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GTA: ‘Work should be No. 1 in radio’

PASADENA — In a major
move to ‘‘streamline’” and ‘‘com-
pletely revitalize the Work of God
from top to bottom,"* Gamer Ted
Armstrong has begun a series of
personnel changes and budget
economies and announced a goal
of having The World Tomorrow
radio broadcast on 2,000 stations
by 1980.

T want to make it impossible for
Americans to disregard The World
Tomorrow program,”” Mr. Arm-
strong said. **I was dumbfounded to
learn that we are No. 7 in religious
broadcasting in America. [ don't
believe the Work of God ought to be
No. 7 or No. 3 or even No. 2. |
believe it ought to be No. 1.""

In the first personnel change of the
new thrust in the Work, Mr.
Armstrong announced that Ronald

Dart, former executive vice president
of Ambassador College. Big Sandy,
has been reassigned here and named
to head the United States ministry
effective immediately.

Big Sandy Dean of Students
Ronald Kelly was named to replace
Mr. Dart. (See related article, this
page.)

The announcement of Mr. Dart’s
transfer and the announcement to
revitalize the Work came March 22
in a meeting here of more than 35
headquarters evangelists and other
key supervisory personnel.

Mr. Ammstrong said his appoint-
ment of Mr. Dart to oversee the U.S
ministry was in no way intended to
reflect negatively on the job done by
former Church Administration Divi-
sion director C. Wayne Cole.

**Mr. Cole has given his fullest

efforts to the job,"" Mr. Armstrong
said. "*However, Wayne has some
health problems which could become
fatal if he doesn’t have the opportuni-
ty to take some time off. For quite
some time he has been suffering from
tension and high blood pressure. He
has asked me to give him a three- to
five-months' leave to get his health
back in shape. [ have honored that
request and will make no immediate
move to reassign him until he has had
the opportunity to restore his
health.”

Other Personnel Shifts

In other personnel shifts Mr.
Armstrong announced he has asked
evangelist Dr. Roderick C. Meredith
to assume the pastoral responsibility
of the Glendale, Calif., church and

(See GOD'S WORK, page 3)

Flu thwarts campaign plans

BIG SANDY — Herbert W.
Armstrong arrived here Friday,
March 26, for a special Sabbath
service and series of dinners for
senior Ambassador College students
(The Worldwide News, March 15),
still wrestling with remnants of a
bout with influenza.

Mr. Armstrong, whose flu had
already knocked him out of a
campaign in Hawaii and another in
the Philippines, canceled pians to
conduct the Friday-night Bible study
and combined Sabbath services here
the next day.

However, on Sunday Mr. Arm-
strong, despite still being under the
weather and running a 100-degree
fever, elected to hold the first of four
scheduled dinners.

Hawaiian Appearance
Canceled

Mr. Armstrong, who left Pasadena

March 10 for Honolulu, Hawaii, and
campaign preparations for his Friday
night, March 12, campaign there,
was unable to attend the campaign.

International Division director
Leslie L. McCullough, who was in
Honolulu on his way home from a
trip that had taken him to Australia
and the Philippines, received a call
SO minutes beforz the start of dic
campaign asking him to speak in
place of Mr. Armstrong.

Mr. McCullough said Mr. Arm-
strong ‘‘had a low-grade fever,"
which sidelined him Friday night.
Mr. McCullough said the campaign
went on as scheduled, and 150
people, including 84 nonmembers,
attended the meeting, in a ballroom
of the Hawaiian Village Hotel.

Mr. McCullough again filled in for
Mr. Armstrong at Sabbath services
the next day, at which I8 people
attended for the first time.

Mr. McCullough returned to
Pasadena early Sunday moming.
**Mr. Armstrong's condition wors-
ened,”" he said, “‘following my
return to Pasadena, and later

(See FLU, page 16)

NEW DIRECTOR —Evangelist Ronald Dart is being transferred from Big
Sandy to Pasadena to become director of the U.S. field ministry. [Photo
by Alan Heath)]

A Personal Letter

PRy

Dear brethren in Christ:
GREETINGS! ['m back in Pasadena
after a whirlwind trip last week
which took me to Chicago, Big
Sandy and Dallas and then back here
to headquarters for a few work days

Canadian plans iced

Dean to head Texas campus

following CAD changeover

BIG SANDY — A key figure in
the develop of A d
College here and dean of students for
the past 12 years has been named
executive . vice president of the
institution.

Ronald Kelly, 38, who last month
was slated to move to Vancouver,
B.C., to replace Dean Wilson,
regional director of the Work in
Canada (The Worldwide News, Feb.
16), replaces evangelist Ronald Dart.

Mr. Kelly, who was in bed with
influenza when he received word of
his promotion, said he and his family
had been busily preparing for the
move to Canada, and the decision for
him to stay here and serve as chief
executive officer of the institution
came as a ‘‘complete surprise.'"

Mr. Dart, 42, said he was
*‘sobered’” by his new responsibility
as director of the Church Administra-
tion Division (CAD). (See article,
top of page.) While the job will be a
‘‘massive undertaking,’’ he said, he
is glad to have the opportunity to
work with the ministry and is pleased

RONALD KELLY
with the ‘‘expression of confidence'”
from headquarters the appointment
represents.
Mr. Kelly was a pioneer faculty

member when the campus here
opened in 1964 and has since served
in various posts. In addition to being
dean of students, he also served
as superintendent of the former Big
Sandy ministerial district, assis-
tant deputy chancellor under former
Deputy Chancellor Leslie L. McCul-
lough and, for a brief period, dean of
faculty.

He has taught classes in speech,
German and theology.

Mr. Dart was assigned to the
campus here in 1973 as deputy
chancellor, replacing Mr. McCul-
lough, who at that time became
director of the International Divi-
sion.

Mr. Dart’s title was changed to
executive vice president in May of
1975 (The Worldwide News, May
26, 1975).

Arkansas Native

Mr. Dart was born Jan. 7, 1934, in
Harrison, Ark. In 1948 his family
moved to Houston, Tex., where he

(Sees DEAN, page 3)

and this Sabbath [March 27], prior to
going to Brandon, Man., west of
Winnipeg, for a speech before a large
audience at one of the biggest events
for that part of the country in the
year, a provincial fair.

I arrived in Chicago late Friday, in
time for an enjoyable dinner with
several of our local-area ministers,
and then took the Sabbath services at
McCormick Place.

We had an overflow crowd, with
people having to sit out in the foyer
and stand around the walls. That
night, as we had arranged, Jim
Thornhill and Ron Dick and I, joined
by Tony Brazil and his Brazil
Country group, put on a dance for the
Chicago-area brethren in the same
room which had been used for church
services only a few hours earlier.

The Chicago brethren proved to be
very warm and enthusiastic, and,
judging from the tremendous re-
sponse I received, are very excited
and enth ic over the d
improvements being made in God's
Work — most especially our new
goals in radio and television!

NAB Convention

On Monday moming (March 22] I
had a meeting with Mr. Henry
Comwall of Worldwide Advertising,
who was in town accompanying me
on my luncheon engagement before
the assembled members of the
National A iation of Broad:

exposition hall and another 6,000
individuals. representing radin- and
television-staton owncis, managers,
program directors, engineers and
various representative firms and
agency personnel

I had felt it was quite an honor 10
be asked to give brief remarks and the
invocation before a luncheon crowd
of 2,500 featuring radio-station
owners and management

This particular luncheon, given in
honor of radio (exclusive from
television), featured Paul Harvey as
the luncheon speaker, with my name

(See PERSONAL, page 6)

GTA delivers
invocation
at convention

CHICAGO, Ill. — Gamer Ted
Armstrong spoke briefly at a
luncheon for radio-station personnel
at the National Association of
Broadcasters (NAB) convention at
McCormick Place, an exhibition hall
here, March 22.

*I had been invited several
months ago to give the invocation,
but actually, the way they scheduled
it, it was called ‘remarks," '* Mr.
Armstrong said, **so I coupled it with
a three- to five-minute talk together
with the invocation.™

Sellout Crowd

Radio news commentator Paul
Harvey was the featured speaker at
the luncheon, which Mr. Armstrong
said was attended by a sellout crowd
of **2,500 of the nation’s leading
radio stations’ managers, owners,

(NAB).

The NAB listed 12,000 people in
Chicago for the convention, includ-
ing approximately 6,000 who were in
town for their part in the p ional

g! directors and some few
chief engineers.""

He said the NAB listed 12,000
people in Chicago for the conven-
tion, including 6,000 involved in

displays of all types of communica-
tions and electronic equipment in the

I3 splays of 2
tion and electronic equipment and
(See GTA, page 3)
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TO THE EDITOR

Personal aspects

I really enjoyed the article in the latest
WN (Feb. 16] by Stanley, Rader,
discussing personal aspects of his and
HWA's trips abroad, such as Mr. HWA
packing his own suitcase, etc

I hope there are more articles of this
nature — it makes it easier to pray for Mr.
HWA personally.
" W.S. Lenhart
Columbus, Ohio

- - 4

Regarding the article on Mr. Stanley
Rader in the last WN issue (2-16-76), let
me, please, commend and thank you, Mr.
[John] Robinson and Mr. Rader, for
another excellent article. Once again it is
very inspiring to realize the stability and
the ‘special character that is contained in
the personnel of this Work.

The love, the dedication and the
wisdom that flow from the words of that
interview are qualities I feel we all should
be very proud of. And the sacrifices and
the energies expended on behalf of the
Work | know are very deserving of our
continued support and prayers.

Esther E. Batey
Nashville, Tenn.

L 4

Comments on recipes
In the current papers you are asking
contributors to NOT send those recipes
which have been published previously. T
have only been reading and receiving WN
for a few months and hope to not miss any
of the recipes because of this. Perhaps if
they are not going to be republished, you
can suggest a way for us to obtain them
from others. 1 have Church booklet of
recipes, which was all we had last year.
Jean Watson
Lyons, Ga.

The WN has no extra copies of the two
previous issues devoted Lo recipes (March
18, 1974, and March 3, 1975). Perhaps
you could borrow the issues from readers
in your area who may have saved theirs.

But this year’ s recipes, all 169 of them,
should keep you in the kitchen for a while.

w h ®

It would be most helpful if the recipes
were printed on pages containing recipes
only, perhaps to be inserted in the middie
of the paper, that could be removed and
folded into a cookbook — to be kept from
year to year, perhaps with new recipes
next year on separate pages, that could be
easily added to the old cook book.

M. Kleinhius
Kanata, Ont.

Thanks to this suggestion by you and

other readers, this year's recipesare ina
pull-out section, pages 7 to 10.

* o

Grow your own chard

That was a wonderful article, **Grow
Your Own Garden in the City'" (Feb. 16).

Another green that yields well with
lite effort or space is Swiss chard. One
can plant it fairly early and it will continue
to grow until everything freezes hard.

1t freezes well, and is easy to clean,
because it only takes a few leaves for each
serving.

Greens are very important in the diet.
Chard and spinach are excellent sources
of vitamin A, one cup providing three
times the recommended daily amount,
and a good source of iron, supplying
nearly one half the requirement for men

Happy gardening to all gardeners.

Eileen Booth
Home Economist
Medford, Wis.

¥ T W

Sovereign right?

1 feel very sad indeed about the recent
letter and article [article Jan. 19 and
*‘Legal Tips" column Feb. 16] in The
Worldwide News di ployers’
discrimination against sabbath-keepers,
and our use of laws against such.

Should not a private employer have the
sovereign moral right to hire whomever
he wishes, whenever he wishes, for
whatever reason he wishes, at his sole
discretion? What happened to our sense of
justice? Where is our sense of right and
wrong?

The use by professing Christians of the
coercive power of the State to force a
private employer to hire a sabbath-keeper
if he desires not to is so blatantly wrong,
both morally and scripturally, that I find it
most objectionable that the Church’s own
Legal Department seems to actually
advocate such action by members (WN,
Feb. 16, 1976, p. 2).

Legal ““victories'" of this nature are no
victories. This is not persecution for
sabbath-keeping. It is a further erosion of
the rights of private individuals (in this
case, the employer). Even if it is an
injustice (which it is not) for an employ

Coordinators plan for 1976 Feast

BIG SANDY — Festival director
Sherwin McMichael conducted two
days of meetings here with all
continental-United States Festival
coordinators and coordinators for
Youth Opportunities United (YOU)

SHERWIN McMICHAEL

Festival activities March 22 and 23 to
prepare for the 1976 Feast of
Tabernacles.

The YOU coordinators met with
Mr. McMichael on Monday mom-
ing, March 22, and both groups of
coordinators met with him that
afternoon.

According to Mr. McMichael, the
combined meetings were “‘to pro-
mote understanding of YOU pro-
grams’' as they relate to Festival
planning.

““One third of all those who attend
the Feast of Tabemacles are potential
YOU participants,'* Mr. McMichael
said. **We want to make that portion
of the Festival successful.”

Tuesday the YOU coordinators
met for moming and afternoon
sessions with YOU director Jim
Thomhill.

Mike Blackwell, associate direc-
tor of YOU, said the meetings were
**to iron out the details’" for the youth
program at the Feast this October.

Mr. Blackwell said YOU will
sponsor a youth day, a talent contest
and an arts-and-crafts show. He also

Response good to program

BIG SANDY — More than 50
families have applied for two weeks
of continuing-education classes that
will be offered along with recreation-
al activities at the Texas campus of
Ambassador College, announced
Donald Ward, dean of faculty,
March 18.

The plans for the program, which
will begin May 30 and end June 11,
were fentative. when Dr. Ward
proposed the idea in January, but the

= ML)

to prefer an employee who will work on
Saturday as opposed to one who will not,
does not the New Testament plainly teach
the way of nonresistance to evil, of not
avenging ourselves, of being wise and
harmless, of fleeing rather than fighting?
Is not the teaching of the Church against
military service based upon these
reasons?

1 am not objecting to The Worldwide
News' coverage of the subject. I am
objecting to the grave moral implications
and implicit approval of Church members
making use of a particularly unjust law of
an unjust govemment of this world,
which in fact is an act of aggression
against the rights of an employer.

Greg Doudna
Pasadena, Calif.

P the app in
Feb. 2 issue of The Worldwide News
made the program feasible.

The program will combine golf-
ing, swimming, boating, fishing,
horseback riding, tennis, racketball,
handball and camping with two
weeks of continuing-education
classes that will include theology,
home gardening, animal care, family
living, photography, journalism,
leadership training, personal fi-
nance, principles of agriculture and
horsemanship.

Dr. Ward said students *‘will not
be given official college credit'’ and
the course **will not count toward a

degree. Thus anyone who is interest-
ed may register for the class
regardless of his educational back-
ground.”

However, credits will be recorded
in Continuing Education Units
(CEUs). The CEU is used by U.S.
educational institutions participating
in the continuing-education program
to measure, record, report and
recognize participation in courses of
study that in the past were not
formally recorded in any way.

The college’s campgrounds will
be open to anyone who wants to
camp during the two weeks for a fee
of $10, said Dr. Ward. Or student
housing will be available for a fee of
$25 per one-room student residence,
which would house two adults and a
small child.

Meals may be eaten in the college
cafeteria for $1.25 a meal or $50 for
12 days.

Tuition is $15 dollars for each
CEU.

Prospective students may apply up
until the time of the classes.

To apply, fill out and mail the
coupon in the Feb. 2 WN.

Supreme

By James Worthen

BIG SANDY — Can a company
fire an employee who refuses to work
on Saturday because of his religious
convictions?

The U.S. Supreme Court agreed
March 1 to hear such a case,
involving Paul Cummins of Mount
Vemon, Ky., a member of the
London, Ky., church.

The Supreme Court will render a
decision late this year or early next

year.

The events leading up to the case
began 4% years ago when Mr.
Cummins, now 44, was fired from
hisjobnsafoummauhc?ukerSenl
Co.'s plant in Berea, Ky., in

ptember, 1971, for refi [
work on the Sabbath.

Parker Seal, an affiliate of the
Parker-Hannifin Corp., manufac-
tures rubber seals.

Mr. Cummins had begun keeping
the Sabbath in July, 1970, after
working with the company for 12
years. He told the plant manager at
that time he would. not be able to
work on Saturdays. There were no
problems until September, 1971,
when the manager told Mr. Cummins
to begin working on Saturdays or be
fi 5

ired. 2
Another foreman had complained

of having to work more hours
because of Mr. Cummins’ taking the
Sabbath off.

Mr. Cummins said he had volun-
teered to work on Sundays and had
done so many times after he had
begun to keep the Sabbath. He said
the company had not required two
men who were under him to work on
Sunday, although there was work to
do.

Case to ‘Make Law’

‘Within a month after he was fired,
Mr. Cummins filed a complaint with
the Kentucky Commission on Human
Rights (KCHR). At the time Mr.
Cummins’ case began, his attormey
told him it probably would *‘make
law’" by going to the Sup Court.

Commission.

Parker Seal then appealed the case
to the Supreme Court after the
appellate court had ruled against the
company.

From the time the Supreme Court
agreed to hear the case, the attomeys
for Mr. Cummins and Parker Seal
have 75 days to submit legal briefs
explaining their positions. The oral
arguments for both sides will be
heard when the court is in session at
the end of this year or early next year.

Mr. Cummins plans to be on hand
for the arguments, though he isn't
required to be.

‘Undue Hardship’?
Parker Seal will try to show that

Mr. Cummins’ case lost with the
KCHR. He lost again when he
appealed to the federal court in
Lexington, Ky.

However, he won his appeal with
the Sixth Circuit Court of Appeals in
Cincinnati, Ohio.

The appellate court said the lower
court had rubber-stamped the KCHR
and that Parker Seal had violated
bans on religious discrimination in
employment as set by the 1964 Civil
Rights Act and guidelines issued by
the Equal Employ Opportuni

dating a worker’s religi

beliefs would cause ‘‘undue hard-
ship* to the company. Parker Seal
and the other companies contesting
the decision contend that the law
departs from the religious neutrality
required by the First Amendment to
the U.S. Constitution by throwing
the government’s weight on the side
of paricular sects and religion
generally.

The companies say the law
threatens hard-won seniority benefits
for many workers who prefer not to
work d

Court to hear Sabbath question

Earle Reese of the Church’s Legal
Department in Pasadena says his
department has several hundred
cases in its files involving people
with cases before courts. Mr. Reese
says the Cummins decision will be
*‘very important’* in deciding many
other cases.

He notes that Parker Seal will be
joined in its defense with briefs from
Allegheny Ludlum Steel, Trans
World Airlines, Chrysler Corp. and
other companies because this is a
**rather strong imitant’” to them.

Mr. Reese said the Seventh-day
Adventists are preparing a legal brief
for Mr, Cummins’ defense, and the
Seventh Day Baptists will probably
file one also.

The Commission on Law and
Public Affairs, a Jewish legal-aid
organization, will **probably”” file a
brief, since it was the leader in
getting the laws on the books, Mr.
Reese said.

Mr. Cummins lives in Mount
Vemon with his wife Esther and
three children, Joe, 17; Mark, 16;
and Roy, 12.

Another daughter, Paula, 20, is a
sophomore at Ambassador College
here.

Mr. Cummins owns a sawmill in
Mount Vemon.

said a youth center will be sponsored
at some sites.

Festival Coordinators Meet

The Festival coordinators met with
Mr. McMichael Tuesday moming
and again that afteroon.

Mr. McMichael discussed the
status of the 1976 Feast and stressed
to the coordinators the need to
develop a philosophy of *'giving to
the membership’” and *'providing
therh a service”” in all Festival
planning.

He said a free Festival insurance
policy will be provided for all U.S.
members who contribute to the
tithe-of-the-tithe fund. A policy will
also cover anyone who qualified for
Church assistance to attend the Feast.

Plans for a 52-page, color Festival
brochure were also announced, and
Budde Marino, assistant to Mr.
McMichael, showed the group a
mock-up of the brochure.

Commenting on the meetings, Jim
Chapman, coordinator for the Mount
Pocono, Pa., site and pastor of the
Dayton, Ohio, church, said:

“I feel that we will be better
prepared than ever for this year's
Feast as a result of the planning that
we have been able to do through
these meetings.’

Those Attending

YOU coordinators for Feast sites
attending and their assigned sites are
Greg  Albrecht, Pasadena; Fred
Bailey, Jekyll Island, Ga.; Melvin
Dahlgren, Hampton, Va. Randy
Dick, Mount Pocono, Pa.; Wayne
Dunlap, Tucson, Ariz.; Bill Jacobs,
Lake of the Ozarks, Mo.; Mitch
Knapp, Wisconsin Dells, Wis.; Otto
Lochner, Spokane, Wash.; Ed
Mauzey, Squaw Valley, Calif.;
Mark Robinson, Big Sandy; and
Steve Smith, St. Petersburg, Fla.

Festival coordinators attending
and their assigned sites are Greg
Albrecht, Pasadena; Richard Ames,
Lake of the Ozarks; Jerold Aust,
Jekyll Island; Jim Chapman, Mount
Pocono; Ellis LaRavia, Squaw
Valley; Leroy Neff, Wisconsin
Dells; Bill Rapp, Tucson; David
Robinson, Big Sandy; John Robin-
son, Spokane, Dale Schurter, Hamp-
ton; and Dick Thompson, St.
Petersburg.
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FESTIVAL COORDINATORS — Meetin
Festival coordinators were held in Bi
Festival coordinators’ meetings were,
Paul Suckling, David Robinson, Dick T

gs for U.S. Feast-site coordinators and YOU
g Sandy March 22 and 23. Attending the
left photo, back row, from left, Leroy Neff,
hompson, Greg Albrecht, John Robinson and
Jerold Aust; front row: Ellis LaRavia, Richard Ames, Sherwin McMichael, Jim

Chapman and Bill Rapp. Attending the youth coordinators’ meetings were, right
photo, back row, Otto Lochner, Mark Ashland, Mike Blackwell, Wayne Dunlap, Ron
Dick, Melvin Dahigren, Mitch Knapp and Ed Mauzey; front row: Mark Robinson,
Randy Dick, Steve Smith, Fred Bailey, Jim Thomhill, Paul Suckling, Bill Jacobs and
Greg Albrecht. (See article, page 2.) [Photos by Scott Moss)

‘God’s Work should be No. 1°

(Continued from page 1)
*‘possibly the Bakersfield and Santa
Barbara churches,”” in addition to
teaching several Bible classes at the
college here.

“‘I've also asked Dr. Meredith to
conduct small evangelistic cam-
paigns of three to five nights, and I
also want to send him as a special
guest speaker to church areas that
need what he's got to give."

Mr. Armstrong also said
evangelist Norman Smith, former
director of the Television Production
Department here, will assume a field
pastorate.

In discussing Mr. Smith's reas-
signment, Mr. Armstrong said:
“‘There is no higher calling than the
ministry of Jesus Christ. It is a
temptation for a man to think he is
taking a step downward to make a
change like that. But I am taking all
of the support functions of this Work
out of the hands of evangelists and
putting evangelists back where they
belong: in the pulpit.

I have increasingly grown tired
of seeing some of our most powerful
ministers being pushed into high-
level executive jobs. I have said
repeatedly that preachers ought to
preach and businessmen ought to do
business.™

In line with his comments on
**support functions,”” or those physi-
cal or business-related areas that
provide support or backup, Mr.
Armstrong said the Data Processing
Center here is being *‘greatly
reduced’" and will be ‘‘absorbed by
the Business Office.”

He also said all of the “*support
areas’” of the CAD, such as salaries
and hall rentals, lease cars and
expense allocations, will be handled
separately from Mr. Dart by a
nonministerial staff.

Organization of Ministry

Mr. Armstrong also discussed
plans to organize, or *‘structure,’’
the United States field ministry.
While he feels organization is

y, he also rei his
earlier-stated concem over a *‘rigid
or inflexible structure.”

“Under no circumstances do we
want to see any impediment placed in
the way of any of our pastors in the
local areas, who have been perfectly
free 1o seek counsel and advice from
any other minister either in the field

or at headquarters.”’

He said there was also no way the
Work can improve on the biblically
revealed captains-of-10 and
captains-of-50 principle conveyed to
Moses in Exodus 18.

“‘Nor can we improve on the
admonitions in the fifth chapter of I

Peter that the ministry should be
clothed with humility and each one
subject to the other,”” he said.

He said he wanted to convey
clearly to everyone that the Work
isn’t making ‘‘frenzied’’ changes
and that the current moves ‘‘have
been under study’’ for months.

GTA gives

(Continued from page 1)
another 6,000 representing radio and
television stations across the coun-

Mr. Armstrong said the conven-
tion gave him an opportunity to
renew acquaintances with many
radio-station personnel and leaders in
the broadcasting field.

He said he and Henry Cornwall of
the Church’s Worldwide Advertising
Agency, who had accompanied him
to the luncheon, met with NAB
officials, including new NAB Presi-
dent Vincent Wasilewski.

Appreciate the Privilege

Mr. Armstrong also spoke briefly
with Richard Wiley, new director of
the Federal Communications Com-
mission, and with Mr. Harvey and
his son.

