take quite a few 
treatments, but eventually it will get 
some results.

As noted earlier, some of these sticky

problems have no connection with the 
calendar. But without doubt, the warm, 
humid months create many additional 
(and needless) aggravations. Let’s hope 
this will point out some preventive steps 
you can take to keep doors, drawers, 
and windows acting with meekness in­
stead of mulishness. THE END

No husband can resist the Spanish charm of del Prado Terraflex” flooring!

There's no fighting it. The festive excitement of this vibrantly ranchero full of pesos to afford del Prado, either. For ex-
embossed tile sends heads swirling with daydreams of ample, $45 will buy enough to cover a ten by ten room, 
thunderous oles. And this Spanish beauty can endure the 
most beastly abuse. Made of rugged vinyl-asbestos, it has 
the permanence of a Castilian castle. You don't need a

Your Johns-Manville Flooring Dealer can show you 
del Prado in four aristocratic shades. So whip on 
over to his hacienda. Manana. m

Johns-ManvilleTtMAnSX nOOttlM It ONE or MANY qUAUTY HOMI.IMNIIQVKMINT MOMICTt MAM BY
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potato flavor. Packaged in boxes of 
three sizes: 3.6 ounces at 39^; 7.2 
ounces at 59^; and 9.6 ounces at 79^. 
Try with your favorite dip or eat them 
plain. Happy snacking!

with your "million and one" house­
hold chores. This handy unit weighs 
onlyU2 ounces, and uses its feather* 
weight butane fuel cylinder to double 
as a handle. The flame is adjustable to 
any size so it can be used for both del­
icate and man-sized jobs. The unit is 
safe, easy-to-use, easy-to-store. $4.95.

For those of you who love to bake cup­
cakes or muffins in individual cups, 
especially if you like to transport them 
to picnics or bake sales—here's a new 
idea! Fluted Paper Products Company 
has introduced disposable alumi­
num foil baking cups. Just place The other day we enjoyed a refreshing 

midmorning break with a dish of Dole's 
new Tropi-Kai. It's a delightful blend of 
Hawaiian fruits and fruit juices— 
pineapple, papaya, passion fruit,

New on the homemaking scene from 
Lever Brothers is Dove-for-Oishes— 
new dishwashing product with a 
built-in skin lotion ingredient. A 
companion to Dove beauty bar, this 
liquid detergent is designed to be 
gentle, even on rough, dry hands. 
Easy-to-use squeeze-bottle container 
comes in Seizes: 12.22, and 33ounces.these self-supporting cups close to­

gether on a cooky sheet, fill with batter, 
and bake. You can even serve the 
muffins in their attractive, shiny foil 
cups; then just throw the used cups 
away! 48 cups for about 29<.

A nation-wide campaign to prove to 
teen girls that physical fitness will 
make them more feminine is under­
way. Called "Club 15," the program is 
sponsored by Campbell Soup Com­
pany. It features Olympic gymnast

guava, and banana. A treat the kids 
are sure to go for (and you will too) at 
breakfast or in salads and desserts. 
Brightly colored can holds 1% cups.

Here's more news about foil! Extra­
thick freezer-foil fire-foil, from 
Reynolds Metals Company, is so 
strong it will wrap your bulkiest 
items for freezing. And that’s not all. 
This foil's meant for hard outdoor use 
too—to line your barbecue grill, make 
a drip pan for roasts, or a cooking pan 
for grill top. Campers, hunters, and 
fishermen will quickly discover innu­
merable other uses, we're sure. Roll is 
25 feet long, IBincheswide, packaged 
in an easy-opening dispenser carton 
and costs about 98^.

Another item for your kitchen—a 
budget-priced stainless-steel sink 
with smart styling and luxury features. 
The "Consolette.” from Elkay Manu­
facturing Company, is available in two 
popular sizes—a 33x22-inch double 
compartment sink and a 25x22-inch

Muriel Davis Grossfeld who will ap­
pear in department stores, and con­
duct physical-fitness clinics in 50 cities 
across the nation. She will also con­
duct gymnastic clinics in schools for 
physical-education teachers and their 
classes as part of the Club 15 program. 
Her special exercise routine is illus­
trated along with a guide to nutritious 
meals and snacks in a free booklet. 
To get one, write: Club 15, Dept. A.H., 
Box 1665. New York. N.Y. 10017.

(E

Fish and seafood will taste better than 
ever when accompanied by fresh 
tartar sauce made with a new mix 
from Lawry's. One small foil package 
divides in two packets so you can make 
just the amount you need, costs about 
19^. (By the way. we like this sauce 
as a sandwich spread too.)

single compartment sink, Features in­
clude a built-in spray faucet that lets 
you change from full water flow to gen­
tle rinsing spray at fingertip touch; 
and a built-in, gla re-free light that gives 
shadowless illumination where needed.

A new spray with a multipurpose 
personality—Glade Disinfectant 
Sprayfrom Johnson Wax. Itisa surface 
drslnfectant, an air sanitizer, and a 
freshener. Tested in several leading 
hospitals, it is said to kill all common 
household germs, destroy odors by

IS not A quickie for savers of supermarket 
trading stamps: when pasting the 
stamps in books, use one end of a cot­

If yours is a refrigeratorthafs usually 
full to overflowing, then you've prob­
ably wanted to nudge the shelves up 
or down many a time. Two new refrig­
erator models from Westinghouse in­
troduce a feature that lets you do just 
that—cantilevered shelves that are 
adjustable to fit any size food, and 
strong enough for the heaviest loads. 
These shelves are split, for greater 
flexibility, then hung from mounting 
strips in the rear of the food compart­
ment so they can be rearranged in 
any combination of positions.

a butter

knife!

A butter knife never had it so good! 
This Red Devil Putty Knife, for instance, 
goes through 14 manufacturing steps 
to insure precision, perfect baiarree. the 
right “spring," a mirror-like finish, and 
long life. In anyone’s hands it can do a 
superb job. When you buy any of the 
wide variety of Red Devil Tools you're 
buying the best there is!
And buy Schalk's Super Savabrush, too! 
It's a super-fast brush cleaner 
other of the many fine Schalk Home 
Repair Products.
AT YOUR NEARBY HARDWARE, PAINT OR 
VARIETY STORE
WRITE FOR FREE 16 PAGE BOOKIH! 
“How to Prepare Surfaces for Finishing"

ton swab (like Q-tips) to moisten them, 
the other end to press them in place.

an- killing the bacteria which produce 
them, and prevent mildew, mold, and 
rot. Has a clean, pleasant odor. 7- 
ounce aerosol container—about 89«!.

Sealtest recently announced the 
world’s first homogenized potato 
chips—Chipnics! A "Chipnlc" is a 
crisp chip made up of thousands of

Remove stains and discolorations 
from enameled pots and pans with 
this tip from the U.S. Department of 
Agriculture: Ftour about ^cupchlorine 
bleach into the pan; let stand till the 
stain disappears; then wash well with 
warm, sudsy water, and rinse.

