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Political unrest postpones Bombay campaign

PASADENA — Political turmoil
aggravated by the United States’
Feb. 24 decision to lift a decade-old
ban on weapons shipments to Paki-
stan, combined with intemnal prob-
lems in the Indian state of Maharash-
tra, has forced postponement of Her-
bert W. Armstrong’s scheduled
March 1 personal appearance in
Bombay, capital of the state.

‘“As plans stand now, the cam-
paign has been rescheduled for late in
1975, probably in November or De-
cember,”’ explained Robert Kuhn,
assistant to Garner Ted Armstrong.

‘*While we were all disappointed
at the postponement of the campaign,
our efforts in Bombay were anything.
but a loss,”” Dr. Kuhn said. F

Mr. Armstrong spent the week of
Feb. 23 speaking before civic
groups, meeting with ity
and business leaders and appearing
on radio and television programs in
Bombay, Dr. Kuhn said.

““‘Mr. Armstrong spoke before the
Rotary Club, Junior Chamber of
Commerce and other groups on five
or six evenings of the week,”” Dr.
Kuhn said. ‘‘Each meeting was at-
tended by 400 to 600 leading people
in the city. In fact, one group asked
Mr. Armstrong to return in April to
address a general meeting of 4,000 of
its members. -

SCENE OF UNREST
— Right arrow indi-
cates Maharashtra
state, where turmoil
aggravated by a U.S.
decision to sell arms to
Pakistan forced post-
ponement of Mr.
Armstrong's appear-
ance in Bombay.
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Dr. Kuhn, who remained-in close

75,000 before”'Mr. ‘Armstrong re-
turns for his personal appearance.
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The Tistwould be selective and
limited for the time being and would

CANADIAN ‘PT’ — Dean Wilson, right, director of the Canadian Work,
and Gerry Seibert, executive of Evergreen Press, Ltd., of Vancouver,
B.C., examine_the Feb. 22 Plain Truth, the first PT to be printed in
Canada. “Canadian subscribers will get much faster service as a result,”
Mr. Wilson said. About 170,000 copies of this issue were printed by
Evergreen. Mr. Wilson said that the W.A. Krueger plant in Pasadena,
which prints the United States PT, sends film and mailing labels directly to
Evergreen, which prints the same day the film arrives and mails the next
day. Evergreen operates the largest press in Vancouver, which is staffed
by about 500 employees. It is a subsidiary of Ronalds Federated, Ltd.,
one of the largest commercial printers in Canada. An idea being consid-
ered is to have the PT printed simultaneously in Vancouver and at
another Evergreen press in Montreal.

AC hopes for
accreditation
or candidacy

PASADENA — The announce-
ment on whether Ambassador Col-
lege Pasadena would be granted ac-

be aimed at the leading people of
Bombay."”” '
Unrest in Bombay

Stanley Rader, general counsel for
the Work, who ied Mr.

his high post . . . It was the chief
minister as well as the statewide head
of the major political party, Mr. Pa-
tel, . . . upon whom we were relying
for governmental endorsement of the

Armstrong to Bombay, explained the
background of the postponement via
a telephone report filed Feb. 23.
‘‘Professor [Osamu] Gotoh
[Ambassador College’s director of
Asian studies and Mr. Armstrong’s

campaign director] advised me that

there had been a considerable amount
of unrest in Bombay of a political and
industrial nature and that the entire
state of Maharashtra of some 50 mil-
lion people was actually in a period
of turmoil and turbulence amounting
to a crisis,”’ Mr. Rader said.

““The chief minister [head of the
state government], Mr. Naik, had
paid the extreme price of the political
unrest and had had to step down from

paign and public appearance.

**In addition, Professor Gotoh ad-
vised that there was very strong
anti-American feeling being mani-
fested throughout India at the univer-
sities and in the legislature because of
the recent lifting of the United States’
ban on arms shipped to Pakistan."

Mr. Rader quoted an Indian news-
paper, March of the Nation, which
stated Feb. 22 that **Maharashtra is
in the throes of a serious political and
industrial crisis.— thanks to schem-
ing and power-hungry politicians and
an avoidable, but crippling, power
cut. Religious bigotism; labor unrest
and campus discontent are slowly but
surely gaining strength . . . Maha-

(See POLITICAL, page 2)

A Personal Letter

- from

haying spoken-to you all in a. spe-
cially taped sermon delivered at the
beautiful Auditorium here at head-
quarters yesterday.

-Depending upon where you-are,
the taped sermon should be heard in
your local-church area within
another week or so after you read this
issue of the WN.

Since so many hundreds wrote of
their appreciation for my last sermon
and many of the ministers expressed
enthusiasm, 1 decided to take the
opportunity during my third Sabbath
in a row at Pasadena to give the en-

tirety of the Church a pre-Passover

creditation or candidacy for accred!
tation is expected the week of March
3, according to Dr. Michael Ger-
mano, dean of faculty here.

College administrators had’ hoped
the decision would be made at the
close of a meeting Feb. 24 in San
Francisco, Calif., by the Western
Association of Schools and Colleges
(WASC), the Oakland-based ac-
crediting commission for senior col-
leges and universities. Dr. Germano
attended the meeting:

The'WASC met to vote on the rec-
ommendation of a”WASC visiting
committee - that had reviewed the
campus late last year.

The délay, Dr. Germano said, was
as aresult of the committee’s request
for more deliberation and additional
clarification from Ambassador Col-
lege. 3

Dr. Germano, said the committee
would meet again and could come to
a decision sometime the week of
March 3.

Even if the college is not accredit-
ed, it would hope to achieve candi-
dacy for accreditation, which accord-
ing to Dr. Germano would lead to-
ward accreditation within a reason-
able period of time.

The Big Sandy campus will not be
affected by the decision, although
that campus is also pursuing accredi-
tation. .

. (Some told me it was a
welcome change to be able to hear a
sermon instead of continually having
to preach and never being preached
to.) I hope that it serves to inspire and
encourage the entire Body of Christ.

Following postponement -of the
Bombay campaign, my father is on a
circuitous route back to Pasadena as |
write. He is expected back here in
mid-March. Details of the sensitive
political situation in the state of
which Bombay-is the capital appear
on page 1 of this issue, so I will not
elaborate here.

Season Ends

The first intercollegiate basketball
season for Ambassador College is
now history. We are very pleased
with both our teams this year. Both
finished the year on the winning side
of the ledger. Big Sandy ended up
with~a 21-7 mark, while Pasadena
posted a 16-12 record. .

These fine records for two teams
beginning their very first year in
intercollegiate athletic competition is
outstanding! In Pasadena, where
coach Jim Petty had passed up-the
opportunity of using some fine ball

players in the senior class because of -

his policy of building toward the_fu-
ture (rather than trying to win a few’
more games than we perhaps would
have otherwise,. merely to see the

i ecord. ;

On the ‘subject of basketball, as:all
of you have been informed, the big
nationwide ‘teenage basketball
tournament to be held here in Pasa-
dena during the Days of Unleavened
Bread is on the horizon, and excite-
ment for the tournament is really
(See PERSONAL, page 2)

TV stations
to broadcast

‘GTA’ specials

PASADENA — More television
stations have contracted to run
Garner Ted Armstrong television
specials, according to the Media Di-
vision. A list of stations scheduled to
run the specials:

e Clarksburg, W.Va., WBOY,
channel 12, March 18, 7 p.m.

e Paducah, Ky.,WDXR, channel
29, March 18, 8 p.m. -

e High Point, N.C., WGHP,
channel 8, March 19, 7:30 p.m.

e Boise, Idaho, KBOI, channel 2,
March 20, 6:30 p.m.

e Grand Junction, Colo., KREX,
channel 5, March 20, 9:30 p.m.

o Parkersburg, W.Va., WTAP,
channel 15, March 21, 7 p.m.

e Moline, Ill., WQAD, channel 8,
March 21, 8 p.m.

o Jackson, Miss., WITV, channel
12, March 23, 6 p.m.

o Orlando, Fla., WFTV, channel
9, March 24, 7p.m.

e Missoula, Mont., KGVO,
channel 13, March 25, 7 p.m.

e Great Falls, Mont., KFBB,
channel 5, March.27, 6:30 p.m.

e Rochestér, Minn., KAAL,
channel 6, March 27, 7:30 p.m.

e Youngstown, Ohio, WKBN,
channel 27, March 28, 7:30

p.m.
o Ardmore, Okla.; KXII, channel
12, March 30, 7:30 p.m.
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mounting. From what I've been hear-
ing I know excitement is running
high among hundreds of teenagers
from all over the country.

Teens around the United States
have been busily involving them-
selves in car washes, paper and tin
drives and other fund-raising activi-
ties in an effort to finance their
teams’ trips to headquarters. Several
groups have arranged to charter bus-
es; while a number of other teams
and their cheerleaders will be coming
from Chicago aboard a charter TW A
Boeing 707.

Through a special chain of events
those planning the tournament have
made arrangements to charter a
flight for about half the price of a
regular Chicago-L.A. round-trip
ticket. The excess seats will be
taken by a couple of men’s teams
and other Chicago-area members
who will come out for a look at the
campus. The men’s teams will also
play some unofficial basketball
games on the side.

I know I am very enthusiastic
about the forthcoming tournament
and can well imagine the tremendous
feeling of anticipation and excite-
ment experienced by the young peo-
ple who will be participating as well
as those who will have supported
their teams and helped make the trip
to California possible.

Firsthand Experience

As a young teenager, the son of
Mr. Herbert W Armstrong, who was
a preacher of a tiny church outside
_the city limits of Eugene, Ore., dur-
ing the years just prior to and during
World War II, I came to know first-
hand the frustration and anxieties of
., thousands of our young people who
experience the conflict of the Sab-
. bath and the Holy Days with sports
, activities. ’
" From the time when 1 was very
* small until my high-school years 1
had a keen desire to at least partici-
"pate’in sports as much as possible.

My two best friends, who were excel-
lent bl became cheerlead
for our high scheol two years run-
ning, along with a group of girls. 1
desperately desired to go out for
cheerleading with them, but was
prohibited because of the conflict of
the Sabbath.

I think, then, I can very deeply
understand and identify with the frus-
tration many of our young people
have had to experience as they grow
up through junior high and high
school, desperately wishing to be in-
volved in as many of their school
activities as possible, but finding
themselves on the outside looking in
on so many of those activities be-
cause of the observance of God’s
Sabbath days.

This makes it doubly enjoyable to
me to see us gear up for nationwide
tournaments for our youth. Seeing
dozens of teens and groups of young
cheerleaders becoming involved in
our own interchurch basketball
competition is a thrill for me. I know
the excitement of a trip to Big Sandy
or a trip to headquarters or some
other large area, where many groups
can meet together and renew old
friendships or make new acquain-
tances among those of the same age-
group in the Church, is a very valu-
able and exciting experience.

The tournament’s coordinators are
doing a wonderful job, and I plan to
attend as many of the functions as
possible. I imagine I'll be seeing
many of you teenagers while you're
here. E

Property Fund

On the subject of finances for a
moment, as I said in the announce-
ment portion of the tape you will re-
ceive, there has been a steady drop in
the income for the property fund for
quite some time! Mr. Frank Brown,
business manager, tells me that we
will be looking at an absolute zéro
level in the property fund in the next
month and a half or so unless this
alarming trend is reversed. Mr. Arm-
strong has sent powerful letters over
the past number of years, even urging
people to send in ‘‘letters of inten-
tion”" ora “‘pledge card,” stipulating
what they might expect to contribute
monthly for the building program.

I must now mention this, even
though he is currently en route to
Bangkok and unavailable by tele-
phone, in order to get word about this
situation 10 you brethren as soon as
possible. It could become a very
critical situation if we have todip into
general operating moneys (the nor-
mal tithes and offerings of all the
brethren, coworkers and donors
meant for the preaching of the Gospel
of the Kingdom as a witness to the
world) for the monthly payments
which must be made on the buildings
and facilities. h

I certainly hope all of you will be
eamestly praying that God will sup-
ply MORE laborers to help share the
monumental load we all collectively
carry

“‘Personal,”’ the way for the income
to grow at 30 percent is only as God
provides phenomenal growth in
membership. 1 know many thou-
sands of you are doing all you can —
but there may be some exceptions
here and there. I was very pleased
and inspired, brethren, by the hun-
dreds of warm and enthusiastic let-
ters resulting from my previous taped
sermon, and I certainly know the atti-
tudes and hearts of God’s people are
solidly in the Work and behind my
father and me and others here at
headquarters and all of the local pas-
tors and people who labor and strive
to serve and help one another in the
Body of Christ!

I want to personally thank you
again for the response we received —
and urge you to continue in that same
warm and enthusiastic spirit right on
up through these next few months,
and not let Satan hinder God’s Work
in any way.

Thanks for Prayers

On behalf of several of our minis-
ters and many of our brethren who
have had serious afflictions of late, I

‘-want to thank all of you for your
§

I earnest prayers. - s
As you'll notice in the *‘Grape-
vine’’ on page 16, Mr. John Bald and
Mr. Jim Redus, two of our church
pastors, are on the road to recovery
following illnesses.

There are still those, however,
who need your earnest and prevailing

As I said at some length in my last

‘prayers — among them young Jerry
Sandoval down in San Antonio (also
in “‘Grapevine,"’ page 16). After
having spoken t Mr. Sandoval on
the telephone within the last couple
of days, I wanted to remind you Jerry
still needs the prayers of God's
Church for his complete and total re-
covery, and especially the use of his
lower limbs!

I'm sure there are many others
whose names I do not know per-
sonally who continually need our
prayers for God’s intervention for
healing.

That’s about it for now. I am going
to use the few hours remaining on
this beautiful Sunday to try to finish
up the second half of my early spring
planting of my garden; I have already
planted radishes, carrots, beets, three

types of lettuce, bush beans, first-
and second-year asparagus roots and
strawberries. I'm now going to set
out my tomatoes and get a great deal
of additional seed in the ground yet
today! (I know some of you people in
the frozen North must be eating your
hearts out about us in California, who
can go out and plant in‘late February
or early March, but let me tell you 1
would trade a shorter growing season
any day for being able to live some-
where outside this choking blanket of
smog that has so strangled the Los
Angeles Basin for the past several
days that it has been almost impossi-
ble to breath!)

Until next time, with much love in
Jesus’ name . . .

Your brother in Christ,
Gamer Ted Armstrong

Political unrest in Bombay

{Continued from page 1)
rashtra, which has comparatively en-
joyed a measure of stability, is in for
a period of turmoil and turbulence. ™

Mr. Armstrong, in a coworker let-
ter prepared shortly after the decision
to delay the campaign, recounted the
number of governments that had top-
pledeither shortly after he had visited
leaders or before scheduied cam-
paigns. y

He wrote that *‘war and overthrow
of governments are occurring faster
and faster. This means (1) we are
nearing the end of this world. It's
closer than we think; and (2) we must
speed up our program before more
overthrows occur.”

Mr. Armstrong quoted a Telex he
had received from Mr. Gotoh, who
was in New Delhi, India:

““My decision is to cancel the com-
ing public meeting for the following

reasons: (1) State cabinet reshuffled; .

chief minister resigned; and (2) re-
cent U.S. announcements on aid to
Pakistan made our activities very
difficult, and made our public meet-
ing impossible unless you make a
special statement against U.S. pol-
icy. (3) Since this is already an ex-

both — without these two elements I
do not believe your mission will have
success.””

While in New Delhi Mr. Gotoh
conferred with Dr. Nagendra Singh,
a justice of the World Court and
friend of Mr. Armstrong, who also
advised the postponement of the
meeting.

. U.S.-Indian
Relations Threatened

The international situation was
grave enough that it threatened U.S.
relations with India.

According to the New York
Times, Feb. 25, William B. Saxbe,
the new U.S. ambassador to India,
was told by the U.S. government to
remain in Bangkok, Thailand, until
the situation quiets down. T.N.
Kaul, Indian ambassador to the Unit-
ed States, said that Indian Foreign
Minister Y.B. Chavan may postpone
a scheduled March trip to Washing-
ton, D.C.

While technically the U.S: policy
now allows arms sales to both India
and Pakistan, it really only affects
Pakistan. India has supplied its

i with arms

amination period [for coll and
universities throughout India], I be-
lieve our campaign should have gov-
emmental support and local support

Lettend

TO THE EDITOR

People with know-how

‘Want youall to know just how pleased I
was with the soap article, *“Making Soap
the Galloway*’ [Feb. 3). Many, many of
us would greatly appreciate more of this
type of “*do it yourself’* article. There are
so many things we could do if only we
knew how. Try to find people who could
tell us how to — make cottage cheese,
yogurt, dress a chicken, make candles,
wine, cheese (many types), can with
honey, make yeast and all kinds of other
neat things that would not only save us
money, but add to our growth and sense of
accomplishment! Thanks for a great

paper. Mirs. Certi Noto
Mitchell, Neb.
' ot
Teacher of life

First of all, I want to thank you very
much for the article on Mr. Ivan Wilson,
the artist who not only taught art, but life
[Feb. 3]. The article was written very well
and very lovingly. Those of us who know
Mr. Wilson continue to be amazed but
inspired and encouraged by his wonderful
attitude. I just wish everyone could know
him! You just can’t imagine what it’s like
for this little bitty man — confined to his
house much of the time and often in bed
— you can’t imagine this — but you go to
see him and you yourself are inspired and
encouraged!!! The first thing he does is
ask about someone else! Thank you very
much for paying tribute to this very dear
man.

Mirs. J.E. Knight
Martin, Tenn.
-
It takes one

Really enjoy The Worldwide News.
Guess time to tell you how I enjoyed the

“‘Feast Centerfold” [Oct. 14, 1974] as
well as all cartoons. To those who are
offended by same — **Wal, maybe it
takes one to know one!”’ Some of "em fit
me good! Keep them coming.
L.L. Sneddon
Huntington, Ore.
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From the bookshelf

This is written in appreciation for your
publication of the review (WN, 12-9-74)
by Dr. [Herman] Hoeh about The Boy
Who Sailed Around the World Alone. Tt
stimulated me to read Dove, the fuller
account of the same voyage. What a great
experience! If Dr. Hoeh had not reviewed
that book and if you had not published the
review, I would have missed reading that
book. And that would have been a great
loss.

It was stirring to discover two young
people who want to live real lives in.a real
way — and who are ing for the Way

creasingly difficult to understand the
meaning of gratitude and to practice it in
the tangled jungle of materialism. Espe-
cially in blessed nations and strata of soci-
ety that “‘never wanted.””

During the *‘Occupation,” as we used
the term here, my family made soap from
red-palm oil, soda, woodash and mutton
fat (when available). I believe my mother
and sister even sold the stuff, and cookies!

Red-palm oil was also *‘vitamins™' for
the children, and I'll admit that it tastes a
couple of degrees better than castor oil.

Prisoners of war at the main camp in
Sime Road, which is less than a mile from
where our minister lives today, did not
even have the “‘luxury” or *‘nourish-
ment” of palm oil. Every day they had to
pick the grass shoots and collect snails
and detoxify them for food. Some said the
snails were ‘‘chewy like rubber.”

When even palm oil was in short supply
(let alone coconut oil), the Japanese ad-

Jesus wants them to live (as Robin says it
in Dove — last chapter) as they home-
stead in the Montana mountains. I hope
they find what they are looking for.
Now I'm at reading Congo Kitabu, by
Jean-Pierre Hallet, which Dr. Hoeh called
attention to in the January, 1975, PT. It'd
be anqther good book to have reviewed by
Dr. Hoéh — as it helps one understand
people of different ways and culture
among whom the Gospel is being pub-
lished.
Mrs. Doris Walter
Beaver Dam, Wis.
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Unbend a little

Your story on **Soap the Galloway™
[Feb. 3] set off a series of recollections
centering on the theme of gratitude, par-
ticularly during rough times during the
Japanese occupation of Southeast Asia.

I thought I might like to share a few
events and comments with brethren,
readers, especially as it seems to get in-

sold noodles made with rub-
ber-seed oil. Some persons were said to
have died from stomach complications
from this diet.

My father, a civil engineer and an
American graduate, was the only quali-
fied man left to manage the Utilities,
especially the waterworks.

spending time working on the kibbutzim
in Isracl with a student summer party.

I think one should know how to
‘‘abound and to be abased’’ and one
should learn to work willingly with his
hands. These are the blessings that God in
His wisdom tries us in, so that we can
build solid, balanced and useful charac-
ter.

With the price of gas climbing out of
sight, I suppose more people are willing
to unbend a little and not regard nonpos-
session of a car as a “‘stigma and an em-
barrassment.”"

1 know. I felt a little naked, initially,
when I got rid of my wheels. I guess I just
grew armour that really counts.

By the way, Mr. [Guy] Ames has never
owned a car since he came in 1973.

WIN YOUR WAR ON WANT?

Clement Lim .
Singapore

p
from the Soviet Union for years, the
Times said.

According to the Los Angeles'
Times, Feb. 24, Foreign Minister
Chavan had told the Indian parlia-
ment the previous week that any lift-
ing of the embargo would have *‘se-
rious repercussions on the peace and
stability of the subcontinent.’

After the ban was lifted, the Indian
government denounced the move as
an unfriendly act.
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The WN uni ionally ordained

Sherwin McMichael an e ist in

to a U.S. mayor, in 1965.

There were also lighter moments. I
*‘graduated’” as a cook around age 7 with
a concoction of bananas with rice. Also,
there was a family picture of me lugging a
golden pumpkin that 1 grew. It was
around-30 pounds.

I would like to think that these experi-
ences were later extended into factory and
restaurant work in England when I was
studying there. I also had the privilege of

2
the Feb. 17 issue.. In reality, Mr.
McMichael is a pastor-rank minister,
and he is head of the Personal
Appearance Department at Pasa-
dena,

The Ambassador student identi-
fied as Paul Mez on page 9 of the
Feb. 17 issue of the WN is actually
John Seifert, Ambassador College
freshman.
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S.E.P. SCENES
— S.E.P. is once
again featuring
two sessions, for
students 12 to 18
years old, this
summer. Right:
Ray Johnson,
S.E.P. staffer, in-
structs rock climb-
ing. Far right: Stu-
dents prepare a
sailboat for
launch. [All photos
by Hassel White]

PASADENA — The Summer 4
Educational Program (S.E.P.) at 4
Orr, Minn., is slated again for this
summer, with the usual two sessions
plus an expanded activities program.

Garner Ted Armstrong, in an-
nouncing the 1975 program, said two
sessions — June 18 to July 15 and
July 17 to Aug. 14 — will be open to
students 12 to 18 years old whose
parents or guardians aré members of
the Worldwide Church of God.

New Activities

The new activities for this year's
S.E.P. will include cheerleading,
dening and social i
The cheerleading program is to
support the Church's expanded youth
basketball program, Mr. Armstrong
said. Two coeds from the Pasadena
campus of Ambassador College will

.E.P sessions to feature new activities

instruct this session.
““Youth attending this year’s pro-
gram will have an opportunity to
plant and cultivate a 15-acre garden
plot,”” he said. ‘‘Produce from this 4
garden will be served in the S.E.P. i
dining hall.” =
Mr. Armstrong said evening ac-
tivities will be emphasized. *‘Sing-
alongs, cookouts and guitar instruc- :
tion, along with interdorm and vari- 4
ous coeducational group sports, are 3
being planned,”” he said. “*For quali-
fying students
turer Program,
1974 session, will again be the high-
light ‘of challenging activities at
S.E.P. In addition to rock climbing
and wilderness canoeing, voyageur
racing and a sport called white-water
tubing will be introduced this year."
Other activities will include water- -1
skiing, fishing, water polo, swim-
ming, lake and river canoeing, ar-
S 7 =

S
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INVOLVEMENT — Left: One of many entertainers in a talent show-was
74 staff worker Sue Pollien. Right: S.E.P. director Floyd Lochner (with  outstanding students.

chery, volleyball, a Red Cross course
called Multimedia First Aid, the
S.E.P. half-hour staff newscast,
broadcast over the campus intercom
system, and a series of Garner Ted
Armstrong TV programs, which will
be shown over closed-circuit TV.

Tuition for S.E.P. is the same as 3
last year. 1
‘‘We are very pleased we can still {
offer the program for the same cost as it

before,”” Mr. Armstrong said. ‘*The
$200 figure is a cost of only about a
quarter or a third the cost of most all
campuses with facilities and staffs
anywhere near’so fine. J
‘“The charges for the entire pro-
gram are $200 and include three
meals per day for four weeks, use of
all camp equipment and facilities —
local camp and town transportation,
boats, canoes, sailboats, fishing

(Sse S.E.P., page 15)

TACKLING THE BIG ONES — Above: Dave Goodhead and one that didn’t get away.
Right: Student Marie LeFrancois descends a rock cliff. Rock climbing is geared for
students who can meet the safety prerequisites and who are committed to the prospect of
challenging activity. Students qualify for the sport by participation in an on-campus
practice session of fundamentals of knots, climbing posture, pace climbing order, pitons
and rappel, equij it and clothing.