In his remarks at the luncheon,
Mr. Armstrong told the broadcasters
*‘that we should never cease to be

invoeation

few members from other areas,
according to George Meeker, pastor
at Chicago Northwest.

Mr. Meeker said Mr. Armstrong’s
sermon was on ‘‘the thrust of the
Work™ and the change to a more
biblically oriented emphasis on his
broadcast and telecast.

Mr. Armstrong said, ‘‘The
Chicago-church brethren proved to
be very warm and enthusiastic and,
judging from the tremendous re-
sponse [ received, are very excited
and enthusiastic over the announced
improvements being made in God's
Work, most especially our new goals
in radio and television.”

A dance followed that evening.

*“The ministry should be a broad
structure which recognizes that loyalty
is atwo-way street. I may place men in
positions of greater ibility who

wife or children.

I want to recognize what these
fellows have been contributing, what
they have accomplished. [ want them
to know that they are deeply
appreciated.

**A job will usually be about as big
as the man you place in that

ponsibility. He will grow beyond

are meek and mild in manner, who are
not vastly influential, who do not have
magnetic personalities, but who are
known for 15 to 20 years of patient,
quiet service — senior pastors who
would be the men that a young,
beginning pastor would want to lean
on, a fellow who can give him some
right answers when the younger man
has a particularly sticky case over
which he is worried: an anointing for
healing, some legal problem, some
question which comes back, some
question about a sermon, some
spiritual problem which is bothering
him, some personal problem with his

the job if the job is too small; if the
job is too large it may defeat him.
One of our greatest responsibilities in
the Work of God is placing the right
people in the right jobs

**In every facet of this Work — in
radio, television, publications, the
ministry — we've got to recognize
this Work is making a new
beginning. We have set some
interim, short-term goals and some
long-range goals.

I want to encourage an mvolved
ministry as well as a ministry of total
service, not only to the Church, but
to society as well."

AICF concerts continue

PASADENA — Recent perform-
ers in the latest concert series
sponsored by the Ambassador Inter-
national Cultural Foundation in the
Ambassador Auditorium included
British-born  singer Cleo Laine,
March 21; Jorge Bolet, a Cuban-born
pianist, March 17; and four compos-

Dean to head campus

(Continued from page 1)
ded high school.

grateful for the precious opp Y
of the freedom of voicing opposing
views and opinions over the millions
of watts of power of radio, nor should
we ever abuse such a privilege."’

In a brief invocation, *‘I asked

He joined the Navy after gradua-
tion. In February, 1953, while in the
Navy, he married Allie Driver,
whom he had met in high school.

God’s blessing on the proceeding
and gave thanks to Him for the
priceless freedom of religion and
freedom of speech we enjoy in this
great and free country,”’. Mr.
Armstrong later said.

Mr. Armstrong said after the
luncheon many people requested his
autograph, while others told him they
want to broadcast The World
Tomorrow on their stations.

Mr. Armstrong arrived here the
evening of March 19 and heid a
dinner meeting with the Chicago-
area ministry.

On the Sabbath, March 20, he
spoke to 1,900 people from the
combined Chicago churches and a

After leaving the Navy, Mr. Dart
ded Hardin-Si Univer-
sity, Abilene, Tex. There his

brother-in-law, Horace Driver, a
university employee, brought him
into contact with the Radio Church of
God. In 1958 he moved back to
Houston to attend the nearest Church
of God and that fall enrolled in
Ambassador College, Pasad

Following graduation in 1960, he
spent a summer in the field working
with Dean Blackwell in Chicago, Il
He returned to Pasadena that fall fora
year of graduate studies.

In 1961 the Darts were sent out
again, this time with Wayne Cole to
establish a new church in the Little
Rock, Ark.-Memphis, Tenn., area.
But after six months there Mr.

Dart’s deteriorating health led to his
i to h in

q

1962.

Bricket Wood’s Dean

Later that year, he was sent to
England to teach courses at
Ambassador's campus there and to
pastor the Bricket Wood church.

Following the death of Dr.
Benjamin Rea in 1965, Mr. Dart was
appointed Bricket Wood’s dean of
students.

In January, 1969, he was reas-
signed to Pasadena to assist Garner
Ted Armstrong. There his responsi-
bilities grew to include directing
what is now the International
Division of the Work, a position he
held until his i as Big

ers who are highly regarded by the
motion-picture and television indus-
tries, March 11. The four composers
performed Bach concenti

Miss Laine performed to a
capacity crowd of 1,200. Her jazz
and light-pop format contrasted with
the more-classic, AICF concerts.

She sang selections from such
composers as Gilbert and Sullivan,
Cole Porter, T.S. Eliot and Duke
Ellington.

Mr. Bolet, hailed by the Washing-
ton Post as ‘‘one of the few living
superpianists,”’ presented a reper-
toire from Mozart, Chopin and Liszt.

The Bach concerti were per-
formed by Leonard Rosenman,
composer for the Marcus Welby,
M.D. television series and the movie
Planet of the Apes, Bemardo Segal,
concert pianist and composer of
television and movie scores: Bert
Shefter, composer of 100 motion-
picture and 900 television scores;
and Elmer Bemstein, Academy
Award winner for his score in
Thoroughly Modern Millie

AICF concerts for April are to
include Michel Beroff, panist, April
6; the Los Angeles Master Chorale,

Sandy’s deputy chancellor in 1973,

In addition to his administrative
duties, Mr. Dart has taught many
classes at Big Sandy, including Old
Testament survey, speech and Chris-
tian doctrines.

performing Mendelssohn's Elijah,
April 10; the Cleveland Quartet, a
string quartet, April 11; Marilyn
Homne, a mezzo-soprano, April 19;
Hermann Prey, a baritone, April 27
and 29; and Shifey Berrewt, a
mezzo-soprano, April 28.
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SEP offers adventure to Church youth

BIG SANDY — **Two exciting
sessions of our Summer Educational
Program — SEP — will be
conducted again this summer,’
announced Gamer Ted Armstrong
concerning the 1976 sessions to be
conducted at the Church’s facilities
in Orr, Minn.

Mr. Armstrong also announced
that Youth Opportunities United
(YOU) is now sponsoring the
summer program, which until this
year was referred to as the Imperial
Schools Summer Educational Pro-
gram. (Imperial Schools, which
previously sponsored the program,
were closed in June, 1974.)

SEP’s first session begins Tues-
day, June 15, and ends Tuesday, July
13. Session No. 2 begins Thursday,

July 15, and ends Thursday, Aug.
12.

Apply Now

Those interested in attending the
SEP for 1976 should clip and fill out
the application form on this page and
mail as soon as possible to: Summer
Educational Program, 300 W. Green
St., Pasadena, Calif., 91123. The
program is open to sons and
daughters 12 to 18 years of age of
members of the Worldwide Church

" of God.

According to Mr. Armstrong,
virtually all of the activities from last
year will be retained this summer.
Archery, canoeing, cheerleading,
fishing, overnight-camping-and-

canoeing trips, rock climbing,
swimming, waterskiing, water polo

and volleyball are some of the
planned activities.

The Adventurer Program, which
includes canoe trips to Canada and
rock climbing, will also be available
to campers. Six canoe trips are taken
each session, and each trip covers 75
to 90 miles.

Ten campers and two trip leaders
go on each trip. The leaders are paid
Ambassador College students who
are part of the canoeing staff and
have gained experience from previ-
ous trips to Canada.

Mr. Armstrong announced that Jim
Thornhill, director of YOU, former
director of the SEP ski program, will
serve as assistant to Dr. Floyd O.
Lochner, director of the SEP.

Ron Dick, assistant to Mr.
Thomhill, will also serve as director

of activities, in place of Kermit O.
Nelson, a faculty member at Ambas-
sador, Big Sandy.

Mr. Nelson's responsibilities with
the college here no longer permit him
to serve in that capacity.

A slight increase in camp tuition
will be in effect for 1976. The tuition
for the SEP has gone up from $200 to
$210.

Insurance Coverage

Mr. Thomhill said, **The addi-
tional money is to offset an insurance
policy on all SEP students and to
defray transportation costs from
nearby airports at which many of the
campers armrive."’

Although all YOU members are
covered by a year-round medical
plan that is paid through YOU, they

will still be required to pay the
insurance charge.

**The travel-accident plan for the
SEP program is mandatory,”" said
Dennis Stauffer of the Ambassador
Business Office in Pasadena. ‘‘In
order to get a better rate for all those
who attend SEP and to cut back on
administrative work, we didn't want
to deal with two separate policies. If
some are already covered by insur-
ance they will have double coverage
while at SEP."

Youths who wish to apply as
“*workers'" (students who voluntar-
ily serve in staff positions and still
pay full tuition fees) should include
letters with their regular applications
stating their interest in that position

About 24 boys and 24 girls are to
be chosen as workers.

SUMMER SKHNG - An unidentified camper participates in the sknng program at the 1975 Summer
Educational Program. [Photos by John Robinson]

AWARD WINNERS — Residents of one of the gtrls dorrmtones display
the “E flag,” which is presented each week to the dorm that accumulates
the most points in dorm inspections and athletic competition. [Photo by
John Robinson]

A I S s B e e e Y

STATEMENT OF INTENTION

1976 SEP SCHOLARSHIP PROGRAM

| would like to make, in the following manner, a donation, with
the wish that the same be used for the education of a student in
the YOU Summer Educational Program, Orr, Minn.

CHECK THE APPROPRIATE BOX OR BOXES:

O Pay charges for one student, $210, to be paid in full on or
before Aug. 1, 1976.

O Pay charges for one student, $210, 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 SEP may determine in
the amount of:

L
Make check;payable to: Worldwide Church of God.
Total amount | wish to contribute: $.

SIGNATURE:

CITY/STATE/ZIP.

Clip and mail to: YOU Summer Educational Program, 300 W.
Green St., Pasadena, Calif., 91123.
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T Sy Spas,

SUMMER
EDUCATIONAL PROGRAM

300 W. Green St., Pasadena, Calif., 91123

Youth Opportunities United

INSTRUCTIONS: This form should be enmphuly ﬂll.d out hy a parent or guardian. A nonrsfundable $3 appli-
cation fee and a recent of the ust be i

Applicant’s full legal
name (last/first/middle): Age:
(Print or type)

Sex:

Parent’s or guardian’s
name (last/fir )

Address: Phone: { )

City

Church area: Minister:

If applicant is accepted, tuition and fee payment will be as follows (check one):
O $210 in cash upon acceptance of my son/daughter.
$210 over 10 months, first payment to be made when son/daughter is accepted,
00 SPONSOR PLAN: Someone whom | know {organization or individual) will p-y tuition and fees.

Sponsor's name:

/city/

[0 SCHOLARSHIP PLAN: If awarded an SEP scholarship, | will need exactly:.
(1f my son/daughter is accepted, | will know the scholarship has been lerd.d )
O THIRD-TITHE-ASSISTANCE PLAN: | am eligible for d.

| will need exactly:
for SEP tuition.

Session applicant would like to attend: [lJune 15 to July 13 OJuly 15 to Aug. 12 OEither

©00000000000000000000000000000000000000000000000000000000000000000000000

RELEASE
This release must be completed by parents or legal guardians in
order for child to participate in the activities of the YOU Summer
Educational Program, 1976.

* Kk *

We, the undersigned, guardians of
a minor, for a valuable consideration, do hereby release the Board
of Trustees of the Worldwide Church of God, its agents, servants,
employees and any other entity, hereinafter collectively called the
‘“Board,” from all actions, claims or demands which we may here-
after have, either individually or as guardians, arising from injuries
to said minor. We agree not to sue, and to indemnify and hold
harmiess, the Board from any loss or expense it may incur because
of injuries to said minor. In the event only one guardian signs, the
plural pronouns shall be deemed as singular.

RECENT
PHOTOGRAPH
REQUIRED

SIGNATURES:

Father or guardian, date Mother or guardian, date
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700 miles for *76
—="Jor 76

Minister runs toward goal &

By Carolyn Miller

RAVENSWOOD, W.Va, —
“Lots of folks," it has long been
said, “‘would rather see a sermon
than hear one. "

Ravenswood residents have had.
over the past five years, ample
opportunity to do just that — to see a
sermon presented almost daily by
.- . Nelson Haas, who preaches by
example the *‘doctrine’ of physical
fitness up and down the streets of this
Jackson County town.

Mr. Haas presents these visual
sermons by means of running and
running and then for extra measure
by running some more. When the
period he refers to with a chuckle as
his *‘physical year’" is concluded in
June, Mr. Haas expects to have
attained his goal of logging 700 miles
en route to physical fitness.

Ahead for 1976

If past years are any indication,
there’s little doubt that he will attain
that which he has set out to

Day’s labor
raises $1,500

By Elliot Hurwitt

PROVIDENCE, R.I. — Fifty-two
members of the church here recently
raised more than $1,500 in one day
by helping a department store with its
annual inventory.

A few weeks eadier, 15 women
from the Providence Women's Club
had eamed almost $200 in the same
manner.

This article is reprinted by
permission from the Charleston,
W.Va., Gazette of Feb. 2].

accomplish. On his way to this year's
goal, Mr. Haas already has attained
his 500-mile goal in 1974 and his
1975 goal of 600 miles. This year he
Is running so far ahead of schedule
that he figures he could miss 20 days
and still end the year with 30 to 40
miles in excess of his 700-mile goal

Just what is it that motivates this
man to run? He explains it this way.

“It's a ot like driving an
automobile. City driving causes
carbon to build up. It’s the same with
your body. If you don’t use it, as the
case with city living, the body
stagnates, cholesterol builds up and
your blood pressure is adversely
affected.””

Mr. Haas, who advocates running
over jogging, is also a man who gets
the lead out. In his daily jaunts he
zooms along over his premeasured
2%-mile course, which he covers in
15 to 20 minutes.

39 Legit Years

The most rewarding aspects of
running, according to Mr. Haas, are
the physical and mental benefits. In
addition to stimulating his inner
machinery, he said, ' think a lot
younger, I've noticed, than others
my age. I'm alert for longer periods
of time.""

In age, Mr. Haas ranks along with
the late comedian Jack Benny, who
for laughable purposes remained 39
throughout his long career. “My
age,”” Mr. Haas added with a grin,

s legit, though.™

As for the hardest part of running,
the soft-spoken minister considers it
to be the challenge of *“trying to cut
my time.” he said. The self-
discipline required to get himself out
the door to run, however, ranks as a
close second.

As a full-time pastor serving
Worldwide Churches of God in
Charleston  and Parkersburg, he
travels by auto an average of 900
miles each week. Because of the time
devoted to travel and pastoral duties,
it isn’t easy for him to find the
necessary 15 to 20 minutes to run,
But his determination to keep at it
was typified last week when, after
arriving back in town from Ansted at
midnight, he donned his running gear
and took to the street.

Excuses Get Easier

Although Mr. Haas prefers to run
at about 11 a.m. and in the early
evening, he also runs when tempera-
tures are in the very high and low
extremes and in drizzling rain as well
as snow. Explaining his persistence,
he said, *'If I can find an excuse for
not running one day, it’s even easier
to find excuses the next day.”"

While he admits running tends to
become somewhat monotonous, he
has also developed a strategy to cope
with this problem. ‘‘When running
becomes mentally hard, Tjustrunata
slower pace.” According to Mr.
Haas, the monotony is offset by the
fact that **running is probably the
best form of exercise for the time
involved that there is,”” he claims.

Running is, however, only a part
of Mr. Haas' life-style for healthful

PROLIFIC PACER —

Nelson Haas, pastor of the Charleston and

Parkersburg churches in West Virginia, runs a few more miles toward the
700-mile goal he hopes to reach this June. [Photo courtesy the

Charleston Gazette|

living. He also advocates the eating
of a proper, well-balanced diet,
preferring natural foods and avoiding
those containing additives. He
strives to get eight hours of sleep
each night and tries to maintain

mental tranquility. These rules for
good health, he feels, are practical
principles taught in the Bible.
When it comes to physical fitness,
Mr. Haas is one minister who
practices what he preaches.

Hymnal. Titles are not

the hymnal. Happy searching
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HIDDEN HYMNS
BY VIVIAN PETTIJOHN
Hidden in the puzzie are 15 hymn titles as taken from The Bible
in single,
various directions, to adjacent blo
angles. The example, shown in boldface type, is “Blest and Happy
Is the Man.” Letters may be used more than once. Check off each
title as you find it and mark it on the puzzie. When you finish you
should have been able to call out
youdon'tfind them all, take heart by reading the titie of page 121 of

Dwight Armstrong, who composed the tunes for all 15 hymns used
here, as well as many others.)

straight lines, but meander in
cks vertically, horizontally and at

— 15 times — “| found hymn!” If

and singing! (Our thanks to

lJ KLMNOPOQ
TORDYRCHA
HELTMEYNL
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LHOSARPUH
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YOUR HYMN LIST: Titles of hymns hidden in the puzzle and their page
numbers in The Bible Hymnal: (1) BLEST AND HAPPY IS THE MAN; (7)
HOW EXCELLENT IS THY NAME; (22) TO THEE | LIFT MY SOUL; (27)
TURN THOU FROM EVIL; (33) RIGHTEOUS JUDGE; (41) IN THY
LOVING KINDNESS, LORD; (44) SAVE ME, O GOD, BY THY GREAT
NAME; (52) FOR EVEN FROM MY YOUTH, O GOD; (60) O THOU THE
SHEPHERD OF ISRAEL ART; (75) HOLY, MIGHTY MAJESTY; (90) O
HOW LOVE | THY LAW; (102) HIS MERCY NEVER FAILS; (112) PRAISE
YOU THE LORD; (114) HALLELUJAH! PRAISE GOD; (121) NOT MANY

Health club

By Roger Fakhoury

PASADENA — A health club for
executives of Ambassador College
and the Worldwide Church of God
has begun here, according to Harry
Sneider, assistant basketball coach of
the Ambassador Royals and director
of the club.

Known as the Ambassador
Heaith Club, the organization in-
cludes Gamer Ted Armstrong;
Robert Kuhn, executive vice
president of the Ambassador Inter-
national Cultural Foundation;
Norman Smith, director of media;
Leslie L. McCullough, director of
the International Division; and
David Antion, college-relations
director.

created for

**We feel we can reduce the stress
of executive positions by working the
body with mild cardiovascular exer-
cises,”’ said Mr. Sneider. ‘‘What
many people don't realize is that
stress is a major contributor to many
illnesses including hypoglycemia, a
common executive disease.

“Mr. Gamer Ted Armstrong
wanted to have this club because he
sees a direct correlation between an
individual’s health and the job he or
she does."

The Ambassador Health Club was
created in part by fitness authorities
Bill Pearl and Leo Stem. Mr. Pearl, a
former Mr. America and Mr.
Universe three times, has trained
athletes that include professional

executives

football players and astronauts.

“‘However,”" Mr. Sneider said,
“‘his specialty is training executives
and businessmen. He knows exactly
what they need.

“We feel that anyone can get at
least an adequate supply of exercise
if they walk, jog or ride a bike at least
12 to 15 minutes per day. ™

Included with this should be a set
of exercises designed to work the
lower back and stomach, Mr.
Sneider added. *‘Also. ty to
eliminate many refined-food prod-
ucts and get between seven and nine
hours sleep each night

*“*Becoming physically fit should
be a major concem for us all hecause
ahealthy body is aturned-on mind "

WISE MEN NOW ARE CALLED,

HEALTH cLuB — Harry Sneider, director of the health club, looks on as, from left, Gene Michel, property
ANSWERS APPEAR ON PAGE 15

manager of Ambassador College; Jeff Bamess, a preaching elder attending classes; and Dayid Antion,

college-relations director, work out in the handball-court complex. [Photo by Roger Fakhoury]
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DALLAS VISIT — Secretary of State Henry Kissinger speaks at a
banquet in his honor at the Fairmont Hotel in Dallas, where Garner Ted

Armstrong met the secretary March 22.

(See Mr. Armstrong's

“Personal,” this page.) [Photo by Lyle Christopherson]

A Personal Letter

from %M"

(Continued from page 1)
listed for remarks and invocation.
I was told there was a complete
sellout.

MET VIPs

Mr. Comwall and I were asked to
meet in a VIP lounge with NAB
officials, where [ met the president of
the National Association of Broad-
casters, together with several old
friends from the broadcasting indus-
try whom I had met in previous
years, and had a brief chat with the
director of the Federal Communica-
tions Commission, Mr. Richard
Wiley.

I also met Paul Harvey and

“his son and a number of other
officials in the NAB and invited
guests.

We were then ushered into a very
large banquet hall, and I found they
had reserved a head table for Mr.
Harvey and another for me in the part
of the hall right by the speaker’s
podium.

Shortly after the luncheon began,
the meeting was gaveled to order and
I was introduced. [ gave a brief
statement of gratitude about the
precious privilege of the freedom of
speech and the freedom of religion
available over the electronic media in
a nation which had dared to place the
most powerful vehicles for the
shaping and forming of public
opinion in the hands of private
enterprise.

Behind me, on the rostrum, was a
motif: *‘THANKS for radio!”*

I mentioned how my father had
-lw-ya told me one of the g,malest
sins was that of i
reminded all of the assembled 2,. S(X)
radio-station owners and managers
t!nlwcshouldneverceuewbe
grateful for the preci

. consummate professional

erates through the industry.
Paul Harvey a Professional

raimnst
we have had
[ United
tates since the end of World War I,
truly a *"statesman’’ in capacity. His
tireless efforts on a personal level in
shuttling back and forth between
visits with Egypt's President Sadat
and the Israeli prime minister,
Yitzhak Rabin, resulted in this
temporary breathing spell in the
Middle East.

Dr. Kissinger is a man of great
ability and remarkable intelligence.
Quite a Day!

So all in all it was quite a day! In
one day I had met the chairman of the
Federal Communications Commis-
sion, Richard Wiley; the president of
the National Association of Broad-
casters, Vincent Wasilewski;
world-famous news commentator
Paul Harvey and his son; heads of
one of our great universities; and the
secretary of state!

After a couple of days on the Big
Sandy campus, which included many
conferences with officials there in
our continuing efforts to effect those

I very much enjoyed Mr. Paul
Harvey’s speech; he proved to be a
in the
manner in which he addressed his
subject, which was not unlike the
theme I had used in my remarks, that
of urging radio-station ownership
and management to police them-
selves rather than running the risk
through a few who were irresponsi-
ble of inviting further government
controls.

Mr. Harvey was warmly wel-
comed by an enthusiastic round of
applause, and I am sure the meeting
was an overwhelming success in all
respects.

I left shortly afterward for
Chicago's Midway Airport, where
Dan Spencer and my wife were
waiting for me for a flight to Big
Sandy. After a quick change of
clothes, we flew straight on to
Dallas, where we were to be met at
the airport by Bob Haworth, our
public-relations officer at Ambassa-
dor College in Big Sandy, who had
obtained tickets for a banquet
honoring Secretary of State Henry
Kissinger in Dallas’ new Fairmont
Hotel that same evening.

Mr. Ronald Dart, Mr. Ronald
Kelly, Mr. Haworth and [ arrived at
the hotel in time for a preliminary
cocktail party, and I was introduced
to Gen. John S. Torrey, executive
director of the Dallas Council on
World Affairs and a retired brigadier
general, who promptly ushered me
up to the VIP lounge, where I met
leaders and officials of the local
commumity, plus the heads of
Southern Methodist University.

Kissinger Meeting
When Dr. Kissinger and I were
introduced, he said, ‘‘Oh, yes,”
upon hearing my name. We shook
hands warmly as I said, ‘I haven’t
seen you since we were in the same

of the freedom of volcmg opposng
views and opinions over the millions
of watts of power of radio — nor
should we ever abuse such a

ivilege.
In a bnef invocation, I asked
God’s b on the

room together at the NATO summit
conference in Brussels.””

T went on to tell him that [ had just
returned from a trip to Egypt and a
one-hour television interview with
Anwar Sadat and had a personal
message to convey to him.

and gave thanks to Him for the
priceless freedom of religion and
freedom of speech we enjoy in this
great and free country.

I was besieged afterwards with
many requests for autographs, and
many cards were pressed into my
hand informing me people wanted
my program on their radio stations. I
had already informed a number of
people of our new goals in radio, and
I have been amazed in the very few
days which have transpired since
how rapidly this information prolif-

yed Mr. Sadat’s personal
regards to him and I told him of Mr.
Sadat’s statement to me that he felt

and lmpmvemems neces-
sary to streamline God's Work, I
came back out to Pasadena (Mr.
Ronald Dart accompanying me for
another few days here) and have been
busily engaged in conferences and
radio broadcasts ever since.

In my last * ‘Personal’’ I mentioned
at some length that we can expect
dynamic new improvements in
God’s Work in practically every
phase of the Work.

Gradually, over the weeks and
months ahead, I am sure many of you
are going to be elated and pleased
with what those imp: are!

from his responsibilities
very large lt‘.ml\lun and
departments und go back nto the
full-time munistry! Wr Smith wants
1 move (o the Prescott, Ariz.,
church, assuming the responsibilities
of pastor there, and to busy himself in
the Flagstaff, Ariz., area, where no
church exists, and see if his presence
there cannot result in the raising up of
a new church.