Just out! New Chef Boy-Ar-Dee Meat 
Sauce Mixcomplete with tomato from 
American Home Foods. All you do is 
just add water and cook for a few min­
utes. Result... a zesty tomato sauce, 
generous with ground meat—great 
for spaghetti! A 2%-ounce package 
makes about IV^ cups of sauce.

Here's an item for the men (and you 
ladies, too, if you're the do-it-yourself 
variety). Ronson has just introduced a 
compact butane torch to help you

tiny bubblets, made from a homog­
enized potato batter. They’re dippable 
and light, and have a unique fresh

*4UdS)tvil^TooC4.
2400 Vauxhall Road 

Union, New Jersey Dept. AH6
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Now Westinghouse gives you 
the cooling power of these 
five room air conditioners

in one attractive cabinet.
(It's just a short gallop to your Westinghouse dealer.)

Behind the handsome furniture front of the 
new Westinghouse "Southerner” lies brute 
strength cooling power. Designed especially 
for the South, it produces the cooling 
capacity of more than five 5000 BTU room air 
conditioners in a single slide-out chassis unit.

This Super High Capacity air conditioner* 
throws cool, dehumidified air to the farthest 
corners of the room and keeps it at one steady 
comfort level. Has 3 fan speeds, too. A high 
speed for fast lowering of room temperature. 
Normal speed for daytime use that gives 
maximum cooling comfort. Low speed for 
nighttime cooling that provides extra quiet 
operation for perfect sleeping comfort.
Also blends beautifully with any room decor.
Its smartly styled furniture front is reversible

... cherry on one side, walnut on the other.
For big cooling power and beauty, ask your 
Westinghouse dealer to show you the 
”Southerner”~a real Super High Capacity 
room air conditioner.
*26,000 BTU's, Other models from 14,800 BTU'S. NEMA Certified.

You can be meWestinghouse'^if ifs
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SHOP
YOUROUnME

7A1UE 73=
EARLY AMERICAN ■ 
LADDER BACK

SLING’S 
THE THINGAN

AMERICAN HOMEFor Hi« iwi >«M«n with thifti, Bormudo*. Irowiort . . . 
toyon llnon ding-backs hov* riny sloekod hooli, com* 
in lonton, eorol, boigo, whif* or block.
$it«s S- lO'y^.

idir^t from vorkfhop to you) 4.99
(Add j9c for iKMtige. handllnc)

Incndible pricr for « choir 
with nch hand worktnan- 
•hip. fuch built-in valiH. such 
a bnntiful handwovvn fibro 
nub Mat. Handmade of lolid 
sacfve bordsFood lor geiieia- 
tlooa of uae. LoweM-i^ced 
chair with thii dedrabie 
Mat. Puliy oaMmbled. 

Mimmum Order TWO 
S7J(

Natural hnlch (blonde) SSJS 
Maple, mahogany, walnut, 
cherry, trine or blMk lacquer 

.................................... yAuc
For maiehlnM Arm Chair add S4.00 to ahoiie pricn. 
PrtNnpt abipment. Expreaa charfteo collact. 

Sacfafpctfoo guaranteud. Send check or M. O.'

Jeff €Uiof Craftsmen
Dept. A63, $tdte»viHe, North Carolino 28677

GRADUATION GIFT. A college 
seal makes a wonderful charm for a 
feminine bracelet or a handsome 
tack for a masculine tie. It can be 
ordered for any four-year accredited 
college in the United States, in 
diameter, it is modestly priced at 
$3.85 in sterling silver or $16.50 in 
14K gold. Federal tax included. 
Graduation day is around the cor­
ner. Taylor Gifts, AH6, Wayne, Pa.

STRETCH 
IN STRAW

Unpalsted

H«lcbt42' ■SMt IIK' *
M" i. I7X" h.

Eloiticizod (irow fobric koi th* gi*a for comfort 
that worm waothar naadk EspodriHa datlgn, rubbar 
rldga tola, wadga haal Whlla, baiga or 
bt^. Sizat S-IO',6.

(Add Ne for poatage, handling)

Here's How Co., Inc. H^M.Iitg^TirkiiHi

3.99

CURTAIN CHARM
WnrH BAU FRINGE ON UNBUACHK) MUSUN

80*, 86»,80*’. 8**, 40* 

leaf 3.00
SlpdiN viade*

46", M', n*. T3' leaf

4.50

PERFECT PET. This cunning little 
cast-iron horse will become a treas­
ured possession of anyone who loves 
horses. The oflf-focus proportion 
of its design is endearing and it will 
join many a collection on the what­
not shelf. A child will cherish it, an 
adult will use it as a paperweight. 
2H" high and 3I0' long. $1.76. 
Order from Old Guilford Forge, 
Dept. AH6, Guilford, Connecticut.

«.oo)

SI", W" IDBC
6.00

•li lypat 80* wlda 
par pair

Malchiaf Vaiaiua
vtao" 1.50

Ail ?rUai pMiptM

For yeart clrvar Mrw liDilaud houMwivea havr made tlxae 
ilwrmlna U.VBl.ItACI(KL> MUSLIN curtalia for pvny 
room la thr houge. Nov you can bay tbrrn dirrct wllb all 
tht orliloal aimpllctcy, warmtb and band.Badr took. Practi­
cal. looa-wwtng, tbrar unutually attiactWt caitoina of «fi- 
whltr mualln vich matctai^ color ball Irinir rrtalB (bdr 
criap appaaraace with a mialmam ot carv. AJaa available 
la bleached white nmolln tor It mace per pair. Valance ,50 
more, SsHifrilirm imrmnlmi. COD'i pfaaM. Smd (ktk
er iMoey •rirr. |l>u< /m illuslnud Irecaare ikrwmt •**» 
caruiai, deaf ru0ti and ftlUw thams ia Umtktd and aa- 
Uaoikad marlin ar mdJ at Ike Aarfap. Aeraf prwrfi. rafire 
rapei, aegandy, Oanaknag, and ledipvaad /ringe.

GOLDEN BRASS SWITCH PLATES
mdd afagaitca ta yaur walla. Glaamlni braao platad 
■natal la paOahad and laaquarad ta alitninata tar- 
alah. Opulant Franeh antluua raiaad daaign ti par- 
faat faravaryraam In yaur hauaa. Ellmlnatat flngar
marhn. Eaay ta itaa mamitlng icrawi Indwdad.

51.00 aach; 1 far S2.M.
SL5B aaeli; 3 far (3.9LOawWa (AM ■ on

Twin GUAM (J* I S*) 
Trigta («M* * »*)

$1.50 aach. 
S2.N aach. 

Ptala(S*i5*) SLSBaach.C COUNTRY CURTAINS
STOCKBRIGGL MASS.