A
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Spanish Work spans streets, jungles

By Mark O. Rorem

Spanish Department Employee

PASADENA — In 1964 La
Pura Verdad's Spanish-language subscrip-
tion list hovered just above 2,000 readers.
Today the list grows by 3,000 subscribers
per month, and, despite stringent renewal programs
that trim the disintetested, the number of subscribers
was 132,235 as of January.

Ambitious Task

The Spanish Department has the ambitious task of
carrying the Gospel to 353 million people, including
all the nations of the Americas and the Iberian Penin-
sula. To achieve this the Spanish Department has the
tools of La Pura Verdad (the Spanish- language
Plain Trush), the Correspondence Course and a vari-
ety of booklets and reprinted articles.

The area reached varies from the sophisticated
cosmopolitan streets of Buenos Aires to the jungles
of Guatemala, from steamy rain forests to the
heights of the Andes. The task of the Spanish Work
is to reach diverse peoples with a unique message.

The Publication Explosion

La Pura Verdad has had two main advemsmg
efforts: one in 1968 in Reader’s Digest editions in
Mexico, the Caribbean and northern South America,
the other in 1973 in Mexico City.

Apart from thes&ef S no new advertising has
stimulated the listiyetnéw. requests cnnstantly pour
in, ‘raising the subscription list.from 38,079 in the

spring of 1969 to 132,235 in January, aftera renewal .

program that rcm;ged the list from more than
:150,000.
: This excepti

al growth is the product of avid
readers who e"agazine on to friends, rela-
-lives and, it is'se mes suspected, total strangers.
»The results are now
Church members and potenllal new congregations.

"\ Since the Spanish Department cannot afford to
‘have a second magazine like The Good News, but
desires to give articles of deeper religious content to
its readers, a special religious supplement was added
to La Pura Verdad in December, 1973.

In 1974 the number requesting that supplement
increased by, 100.8 percent to 61,783.

At the same time the Correspondence Course
leaped ahead with a 212.1 percent increase to
25,835.

The effect on Church membership is encouraging.
Spanish Work reports for 1964 hardly mentioned
Church bers in the S king world.
But today 248 members of ‘God’s Church reside in
that world, and 632 more people are prospective
members, an increase of 83.7 percent over 1973.

With this growth the income of the Spanish Work
also shot up in 1974. Donations in Colombia in-
creased by 120 percent, in Peru by 85.9 percent,
Spain 56.6 percent and on the average for the whole
Spamsh Work by 36.7 percent.

heless, the Spanish De still has to

.operate with funds provided by, headquarters; pres-
ent growth is not yet enough to meet all expenses.
The Spanish Work is still racing-toward greater
impact and the goal of selfssufficiency in ﬁnanclng,
despite this year’s 60 percent reduction in budget
and the ter ion of six employees in h

ters’ belt-tightening efforts.

The Travels of Robert Flores

Robert Flores, a preaching elder, spent five years,
ending in 1974, in the southernmost countries of
South Amenca lemg ﬁrsl in Chile and later in
A he p in Santiago, Chile,
and. Bahia Blanca, Argentina, as well as outlying
Bible studies and members throughout Chile,
Argentina and Uruguay.

He returned to headquarters in the spring of 1974
to spend time with the Spanish Department here
before takmg off for further assignments.

On his trip back he visited prospectives in Argen-
tina, Peru and Colombia. Then, after a brief rest
here, he returned to South America to conduct the
Feast of Tabemacles in Argentina and Chile. He
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finished that activity
with a three-week visiting
tour through Argentina, Chile,
Peru and Colombia, baptizing 19.
As a result of these efforts,
the churches in Argentina
and Chile grew by 14, and
there are the beginnings
of a church in Peru.

COLOMBIA

Peru as a conse-
quence of Mr. Flores’
efforts now has 10 bap-
tized Church members
and 60 prospective mem-
bers. A small group of pro-
spectives and members meets
every Sabbath in Lima to study
literature from Pasadena. In one
year the Peru membership has
grown from one member to 10.

Mr Bnmga Tours Mexmo

The summer of 1974 saw Femando Bar:
riga of the Spanish Personal Correspondence De
partment assigned to the Mexico City office while
office manager Enrique Ruiz toured Europe.

Seeing the many prospectives scattered through-
out Mexico waiting for a minister’s visit, Mr. Bar-
riga traveled to northern, central and southern Mexi-
‘co and as far as the Yucatan Peninsula, all in eight
weeks.

That summer Mr. Barriga made five different
tours, using the Mexico City office as base. He
visited 93 people altogether and baptized
nine. He also pastored the Mexico City
church during Mr. Ruiz’s absence and held
Bible studies in as many areas as possible.

He returned enthusiastic about the potential
growth he saw in Mexico, realizing that there
could be a number of congregations and out-
lying Bible studies in that country.

Shortly after the Feast, duty once more
called Mr. Barriga to travel. Northern Mex-
ico, particularly around Monterrey, had had
much growth, and John Bald and his assis-
tants in San Antonio, Tex., had been visiting
Monterrey every month for a Bible study.

By flying, Mr. Barriga covered four
Mexican states in 11 days. In all he visited
22, baptized two and held two Bible studies
each in the states of Chihuahua, Coa-
huila, Tamaulipas and Nuevo Leon.

As a result of his two tours through
the northern areas of Mexico in 1974,
Chihuahua now has seven members. The
Bible study in Monterrey, which is now a
monthly event, is attended by 20.

Colombia Calls

The most dramatic growth in the Span-
ish Work has been in Colombia, at the top of
South America. In 1975, as a result of this
growth, the greatest efforts of the Span-
ish Work will be in Colombia, a nation
that varies from tropical Caribbean
beaches to the heights of the Andes.

The subscription list in Colombia now ex- .

ceeds that of the whole Spanish-speaking world just >z
a few years ago. At the beginning of 1974 the 12 members,
97 prospectives and 13,181 Correspond Course stud in Co-
lombia could no longer be served with intermitient visits from head-
quarters. So it was decided that the man for the new job was Pablo
Gonzalez, the former voice of The World Tomorrow in Spanish.

Moving to Puerto Rico for additional training under Clarence Bass,
Mr. Gonzalez soon began cc ing to Colombia, mostly with the

(See SPANISH, page 5)

PLANS — Discussing
plans for the Spanish Work
are director Walter Dickin-
son, right, and employee
Fernando Barriga. [Photo
by Ken Evans; artwork by
Mike Hale]

CHILE
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The Human Resources Information Center, 265
Woet Green Street, Suite 205, Pssadena, Cai.,
91123, exiats to provide Information on career
and social services.
By Paul Meek
HRIC Assistant Director

PASADENA — One of the most
helpful public agencies to offer clear
advice on starting business is the
Small Business Administration
(SBA), which was set up by the U.S.
government to help those who are
planning to start businesses as well as
those already established.

The SBA has hundreds of easily
understood booklets on every aspect
of operating a small business. Such
publications are either free or inex-
pensive. These aids can be picked up
from a local SBA office or by writ-
ing: dent of D«

o, o
Super

Washington, D.C., 20402. In large
cities such as Los Angeles, a gov-
emment bookstore will carry many
SBA publications.

Ask for two publication lists re-
garding small businesses. They are
‘‘Free Management Assistance Pub-
lications’” (115A) and ‘‘For Sale
Booklets’™” (115B).

One of the first publications you
will want to read is Starting and
Managing a Small Business of Your
Own, by Wendell D. Metcalf. It
costs about 50 cents.

Some Questions

Some of the questions you will
need to answer for yourself:

e What are business conditions in
my area?

© How much management experi-
ence will I need?

e How much money will I need to
invest?

e What kind of space will I need?

e What equipment will be neces-
sary?

o Should I buy a going business?

e What demand is there for my
product?

e Which is the best method of dis-
tribution of goods?

@ Should I advertise?

e Will I need employees?

@ What taxes will I need to pay?

e Will I need a business license?

e What records should I keep?

Don’t let these and other questions
discourage you. Research each area
carefully, get proper information and
advice, then plan and act.

The SBA is always ready to help
you with personal questions. Don't
hesitate to talk with them about any-
thing you may wonder about. As you
wade into the business stream you'll
find the water warmly receptive.

A private source “for further re-
search is How to Start a Profitable
Retirement Business, by Arthur Lie-
bers, Pilot Books, 1968, $2. The au-
thor in chapter two — **Checklist for

dered from the SBA. They’re free:
(1) Handicrafts and Home Busi-
nesses, (3) Selling by Mail Order,
(13) National Directories for Use in
Marketing, (15) Recordkeeping Sys-
tems — Small Store and Service
Trade, (20) Advertising — Retail
Store, (29) National Mailing — List
Houses, (53) Hobby Shops, (60)
Painting and Wall Decorating.

Small Marketers” Aids

These booklets provide sugges-
tions and management guidelines for
small retail, wholesale and service
firms:

(71) Checklist for Going Into
Business, (96) Checklist for Success-
ful Retail Advertising, (106) Finding
and Hiring the Right Employees,
(118) Legal Services for Small Re-
tail and Service Firms, (126) Ac-
counting Services for Small Service
Firms, (127) Six Methods for Success
in a Small Store, (141) Danger Sig-
nals in a Small Store, (142) Steps-in

MISCELLANY

NEGATIVE IMAGE — This sithouette of a Kansas windmill was taken by
H.L. Willis of Platteville, Wis., in 1960. This black-and-white print was
made directly from a color slide, thus achieving the negative effect. (If you
have a black-and-white photo you'd like to submit for this feature, send it
to “Miscellany,” The Worldwide News, Box 111, Big Sandy, Tex., 75755,

US.A)

Extension service provides

women’s-club programs

By Melania Nutzman

FLINT, Mich. — Would your
church like to have a women’s club in
which the women can learn new
things but you don’t have the time or
resources to make it possible? -

The solution to this problem, as
the ladies of this church area have
discovered, is the county’s Extension
Home Economics (EHE) Service.
This is part of the Cooperative Exten-
sion Service, established by. Con-
gress in 1914 to help citizens of the
United States improve their homes,
farms and communities.

The U.S. Department of Agricul-
ture, state and local govemments,
and land-grant colleges and univer-
sities in the 50 states, District of Co-
lumbia, Puerto Rico and the Virgin
Islands share in the support of this
national out-of-school educational
program for adults and youths in
cities, small towns and rural areas.

The EHE makes possible up-to-
date data on many subjects without
hours of research on the part of the
women.

The EHE holds a meeting on a
sub;ecu of interest such as the energy
crisis, antiques, small-claims court
or fabrics and fibers. An expert in the
field (often from a state land-grant
university) presents the talk. One or
two Jadies from each clubof 12 to 15
members attends, and they in tum
bring back the information to the club
in a meeting held in a home.

Handout material is often given,
and the women have a chance to con-
tinue their education in an informal
and enjoyable atmosphere. They can
also exchange ideas in the discussion
that usually follows the presentation.

If the topic isn’t of interest to the
group that month, the club can order
free kits with slides from theé EHE on
various subjects.

The information received is cur-
rent and very helpful and is a free

. public service to taxpayers.

If you're interested, look up your
local home economist in the phoné
book under ‘‘County’ Cooperative
Extension Service’” and get your
club going.

Going Into Business” — offers 63
as a safe d for
further b pursuit. Notice the

first question mentioned: ‘‘Have
you had any actual business experi-
ence?”’” Don’t let a negative answer
necessarily thwart any further at-
tempts.

For those more seasoned in small
business, another source is Up Your
Own Organization, by Donald Di-
ble, Entrepreneur Press, 1971,

£$14.95. This book is a library in itself
and is rather large. But its contents

" more than compensate for the price.

A helpful feature of Mr. Dible’s
work is a list of references one can
refer to for concentrated areas of re-
search.

Finally, in following through on
the ABCs of starting one’s own busi-
ness, a list of required reading is
submitted for emphasizing the im-
portance of ‘‘asking the authorities,””
seeking small-business counsel.
Such a list offered here is primarily
made up from SBA publications.
Private reseatch at alocal library will
lead one to other gems of knowledge.

Other Publications

The following booklets — which
furnish reference sources for
individual businesses — may be or-

Spanish
{Continued from page 4)

church in Bagato, Colombia’s capi-
tal, 8,500 feet in the Andes.

Helped Over Hurdles

While making occasional visits
Mr. Gonzalez began seeking ways to
register the Church with the Colom-
bian government. Fortunately, or
coincidentally, on a flight to Colom-
bia to investigate this possibility, he
sat next to the government official in
charge of these matters. As a result,
the Spanish Work is now registered,
and Mr. Gonzalez has made friends
in government who help the Colom-
bian Work over legal hurdles.

The one factor delaying Mr.
Gonzalez’s establishing his resi-
dence in Colombia immediately has
been the small size of the Bogota
church. Realizing that not everyone
who wanted to attend services knew
we had a minister anywhere near

Colombia, the department sent a let- -

ter to prospectives and certain sub-
scribers introducing Pablo Gonzalez,
minister of the Worldwide Church of
God.

The result is that now 950 people
await a visit.

Mr. Gonzalez is now swamped; he
uses his two-week stays to visit as
many of these people as possible.

To reach this many in a reasonable
time, Mr. Gonzalez will soon hold a
series of introductory Bible studies
especially for these people.

Before long Mr. Gonzalez should
be living in Bogota, pastoring a
rapidly growing church and laying
plans for expansion into other Co-
lumbian cities.

Meeting Your Tax Oblj, (148)
Insurance.Checklist for Small Busi-
ness.
Management Aids
These booklets deal with function-

al probl in small fz ing
plants and concentrate on subjects of

interest to administrative executives:

(46) How to Analyze Your Own
Business, (52) Loan Sources in the
Federal Government, (111) Steps in
Incorporating a Business, (170) The
ABC'’s of Borrowing, (174) Is Your
Cash Supply Adequate?, (179)
Breaking the Barriers to Small Busi-
ness Planning, (194) Marketing
Planning Guidelines, (201) Locating
or Relocating Your Business, (202)
Discover and Use Your Public Li-
brary, (206) Keep Pointed Toward
Profit, (208) Problems in Managing
a Family-Owned Business.

The preceding lists are taken from
SBA form 115A. These are just a few -
titles of many more provided. This
form, along with SBA 115B, *‘For
Sale Booklets,” can be obtained by
contacting your local Small Business
Administration office.

We will provide more data about
entering small businesses in future
columns. In the meantime, if specific
questions need answering, feel free
to contact us at the HRIC office here
in Pasadena. Qur address is at the
beginning of this column.

Popular smali fruit in Middle East.
5 Thousand years.

11 Only God has right to do this (I Sam.
24:12).

@

Symbol of Holy Spirlt (Heb. 1:9).

14 Wife is to be honored as weaker ___ (I
Pet. 3:7).

False ones prophesied (Il Pet. 2:1).
16 God discerns these in the heart (Heb.
4:12).

&

18 “God be merciful to ___ a sinner” (Luke
8:13)

19 Manasseh in prophecy (abbreviation).
20 Woman's ideal job location (Tit. 2:5).
21 Caleb's inheritance (Josh. 14:13, 14).
25 Arabic for “God.”

26 Hebrew for “an oath”; hence, Beei-
sheba (Gen. 26:33).

30 Strong metal mentioned in gmpmcy
(Jer. 15:12).

31 Another word for prophet (| Sam. 9:9).

32 interjection, usually in ightness (sound
of laughter).

Hebrew letter “M."”

33
34 Passover was forbidden lo be eaten ___,
of cooksd any way other than roasting
_(Ex. 12:8).

Inheritance of meek (Matt. 5:5).

35

39 King of Judah; removed er from
queenship (I Kings 15:13).

40

Veil of Temple was ___ at Christ's resur-
rection (Matt. 27:51).

41 Anti-Passover custom condemned in
Ezekiel 8.

45 Apostie Paul's companion (Acts 12: 25)

46 Arabic letter “Z."

47 Always have one for every man (I Pet.
3:15).

50 Midianite prince slain with Zeeb (Judg.
7:25).

51 Verb not used in Hebrew.
52 He went forth to sow (Luke 8:5).

53 One of aromatic plants Pharisees grew
and tithed (Matt. 23:23).

DOwW|

1 Man after God's own heart (I Sam.
13:14).

i 1 CROSSWORD PUZZLE
BY TOM ANDERSON
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ACROSS 2 Hebrew is "Nekiopolis” (Ezek. 30:17).

ANSWERS APPEAR ON PAGE 11

© 26 Noah’s son (New Testament spefling)

w

Properly replaces “tempt” in Gen. 22:1.

Musical performance, eic., each part of
which is considered only in relation to
whole.

6 Literal Hebrew often transiated “faint"
(Josh. 2:11).

Remember his wite (Luke 17:32).
Sin of Ananias and Sapphira (Acts 5:3).

Rebuilt by Azariah and restored to
Judah (I Kings 14:22).

Helped rebuild the wall in Jerusalem

IS

® N o

©

(Neh. 1:1; 4:6).,
10 Author of first five books of Bible (Luke
24:44).

12 In all dynastic, history Moses was the
only king of Egypt with personal name of
“the __" (Egyptian: "Mermeshoi”).

17 Worshiped at Easter by pagans (Ezek.
8:16).

21 Proper attitude loward sin (Amos 5:15).

22 “The___ shail meftwith fervent heat" (It
Pet. 3:10).

23 interjection, usually of pain.or surprise.

24 Weangly inserted three times in I} Cor.
82

(Luke 3:38).
27 Pedod of time.

28 Place from which Abraham deparied to
g0 1o Canaan at age 75 (Gen. 12:4).

29 Christ's Gospel can be calied this.

30 Second era of Church (Rev. 2:8).

36 Firstresurrectionis ___ Christ's coming.

37 God willdry them (Isa. 25:8; Rev. 21:4).

38 Hebrew for
Armageddon.

39 Modern descendant of Ishmael.

42 Color of Christ's hair (Rev. 1:14).

43 Child of the wicked one (in parable)
(Matt. 13:38).

44 Father of Peleg and Joktan (Gen.
10:25).

45 Verb from which “YHWH" is derived.
46 Wilderness of Moses' rebellion (Deut.
32:51).

“mount”; hencs,

8,

Ancient populous city on Nile (Nah. 38)

49 Pronoun contrasting Church with world,
in New Testament.
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Volunteer therapy program aids
cerebral-palsy-stricken youngster

.By Carol Fowler

SPANISHBURG, W.Va. — “Ju-
nior’” Maxey of the Wolf Creek Road
nzar Spanishburg is a 17-month-old
oy [as of December, 1974] who,
due to a combination of two forms of
cerebral palsy, can't crawl, walk or
play with his toys.

But there is hope for little Junior,
the son of Mr. and Mrs. Douglas
Maxey. He has been started on a spe-
cial program prescribed by doctors at
the Institute for the Achievement of
Human Potential, also known as the
Doman-Delacato Clinic, in Philadel-
phia, Pa.

His parents are convinced that this
program over a period of time will
allow their son to live a normal,
healthy life. There is only one major
obstacle presently: The family needs
volunteers to help put Junior through
the extensive program.

““We need help. We need between

72 and 80 people who will volun-’

teer their time to help our son,”” Mrs.
Maxey said. ““The program they pre-
scribed for Junior involves giving him
exercises nine hoursaday, sevendays
a week.”’

For some of the exercises, referred
to aspatterning, more than one person
is needed. *‘I just don’t have enough
hands,”’-Mrs. Maxey said, ‘‘and we
need people to help.”

Discovered in “WN’

This program was discovered by
the Maxeys through their church’s
newspaper, The Worldwide News. A
case similar to Junior's was written
up and told how the 3-year-old girl
progressed through thie program and
learned to ‘walk [The Worldwide
News, Jan. 21, 1974]. Mrs. Maxey
wrote to the family asking how she
might get the same help for her son.
The Institute was contacted and an
appointment was made.

**It sounds so promising,”’ she ex-
claimed. *“We're so happy about it

This article is reprinted by
permission from the Dec. 22,
1974, Bluefield, W.Va., Daily
Telegraph. Mr. and Mrs. Doug-
las Maxey are members of the
Worldwide Church of God. Mr.
Maxey said Feb. 23 that Junior is
now crawling, has better head
control and can say *‘daddy’’ and
“‘mommy,”’ which he was unable
to do before. Mrs. Maxey said
that women in the Bluefield
church area have been ‘‘fantas-
tic’" in their help.

and even though we know it will be a
rough road, we are encouraged that
with God’s help, Junior will be
okay.”"

The little"boy has been taken to
several hospitals by his mother and his
father, who is a Vietnam veteran.

The Maxeys leamed in Philadel-
phia that their son has severe brain
damage in the midbrain and cortex.
During the visit there they learned the
ideas behind the Institute’s program.

Instead of employing surgery and
braces and working on the results of
the problem, the idea there is to work
on the cause of the problem: the brain
itself.

The Maxeys spent many hours in
classes at the Institute, while the
youngster wasundergoing extensive
tests from which a program could be
designed.

The parents learned about the
brain, injuries to the brain and what
their part would be in helping their
son. Junior will have to be put through
exercises and patterning with 18 ses-
sions.a day, each lasting one-half
hour.

The Maxeys are to take Junior back
to the Institute on March 10 and *‘by
then he should be able to crawl and
reach,” they were told.

“‘The idea of working with Junior
may scare some people,’’ they ex-

plained, *‘but if we can get people to
help, we can show them what to do.
It’s not hard.”

Three People Required

The idea behind the program is that
since Junior's brain doesn’t know
how to tell his muscles to crawl, it has
to be taught. One patterning session
requires three people to put his body
through the motions of crawling:

The ‘expense’ for Junior's doctors
and hospitalization have been over-
whelming. ‘“We're really not asking
for money, although we need it.
We're asking for people’stime to help
our son so he can live a full life,"” his
mother explained.

Those who volunteerwill be giving
asmall child a future. As one mother
observed,**They’ll in effect actually
be giving him life.”

‘“We’re not going to give up, we're
too stubborn for that,” she said.
*“When Junior was seven months old,
T'’knew something was really wrong,
butIdecided that crying wasn’t going
to help.”” t

‘When Junior was two days old, his
heart stopped beating and he was

rushed to a Charleston hospital.

*“This was one time when ] wasthank-
ful the West Virginia Turnpike was
bumpy,’” Mrs. Maxey said. ‘‘Its
being rough was the one thing that
kepthim alive — it caused him to gasp
for breath.”

The child was released two weeks
later and his parents were told to treat
him as any other normal child would
be.

Junior is not alone in his plight.
There are an estimated 25,000
children bornevery year.in the United
States who face this problem. These
children are victims of cerebral palsy,
acondition arising from brain damage
which occurs before, during or
shortly after birth.

-Cerebral palsy is a term applied to
any of five pathological neuro-

muscular conditions of the human
body caused by damage to the brain.

Mrs. Maxey explained that this
specific program for Junior will
conditjon his muscles. **The human
brainislike acomputer. Youcan't get
outof it what hasnt been put in,"" she
explained.

What It Involves

Patterning involves putting Junior
through the actual motions of crawl-
ing, other movements and moving his
head, arms and legs in proper syn-
chronization. In this way a portion of
his brain is being trairied to perform in
place of the portion damaged.

**The Institute can't guarantee that
our son will come out of this, no one
can but God, but we have hope that
everything will be okay.'* she said.

Before the volunteer program can
be effectively started, there is a need
for an individual or a couple to act as
coordinator for the volunteers. Shifts
will have to be worked outand a phone
number available in case one can't
make it and another called.

All of this will be a tedious pro-

cess and the Maxeys do not have

enough hours in the day to do it all,
even though they say they will do
anything necessary for their son.
They have two other children, Ra-
mona, 4, Teresa, 6.

Isitworthall thetime and trouble to

give one child a normal life? Appar-
ently alot of people think so, because
in other areas of the country, ample
volunteers have worked with other
similar cases.

Presently the first step will be get-
ting a coordinator. then enough peo-
ple to volunteer to help an hour or
two a week. Junior will be on his way.
Right now the Maxeys and a few
friends are doing the necessary work.

The Maxeys can be contacted at
425-0614.