Mr. Smith will become an area
coordinator for the other ministers in
a large southwestern area of the
United States, and I most sincerely
and deeply appreciate his outstand-
ing example of recognizing that
service to his fellow human beings in
the capacity of a minister —

hi hi I

over the
radio

anointing, baptizing — is the
fulfillment of the highest calling
which can be given to any human
being.

Mr. Smith came to Ambassador
College as a young boy from a farm
in llinois and began working with
my brother, Richard Pavid Arm-
strong, in our little fledgling record-
ing studio back during the days when
the program was still ‘‘cut’” on
acetate discs in the pretape era.

From the very moment of my first
radio broadcast in the middle 1950s,
Mr. Smith was the audio engineer
who operated the audio panel and
took care of all the technical aspects
of putting The World Tomorrow on
the air.

It was his advice and counsel over
my more than 20 years of radio
broadcasting which have had a great
deal of impact on the program ever
since.

Gradually, as Mr. Smith’s duties
branched out to include more and
more employees and refinements in
the varmus departments, plus the
i of television, he was

I know by now that you have all
heard my tape, and all of the ministry
has listened to a special *‘state-of-
the-Work’” speech I gave before our
assembled evangelists and other
ministers at headquarters almost
three weeks ago.

1,000 Not Enough

At that time I talked of a goal for
the Work of 1,000 radio stations.
However, since I have leamed that
there is at least one religious
broadcast in the United States
presently utilizing 1,900 radio sta-
tions, I have CHANGED that goal, and
our agency is already announcing
that goal to our various rep firms and
other agencies who cam assist in
obtaining radio time as we are able.
Now we have a NEW GOAL OF 2,000
RADIO STATIONS!

I do not believe God's Work
should be No. 7 (its present standing
in terms of the number of radio
stations it utilizes in religious
broadcasting), or even Ne. 2!

1 really believe, since this is the
Work of God and not the work of a
man er men, that God’s great Work
should be No. 1! '

At the present we are buying time
on barely less than 250 radio stations,
so the gaal of 2,000 would seem to be
almost unattainable! Yet obtain it we
shall — even if it takes several years
in the doing!

As I said to our ministers in
Pasadena, I don’t know how we are
going to do it, but we are going to DO
IT anyway!

For years I have said ‘‘evangelists
should preach the Gospel, and
businessmen should do business.”
At long last many far-reaching

Henry Kissinger's in-
volvement in the Middle Eastern
“*shuttle diplomacy’’ had been one of

the major reasons for the signing of

the interim peace accord, and that’

President Sadat had told me, *‘Itrust
Henry."

Though this meeting was necessar-
ily brief (there were dozens of people
crowding around attempting to shake
the secretary’s hand), I was honored
and pleased to meet the secretary of

impr are being made from
top to bottom in the structure of
various divisions and departments at
headquarters which are going to
greatly enhance the entirety of God’s
Church.

Outstanding Example
One outstanding example of this is
Mr. Norman Smith's recent request,
which he made to me personally over
the telephone, that he be transferred

replaced at the console by Mr. Frank
Inglima. And still later, as Mr.
Inglima’s own responsibilities grew
in our audio department, by Mr.
Garland Snuffer, who presently
operates the recording-studio equip-
ment.

Profeundly Pleased by Example

Thus, one of our pioneer students,
and one of our pioneer evangelists in
God’s Church, has voluntarily made
the step of tuming over his
responsibilities in a large department
to several other, nonordained
individuals and is voluntarily step-
ping out into the ministry of this
Church to assume the duties and
responsibilities of a pastor!

I am both deeply moved and
profoundly pleased at Norman's
example, and I hope it will prove to
be an inspiration to all.

In the weeks and mxmths ahead
other similar announcements will be
made. Men who have practically
‘‘disappeared’” because of various
responsibilities at headquarters
which have not placed them in the
limelight before the people of the
Church in any great capacity will be
discovered hard at work in purely
ministerial capacities, in providing
the desperately needed service to the
brethren of this Church INSTEAD of
being found behind desks in execu-
tive and departmental responsibili-
ties.

As has been announced, I have
asked Mr. Ronald Dart to come back
from Big Sandy to assume responsi-
bilities of directorship of the United
States ministry, and Mr. Dart has
already plunged into many days of
discussions with those of the team
here at headquarters, plus many other
ministers in the field and at Big
Sandy.

Rather than trying to announce all
of the various improvements and
refinements which are being made in
this ‘‘Personal’’ column, I shall
leave it for other am'cles in The
Worldwide News, ‘‘The Official
Grapevme" and as various situa-
uons d in the

ments in your Bible
church services
1 do not by any means
imply that any e
of personnel, or any
conditions in the pastorates
churches in the United States, are
about to occur, since both Mr. Dart
and I intend to insure that no
unsettling changes of this nature do
happen.

studies and

Local Campaigns

One important point: We hope to
designate some of our pioneer
evangelists as revivalist-type speak-
ers and preachers who can come to
various local-church areas, even
including some of the smaller ones,
where growth and stimulation are
really needed. Perhaps in shorter
campaigns of three nights or so they
can bolster the local pastors by
inviting all of the Plain Trurh list and
urging each local member of our
smaller congregations to invite at
least one or two friends and hold
evangelistic campaigns of this sort in
churches all across the country!

By hamessing all of our efforts, by
placing our most powerful speakers
and preachers where they can do the
most good, in the pulpits, rather than
behind desks as executives, I fully
expect to see a new burst of growth
and development within God’s
Church in the months and years
ahead!

I have also announced that I am
intending to do far more of a
stand-up-sermon-type delivery in the
television programs! I reviewed the
tape which I did in our Pasadena
Auditorium on a Sabbath some
weeks ago and felt that, even though
I can do much better, the program
had sufficient merit that it could be
sent to all of our television stations.

Sunday Morning Too

I have given directions that the
television broadcast is to begin to be
placed where possible on stations
during the Sunday-morming period
when millions of Americans do turn
on their television sets and listen to
religious broadcasts.

1 think you will all be as astounded
as was I to discover that up to 47
percent of the adult viewing audience
in the United States DOES view and
listen to religious broadcasting!

There is no reason whatever for us
to avoid this large segment of the
American populace by insisting that
our telecast and radio programs can
be placed only on those stations
which cater to nonreligious formats!

Maybe it is time I gave those who
view the various programs on
Sunday moming some type of an
alternative!

This is growing very lengthy, and I
know there is a great deal more which
can be discussed next time, plus I
will be writing letters and
memoranda in future ministerial
BuHetins, so I will sign off for now
and tell you that I have been again
very much encouraged by the
tremendous flow of letters from the
ministry and the brethren alike who
are deeply moved and greatly elated
over these new goals we have set for
ourselves. MANY have told me it is
something they have prayed for for a
long time!

Until next time . . .

Your brother in Christ,
Gamer Ted Armstrong

PS: I am sure all of you have been
praying for my father since hearing
of his bout with the flu, which

led his one-night igns in

both Honolulu and Manila. He is not
yet over its lingering aftereffects and
has felt weak and tired. He went to
B'xg Sandy, intending to conduct a
series of student dinrers so he could
spend some time with thc senior
prior to their gr but

upon his arrival he was still weak
enought!mbefekhe should not take
Sabb-ﬂn services. I know you will

ministerial Bulkrm and announce-

o ber him in your
prayers.



169 unleavened deli

By Scott Ashley

BIG SANDY — They came from
everywhere. From over the United
States and Canada and from Austra-
lia, on the other side of the world.

They came in droves. They were
fruitful and multiplied .. . and
sounded delicious.

They came neatly typed on the
finest bond, scribbled on pages torn
from a binder, on newsprint, on
postcards, on letterheads and on
3-by-5 cards.

One came on the back of a New
Hampshire Department of Public
Works and Highways computer card,
and another bore a neat seal at the top
proclaiming *‘Kissin’ wears out —
cookin’ don’t."”

In all, The Worldwide News

ived 182 unl d resp
to an article and ad in the Feb. 2 WN
asking readers to send in
unleavened-bread recipes for the
paper to share with readers for the
Days of Unleavened Bread. (Be-

cause of duplications,
only 169 recipes are
printed here.)

A few of the dishes
were prepared by em-
ployees of the Home
Economics Department at Ambassa-
dor College here fora tasting party to
sample some of the contributions, as
had been done with similar recipes in
two previous issues. As Carlton
Green, directorof food services here,
put it, ““This tastes better than any
vear. But, of course, they're ail
good."’

Many contributors wrote that their
recipes were family favorites
throughout the year. **The following
recipe [Carob Brownies) is a family
favorite the year 'round,” wrote
Mrs. Robin Fletcher Jr. of Pilot
Rock, Ore. *‘It makes a large batch
but doesn’t last very long!"*

Liz Harris of Pine Bluff, Ark.,
said her recipe, Heavenly Hash, was
*‘absolutely scrumptuous! We guar-

MAIN DISHES

A Unleavened recipes

Cover with remaining mush. Cover and bake at
350° 10430 min. Fay Kilkan, Ringgold, La.

SAUSAGE-FILLED CREPES
Combine 3 beaten 8, 1 c. milk and 1 T,

. Cover; chill. Bake,
covered, in 375° oven 40 min. Mix % ¢. dairy
lc:v cream, % c. butter or rine,
softened; spoon over crepes. Bake, uncoverad,
5 min. Makes 16. Sul-z.ﬂllllr. Cook 1 Ib.
bulk and % c. chopped onio
i ided cheose,

ocess
3-0z. uu’,owumch:umuﬁl.drhd
marjoram. Mrs. Suzette Bell, Buffalo, Tex .

TACOS
hole- or

ACAPULCO CASSEROLE

%10 11b. ground beet; 1 . chopped onion; 1
¢. chopped celery; 1 clove garlic, pressed;
1% T. Worcestarshire
powder: 1 can (15 oz) red kidney beans; 1
can (1 1b.) cream-style com; 1 canr (8 oz)
tomato sauce; 6corn tortillas; % c. shred

of r Brown meat in large skillet;
drain. Add remaining ingredients

READERS’
Butterhoms, shown here and reprinted under “Pastries.” [Photo by Scott
Moss]

antee. And so easy. With no mess,
and great to take anywhere. It’s the
best chocolate cake ever! Try it!
You'll love it.””

ghts:

Feast your eyes on these

®sscsscs

RECIPE — Two readers sent in a recipe for Swiss

Some sent words of caution.
**Beware! The men just love them,"*
said Mrs. William E. Rollo of
Orange, Calif., of her Mocha Balls.

BANANA-OATMEAL MUFFINS
Combine in 2 bowl 1 c. unbleached flour, 1 c.
8alt, 2 7. brown sugar. Scald %

. S|

ingrochents over wet mixture and foki in gety.

. Flloited

muffin tins two thirds full. Bake 30 min. at 375°.
Mrs . Nancy Harrington, Caigary, Alta.

1c.8
with another tortilla, then 1 . sauce. Continue
until all tortillas are used. Top with remaining
sauce and sprinkie with cheese. Bake
uncavered in a mo

UNL BREAD
qt. % ¢. com olf; 1% c. water; 4 c. whole-wheat
auce mixture. Top ad smooth; cover and let stand 24 hr.

flour. Kne:

Soak 2 c. whest in 2 c. water. Drain. Chop
coarsely in blender. Mix info dough, Let rise 20
min. Makes 2 loaves. Bake 1% to Yehr. at 325°
Lorena Dobbs, Grand Junction, Colo.

UNLEAVENED BANANA BREAD
e % c. ligh

1 ¢ Y
unbleached fiour; % . sait; 4 eggs, beaten
1l; 2 7. oll; 1% c. water. Mix in order given,
Batter should be thin. Pour by tablespoonfui
onto kightly oiled and heated grill. Spread into
thin 5" or 6’ circle. Brown both sides lightly.
Don'tleavetoo long orthey willstiffen. Makes 18
tortillas. Filling: Brown 1% Ib. with

or asparagus
;v.c.chowg:d
3 ve gariic; | oqg alightly
Deaten; w c. ml':n Cﬂll:bl; 2 T. chop
parsiey; % t. salt; dash of pepper; 2 c.
e 1T.butter: 3 i

0ggs; 1% c. flour; % t. salt

evaporated milk; 1 t. vanilia; 1% c. cut-up

bananas; ¥ c. c| nuts. Beat shortening,

: mix well. Add flour and salt; mil

inanas and nuts. Bake in a 6" ?

0" loaf pan at 350° about 30 min. Mrs, Lotha E.
n, Stockton, Mo.

and seasonings to taste. Grate % Ib.

p . Shred small head of lettuce.

Fill tortillas; fasten with a loothpick. May aiso

use hot chili sauce on top. Roma mﬂ'gyndy
Byerly, Laurel, Mont.

onions; % c. Ide Zza cheese.
Mix thoroughly % can of soup with the following
8 ingredients. Press firmly info 9 pie plate.
Bake at 350° 25 min. To mashed potatoes add
butter, green onion and rest of soup. Frost the

. *':'ICAN BNE!SE-’OT;TO !A“Llshw
c. mashed potatoes; 2eggs; %t. c!

powder; % t. salt; % t. dry
mustard; 1 t. grated onion; 1 t. milk; ¥ ¢.
lnnddldﬂﬁﬂg-rm;ﬁc.mwm.

with potatoes: top with cheese and
glﬂrﬂu. Bake 10 min. more. Serves 6. Mrs.
oy Atkins, London, Ont.

BREADS

Combine potatoes, eggs, and
milk. Blend cheese and wheat germ. Ada half to
the potato mixture. Shape into bails and roll in
remaining cheese-wheat-germ mixture. Brown

MEXICAN-STYLE TAMALE PIE
1¢.cornmeal; 1t. salt; 1Ib. ground chuck; 1
cf onion; 2 cloves garlic; 3 t. chili

COl
1%e. e,

UNLEAVENED SOAKED-WHEAT BREAD

In bowl mix Y c. corn oil, 1% c. water, % t. salt.

Mixin about4 c. whole-wheat flour to make a stiff

dough. Knead until smooth. Cover; leave 24 hr.

Meanwhile, soak 2 c. whole-wi

Drain agg' chop coarsely !:‘\ blender. Mix into
G v

sak. Place over low heat. Add the commeal,

meal mixturs.
anoiled 9" pia pan. Bake at 350°for 3010 35 min.
Judy Walker, Shraveport, Ls.

)

ur into

1¢ whole-whest

1c.rye flour. Place firstiour ingredients in a bowi.

Blend and cut into the flours 3 T. butter and 3 T.
ible oil. Blend and add 2 and 1 c.

Tl i ai Knead gently. Roll out gnz Place

on prebuttered pans. Bake 400° 12 min. thy

Heath, Cincinnati, Ohio.

UNLEAVENED BREAD
flour; 1 c.cornmeal; 1 ¢. bran;

. Pour onto
Bake 400° till done, about 20 min. Mrs. Marie
Phipps, St. Peters, Mo.

UNLEAVENED BREAD
::A':.mll:\b c.plus1T.water; 3T.oll; %
c. wl

ased cookie sheet.

ugh. Bake
325° for 1% 1o 1% hr. Mrs. Lee Thurston,
Hillsboro, Tex.

—_—
FLAT BREAD

2 c. flour (1 c. whole-wheat and 1 c.

unbleached white); % t. salt; % c. sesame

seeds; 1 egg; 14 c. plus 2 T. milk. Mix flour, salt

untit mixture resembles coarse
vanilla; mix well. With hands, press mixture

SCOTCH OATMEAL SHORTBRI
lick- oats; 3 c. sugar; % c.
or

oatmeal. Stir in

FRITTEI
milk (g h"ﬁ‘n"m"
onjon; 1 egg; (or water), jh to make
pﬁm'&?m-...q Mix alf jents and

is especially good). Fry till sightly brown on low
heat. Arbn'yL. Rutt, Harrison, Ark.

and seeds with a fork in a large mixing bowl. Make
i

into
it. Pour in a bit of the milk and whip egg e
fork; then pour in the restof the milk and stir until
flour s pretty . Putonto

BRAN MUFFINS

r; Y t. oregano; % t. ground Y
1. pepper; 2 c. tomatoes; 1% c. kidney or
into bea
ﬂhwmmcmaapnuwm!c.eoldw-m.m
Y2t of the salt to 2% c. boiling water and stir in
commeal paste. Slowly cook 1 hr. over very low
heat. Brown i

evenly on the mush. (Add siiced olives of
grated cheese over meat mixture if desired.)

1ec flakes; 1 c. whole-
wheat pastry flour; 1 t. kelp or salt; 1 t.
clmwmn;z"‘. ible oll; 1c. mifk; 4
Separsied: 3 T. honey o

or tabl dough
is smooth and somewhat sfastic. Roll out with a
pinto about ¥ * thickness and place on a greased

biscuit pan.

y 251030
until golden. Cool sightly. Cut into bars whie stil
arm.

Wi
removing. Makes 32. Mrs. Charles H. Mingle,
Nashville, Tenn.

030 min. or

Let cool morouyug in pan before

Knead some sieved wheaten flour with water

PAIN AZYME

i c.
raising, nuts or sunfiower seeds. Combine
bran flakes and flour. Add kelp and cinnamon. In
anotner bowl combine oil, mitk, honey and
beaten egg yolks. Add to dry ingredients. Add
the nuts, seeds or raisins or i

(orright 'g. Bake at375° 15 to 20 min. It
!hasn':‘?e! 100 brown. Variations: Add onions

rolledoutinto roundorsauare pieces 1 centimeter
thick on metal sheets. Prick and bake
temperature. Mrs. Yvonne Wedell, Amarilio, Tex.

at_low

e or sugar and spices. Baked flat bread
can be toasted or used for fa
sandwiches. Ruthie Johnson, Oildale, Calf,

three. Beat egg whites till stiff and fold into the
batter. Bake in muffin tins at 375° for 3
min. Maks 18 3. mufing. Muffns ross ool
Irene V. Erickson, Wyoming, Minn.

ONION BREAD
1c. milk (or skim milk); Yt salt; 6 T.cornmeal;
2 i Ya onion, chopped; 1 to % c.
g chease. In saucepan. combine mitk and

UNLEAVENED MEXICAN TORTILLAS
c. whole-wheat fiour; meal, finely
ground; %at. salt; 4 eggs, besten; 2T oii; 1.,
‘water. L

;1 ¢. com)

. Combine  flour, commeal and salt in a
(Continued next page)

A ‘WORLDWIDE NEWS’
PULL-OUT

**One local elder calls them habits,
for he says once you have eaten
them, they become a habit,
cautioned Mrs. Vera Alexander of
San Antonio, Tex.. conceming her
Toffee Cookies.

Mrs. Earl Suggs of Webb, Ala.,
said of her Peanut-Butter Cookies: **T
work with the school food service at
Ashford, Ala. We use this recipe
often; it is easy, fast and the children
love them."”

**I use this recipe for the wedding-
cake tier to be saved by the bride and
groom, so they can keep it through the
Days of Unleavened Bread,”" Mrs.
Gladys McDowell of Shreveport, La.,
wrote of her 7-Up Cake.

Origins of the recipes were as
varied as the contributors. One
contributor, who apparently forgot to
sign his or her recipe for Hoe Cakes,
said it was used by field workers after
the Civil War, because they could
return to the kitchen at noon and
quickly cook and eat it.

*‘1 discovered this recipe
[Unleavened Pancakes or Waffles]
quite by accident, when I forgot to
add the baking powder to my regular
recipe,’” wrote Lois D’ Alessandro of
Roseville, Mich.

Many readers expressed apprecia-
tion for recipes published in past
issues of the WN. **For the past two
years L have enjoyed making many of
the recipes for the Days of Unleav-
ened Bread,”” wrote Mrs. Daniel
Levitt of Saginaw, Minn., of her
Golden Delight Pancakes or Waffles.
*“This is the first time I have sent a
recipe in. I hope the readership will
be able to enjoy this recipe as much
as our family has enjoyed many of
theirs.”’

Because several contributors re-
quested it, The Worldwide News is
making this year's recipes a special
four-page pull-out section for read-
ers’ convenience.

NOTE: The abbreviations used
in the recipes are T. (table-
spoon), t. (teaspoon), oz.
(ounce), qt. (quart), ' (inch),
pkg. (package), doz. (dozen),
pt. (pint), * (degrees Fahren-
heit), hr. (hour), min. (minute).
To convert Fahrenheit to Cel-
sius (centigrade), subtract 32
from the number of degrees
Fahrenheit and muitiply by 5/9.
In other words, C=(F-32)5/9.




169 unleavened delights:

(Continued from preceding page)
bowi. Combine beaten eggs with ol and water

d pout gradually into dry ingredients,
prevent lumping. Thin fo desired consistency,
Using more walef if neces: he amount of the
water will vary according (o the coarseness of the
cornmeal. With a paper towel oil a cast-iron
skillet; tum burner to medium heat and preneat
Pour Y c. batter and hilt or rotate pan, swirling to
make the bater evenly the sizo of a6 panc

thick. Allow o brown and then turn the fortiia

ovor and 19ave a very short o 10 brown. 00 not
leave to0 long. Yields 24 tortilas. Keep tortillas
warm by stacking them wtih a cloth towel. Mrs.
Maurice Gilbert, Wichita Falis, Tex

LEFSI POTATO

cover and revng:me to use as needed. Mrs.
Emery Arnold, Enid, Okla.

DUTCH RYE BREAD
3 c. potato water; 1 mashed po
molasses; 8 c. rye flakes; 1 c. rve flour; 1 7.
salt; % c. brewer's yea: araway. Mix ali
ingredients. Butter Jroad pan and il pan win
moist mixture, pressing well into corners, Cover
pan steam-tight with foil. Place bread pan in large
container filled with boiling water 1 to 2" from
fim of bread pan and cover ihe two pans
steam-tight. Steam bread for 4 10 5 hr. in 250°
oven. Tum off heat: remove bread from pan and
let the bread dry out in tumed-off oven with oven
door sh?hlly ajar for 1 hr. Serve thinly siced (Vs

tato; % c.

1T m|umnmnn,n salt; 4 t. honey;
col Ao
o make dough stiff
enough to shape into a long roll. Cut off a small
amount and roll thin on a lightly floured board or
lotn, keaping sach cake g round as possible
jowly on ungreased, moderately hot
aricdle, ot haavy frying pan. turming (o brown both
sides. The cakes will blister and brown in spots.
emove from gnddle and fold across the middie
twice o form a quarter circle. Serve as bread or
with fish dinner. Makes 12. Marikay Ross,
Portiand, Ore.

GOLDEN SPOON BREAD

Heat oven 10 325°. Grease a 2-qt. casserole. Beat
eqgg whites unti stiff. Put water, commeai and salt
into blender, cover and process at “mix” until
Ihik anc srooth. Remove cover and add g

Jolks, butter and milk. Continye o process untl
well blended. Stop blender and add cheese;
cover and process 1 cycle at “grind.” Pour over
egg whites and fold together. Pour into casserole
and bake 60 to 70 min., until toothpick. munud in
center comes out clean.

i ba mied wih avoctic e aiso. Yieid. 810 8
servings. Donna D. Myers, New London, Wis.

YORKSHIRE PUDDING

20 min. before pudding goes into oven, place a
shallow 9" byIS baking dish in oven. While dish
is getting real hot, mix 1 c. sifted flour, % t. salt,
1% c. milk, 2 well-beaten egf

smooth. Now remove hot dish and cover bottom
with hot roast drippings. Pounn batter and bake
at 450° for 25 min. Serve as a bread, with roast
Seot andlots of aravy. Barbara Turner, Ewood,

n

tter and cheese. Mrs. M. de
Priester, . B.C.

CANADIAN BANANA BREAD

1. brown sugar Vo ¢ oll; 11 vanila; 3 large
ripe bananas, mashed; 2 sggs, well | besten; 2
c. sifted whole-wheat flour; %

chopped nuts. Cream sugar and o Aot vanita
and mashed bananas. then eggs. Sift all drv
ingredients together twice and add to creamed
mixiure with nuts, Pour inlo a greased ol pan
and bake 1 hr. at 350°. Mrs. Harry O. Carey,
Grant, Neb.

NUT FRUIT BREAD
1 part grain of choice (or combined
soaked for 48 hr. Dry and add 1 ralsin, 1
part dried pmm: (stonas removed). 1 p
B rart dates. 1 part hax seed and 3 parts nats
of choice. Put mrough mill. Mixture will stick
together. Cut into small portions. Expose (o
sunight for 4 hours Thomas Mirigian, Fremont,
if.

CRACKERS

Pul seeds in blender: biend well. Add 1 or 2T. oil;
add water to make a medium batter. Bake in
preneated watfle iron 5 or § min. Serve with fruit
or syrup or with peanut butter and hone)
jelly. Butter while hot: serve warm. Mrs 3
Blankensnip, North Bend. Wash.