PHILIPPINE IMPORT. Monkey 
pod wood has a beautiful grain, is 
as light as a feather. Serve individ­
ual salads in graceful, hand-turned 
bowls made from the wood of the 
acacia tree. Gracefully scalloped, 
the 6" diameter bowls can be used, 
too, for holding nuts or candy. $1.95 
each; $7.75 the set of four bowls. 
From Downs and Company, Dept. 
36, 1014 Davis St., Evanston, 111.

Wn pay pmtimg*. DEPT. «lDwpl- AMMM, SO Bvans St, 
f Horn RwchwH*. N. Y. 10M2ULUAN VERNON

500 ZIP.CODE UBELS - 50c HIDDEN AID HELPS YOU SWIMStart using the new ZIP cxxle numbers on your 
return address labels. ANY name, address and 
ZIP code beautifully printed in black on crisp 
white gummed paper with rich gold trim. Up to 
4 lines. 2" long, ^t of 500 labels in plastic gift 
box, just 50c. postpaid. Fast service. Money-back 
guarantee. H you don't know the correct Zip code 
number, just add lOc per set and we will look it 
up for any address. Same fast service. Send for 
free ceteloQ.

Non-Swiminers! Poor Swimmers!
Learn quickly and confidently with new 
Swim-Mate! Helps keep you afloat. 
Makes you practically unsinkable. End 
fear of water. Straps on under any swim 
suit. So wafer thtn ... INVISIBLE on 
land! State waist: 20"-25"; 26"-30"; 
31 *.35": 36"-40".
Order Now! Swim-Mate... $5.98 ppd.

Send ctiecK or M.O.—Sitisfaction Guirenteid 

CDClirrD niTTC 0-42 spencer Buildms drtnULII birid Atlantic City, N.J. 08404

TUFTED OR UNTUFTED, the
empress bench will add great charm 
to foyer, fireplace, or the foot of the 
bed. Frame is hardwtxid finished in 
fruitwood, antique white, or ma­
hogany. Seat ia foam, covering is 
finest velvet which comes in 24 dec­
orator colors. Send 26c for swatches. 
Tufted bench: $52.50; untufted: 
$42.50. Exp. Coll., Hunt Galleries, 
AH5, Box 492, Hickory, N.C.

^4

/Walter Drake & Sons
406-10 Drake Building 

Colorado Springs, Colorado 80901 I
SHIFT
into

FASHION
Qiarmlng diets, reody- 
mode, wMi xlpper end 
belt, and stamped fer 
HRy creis-tMlch. You odd 
the Feahlen-ftght teach of 
easy embroidery (colorful 
Sets Included). Weshebie 
botcher royen. Cheese

THE PLEASANT WAY to effec­
tively foil the destructive moth is 
with Carolina Soap & Candle Com­
pany’s mothproof spray. It is ef­
fective in killing moths and larvae 
and it smells like a flower garden. The 
five scents are: bayberry, sandal­
wood, lemon verbena, magnolia, 
lavender. The 6-ounce can is inex- 
pensivdy priced at $1.75. From Car­
olina, AH6, Southern Pines, N.C.

TRIVET TOWEL HOLDERS 
IN BLACK WROUGHT IRON beeutiful peppy or pretty

strawberry pattern. Fink, 
yellew, beige, or ague. 
Sixes 10 to 20.

Now few the 6nt time kitchen towel boidei^ that are 
decorative as well as useful. Black wrought iron hold­
ers have trivet ends, in either a round Hex or Rooster 
design. Either design captures a charming antique 
kriric, perfect for contemporary or traditional kitebens. 
Trivet ends are Sti*' in diameter, bold standard or 
jumbe^ rolls of towria. Screws included for fastening. 
Please specify design.
Send for free 
gift catalog

POSTAGE. 3Se

Pa. Res. Add S'*. 
Sdlei Tax

VICTORIA
GIFTS

5395

artiMaii jailer
2IOO-D6 Na. Heakall • Dallas 4, Taxat

postpaid

Order merchandise from the Market Place by sending your check 
or money order to the company mentioned. Unless othervnst staled,
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BRIDGE

ANN McUUGHLIN

MARKET PLACE
THE DOME CLIMBER is perfect 
for any playground. Made of sturdy 
tubular steel with rubber cushioned 
bolts, it is finished in red and white. 
Children can acqxtire strong bodies 
and release unbounded energy on 
this safe exerciser. For additional fun, 
cover it with canvas or plastic to 
make a tent. $29.98, express charges 
collect. Order from Hobi, Depart­
ment AH6, Flushing 62, New York.

? WACNETIf. r

KLmaSTEEL PLAYl.NC CARDS
DEAL & SHUFFLE
LIKE ORDINARY
PLAYING CARDS AND WON^T BLOW AWAY!

Magnetic Thin Steel Cards that 
shuffle, deal, look and feel like all ordi­
nary cards, yet, “KLING" to the per­
manent magnets in the playing board.
Now you can play cards outdoors, on 
the windiest day!

20" X 20" BOARD. CARD TRAY & 
RED DECK OF CAROS #55.. . . . . . . .
16" X 16" BOARD. CARD TRAY & 
RED DECK OF CAROS #5.. . . . . . . . . .
EXTRA CARD DECKS 

O RED OR □ GREEN #R5 ....

KLino *10THEY WON'T LAUGH when you 
pick up the guitar and start strum­
ming the newest love song because 
you ut'tt know how to play this be­
guiling instrument. An expert, Ed 
Sale, has compiled a book which 
contains simple but successful in­
structions on how to play over 110 

songs. Finder for all chords used in 
popular music comes with it. $3. Ed 
Sale, AH6, Avon-by-the-Sea, N.J.

*6
*3

SEND CHECK TO JON MATTHEWS D«0t. A 
P.O. BOX 402 KEW GABDEN HILLS, N. Y. 113$7

TALL or BIG MEN ONLY!
EXTRA LONG

WALK SHORTS
IN DACRON^ 

AND COnON 
S6.95

V

RAINBOW HUES will brighten the 
whatnot shelf when six hand-blown 
glass vases adorn it. Each is 3^ 
high and comes in assorted jewel 
colors. This is a canny group to buy 
because only one would make a 
charming gift and the set of six is 
a modest $3.96 plus 36c postage. 
Stock up on these for "little” pres­
ents. Helen Gallagher, Department 
406, 413 Fulton St., Peoria, III.

w TALL OR BIG MEN get perfect 
fit In these handsome Bermude 
Walk Shorts specially propor­
tioned with longer legs end rise. 
Smartly tailored In wash and 
wear DACRON and COTTON. In 
Char-Olive. Blue Plaid; Char- 
Olive, WIne-Plald. Also in solid 
Regatta Blue, Bottle Green, 
Black. Natural Tan or Green- 
Gray Covert- sues 32-52. Only 
SB.95 (2 pr. $13.50) ppd. 100% 
Guarantee. Write for FREE 48 
page color catalog.