David Melton, author of When
Children Need Help, an up-to-date
handbook of guidance for parents of
children who have been diagnosed as
brain-injured, stated in the preface of
his book: |

‘“‘Being the parent of a brain-
injured child is not fun. It is hard
work. The days are not measured in
eight hours at the office. There are no
coffee breaks and no two-week paid
vacations.

*‘There are no mountains high
enough and no sandy beaches remote
enough for parents to hide from the
needs of their child. Amazingly, and
contrary to popular belief, they rarely
search for that escape. Instead, they*
choose to stay with their child or to
take him along. .

“*Parents are courageous people.
Parents of brain-injured children are
the most courageous.”

Child with muscular dystrophy

encouraged by cards, letters

By Evelyn Dowell

CECILIA, Ky. — Tommy Dowell
is in the grips of muscular dystrophy.
However, his mind is truly some-
thing to reckon with. He is a very
bright student; his school is here at
home, and his visiting teacher and he
sit -at the kitchen table.- This way
Tommy is able to ‘write and do all
necessary school work. He is getting
a‘basic education — English, math,
reading and writing. :

Tommy’s favorite place is the
kitchen table. Here he sits and waits
to sce if the mailman has brought

more cards or letters from the mem-
bers. The cards and letters are in re-
sponse to a personal ad in The
Worldwide News.

To date he has gotten mail from 26
different states and from three for-
eign countries. The farthest away
from here has been Switzerland.

His bedroom wall is covered with
the cards he has received. He loves
the cards best, since they are easily
read.

Tommy’s address is Rt. 1, Box
226, Cecilia, Ky., 42724,

from his kitchen window.

A Heart for Mr.

‘‘Hey, you! What're you doing in
my backyard?”’ shouted Mr. Flint

F I‘int

“‘Getting bawled out for nothing
takes the fun out of playing. Guess
I'll go in.”’ 2w DAY

Jimmy looked at Mr. Flint. ‘‘My
brother Scott said you probably
don’t have a heart — because you
act so grumpy. So I brought you a

As Jimmy walked slowly to his
room he suddenly got an idea.

Jimmy’s Idea

the card over and read: ‘‘TO MY
FRIEND, MR. FLINT. HAVE A NICE

couldn’t catch it and it came over
your fence.’” Seven-year-old Jimmy
wished Mr. Flint weren’t so crabby.

*“Well — all right, this time. But
I’'m tired of finding you kids in my
yard. Get your ball and get on back
home!”’

With that Mr. Flint slammed

-down the window and disappeared
from sight.

Jimmy snatched up his football
and hurried back over the fence into
his own yard. He plodded toward the
house, frowning.

Jimmy’s brother, 11-year-old
Scott, was waiting. ~“‘What hap-
pened?”’ he asked.

Jimmy told him how grouchy his
neighbor had been. ‘I just wish old
Mr. Flint would have a heart!”” he
said. ‘‘He always talks mean to us,
even when we aren’t doing anything
wrong!”’

Scott snorted. ‘‘That old geezer
doesn’t have a heart,”” he said. “‘I'll
bet if they cut him open, instead of a
heart they’d find a great big rock as
hard as flint — just like his name.”’

Scott held out his hands. **Come
on, Jim, let's play catch.”

Jimmy shook his head. “‘I'm not
in the mood any more,”” he said.

“‘T'was just getting my football. I -

A STORY FOR CHILDREN
By Vivian Pettyjohn

“*Scott would think it’s silly, butI’'m
going to try it.”” At his desk Jimmy
got out scissors, paste and his art

supplies. Afier several minutes of

cutting, pasting and printing,
Jimmy’s idea had taken form. He
smiled. “‘Now, if it will just work!””

The next afternoon on his way
home from school Jimmy stopped
and knocked at Mr. Flint’s front
door.

Mr. Flint shuffled to the door,

frowning. ‘‘Well? What have you

done now? What do you want,
boy?”

Jimmy almost decided to give up
his idea, but he forced himself to
smile and answer: ‘‘I decided today
is Friendship Day, Mr. Flint, and 1
brought you a friendship card —
‘cause we give cards to friends. I
want you for my friend, so— here!”’

He held up a homemade, light-
blue card that had a big red heart on
it, containing the words: ‘‘BE MY
FRIEND.””

Have a Heart

Mr. Flint’s mouth dropped open,
but he couldn’t say anything. Tears
glistened behind his glasses, and he
reached for his handkerchief and
blew his nose loudly. Then he turned

heart so you would have one, and
you won’t have to feel that way.”’

Jimmy felt relieved. He had said
it. But now he wondered how Mr.
Flint would take it.

Mr. Flint looked surprised. He
coughed and cleared his throat.
‘‘Hmph. Don’t have a heart, huh?
That’s how I act, is it? Maybe that’s
because this is the first friendship
card anyone ever gave me. Well —
I've got a heart now. See?”” He held
the red heart up to his-flannel shirt.

As he turned to go inside, he
stopped and said gruffly: ‘‘Jimmy
— thank you! I do get pretty
grumpy, living all alone with no one
to care about me. I guess I just need-
ed someone who cared enough to
bring me a friendship card.”

He paused and cleared his throat
again.

‘‘How about bringing your
football over sometime? Many years
ago 1 was a pretty good football
player. I'll show you how to throw
and catch that ball like an expert.
Soon you will be better than Scott.’”

Jimmy smiled at his new friend.
Mr. Flint may not have acted as if he
had a heart — before, that is. But he
sure had one now!
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HAIR CARE — Danette Mosteit, a student of cosmctology from Kilgore

Junior College, styles the hair of Mary Robinson, who was chosen at
random during one of the seminars on social graces for girls in the Big
Sandy area. The classes are devoted to posture, hair care, makeup and
skin care, general good grooming, poise, personality and fashion. [Photo

by Scott Moss]

Girls learn social graces

through low-cost seminars

By Dave Molnar
BIG SANDY — Nearly 30 teen-
age girls from the church here are
attending classes in the social graces
on the Ambassador College campus.
*‘I don’t like the term charm
school because it has bad connota-

1%-hour classes are devoted to pos-

- ture,- hair care, makeup and skin
care, general good grooming, poise,
personality and fashion.

The idea for the seminar came
from Mrs. Ellis Stewart, a local-
church member.

B of Mrs. Ed ds’ expe-

tions,”” said Mrs. Don Ed ds,
class instructor. “‘I think of them
more as personal-development semi-
nars.”’

Mrs. Edmonds, who teaches a
course in fashion marketing at Kil-
gore (Tex.) Junior College, said that
she was trying to help each girl de-
velop her potential in appearance.

“‘Girls have good and bad
points,”” she said. *‘I'm trying to
teach them to emphasize the good
and play down the bad.”

The girls meet once a week for
each of the six seminar sessions. The

rience in fashion and grooming, she ~

was hired to conduct the seminars.
So far, the girls have been excited
about the classes, which cost each

_ girl about $10.

. *“It’s been well worth the money
we paid,’” said Dorothy Manteufel,
16. *“The only way to learn some of
these things is to sit down and watch
it.”

““You can read about it and talk
about it,”” said Mary Robinson, 16,
“‘but if you can actually see it done, it
makes all the difference in the
world.”

‘Minister visits

lone member
L L L
in Taiping

By Joseph S. Nathan

TAIPING, Malaysia — Guy L.
Ames became the first minister to
visit the town of Taiping when he
arrived Feb. 2 at the house of the only
member here after a journey of 180
miles by road from Kuala Lumpur.

Mr. Ames was scheduled to visit
four potential members here.

Taiping’s history unfolds with the
discovery of tin in the 1800s. Then
began a mass influx of Chinese
immigrants from various parts of the
country.

The tin rush was on. The town
grew rapidly.

Within 17 hours of his arrival here,
Mr. Ames was packed and ready to
20, this time to Ipoh, the state’s new
capital, in the tin-rich Kinta Valley.

To most prospective members, a
visit from a minister adds a dimen-
sion to their quest for the truth.

There is a prospect of a 400 per-
cent increase in membership in this
area, and Malaysian members are
thrilled over the potential for growth.

THE WORK IN
WEST MALAYSIA
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WEST MALAYSIA — The state of Perak has the largest number of PT
readers in the region. Sabbath services are held in Kuala Lumpur and
Singapore. See article at left. [Artwork by Mike Hale and Joseph S.

Nathan]

Myr. Armstrong visits Bricket Wood

By Phil Stevens

BRICKET WOOD, England —
Herbert W. Armstrong was here Feb.
15 for the first time in eight months to
speak before a capacity crowd in the
gymnasium here. Applause from
members, many of whom had
traveled from other church areas in
the British Isles, greeted Mr. Arm-
strong and Stanley Rader, general
counsel for the Work, as they entered
the building.

The sermonette period was taken
by Mr. Rader, who said he felt the
Church had come out of the troubles
of a year ago stronger, and that the
Work is entering a new dimension.

He said Mr. Armstrong’s prestige
is growing in many parts of the
world, and as his prestige grows, so
does the size of his audiences.

Mr. Rader exhorted members to
look at the whole of the Work, not
just at their personal part. With only

Ambassador Tour Chorale
schedules East Coast trip -

BIG SANDY — The 36-voice
Ambassador Tour Chorale of this
campus will begin a spring tour
March 23 that will last 15 days and
cover several states and church areas,
including Birmingham, Ala.; Atlan-
ta, Ga.; Washington, D.C.; New
York City; and Columbus, Ohio.

The group represents a Cross sec-
tion of the United States. Singers
come from Florida, Alabama, Ohio,
Pennsylvania, Texas, Maryland,
Kansas, Iilinois, Oklahoma, Ken-
tucky, Wyoming, Missouri, Minne-
sota, Colorado, Arkansas, Washing-

CHORALE TOUR — The Ambassador Tour Chorale of the Big Sandy campus, which has scheduled a 15-day

Janes]

tour of the U.S. East Coast to begin March 23, performs Dec. 19 i Big Sandy. The tour will take the group to
Birmingham, Ala.; Atlanta, Ga.; Washington, D.C.; New York City; and Columbus, Ohio. [Photo by Wayne

ton, fowa, Nebraska, New Hamp-
shire, Wisconsin, Michigan, Geor-
gia and Nevada. E

This school year the group has per-
formed in Big Sandy, San Antonio
and Dallas, Tex.; Little Rock, Ark.;
and Durant, Okla., and will yet ap-
pear in Tulsa and Oklahoma City,
Okla.

Plans call for tours to Chicago,
I11.; Nashville, Tenn.; Minneapolis,
Minn.; Denver, Colo.; and Amarillo,
Tex.

Press releases have been sent to
New 'York and Washington, D.C.,
newspapers.

On March 16, 17 and 18, just be-
fore the tour, the singers will present
Gilbert and Sullivan’s musical com-
edy The Pirates of Penzance in the
college’s field house here. The East
Texas Symphony Orchestra of Tyler,

“Tex., will perform with the cast.

Ray Howard, chorale director, has
studied at the Dalcroze School of
Music in New York City and North

 Texas State University at Denton.

The dates and locations of the
Ambassador Tour Chorale’s perfor-
mances on its East Coast tour are as
follows:

e Birmingham, Ala., March 24,
7:30 p.m., Birmingham Southern
College Auditorium, 800 Eighth
Avenue West. '

o Atlanta, Ga., March 27, 7:30
p.m., Therrell Auditorium, Panther
Trail. .

e Washington, March 29, 7:30
p.m., Shoreham Americana Hotel,
Connecticut Avenue.

e New York, April 2, 7:30 p.m.,
Brooklyn Academy of Music,
Brooklyn, N.Y. .

o Columbus, Ohio, April 5, 7:30
p.m., Yearling Auditorium, 675
South Yearling.

a partial view of the Work, a member
should not judge the actions of the
one who has a view of the whole
Work, Mr. Rader said.

After special music by the Impe-
rial School Choraliers, Mr. Arm-
strong spoke of his visits to heads of
state and the campaigns he is plan-
ning. 5

In the sermon he explained the
meaning of the Gospel and how he
explains to government chiefs why,
after 4,000 years of human attempts,
there is still no. lasting world peace.
He said he must get the confidence of
these leaders before they allow him
to talk to their people. +

Mr. Armstrong observed that he
had spent 40 years getting the Gospel'
to the **lost sheep of Israel,” but now
he is starting to reach gentile nations
in a big way. The seed has been sown
in many nations; now those in the
Work must be ready to reap the har-
vest.

The Work is not on a soul-saving
crusade, Mr. Armstrong said. There-
fore, results of these contacts with
government leaders should not be
judged by the number of people add-
ed to the Church, These contacts with
heads of state could only be carried
out at this time by himself, Mr. Arm-
strong said. But he felt that, with the
increasing number of campaigns
around ‘the world, more people are
being developed who could fake on
this responsibility as it becomes
necessary.

Now You Know

By W.E. Stewart

COLORADO SPRINGS, Colo.
— The Worldwide News of Nov. 25,
1974, reporied that Carson Barber,
20, was severely injured in a car
accident on Nov. 7.

Mr. Barber was unconscious for
11 days. On Nov. 18 Carl Barber, his
father, was to sign a document
authorizing brain exploration. But
the neurosurgeon on the case pinched
the younger Barber and he said,
*‘Stop that, you mean ol’ nurse.”

The doctor walked away shaking
his head in disbelief. No form was
signed. God had intervened.

From: then on Mr. Barber’s re-
covery was evident. He is now at
home undergoing physical therapy as
an outpatient and is making excellent
progress.

He has expressed his gratitude for
all the prayers, cards, flowers and
other acts of kindness.



YUMMM! — Home Ec staffer Clara Hunton above,
savors the Unleavened Fruit Casserole, while student
employee Linda Benton, right, pulls the Crazy Crust
Pizza out of the oven. The pizza, sent in by Mrs.
Carolyn Comer of Elk City, Okla., was judged the best
all-around recipe of those tested by WN and Home Ec
tasters. [Photos by Klaus Rothe and Scott Moss]

MAIN DISHES BREADS

CRAZY CRUST PIZZA 106 flaws l"OCNA T.EA urscu;vs
Batter: 1 c. whole-wheat fiour; 1 t. sait; Il olk; 21, coffes

sugar; ssen

n-n-n l.nnnnl cocoa and s’n in bowl. Cut in butter until mixture
resembles bread crumbs, and add sugar. Stir in
coffee with egg yolk, mixing o siff paste. Knead
and roll out on floured board. Cut into shapes.

350° 010 15
d ice. Substitutes: Instead of
coffee use % t. vanilia or almond extract.
Makes 1 doz. Mrs. Karl W. Busche, Cape
Girardeau, Mo.

GRANDMA'S SPOON N BREAD

: cornmeal; 2 egge; pt. bnoung
T meliod buttor: 11, lug . § ot sweet

ik, Pour boiling water over meal to make sof

Brown ground beel,
seasoning 1o taste. Drain wall. Sef aside. Lightty
ase and dust with flour or commeal 14

2" pizza pan or 15-by-10"" jelly-roll p-n :
Prapare batter and pour imio pan, tilting

. h. Stir in sall, sugar, butter and e
Bake on low rack in 425° oven for 250 30 minutes milk
until pizzs is deep goiden brown. Remove from kAN bourit mug""’"" kgl MB::K
oven; drizzle with pizza sauce and sprinkie with
cheese. Return 1o oven for 1010 15 minutes. Mrs. ";",‘,',',f,:,sse”’” 1013 e e Grshe o
Carolyn Comer, Elk City, Okl
SCOTCH SHORTBREAD
QUICK CHILI PIE 1 c. margarine or butter; % c. brown sugar

Cummne 2% c. cold water, 1 t. salt and 1 c. (packed); 23 c. c.u flour. Cream sugar and

ornmeal in saucepan over low heat. Cook unfil margarine, add flour. Mix thoroughly with hands.
mckonad(annm 15 minutes), stirring constantly. Chill dough. Roll out % " thick, cut into fancy

Line sides and bottom of 1vz-qt buttered
casserole with % of commeal mixture. Spoo:

remaining mixiure on waxed paper,cuto il op of
casserole. Bake in hot oven (400°) about 20
minutes for crisp Crus( Remove from oven and
add 4 c. homemade or 2 1-Ib. cans of chili con
Came: Top wifh crust ffom waxed paper. Baxe
about 25 to 30 minutes. Serve hot. Makes 4
servings. Phyllis Godlrey, Paramount, Calif

shapes of squares. Place on ungreased baking
sheet. Bake 20 minutes at 325°. They don't brown
much or chany Makes 3 doz. Mrs. R.C.
Obenehoin, inoad, Minn.

ONEYED CHICKEN
%c. honey: 1. orange Julce;

1 c. matzo 't

oggs; 2 T. w punul oil.

2cut-upt
<. hot wat LEFSE (FLAT POTATO BREADS)

)
To make about 15: baking pomnu,

pepper; .
Beperinselor o iy pgBan Bo 6ggs and the
waler together. Mix matzo meal, salt and
pepper. Dip cmcken in egg mixture andthen roll in
matzo-meal-mixture. Brown in hot oil Remove to
aDutch oven of roaster. Mix hot water, honey and
orange juice. Pour over chicken and cover
Simmer siowly on (op of stove or ptace in oven
(325°) for about 45 minutes or until tender Baste
occasionally. Serves 6 1o 8. Dorothy A. Sanborn,
rwyn, il

VEGETARIAN PARMIGIANA

1 medium onlon, sliced thin; 1 clove garlic,
chopp‘d 16—0:. can tomatoes t.
zza1

ted mil
3 plpp.r In small saucepan
gl gmc moil uniltender. Add basil
(crush in hands), sall, ' 1. pepper and
fomatoes. Simmer uncovnmd&ommmes slwlmg
occasionally. Peel eggplant and cut into %’
sices. Preheat oven 10 350" Inshaliow bow beat
add Vet sal.2 T flour and | T.evaporated
siices in batter' Fry i ol i 1arge skiiel
(shauid sizzle gently) unti goidan Droves. Dra
on paper towel. In greased 1%s-qt. casserole
arrange siices, sauce and cheese in alternale
layers — should be sufficient 10 do twice. Bake 30
inutes (turn oven off last 10 minutes to save
fuel). 2 servings. Barbara Alice Black, Scott
Depot, W.Va

TURKEY AND UNLEAVENED DRESSING
a23-b. u as us

equai about 2% c. ing: In a large
mixing bow! add 1 box of Wheat Thins; 1 box of
Tria 1 stalk luhry.enoppodl ;3
large onione; 4orS large potat
4T g2 27T.thyme; 2 2 7
pepper. Gt up tho gizzard, hoart nuor
M ol Pl this mixture and mix well,
dding the broth also. Crunch craci
ible while moist, then pro
turkey. The extra dressing put in a large pan and
cover and cook in oven 300° until well done. The
ason | don't add any salt in the dressing is
because the Triscuit crackers have enough salt
on them for flavoring and | rub the turkey inside
and out with sl befors fling. | aiso b he
outside with olive oil. Mrs. Lenore V. Pedroi

NOTE: — The abbrevia-
tions used in the recipes are
T. (tablespoon), t. (tea-

spoon), c. (cup), Ib.
(pound), oz. (ounce), qt.
(quart), " (inch), pkg.

(package), doz. (dozen), pt.
(pint), ° (degrees Fahren-
heit). All temperatures list-
ed are Fahrenheit. To con-
vert Fahrenheit to Celsius
(centigrade), subtract 32
from the number of degrees
Fahrenheit and multiply by
5/9. In other words,
C=(F-32)5/9.

peeled and qnlnond 3 butter, sof
c. heavy cream or evaporated milk; : t. -ug-
11. salt; 1 c. lour. Cook potatoes in boiling water
until soft. Drain thoroughly and force them
through a ricer or mash them in a bowl. (You
should have about 2 c. of polatoes.) Add the
bufter, cream, sugar and saif and beat unti the
mixture is smooth. Cover and refrigerate for at
least 8 hours. Gather the potato mixture into a
ball, place it on a heavily floured surface, and
sprinkle with about %2 c. of the flour. Knead the
mixiure for about 10 minutes. Incorporate the
remaining flour gradually as you proceed. Divide
the dough into 15 small balls. Amamllmyz’nn oll
one of the balls into a paper-thin round

in diameter. Heal a iarge griddis or skilet un
yery hol, drape ane round of dough on the olkng
pin, and unroll it onto the hot surface. Cook only
moment or Iwo. until bUDbIGS appear on the
surface of the dough and the bottom of the lefse
browns lightly. Proceed with each lefse round in
the same manner. Stack them on a warmed plate
as they are baked, then spread with butter and
sprinkle with sugar or spread with jelly and roll
each one up as a jelly roll or fold up info desired
shapes. Can also be eaten plain as bread with a
meal or can be frozen and reheated later. Mrs.
Hermon New, Clarkston, Wash.

GERMAN ROLL KUCHEN
meited lhuunlv:;or oll;

3 2 1. salt. In a lar 2% c.
sied s sil-purpose flour. Make a well in the
canter. Add liquid ingredients and. starting i the
center, beat with a large slotted spoon until flour

running add
om tashioned oatmeal fo grind into fine meal.
Measure out 1 c. and reserve (if you don't have a
blender, use oatmeal and et set for a few minutes
belore caoking) Beat eggs, sall and lemon in a
large bowl. Sti

consistency with milk. Drop by tablespoons onto
hot buttered griddle and shape into squares with
bottom of spoon. Turn once. Cool. Serve hot for
pancakes, cold for bread. Marie Mayberry,
Cadiz, Ohio.

TWO BY TWO

mashed potaf ornmeal; 2 c.
wholawhest fiour; 2 e mu s0a salt. Mix
dry ingredients, add polatoes o o, v ol
and let stand for % hour. Take heaping
tablespoon of mix and knead like bread dough on
floured surface, until it forms a compact bal. Rl
out with a rolling pin into a 6 circle Ya’" thick. Fi

on a griddie (do not grease o oil griddle) until
brown spots form like lefse. Turn and brown on
an be frozen up 1o 2 months.
se like broad. Makas groai
sandwiches 100. Joan Stanfieid, Sun River, Mont.

SHORTENING BREAD

% Ib. soft butter; % c. light-brown sugar; 1%
sifted flour. Cream butter and sugar. Add flour
and mix thoroughly. Roll out on lightly floured
board or waxed paper about %' thick. Cut
shapes. Bake on lightly greased and floured

“l don't know if this is what Nelson Eddy sang
about, but they are rich,” Mrs. F.E. Nail, Lake
Charles, La., says of her Shortening Bread.

cookie sheet at 350° for about 20 minutes. Mrs
F.E. Nail, Lake Charles, La

UNLEAVENED BREAD

55 flour: 1 c. oll (may be be part butter); 4 T.
sugar or ho ilk; Ya . salt
Mis dry ingrediants. Mol butter e and blend
PAtoc ol and crsam 1o gaihar Shr liquid into
dry mixture. Knead wall. Foll out on floured
board. Cut into desirec snapes

U0l caokie shaet, Beke i Slow svar i il nuy
browned. Mrs. Edmond Walter, Big Sandy,

WHCLE WHEAT MUFFINS

T. honey; 1% c. whole-wh
; % t. cinnamon; % c. milk; % c.
e, ot ‘eggs. Stir in oil and honey. Add
flour, salt, cinnamon and milk. Stir in raisins. Pour
into greased mutfin tin, filling % full. Bake 375° for
15 10 20 minutes. Makes 12 muffins. Mrs. Marge
Coulson, Edgewood. Md.

UNLEAVENED BREAD MUFFINS

heet flour; % to 1 own
ugar; 1 egg; 1% c. top milk. S eur. ‘agd s

and sugar. Beat egg and add milk. Add dry

ingradients in 3 parts. Beat vigorously. Bake in
5¢ oven for about 20 minutes in muffin tins or

com-pone pan. Gail Jones, Tallahassee, Fla.

CHEESE PUFFS

8 oza,cheddar chesss, grated: | stick butter;
1 &, flour; Worcs 0 taste:
garilc salt, to o maredionts. Aol
e waimut 1264 balis and base af 356¢ o 158
20 minutes. Leonette Riley, Lewisburg, Tenn.

is blended. Lightly flour toss dough
on board and knead smooth, Add more flour it
cessary. Roll doughou o about 4" thickness.
Cut o skiips about 3 by 57 and with the tipofa
table knife make several punctures in each siice
(this makes a putfy cruller when frying
oiluni brown on one side. Turm wih & fork brown
other side. Drain, eat warm. Mrs. Rebekks M
in, Concord, Calif

PLANTATION DAYS SPOONBREAD
Blend 2 c. cornmeal into 2 c. boiling water.
Rcmovu from heat nd'tlrw.l Add 1% c. sweef

. meited butte:
Mixwell 13 0gg wh stitfand fold into
cnmm. | mm - Pum into a 2-qt. greased
350° minutes until

o
puny -nd dunn Mrs. Carl D Roess ur. Plsgah
Forest,

COTTABE CHEESE AND
YOGUI Al

1 all-c ll-ﬂmm“s’ cheese;

c. small-curd crea

.ﬁ s ¥e. ﬁour"l Iﬂl 1T, m.ﬂhlym:‘,;c
n tter O

argarine
colmg'.’quese and eggs in"small bow! wilh
electric mixer. Beat at high speed until well
mixed. Add four, sall and syrup. Beat until
smooth. With spoon gently stir in yogurt. Melt
butter in skillet. Drop batter on hot butter and
brown both sides. Serve hot with mapie syrup.
Mrs. George Jones, Wallowa, Ore.