UNLEAVENED HOT CAKES

Place in bowl 2 eggs; 2 c. buttermilk; % c.
whole-wheat flour; % c. unbleached white
flour: 2 c. wheat germ; i T, rice polish: 54
sunflower-seed me salt sses.
Blend with rotary Resiat. Aad and Iol M £.T.
melted butter and ' c. cottage cheese. Bake
on greased griddie like ordinary hot cakes. Can
be made night before and put in refrigerator for
morning. Mrs. Walter Koch, Sandy, Ore.

GRAIN CRACKER CAKES

1 c. wheat or rye c. combination of
Trachet et cracked. sunhower
crushed flaxseed, sesame seeds and so
ur; 1. salt; ¥ c. water with 2 T. o

Mix together: form imto 12 balls: roll thin, fry for 2
min. each side in medium-warm, ungreased
skillet. Cover with cloth until cool. Doris Wik,
Antioch, Cailt.

CHAPATTI UNLEAVENED BREAD

2 c. whole-wheat flour; %2 t. salt; % to 1 c.
water. Blend flour anu Salt together. Stir just
enough water to make a very stiff dough. Knead
dough on lightly floured surface until smooth and
elastic. Cover with a wet cloth and sat aside for 30
min. Break dough off and form into 1" balls and
rolloutinto very thin rounds about 8 in diameter.
Bake on both sides on a lightly greased tinﬂdie
over low heat. Serva with sour cream.

chapattis. E. Chenoweth. Santa Momca Caulf.

% c. cracked whut (bulgur lyw). 1% c.

CRACKER DELIGHT
Combine 1 ¢. unsifted rye flour; 1 c. unsifted
whole-wheat flour; 1 1. sea salt; % t. (scant)
. Cutin¥ 6.
882 T. buttermilk or milk. Mix
well. Roll out small amounts on lightlv floured
ard to %' thickness. Cut to desired size
(about 1%'* 10 2) and place on ungreased
cookie sheet. Bake 10 min. at 325° bul watch
carefuly. They ars done when light brown
ou cookie sheets
Variations: Cut crackers with scalloped pizza
cutter. Use water in place of milk, or vegetable
broth. Cracker is excellent plain or seasoned.
Try some caraway, cheese,
Crackers can be frozen
Palmer, Mass.

Poppy or onion.
Mrs. Lionel Gingras.

rmbread: 2 c. plain corn or 3 T. flour;
5T sait; 1 whole egg. M all ingrodients. Add
gnough sweet milk o make the batter thinnar

mealed pan. Bake ver
Dnlaavenad bread will ot brown ike (eavened
bread wil. Dressing: Crumble and mix the
unleavened com bread with about 1
crumbled wheat thins. Then add 1 T. sage, i
X black pepper, 1 T. salt, 2 bolled eggs, out in
. Mix allingredients logelher wi
B broth of one en. Baks at 400° ntil done
Margie Eddy, Elisville, Miss.

SPOON BREAD
3c.milk; 1 ¢. cornmeal; 1% 1. salt; 2 T. butter o
momnlng.u%g Yolka, beaten: 4 egg whites,
beaten. Preheat oven 1o 400°. Grease
|Vx -qt. casserole. Mix milk, commeal and salt.
Cook over low heat, stifing constantly until
thickened. Add butler or_shortening. Cool the
mixture. Strn eg9 yolks. Foid beaten whites into
cornme: gg yolk mixture. Pour into casserole.
Baico 3510 95 o i s6t. Sarve Nol with butter
or jam. Yield: 6 servings. Mrs. Margery Jaycox,
Montesano, Wash.

CHAnLesmN BENNE WAFERS

In a small, heavy pan put % c. sesame seed. Stir
gver modarate heat Uil shghtly brown. Remove
from heat. Add 1 T. butter, 1 c. light-brown
sugar, 3 T. flour; 1 egg, beaten; 1 t. vanilla; .
salt. Arrange by teaspoonfuls on well-buttered
cookie sheets about 2'' apart. Bake at 350° until
firm (5 to 8 min.). Remove carefully while still
warm. Makes about 30. Mrs. F.E. Nail, Lak
Charles, La.

MEXICAN TORTILLAS

2 c. masa harina; 1 c. water. Combine masa
harina and wi knead to blend well. (If
Nocassary, add a il water 10 hold dough
together.) Shape into 12 balls; press in to
press or roll out each ball between sheets of
plastic to form a 6 circle. Bake on hot, lightly
greased griddle or electric skillet until lightly
Brown, 110 2min. per side. Tortillas shouid be soft
and pliable. Makes 12. Serve buttered or with chili
or made into enchiladas. Mrs. H.E. McCleskey.
Fort Worth, Tex.

APPLE-SAUCY SHORTBREAD
3e. llﬁ.ﬂ flour; % c. butter or mlrg-ﬂn."/x c-

c Nats. Biend .ngrmsna
P "ungreased pan: Prick dough
b lork. Bk 15 min e 350" thon 25 min. at

Cut while warm. Top with apple sauce.
Jhaid: 3 dox. Mrs. Ropart Schnells, Foley, Mo,

SESAME CRISP CRACKERS
1% c. whole-wheat flour, i c. eoy Hour; % c.
sesame s c.oil; % c. water (as
needed). S ﬂuurs e soeds, salt logetner and

blend well. Add_ enough wi make a
ough consistency. Holl o 3 h hick shoet:
cut into desired shapes and place on unoiied

cookie sheet. Bake at 350° until crisp and goiden.
Tuesday Lindsay, Montvale, V:

100 PERCENT OATMEAL CRACKERS

(WHEATLESS)

oil; 1 c. water or potato water;
4 c. oatme: t. sait. Blend honey, oil and
water. Stir in remaining ingredients. Mix well
Dough shouid be stiff. Chill. Roll out; cut into
squares. Bake at 350° about 20 min. Makes 2
doz. Margie Jacques , Concord, N.H.

1T. honey; % c.

RAZY KRACKERS
24 c. unbleached Hlour. 3 1o 4 T. sugar: % t.
salt; % c. mayonnaise; 1 c. plain yogurt. In
large bowl mix dry ingredients. Cut in
mayonnaise with pastry blender. Stir in yogurt.
Press dough together firmly with hands. shaping
into ball. Divide dough into 16 equal pieces. Roll
out on lightly floured pastry cloth into
approximately 8'' rounds. Cut Into crackers with
biscu cutter. Prick wit fork and sprinkle with sea
1. Bake on ungreased cookie sheet 6 10 7 min.
00" Store n tightly covered container. Mary
Ann Ewald, Flint, Mich.

KNEE PATCHES

ait; 3 eggs: 1 c. cream. Boat
eqgs; Sitt flour and salt; stir into
mixture to make soft dough. Take a piece of
dough the size of a marble; roll thin as possible.
Fry in deep fat 375" till brown. Drain and dust with
pow! or granulated sugar. Mrs. Charles
Riercer, Eizabatn City, N

4.c. flour; % t.

a-mn-l rm: 3
, beaten; 2w . ki1
Koge(hsl and fet soak avemnghl Brown cakes on
olied griddle. Use about 5 c. to each cake and
flatten out with pancake turmer. Pancake syrup:
1c. honey; % c. molasses; % c. corn syrup; %
c. water. Warm together over moderate neat. Do
not boil. Mrs. Glenn Andrews, Barstow, Calit.

COTTAGE CHEESE PANCAKES

cottage cheese; 2 T. butter; % c.
. Beat only until well biended. Cook by
tablespoons on aheated griddle. Spread with tart
jelly; roll up. Sprinkie with confectioner's
sugar. Makes 12 Mrs. Byron Hankey, Hicksville,

UNLEAYENED PANCAKES OR WAFFLES
oggs: vt salt; 27.sugar;1c . milk; 2
s fiour: o {optional). Measure oi
into mixing bowl; add eggs and mix well. Add
sugar and salt. Add milk and flour atemately. Oil
griddie or wattie iron well, before using. Bake until
goiden ‘brown. Lois D'Alessandro, Rosevile,
ic

GOLDEN DELIGHT PANCAKES OR WAFFLES

as delicious as freshly made. Mrs. Daniel Levitt,
Saginaw, Minn

PANCAKES
2 eggs; % c. water: s c. pius 1 T. flour; dash
un Sormbine "ai ingredients untl_batter is

mooth. Fry ind hnlol! v

deep. Mrs. Rose Clem,
Sl Charles,

COOKIES

handiing. Shape into 1" balis: place on greased
baking sheet and bake al 325° for 20 min
Remove o wire rack 10 cool. While stil warm
dust cookies with confectioner's sugar. Mrs
Wwilkiam E. Rolio. Olanqa. Calit.

FLORENTING COOKIES
tac.cream; a c. su;
very fine; % Ib. candied oran: opped;
Y c. flour; pinch of salt. Mix all mgved«ams
togatner. Airange by leaspooniuls, 2 apart. ona
cookie sheet Flatten with a knife dipped in cold
water_Bake at 350° until brown around the edges
(about 10 min ). Cool cookies with the flat side up
ona wire rack. Mell an 8-oz. bar of semisweet
a double boiter Stir until smooth
and sprua onthe flatside of the cookies. Yields 2
doz. Mrs. Walter Steinemann, Montrose. 8.C.

FINNISH STAR COOKIES
1% c. flour; 1 c. butter; % c. water. Mix half of
butter with flour as in a pie crust. Add water
slowty: mix well. Chill thoroughly, then roll out to
W' thickness. d half of rolled-out dough
with some of the remaining butter (have butier
cold 2nd dot with smail amounts of butter). Fold
over buttered haif and roll 1o " thickness:
repeatuntil all butter is used up. Rall very thin
Cut into 2% squares. Stack leftover pieces of
dough and roll very thin again. repeating unti all
dough is made into squares. Cut 1" slash n each
comer. Put spoonful of date filling in center of
each square; fold opposite corners to center of
filling. Brus with sweet cream and sprinkie with
sugar. Bake in hot ovan a few min. Date fill
c. sugar; % Ib. dates, cut fine;
slowy urit thick. Cool sighty bt o
Bloomington, i

SNOWFLAKES

1 c. shortening; 3 oz. cream cheese;
sugar; |-quck 11. vanilla; 1t. or -ng!d»ﬁ.

flour; pinch of sait; % t. cinnamon.
S shortening and cream cheese, add s
Beat in egg yolk, vanilia, orange rind, flour. e
and cinnamon. Drop by spoonfuls onto cookie
sheet. Decorate with nuts. Bake at 350° for 1210
15 min. Adella Travis, Lansing, lowa.

THIMBLE OR TNIJI‘BPRINY CDOKlES
Y c. butter or margari

sugar; Jxoup-m.d Yt Vlnllh.nrlct 1
c:uns

; % c. finel
ssorted jams, jellies a
Cream together butter and sugar. Add a0 1ol
and vaniia; beat well. Stir in four and sait. Chil
dough until firm enough to handle. Working with
halfthe dough at a time, measure level teaspoons.
of dough onto waxed paper. Shape info %" balls.
Using a fork, dip balls, one at a time, into shghtly
beaten egg white; roll in nuts. Place 2'* apart on
ungreased baking sheets. With a thimble or
thumb. make a depression in the center of each.
Bake in 350° oven 5 min. Remove from over
Make depression again. Bake an additional 5o y
min, or until set. Cool on racks. At serving time. fill
conters with jam. jelly or preserves. Makes about
3% doz. 1%’ cookies. Mrs. George Koerner Sr.,
Longview, Tex.

CARROT COOKIES
1.c. butter, margarine or shortening: 2c. flour,
sifted; % c. sugar; t.cinnamon; %t.
nutmeg; 1t. vlnlllldogw. -ngmuumn 1.
finely grated ca c
powdered su;

Ctoam shortaning unti nuny
Sift flour, sugar, salt and pieces logether. Add to
shortening and mix weil. Add vanilla, eggs.
carrots and nuts. Form into 2 rolls 1" in diameter.
Wrap in waxed paper and chill at least 2 hr. Siice
' thick on_ungreased cookie shel. Bake in
preheated 375° oven 10 to 12 min. Roll in
Dowgl:"ed sugar_whie warm. Judy Flavin,

/ TOFFEE COOKIES
. packed dark-brown sugar; 1 c.
i fiour; 1 egg yolki 1 t eaniter

BICENTENNIAL BOILED COOKIES

2. sugari 4 c. butter; 2% c. Minute Oats (do
not substitute); 2 t. v-nma Y c. evaporated
milk; 4 T. cocs nut butter. Blend
togeiher sugar, butter ik and cocoa. Heat and
stir mixture over low heat untl well blended. Heat
to boiling point for 12 min. Remove from heatand
add uncooked oats, peanut butter and vanilla,
Blend well; spoon onto buttered cookie sheet and-
let cool. Makes 2V doz. Mrs. Lois Pacelli, San
Antonio, Tex.

d spread very thinly on a greased
ane fourad Cookie shaat. Pat onta sheet with
your hand. Then siightly beal 2 oqguhlh: and
spread on the uncooked do; prinkie witn
chopped nuts. Bake in a 575 oven about

min. Cut into squares while hot. These P
ttaszs very weil. Mrs Vera Alexander, San
Antonio, Tex. — -

BANANA-COCONUT HEALTH COOKIES

TWIN-| FLAVORED COOKIES

 lb. margarine (Haine); % c. raw, sugar
(Turb ses); 1 banana
ulkl' 1% c. pastry flour

to coconut

(whole whul{l

CHEESY CRACKERS

sifted fiour, unbleached or whole wh
Pt ¥ib.) mar arine or butter; 1 ¢.
Ib.) creamed cottage cheese. In a large bowl
X flodr and salt. AGY butter and cortaga chease:
cut in with a pastry biender until well biended.
Wrap dough in waxed paper and chill at least one

hour. On a well-floured board roli out dough "
m»ck Cut out dougn wih 2" cookie cutter and
ungreased baking shaet Prick each

e wih & lork. Bake at 450" 12 to 15 min
omove from baking snoet and cool. Makes
about 100 crackors Nirs, Ecith Rausher, Nelson.

CRISPY CHEESE WAFERS
% c. butter or margarine; 2c. (8 0z) chndﬁr

E CAKE
Mix 2 c. flour or cornmeal with % t. salt and % c.
water or buttermilk. Pour in healed skillet into
which shortening has been metted. Cook well,
then tum and 9 sox ther " Sice. Unsigned,
Inglewood, Cal.

STRALIAN SHORTBREAD
; % c. sugar; % c.

Tt salt:  c. flour; 2 T. soy flour. Therough
blend butter and cheese; stir in Worcestershire
sauce. Add salt to flours and mix well. Form
dough into 2 rolis 1%’ in diameter. Wrap in
waxed paper and chill. Slice thin: place on
ungroased baking sheel, 8ake 8 1o 10 min. in
375° oven. Makes about 4 doz. Mrs. William
Gallagher, Jamestown, Ohio.

b
coconut; % Ib. butter; 1 t. vaniila essence;
pinch of “salt. Mix dry ingredients in a bowl. Meit
utter and acd with the vanilla. Pack into 8 square
cake pan to a depth of /2"’ Bake at 300" until
golden brown, approximately % hr. Cut into bars
or quares while still warm in pan. Remove from
when aimost cold. Dorothy J. Ebel, Murray
Biage, Austrara.

UNLEAVENED BREAD
Set oven at 400°. 3% ¢. whole-wheat flou r:ch.
corn starch; 3 T. butter. Cut in 1% t. salt; 4 T.
Vegetable oil; 1 c. water. Shake water and oil
together. Mix |ngmdmvm into a stiff dough.
Kneld unm smooth. Divide the lump into 8
ieces. Roll each out very thin. Cutm(o:lﬂpsand

Bake it Ilgh( brown on edges, about

J. Rogers, Springfield, Mo.

UNLEAVENED BREAD
ole-wheat

each cup of flour.
wmbﬁnllwﬂ of flour for dtff.mnl (mﬂnq loaves.
buckw!

o whole-w ce. 1ye; ost
and barley flours. AédeuehdM raham
o burgus, M flowr and sat well Add water
ly, stirring from center until all water is ,/
amm Knead all well. Gover and let stand |
o three parts; knead |
Ok wo shaped et Place I in oiled bread |

oo Lot ea soveral nours, e longer tha berier
al 350° for 1 to 1%a hr. It will mellow and

sohen = 2 \o 3 days. Mrs. Irene Tapp,

Winchester, Ki

EGG'N' ONION MAYZOS

2 c. whole-wheat flour; % t. sal <. butter or
margarine; 1 egg. siightly beaten: 31 1. onion
owder; . milk or cold Add onion to

the milk or water 1o soak whie you are Working
the flour and butter. Cut butter into flour and sal
unt ke meal Combine rest of ingredients and
0 flour mixture. Stir until mixtures forms a
ittt dough is too sticky add a little more flour),
but avoid overworking to keep crackers tender.
Divide dough inlo ‘thirds and roll out ‘on
well-floured _ surface, = addin: lour as
needed o kesp dough from stcking & ln voling pin
| until thin, about 1/16'" 1
ace on greased
ake in preheated
450° oven dependin: g.n
thinness, just until crackers begin tuming T
iden brown. Makes about 6 doz. 2" squams
athy Spangler, Nine Mile Falls, Wash.

—_ _PANCAKES

DUTCH BOY PANCAKI ES
4 0. fruls or barries; 2c. (7 0z) ma
m; 80z cream cheese; 1 c. milk; l
c. lloul.'hLun. " butter. Heat oven

. flour and salt; beat until

smom H‘.l ‘g clll iron skillets until very hot.

Add butter to coat skillets; add batter

immediately. Bake on lowest rack 10 min.
heat

ron_(iney ro. bast wih biusve
emmu-ymgornoc-y.nm rlch

Ark.

EGGLESS WHI TLESI WAFFLE
Take 4 T. or equal parts, of millet, buckwheat,
‘sesame sh, half as much soy

flour, It.ueﬁol soed and arrowroot
powder, 1 or 2 T. raw or brown sugar, % L. salt.

' other than butter.

nl(lon Instead of bananas

Iy,
2; % C. sugar;
Chogll\'-bulur-

nd'x

sugar; 2eggs; 1 t.
all-purpose flour; 1 pkg. 3‘
chocolate bits; 1 c. wllnuu ﬂl‘ll d; 1 pkg (B

groased 8-by-8" pans or one 9’ -by:13" pan.
‘0 make batter, cream butter and sugar log
Beal in the eqgs; add aimond exiract ot unt
lght and fu . Sift in flour and salt; stir until
ded. Divide mixture in haif. To one half add
Chocoialo b and 1 ¢. walnits. To thoother haf
add butterscotch bits and remaining wainuts.
Sovead both batters over crumb mixture, Sprinkle
with_remaining crum in lightly.
B350 for 3810 40m ' squares
when cool. Makes amuxsmz boksa: Cynthia
Tessitore, Montrose, Co

TOPSY'S NUT COOKIES

c. butter; 4 T. raw sugar; 1 T. cream; 1 egg
Yotk well beaten: v t. almond extract: 2% c.
whole-wheat flour, finely ground | egg white:
black walnuts, chopped. Cream butter and
sugar. Add egg yalk, cream. S oact and fove,
Combine well. Roll out and cut into log-shaped
pieces. Dip cookies in beaten egg white, then in
chopped nuts. Bake in moderate slow oven at
325° for about 30 min. Mrs. Edith L. Hull,
Arenzvil

NO-BAKE PEANUT- BUTT

and coconut, use % t. ginger. Blend margarine,
sygar and salt. Add egg yolks and banana. Sift in
fiour (use a little more) and continue mixing. Add
desired coconut and spoon mixlure onto greased
cookie sheet. Bake for 120 13 min. in 350° oven.
Take out when golden brown and cool. Mrs.
Raymond Welling, Reno, Nev.

SKILLET COOKIES

v Y c.
-llley bntonm dash
isples; '2 c. nuts; 1t
vanilia. ln skillet combine butter, sugar, egg,
dates, coconut. Cook and stir till it thickens, about
10 min. Stir in Rice Krispies, nuts, vanilla. Cool 10
min. Shape in round balis; roll in powdered sugar.
Betty Waltner, Freeman, S. o (s"m/u recipes.
submitted by Mrs. Marvin s, St. Helens,
Ore., and Linda Handley, Blndnnsburg, Md.)

HARD-BOILED-EGG COOKIES
2 hard-bolled eggs; v Ib- butter: 11, almond
favoring; 2 ed cake flour; % c.

v et I::Idghllyblli raw egg
whh cno ugar. Press shelled

through a D ima iave i & sowi. Add batter,

fiavoring, flour, sugar and salt. Rub all together
with fingers. Shape into two rolls about 1%
diameter and chill. When firm, slice %'" lhlck
Brush slices with beaten egg white, lhan sllgh"y
pross the moiatside i 8 mixture o ofak

ar. Place nut side up on cool st ad
B are- or about 30 i of unbi ghtly
brown. Mrs. Ofive Hitchings, Asquith, Sask.

UNL PECAN SANDIES

Combine and mix ¥ c. milk, ¥ c. peanut butt

% c. honey and Y% t. salt in sauce pan. Bnng ma
boil. Pour avevi c. lig MK toasted ro
Add 1 1. vanilla. Mlx wqel r. AddV:c hopyod

pnnm 3 nm-
paper to set. To to act oals. put on a shalow p

and ract i a 350° ove for 10 min.s or unti Font

n. Mrs. Harold Yokes, Cambridge Spring,

ut. Drop onto waxod

SWEDISH
1c. butter; %c.nupraoﬂyeuu.! 1. almond
extract; . flour. Cream s and butter
until waxy. Beat togg < Yoiks until Iwm and lsmm
red; add

extract.
tablespoon at a hm. uﬂ!l all the ﬂou‘ hu’ b.‘ﬂ
used. Work well. Putin a cookie pres: !our
design and bake in a hot oven (400‘) uml
brown. This recipe is not
. May be mlbd I'\d cut

butter; % c. sugar; 1% t. vanilla;
our; 1 . ground pecans. Cream Daier onti
light and flfly Add sugar gradually. Cream well.
nd in vanila, Gradualy blend n fiour Add
ground nuts st
paims of hands.
o reased cookie sheet and flatten. (A good way
tien cookies  Io lace waxed paper over ho
cookies an with the bottom of a
ass.) Cookies may be Do toppea wil a pecan hai
if desired. Bake in a 350° oven for 10 to 12 min.,
unti sghtly browned. Do not overbake! Remove
from sheets immediately and cool on wire racks.
Yield: 5 doz. 2" cookies. Ciarice Joseph, Dallas,
ex.

WHIPPED SHORTBREAD COOKIE
S butter, softened; 3 c. flour; 1 c. S
cormttareh, Croam ail ingredients.
Whn mnx!um with electric mixer until quite fluffy.

MODERN MATZOS — These Egg 'n’ Onion k
Nine Mile Falls, Wash., were among the favori
March 22. [Photo by Scott Moss]
refrigerator about 15 min Coconut may be

added or chopped nuts spread on top. Ramona
Kampe, Witewaler, Wis.

PEANUT-BUTTER CHEWIES
1 c. peanut butter; 1 c. sugar; ' c. undiluted
vaporated milk; 2. flour. Biend ail mgredients
thoroughly. Drop with teaspoon on greased
cookie sheet. Flatten with fork dipped in waler
Bake at 325” for 15 min, Remove from oven and
cool. Yield: 3 doz. Mrs. Daniel Oliver. Randoiph
. Maine,

NO-BAKE PEANUT-BUTTER COOKIES

Bring to a boll: 14 <. brown sugar; 1 c. dark

. Take off heat and ada. 12-02. jar
uil smooth. Add a

quickly. It helps o wear ruboer gloves as mixture

is hot. Makes 2 doz

Mrs. Martin Browder,
Quinlan, Tex.

T

YEASTLESS FEAST — Clockwise fromtop le
tries a not-too-appetizing bite; AC food-servic
words to describe his sample:; WN circulatione
bite; circulation manager Dean Koeneke sarr
unleavened-bread samplers was the Tunnelo
Dirickson of Dorchester, Tex. [Photos by Sc




latzos, contributed by Cathy Spangler of
es atan unleavened-recipe tasting party

OVERNIGHT MACAROONS
Night before mix: 4 c. rolled oats; 1% to 2 c.
demerara sugar; 1 c. oil. In moming add: 3
beaten 11 salt; 1 t. aimond extract. Roll
in balls and press with fork. Place on greased
sheel. Bake 325° for 15 min. (Mrs.) Marion Alart
Sidney, 8.C.