DRIVERS NEED **HAPPY BACK”! s';Medically-contoured cushion shaped to support 
your back—just where the doctor ordered! Vinyl 
upholstered foam pad rests against lower spine 
—improves circulation. Grand for office workers, 
TV watching. Blue. Red, Green, Brown, White. 
10090 "Happy Back". $2.98; 2/5.50 ppd.
BRECK’S OF BOSTON
Z45 BRECK BLDG., BOSTON. MASS.

t7M Ferist Si 
Breckten, Mus.KING-SIZE, Inc.

garden markerNEW EAGLE 
DOORSTOP

Th* m«it ttMughtful gift lor 
■ gardanar. Ona that will ba 
chaHihad foravar. Thia fa- 

ua can ba iaund
OLD JAMESTOWN PATTERN.
For anyone who likes the fiddleback 
and the Queen Anne rattail pattern 
in flatwear, “Jamestown” in stain- 
le«t steel is the perfect choice. The 
50 piece set includes 8 dinner forks, 
8 dinner knives, 8 salad forks, 8 

soup spoons, 16 teaspoons, and 1 

pierced and 1 solid serving spoon. 
$29.95. Order from Jenifer House, 
AH6, Great Barrington, Mass.

Imeua glaq
In many of tha worM'a moat 
baauttful gardana. Lat it 

.1 carry your Baat Wlahaa to 
I your lovod onoa on apoclol 
■ occaalona. Sond ua jwjr 

gift UaL Wo mall your gift
Eromptly In attracMvo gift 

>z and arlll andeao gift card 
lor you. Flnlahod block with 

ralaod lottora bond paintod 
fdW or whtta. Maaauroa 9~ i id- atanda 24- high.
Wr DOW havr a coaplrtr arlnUun of plaqiHa witli Mbrr f 
(amlluir lardra varam. pras-rfa aad m-monib Srwd for frr« l/pt 
boekkt of iihs at uUour* and oibrr bmuiUul gllu tor (lir ao'drnri
WOULTRIEMPO. CO., DEPT. AH,MOULTRIE, GA.

A touch of AmPTicana for any 
room id yoor home,., hve-incii 
cast’metal doomop bauiifully 
mohled and hniahed in Colo- 
niaj Black. Makea a aturdy 
atop sfxl a Bplendid decoralHHi.

plu lOc
pettaia

$J00
fMwd lOc for CdIoqLbI 

Bathroom CaUtoEue. VltU 
W our Barly Amcrkaa Slnwroom.

MEOFORQ PRODUCTS, Dffl AH 6
l$2 PirttMi St., Pi ilAiftfolt. M.V.

ScroTM MA(ia*a Stylo MS ^n Mnibiimvii.. J
LAWN TROUBLE? After you mow 
the grass do ragged edges depress 
you? Cordless Trimmer will solve 
this problem. Powered by flash­
light batteries (not included), it has 
a double-edge rotary cutter made of 
tempered steel fitted with a safety 
guard. Stand at ease and snip! 
Handle is 38" high with 3-position 
switch. $6.33. Foster House, AH6, 
6623 N. Galena Rd., Peoria, 111.

■EiiawraKO"fMfter oin» ra« FATHER'S DAY
(June 20)Supnrlux*

NamA • Nwmb*4 , ...GUARANTEED 10 YEARS! Pm.«.w.IIMw<.w*'’’'* wi.«*4**
Silti b*c«uM thay’r* paraonal' MT...NMHT 

larkan «!• traalad with th« Mm* hmI»m1 
that makM highway aigaa ibina in haadiighta

Rum* |i NumMf

You halp Irianda llnd your bom*- halp tha 
mailman and delivery man-whaa you hava a 
DCV-.imitl Markar! And lhay'ra pailact lor

— mt toiw« - —
Choice of Anliouo Cooper. Colsniil Ral,

Croon or Jn Slock tuckground.
PloiM specify your chMC

Markers
• lettm roiUet Hght
• [toy ti rtW MT.n.WCICT
• I.ikled; rohed Ictttrt on bath tides
a IhntgrMi - WetkM uhnuiwim ------S Forwaaont orabatled latttriitf — riistd n oaM plctet
• Miracle egezy enamel Rmh defies sawdsterwo, srit lir, eK. Hack knckgreuad. 

white retlaclw letten

TZ C«.
irru WOIM0A»rw**dtMr*u«Mii

sod IMMllIt $Mw IMKlulWNhwl <— tCRwAl M Am Ptxi
I
I• Heialareed If iauted gluts

• Aay wardiag yaa want, eg ta 17 letters end auakers ta aaiMglctts, gg M t 
ea nwnihir glitts. Same an haMi sides.

I Q tii>n»»i4a omlMadi pwoiMid >• U B TDT*d
Q suacoe r.a

ISAmr«aiONCUfktANTEED 0* TOin MONEY ucx V«*P fQIthe postage is included in the price. Anything that is not per­
sonalized may he returned within seven days for a fuU refund.
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ELECTRIC BUG KILLER *
$195

DISPLAY YOUR PRIZED 
WATCH AS A MINIATURE 
GRANDFATHER^S CLOCK

! s IBERIAN IMPACT for the room 
done in the Spanish manner is a 
lacelike wall sconce made of heavy 
wrought iron finished in black. Used 
singly or in pairs, this sconce has 
quiet elegance. 20* high, by 10}/ 
wide, it comes with nondrip, nat­
ural beeswax candles which hold 
their shape in the hottest climate. 
$11.95 each. $20 the pair. Old 
Pueblo, 622-AWW, Tucson, Ariz.

3On* Unit
Sufficient
For An
Average
Size
Home

i
sIAuthentic replica of a
3Grandfather's Clock is an ▲ !unusual showcase for that
Atreasured old pocket watch 3
ithat may be gathering
IKILLS Flying Moths • Flits ■ Mosquitets 

• Siivtrfish • OnaH ■ Spidtrt *W«spi *Ctn- 
fiptdtc ■ Expostd Ants A Roaches. (Insect 
need not come In contact with unit)
Clean, Electric Lindane Bug Killer con­
trols, kills insects—actually fumigates 
1500 cubic foot area. Uses no more cur­
rent than an electric clock. Guaranteed 
mechanically tor 10 years. Multiple units 
also ideal for business and commercial 
use. Complete with package of 10 Lindane 
Tablets. UL approved cord and plug. 
Electric 8ug Killer & 10 Tablels 
2 Electric Bug K/Uer» t, 20 Teblet*
40 Extra Lindena Tablets

Seng eherk or momry order.
Sotii/atlion tnoramieed or money refunded

dust in a drawer. Insert I Iany pocket watch as the Iface of the clock and have
a workable conversation
piece. Beautifully carved i

iof rich cherrywood 8V4 %5 ihigh. Realistic-looking 5 i%
brass weights and pendu- Ilum add dramatic effect. I THREE RINGS on her finger is 

fashion’s dictum. Beguile her with 
two gold-finished, rope-designed 
rings and another satin smooth one 
in black, white, or jade. She can 
wear the gold ones separately, to­
gether or flanking the colored ring. 
Please be sure to send ring size. $2.96 
complete for two gold rings and one 
colored one. Medford Products, AH 6, 
762 Fulton St., Farmingdale, N.Y.