UNLEAVENED CORN CAKES
1c. cornmea; 1 1. sach of sugar and butter;
salt; 2 T. milk. Scald with 1 scant c. boiling
Vater Bake In Cakes on Greased gridle, Mre. A
idgway, Pence, Ind.

Unleavened reci

By Dave Molnar
‘WN’ Feature Writer

BIG SANDY — If there's one thing 1
don't know much about, it's cooking. If
there’s one thing I do know a great deal
about, it’s eating.

And that’s exactly what we did Feb. 17
at the second annual Worldwide News Un-
leavened Bread Tasting Party. Ambassa-
dor College’s Home Economics Depart-
ment did the cooking and Worldwide
News staffers and college-press employ-
ees did the eating to determine if the taste
level of this year's batch of unleavened
goodies had risen above that of last year.

Judging from the favorable reaction of
my stomach, this year’s **bread of afflic-
tion'’ should be quite tasty.

Once again, you readers were the
source of the recipes. And once again you
proved that, during the spring Holy Day
season, man does not live by unleavened
bread alone, but by a host of unleavened
brownies, cookies, crackers, cakes and
even a pizza.

Because of the volume of recipes re-
ceived, all of them could not be tested.
Therefore, several student employees of
the Home Ec Department picked and pre-
pared at random some of the recipes.

““We followed the recipes exactly as

CORN FRITTERS

oage: 1 creamed corn (16 ozs.)
un our: 1. sa peper: T amado
Mix together with upoon )

like pancakes on
lightly graased and hot riddle
fritters. Mrs. Gail Spotts,

ixon, Il
UNENSTERLANDER PANCAKES

3 c. all-purpose fiour (or a mmun of
all-purpose and whole-whest); 2

Sait; 3. milk (or 1% ¢. milk and 195
Gream) Combine in a mixing bow! and beat uni
smooth and until it has the consistency of cream
(Add more or less milk as needed.) Heat skillet to
Add batter 10 oiled pan fo cover
bottom with a thin layer. Wait until brown, then
turn and brown other side. Herman Rehring,
Edmonton, Alta.

COOKIES

lakes 18 4"

WHEAT GERM AND OATMEAL COOKIES
% c. oll; 1 c. honey; 2 T. molasses; 2 ;2

c. ralsin . salt;
germ; 2 c. oatm N vabing o0, honey and
molasses; add one egg al a ime. Beal afler each
adalion. Add vanilla. Combine soy flour and mitk
powder. Add raisins, walnuts, salt, wheat germ
and oatmeal. Stir wet mgnumems intodry
ingredients and blend well. Drop by teaspoons
onto lightly oiled -cookie sheet. Bake in 350°
preheated oven for 10 minutes. Yield: 5 doz. Mrs.

Don Ailez. Fairview, Okla.

MEXICAN MOCHA BALLS
% <. granulated

1 o butter or margarine
sugar; 11. vai

chetries; oranuia
cream together b d vanilla fil light
and fiuffy. Stir Inge!her iour, cocoa, coftee and
salt. Gradually beat into creamed mixture. Stir in
walnuts and cherries. Chiil dough 1 hour. Shape
info 1" bals. Place on cookio sheet. Bake at 325"
20 minutes. Cool on rack. While still warm, dust
with granulated sugar. Makes 7 doz. Len
Hunger, Arlington, Calif.

ZANTE COOKIES
; Y c.

urra
butier: Yo . brown suga
sifted Tlour; % c. chopped nut mapl
flavoring. Rinse currants and drain. Combine
syrup, butter, sugar and currants and boil 3
minutes. Cool. Add salt, flour, nuts and flavoring
and mix thoroughly. Form in small
on 2 greased cooke sheal about 2"
oven until vary ight brown, Allow to 66!
sighlly befors. remowing.from pan. Mrs. Emery
Amold, Enid, Okla.

UNBAKED CHOCOLATE COOKIES
‘h c.

. Bring above
ingredients 1 boil, remove from heal, and agd 3

nuts; 1 1. vanilla. Mix. Drop mixi y spoon
oo waxed paper. (Werk tast) Allow 16 harden.
Betty Doherty, Oconomowoc,

CREAM SANDWICH COOKIES

Cream 1 c. butter. Gradually add % c.
sugar. Blondin 1 unbeaten gg yolk. Add pio
vanilia or simond flavoring (about 1 .. St unti
mixture forms a dough. -essary for easy
handing. Shape intd bals size of marbies. Placs
on ungreased cookie sheet and flatten. Bake at
325" 810 10 minutes. When caol place flat sides
fogether with fling. an?

Remo: om id 1%

heaf and o
lllvorlng,lhﬂ
4 doz. Mrs.

Bonnis & Staluarer, Raymont Minn,
ALMOND L ACE COOKIES

1 c. finel inched almonds; % c.
butter or m- IIM‘ tened; Y c. lugll. 2
fiour; 2 T. milk. Cook and stir all ingredients in

2-qt. pan over medium heat just until butter melts
and all ingredients are weil blended. Drop by

oven 5 to 6 minutes, or until
lightly browned and glossy. Cool on sheets a few
minutes until firm enough 1o remove to rack Store
airight in cool piace wilh plastic between ayers
Makes 4 doz. Mrs. C.M. Williams, Houston,

DRIED-FRUIT-FILLED COOKIES
Filling: % Ib. dried apricots, raisins or dates
Cat up or grind fruit. Add %
water_Mix and cook 10 a thick

ugar and % c.
ste. Add Y c.
h:

chopped nuts and cool LT Y c.
shortening or margarin ¥ ¢ of brown
white small eggs; 2 c. flour; % t.

n. Mix. Roll out to %'’

i\ t.
thickness. Spread with fruit filling and rol jelly-roll
fashion. Chilin re(n?:mlomvam(gm Siico hinly
and bake at minutes. Mrs.
Wiliam B. Elliott, Roff, Okla.

PETTICOAT TAILS
Mix thoroughly: 1 c. soft butfer; 1 c. sifted
confectioner's sugar; 1 . flavoring (vanilia,

they were sent in to us,”” said Mrs. Anna-
bel Johnson, department head. ‘‘There
were just a few cases where we substituted
different types of fruit or other minor in-
gredients that we couldn’t obtain.”

Of the 120 recipes sent in, nearly 30
were tested. An unofficial WN tabulation
shows that the majority of these were
quite tasty.

My personal favorite was the Crazy
Crust Pizza, but I must admit a personal
weakness for Italian foods.

So, in accordance with the principle
'y the mouth of two witnesses let every-
thing be established,’’ 1 asked Mrs. John-
son to pick her favorite.

I was impressed with the pizza be-
cause its unleavened crust was more ten-
der than a yeast crust we had made earlier
in class,’" she said.

The pizza, in fact, seemed to be the
unanimous favorite of the WN and Home
Ec staffers involved in the testing.

Among the desserts, the Gold Bars rose
above the others, at least in the opinion of
the WN staff of unleavened connoisseurs.

However, Fruit Casserole, Honeybear
Brownies and Toffee Cookies were highly
touted as well.

Mrs. Johnson said that, from what she
could tell, those who tried last year's reci-

R e
GOODIES GALORE — Home Economics D
bers of her staff prepared the unleavened re(

‘Clara Hunton, Bernice Fisher, Debbie Broa

reaux, Diana Hill and Linda Benton. [Photo

almond, wintergreen or rose). Sift mgemw and
stir in: 2% c. .m.u flour; % t. Mix

Smooih roll about 2 n ciameter. Wrap in b

paper and chill until stiff (several hours or

overnight). Cut in thin slices. Place skices a littie

apart on ungreased baking sheet. Bake until

lightly browned at 400° for 8 to 10 minutes. Makes
2. Mrs. Ron Kennedy, Duniap, il

KAIM BREAD
40ggs; 1 c. sugar; 1 ¢. oll; 2 c. flour; 1 c. nuts;
pinch sat; 1 1. Vanilie. Boai oggs and sugar
ge! ain. Add salt. vanilla

iec
until toasted brown on both sides. This is best
done by turning cookies on cookie tin upside
down. Mrs. Phillp Pettyjohn, Houston, Tex.

UN EAVENED DROP CDOKIES
on; a

v-gmnn short
Tl anbieaghed lowr veto e
Mix thoroughly all ingredients except flour and
milk, then add flour and stir. Add milk a little at a
time until you obtain the consistency you desire.
Drop small amounts on a

5 minutes). Mrs. Rose Leffel, Kansas City, Kan.

VANILLA COOKIES

<. butter. softened: % c. ; 109g; 1c.
frowr: 1 & vamita Com adients in the
order givan. Mix well afer each agdion. D1op b
teaspoontuls onto a b-km?!.nm and flatten wit

afork. Bake at 350° until browned around
the edges. Maria Phipps, St. Peters, Mo
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vics Depanment head Annabel Johnson and mem-
ied recipes tested at the tasting party. From left are
' Broach, Laura Tomich, Mrs. Johnson, Barb Ge-

pes seemed to enjoy them very much.
There was, however, some concem ex-
pressed by a few about the use of egg
whites as a leavening agent.

*“The basis for these recipes is the
unleavened-recipe booklet the college put
out in the early "60s,"" she said. ‘‘This
booklet contained recipes which used egg
whites.”"

The use of egg whiles ina rccipe, she

pl isa al | g pro-
cess as opposed to the chemical lcavemng
action of yeast. The mechanical process
involves putting air into a product.

*“This can be done by sifting flour,
creaming shortening or butter, whipping
egg whites or even putting water vapor
into something to make it rise,"" she said.
**Although this will make a bread product
rise, it is through the use of air and steam,
and not a chemical leavening process

*‘There’s no way we can get away from
air during the Days of Unleavened
Bread.”

The root of the Hebrew word for leav-

Eat your (unleavened) heart out

Photo by Scott Moss]

fghans

en, she said, actually refers to fermenta-
tion, *‘which is a chemical process."’

*‘I'm not a minister,"* she said, **but
because of my personal studies and my
home-economics training, it is my under-
standing that it would not be wrong to use
egg whites in recipes.

John Robinson, managing editor of the
WN, said:

**As with so many areas of life, every-
one has a slightly different understanding
of exactly what leavening is.”’

“*We've reprinted these recipes which
were submitted by our readers as a service
— not as the official Church-approved
recipes for the Spring Feast. If anyone
feels some of the recipes are question-
able, then I suggest they not use them."”

Here at the WN, we have already de-
termined what our favorite recipes are.
Why don’t you let us know what yours
are? After you've tried them, clip and
mail the coupon that will appear in the
next issue, telling us which recipes you
like best.

EANUT BUTTER BALLS
Mixtic.s elch ofnontat instant powdered milk;

m; peanut Form mic
Balts nd e acdie Noat garm
Refrigerate. Mrs. John Kratz, Cullegawﬂe Pa.

ante Cookies

DON'T BITE THE HAND THAT FEEDS YOU — WN photographer Scott
Moss takes a bite of an unleavened cookie from the hand of press
secretary Sandra Cranford. Michele Molnar of the WN circulation staff
looks on. [Photo by Klaus Rothe]

PECAN FLAKE COOKIES

garine; % t. almond extract; and 2 7. light
Cream together 1 c. hortening; 1 c. butter; 3 c.
T

m. Mrs. Richard Latuseck, Smelterville,
illa. Add 3 c. ﬂnur Iduho
lix in thoroughly 3 ¢. whole corn flak The

"‘3

THIMBELINA COOKIES
Y- (1 stick) butter, softened; i c lu‘zu 1c
urpose fiour; 1'egg yolk, beate
E vanilla; 1 egg whit unbe
a
Boat

m together butter o
sug 0 yoik and vanilla. Blend in flour
and sai, siftod togather Shape into 1" balls. Dip
each ball in egg white; ol in nuis. Place on
ungreased baking sheet. Dent center of sach

Bake 5 minutes at 350°. Remove from oven;
dent again. Bake 12 10 15 minutes. Cool. Fill with
different tinted butter frosting. Yieid: 3 doz. Mrs.
Edith Hull, Arenzville, i

HOCOLATE OATMEAL COOKIES
2c. sugar; Yac. milk; % c. cocoa; dash salt. Mix
lo&:mer in pan and boil 1 minute on top of stove.
A c. peanut butter to mlxiure Add 1 t.

vanilla. Pour over 3 c. uncooked quick oats
Cool. Drop by spooniuis on plaier. Alta Dot
Harrisburg, I

RAISIN BONBONS
1 c. raisins; 2 T. peanut butter; 1 T. honey;
chopped nuts. Fiise raisins in hol water and
drain on paper towel. Chop coarsely with food
chopper or knife. Blend in peanut butter and
ney. Form into 1" balls and roll in nuts. Makes
about 12 balls. Dottie Halbleib, Bainbridge, Pa.

COOKIES
Mix % c. shortening; % c. brown sugar; ]
and % 1. vanilla thoroughly. Stir in % . salt an.
c. flour Roll dough into balis (1 1 per ball). Place
on ungreased baking sheet. Press thumb gentl
inconter ofeach- Bake 10 to 12 minctes Cool Fr{
centers with jelly or frosting. Makes about
Mrs. Robert A. Solberg, Twin Valley, i

MELTING MOMENTS

butter; 6 rounded T. icing i1
unsionchnd wihi flour; 4 rounded T. corn
starch. Cream butter and sugar. Add flour and
corn starch. Make into small balls. Place on
?leassd cookie sheet and flatten. Bake at 375° for
2 10 15 minutes. Joi In lhBl with butter icing
Butter cing: 1 . butt rope ot vanilla;
c. cing sugar: 1 1. boNing wa all
together till mlllum becom's as cream. Wandy
Hubelit, Regina, Sas}

AFGHANS
& ozs. butter or margarine; ¥ c. brown sugar;
! large 299; 1 c. fine whole'wheat our: 27 of
;2¢. co ream butter and sugar
Add egg and Soat wal. Then add flour and cocoa
and mix well. Add the cornflakes. Place in

with a dab of, chocolats n:ln% and piac e pie
:‘Imn on the top if you wish. (Wrs.) Floyd Km:
legin

light and flufty. Beat in one
flour d A 4 1t in a od
13-by-8-by- @ in 350° oven for

baking pan. Bak

35 minutes, or till center springs back. Cool a
little. Combine powdered sugar with water in a
smail bow!: i il smooth. Diizzie from & spoon
over still-warm cookies in pan. Swirl with spoon to
make a random pattern. Meit chocolate pieces

and shertening logether over simmering water in
top of double boiler. Drizzle over the white glaze
for a black-and-white pattern. When cool, cut into
36 rectangles. Carelully lift out of pan with
spatula. Sheila Wilson, Simi Valley, Caiif.

TUTTEFRUTTI SQUARES
One 13-by-9"" and 1 9-by-9

1e
vaniia: Vet saltTo make bass. croam logethpr
margarine and sugar, then add flour. cinnamen
and sal. Press 3 mixiure into larqar pan and
balance into smaller and bake at 350° for 1210 15
minutes — 12 for glass and 15 for aluminum
Meanwhile, make topping by beating together ail
topping ingredients and spread evongr over base.
Bake al 350 for 20 minutes for smaller pan and
25 minutes for larger. Do not overbake as these
burn easily. While still warm cut into 2'* squares.
Cool and store in cookie tins between sheets of
waxed paper. Mrs. Gordon Jones, London, Ont.

COCONUT PINEAPPLE BARS
% c. butter or margarine; % c
siftad flour: 1% c. crashed pineapple ogg; Y4
c. sugar; 1'T. butter, melted; 1% c. shredded
coconut’ Combine and mix first 3 ingredients
until crumbs are formed, then work with hands
uni msasoﬂ dough. Prass tnis nto i bottom of
pan with ¥2'' extending up sides.
Bk boarmeanttbawa at 3507 Tor 1 ibitagor
until crust begins to form. Spread well-drained
pineapple over this crust Combine egg and
sugar: beat. Foid in melted butter and coconut
Spread this over the pineapple and return to
oven. Bake 20 minutes until light brown. Cool. Cut
in bars. Makes 112 doz. Mary Allison, Ada, Okla

;3 large eggs; 2
2 c. unbleached flour; 1 c. nuts
Croam sugar and bulter. Add 6ggs and vani.
then beat in the oatmeal well. Add flour gradually
and then the nuts. (Raisins or dates could be
substituted for nuls.) Spread evenly in a
12-by-24" jelly-roll pan. Bake 20 to 25 minutes in
2 350" owen. While stil warm spraad with icing
made ot 1 c. confectioner's sugar; 1 T. butter;
t. vanilla; and 2 T. milk or your favorite glaze
When cold cut into bars. Rena M. Carr, Sandy,

GOLD BARS
1 brown sugar; 1 c.buttar: 1 egg
1% c. flou wal
Boal logether sugar, buter, -gq anilia unti
smooth. Stir in flour and nuts Spoon half the
balier inlo a greased 9-0y-9°" pan. Spread
evenly. Spread butier with jam. Cover jam with
maining batter. Bake in 3  oven for 5010 60
minutes. Cool 10 minutes. Cut into by
Robort Chyko, Lowel], Wis

t vunlu.
¥ c.

add 1 c. chopped pecans. Batler may be BANANA DATE COOKIES
from 4 to 12 hours or baked right 3 very ripe bananas; % c. choppld mlnuu,
ly. Spoon onto ungreased cookie sheet and almonds, mn- or cashews; ¥ t. '
flatian oot with Sofiam of glass. Bake for 15 cinnamon; 1 ¢. chopped dates.
minules at 350° or lll goiden Gharlotte Shields, Vanilia; 2 ¢, roiled cate; 1 1. corlander Mash
Pasadena, Cailt. bananas. Add ch opped dates and oil. Beat with a
fork. Add remaining iny pedients. Mix ightty. Let
SUGAR COOKIES stand for a few mmuglesi)
r'.ﬂ»m nge rind; 6 Drop from spoon o ungruused cookie sheet
c. fiour; 1. salt; 1't. Bake at 350° until brown (about 20 minutes). Mrs.
cinnamon. Cream Woodrow Wolfs, Pasadena, Md.

Suger shis sherienen AGd Stan ncrm‘iu‘:?)eoanﬂ
oggs, Add flour. sall and vanila. Chil. (Dough
be stored up 10 2 weeks.) Roll in 1" balls BAR COOKIES
quickly Thenrollin mxtureol fac.sugar and2
innamon. Place on cookis shost and press fai
with hree fingers, Bake 8 minutes al 375 Mak 2. putter o gf_‘sf °°°"'E,f -
4 doz. Linda Neilsen, Sacramento, Calif oq2 . whole-wheat four: 1 v ot
allfaredionts, mixing wel. Flatien on ungrsased
YUM DROPS Coolle sheel. Bake 15 minuiss a1 350° Wi
Vac. margarine; % c. peanutbutter; 6T. hone ool spvaad w-m following topping: 2 ba
v.cc-mhpedt.!?mul GM? olate and 1 ¢. ch
Sunflowsr seeds Of u anut Dt Mol chocolate, Add nuts, Spread on bass.
granola Gereal; Y . wheet o rce fiskes: % ¢ Cut into squares. Rodine Vudelevitz, North
toasted wheat'germ; 2 T. instant nonfat dry Randell, Oho
milk; % c. drled currants; 1 t. vaniila;
unswestened shredded coconut. Pla
margarine, peanut butler, honey and carob
wder in a large mixing bow! and mix until well
lended. Mix in remaining ingredients except
coconut. Roll teaspoonfuls of mixture in coconut.
Store in refrigerator. Makes 3 doz. Mrs. Merrill
Ransdell, Bozeman, Mont.

THIMBLE COOKIES
garine; 13 c. cnnhcllonovl
x

choppe
)-m- hlllulnd
Cream |n slhar butter and sugar.
yolk and vanilla; beat well. Stir in flour
If necessary chill dough until firm
enough to handle. Working with half the dough at
a time, measure level teaspoon of dough onto
waxed paper. Shape into %' balls. Using a fork,
dip balls, one at a time, into  sighiy beaten e9g
white, then roll in nuts apart o
ungreased baking sheets. With thimbe. make a
depression in the center of each. Bake in 350°
oven 5 minutes. Remove from oven. Make
depression again. Bake an additional 5 lo 7
minutes or until set. Cool on racks. At serving time
fill centers with jam, jell or preserves. Makes
about 3 doz. Mrs. Earl Giick, Monclova, Ohio.

NORWEGIAN BUTTER COOKIES

L5, @ sticks) buttar o;oln % c. sugar; 2
1olks: raw olks; % t.

nn: WL cinaamons 1 1. veol B 3% B LEMON souns
fiour. Cream butter and snﬁ yolks
cinnamon, salt and vanilla. Mix in 'lnuro?.ul part
may have to be mixed in by hand. Chill in
mﬁk on greased cookie shee! at

EE

wnnm-cocnuuronn:u CHEWS
2 & Auickcooking rolled . brown
rm

oats. sugar and rge bowl; let stand in
refrigerator. Add romai ing ingredients; mix well.
Drop from a spoon in smal mounds onlo a
well-greased bal ing shae! and pat out with back
of spoon, making 2" rounds. Ba ar 350 or’8 15
10 minutes. Vickie Garrison, New Fresport, Pa.

JELLY-FILLED DAINTIES
1% c. sifted white nour. % c. whole-wheat
flour; % t. salt; 1 c. sof butter; % c. brown
sugar; 1 egg; % t. nnll c. prepa
corn-flake crumbs; raspberry or
strawberry foly. Sit 1ogetmer flour and san
Blend butter and sugar, Add egg and vanila; boat
well. Stir in sifted dry ingredients. Sh
into balls 1'* in diameter. Roll Cnol(ltl in
© crumbs. Place 2'" apart on ungreased
sheet. Make a dent in center of each
cookie. Bake at 300° for 10 minutes. Remove
from oven. Press down dent in each cookie. Bake
apother 10 minutes. Fil conter of each cookie
with jeily when ready 1o serve. Yi ut 4 doz.
Gloria Wolf, Newark, N.J.

UNLEAVENED RAISIN-! WALNUT COOKIES
1.T. cocoa: 1 c. flour, ¥ c. mefied shortaning;
¥ ¢. chopped wi % c. chopped raisins;
e, bmm-ug-v et aah 11 vaniila; 2 large
eggs. Sift flour and cocoa logether. Add other
ingredients and slightly beaten eggs. Mix well

ss into greased pan. Bake in oven 350° until
gazed. 1010 15 minutes Sutinto sicks. Mrs. An
Burns Lake, B.C.

UNBAKED CARAMEL COOKIES

PUHPK[N PIE SQUAI
. rolled o

igar, ﬁ |1
mbine flour, oats, ¥ c.
e SR A G, rOe by Tl b, o
until crumghly using slectric mixer on
Press info ungreased 13-by-9-by-2'' pan. Bake in
350° oven 15 minutes. Combine pumpkin,
evaporated milk, eggs, brown sugar, sall.
cinnamon, ginger and cloves in mixing bowl; beat
well. Pour info crust. Bake in 350° oven 20
minutes. Combine pecans, ¥z c. brown sugar and
2T butter; sprinkle over pumpkin filling. Return to

oven and bake 15 to 20 mllmn or mmm”n
. . V
W.Va.

lcC”Ol?ol.kl’! 'D—IAKEICOOK!S -
k butter or margarine; 2 c.
; oc. mll! % c. peanut
vlnllh 3 c. mins
Boi

)
stirring constantly. emave rom heds S i reei
Ofingredients in order isted. Spread on butiered

ookie sheef or square cake pan. Shouid be
Thick. Cut in squares. when cool Nancy 'S
Lashioo, Mount Jue, Tenn.