TASTY HONEY BALLS
Ina medium-neavy pan melt 1 c. butter over low
heat. Blend in 2 T. milk, 1 ¢. whole-wheat flour, %
c. honey, % t. Mix thorougniy. Cook
medium heat. stirring constantly, until dough
leaves sides of pan and forms a ball. Remoye
from heat. Stirin 1 1. vanilla and % ¢, buckwheat
ts. Shape into wainut-sized bails. Roll in %
¢. Unsweetened grated coconut. Place in 2
bowl and store in refngerator. Makes 3 1 4 doz
balls. Mrs. Garth Ricks, Boise, Idaho
DATE COOKIES
% c.oleo;1c. sugar; 1 agg; 2¢. dates; dash of

ly press receptionist Janey George
Carlton Green gropes for the right
chele Molnar savors a scrumptious
ares. Below: A favorite among the
- - 4Kerecipe, submitted by Mrs. Janette
’ss, Tom Hanson and Klaus Rothe]

Feast your eyes on these

sait. Cook for 5 min. or until dates are done. St
constantly. AGd 11. vanilla; 2% c. Rice Krispies
% c. nuts. Mix well and drop by spoonfuls in
oll in balls. Mrs. Leonard V Romska,
Mount Clemens, Mich

DATE-CREAM-CHEESE ROLL-UPS
1¢. butter or margarine; 4 (b,

<. sifted flour; % 1. salt

pitted date:

and salt Chill several hours or until
firm enauah 1o roll. Rollto '’ thickness on board
sprinkied  with confectioners sugar Cut in
! "by-3'" stips with pastry wheel Put a date in
center of each strip and rofl up. Place folded side
down on cookie sheet Bake at375° about 15 min

or candied cherries for daies. Mrs Larry

LACE COOKIES
2c. Ofd Fashioned cats; 1 T. flour: 2 c. white
sugar; % t. salt; 1 c. butter: 2 sgga, beaten; 1 1,
vanilla. In a large bowl. mix together the oats.
flour. sugar and salt. Mett the burter and whiie st
very hot pour over the oats mixture. Stir until
sugar has melted. Add the eqgs and vanilla, Stir
well. Preheat oven 10 325°. Cover cookie sheel
with ungreased fod Drop % 1. batter on foil 2
apart ke 10 to 12

ve from oven when they begin 1o brown
lightly around the edges. Remove foil, with
cookies remaining on the foil, When cookies are
cooled, foil will peel off You can use 2 cookie
Store in_air-tight
container. Makes 6 doz. Befty Jarvis, Ashiang,
Ky.

OATMEAL POLKA DOTS
% c. sugar; ¥%c. shortening; 1 egg; 1 . vanilla;
1c. unbleached flour; 1 1, i V4t salt; 1c.
quick oats, uncooked;
nut

PEANUT-BUTTER COOKIES
1 . chunky peanut butter; 1 . sugar; 1 egg; %
t. vanilla. Mix peanut butter and sugar. S in
remaining ingredients. Shape in 1°* balls and put
on ungreased cookie sheel. Press with fork to
llatten'slightly and bake at 350° for 12 to 15 min
ields 3 doz. Vera Schaeffer, Lebanon. Ind.
(Similar recipes submitted by Mrs. J.A. Mc Bride,
Abilene, Tex.. Mrs. Hazel Chapman, Cincinnatl,
Ohio: and Mrs. Earl Suggs, Webb, Ala.)

MARION'S COOKIES
Cream 1 c. butter or margarine together with %
¢. sugar. Add 2 egg yolks and beat well. Add 1 c.
ground walnut meats and 1% c. flour. Chill until
easyto handle. Form into smail balls and place on
cookie sheets. Toppin o8 and

with a piece of candied
cherry. Bake about 15 min. at 400°. Mrs, Robert
Fi

GRANDMA'S OATMEAL:
BREAKFAST COOKIES
Cream thoroughi

raising (o chopped
dates);  c. chopped nuts. Let stand (0 allow
ress from side of Spoon onto

min., until delicately browned. Makes about 3
2. Serve warm for breakiast. Edith Koppss,
- Ohio. o
BROWN-SUGAR PECAN COOKIES
T. butter or margarine; 1 c. brown sugar,
c. pecan halves; v c. flour; 1

thoroughly. Drop from teaspoon  onto
reased cookie sheets dusted lightly with flour
pace about 5 apart to allow for spreading.

OAT COOKIES
% c. melted butter or margarine; ; c. brown
sugar; 1 egg; 1 c. oat flour; % t. vanilla,

i t.
Qream butter and sugar; add well-beaten g
Add remaining ingredients. Drop by teaspoonfyls
9n a well-greased baking sheet about 1z - apart
and press down with tines of a fork. Bake until
iden brown in a 375> oven, 10 to 12 min
'emave from baking sheet as soon as taken from
oven. Mrs. Rose Orloske, Hot Springs, Ark

BAR COOKIES

MARBLE BARS
Place in top of double boiler: 1 pkg. chocolate
chips sweetened condensed milk; 2 T.
Met chocolate and blend in condensed milk
and butter over hot waler on medium to high hea.

lia; Vac. chopped 4
Mix. Spread half of dough in a 15'"-by-1u * pan-
iate over. Dot top with remaining

gough and swirt skghtly. Bake at 350° 30 o 35 m
Makes 48bars. Mrs. Virgd Jordan, Endicott, Wash

pre:
over the pastry. Bake 25 min. Cool and cut into
bars. Mrs. Elis D Nou, Robesonia. Pa.

RAls‘:l TOFFEE BARS
1. sait:

1c. sifted flour; % 1. salt; % c. soft ;1.
n s t. vanilla; 2 eggs; 1 ¢. Kellogg's
Bran Buds: 1 c. seedless ralsins. Sift togeiher
Jour and salt. Combine butter and sugar in mixing
bowl. Mix thoroughly. Add vanilia ang gs. Beat
well. Stir in Bran Buds and raisins. Add flour
mixture. Stir well. Spread on  well-
9 -by-9" pan at 350" about 30 min., until
gdone. Coolin pan. Frost with confectioner's |
Cut into bars about 3" by 112" Nut meats oy
Soconut may be sprinkled over icing. Mrs.
Catherine Knabb. Fort Pierce, Fla.

creamed mixture along with oats. Press two thirds

igh in bottom of greased 13" -by-9" (o
skgntly smaller) pan Spread dates on top, then
femaining dough on 1op of dates. as evenly as
possidle Bake at 375 for 30 min., or unti brown.
Lesiey Painter Attadena, Calif

CHINESE DATE BARS
Sift 1ogether 1o a bowl 1 c. sugar: % c. sifted
flour; " t. satt. Stir in 1 c. pitted o ;

CAROB BROWNIES
%e. euoopowdnr.log?:; Y2t sait;
i 2 c. brown sugar; 1% c. flour
le-wheat pastry flour); 1 c. chopped nuts.
Meit butter in a double boiler; add carob powder
Mix well and set aside 10 cool Beat eggs until
foamy. Add salt. vanilla and mix. Gradualfy beat in
sugar until well mixed. Gently stir in the carob
mixture. Do not overmix. Stir nuts and four
gently st into batter. Do not

c. butte
1 t. vanil
(wl

into squares and let cool. These brownies are best
when cooled. Mrs. Robin Flatcher Jr.. Pilot Rock,
re

HONEY'S HONEY BARS
Crust: % c. margarine; % c. brown sugar; 1 c.
flour, sifted. Combine above ingredients and pat
firmly (0 8 9""-by-13"" pan. Bake 10 min. at 350°
Filling: 2 eggs; 4 c. brown sugar; % c. honey: 14
1. salt; % c.coconut; 1 ¢. chopped walnuts 11
T.lemon juice. Beal aggs well, then beatin brown
sugarandhoney. Mix in remamning ingredients we
Spread on baked crust and bake 25 min. at 350"
Cut inio bars. Makes approximately 3 doz. Lin
Rhay. Mediord, Ore.

LEMONY CHEESE BARS
s €. soft butter; Vs c. packed brown s rnic.
flour; % c. raisins; % c. chopped waihuts; 1
m

sugar; 1 L. flour; 1 egg; 1 t. grated lemon rind: 1
T mon Juice; % 1. vanilla. Cream brown sugar.
butter and then‘add flour and nuts. Blend until well
mixed and crumbly. Set aside 1 c. of this mixture.
Add raisins o first mixture and press into greased

01 9" square pan, Bake at 350° for 8 to 10 min
Remove from oven. Blend cream cheese and
sugar; add egg, lemon juice and rind, 1 1. flour and
vanilla, Beat until well mixed. Spread mixture over

genter Cool, then chill 1 to 2 hr. in the refrigerator
Cut nto desired-size squares. Pamela Park,
Winnemucca, Nev.

CHEESECAKE BARS
Stir together 1 c. oatmeal; % c. whole-wheat
flour;

¥ c. ch nuts, optional; v c. brown

41 salt, Shr 4 ¢, maltod bumec. Save2

T for topping. Pat rest in 9" -by-9'" baking pan.
re

{ixture. Cool Cut into bars. Store in refrigerator.
Makes 16. Mrs. Pt Stremcha. Philipsburg, Mont.

OLD-FASHIONED OAT BARS
Yo c. butter; 2 eggs; % c. sifted all-purpose
unbieached flour; ‘1 t. cinnamon: 1% o,
oal

gorm; % c.

; Y t. cloves. Heat oven 1o

dd honey, beating until fight

and Nur7 Blend in eggs ‘and vanilla. Sift
lous

UNLEAVENED BARS
or margarine;

" c. butter rine; Y c. oil; 1 egg,
separated; 1 c. honey; 2c. flour; % . cinnamon:
1 T. water; % c. finely chopped nuts. Heat oven

0°. Lightly grease cookie sheel. Mix butter.

1o 350°. Li i
honey. oil and egg yolk. Add flour and cinnamorn
Stir until well mixed. Spread into pan. Beat water
and egg white until frothy; brush over dough.
sprinkle with nuts. Bake 20 0 25 min. Cut
Immediately into strips. For best resuts, do not
Substiute ingredients. Mrs. Rovert A. Solberg,
Twin Valley, Minn.

CHOCOLATE-GLAZED BAR COOKIES
}2 c. butter or margarine: i c. firmly packed
brown sugar: 1 t. vanilla; 1 egg; 1% c. sifted
all-purpose fiour; 1 c. wheat germ; %
olate pieces. Beal butier or

[harganine and brown sugar in a large bowl. Beat n
vanilla and eqgg. Stir in lour and wheat germ, Prese
evenly into an B'" square baking pan.
min. or until lightly browned. Remove from

ool on wire rack: cut into bars. Stors in singie
layer. covered with foil. Makes 18. Cherie Zahora,
Indianapolis, Ind.

%4 C. or more raisins. Mix dry
ingredients into first mixture. Bake at 375° about 25
min. Nuts may be added. Mrs. Jay D. Anderson.
Las Vegas. Nev.

SWEET BUTTER 0ATS
Combine % c. butter and 1 c. brown sugar in
Sauce pan: cook and stir till butter melts. Stirin 2 c.
uick-cooking rolled oats and Y4 t. salt, Mix well
our into greased 8" square baking pan Cool 1 fo
Loz hr Cut into bars. Makes 24. Leigh Allen, Big
Sandy Tex.

DELICIOUS SQUARES
Mix fogether and spread in bottom of 9" -by- 13
pan: 4 c. cats; 1 c. sesame s 1 ¢
unsweetened coconut; % c. wheat
bran; Y c. nuts; dash sait. Mi
dry mixture 2 ¢. oil; &
molasses; 1t.
Into squares wi

i ig % c. honey; % c.
nilla. Bake at 350° for 30 min. Cut
ile warm. Nancy Vink, Tigard, Ore.

CHOCO-SCOTCH BARS
1 Pkg. coconut-pecan frosting mix; 2 . rolled
oats; 1% c. flour; ¥4t. salt; % c. butter, meited; Vo
£ Caramel ice-cream topping. Filling: 6-02. pkg.
bu h pieces: pkg. chocolate

i 1c. sed

utter: 1. vanilla. Preheatoven to 350°
Grease 13"-by-6"" pan. In large bowl, combine first
4 ingredients: mix weil, butter and topping:
Diend well. Press 2 ¢. mixture into greased pan.

._0Of unti goiden
Ids 3 doz. Mrs. Patti

RYE HAPPIES

Preheat oven 1o 350°. 1 c. rye flour; 2 c. brown
Sugar. firmly packed: 1 c. quick-cooking oats: 1
Chomiaco oil: 11, salt; 4 eggs; 2 c. coarsely
cf nuts. Spray'a 9 pan with
Cooking spray. then grease and Spread rye
flourona nuts to

and St 10 smooth out lumps in sugar. Add oil, salt,
29gs. Beat until foamy. Add flour-and-nut mixture.
stirsmooth. Spread evenly in pan and bake 35 to 45
min_at 350°. Cool and cut into small squares. Mrs.
James Cook, Columbia, La

OLD-FASHIONED CHEWY BROWNIES
Melt and blend: 1 4 1-0z. squares
Baker's Chocolate. No n

: square
chocolate (1 0z, and 2 T. butter. Add 4 T. milk.
Beatin 1% c. powdered sugar. Mrs. Carf Neisen,
Council Bluffs, lowa.

BLOND BROWNIES
7 c. soft butter or margarine; 1 c. brown sugar;
2 egge; 1 1. vanilla; % t. sait; 1 c. flour: % c.
chopped nuts. Cream together butter and s
Add eqgs, vanilia. salt and beat well. Add flour and
nut meats, stirnng only until combined. Bake in an

Y 2% Mrs. Leonard R. Mead, Spring Hill,

begins to pull from sides of pan. Makes 1 doz. bars
1""by 2V
n.

BUTTERSCOTCH OATS SQUARES
' c. butter, meited; 1 c. brown sugar, firmly
packed; 2 c. quick oats: % t. vanilla. Combing
§ugar.oats in mixing bowl: add butter and vanilla,

recipe submitted by Mrs. Syivia Ladan,
Winnipeg, Man.)

BLACK-EYED-SUSAN PIE

Crust: % c. butter, softened: 1 t. cinnamon: 1
T. honey: 1 T. grated tangerine rind; 2 c.
crushed rye crisp or crushed shredded wheat.
Combine above and press into a spring-form pan
Bake 10 min at 400", Filling: Soften 2 pkg. Knox
ine inlo % c. water. Str, then heal very
slowly until thoroughly dissoived. Set aside Into
dlender add: 1 8-02. pkg. cream cheese: | can
“ec.

d tangerine: 1% c.
nd until smooth Add

elatine mixture and blend again until smooth
& bndor s ice box 1o chill until mixture diobs
from $poon. Pour into the cooled crust and chill untl
ime 10 serve. Decorate with small tangerine
Sectons shaped into a flower with a chocolate chip
or grated chocolate for the center of the flower
Jeanne S. Gilen, Big Sandy, Tex

ombine with
butter and press into 8" or 9 pie pan Bake 5
min. at 350° Cool before filling. Fill

pkg. cream chee: . honey; 2 eggs: 11
vaniila or lemon extract. Beat all i
until smooth. Pour into cooled pie sh Bak
min. at 350°. Remove from oven and spraad witn
amixture of 1.c. sour cream, 2 T. honey and Ja t.
vanilla or lemon Cool, cnill in
refrigerator. Phyllis Godfrey. Paramount. C:

FRIED MEAT OR FRUIT PIES
Crust: 1 c. flour: 1 rounded T. vegetable
shortening; 1 t. salt: ' c. water. Mix flour
shortening. salt unti crumbly. put water in and
form soft bail. Roll out on fioured coard in a circle
Winto 4

Blend thoroughly. Spread thinly in
square pan. Bake at 375° for 10 to 15 min.. or until
9olden brown. Allow 1o stand for 5 min.; while still
Warm cut in squares. Mrs. T. van Dyvom, Maple
Ridge, B.C.

TINY TOFFEE SQUARES
1 c. butter; 1 c. dark-brown sugar, firmly
packed; 1 egg; 1t. vanilla; 2 c. unbleached
stone-ground ‘flour; % t. sa
chocolate, meited;
butter and sugar well. Add e
thoroughly. Add vanilla, then flour and sait
Spread well-mixed batter evenly in ungreased
10”-by-15"" pan. Bake for 25 min. at 350
Remove from oven. Spread at once with melted
chocolate. Top with nuts, spacing nuts evenly so
you can cut between them. Cut into 12 strips on
the long side, & on the narrow, while bars are still
warm. Mrs. Angela Kschesinski, Listowsl, Ont.

OREGON FILBERT SQUARES
1c. butter; 1 c. sugar; 1 egg, separated; 2 c.
sifted flour; % t. cardamo
finely cf

1% squares. Cool. Makes about 5 do:
Lynda Anderson, Paim Springs, Cait.

O'HENRY BARS
Crumb crust: 4 c. oatmeal; 1 . brown sugar; 1
c. shortening, part butter; ¥ c. white sugar;
L salt; 4 1. vanilla. Press in 10""-by-15" pan.
Bake at 325" for 20 min. Frost with 6-oz. pkg,
chocolate chips, melted with 2 T. peandt
butter. Spread over bars. Margie Patzoldt, Big
Lake, Minn.

COCONUT BARS
7 c. shortening; 1% c. brown sugar; 1% c.
flour; 11t vanilla; 2 eggs; 1 c. chop nuts;
hrede 4

LEMON SQUARES

1ac. flour; 2 T. brown sugar; % c. butter; v t,
salit. Bland like pie crust. Press info 9 squars
panor ' -by-11" baking dish. Beat 2 eggs and
add # c. brown sugar, 1 . chopped nuts and 1
¢. shredded coconut. Spread over crust and
bake 20 min. at 350°. Topping: Blend 1 o.
powdered sugar; 1 T. butter: juice

shredded rind of 1 lemon. Spread over crust
while stiflhot. Cutinto squares when cool. Dorothy

unnan, Concord, Mass.

WHEAT-GERM BROWNIES

7 c. melted butter; 2 T. molasses; 2 c. brown
sugar; deggs: 41. vanilia; 2 c. wheat germ: 1 c.

owdered milk; ' t. salt; 1 c. choj
nuts. In a medium bowi stir the ingredients n the
order given until well mixed. Spread evenly in
greased 9 -by-13'" pan and bake at 350° for 35
min. Mrs. Michael Zorn, Soldotna, Alaska.

LEMON BARS
1¢.butter; % c. powdered suga
above ingredients. Take hail and put in an
11°-by-7" pan: press into place. Set other haif of
Ingredients aside. Make filling whi
31350° until brown. Filling: 4 eggs; 2 c. sugar; §
T. flour; % c. uice (from squeezed
lemon). Mix filling ingredients and pour over
crust. Take the flour mixture and add enough flour
(o maks tiaky i i

a
2
°
3

. (Similar recipe
Submitted by Mrs. David Ash, Salem, W.Va.)

YUM YUM BARS
table oil; 2 c. brown Sugar, packed; 3
29gs; 3 t. vanilla; 3 c. flour; 1% t. salt; 1 or 2
6-0z. pkg. butterscotch chips; 1 c. cf

1c. ve,

well. Pour batter into 29""-by-13" greased pans.
Add remalnmP chips and nuts to top of batter.
Bake at 350° for about 25 min. Cut while warm,
Mrs. George Dean, Waterioo, lowa.

" BROWNIES i

¥ c. shortening; 1 c. sugar; Y. salt; 2 eggs; ¥
t.vanilla; ¥ ¢. cocoa; 24c. flour; ¥4 c. nuts. Me:
ingredients. Bake 30 min. at 350°. Mrs. Elam ¢
Pierce, Sacramento, Calif.

~——PASTRIES

/ SWISS BUTTERHORNS

| 2c. sifted flour; % . salt; 15 c. b % c.

| margarine; 1 og8_yolk: % c. sour cream
(dairy); % c. finely chopped nuts; % t.
cinnamon; Y c. sugar. Measure flour and sait
1nto bowl: cut in butter and margarine. Stirin egg
y0lk and sour cream. Mix well. Shape dough into
ball. wrap in waxed paper. Chill overnight. Divide.
dough into 3 parts. On lightly floured board rofl
each into 12" circle, c 5!

wedges. Blen cinnamon.
Sprinkle each wedge with sugar mixture. Starting
at wide edge. roll up. Place on greased bakin
sheetwith point tucked underneath. Bake 375
1025 min lemove from oven. Fre

on api mix
coat with flour. Put brown sugar and oats into bow]

c. sugar
and % t. vanilla, if desired. Make:
DeAnn Roglcisoender. del

c P heese. bean or
fruit mixture. Fold over and crimp edges Have
iron skillet on low heat and aiready warm, with
melted shortening just covering the bottom Sut
pies in and cover skillet with fid. Cook 10 min
tum pies: cook 10 more min.. turn off fira and iet
set until steamed done, 10 or 15 min Serve hot
for meals. cold for funches. Meat mixture: ' b

rger; % c. water; 1 potato, chopped
fine; 1 small onion, chopped fine; ' 1, salt:
Pepper to taste. Cook unti done C
mixture: slice of cheese; 1 1. chopped onions:
1. chili sauce. Bean mixture: cooked beans.
grated c %2 1. chopped onions. Apple
mixture: 2 apples, chopped fine: 1 T
cornstarch; % 1. cinnamon: % c. sugar; 2
drops almond extract; % t. vanilla; % t. butter
on each ple. Mrs. Wilbir Campbell, St George,
Utah.

FESTIVAL PASTRIES
1 c. flour; % c. butter; 3 T, Mix with
hands: spread in 8'" square pan. Bake 25 min at
350°. Spread top with lollowing: 2 eggs, beate:
1c. sugi <. nuts, chopped or cut: % c.
coconut; Y c. flour; % ¢. mai no cf %
Bake 25 min. longer at 325° Very good 1o e
pineapple and cheries. Maxine Pope, Titusvile,

a.

_—
WHOLE-WHEAT CREAM PUFFS OR ECLAIRS
% c. hot water; Vo

min. Meanwhile. set oven 1o heat at 425' Beat
info the onginal
an. Drop mixture from a soup spoon
onto the pan. Bake at 425° until a delicate brown
Fill with sweetened whipped cream or any
goodie. Makes 1 doz large cream puffs. (Make
gclairs the same way. only snape differently )
Mrs. Lioyd Register, Frederick, Okla

LADY FINGERS

Beat3egg whites until stiff butnot dry Gradually
beat in¥ c. sifted confectioner's sugar. Seat
9g yolks unti thick- Foid into eqg whitas, then
faid in % c. sifted cake flour and 1 t. vanilla.
With pastry bag and plain hole tube.
"-by-4V2" fingers on a baking sh

to 12 min. Sprinkie with more confectioner's
sugar. Press together in pairs. Makes about 12 1
you don't own a pastry tube, you can shape them
Juith & teaspoon, using about 2 1 batter Nancy
Murphy, Rochesier, 'Y

FUDGE PIE
% c. butter; 2 squares unsweetened
¢hocolate; 2eggs; 1 c. sugar; ' c. all-purpose
flour; pinch salt. Melt butter and unsweetened

(Similar "recipe submitted by Maxine
Bauter, Newman, Iil,)

NO-CRUST FUDGE PIE
] square chacolate; % c. butter; 1 c. sugar; 2
ten eggs: dash salt; 1 scant c. flour: 1 1.
vanilla. Melt chocolate and butter. cool ' Add
remaining vngradven!s
ake 20 to 25 min at 350°. Don't
overbake. Outside should be firm. inside soff and
Toist. Topwith whipped cream or ice cream vudy
Adam, Colorado Springs, Colo

BUTTERSCOTCH CREAM PIE
Filling: 14 c. butter; 4 c. dark-brown sugar; %

¢. boiling water; 2 T. cornstarch; 1 T. flour.
pinch of salt; 1% c. milk: 2 egg yoiks, slightly
beaten; % t. vanilla. Topping: % ¢. hoa!

cream, whipped: 2 T. finely chopped browned
almonds. In a heavy saucepan meit butter ang
ook until goiden. Stir in brown sugar. and, when
foaming, boil 2o 3min_Take from heat and st
boiling water. in another saucepan combine
comstarch, flour, sait and mix to a smooth paste
With milk. Stir in brown-sugar mixture and cook
over gentle heat, stimng until boiling Gook 1

Justbefore serving cover top with whipped cream
and sprinkle with' almonds. Mrs. Gloria Wol,
Newark, N.J

APRICOT BAVARIAN PIE
Crust: 1 c. cornflake crumbs; % c. melted
er; 2 T. sugar. Blend together and press into
pie tin. Chill. Filling: 1 1. gelatin; Y c.
c

1¢. whip, m
Y c. apricot juiee; 3 egg whites,
c.

1 ¢ coo
Dissolve gelatin in % c. col er over hot
water. Beat egg yolks lill thick: gradually add
sugar. then apricot and lemon juice. stir in gelatin




(Continued from preceding pege)
. NO-CRUST COCONUT PiE
beaten: 1% c.
m:m butter or margarine:
AT 1T vankle, e o
om-gmn Pour into a greased 10''
Bake at 380 for 45 min. or uni gokden brown.
Middle will appeas soft. Should
crust on top and bottom. Do not overbake. Let
cool before cutting. Nancy S. Mason, Modesto,
Calif.

i Feast your eyes on these

CHERRY-0 CREAM-CHEESE PIE
19" 1 BKg. (8 oz) cream chesse,
sofened: Iun("vr—)l weetened c
mit;vs c-lamon ulca; 1t vanilla; |emma H
oz.) chilled cherry-pie filling. In medium bowl,
Beat croam chess unt fight and fufly. Gradually
add sweetened condensed milk and stir until weil
blended. Stir in lemon juice and vanilla. Tun into
crust. Reirigerate (no! Ireezs) 2 1o 3 . Garnian
with chllled J-a ﬂlﬁng before serving. for 2
9 vhast Taur1 of 2 pg:
rad pecans; e c- sugar. Ad: 4 c. mened
. Bake 10 to 12 min. Cleo Schasffer, no
address given.

th pecan halves. Makes 1010 ~
15 Senangs. Beth Kind, Spartanburg, 5.C.

pineapple; 1 Ib. chopped dates; % Ib. chopped

LEMON POUND CAKE
3 <. flour; 1 ¢. milk; 2 sticks butts
shortening; 2 T. lemon flavoring: &
e0gs. Croam butter, Clseo and sugar add ects,
1 atatime, beating 1 fuil min. after each. Add halt
the flour and milk at 1 full min. Add restof fiour,
milk and flavonng and beat 1'2 min. Beating s the
secret of success. Bake in cold oven (not
preheated) for 12 hr. at 325°. Orpha Stover,
Beckiey, W.Va.