$1.98 postsf* pud. I »1.»5 ppfl. 
S3.«9 ppd. 
S1.00 ppd. iWriH IM wi Gilt Canln I

The FERRY HOUSE, Ik. $$ SPENCER GIFTSDal N-I. DMAs f«T|. N. T. Xs

STOP SUPERB,
ORIGINALCOOKING

FAILURES!

PAINTINGSMake perfect
sauces,cream
soups, candy,

frosting, jelly,
OLD-FASHIONED TYPE was the
tum-of-the-centur>' country doctor 
who traveled stylishly in his horse 
and buggy. This replica is made of 
cast iron, and is hand painted in red. 
black, and white. With the de­
tachable figure of the doctor sitting 
in the buggy, the overall size is 
8x4} 2Jt3'’- $5-95. Order from Cres­
cent House, Department AH6, 135 
Central Park Road, Plainview, N.Y.

gourmet dishes

with gaydell ^

ihermo-opoon FROM $1500 TO $15000
I All STYLES * AU SUBJECTS |Reiisters tsmoeratures to 450°F. Unbreakable, 

dishwasher-safe. 12~ long. Stay-cool handle 

in B«jge, Green, Orange. Chrome finish . . . 2 tbsp. capacity spoon. Glft-boxad. $5.95 ppd. 

Made in U.S.A. Guar.

Photographs in full color ovoilablo 
Sand 2Sf for SB pog# 

illustrotad booklot.Calif, deliveries add 4% 
PACIFIC HOME SUPPLY, Dept. A-6 

3030 W.lshire Blvd. « Santa Monica. Calif, S0403
THE ARTISTS SHOWROOM
l*y <0.1 33rd S*. N»w T»rh U, N Y.. 0»p*. C

CXQUISirCLV DCrAILCP CLABStC 
for Gardwt, Fatla ar Intariar O.ear

GOOD ORGANIZATION for
kitchen cabinets is easy with this 
“Can Stacker.” Sturdy steel rack 
coated with white vinyl makes two 
shelves out of one. 10x5x5'*, it will 
hold an array of spice boxes and 
small cans. Used in china or glass 
cabinets it will hold small plates or 
cups and saucers. $1.19 for one rack. 
Order from W’alter Drake, Dept. 
AH98, Colorado Springs, Colo.

<i»TO:\E rilPID UNIOUEA”* Mdaar ar Owtd Rl BaowtltHNyScula
«fe9 CospoaiUaBSna.C:

tad
)>«-atM S.Dlne NMloBalU at 3X2$.

by JuUxui tmaed 
artiHCMi. mIIiI ftprl rHoforVre. 
iinwh.-dwithtb^tim,'l 
ol iirakllierird I'

ra
beAUfy 

prlAi) KoM
Alfimt 3 Fart Tail

P. o. B. Palo B«Kh.All packing, crtUng «nd kinpnea FREE 
GUARANTEED SAFE ARRIVAL. 

SE.ND CHECK OK MONEY ORDER.
OLD WORLD STONE, ine.

AM, U« A**.. Ws$m RmaK. Fta.

m
Life Size

ORDER NOW
FOR

FATHER’S
CHARCOAl^ DAY!
CHERRY RED *4.95IN 6 MINUTES!

miniature branding irons . . . handmade 
on a TEXAS ranch for yourself, friends.
Be the talk of the neighborhood with the out­
door chef's new status symbol . . . design 
brand yourself or uta initials. 4.95 price in­
cludes 3 standird chsrscters. Complete instruc­
tions ineludsd. As brand is hand-made to order, 
allow 2 weeks for dollvery. Add 50( postage 
and handling.

Sloan^jrands/Boxl^^gi^. Tesas

No flukl. no mess, no
problems. Put double 
paaa ol nawspaper 
dar grata, till matal 
contalnar with charcoal.

un-

RED, WHITE, AND BLUE! Here 
is a piece of costume jewelry that’s 
sparkling, flattering, and quite ap­
propriate for the 4th of July. Fac­
eted rhinestones are set in silver- 
color metal. It will make a brilliant 
accent on a belt, hat, sweater, or 
dress. Give one to a friend who plans 
a visit overseas. It will punctuate 
her patriotism. $2.50. Sturbridge 
Workshop, AH6, Sturbridge, Mass.

light papar. In 6 min- 
utas lin llghtar. char­
coal dumps Into
grill saarmg hot. *3raady to cook.
plus sop postsRa.
J. C. O’TOOLE CO.

Bex 31. DapL A6
_ad Vorktown Halshls, N.T.

THOMAS PAINE DEACON’S BENCH
Only 4J9.95 Uni. 

la RuuMi KntOt Fins
Tlif fainrd Thomas 
I'nine srlti-e In two 
tim: r t. X 15" d. * t?" 
A. (Htrall het. .U'. Also, V I.; JJJ.D.Cunf. Rfody 
in slBin, [laint, 
ratP- For hand-rHbted 

Visit OuiColOnlsIShMrMmtl I antuiue pmr,T>»II uw Msmsi »nsi*rwniii | ^ ^

flarr, den. foyer ‘or uul<)oorx. Dir. from Kaitoryl 
mtn. dcl'y. Kxp. cha's coll. Send check or m/o.

MANCHESTER INDUSTRIES, INC.
Frwaerl, L.I.. N.V.

BEACH BEAUTIES are check­
ing for skin problems before the 
bathing-suit season arrives. For the 
girl with a “downy” problem, Jolen 
Creme Bleach is a friend in need. 
This medically approved cosmetic 
turns 8uj>erfluou8 hair on face, arms, 
and legs to a pale blonde color which 
blends with your skin tone. $2.20 
the ?4 ounce jar. Jolen Inc., Box 
561, Dept. AH6, Fairfield, Conn.

WHEELBARROW PLANTER Oa»l. ASU, Ml aunrtw Mw's
This beautiful planter is made of t' thick Cali­
fornia Redwood or Ponderosa Pine. ’
easy to aescmhle kit inclutling all ha/dwan*. De­
signed to hold (our flower pots. Beautify your 
lawn. (Mitio or entrance way. Eciually handsome 
indoors with artificial flowers, next to a fireplace 
or in that hard to dress up comer. Planter is 36' 
long. 16' wide and 1.1' nigh, "Die Pine model 
comes ready to paint or slain and is 49.95 ppd. 
The Redwood model is 310.95 ppd. Add g.75 
west of Mississippi.

m an

DOWN COMFORTS 
RE-C^^VERED

Alto Wool Comlortt a».Cov«r*d 
^ ond Fxothof.Fluff Comforit

Mods from Holrlbem 
Fsatharbsdi. Writ# for 

EnrP tompisi of <ov* 
1 RlL sringt, tostlmo- 
rti'olt ond pjclurs foldor. 