10 Remove at once. Mrs. Miles Mun'hlh ml- 1 -m

Johnson, , M. b beaten; | c. Ilrmry p-cm rlum
Yic. chopped pecana; ¥ c. grated c Y

UNLEAVENED PEANUT uu‘r‘rsn coonss "Ml Pour over pam-n blhd twst and

leo; % c. peanut sugar bake 30 tinctes af 300" or untltopping i firm.
(,, o < sugar and Vo . ,.o,‘. pinch Cool 15 minues. S lemon glaze on'top and

. fiour. Mix all vng.\nw ‘Au- into cut into sq k-t 1% to

-Aza av wllmm and flatten out. Puton a Glaze: ‘B'llnd until lmoe:h % c. po-aud
g i@ she Criss-cross with a fork sugar; J
iy s Loma Hamiton, Stockion, Mo, Mrs. Alan D. Marcelius, Wetumpks, Ala.

MOLDY MIC| PEANUT BUTTER BARS
tto ) sugar; 1% 1. 1 c. crunchy peanut butter; 2 c. butter
% ¢ finely chopped pecans or .omnoa;u.v-nuu;ze.m

flour; pow; ug
gunulmuu dqlv and uher: satanita i o
and nuts and add to butter mixture. Mix well ing. b

Place rounded teaspoonfuls 1° apart on vanita, e fit wall banded, Beat in sug

“Don’t know why they’re called Moldy Mice, but
they're good,” writes Mrs. Richard Welsh, Colo-
rado Springs, Colo.

ungreased baking sheet. Bake at 375¢ for 1310 15
minutes m till lightly browned. While warm roll in
powdered sugar. Mrs. Richard Welsh, Colorado
Springs, Colo.

CREME-FILLED COOKIES
% Ib. butter or margarine; 2% to 3 c.
unbleched white flour; 4 c. wheat erm. s c.
Soya flour. i c. cream. Wi pasiry blender cut
buter o flours til pieces are the ize of small
! Pour part of cream over mixiure. Toss

1c. flour; % 1. sakt; %
ster; Vo c. nmlnunc

K s
fighty floured surtace roio sighilyless than "
Cutin. founds win floured 172" cutler. Dip one

In 2 arge saucepan combine 2 c. sugar; % c.
and % milk

Bnng 0a boxl shmng w.quemly Remove from
heat and add 4—0!. Pkg. Instant butterecotch

.OVE AT FlRST SCGHT — WN copy editor Mac  Pudding mix and 3% c. quick-cooking rolled

Jverton and secretary Mel Searls huddle for a con-  Drop dough by rounded te
erence on the best recipe. [Photo by Klaus Rothe] & Makes 5 doz. Mrs.

Gata. Mix togothar thorou

ly. Cool 15 minutes.
spoonfuls onto waxed
Pierce, Edson,

ookie n sugar. Place sugar side up
" apart on unqioaud aking sheet. With ork
prick each cookie. Bake ai 350° about B to

minutes or till golder puf move at nma
to rack. Slnumcn ml coolld cookies with
Almond Creme. Ma ut 60. Almond
Creme: Thuw ny combmu 1% c. sifted
confectioner's sugar; 2 T. soft butter or

Fo s 4 shosng; 20g08;4
1e sugari st e 3
T.¢c flour: 1 1. vanilia: 4 101 ¢
Qmams-a ‘pecana (optional). Mix in order given:
about 10 minutes. Remove from oven when they
are just barely done and st quie soft. Cut in
oblong :

in piace of half the white s
onut and 1 L fe

omn( coea

(Sn HEC!PES, page 10)
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More unleavened recipes

(Continued from page 9)

NUTS, RAISINS, CHIPS BARS
Beat 2 eggs (room temperature) until very foamy
(5 minuies). Beat n thgroughiy 1 c. brown sugar

nd 1 t. vanilla_ Sift and stic in 1% c.
whole-wheat flour and 1t salt Mix % ta 16,
chocolate chips; 1 c. raising and 1 c. wainuts
Spread in woll-gieased 13:by-9" pan, Bake ai
for 25 minutes or until top has dull crust
o e in large squares, then cul those
squares in half. You can freeze these also. Mrs
George Bishop, Gladewater, Tex.

HONEYBEAR BROWNIES

% .butter; Yuc. sugar; s c. honey; 2¢. vanila;
2 6gg8; % c. flour: s &. cocon: % &, saft: 1
chopped nus. Cream butter and sugar in smaii
-bowl; biend in honey and vanilla. Add eggs, one
al a time, beating weil after each addition
Combine flour, cocoa and salt; gradually add to
croamed mixtire. Sir in nuts. Pour inlo greassd

by-1%"* pan. Bake at 350° for 25 to 30
ot el et e begin to pull away from
edge of pan. Cool. Frost with chocolate frosting if
desired. Deloris Mosholder, Steriing, Va., and
Mrs. Julian McFadden, Spring Mills. Pa.

CAKES

FUDGE TEA CA
1 v-n Il- 27. cm:on.V:: m-vqnlno
gn ted); p-hbh shortening;

‘own sugar; | . Wlluly vhon wi lnlﬂl.
Yat. salt;1c. ll'( -purpoul ur. Eealeggs
andvanilla to brown sugar and add
melted margnﬂne and vege!able shortening. Sift
flour, cocoa and" salt together. Mix into wet
ingredients and ‘stir' well. Put in nuts and stir.
Spread mixture into greased B or 9'' pan and
bska at 325° about 35 minutes or until a toothpick

uck in the center comes out clean. Ice with
cacoa icing while hot. Cool in pan. Mr. and Mrs.
D. Johnson, Winnipeg; Men.

PRUNE ;:AKE
98; 2 c. flour; 1

h. nuts; 11

light and creamy. Add grated carrots, coarsely
broken nuts. flour, spices and salt. Beat egg
whites until stitf. Fold into mix. Pour info
square ungreased glass pan Bake at 350° 45
minutes. You can use this batter to make
cupcakes too. Mrs. Wiliam Gallagher.
Jamestown, Ohio. and George P. fioupas
Waukegan.

DUTCH CHERRY OR APPLE CAKE
Crust: 1% c. flour; % t. salt; 1 T. sugar; % c.
butter; 1 egg. Fllllng 3 c. lraxl red sour
cherties or 35, tart apple slices. For cherries
use these proportions: ¥ c. sugar; 1 T. flour; %
t. cinnamon; 2 T. butter Fm auples use. Ihese
pvopomuns % ¢. 8u

resembles coarse crumbs. Add e
fork, then, using hands, work into a stiff dough.
Press mixiure inio a greased 7-by-11"’ pan. et
should come up about 1" on the sides. Filling:
Scatter frozen cherries over crusl. If using
apples, arrange them, slightly

cinnamon. Bake in 400° oven for 30 minutes.

Serve plain or with whipped cream to which a little
fruit syrup has been added. Serves 6. Margarete
A Fox. Canton,

UNLEAVENED CAKE

or until done when tested with a toothpick. You
can make your own variations by adding
chocolate, nuts, raisins or coconut. Mrs. Erma
Hill, Vandalia, il

UNLEAVENED POUND CAKE
11b. butter; 1 box powdered sugar; 6 eggs; 11.
vanilia; 3 c. flour. Gream butier and sugar. Add
ﬁyolks flour and vanilla. Beat egg whites until
siiff. Mix with batter. Pour in pan and bake about
45 minutes in 350° oven. Mrs. John D. Greene,
Butler, Tenn

PASTRIES

rGws over crust, Combine suga. flour. cinnamon.
Cut in butter to make crumb mixiure. Sprinkle

ger frut. Bake al 350° for 55 minutes. Topping:
Combine sour cream and egg. Spoon over top.
Turn oven off. Let stand in oven for 5 to 10
minules, Serve warm. Makes 6 servings. Mrs.
Marja Wallace, Portola Valiey, Callf

APPLE WALNUT STRUDEL

Basic strudel pastry: 2. whole- -whea! pastry
salt; % c. oll; 1 T. orange or lemon

iy ong w hit

;%101 c. ap
luice, cider or water Placo four 1 o mbing

oW Add salt. Make & well in ihe conter of Ing
flour and cut i oil. Add orange or lemon juice and
egq whiles, and work these into the dough,
gradually adding apple juice until a very soft,
sticky dough is formed (use your hands or a wood
spoon). Knead on a floured surface about 10
minutes, or until smooth and elastic. Piace in an
oiled bowl: brush top of dough with oil. Cover and
set in warm place. If there is no warm spot, place
bowi in a pan of hot water until dough becomes
lukewarm (about 10 to 15 minules). Cover
wooden surface or table with a pastry cloth or
clean old tabiecloth large enough 1o drape over
sides. Rub fiour into cloth. Place dough on clofh,
sprinkle with flour, and roli out in rectangular form
till about %" thick. Brush entire surface with oil

the dough out from the center toward the edges
untilis a5 thin as possivle T begins o break or
is dry in places before you have finished
stratching, brush with oil'in dry places and
disregard holes. Allow dough o rest 5 to 10
minutes, Trim off thick outer edge. Brush entire
surface with ofl. Filling: 1 c. raisins; apple juice
or cider; 2 10 3 ¢. chopped apples; % c.
Chopped, roasted wainuta. 3 to 4 & tahin of
almond butter. Soak raisins in apple juice or

the sf inkle or spread surface of dou n

wuh e nllmg‘ leavmg 22" border on two en
these two ends toward the center. Brush

o an e up the pastry cloth on either end and

“I have been baking this unleavened fruit cake

since the year 1930'.

. lam an old ‘dough-head’

baker, retired,” John J. Urech Sr., Houston, Tex.,
writes of his Old-Fashioned Fruit Cake.

OLD-FASHIONED FRUIT CAKE
Line 3 bread-size loaf pans with brown paper.
Remove linings and grease pans with shortening.
Then insert the linings into pans and grease the
brown paper well. Set aside. Ingradients: 4 ozs.
(one stic| )mnrgnln rown sugar; n

Batn mimkston. 1 Logansporr La.

LEMON CHEESE TARTS
Prepare pastry (your favorite) for 9'* pie. Cut tart
shells, 21" diameter, using cookie cutter, jar fid,

glass or whatever culs circles that size. Preheal .

oven 425°. Cook in double boiler until thick: &
maelted butter; 1 c. suger; 4 beaten ey 3
lemon julce. Place ¥ 1. of this mixture (lemon
cheese) in middie of each tart. Bake 5 minutes.
move from oven. Add ¥z 1. more lemon cheese.
Return to oven 5 to 1 s more. Ed es
might get golden, but should not get burmed.
and Mrs. Dennis M. Gentisman, North Fole,

utmeg; u-u-Plu, vt sa

begin to fiip the dough over the filling. Continue
until the dough is completely rolled around itelf

lip dough onto yell-gled baking sheet. Bake in
350 oven for 45 o 0 mintes. Brush top and
sides of strudel wnn oil while baking. The strudel
may be glazed before or after baking (optional). *
Helen Goodrich, Chagrin Falls, Ohio.

ns or mixed huter 25 o
nbl hed flour; 12 oze. figs of plited dates;
2. white raisins; 6 ozs. currants; 12 ozs.
e (candled); 4 ozs. loman pel (candied):
4028, orange peel (candiad); 12 candied
cherrles; 8 0zs. candied pineapple; 1 c.
ix margarine, sugar, spices and salt Oogsmer
unt creamy. Add sqds one at 3 time. Mix well

. Mix

flour and mix well. Divide the cake mixture equally
s. Bake 2 hours
at 325°. Insert a toothpick to see if it is done.
Remove cakes with brown pa er stillon. Place on
wire rack to cool. Keeps well in refrigerator i ne

lastic bag. May be frozen. John J. Urech
Alaska. jouston,
ORGANIC HUNGARIAN. FLUM CAKE
11b. cottage chees .Cream cheese ch 4
"w.w‘u.‘“. S . creamchasse: kel % c. butter; 1 c. sugar; 2 eggs; 1 c. flour; 10

melted butter, cooled; 2 c. sour cream.
Preheat oven to'325°. Sieve the cottage cheese
and whip or beat with the cream cheese 5
mintes. Stil beating, gradually add the sugar.
Beat in the ogos at ‘a time. Add flour,
anowroot, vanla. and juice. Mix well. Fold i
butter and sour cream and pour into_an oiled 9 to
10" spring-form pan. Bake 1 hour. Turn heat off
and leave cake in oven 1 hour longer without
opening the door. Yield: 12 servings. Indes W.
Gordon, Wichita, Kan.

TUNNEL OF FUDGE CAKE
Beal 13 c. soft butter at high speed until fluffy.
Beal in 6 eggs, one al a time. Gradually bea in
1¥ac. sugar uniilfuffy. By handsii in 2¢. flour, 1
box Pllisbury Double Dut Chocoln-
Mix (d) and 2 c. chopped wainuts
until well blended. Bake in greased and floured
tube pan for 60 minutes at 350°. Cool in pan 2
hours before ramoving. Shirey Everman, Lee's
ummit,

LEMON PUDDING CAKE

Tnnd lemon peel; %c.
% ik; 1 c. sugar; % c.
all-purpose flour; % 1. sall. Heat oven o 350°.
Beat egg whites until stiff peaks torm se! aside.
Boat agg yolks. Blend in lemon peel, juice and
ik, AGd Sugar, flour and sai: beat antl smoath.
Fold into whites. Pour into ungreased 1-qt.
casserole. Place casserole into pan of ver o hot
water (1" deep). Bake 45 to 50 minutes. Serve
warmor cool and, if desired, with whipped cream.
Mrs. Lois D'Alessandro, Roseville, Mich.

FUDGE CUPCAK

4 squares semiswest choco
nut me: n. bmkun 1%: cug
e egge. Walt chocola(e and
nunanogemar Tnenn the nut meats. Stir until
they are coated. Mix the sugar f fiour and vanilla.
Add the eggs; stir, but do 1. Add chocolate
mixture. smwan Fill cupcake pans halif full. Bake
in azn" 35 minutes. Mrs. Chalmer Pifer,

ays,

Vxlh.bun

CHOCOLATE BROWNIE CUPCAKES
2 sticks butter or oleo; 4 ‘qulnl‘;‘.mhwlu

dopgs:1 3 % t. sait; 1. vanlila’
VoL ceiate and butier nrolec Stirin n pecans.
In another bowl mix flour, sugar, eggs, sall as
vanilla. Do not beat. Stir Teliea rnlxlure o four
er baking
and il When done.
upeakes will be gmm on fop nnu chewy. Bake
at 325° for 30 minutes. Yield: 18 cupcakes. Mrs.
Martin Browder, Dullns‘ Tex.

i CAHPOTIN;." 'LOME‘ ad
8; % c. plus c. graf
e-:rgogtr 1 c. walnuts; % c. who{o-wmnoﬂuu
:« £, Soy flou flour; 3/& 35 r%a“ m
1. cinnamon; % t. ; ¥ 1. nutmeg; 1t
salt. Sepai m own Beal yolks and honey until

fresh plums or canned plums; 1 1. cinn:
Put the butter in a bowl that has bsen rinsed out
with very hot water so the butter will soften
slightly. Add ¥ c. of the sugar and 1 egg and stir
briskly until thoroughly mixed. Add second eg:

and beat until light. Add flour. Mix well, an

spread in deep pie piate or casserole. Stone the
plums, but do not peel tham. Arrange halves of
plums skin side down on the batter and sprinkle
them with the remaining % c. of sugar and the

MVSTERV CNEESECAKE PIE

18-0z. pk
% t. vanil p-m shell;
pecan haives (chopped if desire );
neqge; v c. sugar; 3 c. arko
7t maple flav vanli Insmsnmxler

ing;

combino croam chease, 1 630,
St vanite: ot ot ig
Spread over the bottom of unbaked pastry shell.
Arrange pecan halves on top. In bowl combine 2
6ggs, %4 C. Sugar; % ¢, syrup. % I maple flavoring
and ¥ 1. vanilla. Mix well. Carefully pour over
pecans. Bake in 375° oven 40 to 45 minutes or
unti dorie, Makes © to & servings. Mrs. James
Brackett, St. Joseph,

BLUE RIBBON CHEESE PIE

Crust for 2 8" pans: 1 ¢. unbleached flour; % c.

sugar; % Ib. (1 stick) butter or margarine; 2 T.
nufs. Mix ingredients together as for pie

Crusl Pvess into pans and bake at 400° 10 to 12

minutes. The crust should be all the way to the

edge of pana. Flllng 24 oza. creame:
cheese (1 3 a6 ugtl, Ya c flour
(.n-purpoue‘ ooy (julce andrind); 3 eggs,

separated. Press cheese through sieve. Add
sugar and egg yolks: stir well. Add lemon and
flour. Sir. Whip ega white stffbut nol dry. Add o
cheese mixture. Pour into baked crust. Bake at
325° for 11z hours. Cool. Can top with sweetaned
berries or cherries and whipped cream. Mrs.
Rose Stark. Milwaukee. Wis.

Combine oats, fiour, wheat germ, sugar and sait.
oil and water, ‘stirring until mixture leaves
sides of bowl. Ouvmodcoghmboqunmrs Rollout

vz-by 10" m:ungl- Roll daugh up loosely
und rolling pin and place on sghtly greased

ing sheet. Cut into squares. Brush mth o

rme Sprinkle with sesame or popgzo(

garlic or onion salt. Bake in oven T 10 20

minutes or until golden brown. Makes aboul 8

doz. Lucille Horn, Fort Worth, Tex.

CHOCOLATE FRAPPE PIE
Chocolate coconut crust: % pkg. sweet
chocolate; 2 T. butter; 2 T. water; 1% c. flake
cocnnut Chocolate frappe mung Y ¢. corn
syrup; 17, water; 6-oz. pkg. semisweet

ocolate morsels; 1 T. vanilla; 1% c. heav,
cream; % c. sweetaned condensed milk; 1
walnuts, chopped. Crust: Combine chocolate.
butler and water in saucepan. Place over low
heal and stir unfil chocolate is melted, 3 to 5
minutes. Remove from heat; blend in coconut
Spread on bottom of ed Chil
Ghii i, Pl with chocolate mrng Filling
Combine cor syrup and waler in pan bring juet
1o boil over moderale heal, stirring constantly.
Remove from heat. Add chocolate morsels and
vanilla: stir till blended and smooth. Cool.
Combine in large mixing bowl cream, chocolate
mixiure and condensed milk. Chill. Beat tlf thick
Pour into prepared shell. Sprinkle walnuts over
top. Freeze til firm. Serves 6. Mrs. Patti Josifek,
Fountain Valley, Calif.

STREAMLINED DAP:}SH (PUFF)

1 c. butter; 1% c. flour; % c. sour cream. Cut
butter into flour. Stir in sour cream. Divide dough
in half. Wrap each and chill at least 8 hours. Heat
oven 16 350° pastry on well-floured
cloth-covered buard Chill scraps before
rerolling. Use any filling you would use in making
regular Danish pasiry. Mrs. William Travis
Hance, Batesville, Miss.

GREAT PECAN PIE
% Ib. butter; 3 medium eggs, well beaten; 1 c.
white corn’ syrup; 1 c. brown sugar; 1 1.
vanilla; pinch of salt; 1 c. pecans; unbaked ple
shell. Melt butter and add ingredients in order of
recipe. Pour in unbaked pie shell and bake at
425° for 10 minutes, then reduce heat to 325° for
40 minutes longer. Mrs. E.J. Hollands,
Scarborough, Ont. =

CAREFREE PROMISES

3.c. sifted ail-purposs fiour; Y t AKX
Ib.) m cottage
el b LI o thon ag
margarine and cottage cheese, cutting in with a
pastry blender until well blended. Wrap dough in
waxed paper and refrigerate for 1 hour. Roll out
dough on well-floured board to %" thickness. Cut
dough into crackers with 2’ cookie culter; place
dough on ungreased baking sheet. Prick surface

of each cracker with fork. Bake in preheated 450°
oven 1210 15 minutes until ight brown. ool on‘a
rack. Makes about 100 crackers. For variations
add 4 1. caraway seed;ord 1. pnppy.ndlandl
L grated onmn o2 poppy seeds or 4 1.
hoppe t. snipped chives and 2 1.
Grotr Al weed of ¥ 0. avant germ (reduce
flour to 2V ¢.) and s c. finely chopped wainuts.
Jean Kienitz, Windsor, Ont.

OTHER DESSERTS

UNLEAVENED FRUIT CASSEROLE
our; Y t. salt; 24 c. uncooked oatmeal; v
rult or berrigy a

brown sugar: a ¢ vanilia i
Tour San and oawmant pan melt butfer and
brown Sugar and add vanilla. Pour over oatmeal
mixture and stir until lexture is coarse and
crumbly. Put frut inlo lightly butiered cassorole.
Add lemon juice. Dot with butter and sprinkle with
cinnamon. Spread oatmeal mixture evenly over
fruit and bake in 375° oven for 45 minutes. Serve
ot or cold with milk or cream. Dale Hall,
Fayatteville, Ark.

KOOKIE BRITTLE
1¢ butter or margarine; 1% . vanila;
1c. sugar; 2 c. u 1 Goz pkp-
Sonispast chacoum finely

chopped nuts. Proheat avento 375 Gombe

1. salt;

CRISP PIE CRUST
2 c. sifted whole-wheat pastry flour; % t. salt.
Sift logemev twice. Beat with fork to combine %
¢. oil; Y% c. ice water. Cut liquid into fiour with
fork. Form into ball. Turn dough onto a

canvas covered, floured board. Divide into two *

rts. Pat dough quickly into a fiat, round ball.
Blist ighily with fiour and To1 " ihick. Use &
cicular motion with oling pin (o make a perfect
circle. Avoid handling dough. Turn canvas it
necessary. Turn pie fin over dough. Lift canvas
and dough over tin and remove canvas. Trim and
flute edges. Perforate with fork if for a
single crust, or add filing and top crust. ol
or freeze if time permits. Bake at 350° for

15 to 16 minutes. Robert O. Brown, Riverviow,

CRACKERS

margarine,

Gradually st sugar, Add flour, chocolate
morsels and ¥ walnuls, Mix
o ungressed T5-by-i0
remaining nuts over top and press in lightly. Bake
25 minutes, until golden brown. Cool. Break into
imegular pieces. Makes aboul 1% Ibs. June

Johnston, Casper. Wyo.

APPLE CRISP
¢ fared, sliced cooking apples (or canned
plu' lling); %1. cinnamon; va . salt; Y c. water;
t. lemon Juice; % c. flour; % c. rolled oats!
W elown o jar: s c. butter. Pul apples in9''
baking dish. Sprinkie with salt and cinnamon
Pour water in at one side. Drizzle with lemon
juice. Into a bowl measure flour, sugar and oats
and mix them. With pastry blender cut in the
butter until size of peas. Turn out over apples and
at_down firmly. Bake at 350° for-1 hour. Mrs.

S. Leippi, Montmartre, Sask.

GRAHAM CRISPS
Sift ¥a c. whole-wheat flour. Stir in v . salt. Add
Y c. of cream and stir until the dough leaves the
sides of the bowl and forms a ball. If it does not
quite hold together, add a teaspoon or two of
milk. Place bits the size of large marbles on a

“It took me two Passovers to perfect this recipe,”
Mrs. Rose Stark, Milwaukee, Wis., says of her

Blue Ribbon Cheese Pie.

PICK A WINNER — WN feature writer Dave Molnar tabulates his favorite
recipes while a plateful of food waits to be tested. {Photo by Klaus Rothe]

cookie sheet (biscuit sheet for En?l\sh readers)
and spread each one thin with wet fork. Bake in a
350° oven until just touched with brown around
the edges. Remove from oven and transfer the
ctisps 1o a plate immadiately. fthe cream s very
heavy, you mag' ofcreamand 1 T. of milk.
Mrs. HE. Mc Ieskey, Forr Worth, Tex.
SESAME WAFERS
%2 c. ma 1t vanill
foasted; 1 c. brown
unbeaten; 1 c. flo
margarine, 'sugar and vamlla Boatin
st sasame soads. Sif cry ngredients; Widana
Drop smali, ball-ike mounds 3" apart on
well greased baking sheel. Bake at 350‘ 10 375°
to 10 minutes. Cool a minute, then remove
from sheel. Makes about 4 doz. thin, crisp
Cookies. (To 1oas! seeds, spread n shallow pan.
tin 375¢ oven until browned — Bta 10 minutes
Stir often.) Mrs. Virgil Jordan, Endicott, Wash

CHEDDAR CHIPS
1.5 llour; % c. whest germ; 4 . salt; % c.
butter; 1. grated s dar cheese; %
finely nuts; 1 egg yolk;
i ot e AR G germ
and salt in a bowl and mix well. Work in the butter
with the fingertips or a pastry blender until mixture
is ike coarse oaimeal. Sir in cheese, walnus.
egg yolk and enough water to make a dough:
Knead briefly to distribute liquid. Roll out on a
|I9h||y floured board to %'’ thickness and cut into
unds. Place on lightly greased baking sheet
and bake 12 to 15 minutes or. until Mgmly
browned, Cool and store in

EASY FRUIT COBBLEH
14 stick oleo; %c. flou r; ¥ c. milk; 1
llrg‘ can peaches or olhlv 'rllll -Melt oleo in
1%2-qt oven- rﬂ)cldlsh Mix flour, sugar and milk.
Pourinto mel d oleo. Do not stir. Ada fruit. Dn not
stir. Bake 350° 45 minutes. Mrs. Jam:
Newbern, Mampms Tenn.