POUND CAKE
% tb. margarine; 2 c. sugar; § eggs, room
Al gl Lol

CAKES

CHEESECAKE

Crust: Mix 1 c. dry oats; % c. meited butter and
Y c. brown sugar and press into an 8'' or 9'' pie
pan. Filling: "Cream ‘ogather 8 oz. cream

cheese; 1 c. sugar; and 2 egge untl well
blended. Pour over unbaked crust and bake 20
min. at 350°. May be topped with any number of
toppings such as well-drained canned peaches.

butter and sugal add eggs. beating well after
each one. Add vanilla. Fold in flour by hand. Bake
350° for 45 min. in a Bundt pan. Cool before
serving. Mrs. Susan Nitzsche, Ferguson, Mo.

pecans; dash of salt; 1 can coconut; | can
x

well Line greased loaf pan with g(aas.ﬂ brown
paper Press ingredients in the pan. Bake at 300"
o 325° tor 50 16 60 min.. of unt irm. Best i el
wrapped and let set 24 hr before shcing. Mrs.
Charles Smith, Milton, Tenn.

HAPPY DAYS APPLE CAKE

2 c. whole-wheat flour; 4 c. oatmeal; 1 c.
unbieached flour; 1 T. salt. Mix in large bowl
Beal 3 large egge into | amall can condensed
milk and add to mixture. Meit % Ib. real butter.
Add 2 c. dark-brown sugar and ¥ c. water. Heat
and mix. Stir until smooth. Add liquid until
mixture spreads easily and svenly when poured.
Pour half of mixture into pan. Spread evenly.
Slice apples Y'' thick. Spiit center and remove
core. Leave outside sices whole. Press lightly
irto dough, making layer of siices.

MARTY'S SPECTACULAR
BUTTER-NUT POUND CAKE
3 c. sugar: | c. butier or mergar

; %t salt; 5 eggs; % c

putter mvorlng. 1 c. finely chopped nuts.

o
ver sices; shake thin layer white
sugar over cinnamon. Cover with rest of mix and
place in center of coid oven. Bake at 350° for 30
min. Mixiure bums easily. Waich time and heat
closaly, Gan substtute margarins o w milk if
desired. Makes 1 pan 11" by 17 *ull.
Oriando K. Soule, Lake Grove, Ors.

mixture. Bring to boil, stiming constantly. Cook
and stir until thick and clear. Add a few drops of
red food coloning if needed. Cool to room
temperature. Place remaining strawbernes atop

cooled cheesacake. Circle with halved pineapple
nngs it desired. Pour glaze over sirawbernes and
chill about 2 hr. Virginia M. Sass, Webster, Wis.
(Similar recipes submitted by Mrs. Walter A

k. hio; ‘and Josephine Farrar,
Browns Summit, N.C.).

CHERRY CHEESECAKE
Crust: % c. butter; % c. honey; % c.
whole-wheat flour. Mix together weil and use
fingers or spatuia i shape il i pan Filkng: 1
pkg. cream cheese; s c. ho
Blond unti 3mooth and then pour Intg unnma
pie crust. Bake at 350° until knife inserted in
center comes out clean. Remove from oven and
Jet_conl whis preparing the togping. Top
“hicken and sweeten cherries (16-0z. can or
sour} 10 taste. Pour avenly over top of
cheesecake and cool. This dessert 's best when
served cold, Serves 8. Mrs. Bonnis Gray.
Thornton, Colo.

LEMON ICE-BOX CAKE

strawberry pie filling or just use your
Is siao delcious plain. ine Bunch, Clarksvile,

"
momughry il eggs‘ Vet a e, bea(lng after
esch addition, Mix milk and water together. Add

7- UP C.

e or butter; 3 c. l r; § 3

€. flour; 2 l.nnn !mnﬁ ll‘l .8'.
sugar and shortening together and met untl fight
and ﬂum Add eggs, one ata time, and beat well.
Beat in lemon exiract and 7-Up. Pour
baﬂ.fmln well-greased and floured 10"’ Bundtor
tube pan. Bake al 325° for 110 1% hr oruntil cake
tests done. (Enamel pans usually take longer.)
Ansr baking let cake cool at room temperature 15
before tuming out on plate. Sprinkle with

powdnred suglr ar dﬂzzw with thin glaze. Mrs.
Robert J. hitestown, Ind. (Similar

recipes submlll.d by Gladys McDowell,
Shreve a. awson,
Jallstown, Md.)

ZUPPA INGLESE (RUM CREAM CAKE)
40ggs; % c. sugar; % t. salt; 3 c. sifted lour;
% ¢ comstarch;  c. dark rum; 1 recipe
custard filling; 1 c. heavy cream, whip,
choppad fruit, nuts or strawberries. o and
grease 29 cake pans. Beat eggs in large bowl
St  futly. Gradullly add sugar and salt, beating

T e sgg mixture. Fold in
Semly unti well mixed. Pour into prepared pan
i ool 10 min. Spit 8ach ayer
rinkle layers with rum. Put battom layer on
Saoon plate. Spread with a third of the custard
filling. Repeat, ending with layer on top. Frost with
whipped cream. Garnish with fruit, nuts or
berrias. 12 servings. Custard filling: Y. sugar;
Y c. cornstarch; % t. salt; 2 c. milk; 3 egg
yolks, siightly beaten; 1% t. vanilla. Mix

boller. Gradually stir in mikk. Cook, stirring
constantly, until mixture thickens. Cover and
cook 10 min. over low heat, stirring occasionally.
Stir about %. c. hot mixture into 299 yoks. Then
stir ail into remaining hot mixture. Cook 2 min.
stirring constantly. Remove from boiling water.
Stir in vanilla. Chill. Makes 2 c. Joan Angell,
Falmouth, Ky

MISSISSIPPI MUD CAKE
1 c. butter; 2 c. sugar; 1% c. plain flour; 1 c.
cn nuts; ‘marshmallows; % c.
cocos; 4 eggs, iightly beaten; pinch of salt; |
t. vanilla. Melt- butter and cocoa together.
Remoye from heat and srin sugar and eggs; mix
wall. Add flour, salt, nuts ai
Spoon batter into greased
e a1 350~ or 35 e Sprnkle marshmaliows
ks of cake and return to oven for 10 min.
fongee. 7 h cake 1 br. and rost. Chocolate
rost m c.
milk; 5 c. W stick butter; 1 c. chopped
mltl. Camblnl all ingredients ﬂld mix until
smooth. Spread on cake. Mrs. James H. Spence
i, Guifport, Miss.

flour to creamed mixture. Fold in

favorin l and nuts until weli blended. Pour into

greased tube cake pan. Start to bake in a cold

oven. Set temperature at 325" Bake 1% hr. Cool.

Sprinkle  top with powdared  sugar. Marty
iliams, Coshocton, Ohio.

PERFECT POUND CAKE

not butter; 2 . sugar; 1t
e flour.
Tobe or Bunct par haavly. Beai

slightly softoned marganine until light and fluffy.
Gradually beat in sugar and vanila. Add eggs 1 at

atime beating wall after each addiion AdG flour
at. Bake at 350° for 1 hr. Let cool in the pan
oSy e i i O m GaB AGRI0 Som. The
cake wiil have a crisp outside crust. No icing

needed. Marjorie Wildt, Cincinnati, Ohio.

IMPERIAL POUND CAKE
1 Ib. Imperial

LINZER CAKE
2c. flour; 1 Ib. butter or margarine; § g9
whites, beaten: 8 egg yolks, beaten;
Sugar juice of 1 lemans T1b. ground e
marmalade or hlw-r(pmm). Mix flour
and butter like pie dough. Add su wainuts and
a9s, ﬂrslyotks Then whitss. Mix rogemungnny
vide dough in hall. Spread half info 13"-by-9”
D!n with ngms and spread with lekvar or
oll out the other half and cut into
strips and make a lattice top. Brush yolk of one
gg on top. Bake at 350° for 45 to 60 min., or unti
10p is golden brown. Mrs. John Katchmarik Jr.,
Odessa, Mo.

% CARAIIEL PECAN COFFEE CAKE
c.

pecan
okt e it gl
. egg; 1%c. flour; %c. mllk
Cambine brown sugar, pecans, butter and syrup:
spraad evenly in botiom of greased 8 square
pan. Croam white sugar, % c. butter and ogg

sugar; 8 2098 3 c. sifted c.n flour; 1 t.
vanilla; % t. salt. Soften margarine with
powdered sugar; beat till creamy. Beat aggs in 1
ata time. Put in flour, vanilla and sait. Beat for 3
min. Grease or oil 10'’ tube pan. Pour in batter.
Bake at 350 for 1 I (may have toeavtfor 5 or
10 min. longer) in pan for 10 min.; then
turn onto Mal. Cover top with powdslsd sugar it
preferred. Mrs. Ann T. Harding, Gary, |
VANILLA-BUTTER-AND-NUT CAKE
3 e r; 2 sticks oleo; c;“crn c

salt; 5 eggs; 3c. flous
T Venilla butteremut n-vovlng Cream oleo,
Crisco and sugar. Beat in aggs 1 at a time. Add
flour altemately with evaporated milk. Add
flavoring, folding in by hand. Bake in greased
Bundt pan 1 hr. 45 min. at 325°. Start in cold ovén.
Do not open. Bonnie Williams, Lansing, Mich.

FRENCH GENOISE CAKE
Put 3 whole eggs and % c. sugar in bow!. Beat
with electric mixer on high speed 15 min. Then
fold in % c. tiour (sifted with % t. salt) and 2 T.
maited butter. Pour into 2 greased Pyrex pie
and baka in preheatad 375" oven for 10 min.
urn off oven and leave cake in another 5 min.
When cool. cover with any kind of fruit desired
(strawberries, blueberries, peaches, apricots),
with juices of fruit dnzzled over all. Clara Lauders
Kotchetovsky, Houston, Tex.

ENOI.ISH SPONGE CAKE

sugar and beat till dissolved (a pinch of batter
between fingers). Tum down to blend on low and
add flour and vanilla. Beat at medium speed 30
sec. Pour into grassed and dusted 8 square

pan. Bake al 3 for 30 min. Use as basis for

TUNNEL OF FUDGE CAKE
1% c. butter, softened; !l’g "‘.c.mwr 2
<. nnur.:h c. Pillsbus 'n’ Essy Do
Butoh Frosting Mix (no substitutions; e
remaining mix for a giaze); 2 c. chopped
walnuts or pecans. reheat oven to 350°.
nerously grease bottom, sides and tube of a
vz-c, Bundt pan. In large bowl cream butter. Add
, 1 at a time, beating well after each.
Gvadually add sugar, creamin, ight and
fluffy. By hand, stir in flour, ary sting mix and
walnuts’ until well blended. Pour batter into
prepared pan. Bake at 350° for 80 to 85 min. is
cake has a soft tunnel of fudge, so ordinary
donaness test cannot be used. Test after 60 min.
hy obssrving @ dry. shiny, brownie-type crust.)
1 hr.; remove from pan. Cool completely
mlm glazing. Blend remaining mmlng
mix and 4 t. water until smooth. Spoon over
cake. Mrs. Janette Dirickson, Dorchester, T!x

p with favorite fruit or sauce. Good
t or cold hum well. Mrs. Marilyn Gilmore,
Sacramento, Calif.

THE ULTIMATE CHOCOLATE CAKE

: 4 eggs, room temperature; % c.

superfine granulated sugar; h c. cake flour,

undnn % 1. salt. Heat oven to 350°, Lighty au
of 9'" spring-form pan:; line bottom of

wllh a cllde of foil and \lghl\y ol the f

ocolate and water in a small, hea n

glaca over low heat until mocola(a s mefted.

and sugar in large
bowl and beat at high speed with efectric mixer 10
min. Set bowl on a damp cloth to keep it from
moving. Sift flour and salt onto a sheet of waxed

STRAWBERRY VIENNESE TORTE
1% c. sifted cake flour; % c. cocoa; Ya t. salt; %

a

yoks. et il ight
flour mi

Shomataly with milk. Spread atter nto 3 9

sugar, egg
S(lr in vanilla;

am ategy ‘whites till soft peaks form: add 1 ¢. sugar
ile beating unti stiff. Spread meri
nannv In pans. Hake at 35(

m
up, on cake
with !"uww"ﬂﬂ and
with other layers. Mrs. Pat Haines, Suiphur, Okia.

HEAVENLY HASH
sticks butter, melted: 2¢. suga
ned flour; 21. vanilia; 1 c.
Eoat oo st v mefted buttar and sod
S| COCOI tlour and beat well. Md

vanila, Pour info greased and floured 13" by~9"
pan. Bake 325° for 30 to 35 min. Leave in pan and
whie il ot put 1 bag marshmallows over (op.

4T,

paper; ur again over the egg
foixtuca while graually folding i in with  rubber
and do not stir or beat

, drizz!
'@ chocolate mixture over the egg mixture and
conllnul folding until the chocolate is blended in.
Pourinto and bake 35 t0 40 min., or
until the cake starts to shrink from sides of pan.
Remove irom oven and run a spatula between

with milk 10
creamed mixture, stirring just until all flour is
moistened. Spread batter evenly over caramel
mixture. Bake at 375° for 35 to Ao min. Mrs. John
B. Harrington, Birmingham,

CARAHEL -CHIP CAKE
. cara

% c. butta aramel chips; 1 . fine
coconut; 1 w-lnmn, P . peanut
butter; 3 ¢. mi imallows, cut up. Mel( peanut
butter and chips; cool. Mix Iogamsﬂhn rest ofthe
ingredients. Press into a

pan.
Refrigerate . Cut into squama Ollvr Weaver,
Dauphin, Man.

SCRIPTURE CAKE
41ac. | Kings 4:22 (foun); 1, Judgea:25, ast
c.
el 30:12 (uldn.), 2c. ﬁ-nnm 312
Numbou 11 8 chon nds);
) neh Lovitins
z m Coamyes, daremian iy {oage); % o
udges 4:19 (milk) seasonings I Chronicies

for bringing up a child, Proverbs 23:14, that is
“beat him with arod.” Since this is a simple butter
cake, i i

for shell: 8 e9q whites; 1 . sugar;
1 b, Passover Almond Paste: % ¢. maizo
meal. Boat egg wiiag unti panks by
Beatin the sugar and foid in the aimond paste and
matzo meal. Grop by the tesspoon onto greased
baking pan and flatten sightly wih wet knife.
! 35 for 20 min., or unfl deficately
Brgeaed. Makes sboul 6 doz, Filling: % c.
o :

gar. lace all Ingredients in top of double borler
and stir constantly over hot water, using low heat
until mixture thickens. Remove from heat and add
21 Knox gelatin that has been dissolved in 2 T.
cold wllll Sﬂ' until dissolved, then add 1 3-oz.
pkg. 80f cheese and stir until wall
blended. Add the sllfﬂy beaten whites of 2 e g‘
that have been beaten with 2 T. sugar. Fo
gently. Have ready a buttered dish fined with
sither whole macaroons or make crumbs of them.
Pour in flling and sprinkle some of the crumbs
over the top. Note: Use amount of crumbs you
need for top and bottom, as the macaroon recipe
will make too many for one cake. Chill 4 to 6 hr
This is best made a day ahead of time. Dorothy A.
Sanborn, Berwyn, I

CHEESE-AND-MATZO PUDDING

%

Imelted Butter, Soak matzos i Ialga m
enough water 1o cover. Let stand only wi
preparing the other ingredients. Drain caretuﬂy o
avoid breaking the matzos, Put cheese through a
coarse strainer. Beat eggs and stir in milk, grated
lemon rind, lemon juice, sugar and Melt
butter in an &" square pan ot more thin 2

melted butter into the fiquid mixture. Place one
matzo in bottom of pan; spread with a third of the
cheese. Top with second matzo; spread with inird
Top with thied matzo: top with rest

o wih remaining talzo. and. tum
mixture over slowly. Bake 1 hr. at
icely browned on top and firm to the
touch. Serve hot or cold, with or without stewed
fruit or berries. Serves 8. Indes W. Gordon,
Wichita, Kan.

for about 50 min. When it tests done, tum outon a
rack until cool. Slices best when cold. Camille
McRae, Fort Plerce, Fla.

DESSERTS

FLAKV PINEAPPLE SQUMES

b. butter or margarine; 1 c. sour
: e, dn ned, crushed
pineapple; cornstarch;
conﬁmlon.f s 001" Cul butter into fiour; add
sour cream and vanilla. Rolﬂgarmu for 2 hr. Cuok

pineapple, sugar and comstarch until thick and
clear. Heat omazs Rl out Dt of dough and
ling

over dough and then cover with remaining dnugh
Bake untll brown. Geneva Baker, Ludiow, Ky .

DY‘! CHEESECAKE SUPREME

LEMON FLUFF
1¢. rolled oats;  c. flour; % c. brown sugar; %
§ AL oo L. shredad ormowiss
% c. butter. Combine rolled oats, flour, brown

Dall; divide in half. Pat into 2 strips, 12" by 3"
Place 3" apart on ungreased baking sheet. Mix
second amount of butter and water. Bring 0 boil.
Remove from heat: add flavonng. Beat in flour,
slvmngqu:!ly 10 preventlumping. Whan smoath.
time, beatng weli after each

addition ot smooth Divide i haif and spread
half evenly over each piece of pastry. Bake 55 to
60 min. The putf will shink during cookng. leaving
a custardy portion in center Frost with
brown-sugar ingor your favonte butter icing or
top with a frutt g n lrmm- sugar nemg Vn:.
brown sugar, ; 2 1. cornstarc
I| u cream. Brin

skantly; add % t. vanilia and beat until Bk
(glosa still remains). Dnzzle over Danish. Sharom
05, Walker. W.Va.

ELEGANT CHERRYFUL CREPES

?-' c. milk: 3 T. sugar; ¥ t. salt; 1t

vnn c.flour; 4 T. butter; 1201 p 9801Ves;
brandy; % e nuts; confect| uger.

Eaal ©ggs and milk. Add flour, sugal sait and
vanilla; mix well. Heat 1 1. butter in a skillet. Pour
'3 c. batter in skillet Brown lightly on one side.
Turn; brown other side. Mix cherry presarves with
brandy as each one is done. Spoan 2 T cherry
filing onto crape and roll. Place each in single
layer in baking dish in 209" oven (o koap warm.
Mix nuts with confectioner s sugar. Sprinkle over
crepes and serve warm. Makes 10 crepes, Mrs.
Clara B Barrett, Mount Clemens. Mich.

BLUEBERRY SQUARES
Slowly beat well 1 c. oleo; 2 ¢. sugar; 4 eggs.
Add 3 c. flour; 2 t. vanilia. Dut 3 of batter n
12" -by-8"" baking dish. Add T can biuebarries
umcknnod) on baier: Add remaingar ol bakler on
lop. Bake at 350° for 45 min. Mrs. Geraidine
Miller, Cumbnrland Md

STRAWBERRY SQUARES
2 c. sifted flour; V2 c. brown sugar; 1 c.
chopped nuts; 1 ¢. butter. Stir and spraad this
loosely on a cookie sheet Bake at 350° for 15
min. Allow to cool. then crumbie this mix ture 1o
make fine crumbs. Greasea 9'" by-13"" pan and
pat the crumbs into it. Set aside. Combine 2 egg:
whites: 1 c. white augar; 3 to 4 c. frossn
unthawed) strawber T. Jemon Juice.
at this mixtura at Ngh speed for 10 min In
another bowl whip %2 pt. whipping cream. Foid
this into strawberry mixturs and pour on top of the
crumb mixture Freeze for 4 10 § hr. To make
serving easier, lake out of frsezer a few min
belore serving. Marfens Wright, London, Ont.

¥

STRAWBERRY-JAM SQUARES
1 c. butter; 1 c. sugar: 2 egg yolks; 2 ¢.
unsifted unbleached (not whole-wheat) fiour
(stir before measuring); 1 c. finely chopped
walnuts; % c. strawberry Jam. In a medium
mixing bowl cream butter and sugar, beat in agg
yolks. Gradually stir in flour, then walnuts. Form
mixture into a ball and cut in hal. Wrap haif of
dough in plastic wrap and piacs In freezer to chill.
Pat remaining half of dough into an ungreased
square cake pan 9’ by 9" by 1%’ Spread jam
over mixture. Remove remaining hait of dough
from freezer and roll between 2 pieces of waxed
paper 1o form a §°* squars. Remove top piece of
waxed paper and invert over am in pan. Peei off
papar and wilh fingars gantly press sdgos of
dough against pan. Bake in pmnaslsd 325° oven
untitlighty browned. 55 to 60 min_ Place panona
wire cake rack to cool Loosen mgas with a smal|
spatula and cut into 1% squares. Makes
squares. Note: These kaep axiremely well when
stored in a tightly covered tin box. Joan M.
Nielander, Fiora, Ind.

RHUBARB DREAM DESSERT
d logether 1 c. sifted flour; 5
i e butter nr
margarine. Press mu(lure into \mg
7% by 11" by 1%" and bake in a so-awnvs
min. Topping: Mix together 2 beaten ag%'!
together 1% c. sugar; % c. flour; % 1. e
finely chopped rhubarb. Spoon onto crust and
bake 35 min. at 350°. Serve warm with whipped or
plain cream. Serves 12. Mrs. Ted Maasch,
Oconomowoc, Wis.

Pour melied butler over miture. i S
mbly. Place in 75" oven unti the mixture s
tossing

golden hmvm about 12 min,,
oocuonalw with brk. Cool. Filling:
l

ud ; grated ri
mon. % ¢ bmnn ]ula. ' c.
sugar. Soften gelatin in cold water. Combine
IIghny ‘beaten egg yolks, % c. sugar, salt, lemon
rind and juice in saucepan. Cook over low heat
until mixture boils, stirring

HEAVENLY- NAS" DESSERT

drained fruit cocktail; oid in the whipped topping
marshmaliows. Chill 2 hr. before serving.

Fresh fruit may be used instead of fruit cocktai if

desired. Mrs. Sally Worten, St. Augustine, Fis.

it foam, gradual ity sugar
beating well to make a st msnngm Carefully

ik and vanilla. Blend
ugh on batiom of 9" sprl
ved). Bake in hot

2 0gg yolks; % c. whipping cream.

-:I::;u) stén at oo temperature to oo (110
1

Mix next 3 mgredlonm gradually blending into
cheese. Add 8ggs g%.yolks 1ata nm-

beating atter oach ju:l to blend. Gently st

whipping cream (whipped). Tum into crust- In
pan. Bake at 450° for 12 min .Reduce heat to 300°

fold yolk mixture o meringue. Pack halt of oat
* squar iradualty pour ing
to pan. Swlnkh With remaining oatmixture
mw : Chiluni set. Gutnto squares an
whipped cream. Mrs. R. Bellamy, Hope,
B.C. (Simiar recipe submiited by s
Haines, Heavener, Okla.)