No BoJsimsn —
1958 Moil order oolyl

Send check or to

WOODSTOCK INDUSTRIES 
P.O. Box 147 Dept. AH6 

Saugertle*. New York
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14WCK ME UP»’inno« • '«the table

buckwheat-honey
cherry. The ni

every-

aolicj
^ Tf resents

^ €akc Sachets
oPPoZniZlVcZ'T’J '*■'

SAC - 3B

satin-smooth
coior or in dark 

Pie-cruat edge is a jg. 
most people. One 

pair Would make
he bridal couple on your list 52'? a c 

«*ch. Carl Forslund 
Fulton. Grand

m

vorite with
or awedding gift fora

AH6, 222
f^pids, Mich.

f€M94hu
fewSi.OO per box. ^ boxes SS.75

W«a< CoMf
^h*- enroll«« Soap ^ Can6U ^ak«rs 

Caroliito
m honey tone. It 

compartments for 
envelopes and diouB drawer for

SIX open
per and pa-

a commo-stamps. ir„y^ static bands and 
''ieh- $13.95, ’aaseS^"'^
House. .-iH6, North Con^-

•S3.50
terry PAPERay. N.H.

i^O.MPETTE towel ll
^oneing. Bunning 
exercising. S-Nr-e 
Nylon/Cotton with 
eJasticized

holder
t-c-MEN ONLVj r *Greek god in V . ^ «be

■non br„r BEEN

$398
■ ., top, Ipjjs-budt-in French bra 
;^,Pe tie belt. Aqua.’ 
Whue, Hot-Pink.
Sun-Gold. S.M.L. '"“■el

are
only.

i>iuH ao,- p,»,.
^WMKIiivik

wki.ivkuy
(Sorry, no COD'S)Sho BDJflJ]. KBS to

61601

??/!!?

10

$1-2SM.O. eiM>. Tv*Ujl
"®"SE

— ^T**"****-1.1.. s.v.,
POTATO PAMPER

0V8/1 a(so tJoubii ,**J'J*».««'■*»#«' 5!A^3«V,.r 

^*ti€/y V

*000 Name 4

printed oo^a{o^.S'*f‘**"n«ly *nmaed“
PMiHd with^•tic eiPT ■ox.'”??”' 

WQNEvVj^ 5*^5~t0^iWy“j; £SS?.."“ ’ W—t

HAUPEits
A hlEW STAND
mailbox, the 
designed i

fo'' the faithful 
t*ast aluminum

-r With tat''™
»M.

post Vour

man-and bunches ! 2sets/S7.7Sofgrapes making 
Finished i

» P04.■f/ ■ i*>***^‘a pretty pattern. 
It comes with

f^fulog.
•I* <ll*klm white,either your *

name or the number of 
attached to the hobnailyour house Mrii. Mi. WCK

8PACKETSff- Ornamental 
boxes. $49.95. . 

Co., ./IH6"

top. LAWPpanel fits Now-v?-r^ standard

,S;-?".S5 
515S=~'
order. No C.O 0 '
0«»ter ingutriBs

Order from -Moultrie 
WouJtrie, Georgia.

or fnoney s please.®N THIS OUR WEOOINC
Give her the white or yellow , 'nwtaqday. COOK’S UMP SHOP

2742? Gratiot Aw«. 
RgyeviHo.

ROld

to com-

faceted. Wedding Ld $W
™srg“"‘“"C
^H6, 5tl E. t2th iumTZl'

18 set

wBrtfliont 19i4 
in lifeMm* holdtr ha. i,

S«Qrr fnvw'ifno teH ’’ Ir*
auaronr.., s,„j to,h 
OnrircuMforf J fit

» ,'isi
'761 iBf.$3.25

«»« **f tiQusad25 WALLET PHOTc2^?*5^ ^_____ _
f'nOTOS (plus FREE 5X7 295

£al,;2 9XtO or U.M.W.*#
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••'•511.00CENTRE COIN
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TINY BUT OH MYl Take care
the Eueste don't Wk off wrth
the gues .that

the enchanting soap ^
Molded in the realistic shapes

nf the lemon, lime, strawberry. pme- 
and heart, these small charra-

emhkveadeUghtfuls^n^-d-me
in assorted colors. _

6 boxes for $5.95. var^
■ Candle Co., I>e^ 

Pines, N.t^'

coMSurrt 
OR IN KfT

lUMiK

Hou» aaooT 
MROOK5

room

cone

cakes is $X
Una Soap &

AH6, SouthernA W*nSW 
<h«nn <N>S

tov*lY w*
En4 T»W«-

^•low, rtan* 
«l»ov«- 

•xM

If Yoor Child ment

Poor Readeris a

reading skill m 6 ^
your free illustrated

match MATES for a kittrhen^ 
essorized with Meisaen-hke uten-
nlL match holder and old- 

handy makeup, use the

WOTM
4mt4 ilsM
iWSy
boH b»o»lBR tw"
•• ^1 b*®k* ■*«:An UmI

Z‘P N»- Jj*5, Ht. C«m|, N. K. HIH

C

will hold
memos or

- SO CUTEl But
they and the eracelul deer can do

shrubbery, trees, and 
• - odor

bunnies are

ing. So spray
n^Lts The obnoxious 

’'““tfarintala. not to humans)

^ from nibbling tender
too. $1-9S

(to
will stop them

harmless
u i^nuace can. Sudbury Laho- 

the Sudbury, Mass.
bark. It isdecoraU ph«o'* 

learn lh» pfW*" ^.-^Mncw'^ iwt httfden abiUtias J" 
for pleasjrB or prcrfit fOS«s, I'onW.

“s—
Writ* <i«or«ilv*

institute 

Wictiita. M*«** '-

ratory, Box

'^Th. Sn..H Frv

bag of wet tea leaves
considerable consternation

'I Made of white

AN OLD
artsdecorative 

70UAI3
causesS7201

Draw*'
'TU»**,,7«0S-t 1'^”

k*T '!^li
shape of a 
unattractive bag

Sy arched in a

s^tS-src;n

on-V’

. Breck’s,\
, Mass.\

f

9

^iTDWslviw ttARWORKS
euctric, MOtSTURt WEIGHT

5bW«k>’'- . V .
Pirties-totw»sl_ 
K„M.part$-torw>ist la iiM®

SHEDremove unwanted 

hair FOREVER!
SAFELY BUG ,^. 

KILLER
withSalety gNIGHT 1 

LIGHT J$^.95

. PFRMA TWEEZ »fely

n;rr.« o°a. °Z^

general

$2.50 Rl
2.95
3.95
4.95.95

Mbn a tsoiop»*.