A VERY SPECIAL BROWN BETTY
10 medium tart a
sliced (8c.): % c. apple
honey; % c. brown nug-r 5T w
flour.1 ¢ ; cinnamon: ¥ae. qull:k-cooklng oats;
¥ c. whole-wheat flour; % c. wheat germ vz .
sheiled sunfiower sesds; % c. honev: 4 T.
butter. In large bowl combine apples, apple juice,
raisins, the V2 . honey, brown sugar, 3 T. flour
and cinnamon. Turn into 11-by-7%-by-1%""
baking dish. Combine oats, whole-wheat flour,

and bufter that have been heated together. Mix
well. Spread over apple mixture. Bake at 350° for
25 10 50 minutes. Makes 8 1o 10 servings. Mre
Lloyd Register, Frederick, Okla.

CNEHRY CREAM CNUNCH

Yz €.

ht can (15 ozl)
cond.nl.d mllk 11. grated lemon
resh lemon juice; % t. salt; 1 can (1
5 cherry-pie mnng Cream butter.
Gradually add brown sugar and vanilla. Mix well.
Sift flour, salt and cinnamon. Add to butter
mixture. Stir in cocnnul. wheat flakes and
walnuts. Press 2% c. of crumb mixture into
ungreased 9-by-13'" baking dish. Bake at 375°
for 12 minutes. Combine ingredients for lemon
filing. Stir until mixture thickens. Remove crust
from oven and spread with lemon filling. Spoon 1
can of cherry-pie fifling over lemon filling and then
sprinkle with remaining crumb mixiure. Bake at
375°15t0 18 minutes, o until delicately browned.
cmn before serving with whipped cream. Serve:

12. (You can substitute barley flakes or quick
Dals for wheli fiakes.) Mrs. Harold Crouse,
Seattle, Wi

Makes 48 chips. Mrs. George Koemer Jr..
Dunedin, Fla.

RAYE WAFERS

2c. butter or margarine, melted and cooled; 1
rye flour; % c. -u -purpose flour; 1 t. sugar;
salt; % c. mitk; 2 t. cumi not
wusantiai). Compine. ai ingredients. Mix till
smooth. Chill 1 hour, Divide into 2 parts and roll
each out on red board until very thin
Cut in 2-by-3" vaclun les. Put on ungreased
buklng sheéls und bske m pvehaaled 375 oven 8
10 minutes or wned. Cool on rack.
oo wih cheese o butier Makes about 4 dos.

Elaine Caylor, Anderson, Ind.

HEALTH CRACKERS
3 c. quick-cooking oats; 2 c. Imﬂll.d flour;

;l

< Saled ol V0. w water, 1 5 ‘White, beaton;
sesame or poppy seed: c or onion saft.

."

WE’RE STUFFED!

We ran out of space! So
many WN readers re-
sponded to our invitation to
send in their favorite un-
leavened recipes that we
couldn't fit them all in. So
watch next issue for left-
overs — so to speak. There
‘are about 20 more to go!
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BABIES

AMARILLO, Tex. — Justin Judd Fairrel, first son,
second child.of Norman and Kay Fllllll Feb. 3,
12:12 a.m., 8 pounds 8 ounces.

ASHEVILLE, N.C. — Sherie Denise Farrell,
second d!uﬂhllr fourth child of Brian and Ruth
Farrell, Dec. 15, 8:45 a.m., 9 pounds 8 ounces.

ATLANTA, Ga. — James Wemor Rudolpn
Kreyer, second sor n, fifth child of Mr. and
Jlmolw Kv-yor Nuv 26, Siznm 7poundi
13 oun«

Thomas, first da

jhter, umndchlln of Aivin lnd
velyn Thomas,
ounces.

eb. 11, 6:40 a.m., 8 pounds

SYDNEY, Australia = Larissa Jang Muche, firs
dluﬂ’"ll. first child of Darrell and Faye Muche,
Jan. 10, 1:15 p.m., 7 pounds 5 ounces,

My wite lndlpilnlnmenhmu 13. Mr. Peter
Fla,, this. spring Would ike Nathan the mtn(m ceremony at.the

there. | am und um ll 16, wconupnndln home of Mr. and bert E. Fahey. Tho
from all uws - Ted or Vickie Sterling, couple now mm |n mllbmw. Johannesburg,

601 W. Freeman Sl Bolvnr Mo., 65613.

South Afric

Slngls white mamb.l, 21, would like pen pals

TOLEDO, Ohio — Michel-Paul Fatard, third son,
fourth child of Gilles lndculmeﬂ Fafard, Dec. 20,
12:20 a.m., 7 pounds 1 ounc:

TUCSON, Ariz. — Karlene Marie Lee, first
daughter, first chid of Harold and Alfreda Lee,
Feb. 7,2:06 a.m., 6 pourids 3 ounces.

S(S horses, stamps,
cuokmg. gllnllng e Markland, Rt. 1,
Arcanum, Ohio, 4!

Wouldlike pen pals fromallover the world. I'm 13,
love horseback rldmgelﬂ sports. Will answer all.
Tereasa Petit, 2803 Berwick Square, Columbus,

Ohio, 43227.

Alovely pnvms candlelight ceremony before two

wicker baskets of fem and a mantied fireplace
was the ssmnn for ms waddmg ol Lois Walters
Eonnev nnd W.W. Ji

Belleville, iil., 62221. Phone: (618) 233-1012.

| am thinking of going to Germany for the Feast in
1875, Will anyone who went from U.S. in 1974
write me and advise. Wcmov Mbal 623
ral Ave. E., Seattle, Wash.,

MISCELLANEOUS

WHEATLAND, Wyo. — Michael Andrew Kilein,
ﬁm son, n.s« child of Roger and Marilyn Klein,
9:35 p.m., 7 pounds 3% ounces.

New member, 32, interested in correspondence
with single ladies of any background. Interests:
orgnnlc farming, archory, bnoks. _music.

BALLARAT, Australia — Tanya Kate Lea, fourth
daughter, fourih child of Richard and Lynefte Lea,
Jan.’31,12 p.m., 7 pounds 15 ounces.

WICHITA, Kan. — Andrew Floyd Sneary, second
son fuuﬂh child of Floyd and Barbara Sneary,
Jan. 10, 8 paunds 77 ounces.

. pink can

¢ Charles Martin and Nosl
Walers. A public 1 reception followed and was
sparked by special nterest as a piasy fita rom a
caught some of the

Telscammumuuun and phys. sci. techs and
pros, tell about your careers. Please write
a l;'Mmlyln. 11009 Evanston An N., Seattle,

asl

Contacts wanted, members and pastors, Florida.
David and Crissie Fisher, Box 5. Milan, Pa.,
18831, Rachester members.

re. It was promptly pm out and the festivitios

interested n udaplmg(
God's plan. Merien <elly. Rt 3, o 265,
Hermiston, Om 9783

L, Calif. — Kathy Andrea Benavides, firs
g:ug%. s child of Andy and Palrcia Kalhy

WINNIPEG, Man. — Jason Paul Hofer, third son,
lhlrd ohlld of Mr. and Mrs. Paul Hofer, Nov. 22,
8 pounds.

BIG SANDY, Tex. — Robert Grant Finn, second
son, second child of Larry and Barbara Finn, Jan.
27,12:07 pm., 7 pnunrz 4 ounces.

WINNIPEG, Man. —Michael Jonathan Lawrence
Wood, first son, third child of Lorne and Elizabeth
Wood, Jan. 24, 4:15 a.m., 8 pounds 9 ounces:

- .BLACKHEATH, Australia — Chrislophe nlg
Fergus, second son, second child u! Nun lnd
Gwen Fergus, Jan. 31, 2:05 p.m., 8 pounds 1
ounces. >

WINNIPEG, Man. — Ryan Shane Owen Murphy,
firstson, first child of Owen 2ndKim Murphy, Jan.
31, 2:25 am., 7 pounds 10 o

Married member, 23, with two young chidren,
would love to write people (or overl) from

anywhere. V-rl«yonn«;msn Margnrol Nell, 12,
Masters Ave., Gatooma, Rhode:

lm in prison. Some of my friends are
mesponding with members of your church. I'm
95 would nka o nnr from anyone, male or
ﬁlm ofthe world. Hobbies:
nunun%ﬁsnlng moal Spo Enbby Ruy Jones.
Camp 1891, Angola La., 70

BRICKET WOOD, England— Mark David Lodge.
first son, second child of Tony and Wandy Lodge,
Jan. 27, 1 am., 6 pounds 14 ounces.

BURNABY, B.C. — Peter Jonathan Cameron, sec-
ondson, third childofJames andLorraineCameron,
Feb. 9, 5:56 a.m. 10 pounds 9% ounces.

CHATTANOOGA, Tenn. — Gregory Brent
Gimber, first son, first child of Joseph and Kathy
Gimber, Feb. 1, 2:02 p.m., 7 pounds 12 ounces.

CONCORD, N.H. — Virginia Rose Warren, first
daughter, firstchild of Mark and Daphne Wairen,
Feb. 14, 6:34 a.m., 6 pounds 4 ounces.

PERSONALS

SORRY!
We cannot print your per-

I'm in prison and some of my friends are
comesponding with members of your church, 'm
24, would like 1o hear from anyone. Hobbies:
fishing, hurting, most sports. Eddie Lee Bethley,
Camp H, No. 72837, Angols, La., 70712,

. Grand Junmon, Calo., brﬂhun Pete and Grace

Brown, Laurie, 14, and Michelle, 7, want to write

and gt scquainted. Aluo. any o on housing
eciated. Planning to move

Lchandl-n. phloase write) Addres BorW.

sonal you
your mailing label.

Ariz., 85029,

WEDDING NEWS

DALLAS, Tex. — Cameron Wayne Lamprecht,
first son, msl child of James and Angela

ht, Dec. 2, 9:41 am, 8 paundu v
ounces.

DENVEH Colo. — Autumn Rain Price, first
Igh(u first child of Norm and Dena
rooks) Price, Jan. 30, 2:52 a.m., 8 pounds 3

DETROIT, Mich. — Jennifer Ellzabeth Barlmﬂn
first daughter, first child of Ralph and Den
Benman, Jan. 11, 2:11 p,m., 7 pounds aanncls

EDMONTON, Alta. — Michael Ashley Logozar,
first son, second child of Donald and Iris Logozar,
Jan. 25, 4:19 a.m., 7 pounds 2 aunces.

FLINT, Mich. —John Charles Bean, second son,
third child of Steven and Dovie ie Bean, Feb. 1,3:37
p.m., 6 pounds 6 ounces.

FORT WORTH, Tex. — Oliver Randall Hooser,
first son, second child.of Randy and Tina Hooser,
Jan. 20, 1:31 a.m., 9 pounds 7 ounces.

GADSDEN, Ala. — Alice Anne Earwood, first
daughter, second child of Royce Loe nnd
Roseanne Earwnod Feb. 13, 3:1

pounds 4 ounces.

Send your personal ad, along
with a ‘WN’ mailing label with
your address on it, to PER-
SONALS, The Worldwide News,
Box 111, Big Sandy, Tex., 75755,
U.S.A. Your personal must follow
the guidelines given in the “Policy
on Personals” box that frequently
appears on this page.

Mr. and Mrs. C. Wickham are happy to announce

(ha mnnl e of their daughter Anita Mary to Mr.

cker. Their wedding took Iacnnllha

Dld Mlll in Toronto, Canada, Jan. 12. Mr. Gal ?
Antion officiated. The maid of honar: Mlu

Mybs (Elrbl’ag Bridesmaids: Karon Martin,

T. Fudger (Marilyn). Best man was Mr. J,

My| . Ushers were brothérs Mr. Comnelius and

Luonum Van DePolider and Mr. W. Newton.

Organ B ed by Mr. W. Lnu Solo sung by Mr. G.

ckers are now IlvhglnAnldsns,

Cll"., whlla llnlahmg their last semester of their

fourth year at Ambassador Gollege.

ashorthoneymoon
in New Orleans and naw live in Arkansas.

Ir. and Mrs. Ernest Hawthorne ochmll N
announcs the engagement and appro
marriage of mslr aunmov Sharon to Raymom
Young, son of. Mr. and Mrs. Orville Young of

. A small family wedding is being
planned at the home of the bride-slect’s paren
The date is March 12 at 7 p.m. Mr. Brent Curtis,
minister of the Lubbock, Tex., and Roswell

churches, will officiate. The couple willbe fiving at
620 E. Cherry, Roswell, N.

LITERATURE

Anyone inisrested in sanding tapes  frosts if
possible) of GTA lectures, campaigns. Wi

Gortainly approciate heating from you b
Cannot promise same In retum, but wil &

89 Hardridge Rd.,
Colkerhlll Gll!qow G52 1RN, Scotland.

Would like to hear from persons interested in
raphic art s(alheltnpocllllz) Any age. DavidE.
isher, Box 5, Milan, Pa.

Remember ot The Worldwide Olds. It
would be a lot uslev |l we were — bul we're not!
We do our best to get the news to you our readers.
as gulckly as possible. Like sn-vmg “"'K’
lndgamnq all of our

rtunately, ther lhmg:

up — like the U.. S pollal system.

Fonun B lu somenmn e can speed up
— the 10 sen ul material. That
(s,wlihynumqip Baonthin inking abo! undn?ua
y not ga« n in the mail soon, fike

happens. The soonsryon go( the news to us, the
sooner we can get it out. Help us stay The
Worldwide NEWS!

‘Would 'I‘Ika ldvic. lbou( hundllnq the Feast

: and others  -teaching
in public. elementary school. Mrs. Sancra
Hinman, 1311°S. Indian Ave., Tulsa, Okla..

Wanted: Church Bible hymnal and 1969 Apri,
May, November, December TWs and all old CG
lessons. Wilrafin pastage. M. Marein Green,
207 Hillview Dr., Woodbury, Tenn., 37190,

Picure-posteard pickars, | heve good news! If
you need any of my cards, have them.
Jost wra M. Juiia Mllhr $i657 Stratiord o
Oak Park, Mich.,

| am still seeking the S redish llml Bible
advertised in this column. is the one that was
once in the Ilb'lry in Oekllnd Cnlll church Can
be identified s of Carl A
Bengtson. Theta wcm s Ava nuw of vital

groaty appreciatod. | wil bo. giad o replace it.
Mes, Bty J. Meredih, 1158 Codar St. Palo Afo,
al

Penticton Festival Chorale photos needed
('97:2‘7“«“!%&&(9”;":: sing. Chnlcummlnu.
Renton, Wash., 980!

Paducah, Ky., brethren: Please send your
firsthand accounts of recent bird infestation of
Paducah. Chris Gumming, 766 Monroe N.E.,
Renton, Wash., 98055.

Mr. and Mrs. Art Dyer, where are you? Please

write Chris and Jalesn Cummlng.
N.E., Renton, Wash.,

Wnuid be interested in summer 'mploymm for
cowarkers from July 1 to Aug. 25 in
Erwllnd Scotland and Irslln respectively. | am
r. Please write and fell what you gan
ufbr Kllsllun Kvmlanun Chllslllnsqmu
DK-5000, Odense, Denm:

6 Monroe

8, Wil Mayer and Bemice Moody were wed at
Lakelan Feb. 15. Mr. Roger Foster

PEN PALS

| am a girl, 16, white, would like to hear from boy
or girl any age from anywhere. Will answer al
Iacgm::s Brinckman, 5756 N. 125in West, Laorte,
n

Would brethren in Roswell, N.M., please write?
Will be there in June for visit, would like to meet
ou. M. Bargar, 8733 Railroad Ave.,

antee, Calif., 92071.,

Miss Jan ton

1hG. coramony. They Wit reside
Phlladalpmn, Pa.

Sandy in Toledo: Thank you for a beautiful first
year of marriags. To a wanderlul wife
mother-to-be,

Hav ive aw-y on

ﬁul come, first-sorved bas '7 larch, August,

ember, December; '71, all except February:

72 ol 73 ol -xc-pt July, August, September.

Mrs. A AL 2, Box 155, Daleville, Ala.,
b

&p first eur
grateful husbund. ke Miller.

We are tickled to announce the ending of a
10-year bachelorhood with the marriage of Mr.
Georgs Abrahamsan o Mrs. Pat Swaenay Jan
Stan Watts, minister in Duiuth, oﬂicmod

Mr and Mrs. Robert Cox wers attendants. Two of
the bride’s daughters. and..one  baby

HAYS, Kan. — Bryon Alan Pakozdi, second son,
aemnd child of Jack and Leslie F'l(ozdl Jan. 14,
6:1 9 pounds 2 ources.

HINSDALE, I Gregg Aaron Bush, second
oon. third child al Allen-and Kay Bush, Jan. 26,
1:35 p.m., 9 pounds 9 ounces.

in Houst
area, please write Alnn lnd ssrb-m Mnrcellu-.
Box 864, Wetumpka, Al

attended. The nappr couple are
now en}oylnnlllh ! Humamwm Minn.

Wauld like to hear (rum blemran in Tucson.
Considering relocating. Questioning uvminb(ll‘l:y
of hous\n% acreage, jobs. Mr. and Mrs. Walter C.
PeariJr., Rt. 1, so»z 7, Cochumnn Pa., 16314,

HOUSTON, Tex. — Kimberly Michelle Park, first
daughter, first child of Doug and Jan ( lley)
Park, Feb. 11, 12:25 p.m., 8 pounds 2 ounces.

JACKSONVILLE, N.C. — Graqea/ Allen Bll':u.
g,

third son, third child of Robert an:
Fob. 3, 3:05 p.m, 6 pound 14 ounces.

KALAMAZOO, Mich. — Tanya Lorraine Thomas,
first dauy m-r, first child of Arthur and Janet
(Wiison) Thomas, Feb. 13, 6 a.m., 6 pounds 14
ounces. .

KANSAS CITY, Kan, — Carla Yuonno Blougher,
first daughter, third child of Craig and Donna
Brougher, Jan. 18, 10 p.m., 7 pounds.

KANSAS CITY, Mo. — Michael Aaron Rnblnnon,
second son, second child of Dan and Debbie
Robinson, Jan. 25, 6 pounds 14 ounces..

KNOXVILLE, Tenn. — Philfip Andre Allen, third
son, fourth child of Qdoan and Beatrice Allen,
n. 24, 11 p.m., 7 po

LAKE OZARK, oke James Mouland,
first son, first chlld 5D Dennia and Lucie Mouland,
Feb. 11, 7 pounds 6 ounces.

Anyone interested in eom:pcndin&by cassette
tapes, please send tape to Bob Mackay, 835
Maple St., Central Point, Ore., 97501. | am 33,
married, three children, baptized 1967.

Would like to hear from anyone in Hawaii,
including ministers and assistants, to find out
more about living conditions there. Mr. and Mrs.

éoéﬂpsw Ask-w 1040 Thompson Rd., Rulland

1 love all kinds of sports, fishing, swimming,
hun(lng. tennis, hu(bﬂll baseball, buks(blll I
am 23. id like h-vn somebody abo

Iydonlknnwwhuuo
write because I've nevu donulh before. I goto
church all the ﬂm'. I am a prisoner. Robert

.B. 74073 lmp—H, Angola,

Ll 70712,

i han
marriage after Savbath mvtm Boc, 26, The
wedding was held in’the Riverside Lions Club,

J Jncksoﬂvms Fla. w"h Dnvld Mills, pastor of the
oan)

Greenvill irch,. officiating. ‘Glen and
Dianne chllll\ fon wara best man and ‘matron
n! honnl W liam . Powell was . sololat

m? Melva' Park. The couple wi
malde in Jackmvul

Spokans, Weah, chuith
on Fap s Tnay are now mmg at Rt. 3, Box
118, Colville, Wash., 9911.

A big Texas thank-you to our many 'nendl
throughout the United States and. Canada
remembered us on the

f you e
‘%‘”"‘ Why dnn 'y’ allcnmo dovm to Big San:

e Feast once again? Wish much love and -p
gratitude. Duke and Helon Galloway.

Coworker, wldovnr, 39 wouild like to hear from
Blm pals 25 to 35. Harold Bussey, White Bay,
oodstock, Nfid., AOK 5X0, Canada. -

Attention farmers: | am interested in farming and

would like 1o write farmers in God's Church,

foung and old! Ralph H. Jedamski, 301 E. Jeff.,
Effingham, l., 62401.

LAWTON, Okla. — James Patrick Gillam Jr., first
son, first child of Mr. and Mrs. James P. Gillam,
Feb. 14, 6 pounds 12 ounces.

LUFKIN, Tex. — Keri Ann Ferrell, third daughter,
fourth child of Melba and Tom FU"QlI Jan. 25,4
a.m., 7 pounds 8 ounces.

MILWAUKEE, Wis. — Shirley Jean Schilling, first
daughter, firs child of Jon and Sandra Sch iling,
Feb. 5, 7:52 &.m., 7 pounds 13% ounces.

MINNEAPOLIS, Minn. — Karl Allen Weber,
sacond son, second child of Allen and Charlotte
Weber, Jan. 28, 6:07 p.m., 7 pounds 11%
ounces

Iwould ke  pen pals, gitts and boys, all ages. | am
12,

Lards. ke i sports ang collecti eam“E"uau
Howell, 726 S. 3 m‘N

Mr. and Mrs. Bymn Scott tht much pleasure in
announcing the engagement of their d-wgnm.
Judith Anne, to Grasme Funcls Mills of Sydmr
Australia. TI\O weﬂdlng will be in Newcastie
mid-Septem

Mr. and Mrs. R:x Wooten are pleased to
ennounce the marriags of thelr da sughter Ania
Jean to Mr. Leslie Alan Pope. The

place at the Toamslers Unon Hal n Lile Boge.
Ark., and was performed by the father of the
de, Ray Woaten. The couple now rssides in

Widow, white, member seven ynu. Ilkc 1o
correspond with gentlemen 58 to U.S.
Interests: cooking, gardening, ﬂow-u. cmm:h
activities, music, dancing. Mrs. Harrison West,
AL 3, Box 74, Piodrmni. Mo., 63957.

Baptized member, widow, would like to write
members 59 or 60, or one. | like organlc
farming, gndanlnn. jewelry making, gems,
stones from other parts of the worid, fattie
Hannah, 734 E. Bates Dr., Mesa, Ariz., 85203.

NEWARK, N.J. — Sterling Eugene Stevens, first
son, first child of Willie and Galdonia Stevens,
Feb. 14, 12:06 p.m., 6 pounds 15% ounces.

Mr. and Mrs. Emmett Rushing of Pasadena are
hnpp to_announce the engagement of their
'th Rachelto Mr. Thomas .Fumggn.wn
. M th are

s nflm:arthbgh June

The Worldwide Church ef God, Baton Ru Ll
was the setting for the. Feb. 1 wi g
reception of Mrs. ‘Kathleen Brunhnm. I'Ol‘\

louge, and Mr. Neil Saunders, Orange, Tex. The
cersmony was officiated by Mr. Dick son,
pastor

[}
dostmgud your nddmu Please write ag-ln
xton, Ansley, Neb., 68814,

ided by Mi T.:(WMBI o i ﬂcm’ HPW:.‘II(
Wi pecy Ir. singing:"
ith God” from The Student Y' Prince: He w

iah Marrisort. The hlppy

NEW ORLEANS, La. — Eva Marie Bradford, first
daugher, first child of Robert and Stephanie
Bradford, Jan, 22, 4:47 a.m., 7 pounds.

PITTSBURGH, Pa. — Bridget Sarah Kunkle, first
daughter, first child of Bob and Emmy Kunkie,
Jan. 6.

REGINA, Sask. — Cory Chandler Chemnenkoff,
second son, second child of Fred and Elaine
Chernenkoff, Jan. 31, 5:22 a.m., 9 pounds 11
ounces.

Am white, 22, would like 10 share thoughts wi
brethren in Norway who speak English. Rulh
Rose, 1226 N.W. Elford Park Dr., Seattle, Wash.,
98177. Fm a country gal.