APPLE MACAROON
4 large apples; % t. cinnamon; 2
besten; 1 c. brown or raw sugar: 1 c. f
butter,  meit,
chopped walinuts. Peel and sice apples e put
m laige pie pan. Sprinkle with cinnamon and the
inkle nuts over top. Make batter ot
i Ve et TOUR e molied BunRE. Poe
over apples. Bake very slowly at 300° until batter
makes a crisp lop. Mrs. Mildred Panella, Pismo
Beach, Callf.

ur ch

LEMON CRUNCH
 ¢. butter; % c. brown sugar; 1 c. flour; % c.
pecans, optional; 13 oz. evaporated milk,
chilied; 8 oz. frozen frul conces

and continue baking 55 min, Remova |
. Loosen sides at end of 1 hr. Allow 10 ool &

- longer. Glaze with strawberry of pineapple
%J'n, glazs:

pan. for
5 min. Remove pan sides; invert cake onto rack:
fift off p n bo«.nm and peel off foil. Let cake cool

completely. Cake is only about 1%'* high.
cnoeol-uemmhmlng 1% c. heavy cream;
6 (1-02.) squares semisweet chocolate. In
medium-sized heavy saucepan bring cream to a
boil over moderate heat. Add chocolate and
remove pan from heat. Let stand 5 min. while
chmbm mol(s then stir to blend weli. Chill

veral h Whip, pyals!anly using a wire
whisk, untl tike. whipped_cream. Cover and
refrigerate until needed. To assemble: Place
cake on flat-edged cookie sheet. Cut the cake in
half horizontally and sandwich with Y c. frosting.
Smooth remaining frosting on lop and sides.
Slide cake of Shave cold
semisweet chocolate in an amamwe design on
caka Refrigerate until 10 min. before secng

our  iciny "
Inlnu 1 stlck butter; 4 t. cocoa; 1 T. milk; 1-b.
dered sugar; 1 “vaniila. Bing butler
o b oo o ook o
sugar and vanila. Pour over hot cake. Liz Harris,
ine B

PRALINE CNEESECAKE
ished

molasses oney.
crushing a handtul at a ime. Cream the butter,
then beat the oilinto it. Add sugar and cream well.
ses. St in e oatmeal snd fiour.
Pressonto bono ig-form pan. Bake at
350° for 10 min. Fllllng 3 (m) pkg. of cream
cheese; 1% c. n sugar, packed; 2 T.
flour: 3egas: 1% t.vanilla; ¢, inely chopped
pecans. Combine softened cream cheese, sugar
and flour, mixing at medium speed with
mixer until well blended. Add eggs 1 at a time,
mixing well after each addition. nd in vanilla
andnuts. Pour ntocrust. s-uunasm 01501055
min,

Loosen Cool
r!momg from pln Chil.l Bﬂ.h !op with mlw

Io 16 servings. To freeze: Freeze unwrapi
When frozen, wrap gently in plastic bag or foil and
refreeze. Cake may be kept 3 to 4 months. Mrs.
Linda Grinnel, Anderson, Ind.

ROCKY ROAD NUT CAKE

T e chopped mit T o
H |Vlltllll‘ m-nhmﬂlowl.
EaitechotoIeing. S tag et piigar RoLT ent
salt. Add eggs and vanila. mixing until well
blendea. Stir in nuts and Mfl’lar. Pour into

Sprinkle
immediately with marshmallows. Orizzle with
butterscotch icin: racotch lcing

ked; utter; c. mil

. sifted confectioner's sugar.
Combine brown sugar, margarine, milk andsaltin
saucepan; boil 3 mi bchonors:ugnv.
mix_ until "t dames O, e
Holcomb, Miss.

FLOURLESS FRUITCAKE
% Ib. candled cherries; % Ib. candied

glaze. Serves i2. Strawberry

e . . Crush‘c e
strawbarries, add the waler and cool
comstarch with sugar (amount of sugar depends
on sweetness of berries). Stir into hot berry

THE PARTY'S
OVER —Afew
unleavened
crumbs attest
to the taste of
some of the
recipes submit-
ted by WN
readers. This
year 182 sub-
mitted 169 rec-
ipes (a few
were dupli-
cates). [Photo
by Scott Moss]

DANISH PUFF
Yac. unbleached white flour; %2 c. whol
flour; % c. butter, softened;

lnd Ihﬂ vthuh whu( lbur Imn bowl Cul in butte
Sprinkle with 2 T. water; mix with fork. Round |nla

RASPBERRY TORTE
rine or butter; % c. sugar; §
milk; 11 pure vanilia: v . saft 2 c.
four: 2 ¢. red raspberry presarves; §
L salt; e
creain. Croam buter and %
¢ sugar, Blendin 6gg yols. milk. vanilla, salt. St
in flour. Spread evenly into botioms of 3 greased
9" round cake pans, Spread Y. red:raspberry
proserves on each layer g wihin 1 of
at agg whites and sait untt Sight mounds orm:
Gradually add 1 c. sugar, beating well after each
addition. Continue beating until stiff peaks form.
Fold in coconut and vanila. Spread over
preserves. Bake at 350° for 35 o 40 min. until light
iden brown. Cool 15 min.; remove from pans.
ool completely. Spread sour cream between
layers, loaving some for lop: spreadto within 1
n use several circles of preserves on
bl diginlosgl iy 2
overnight in covered cake container. Diana
Collingwood, 8ig Sandy, Tex.
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BABIES

" AMARILLO. Tex. — Ryan Ray. first son, second
child of Newell and Vick: (Rathff) Rankin March
2,844 p.m., 6 pounds 7 ounces.

ANN ARBOR. Mich. — Kianna Leigh. first
daughter. second child of Allan_and Julie
Slauterbeck. March 11, 11 pm. 7 pounds 6
ounces.

AUGUSTA. Maine — Laidee Eve. third daughter.
fourth child of Mr. and Mrs. Daniei Wilkins, March
11. 7:54 p.m., 6 pounds 6" ounces.

BIRMINGHAM, Ala. — James Edward IV, first
son, first chiid of Jim and Pat (Travis) Wren, Feb.
21.12:23 a.m., 10 pounds.

BUFFALO. N.Y. — Jenniter Pauline, first
daughter. second child of Dave and Cheryl Byers,
Feb. 8. 5:20 a.m.. 8 pounds 9 ounces.

CALGARY. Alta. — Rayson Adair. second son,
fourth child of Ray and Bea Young, Feb. 8, 12:43
a.m., 9 pounds.

CARTERSVILLE, Ga. — Tina Elizabeth, second
daughter. second child of Larry and Joan Taylor,
March 10, 12:55 p.m.. 6 pounds 13% ounces.

CASPER, Wyo. — Bryan Dale Scott, first son,
first chitd of Larry and Linda (Lisson) Snitker,
March 7, 4:12 p.m., 7 pounds 10 ounces.

first child of Norbert and Darlene Riehie, Jan

CINCINNATI. Ohio — Brian Norbert, first son.
8:58 p.m.. 10 pounds 3 ounces. e

COLUMBIA, Mo. — James Alien, first son, first
child 61 Glenn and Ann LaMountain, March 12,
5:19 p.m., 7 pounds 4% ounces.

COLUMBIA; SC. — Georgette Renee, fourth
daughter, sixth child of George and Mary Morton,
Feb. 29, 8:10 p.m.. 9 pounds 1 ounce.

COLUMBIA, S.C. — Kimberly Lee, first daughter,
first child of Ken and Backy Ross, Feb. 15,8 p.m..
6 pounds 7 ounces.

DES MOINES, lowa — Kate Louiss, fourth
ughter, sixth child of Marvin and Betty Katzer,
Feb. 19, 1:41 a.m., 7 pounds 9 ounces.

DETROIT, Mich. — Jennifer Lynn, third daughtar,
fourth child of James and Katherine Davis, Nov.
13, 6 pounds 13 ounces.

EVANSVILLE, Ind. — David Shernon, fourth son, *
fifth child of Gene and Linda Maxweli, March 10,
2:40 a.m.. 6 pounds 12 ounces.

HARRISBURG, Pa. — Jennifer Lynn Johns,
second daughter, second child of Dr. and Mrs.
(Suzan Calahan) James Johns, Feb. 19, §
pounds 11 ounces.

JACKSONVILLE, Fla. Jennifer Celeste,
first da . second chid of Bobby and
Carolyn . Feb. 16, 11:55 p.m.. 6 pounds 8
ounces. i

JACKSON. Miss. — James Ryan, first son, first
child of Hul i

ibert and Jamie and first
grandson of James E. Mm,'u,m..ﬂ
Pounds 3 ounces.

KINGSPORT, Tenn. — Jason Heath, second
son, second child of Jimmy and Peggy Wilson,
Feb. 2, 9:02 a.m., 7 pounds 13 ounces.

first Jaughter, second chid of Rollo and Elane
Tucker, Feb. 27. 5 p.m., 9 pounds 5 ounces.

VICTORIA. B.C — Kem Ellen. first daughter,
second child of John and Laurel McCrea
McGee| Feb.22,3 19am . 8 pounds 9 ountes

very pleased and happy 1o announce the
engagement and forthcoming marriage of their
daughter. Terri Lee, to_Steven Kenneth
Bucnanan, Compus Chnisti, Tex . son of Mr. and

late-summer wedding is pianned

WALSENBURG. Colo  — Naomi Monique
second daugnter, third child of Anthony and Dora
Valent Oec. 23. 709 pm. & s 11"
ounces

WATERLOO. lowa — John David. second son,

fourtn child of Mrs. Ginny Stonecypher. March 6.

1258 p.m., 6 pounds 15 ounces.

WISCONSIN DELLS, Wis. — Joyce Lucinda

(Cindy), first daughter, second chiid of Jorden

and Janice (Knapp) Kieier, March 3. 3:44 a.m., 7
unds.

| PERSONALS

Send your personal, along with
a WN mailing label with your ad-
dress on it, to “Personals,” The
Worldwide News, Box 111, Big
Sandy, Tex., 75755, U.S.A. Your
personal must follow the guide-
lines given in the “Policy on
Personals” box that frequently
appears on this page. We cannot
print your personal unless you
include your mailing label.

PEN PALS

Murl and Ev'isn Martson, please write. Dan and
Judy Kelly. 708 S. Fifth, Hamilton, Mont., 59840.

Would like to correspond by cassette tape with
members. | am a member at Uvalde, Tex. Louise
Bowie, Box 2051, Uvaide, Tex.. 78801.

Would like to hear from members who raise goats
to exchange experiences, ideas, proo?eoms.
recipes. Mr. and Mrs. Herman-New, 1862 Sixth
Ave., Clarkston, Wash., 99403,

Would like to have pen pais 9 to 11. | like
swimming, skating, biking, racing. Penny Savoia,
2638 Tierra Circle, Winter Park, Fla., 32769.

——— T T IE TR E00
Monica A. of Toronto or Barbados is losing a
friendfor want of an address. Hopefully it won't be
for long. Marie M.

The engagement of Karen Culver to Mr Jim
Kulchisky has been announced. The marrage
will take place April 3 n Caigary. Alta. Canada
The couple are both from the Calgary South

WEDDINGS

Kathy Goodman of Big Sandy and Ken Treybig of
Longview, Tex., were married Feb. 22 on the %
Sandy campus of Ambassador colle?o. Maid of
honor was Claire Goodman, sister of the bride,
and Dave Treybig of Cleveland. Ohio, was his
brother's best man. Jerold Aust. pastor of the

Longview and Lufkin churches. performed
ceremony. The couple is now living in Longview.

i
MR. AND MRS. KEN TREYBIG
WITH MINISTER JEROLD AUST
Jacquelyn Lou Amato and Michael Robert Amato
of Los Angeles were reunited in marriage March
12/ Las Vagas. Nev. They willreside in Whitir,

alif.

Calling Santa Barbara: Aloha, Mr. and Mrs. Lear.
We've received your postcards. Would love to
correspond with you but haven't got your
address. Please write soon. Mr. and Mrs, E. | A.

s, 301 Vancouver Ave. N..

lemens, Saskatoon,
Sask., S7L 3P5, Canada.

Brenda Kay Lipps, daughter of Mr. and Mrs,
Wilkiam J. Lipps of Sumter, S.C., and Donald
Gary Marvel, son of Mr. and Mrs. Maynard P.

mirvie?e Feb. 7. Best man was Bob Hoppert, and
of honor was Marsha Roberts. The couple
will live in Freeland.

Would like to hear from members, rk
close to or in Calumet Region. Andrew and
Loretta Ivak, 6727 Olcott Ave., Hammond, Ind.,

Congratulations on the new baby boy, Mr. and

Mrs. H. Syphrett. When did you move? Let me

hear_from Jou. Mrs. Doris Mateer, 2811 N.
1 ve., Denver, Colo., 80219.

KNOXVILLE, Tenn. — Randoiph Scott, first son;
first chitd of Tom and Nancy Whetsel, Feb. 20,
3:41 p.m., 8 pounds 7 ounces.

LENOIR, N.C. — Jennie Eidora, third ter,
fifth child ef Robert and Mavis Freeman, Feb. 26,
8 pounds 2 ounces.

LONDON. Ky. — Martin Wayne, first son, third
child of Bil and Faith Moore, Gec. 10,1110 a m
pounds 3% ounces.
LONDON. Ont. — Jonathan Edward, first son,
Jack and Betty , Fab.
22, 8 pounds 8 ounces.

LUBBOCK, Tex. — Tanya Renee. frst daugher,
third child of Brent and Jeanne Curtis, Jan. 23, §
pounds 7 ounces.

MILWAUKEE, Wis. — Jannah Maria, first
daughter, first child of Zeida D. (Aman) and
Michael J. Hanisko. March 16, 7 pounds 13
ounces.

E. Jahnson of Box 30, La Junta, Colo., 81050,
please write. My airmail letter of Feb, 19 w;
retumed stamped “refused.” Mrs. M. Baxter,
Jackson, N.J.

Girl, 18, am interested in ‘corresponding with all
Trekkies, any age. Bul&mhr those 18 to 22.
;’aml Phillips,” Edith Rt., Robert Lee, Tex.,

To all my pen pals: Some of my mail was stolen
and | have no way of knowing if your letters were
partof it. Soif | have ot answered you, please be
patient and try again. Sandy Roberts, 6118 W.
Gibson, Lee's Summit, Mo., 64063.

| am 8%. Would like pen pal who will be at the
Feastin Pasadena. | like picnics, horsemanship,
hiking, g;gm. wildiife. Justi Abrisz, Rt. 1, Verona,

Mo., 65°

| am.a 20-year-old land Dayak. a native of
Sarawak. Hobbies: reading. outdoor activities.
Fond of g. Wil try to answer as

MINNEAPOLIS, Minn. — Jennifer Kristin, first
gaughter.first child of Bob and Jeanne (Matiock
Hedin, Feb. 20, 1:44p.m. 7 pounds 1112 ounces.

MISSOULA. Mont. — Claydan Van Gunning,
third son. ##th child of Dan and Judy Kelly. March
4.9 p.m.. 7 pounds. 3
NASHVILLE, Tenn. — Lisa Evor

daughter. third child of Marvin and Cynthis
Brooks. Feb. 13, 12:14 a.m.. 7 pounds 4 ounces.

many as possible. Betty Nuab, The Chartered
Bank, Kuching, Sarawak, East Malaysia.

Bagpiper wishes to correspond tape with
collsciors o players of pipe music. Tom Brown,
Georgia Southwestem College, Americus, Ga.

Girl, 17, will write to anyone 16 or older. | love all
kinds of music and sports. Love to sunbathe.

Polly Pﬂm, Rt. 1, Box 34, Cynthiana, Ind.,
47612. Male or female, write. o

NEWCASTLE. Australia — Gina Michelle, third
daughter. fourth child of Alan and Judith Kendall,
Jan. 4, 8:25 p.m.. 6 pounds.

NEW ORLEANS. La. — C

daughter. second child of Bol

Webre. Jan. 14, 6:15 p.m... 8 pounds 4 ounces.

NEW ORLEANS. La. — Kevin Ray. fourth son.

fourth child of Hugh and Linda Wiison, Feb. 21,

454 a.m.. 8 pounds 4 ounces.

NORTH BAY, Ont. — Phiip Edmond, first son,
March

first child of Keith and Suzanne Roberts,
14, 6:32 p.m.. 8 pounds 8 ounces.

Mmusic, art, dancing, nature, witty, charming,
. humble, wilt go hmlm e
‘Feast. will answer letters from pen pals 42 1o 48.

Dwiks, 4301 Bisdiaona X
m- 3 \ve., Dayton, Ohio,

Wanﬂ like pen gl‘l". from F:w:lo.vzﬂlo in Enﬁg
or Japanese. and Maki ones, 1121
Maxwell, Warren, Mich., 48089.

I'm 8. | ike horses, skating. I'm in third grade.
Wouid like girl pen pats from U.S. from 6 to 13.
Will answer ail. Kim Barmore,

. 2825 Petar Place,
Antioch, Calif., 94509.

SENA. Calf. — Mandy Lynn.
first chiid of Joel and Betty KLQ‘ Jan. 26. 7:15
a.m..'8 pounds 4 ounces..
PERTH. Australia — Jarod Andres. first son. first
child of Michael and Melody Avila. Sept. 18. 8:06
am.. 9 pounds.

PHILADELPHIA, Pa. —
Daniel and Theresa
pounds 14 ounces.

Nathan Allen. son of
ller. Jan. 26. 9:02 p.m.. 7

baptised 10 years. Would appreciate

all races, black. white. colored, from all parts of
N Africa. who would give me the plain
it is both preached

Male. white New_ Zoalander, 50, have been
hearing

ts them personally in their lives as
peaple endeavouring to follow God's way of life.
AH. -4 Koma Rd.. Royal Oak.
Auckland 6. New Zealand.

PHOENIX. Ariz. — Wendy Sue. first daughter.
third child of Dewitt and Pam Bacon. March 4,
7:18 p.m.. 7 pounds 9'2 ounces.

PLYMOUTH. England — Christopher John.
second son. third child of Bill and Eileen Deakins.
Jan. 27. 10:30 p.m.. 8 pounds 8

ENGAGEMENTS

Once upon a time (4'1 years ago) a friendship
began which. after 312 years separation followed
by a happy reunion. has resuited in the

ounces. on tof Alex Peck and Eva Degen on Feb, *
139 L0s Angates. ZPrattinine
RALEIGH. N.C. — Sonia Araceli, first torium lobby in Apr o
da i T after.

. second child of Miguel and
Marquez, Feb. 17. 11:06 p.m.. 8 Dou\eh"\';
ounces.

RALEIGH, N.C. — Adetano. second son.
child of Kenneth and Shirley Weeden.
Feb. 28. 11:45 a.m., 7 pounds 11%2 ounces.

Mr. and Mrs. Richard H. Cox of Toledo. Ohio. are
happy 1o announce the engagement of their
daughter. Carolyn Marie. be

Ashiand. son of Mr. and Mrs. Robert F. Ashlandof

Pasadena. Calif. Both are students at

ROSEBURG. Ore. — Jo’ulym Carina. second
daughter. second child of Pete and Viviane Pulis,
March 10. 3 a.m.. 7 pounds 6 ounces.

ST. LOUIS. Mo. — Christy Ann, first daughter.
firstchid of w-\anozm Blair, Feb. 8.3:38
P-m.. 9 pounds 1 ounce.

College. Pasadena. where Mr.
Ashiand is a senor. They are planning a May
wedding in Toledo.

Mr. and Mrs. Donald E. Schoon announce the
eny t of their daughter. Brenda Lou. to
Pobert Abrahamsen. The wedding date is May 9.
The couple will reside in Seattie. Wash,

ST. PETERSBURG. Fla. — Heather Michelle.

Mr. and Mrs. V.L. Stolley Jr. of Mathis. Tex.. are

residing in

Janice Miller and David Ostrom were united in
marriage Jan. 31 in Duluth, Minn. The bride is the
of Mr. and Mrs. Vernon Mil of

Stan Watts performed the ce . The,
newlywbds reside at 1921 H-nbyn::”wm?
Minn., 55803.

Sautt Ste. Marie, Mich.

MR. AND MRS. DAVID MARTIN

Thomas P. Elsinger and Debra D. Kelley happily
announce the beginning of their marriage in a
wedding performed Feb. 21 by Mr Virgil Williams
in Waterloo, lowa. The Elsingers are makng their
home at RAt. 1. Colesburg. lowa, 52035

Kathryn Diana Coates and Jorge Luis
Andromidas were married Jan 24 in Toledo
Ohio. Attendants ware Steve Shinkle of Tampa
Fla.. and Donna Mouser. Ridgeway. Ohio. sister
ofthe bride. Mr. Bruce Vance of the Detroit West
church performed the ceremony. The couple
reside at 11025 Otsego No. 4, Whitehouse, Ohio,
43571

ANNIVERSARIES

Congrats, Mom and Dad Van, on your 30th
wedding anniversary. Here's hoping the next 30
are just as happy! Love, Dennis and Sylvia.

Happy 23rd anniversary, Dale and Joyce. We

hope you have many more. We love both of you

and those grandchidren you gave us. Dad and
ther.

To my beloved Niners: Happy first anniversary!
This past year has been the most memorable in
all of the years I've known. Thank you very much
for being such a loving husband. | love you very
much. Yours forever, Eliza.

Happy anniversary to my dear husband. Three
wondertul years in March. | ove you mre each
day. Your hunsie bunsie

To the best husband in the whole world: Happy
first anniversary, Enoch, April 4. Love, Charlene.

Honey, happy anniversary. You have made m:
life complete. | love
the two years o
experienced, the changes we have made
together. God will be with you, will continue to
bring you home safe each and every day. | know if
it wasn't for God, you and | would have never
been put together. Love, Sandra Schilling. P.S.:
Thanks for the Red Head.

MR. AND MRS. ROBERT COLE
Mr. and Mrs. Robert R. Cole will celebrate their
25th wedding anniversary April 23. ave
been members of the Church for 14 years,

in December, 1961

baptize
rents of three chitdren, Debbie, 23, wi Mr.
‘erry Bamett, with ﬂu&h‘r Lisa, living in Los
a

; Ron, 19 and
s
they could

Happy 25th anniversary, Roy and Gla
Donaldson. Wish we could ail be (ugsm'rdyt:
celebrate March 31. You're the grestest daddy
and mama there is. Mario, Gail, jie and Neil.

John, April 15 marks four years of marriage and

over five years of life together in which you have
en a constant confirmation of James 1:17 to me

reow more than ever before. | lova you. Sadie
arie.

SPECIAL REQUESTS

A co-worker in hospital needs encouragement.
Send o home address: Mrs. C.J. Tulipano, 550%
Barton St. E., Upper Duplex, Hamilton, Ont.,
273, Canada.

7 ithy, 16, now living at
thank them for being the best parents
possibly be. Love, the kids.

Prayers and cards are requested for blood cloton
one leg. Ray Becker, 2783 Foreman Ave., Long
Beach, Caiif., 80815,

The response to the request for prayers for
Eugene Wynn has been so great that | must
express our heartfelt thanks through the WN. Due
10 a birth injury Eugene has had cerebral palsy
since birth He is 26. does not have the use of his
arms or legs. He has a speech defect. At 16
muscular sclerosis started, and since then he has
been sit_alone outside of the
wheelchair. His favorite pastime is sports.
Eugene had the flu about the time your cards,
letters and prayers began to arrive. It did not tum
into pneumania as it had in'the past. He came
through with fiying colors So thanks again. God's
peopie are the graatest. Mrs. Millard Wynn, Rt. 1
Box 54, Tipton. Okla., 73570.

God answers prayers for heakng. May 9. 1975,
our son Carl underwent 10 hours of brain surgery.
The doctors told us after it was over that he
wouldn't live, We called Mr. Fricke of the
Portland, Ore., church. He came and anointed
him. Before the night was over our son was
talking to us and was out of intensive care in two
days. It has taken time and work and a lot of faith
on his and his wife's part to use his right leg and
arm again, bul now he is barbering and s|¥llng
hair again and in February he was baptized. They
live in Salem, Ore. We thank God every day.

and Mrs. Alvin Hayworth, 33097 Wilkens Rd..
Eugene, Ore., 97401.

THANK-YOUS'

| would like to thank ail my brethren and WA
subscribers for writing to my mother, Donna
McDowell. You all have lifted her spirits, and
words cannot express how very wonderful those
letters made her feel. She said that she will never
get over your kindness and concem. Thank you.
everyone. Betty Duniap

We would like to extend our sincere thanks and
gratitude to all our friends for their concem,
thougits and prayers for us in our recent iliness.
We are home and doing fine. Bob and Eviyn Hill
Anchorage.

To the dear, special people of the Philadelphia
church, Pennsauken, N.J.. A warm, sincere
thank-you for your loving-kindness and sympathy
on the sudden death of my beloved sister. Helen
Risley Hinkley, Feb. 3 'in Absecon, N.J. In
particular wish 1o thank the minister and his wife,
Mr. and Mrs. Lichtenstein, and Dr. Zimmerman of
San Gabriel church, California . Pear! McElroy,
324 N. Marengo, Alhambra, Caiif., 91801

To all those of you who prayed for my cousin Jim
Welsh's racovery, | raglutKJl must tell you he

ied on Fab. 24 of cancer. Thank you from me
and his family for all of your concern. Andy
Alexander.

1 would like to express my sincere thanks to the
many brethren who have sent cards and letters of
encouragement. | have MS and arthritis and am in

LITERATURE

Would like to borrow set of two-volume
Compendium of World History, by Dr. Hoeh. Will
retum as soon as possible. mdeg Plonis, 1756
Prairie Ave., Northbrook, Iil., 60062.

Is there anyone who would be interested in the

Plain Truth from 1963 up to now? | have these, ali

filed in order. Also five or six volumes of The Bible

Story. It someone can enjoy them | fesi | shouid
ive them. Mrs. Rosie L. tt, Box 697,
thabasca, Alta., TOG 0B0.

SORRY!

We print personals only
from WN subscribers and
their dependents. And we
cannot print your personal
unless you include your
mailing label.

Urgent. Require Dr. Hoeh's Compendium, | and
1l, 1967 edition. Will reimburse! Mrs. C. irvine,
7357 Newcombe St., Burnaby 3, B.C.. V3N 3V5,
Canada.

Wanted: lessons 1. 43, 44,46, 43, 50106201 okd
. Want to photocopy. Wil retum within a week,
pey all postage. oo i, 206 Emming,
incinnati, Ohio, 45219.