IF YOU VIOULO UKE 
TO FWD OUT HOW TO
PLACE AM AOVERmE-

WENT IM THE AME^ 
ICAM HOME MARI^ 
PLACE, ^

needlework

ONLY 25^1

the AMERICAN WME
“15:^7,21! SniYhchKKNR

Only

2SA.00
for Itikmi.T'lEBWJKffi®

while holding job revive*
srn™, “«

Sc».„We fl»*"f'X.dveA4nll bring, you

—it keep*. . t« aclBnti«cftHy de*lpwJ
SimiAy p|u*year round- 
home or Iwiinew t»« ___,....^

120 volt outle^-“-‘'~
Fully , emterwises
ORDER 22^ J2?*
today Culver Cttv. Cellt. _

■pider*. entt. 
, etc. No

FOR

mothers
sun t*f r«s i*n

iiacF u kUebro 
ottM 25 ^

t*,adR<it*tr«n«l, (un-

$3.00 ppM.
,«h bol» prodrliw» _ ..,

HlsW“'^ Perk* HI.

KITSminiature

ANTiqtfii
SCALE 1.95

non - SWIMMERS 
SWIM INSTAHW
FMT. Nvw, U won. INVlJIHR

«"^****"* W*H^V JHI- ^4 a^lU
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Taniw****
4J2 Purteti Are.•bic
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TORRID DAYS uiv coming up and 
thirsty youngsters will be tracking 
in and out of the house for cooling 
drinks. Cut down on house cleaning 
by installing the “Water Bubbler” 
on an outside hose connection. Be­
cause connections are inexpensive, 
install two at different levels . . . 
one for children, another for the 
family pet. $3.96 for one. Miles 
Kimball, 126 Bond, Oshkosh, Wis. should you buy a swimming pool?

NEW POOL HANDBOOK ANSWERS YOllR QUESTIONS. Will a full-size pool fit on your 
lot? Where should you place it? What about sun, wind, privacy? Which is easiest 
to maintain? All the answers are in the new, colorful, 12-page, illustrated Spartan 
Pool Handbook. It also gives you all the facts about the pool that won national first 
prize (Gold Medal) for design excellence in 1964 — the Spartan Steel Swimming 
Pool — priced low as $29.95 a month. Write for your free Spartan Pool Handbook.

LOVERS OF BLUE WILLOW can
now add another appointment to 
their collectiona. The well-known 
pattern is printed on informal note- 
paper of fine quality, heavy vellum. 
The folded notes are 3'2x6' and 
have matching envelopes lined with 
the willow design. A box of 20 notes 
and envelopes makes a nice gift. 
$1.25 the box. Added Touch, AH6, 
12-A Water St., Bryn Mawr, Pa.

partan pools Dept. AH-13. S. Kearny, NJ.

STOP HUNTING for a gift for the 
sportsman. Give him a set of four 
handsome pottery mugs for birth­
day or upcoming Father's Day. 
High-fired, cream-glazed pottery- 
decorated with colorful hunting 
scenes makes an excellent choice. 
Each holds a generous 10 ounces. 
$3.95 plus 4.>c postage. Order from 
Artisan Galleries,DepartntentAH6, 
2100 No. Haskell, Dallas, Texas.

/
Your jflijve wurdrob*. in of ivjuvmation?
We ofi«- you a fwt. inexpensive w«y to rteun 
and restore ^our leather gloves to their onginal 
be*uty. Mail us your giovea today or write for 
convenient mailing envelopes. Glows promptly 
returned 2A hours after we reeeive them. &it- 
isfaction giuiranteed.

Place wobbly paper plates on these hold- 
erswoven of smart Hong Kong rattan. Evan 
plates piled high with goodies stay firm 
'til the last bite is eaten! Rinse, use over 
and over. 9W diam. Fine for cookouts, 
patio suppers. Set of 4. Set $1.50. 3 sets 
$3.96. Plus 35F ship. Dept. 40€

SHORTY^i • 
LENGTH Xf OPERA -so 

PPO LENGTH Xppo

GLOVE MASTERS
Dopt. Z6,451 East 167 St. Bfonx, N.Y. 10456

00

Foster Mouse Wr.lr for
FREE

GiM
6523 Galena Read,Peoria,Illinois

WEAR TWO HATS? Thin hand­
some Early American lowboy can 
serve as a convenient end table for 
holding a lamp, cigarette box, or 
ornaments. The two drawers with 
antique-finished pulls are files for 
papers. 161^2^22}-^\22T‘, unfinished: 
$27.95. Finished in antique pine it 
is $29.95. With legal-size drawers 
(2* wider) it is $3 extra. Jeff Elliot, 
AH6, Statesville, North Carolina.

_ NOW!
COLOR THAT 
REALLY 
LASTS ON 
CONCRETE

rff'

KEMIKO
OUTDOOR GARDEN POOL $3.98PERMANENT CONCRETE STAIN

Kamiko is tht permanent concrete 
color stain that will not crack, chip 
or peel. Easy to apply. Ideal tor 
walks, porches, patios, pool decks 
and driveways. Availabla in 
decorator colors as beeutiful and 
permanent as the Grand Canyon 
Itself. Kemiko has been the choice 
of leading architects for 30 years. 
FREE COLOR BROCHURE 
Ideas tor color conditioning your 
concrete —indoors end out.
ROHLOFF t COMPANY Dept. A6 
918 N. Western, Hollywood 29. Cal.

Reaulify your eaiden with tble exciting, one-piece vunken 
garden vool far eparUing goldliah and delicate water 
Jiliea. Muhled of one wai«- tight piece of aiiiut colored 
I'ulypropolen. Needs no plumbing. This easily installed. 
Ilghiweiglit portable pool la eenaatlonal when surrouiKled 
by rtowers. shrubacw garden plants. Use singly or in groups 
for squailc display- Artistically kidney shaped, ideal 
garden siie (.('5* x yy x S' deep at ground le\'el). has 
recessed water lily pot to hold 1 to t bulbs. $.1.98 complete 
or 2 for $7.0$. W'sier LiW Bulb (Nymphaea OdoralaJ free 
w*tb each pool, if U.O D. poatage extra. Cash orders add 
SOc shlpiiM ppd. Be satisfied on inspecuos or return In 
id days lor purchase price refund. From;

MICHIGAN BULB CO.
Popt. BP-1402 GrotKl Rapids Mlchipafl 49502

New Forslund Catalog...50^Serid for your
New. big end colorful! 124 pages filled with Quaint 

American Furniture and all ihe nice things that 
go with It—so many exclusive with Forslund—many 
made in our own little Grand Rapids manufactory.

Our first naw big catalog in four years!

A
1115

4w

Carl Foi^lxinci
( HujMir and TTuym l^inn)
□•Ot AH, 1 as e. Pullon St
Brand Waplds, Michigani THE AMEKIC\N HOME MAGAZINE

Sf GARDEN CENTER ^
Solid Mahogany: $14" 

VICTORIAN TABLE Do You Raise TOMATOES?Finest ValueRare values In authantic reproduc* 
Ilona. Shippad FOB Alabama factory, 
direct to your home. Ah carvings are 
done by hand; marble tops are im- 
porlad from Raly. Large choica of 
sofas, chairs, tables, bedrooms. Su­
perb worKmanship, at modest price. 
Send SO* lor Amorlca's largest Vic­
torian Catalog, with many eottly 
fabric samples FREE. You‘11 love it!