Member would like to write Hungarian members.
Just interested how many are in the Church. Mrs.
Angela Takacs,-13535 112th St., Edmonton,
Alta., Canada.

Anyone klnowlng mkc Ln:n or m;saddrsss.
ase tell him to write me. An)
Rh write gllamels(-r. 1%'&

C days,
Buffal NY

ROCHESTER, Minn. — Joh: Ji "“Bu‘ﬂ,\ll"l:lkh

Bushlack, Feb. 7, 5:34 a.m., 8 pounds 6%
ounces.

~

1am 13. Would llke boys and girls around that age
to write. Favorite Sports are gymnastics,

ROCHESTER, Minn. — Cynthia Grlcn Dyer, lllsl
daughter, second child of Thomas and Leean:
Dyer, Feb. 2, 5:40 p.m., 8 polmds 11 ounces.

SACRAMENTO, Calif. — David Scott Deppner,
second son, second child of Ted and Linda
Deppner, Feb. 6, 9:29 p.m., 7 pounds 5 ounces.
ST. PAUL, Minn. — Brian David Nelsen, first ann
first cnlld ol Steven and Cynthia Nelsen, Feb.

:47 8 pounds 1 ounce.
‘SALISBURY, Dominica — ne Gale Vidal,

first d-uqhhr nm chld of lry lnd Cristord
Vidal, Dec. 5, .. 5 pounds 4 ounces.

SHREVEPORT, La. — Deborah Jeannette

- Ls oil, (u) vessel, (18) tsachers, (1e) in

drlwmgg Lisa Ellnqlon. Box 1148,
Soldotna, Alask:

'0 PUZZLE ON PAGE §
ACROSS: (1 dater (8) milennium, (11) avengo

.( ) Rome, (21) Hebron, (2

bah, (30) steel, (31) seer, (32) ha,
mum. (34 raw, (35) earth, (39) ) rent,
Easter, (: L . 2a, (4 or.
Sﬂ Oreb, (51) is, (52) sower, (53) mint. DOWN:
2) Aven, :lélnt, 4) ensemble,
melt, (B)LOL (7)“. (G lath, (8) Nehemiah, (1
ses, (1 ; al, (17) sun, (21) hate, (22]
clamaris, (23 :n, 24) m:‘( 26) 2(7) ;.
laran, (29) news
i:ﬂ; toars, (&!) har, (39) Arab, ( (43)

tare, (44) Eber, (45) be, (46) Zin, (“)Nn (45)we.

by Mr. Isai
couple will lusldl in Orange, Tex.

Jo?; de Campos of Johannesburg, South Africa,
athy Domila, formerly of Youngstown, Ohio,

MR. AND MRS. WAYNE BECKER

ted in--

If anyone has nn extra copy of the booklet about

soul if you would

glva it to me. (Mrs Lee W. Smith, 929 Gates
ve., Norfolk, Va., 23517.

Help! Help! We need to add to ou-little
bibllotheque the following issues of the GN:
ay, At

re d an:
Write, please, lo JOI je Nelson Robles
Ollnn. Apln-da Aereo 1 Carrera 8 No.
19-27, Santamarta, Magﬂllen , Colombia,
South America;

'ant someone to-send me Xerox copies of old

cc beginning with lesson 31. Will pay all

expenses incurred. s-m Hayden, 618 Haihaway
St., Owensboro, Ky., 4230°

1 have PTs: August, September; October, 1971;
: January to April, 1972, lnd Sdplember to

December, 1971. /Anyone may have these for the'

gouuw. sent ca d. anmn uitz, Box 5326,
‘acoma, .; 98405.

refund" all poluqa Mu Mnrvln Guon. 207
Hillview Dr., Woodblry, Tenn.,

New member wants to borrow pamphlet
thmlny in Prophecy. Will retun to sender.

ase write first. Mrs. Frances Calkins, Rt. 1,
Box 64, Williams, Ariz., 86046.

| have ox"n copies of the PT from earty '60s o

lion st issues of TW. If you want tmm,
vcanag- and letter muna Which coples to
L..I 309 W . Caruthersville,
Mo.,
We'd like to complete our Bible sﬁ:z
Woulﬂ lh ne have one we could trade? Need
Vol. 6. Thanks. By-ny children, 602 Saventh
Ave., uunl . Mont.,

TRAVEL

Farmer, 38, would like to meet woman, 30, with
lr'-c‘l:r Please send picture of tractor. This 'ype

n October, 1972, | filed. a. complaint of
aiscvlmlnmon aqal ainst my, smployu the o-- n
blic Weltare Division, because | lost m

whon | went to the Feast that year. In April ul |hll'

g;lr my case will come to rial in federal court in
rtland. | need the: pvlyau ol my brethren in this
ime for this case to
bll decision

matter. | have waited a.

be settied and am asking o ul v

by the court. It is my hope that, who hay

endured this kind of dwcrlm)na(lnn lll not lose

beart and m( prayers.will. e with anyone who is
he monhll anguish that comes from

Ave., Apt, 28, anmu} Ore., 97208,

Mr. and Mrs. Bernardo Monsllvo, please send
your address to. Rnymond und June McMullin,
Austin, Tex.

| want to thank ail 1'!0 brethren that prayed for my

mom, Chonita (g @ was operated on for
cancer of her colon. he is completely healed, no
trouble. Thanks again from the bottom of mz
heart. Rose Novqun 1‘52 W. 2241h St., Apt.
Torrance, Calif., 905/

Mr..and.Mrs. Ledru S. Woodbury, please und
nurmmem address to Mrs. Nancy Gunn
x 40, McMinnville, Teni

Mrs. Charlene Wil
again, please. Mrs.

. last your addross. Write

uglas Maxey of Span!snbmg.

continued prayers of fl
hr their son Junior, 22 months. .Iuﬂlo
has been suffering from cerebral pll-ly. ‘but
slowly improving (see article, page 6).

To friends of Mr. W M. “Mac" Spears of Ih!
Geneva, Ala. longtime member:

rd !
M. Spe: 100, cnvhqhn
Manor, Opp, Ala. Alari -nd Bnrblrl

ur local cmm:h at Bluefield, W.Va., is having its
ﬂrll buil roast. We would fike to find out the defails

;gguc iate any information. Walter Lee Stewart,
Halifax St., Bluefield, W.Va., 24701.

Am asking prayer for Bernice kanm She hn
been lk.‘k lm a long lime with diabete:

pray for hi hnllng Mu Barbara Ludel. Bou
154, Baullh N.D.

Would like ple or family (from
G-ovo!-) going to Pasadena in the ne v future
car, and arrange to go with thy
expenses. My son
see him, but | dunl have the money
glo 8.D. Knight, Bﬂ)l 97, Canon, Ga., 305
Phone: (404) 245-850¢

Need another girl to travel with, warklnq atjobsas
we travel. Must have a car. Write Emma Dodson,
Rt. 3, Box 22, Hillsborough, N.C., 27278.

Would iate hurm from an, nu near
G:ru ?pncn are: gorl June. Wouild like
to huve i balh services wh-n | visit
there. Chuloﬁls Hankins, 130 N. Virginia Ave.,

MR. AND MRS. LESLIE POPE

Sometime ago there wu an ad in the WN abdut
picture frames from Mexico. Would the person
who wrote this please write to me. Also; anyone of
leallan dosclm "VIII&IVI Hawaii, may | hear
scenic postcards nl
le | hnlal) Will reimburse expenses. Mrs.
R.W. LeRoy, Rt. 2, Box 216, Lowell, Wll 53557

Could any member in New Orleans keep our car
’a Plnlu;whﬂe my wife and | make a trip to the Bay

lands? We will p'nblhiy DI there for three
weeks and will be leaving from New Orleans
International Airport. Write for. mare information.
Tad Slurllnq, 801 W. Freemari Sl Bolivar, Mo.,

MR.AND MRS. thEDEm
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Local church news

Boxful of Boxes

HARRISBURG, Pa. — Ministe-
rial trainee Jim Tuck and his new
bride Joan were surprised by the
members of the Harrisburg church
Saturday evening, Jan. 25, at the
Central Penn Business School theater
auditorium.

The newlyweds were entertained
by a full-length feature film, The Liv-
ing Desert.

Afterwards were fun and games
for the children, followed by snacks
and dancing.

The bride and groom were pre-
sented a huge boxful_of boxes,
which, after much unwrapping, re-
vealed two gift ceitificates of $150
each. Shirley J. Togans Jr.

cossack dazzled with his powerful
acrobatics (Steve Kovalchick); an
Austrian grandfather clock’s dancers
performed a graceful Vienna waltz
(Mr. and Mrs. George Batchelor); a
Polish doll played a polka on the ac-
cordion (Chester Yozwiak); and the
Arab representative completed the
tour by exhibiting his power when he
drank and bathed in a quart of oil (Joe
Nazarini).

Behind the scenes were Mr. and
Mrs. Ralph Orr, Ron Henn and prop
crew and the overall guidance of Mr.
and Mrs. Gene Noel. Katy Hoskin-
son and Jim Cannon.

Fort Smith Club
FORT SMITH, Ark. — The first

FIVE GENERATIONS — An arti-
cle about Mrs. Fred Mancewicz of
the church in Glenwood, lil., was
run in a locat paper Nov. 28, 1974.
Mrs. Mancewicz is the ‘'middle
generation of.five living genera-
tions of a family. Mrs. Mancewicz
is at. the. top. Seated left is her
mother, Mrs. Thomas Amsden.
On the right is Mrs. Mancewicz’s
daughter, Mrs. David Ogwyn.
Holding the Ogwyn baby, Joby
David, is his great-great-
grandmother, Mrs. Lucy Dono-
van.

Potluck Meal

MERIDIAN, Miss. — Laughter
and gaiety marked the success of a
social here Feb. 8.

After a full day of ‘services and
Bible study, the hall was prepared by
a buffet potluck meal amid brightly
colored tablecloths.

Then the room was cleared for
party games that included-egg roll-
ing, balloon popping, a Lifesaver-
and-straw relay, baby-bottle drink-
ing, a grapefruit transfer and a
push-a-Brazil-nut-with-the-nose
relay.

Token prizes were awarded, and
then the social evolved to table
games such as Risk, spoons, The
Newlywed Game and Chinese
checkers. Charla Steinback.

Small World

YOUNGSTOWN, Ohio — The
first formal dance of 1975 was held
here Jan. 5.

A variety of music was provided"
by the church’s own Jimmy Vivo and
company. Several get-acquainted
dances sparked the evening.

A timely “*Small World’* display
was given added life during the enter-
tainment portion; the workshop of
Italian toymaker Michele (Mr. and
Mrs. Mike Bucci) came to life as he
wound up eight “‘dolls”’ i

ing of a new ladies’ club here

wrap-up '

In the first-place play-off dark
horse Des Moines led Iowa City in a
seesaw game in the closing minutes
to take the championship.

The final game saw an upset vic-
tory for the Waterloo Stompers over
Rochester’s Streakers 60-37. Steve
Kieler.

Rustic Winter

CARTHAGE, Mo. — It was
dance time here Jan. 18.

The Simpsonian Institute, a band
from the Tulsa, Okla., church, was
surrounded by mounds of ‘‘snow.’"
Couples crowded onto the dance
floor as the band swung into action,
accompanying a group called the
Ladies’ Trio as it sang the evening’s
theme song, ‘‘Winter Wonderland.™”

Ad d Memorial Hall greet-

was held Dec. 29. An org:

meeting and a brunch here had been
sponsored by Mrs. Allen Bullock,
wife of the pastor here, in the Bullock
home in Roland, Okla. i

Mrs. Dan White presented table
topics with questions about hobbies.

The theme of the main program
was flower arranging, presented by
Mrs. Charles Hallmark, who works
for a flower-and-gift shop. She
showed how to care for flowers and
redo old arrangements to keep a
home alive and lovely.

“Use the S form in arranging,”
Mrs. Hallmark said. ““It’s the most
pleasing. Make your design natural;
make them look happy. Use water
tubes when going away . . . Add a
flower to a house-plant arrangement.
Keep the background simple.”” Mrs.
Robert F. Russell.

Stompers Stomp

WATERLOO, lowa — The
church here was host of a basketball
tournament, at Dunkerton, Iowa,
Feb. 2, Teams represented were from
Des Moines; Iowa City and Water-
loo, Iowa, and Rochester, Minn.

Play opened with the Des Moines
Dunkers edging the Waterloo

. Stompers during the first half. In the

second half Des Moines pulled away
to sack the Stompers 60-34.
The lowa City Slickers controlled

the scoreboard in the first half of a
game with the Rochester Streakers.
Rochester couldn’t close the gap, de-
spite outstanding defense efforts, and
was defeated 60-50.

Then a scrappy Iowa City teen
team gave way to a great height ad-
vantage by Des Moines 64-16.
Though outscored, team supporters

seven areas of the world.

Jamaica was represented by a col-
orful Bimini doll who played a flute
solo (Mrs. Denise Nazarini); the
balmy shores of Waikiki beckoned as
the Hawaiian doll played a number
on the steel guitar (Roger Andrusky);
a Spanish senora came to life' and
sang ‘‘Cuando Caliente el Sol”
(Mrs. Rose Ann Cannon); a Russian

wildly outct Des Moines.

Women’s volleyball pitted Des
Moines and Iowa City against Water-
loo and Rochester. Waterloo-
Rochester fell 21-9 in the first game
and lost a hard-fought second game
21-18.

The teen play-off between Roches-
ter and Des Moines saw Rochester
take a steadily increasing lead to de-
feat Des Moines 46-28.

ed guests. The paper-lined walls
were etched with rustic winter scenes
and tables were clothed in white, cen-
tered with replicas of Frosty the
Snowman and boughs of evergreen.
Lowered lights shimmered on silver
snowflakes hung from the ceiling.

Adding to the evening were re-
freshments provided by Mr. and
Mrs. Charles Stewart and commit-
tee. -

Jeff Powers emceed the entertain-
ment portion of the evening, with
skits by teens and music numbers by
local and visiting groups. A panto-
mime of Barbra Streisand’s ‘‘Sam,
You Made the Pants Too Long!”’ was
performed by Sandra and Gene Hil-
genberg. Geri Mason.

Western Night

WINNIPEG, Man. — ‘‘Howdy!""
said the sign at the entrance of the St.
James Civic Centre Jan. 26 for a
““western night.””

After passing through a corral
gate, members here had a meal of
beans, biscuits and beverage.

Emcee Bill Defoort; a former Am-
bassador College student, presented
a number of acts. Between acts Mr.
Defoort participated in the final act of
the show by singing “‘I Can See
Clearly Now,”” accompanied by Art
Alyea on guitar.

The evening ended with a sing-
along followed by a short dance. Ken
Fedirchuk.

Beach Picnic at Morib

KUALA LUMPUR, Malaysia —
A hired bus left the Jaya Puri Hotel
the morning of Jan. 26, headed for
the coast town of Morib, 50 miles
from here, for a church picnic. In the
bus were Guy L. Ames, minister,
and his family and other brethren.

Others traveled by car to join those
who went by bus, making 47 people.

There was a crowd at the beach.
Food. stalls were doing a roaring
business, creating a festival-like
atmosphere. The fair-and-cloudy
weather was suitable for a picnic.

A volleyball court was set up.

ROUGHING IT — Big Sandy's Cub Scout Pack 198 poses with cubmas-

ter Jim Baugher Jan. 19, the morning after the scouts’ first camp-out. The
overnight outing inaugurated a new campsite on the Dale Schurter farm
near Big Sandy. Front row, from left, are Isaac Hamilton, Russell Heath,
Norman Baugher, David Schurter, Jesse Allen and Steve Tumer. Back
row: Randel Kelly, Chuck Baugher, Vernon Schurter, Jimmy Stewart,
Anthony Turner, Charles Dickenson, Steve Walker and Jimmy Wait.

[Photo by Ellis Stewart]

Later an outside group challenged the
brethren to a game. (The outside
group won.)

The women played a card. game
called Pit. Some members strolled to
the water to swim. A longtime mem-
ber of the Kuala Lumpur church,
Chew Bin Pan, caught a few toe-size
jellyfish. .

Other picnickers played softball
on the beach.

Mr. Ames and three others played
Scrabble.

‘‘Beautiful. Superb fellowship
and plenty to eat,’’ said Mary Lew, a
member, of the picnic.

After posing for pictures, the
group left Morib.

manent employees of Zayre's and
ended by 3 p.m.

For the volunteers from the Ex-
plorer post, 179 man-hours earned
$375, averaging 7.7 hours per per-
son. -
All funds, after tithes, will be used

“to help finance summer activities

planned for the 15 Explorer mem-
bers. Dick Schwaab.

Old Louisiana

BATON ROUGE, La. — The
Baton Rouge church hall was trans-
formed into a scene of old Louisiana
the evening of Jan. 16 for a semi-
formal dance.

With murals depicting historic

The picnic. had. been d b;

ged. by,
M.C. Low, a member. Peter Chan.

New British Church

GLOUCESTER, England — One
more church was added to the grow-
ing number in the British Isles when
on the evening of Friday, Feb. 7, a
church here was inaugurated at the

TEEN TEAM — A Rochester, Minn., teenage team, above, took first-place honors by defeating Des Moines,
lowa, 46-28 in a basketball toumament sponsored by the Waterloo, lowa, church. (See "Stompers Stomp,” this
page.) [Photo by Russ Rekemeyer]

Royal Hotel by Derek Seaman, Bir-
mingham pastor.

David Sheridan is ministerial
assistant.

Attendance was 49. Basil Harris.

Monumental Task |

ST. LOUIS, Mo. — January
inventory at a large department store
can be a monumental task for those
involved. But for Explorer Post 679,
sponsored by the St. Louis North
church, it was a financial success.

Beginning at 6 p.m. Jan, 25, 23
members, parents and friends of the
post gathered to view an inventory
training film at Zayre’s Department
Store.

The job began at 7:15 a.m: the
next day for 300 temporary and per-

L — a French courtyard, a
ferry and a black jazz trumpeter —
the atmosphere took on the flavor of
La Louisiene .

Music was furnished by the New
Orleans church band.

At intermission was a talent show
that spotlighted local talent. Marie
Carrico sang a medley of Tom Wills
tunes, accompanied by her husband
and Dewey Edwards on guitar an
the fiddle. As she left the stage the!
playing continued and was climaxe
with a hoedown.

Paula Laird sang two numbers,
followed by a comic skit by Fran
Richardson and Jeannette Brumfield.

To wind up the show a choir sang
‘“What the World Needs Now.""

The band returned to the stage and
dancing resumed. Eleanor Cope.

Expensive Pie

ANCHORAGE, Alaska — The
members of the church here met at
the Clark High School gym for a
box-pie sale and square dance Jan.
20. g

Four judges chose the best cos-
tumes in men’s, women's, boys’ and
girls” categories.

The highest price for a pie box was
$17.50. A member, Berry Ryan, was
auctioneer.

Proceeds from the social will be
used for a talent show. David L. Lar-
sen.

Healthy Start

CINCINNATI, Ohio — The
Spokesman Club here made James
Walter Marsh, 95, an honorary
member and presented him with a

gift at-a meeting Jan. 19.

Mr. Marsh has inspired the breth-
ren here since he first attended ser-
vices in 1964. He keeps physically fit
by walking two miles each day. He
says he got a healthy start in life by
living on a farm as a boy.

Over the years Mr. Marsh has seen
Cincinnati change from a small town
on the Ohio Riverto a large industrial

(See WRAP-UP, page 13)
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city.

A retired barber, Mr. Marsh says
he has gotten a lot of ‘‘cuts out of
life.’” He says his goal was *‘just to
see the Scriptures fulfilled; I spend a
lot of time studying the Scriptures. I
can recite 32 chapters of the Bible."”

Mr. Marsh is often seen at services
with a group of young women around
him. When asked if he wears a spe-
cial cologne to attract them, he said,
““I just don’t understand it myself.”’

He remembers the help the
Spokesman Club gave him a few
years ago by painting his house.
‘While club members tried to burn out
a wasp nest, the roof accidently
caught on fire. So this time the club
decided to show its appreciation by
making Mr. Marsh an honorary
member and presenting him a new
Bible. Ralph Schutter.

Alumni Basketball

SAN DIEGO, Calif. — A smooth
offense combined with excellent re-
bounding provided the Alumni (a
team of Ambassador College, Pasa-
dena, graduates) basketball team

with an easy 96-63 victory over the
San Diego Monarchs in a game
played Feb. 9 at the Boys Club in
nearby Chula Vista,

The Alumni took an early lead and
were never threatened. Keith
Speaks’ height proved devastating
under the boards; he led his team’s
scoring with 30 points, followed by
Wayne Antion with 19.

Al Miller was high scorer for San
Diego with 12, while Jim Butler,
Paul Smith and Randy Stidham had
10 each. |

The game was refereed by Mike
Quinn and Mike Lohr.

Each team now has a 2-1 record.
Susan Karoska.

A First for North Battleford

NORTH BATTLEFORD, Sask.
— The first day of February marked a
first in this young church area — the
first ladies’-night dinner meeting for
the Spokesman Club here, which is
in its first season.

Bruno's Restaurant, in the center
of this 13,000-population city, was
the site of the meeting while blowing
snow and sub-zero temperatures sur-
rounded the little A-frame building.

The church pastor and his wife,
Mr. and Mrs. James Wells, had driv-

en the 90 miles from Saskatoon to
preach on that Sabbath. They stayed
over for the club.

Since the club has only 15 mem-
bers so far, the men had invited the
church congregation to attend, pro-
vided members paid their own way
for the $3.50 rib-eye dinner and
wine. Ken Kneebone.

Fur Coats and Ponchos

EDINBURGH, Scotland — Sev-
eral Church members participated in
a trade fair Dec. 15 at the Royal
Highland Showground here to raise
money for the British campaign
fund.

Items sold ranged from fur coats to
handmade flowers, paintings and
ponchos. Bob Jeffrey.

Tea for 30

LEXINGTON, Ky. — What
would you do if you were asked to
arrange flowers for a sick friend? Or
give a formal tea for an important
person? The Lexington homemak-
ers, a group of women of the church
here, got some ideas at a meeting
Feb. 2.

After a topics session by Mrs.
Joyce May, Mrs. Linda Adams dis-
cussed the basics of flower arrang-

ing.
Mrs. Anna Samons showed how to
give a formal tea. After her demon-
stration she served tea and cookies.

Other club meetings will have lec-
tures on cosmetics, nutrition, fi-
nances, karate and self-defense.

About 30 attended. The group
plans to meet once a month. Debbie
Booth.

Longview-Lufkin Semiformal

KILGORE, Tex. — The antici-
pated evening finally arrived as the
Longview and Lufkin, Tex., church-
es held a semiformal dance at the
Community Inn here Jan. 25.

Ambassador College’s stage band,
led by Gary Briggs, and the college’s
New World Singers provided the
music. Modern songs, Glenn Miller
tunes, country-and-western music
and polkas were provided by the col-
lege students.

Several guest soloists appeared
with the band. Jerold Aust,
Longview’s and Lufkin’s pastor and
an accomplished singer, joined the
band for several songs, including
“‘Up the Lazy River,” *Hello, Dol-
Iy!"" and ““Misty.”

Hors d’oeuvres, nuts and mixed
drinks were served.

The New World Singers con-
cluded with ‘‘Spread Some Sun-
shine.”" Carol Klotz.

Kicking Off 1975

BIG SANDY, Tex. — More than
100 Big Sandy-church teenagers at-
tended a church-sponsored dinner-
dance at Buck's Auditorium here
Feb. 3, kicking off the first of 1975's
teen activities.

Dressed in white hats and jackets,
ministers Norvel Pyle and Al Misch-
nick and their wives joined others in
serving the group a spaghetti dinner.

A cartoon-drawing contest was
held during the meal. Joy Tipton’s
cartoon of an octopus, The Under-
Arm Expert, won first prize in the
girls” division, and Rusty Lingle's
Mickey Mouse won in the guys’ divi-
sion.

During the dance Mike Kottke and
Tina Barker won a contest called
Name That Tune; David Smith and
Joy Tipton were winners of a *‘freeze
dance."” i

Cantamos, a combo — Marty
Yale, Mark Henson, Mark Wynne,
Bill Bartholomew and Jennifer Agee
— played music for the affair.

Then, on Feb. 11, the second teen

(See WRAP-UP, page 14)

By Eri- Koellner

SALT LAKE CITY, Utah — It
was carnival time in the Rockies. Ac-
tually, it was the Wasatch Mountains
(the westem slope of the Rockies).

The church here sponsored a
fund-raising carnival Jan. 26 that
raised $1,400.