MAGNOLIA MALL (d^. ah-c) 
72$ Andevw Atlanta, Ga. S$S27

IRIS Tmh Spray Tomato tlMoqms wlin

’7

7 12FAMOUS :
VARIETIES
I$4.20 VALUE)

RIPEN 1 TO 3 WEEKS EARIIERI 
Steals Blossom-Drop! Makes Blos­
soms Set Fruit! You'll get bigger, 
meatier, better-tasting lometoes; 
more on every plant. Many 
tomatoes completely SEEDLESS.

HOME-A-AtINUTE KIT hot detent of fibre partitions, wiit- 
dowt, deers, kitchen eebinett, ell to tcola (e tove youmoney when you ere building or remodeling. You can chonge 
your mind until you come up with axacHy what you want. 65 
poge hondbook flgvret exact cotfs . . . 
brings your dreem house closer to raclity.im Hftid awA#l«iBv

SM.50
$3-95

ppd.
TAYLOR GIFTS 2» W. Wfayne Ave., Waysw 5. Pa.

7 Glorious “Rainbow” Colors! Uw* 21-WoU.WMalHuge price cuts on popular perennials. 
Save .S2‘'o on hardy, easily-grown Iris! 
Lovelier each year. 1 each red, white, pur­
ple. yellow, pinlc. blue & multi-colored. H 
labeled, would he $4.20 to $7,001 Order 
Now—All 7, Only $3.00 plus J5c pack­
aging and handling. Send check or M.U. 
tor $3.3.S. (No C.O.D.) This special offer 
ends Aug. 1. New 76 page color catalog of 
Peonies, Iris Sl Dayjilie* FREE with or­
der. Or send SOc (or catalog only.

LIQUID BLOSSOM-SET (IN BOTTLES) 
4 oz. make* 1 gallon ipray .

. Pini mokes 4 gallon* spray ..51J5
lURpiT *1.79 I as. Agric, Cone. (50 gal*.)..54.75
la 75<
wn.

FILM DEVELOPING
POETRY GARDEN PLACQUES
lAlist could be more romentic then e vers* from Lord Byron to 

exprew tbr epirit of 
your ferdra? Set thii 
plocque IB o Isnfy 
eoracr. Made of out 
oJuminum. bond fia- 
iohed. la verde green 
with raised brushed 
Isum mad banter. 
IS'w. X 2«'H. wttb 
fOtkf, $5.95 ppd. 
Send for tree lit^- 
ture ihowing oar
olhor ssIseUons 
that are arallabie

150%
Dissolves in water. Makes most 
powerful liquid fertilizer. Makes 
all plants grow bigger, faster. For 
gardens, trees, house-plants.
IS Si akg. 2 Ih pSa cm mg

lU-ltoalt )*1-(KJ 02.Mealt '2.25
FREE! 25c CARDEN MEASURE 

CLASS IN PACKAGE

Finest QwaiifyHP JUMBO PRINTS 
$325EXP. 130. 430 

ROLL 83$. 137 
EXP. 130, 430 
ROLL 137

KODACOLOR 8 
BLACK & WHITE 8
Send Check or MO with exposed film. Free mail­
ers & Price Lists. SATISFACTION GUARANTEED. 

YANKEE PHOTO SERVICE Otpt. 6 
Box 1820, Bridgaport, Conn. 06601

GILBERT H. WILD & SONS, INC.
.85 Dept. AH-65 Sorcoxle, Ma.

A4 4amiot IPImb* odd M H«fidlfn923c. i»*m, SOc for 2 or mod*at thU tinw.
HOWE INDUSTHIES. ahi. 3n Aikiis sum , Jsektu, ORlB. SCIENCE PRODUCTS COMPANY. Inc.

nae t. *Scd tr.. Oapi. am-*s OMcog*, in. aoesy



UNUSUAL USES FOR TELEPHONES

%
\ \

An Ohio man, pursued by a persistent billy goat, 
—^ dashed into a public phone booth, braced the door 
and called police to the rescue! (We try to place our 
public phones so that you'll find one handy when you 
need it—almost anywhere.)

phone and break it. He did. She heard the fresh, satis­
fying "pop" and ordered three pounds. (You can shop by 
phone when you can’t leave home.)

- (^-41

\ ci

A West Coast woman phoned several dog pounds in 
search of her lost pet. One animal fit the description.

^ / A Pennsylvania veteran wanted to call a wartime 
buddy. All he could remember was that "Red" So- 

and-so lived in a certain Ohio town. With no more clues, 
the operator went to work. In a few minutes, he was 
talking to his old friend, "Boldy" So-and-so. (Takes more 
than missing hair to stump a smart operator!)

"Put him on the phone,” she asked the attendant. A few 
words from the owner and the dog went wild with joy. 
(Your voice is you by telephone.)

A California personnel man who needs engineers 
waits until blizzards ore raging in the East. Then he 

calls prospects at their snowbound homes and describes 
the sunny warmth outside ^ window. It works! (The 
telephone can be a very persuasive salesman.)

The Cincinnati zoo once had a chimpanzee who 
suffered from fits of despondency.. So a phone was 

installed in his cage and when he felt low a call from his 
former trainer cheered the chimp immensely. (Humans 
respond the some way to a* friendly call.)

Finally, down in Florida, one of our men put in an 
underwater telephone for the use of the live mermaids 

at a tourist attraction, (Our installers go anywhere to 
give service ... glub ... glub.)

nance, alerts ski patrols to accidents, offers emergency 
services to all skiers. (A phone is the fast aid to first aid I)

Bell System
J American Telephone and Telegraph Co. 

and Associated Companies

OFFBEAT BUT TRUE, these small stories may remind you of the many 
helpful ways you use your telephone every day. In fact, the more 
you use it the more valuable it is—and the bigger bargain it becomes.
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j'w ‘Spring' is a wise investment
'Spring' is quiet

Spring IS soft and warm

'Spring' is cushioned

<. '■1

4

•K4

New "Spring” vinyl is a true floor
fashion original from Congoleum-Nairn,
the inventor of cushioned vinyls. The
shimmering "soft” pebbles under
translucent vinyl shine on and on with
minimum care. And "Spring” is so
springy it eiyen resists scratches, scuff
marks and all sorts of abrasions.
Spring” can be installed anywhere,

everywhere, in 8 beautiful colors.
Look in the Yellow Pages for the
floor covering store nearest you. Or
write Congoleum-Nairn, Box 110,
Kearny, N. J., for a free sample!

Cushioned
Son Quiet 

Beautiful
It’s new“Spring 
luxmy cushioned flooring 
from Congoleiun-Naim, 
the inventor

VfTM

• ••

of cushioned vinyls



Try something different for a change..
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for a taste that's

Saieiti' Springtime Fresh
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