Carnivalgoers tested their skills at
a dart game, dime toss, ball throw,
dunk tank and shooting gallery.

The biggest splash with the chil-
dren was a fishing well where all
contenders received prizes. Bingo
games, hot dogs and chili added to
the atmosphere.

The biggest fund raiser was an auc-
tion where handmade items such as
quilts, paintings, ecology boxes,
vests with matching cowboy hats,
stuffed toys and decorated cakes
were auctioned. Crafts were used for
most -of -the prizes at:the booths.

‘The turnout was laige, considering
the snow and cold weather. The pro-
ceeds were donated to the Work.

CARNIVAL TIME — The Salt
Lake City, Utah, church recently
sponsored a carnival to raise
money for the Work. Clockwise
from top left: John Riley announc-
es items to be awarded-in a bingo
session; Salt Lake City brethren
congregate around the bingo ta-
bles; Jerry McKellar sells tickets
for carnival booths; Don Leach,
overall coordinator for the -carnis
val, sells tickets to two young car-
nivalgoers; 2-year-old Bonnie
Jean Koeliner displays a big grin
and three stuffed animals.
[Photos by Lyle Christopherson]
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activity was held, at the skating rink
in Big Sandy.

Dave Fentress and Charles Holla-
day, Ambassador juniors, organized
and emceed the roller-skating party.
Mr. and Mrs. Buck Hammer and Mr.
and Mrs. Norvel Pyle accompanied
the group of 85 teenagers. Ellis
Stewart.

Royal Debs

LONGVIEW, Tex. — The Royal
Debs of the church here are compet-
ing in the Longview Women's
City-Church Volleyball League.

The team includes cocaptains
Mary Ann Aust and Ann Wright,

* plus Charlene Burrows, Linda Fos-
ter; Evia Hewitt, Patti Hewitt, Ruby
Newsom, Donna Patillo and Verna
Torrance.

As of Feb. 20 the team had a 2-8
record, according to Jerry Aust, pas-
tor of the church here.. Ruby New-
som.

Food and Games

MARINE CITY, Mich. — Mem-
bers fiom Marine City and Algonac,
Mich., held a potluck dinner Feb. 2.

After a meal, games were played.
Children had a balloon toss with
prizes. Adults played a game of Sor-
Ty.
Another potluck dinner is planned.
Jackie Henderson.

Uncle Sam’s Bicentennial

AUSTIN, Tex. — The Austin and
Waco, Tex., churches will sponsor a

variety. show March 9, with the U.S.
bicentennial as its theme. The show
will last two hours and include origi-

AMERICANA — Danford Bryant
drew this illustration of Uncle Sam
to emphasize the theme of the
Austin and Waco, Tex., churches’
variety show.

nal works and arrangements by
Church members.

The show is scheduled for 2 p.m.
at Town Hall in the Hancock Shop-
ping Center here. Music for dancing
will be provided after the show.

A drawing of Uncle Sam by Dan-
ford Bryant emphasizes the show’s
theme. Jean Talbott.

New ‘PT’ reaches British news

By Phil Stevens

BRICKET WOOD, England —

Art Ferdig, managing editor of the
Plain Truth, recently here from
Pasadena, saw the first copies of the
new-format Plain Truth delivered to
a newsstand in one ‘of London’s
underground railway stations.
Within minutes several of the publi-
cations had been picked up.

Jack Martin, director of the News-
stand Department of the Work’s of-
fice here, said his department was
looking forward to trying out the new
format and getting the public’s reac-
tion.

Initial response seems favorable,
Mr. Martin said. A worker at the
Baker Street station felt the Plain
Truth had attracted a good number of
his customers.

The success of Britain’s news-
stand program has been covered in
The Worldwide News, but now Mr.
Martin’s team is seeking to increase
the number of outlets.

About 640 new shops began dis-
tribution of the Plain Truth in Feb-
ruary. As the number of outlets
grows, subscribers will be encour-
aged to get their copies of the publi-
cation from their newsagent rather
than receive it through the mail. With
Britain’s postage costs rising, this
would save the Work considerable
money.

The Newsstand Department’s goal
is to put half a million copies of the
Plain Truth into retail outlets, Mr.
Martin said.

Church celebrates 20th anniversary

By Bill Seelig

SAN ANTONIO, Tex. — The
church here celebrated its 20th anni-
versary Jan. 26 with a dance in the
Villita Assembly Hall.

The church was founded in No-
vember, 1954.

The hall had been decorated, and a
five-piece band perfermed. The
church’s own country-and-western

ANNIVERSARY DANCE — G

ouples enjoying the San Antonio, Tex.,

attended that first meeting — eight
adults and four children. The rest
were from all over South Texas — an
area about one fourth the total area of
Texas.

Since Corpus Christi was the larg-
er of the two when the San Antonio
church was organized, the home
church was there. Mr. Cole at first
held morning services in Corpus

church’s 20th-anniversary dance are Mr. and Mrs. John Fones, left, and

Mr. and Mrs. Charles Jordan.
band played during the other group’s
breaks.

Even the weather cooperated, with
temperatures in the 80s. Wayne
Cole, now director of church admin-
istration at headquarters, San
Antonio’s first pastor, who was here
for the occasion, sfd, *‘1 know you
ordered special weather, but this is
too much.””

The dance lasted from 5 to 10p.m.

A History

Only nine churches had been es-

tablished in the United States before

" the San Antonio church was formed,
shortly after the Feast of Tabernacles
in 1954, from the combined Corpus
Christi and San Antonio church,
‘which had begun in Beeville July 2
1954, .

Mr. Cole was the first pastor,

though he was not yet ordained.
Only 12 people from San Antonio

1

Chiristi, then drove here for afternoon
services and spent the following day
visiting and helping the fledgling
church.

In 1955 Mr. Cole received permis-
sion to establish the Houston church.
He had no local elder, deacon or min-
isterial trainee, yet he was attempting
to care for three churches that in area
covered about one third of all Texas.

Here was his itinerary: On Friday
he and his wife Doris would drive to
Houston — 265 miles — and hold
Sabbath services in the evening.
Shortly afterwards they would drive
from there to San Antonio — 192
miles — arriving about 2 a.m. With
only a few hours’ sleep he then held
services in San Antonio at 10 a.m.
He opened and closed, with prayer,
led song' services, read announce-
ments and gave the sermon. After
that he drove 144 miles to Corpus
Christi and preached in the after-

noon.

This was his schedule until 1957,
when David Jon Hill became pastor
at Houston. Z 4

Eleven men have pastored the San
Antonio church: Wayne Cole, Burk
McNair, Dick Armstrong, Allen
Manteufel, Bill McDowell, Roger
Foster, David Jon Hill, Tony Ham-
mer, Vince Panella, Roy Holladay
and John Bald.

Some more of the highlights of the
history of the church:

During a ministerial conference in
January, 1955, Gersid Waterhouse,
then an Ambass. ‘or student,
preached in Mr. Cole’s absence. On
that cold, windy day the doors to the
meeting place were locked, and Mr.
Waterhouse tried to give the sermon
from the south steps of the building
until he became so cold he couldn’t
talk. The church retreated to the
home of a member and completed the
service.

A Long Day

Nov. 3, 1956, was an eventful day
for the late Dick Armstrong. During
the week he somehow lost a day. He
arrived at the meeting place on what
he thought was a Friday night to hold
services in Houston to find that he
was the only one present. This
seemed strange to him until he
checked a newspaper he had bought
and realized it was actually Saturday
night.

Two other churches have begun
from this congregation. The Austin
church began in December, 1971,
with Larry Neff as pastor.

Shortly after the Feast of Taberna-
cles, 1974, the Uvalde church was
begun to serve those north and west
of San Antonio.

The church today has both morn-
ing and afternoon services, with
about 550 attending.

A new policy of attaching a visit-
request form to the last Correspon-
dence Course is giving Mr. Bald and
the other ministers here the oppor-
tunity to visit about 10 prospective
members weekly.

ey

NEWSSTANDS — Plain Truth managing editor Art Ferdig, right, and

tands

newsstand director Jack Martin-examine copies of the Plain Truth-on
display in London. Plans call for distribution of one-half million copies of
the Plain Truth via newsstands. [Photo by Phil Stevens]

German-language broadcast
brings baptism of Polish citizen

By Tom Lapacka
Hannover Elder

HANNOVER, West Germany —
As of Feb. 8 the Church of God is
now represented in Poland. On that
day the first Pole in this era of the
Church, Victor Przybylla (pro-
nounced Pree-zhee-bee-lah), was
baptized in Katowice, Poland.

Mr. Przybylla heard the German
World Tomorrow broadcast by acci-
dent one morning in 1972 over Radio
Luxembourg. He continued his
study, which led him to a deep con-
viction and desire to be baptized.

In the summer of 1974 the Dues-
seldorf office received his visit re-
quest; plans were made to see him as
soon as possible.

In January of this year Mr.
Przybylla traveled to East Berlin to
meet Frank Schnee, director of the
German Work. (Polish citizens may
travel from Poland to East Ger-
many.) Another meeting was ar-
ranged with him, at his home in a
little town called Nedza in southern
Poland, near the Czech border.

My wife, little son and I left the

_ ANVINY39 4SV3

CZECHOSLOVAKIA

\

morning of Friday, Feb. 7, from our
home near there and drove for 10
hours to his home.

God blessed the trip from begin-
ning to end — from getting the re-
quired visa in one day instead of the
normal eight to 10 to crossing the
borders with absolutely no problem.

Arriving shortly before sunset, we
found his home and spent two inspir-
ing hours with him and his wife and
five children.

The next morning we met in our
hotel in Katowice, where Mr.
Przybylla was baptized.

Contrary to popular opinion here
in the West, the Poles do have certain
freedoms and rights similar to ours.
They enjoy the freedom of religion
(Jehovah’s Witnesses, Seventh-day
Adventists and Baptists, for exam-
ple, are permitted in Poland), right of
religious assembly (as long as not
directed against the government) and
the assurance of not being fired from
their jobs because of religious con-
victions.

These are the kinds of liberties that
could provide the climate for more
growth in Poland. -

FIRST MEMBER — Victor Przybylla was recently baptized in Katowice,
Poland, to become the first member in Poland. Mr. Przybylla lives in
Nedza, Poland. [Artwork by Mike Hale]
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STATEMENT OF INTENTION

1975 S.E.P. SCHOLARSHIP PROGRAM

| would like to maké4 in the following manner, a donation, with
the wish that the same be used for the education of a student in
Imperial Schools’ Summer Educational Program, Orr, Minn.

CHECK THE APPROPRIATE BOX OR BOXES:

O Pay charges for one student, $200.00, to be paid in full on or
before Aug. 1, 1975.

O Pay charges for one student, $200.00, to be paid in 10 equal
monthly payments.

O Contribute toward the tuition of one student in the amount of:

O A general contribution to be used as Imperial Schools may
determine in the amount of!

Make checks payable to: Worldwide Church of God.,
Total amount | wish to contribute: $

SIGNATURE:

ADDRESS:

CITY/STATE/ZIP.

Clip and mail to: Imperial Schools, Summer Educational Pro-
gram,.300 West Green Street, Pasadena, Calif., 91123,

TALENT NIGHT — Students at S.E.P. present a skit on rock climbing as

part of the entertainment at talent night. [Photo by Hassel White]

[T i o e o T, s e s B e e s

ATTACH
RECENT
PHOTOGRAPH

APPLICANT INFORMATION

(Print or type)

-

. Applicant’s full legal
name (last/first/middle):

ite]

OUTDOOR ACTIVITIES — Students gather at the lake,
top left, are popular activities for the campers. Students are taught m
Whi

left.. Waterskiing and the ski show,
any camping skills, right. [Photos by Hassel

S.E.P. to feature new activities

(Continued from page 3)
equipment, water skis and equip-
ment, etc. — and includes S.E.P.
clothing.

**Transportation to and from Orr is
not included, however, and must be
arranged by each parent or sponsor.
We have found in the past those who
choose bus transportation or who
travel in groups in private cars con-
serve the most.””

Mr. Armstrong advised parents
whose children have physical handi-
caps that might prevent participation

APPLICATION FOR ADMISSION

1975 SUMMER EDUCATIONAL PROGRAM

INSTRUCTIONS: This application should be completed by a parent or guard-
ian. If a question does not apply to your case, write “DOESN'T APPLY" or
“NONE.” In the event that the answer to any question demands more space
than the text provides, please attach additional pages. Applications are to be
returned along with a nonrefundable $3.00 application fee. A photograph of
the applicant must also be included with the application.

20. If accepted, tuition and fee pan
charges within 10 days of recei

in S.E.P. activities to take this into
consideration before enrolling their
children.

*‘I must remind all that S.E.P. is
not a reform school or military-type
academy to correct young people,”
Mr. Armstrong said. ‘‘We do have
discipline, however, which s strictly
enforced. We have only rarely had to
strongly discipline, but, unfortunate-
ly, it does occur.””

‘Best Advertisement’
While a few students have been

expelled for offenses such as theft,
lying and fighting, *‘these have been
very much in the tiny minority, I'm
happy to say,"" said Mr. Armstrong,
“‘and we have always found the vast
majority to be balanced, friendly,
warm and enthusiastic youngsters
who really appreciate the experienc-
es of summer at camp.

*‘I should imagine there afe many .
youngsters in any given church area
who have attended S.E.P. in the past.
They are our very best advertisement
in most cases.™

Summer Educational Program

Pasadena, Calif., 91123

BRI et e |
MAIL TO:
Imperial Schools

300 West Green Street

first payment due within 10 days of Ofc)

yment plan will be as follows (check one}: [ (a) Pay total
ipt of acceptance letter. (1 (b) Ten equal monthly payments,

Need for some or all charges.

If you select (a) or (b), omit “Financial Information’’ below. |f you select (c}, indicate be-

16. Street address:

~N

. Sex: OBoy OGirl 3. Birthdate (mo./day/yr.):.___ 4. Age June1,1976__ .

Does applicant have physical or mental handicap that would prevent vigorous physical
activity? JYes OONo  If ves, please describe on an additional sheet of paper.

6. Number of SEP. sessions for which student has applied: 000 001 02 O3 O4
7. Number of S.E.P. sessions student has attended: JO0 01 02 I3 O4
8. The last year student attended S.E.P.: (11969 (11970 11971 OO 1972 01973 01974
9. Grade in school in September, 1975: 07 08 09 10 011 J12

10. Date applicant’s spring school termends: ___________ . 1975

11. Date applicant’s fall school term begins: _____.____. R, 1975

12. Which session would applicant like to attend? [IFirst (June 18 to July 15) O Second (July
17 to Aug. 14) OEither would be satisfactory

If preferred session is filled, would he/she be able to attend alternate session? (I Yes [CINo
13. Applicant’s measurements: Height: _______ Weight: ________ Chest: _._____. Waist:

PARENT OR GUARDIAN INFORMATION

14. Name (last/first/middle):
15. Relation to applicant: Ol Father OMother [JGuardian

-

Phone number:

City/state/zip:

17. Are you and/or your spouse member(s) of the Worldwide Church of God? [1Yes [lNo

18., Local church you. attend: Minister:
19. Have you an official Church-responsibility? [1Yes CINo If yes, deseribe: __

21,

22.
23.

o

i I

low, under “Financial Information,” the plan you select for payment of tuition and fees.

A nonrefundable application fee of $3.00 must be enclosed. No other money should be in-
cluded with the application.

| have alt ions O, O, enck
Parent's or ian's sig

$3.00 fee Ol

FINANCIAL INFORMATION

(Select just ONE plan)

SPONSOR PLAN: Someone whom | know (organization or individual) will be paying the tui-
tion and fees for my sen/daughter. The organization or individual desires to pay:

O $200.00 in cash upon acceptance of my son/daughter.

O $200.00 over 10 months, first payment to be made when son/daughter is accepted.

Billing: Unless otherwise directed, Imperial Schools will bill the sponsor.
Sponsor’s name

ion or indivi ):

Address/city/state/zip:
SCHOLARSHIP PLAN: If awarded an S.E.P. Scholarship, | will need exactly: .. ...
(If my son/daughter is accepted, | will know the scholarship has been awarded.)

THIRD-TITHE ASSISTANCE PLAN: | am eligible for third-tithe assistance, If approved, |
will need exactly . ... for S.E.P. wition.

A request for third-tithe assistance must be approved by your local minister. Please hav: him
complete the following section:

FOR LOCAL MINISTER TO COMPLETE: | approve the above third-tithe tuition re.uest,
and | wilt arrange for all necessary travel and other expenses to Orr, Minn.

Local minister's signature:
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PASADENA — ‘‘Les Mec-
Cullough had an extremely success-
ful personal-appearance campaign in
Johannesburg, South Africa, on Feb.
14 and 15,’" reported Steve Martin,
assistant to Mr. McCullough.

Mr. McCullough is director of the
International Division.

*‘More than 1,100 people attended
each evening, over 800 of which
were brand-new people,”” Mr.
Martin said. ‘‘The South African of-
fice estimates that approximately
1,200 people were reached for the
first time in the two nights. This is
extremely encouraging for all the
members of the South African office
and gives a good indication of future

growth for the Work in South Af- ~

rica.””

Mr. McCullough is in Australia
meeting with the ministers there.

‘*He Teported to me that the trip
had been very hectic up to now and
that bad weather has been following
him ever since he left Pasadena,”
Mr. Martin said. ‘‘He has had rain in
South Africa-and now Australia, and
we are certainly hoping he doesn’t
bring it back to Pasadena, where the
weather has been fine.”’

SAN ANTONIO, Tex. — John
Bald, pastor of the church here, says
he *‘feels fine” following a ‘‘mild
cardiac arrest’ he suffered in early
February.

He began experiencing severe
chest pains following work Feb. 4.

Several days later he underwent a

JOHN BALD
physical examination that resulted in
his hospitalization from Feb. 7 to 15,
the first three days of which he was in
intensive care.

Since then he has rested at home.

A follow-up examination Feb. 28
showed *‘no evidence of the previous
problem,”’ Mr. Bald said. **The doc-
tor ran a second EKG [elec-
trocardiogram], which when com-
pared with the first showed no evi-
dence of any problem. I'm of course
elated by the news.”

Mr. Bald said that, though he feels
fine, he tires easily and is still some-
what weak. *‘The doctor said I

should continue to take it easy but

that I could begin simple exercise
like taking walks. He thought that by
the middle of March I could return to
work on a regular basis.

Mr. Bald said he has received
more than 200 cards. ‘*We have been
deluged with cards and letters of
well-wishing. I'd like to publicly
thank everyone who has written,
since there is no way I can answer all
the mail we have received.”

BIG SANDY — The Ambassador
College basketball teams here and at
Pasadena ended their first intercol-

legiate seasons with winning rec-
ords.

The Big Sandy team finished 21-7,
while its Pasadena counterpart fin-
ished with a 16-12 season record.

The Big Sandy team climaxed its
season with a 105-71 romp over
Hillsdale Free-Will Baptist College
of Moore, Okla., Feb. 27 here.

The Pasadena team, coached by
Jim Petty, ended its season with a
52-50 loss in Mexico to the Univer-
sity of Toluca of Toluca, Mexico.

BIG SANDY — The head coach
of Big Sandy's Ambassador Royals
basketball team, Kermit Nelson, has
stepped down as head coach after
leading the Royals to a 21-7 win-loss
record in their first season of intercol-
legiate play.

- Mr. Nelson has been athletic direc-
tor and a faculty member on this
campus since it opened in 1964. Be-
fore that he taught at Imperial
Schools here, beginning in 1957. He
has coached various teams for 25
years:.

He will continue as athletic direc-
tor, which includes coordinating
schedules, transportation and other
activities for the 15 intercollegiate
teams Ambassador College plans to
sponsor next year.

He will also continue as activity
director of the Summer Educational

KERMIT NELSON
Program at Orr, Minn., and work
toward completing his doctorate in
physical education.

Mr. Nelson has been replaced as
head coach by his assistant, Eric
Williams, former basketball coach at
Imperial Schools, Pasadena.

TULSA, Okla. — Jim Redus,
pastor of the church here, is improv-

MR. AND MRS. JIM REDUS

ing following health problems that
began the middle of January. He had
been in bed or severely restricted in
daily activities for more than three
weeks.

According to his wife Karen, Mr.
Redus had severe chest pains and a
‘‘nagging cough'’ that he thought
possibly indicated a heart condition.

*Jim called Mr. Ted Armstrong
on Feb. 7, and he encouraged him to
get a physical examination,” Mrs.
Redus said.

The results of the physical were
returned Feb. 17 and revealed Mr.
Redus was suffering from a lung in-
fection.

Mr. Redus is doing much better
but ““still gets a little tired in the eve-
nings and still has an occasional
cough,” Mrs. Redus said.

PASADENA — A publicity semi-
nar was conducted by the Pasadena
Chamber of Commerce and the
Pasadena Srar-News in the Ambas-
sador College Student Center here
Feb. 25.

The 92 participants came from the
San Gabriel Valley business com-
munity.

George  Mair, director of com-
munity services for KNX radio in
Los Angeles, spoke during lunch.

Participants were offered a tour of
the Ambassador Auditorium after the
meetings.

BIG SANDY — Sixteen regis-
tered Brown Swiss cattle from the
Ambassador College Agriculture
Division have been sold to a
cattlemen’s association in Ecuador,
reports Neal Kinsey, business man-
ager of the division.

Nine heifers and seven bulls 10 to

TRIALS OF TAST-
ERS — WN layout
editor Scott Ashley,
below, found the
apple strudel, right,
to be “finger-lickin’
good,” while, below
right, WN_ senior
editor Dixon Cart-
wright and circula-
tion employee Mi-
chele Molnar seem
less than ecstatic
over some of their
samples of other
foods. (See “Un-
leavened Recipes

. From A to Z,” page
8.) [Photos by Klaus
Rothe and Scott
Moss]

THE AGONY AND THE ECSTASY

16 months old are included in the
deal.

The South Americans are looking
for cattle with a high heat tolerance.

“*The cattlemen’s association in
Ecuador is interested in buying be-
tween 300 and 500 head of registered
Brown Swiss,”" Mr. Kinsey said.

SAN ANTONIO, Tex. — Jerry
Sandoval, 17, who was severely in-
jured in a car wreck Jan. 12, con-
tinues to improve, according to his
father, local elder Delfino Sandoval.

Mr. Sandoval said that as a result
of an operation in which a metal rod
was placed alongside Jerry's back-
bone, Jerry should be able to sit up
soon and to use a wheelchair.

Mr. Sandoval said Jerry ‘‘is in

JERRY SANDOVAL

good spirits’” and often jokes with
doctors and nurses. ‘‘Doctors can
hardly believe the strength he has,”’
he said. ‘‘Feeling seems to be com-
ing back in the right leg.”

Doctors say that what use of his
legs Jerry will regain should return
within the next two or three months.

““‘Doctors tell him he is not going
to walk, but Jerry says he believes in
the miracles of God and His-power
and will not give up,”’ Mr. Sandoval
said. “‘Jerry says to thank-everyone
for their cards and gifts and above all
for their prayers and those that fasted
for his complete recovery.””

He said Jerry is still getting letters
of encouragement and can't find time
to answer them all.

Jerry’s home address is 806 Crest-
view, San Antonio, Tex., 78228.

PASADENA — The San Gabriel
Valley Youth Chorus presented a
concert in the Ambassador Au-
ditorium here before about 400 peo-
ple Feb. 23.

Worldwide Church of God youths
ranging in age from 4 to 17 made up
the chorus.

They were directed by David Dale
and accompanied by Laurie
Perman.

BIG SANDY — A contribution of
$746.78 for Nacogdoches, Tex.,
flood victims, raised at a basketball
game here between the Ambassador
College faculty and the *‘Thunder-
chickens’’ of Tyler, Tex., radio sta-
tion KTBB (The Worldwide News,
Feb. 17), prompted responses from
two Nacogdoches citizens.

A vice president of the Commer-
cial National Bank of Nacogdoches,
Gean B. Hale, wrote the college to -
“‘express on behalf of the community
of Nacogdoches our appreciation for
your concern and effort through this
donation. Out of this tragedy has
come many acts of kindness and
heartwarming efforts of brotherly
love.”

A resident, Mrs. Dee von
Allmen, wrote: ‘‘Please accept our
deepest heartfelt ‘thanks’ to all of
you at Ambassador College and the
. . . [radio] personnel for that won-
derful check and benefit basketball
game you held for Nacogdoches
flood victims. This was one of the
nicest Christian gestures ever. May
God bless each and every one of you
for your love and concern shown."”