This adis to the induigence of our worldwide
fellow b.vgtoum-mhmmuovu:mn

FOLLOW-UP

To Rebecca Coble's riends: Rebecca will be 6 in
March. While she has not sined speech

postage. Dale B.J. Dyck, 2735
+ Caigary, ARa., T2G 373, Canada.

Wanted: complete set of old Correspondence
Course. Will pay.postage. Mrs. R.D. Watson, Rt.
1, Box 55, Quinton, Okla., 74561

Wanted for personal library and study: one cop
of The Bible Hymnal (will gladly reimburse): Vol |
and Il of Dr. Hoeh's Compendium (will giadiy
8). o
issues of the GN: prior to ‘62, '62 o '67, 71 to
September, ‘74, inclusive; old PT prior to ‘60; old
issues of WA from Vol. |, 110 14, Vol.1i, 14, 15. 16;
9ld booklets: Our Poliuted Planet, Who Will Rule
Space?, This s Ambassadér College,

Earthquakes. The Truth About Earthquakes,
Proof of the Bible, Who Is the Beast?, The New
Moraiity, The Mark of the Beast, New Facts
8, Should a Christian Smoke
Marijuana, To Kill a People. who can
proy with any of this will ba greatly
Please write first; will [
16A St g

m-mmmmm‘mmmmch tired
WOl

to
brethren. We would

appreciate
glr:ym for her. Harry and Linda Coble, Orlando,

of eating in like o have some
home cooking (his own) but doesn't want to
spend ail day in the kitchen. | am looking for
recipes that will take 30 minutes or less only. If
you lovely ladies would like to share them with
me. please send to Frank C. Pinto, 822 E.
Windsor Rd., Glendale, Calit., 91205.

FOLLOW-UP

With this issue the WN
begins a new classification
called “Follow-Up" that will
appear as material is avail-
avble. If you'd like to update
WN readers on an item that
has appeared in the paper,
send .your follow-up to
“Personals,” The World-
wide News, Box 111, Big
Sandy, Tex., 75755, U.S.A.

Most needed: PT, 71, April. June, February,
Mareh, Makvf”ﬂ ‘73, December. January; GN,
7310 '74; TW, '71, January; Bible Story, Vol. 6,
Please send without writing me. M. Baxter, 26
Oregon Ave., Jackson, N.J., 08527

PT. 1960-61 or 59, with articles (series) on the
Lutheran Church (or GN). Please send diractiv
Thank you in advance. Mrs. Joyce Fint, 318

Mill Rd., Spring Lake Heights , N.J.. 07763.

| neediessons 110 5 andtests 1 and 2to complete
series. Lesson titled: Mankind Is
Headed." If anyone has oid reprints, bookiets, will
be giad to accept to complete my needs. Darrell
VFLIM Poliard, 501 N. Kentucky Ave., Lakeland,

TRAVEL

Lam thinking about transternng 1o Hawaii for the
Feast. Would

lodging. meals. transportation. other heipful
information. Mrs. James W. Keiger, Box 283,
King. N.C.. 27021.

lowa who could give me the address and name of

(See PERSONALS, page 15)
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Local church news wrap-up

HELP!

The WN staff is being
buried under an avalanche
of articles for “Local Church
News Wrap-Up.”

Contributions have be-
come so numerous and
long that we are having to
significantly shorten many
of them.

Since we are short on
space, but want reports
from as many areas as
possible, please keep your
article for “Wrap-Up" as
short and to the point as
possible, including only es-
sential information, espe-
cially names and dates.

Please send your article
as soon after the event as
possible, since it is our
policy not to run items more
than two months old at time
of receipt.

We also will no longer run
articles for “Wrap-Up” that
don't contain the dates of
the events.

Alexandria’s First

ALEXANDRIA, La. — On Feb.
14 members here stayed over after
Sabbath services for this area’s first
social of the year, a bingo party.

After services a potluck supper
was held.

After the meal the bingo began,
and by the end of the evening there
were four winners.

Carl Smith won a barbecue grill;
Mrs. Floyd Adams, Edward Phillips
and Ramee Enlow each won a radio.
Judy Oakes.

Meal With Trimmings

ANCHORAGE, Alaska — Jan.
17 marked another successful
Spokesman Club here, a dinner
meeting.

As a special project to raise money
for the Alaska Summer Education
Program, the teens served a meal
with all the trimmings for 19 club
members and guests. Jerry Shad-
wick.

Even the Toddlers

ANCHORAGE, Alaska — After
the Sabbath Feb. 28, the Anchorage
youth groups and their parents joined
the singles in swimming at the
East-Begich School complex’s new
natatorium.

The pool, noted for its warm
water, made swimming comfortable
for even the toddlers. Mike Pickerr.

Gadsden-Anniston Ladies

ANNISTON, Ala. — The
Gadsden-Anniston Spokesman Club
held a ladies’ night Feb. 15 at the

Holiday Inn in Oxford, Ala. Garry”

Lipscomb led in table topics; Charles
Stenmoe was toastmaster.

Speakers included James Cal-
lahan, Mike Farris, Gary Cable, Don
Johnson and Bob Warren.

Ted Phillips, minister, was direc-
tor. R.L. Pace is president of the
club. Verna Faye Johnson.

Bush Barbecue
AUCKLAND, New Zealand —

Bob Morton. Rex Morgan.
Chutsh Suppuh

AUGUSTA, Maine — A potluck
“‘suppuh’’ was held by the Augusta
“‘chutsh’ (as some Mainers say)
after services Feb. 28 at the Western
View Golf Club in suburban Au-
gusta. About 150 people queued up
to sample shepherd's pie, Texas
hash, chili, salads, breads, wine and
an extensive cache of desserts.

After the meal, the Walt Disney
movie The Million Dollar Duck was
shown.

Among special guests were the
pastor of the Concord, N.H.,
Montpelier, Vt., and Augusta
churches, Dan Rogers, and his wife
and two children. Radd Zedrik and
Robert Thurlow.

Atop the Inn

AUSTIN, Tex. — The Spokes-
man Club here held a ladies’ night
Jan. 24 atop the circular Holiday Inn
in downtown Austin.

Club President Kenneth Collins-
worth called the meeting to order.
Lovell Griffith handled table topics.

After dinner Robert Clanton,
toastmaster, introduced three speak-
ers, Ron Patterson, Frank Fridrich
and Jerry Carlow.

After the meeting the group
danced to the live music of the
Bluebells from Nashville, Tenn.
Jean Talbott.

Active Church

BELLEVILLE, Il. — Guest
speaker at the Feb. 22 meeting of the
Ladies’ Club here was Chris Bailey,
a member of the St. Louis South
church and a registered beautician.
Twenty-three attended as she dem-
onstrated two comb-out styles.

Her models were Caroline Hesse
and Brenda McClary. Linda Kolling
sat for a haircut and a blow-dry
styling. Mrs. Bailey answered ques-
tions and gave pointers on hair care.

The hostess was Pat Deutsch, club
photographer.

Eight ladies sponsored a sing-
along at the Madison County Nursing
Home in Edwardsville, Il1.

Fourteen ladies received training
from a Red Cross first-aid instructor,
Lloyd Kirk.

Vickie Burns is preparing a map
showing where each member lives.

Rachel Hendrickson is head of the
idea department, Mrs. McClary is
treasurer, Mrs. Kolling librarian.
Marvis Wampler is in charge of
sending cards to cheer up the sick.

The workshops held by the club
include: crochet, taught by Mrs.
Marie Spinney; bread inaking, Flor-
ence Kesting; flower making,
Frances Sykes; flower amanging,
Leona Jones.

Coordinator Mary Ann Burns is a
vivacious, energetic leader. She has
the club booked ahead for many
interesting things to do. "Marie
Lisson.

Carameled Onion

BISMARCK, N.D. — Many
members here attended a card-and-
ice-cream social Feb. 28.

The evening’s entertainment,
under the direction of Mr. and Mrs.
Art Schaffer, was provided by
children who ranged in ages from
preschoolers through high school.

C. Wayne Cole of Pasad a

Included in the p was singing,

former regional director for this area,
stopped over here for the Sabbath of
Feb. 28 while on his way to the
opening of the new Australian
headquarters in Burleigh . Heads.
More than 400 people turned out to
hear him speak.

Mr. and Mrs. Cole and their son
Richard joined the Auckland-office
staff for a barbecue that evening in
the beautiful bush setting at the home
of New "Zealand regional director

dancing, skits about the television
program Hee Haw and a takeoff on
another popular program, Happy
Days.

-Don Olson won the carameled-
apple-eating contest, biting into what
was really a carameled onion.
Ronald Getsman.

First Things First
BLUEFIELD, W.Va. —
Twenty-two members here received

first-aid cards Feb. 28.

The members had attended a
two-session course in standard first
aid and personal safety Feb. 7 and 14
and took a written test.

Raymond Sproles, a centified Red
Cross instructor, conducted the
classes at the Mercer County Health
Center in Princeton, W.Va,

Mr. Sproles reported that the
Church members scored the highest
above average of any class he had
ever taught.

The classes were rated highly
successful by Robert Croyl, deacon
here and a veteran of 14 years of
first-aid and safety experience.

Mr. Croyl stated, ‘‘The greatest
value of first aid is in making the

Dowling after which a movie was
shown. Mrs. Dowling then gave a
talk on "‘How to Landscape Your
Yard Without It Being Too Flashy,
but Done Right."

She gave away a jade plant, won
by Mrs. Dale Mozingo.

A short business meeting was led
by Liz Nielander. Nena Jones.

Blue & Gold Banquet

CONCORD, N.H. — Cub Scout
Pack 441 heid its first Blue & Gold
Banquet Feb. 22.

Seventy-seven attended, including
families, members and other friends.
The program of games and songs was
designed to include everyone.

After the meal awards were

person more safety co " Tom
Wiseman.
Square Your Sets
BRAINERD, Minn. — The

Outing Town Hall was filled with
enthusiastic square dancers from the
Brainerd and Grand Rapids, Minn.,
churches Feb, 28 as Marvin Gripp,
professional caller since 1960 and a
member at Minneapolis North,
taught the basic techniques of good
square dancing.

The Brainerd teens and young
adults took charge of refreshments
and cleanup duty. Donna Hansen.

English Cowboys

BRICKET WOOD, England —
Spokesman Club B here held a
country-and-western  ladies’ night
Feb. 23.

Guests of honor were Frank
Brown, new director of the British
Work, and Mrs. Brown. Jim
Johnson.

Pygmy Fund

CAPE GIRARDEAU, Mo. —
Jean-Pierre Hallet's film Pygmies
was shown by the church here at
Southeast Missouri State University.

Although the film drew only a
small group, it was viewed as a
success.

Mr. Hallet has expressed disap-
pointment because response to his
plea for help for the pygmies
has been meager. Anyone wishing to
show this fascinating film should
contact: The Pygmy Fund, Box
1067, Malibu, Calif., 90265. Earl
H. Culp.

Minister Moves

CAPE TOWN, South Africa —
Gordon Terblanche, minister for the
colored church here, was reassigned
to Pretoria the last week in January.
Neville and Naomi Norling.

First Volleyball

COLUMBUS, Ind. — Columbus
girls played their first volleyball
game Feb. 22 with the Louisville,
Ky., girls in Madison. Columbus
won both games.

The Columbus men’s and boys’
basketball teams had a good day also.
The men won over Louisville after a
tough fight 47-46. The boys won
46-45.

The volleyball team includes
Beverly Dowling, Tammy Dowling,
Paula Dwiggins, Kathi Edwards,
Brenda Harrell, Nena Jones, Tricia
Jones, Delia Ray and Yvonne
Stigall. Nena Jones.

New Horizons

COLUMBUS, Ind. — The
women's club here met Feb. 18. The
women decided on New Horizons,
suggested by Edith Hill, as their club
name.

They meet each month in a
different home or rented building.

The Feb. 18 meeting was in the
home of Louise Reed in Greensburg,
Ind., and began with a tour of Mrs.
Reed’s home.

The main talk was given by Jo

Recognition was given to each boy
who had entered an invitation-
writing contest. Jonathan Clark,
David Kangas, Jonathan Sandsmark,
Chris Shaw and Sammy Vidal all
received a Cub Scout comb for their
entries from cubmaster Gary
Jacques.

Michael Swan and Sammy re-
ceived Bobcat badges.

David and Chris received Progress
Toward Ranks patches.

David also received an assistant-
denner cord and will help Chris, who
is the denner.

Tom Piasecny advanced to the
Webelo program. He qualified for
the athlete badge and received the
Webelo neckerchief and badge
colors.

Temry Piasecny Jr. was congratu-
lated for his efforts.

Plans for a Boy Scout troop are not
complete, but Terry hasn’t given up.
He has been working toward the
Tenderfoot rank.

Representing the Merrimack Dis-
trict of the Daniel Webster Council
were Roland Robinson, district
commissioner, and Raymond Sever-
ance, an ex-scoutmaster. Margie
Jacques.

More Blue & Gold

DALLAS, Tex. — The first
annual Blue & Gold Banquet for the
three Cub Scout dens of the church
here was Feb. 26 in the Lone Star Gas
Co. Auditorium. About 60 parents,
brothers and sisters and friends
joined the 16 cubs for a potluck
dinner.

After dinner each den presented a
skit, with the help of its den mother,
on a bicentennial theme; then the
cubs received their awards. Seven
boys were presented the Wolf badge
and two the Bear badge.

The recently formed Dallas Boy
Scout Troop 1212 was on hand at the
cubs’ banquet to perform the opening
flag ceremony and lead in the pledge
of allegiance. Troop 1212 (named for
the 12 tribes of Israel and the 12
apostles) is itself only a few months
old. Already the six scouts have
taken three camping trips, and plans
include a week's camp-out in
Cloudcroft, N.M., with one day to be
spent in Carlsbad Caverns. Ronata
Gray.

Daughters of Sarah

EL PASO, Tex. — The ladies of
the Las Cruces, N.M., and El Paso
churches have organized a club
named Daughters of Sarah. The
Daughters meet twice a month, once
in each city.

Potluck lunch is shared and
enjoyed each meeting.

The club members are planning a
cookbook.

Money-raising projects have
proven successful. A hand-crocheted
afghan was raffled, homegrown
pecans sold, used clothing sold and a
bake sale held in abowling alley. The
profits will help finance local Bible
lectures.

At each meeting one lady demon-

MASQUERADE BALL — Marion
Wilson was Betsy Ross at a Fort
Smith, Ark., masquerade ball Jan.
10. Music was provided by a band
fromthe church at Little Rock, Ark.

strates a hobby. Monette Coffelr.

International Social

ESTEVAN, Sask. — The church
here had its first social Feb. 7 with 55
Canadians and Americans attending.

Charles Bryce, superintendent of
the Regina District, gave the sermon
for an advertised public Bible lecture
here. On the previous aftemnoon he
had been interviewed by the Estevan
radio station on the air, the first local
coverage for the young church.

The occasion proved a success,
with everyone entertained. A potluck
supper was provided by all the
members after the church service.

After dinner, Betty Larsen and
Oliver Bjorngjeld provided music for
dancing. Other activities included
pool, other games and a sing-along
led by Kenneth Frank, church pastor.
Leesa Gross.

Bowling and Pizza

FORT WALTON BEACH, Fla.
— Bible study with pastor Lamry
Smith followed services Feb. 14.
After Bible study was a covered-dish
lunch, then a bowling party at Lucky
Strike Lanes. Twenty-one attended,
including spectators.

After bowling many met for pizza.
Sandi Duval.

Youth Day

GREENSBORO, N.C. — The
church here featured the talents and
abilities of its youth in its first Youth
Day. Young people actively partici-
pated in every part of the service
except for the sermon and ser-
monette.

Greg Hairston, a Thomasville,
N.C., high-school senior, led the
singing, while Philip Crotts, an
engineering student at the University
of North Carolina, Charlotte, han-
dled the announcements.

Other youths assisted in ushering
and the attendance count.

The youth choir, directed by Gary
Ellison and accompanied by Diane
Ducker, made its debut with a
rendition of ‘‘Let There Be Peace on

Youth Day culminated in an
evening of basketball between the
Blazers (the church’s youth team)
and the men's team. Phil Reid.

New Women’s Club

GUILDFORD, England — Nine-
teen women inaugurated the monthly
meeting of the Women's Club here
Feb. 29.

The youngest member was 15
years old, and the oldest lady 92, the
mother of Lena Philips and Jean

° Arthur,

President Joyce Suckling an-
(See WRAP-UP, page 13)
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(Continued from page 12)
nounced officers Margaret
McCooey, vice president; Eileen
Davis, secretary; and Lena Philips,
treasurer, and outlined the format of
the club. Next, Mrs McCooey
presented table topics

Arthur - Suckling, pastor
spoke on *‘role relationships. "

Doris Scheidegger was hostess.
Joyce Suckling.

here,

Bowling and Making Up

HAGERSTOWN, Md. — The last
game of the Hagerstown Bowling
League took place Feb. 29 during
which the highest 2ame of the year
was bowled by Danny Gehr, with a
score of 243,

Making up the winning team, the
Challengers, were Richard Kisel,
Judy Kisel, Monroe Grossnickle and
Donald Cox. They won 41 games
and lost 15.

Trophies will be awarded to the
following: the Challengers for being
the 1975-76 champs; Jo Ann
Thompson, highest average (137) for
a lady, plus highest game (227) for a
lady; Bill Kesecker, for the highest
men's average (141); and Mr. Geher,
for the highest game of the year
(243). Shirley Cox.

Halifax’ Fifth Anniversary

HALIFAX, N.S. — The fifth-
anniversary celebration of the church
here was attended by 160 Feb. 21.

The church officially started in
1971 when Steve Botha, wife
Harlean and their small baby girl
Debbie moved here from Edmon-
ton, Alta. Sixty-seven people at-
tended that first meeting, including
several visitors.

Halifax was the first church east of
Montreal.

Cam Catherwood, superintendent
of Canada’s Montreal District, was
guest speaker.

That evening a slide-and-film
presentation reviewed the church’s
history. Verdon Conrad.

Basketball Again

HUNTSVILLE, Ala. — The
Gadsden and  Huntsville men’s
basketball teams met at Guntersville,
Ala., Feb. 29 fora hard-fought game
that Huntsville won 76-73.

Leading scorers for Gadsden were
Lynn Pate, with 20 points, Vayden
Pate, with 18, and Greg Pate, with
1S.

Huntsville’s leading scorers were
Hosea Chaney, with 27, Harold
Justice, with 23, and Timmy Smith,
with 13.

Doing particularly well at the
free-throw line was Hal Brothers of
Huntsville, who made 82 percent of
his free throws.

The win extended Huntsville's
record to 6-1. The team had lost to

Tupelo, Miss., in February. Gay
Chaney.

Inventory at Indianapolis

INDIANAPOLIS, Ind. — The
churchherccomhmedu.uhmembcr\
from Columbus and Muncie, Ind., to
take inventory at Zayre Discount
Store Feb. [ and 2.

John Gibbs, trainee and coor-
dinator of financial projects, an-
nounced proceeds of $2.068. Gwen
DeShong

Euchre Anyone?

INDIANAPOLIS, Ind. — The
second annual euchre tournament
Was sponsored here again this year. It
consisted of three nights of play
during  December, January and
February, with different couples
acting as host each night

Usually the games were preceded
by a potluck dinner.

Prizes were given as follows: Phil
Griffith, high man, John Granberry,
runner-up. The women had a tie for
high between Kathy and Elizabeth
Lowder. The lowest scorers, Jerry
and Becky Morris, were each givena
deck of cards to practice before next
year. Sarah Osborn.

Year at a Time

INDIANAPOLIS, Ind. — The
teen club met Jan. 31 to plan a year's
activities.

The meeting was attended by 41
teens, who elected officers. David
Blackwell, 19, was elected presi-
dent; Bill Quakenbush, 16, vice
president; Susan Blackwell, 18,
secretary; and Judy Hutcheraft, 16,
treasurer.

The club then talked over ideas for
activities.,

The meeting was adjourned and
refreshments were served.

The coordinators of the club are
Mr. and Mrs. James DeShong, Mr.
and Mrs. Terry Ballinger, Mr. and
Mrs. John Granberry and Mr. and
Mrs. Tom Flake.

The club sponsored a roller-
skating party for Church members
and guests Feb. 22.

Ninety-four came to skate, includ-
ing 20 adults and 74 teens and
younger people. Thirty spectators
attended to enjoy associating with
other members and watch the fun.
Susan Blackwell.

Jacksonville Girls Pinned

JACKSONVILLE, Fla. — six
girls from this area were pinned in
their first candlelight investiture
ceremony. The investiture included
four junior girl scouts and two
Brownies.

Sue Moon, leader of Junior Girl
Scout Troop 382, pinned the four
junior girls, Angie Jacobs, Audrey
Moon, Carrie Burchell and Desiree
Kalanquin.,

Cheri Brehm, leader of Brownie
Troop 382, then pinned two of her
three Brownies, Natasha Nicole
Powell and Beth Brehm. Beth King,

PROOF IS IN THE TASTING — The women judges, above, are
pleasantly surprised at the results of a cake-baking contest for men
at a Liverpool, England, social Feb. 21. The winner of the contest

the third Brownie, was absent.

Thinty-two people atiended the
ceremony, including minister Fred
Boyce and the senior and cadet Girl
Scout leader of Troop 387. Cindy
Abercrombie

Angie Jacobs was in charge of the
Investiture table; Desiree Kalanquin
Audrey Moon and
Carrie Burchell were in charge of
refreshments. Todd Kalanguin.

was  hostess:

Pinata Power

KANSAS CITY. Mo. — The East
church held a kids' camival day Feb.
29 for more than 50 boys and girls 3
10 7. Fun and games continued three
hours nonstop.

The festivities began with a
bicentennial coloring activ -
terwards each child rece a
reward of ribbons and a picture of
himself taken with his coloring, to be
displayed the next Sabbath on the
church builetin board.

Immediately after was the “‘clown
t0ss,”" which guaranteed a winner
every time.

Other activities included cartoons,
games and prizes, refreshments and a
dancing puppet presented by Ora
Clampitt.

There was also an authentic
Mexican pinata, created by Mrs.
Paul Hayes.

Coordinator  Marvin Campbell
said he was “‘well pleased"" with the
successful turnout. Bill Lisle.

Work for the Work

KNOXVILLE, Tenn. — The
church set up a booth at the West
Town Charity Fair Feb. 5 here to
raise money for the Work. The
one-day sale raised $556.50.

Dave Orban, minister, was
pleased that the sale’s receipts
doubled over last year's.

Members donated arts, crafts,
baked goods, plants and other items
for a bargain corner,

Customers asked if the booth were
connected with Gamer Ted Arm-
strong and if there were a local
church.

The church was listed in the
newspaper along with 90 other
groups and organizations and in other
ads on radio and television.

Ruth Sharp, Jeanette Chance and
Betty Lowe, all members, had
decorated the booth,

About two dozen members, men
and women, including Sandy Orban,
the minister’s wife, worked in shifts
from 10 a.m. until 9:30 p.m.

Charlie and Evelyn Greene, also
members, came in around 6 p.m. to
work and to help clean up at closing
time. Ruth Sharp.

Successful Families

LETHBRIDGE, Alta. — The
Lethbridge Spokesman Club held a
formal ladies" night Feb. 7 at the Park
Plaza banquet room. Minister and
director Cecil Maranville provided
the theme, *‘Successful Family
Living.”

HALIFAX’ FIFTH — Mr. and Mrs. Camn Catherwood, left, and Mr. and
Mrs. Steve Botha pose behind a fifth-anniversary display at the Halifax
celebration Feb. 21. (See “Halifax’ Fifth Anniversary,” this page.)

The speakers were Bob Melville,
Charlie Glover, Hans Bohnert, Jerry
Peterson and Evert Vandenberg.
Topicmaster was Larry Madge and
toastmaster was Lloyd Malm.

Club officers for this year are Jerry
Peterson, president; Peter Van
WaardHuizen, vice president: Fred
Reid, secretary; Doug  Phillips,
treasurer; and Larry DeLong, ser-
geant at arms.

The dinner and dessert were
enjoyed by 51.

Music was provided by organist
Anita Swanson and pianist Jan
Peterson.

Then, Feb. 21, the church held a
sports social in Lethbridge Collegiate
High School’s two gyms.

A potluck supper was enjoyed
before the evening's activities.

Sports included floor hockey,
soccer, badminton, volleyball and
basketball, with people 6 to 76
participating.

Children 5 and under had the stage
to themselves with tumbling mats
covering the floor, and the adults
took turns playing with them. Jan
Peterson.

Lexington Semiformal

LEXINGTON, Ky. — The Colo-
nial Room of the Campbell House
Inn was the scene of Lexington's
semiformal dance for adults and
teens Feb. 7. More than 140 people
danced to the superb music of
Lexington’s YOU band.

A special intermission treat of
juggling and comedy was given by
YOU band members Has Hall,

was Liverpool member Bill Adlington. The unidentified couple at right

enjoys a Scottish folk dance during the affair.

Rowntree]

[Photos by J.H.

Chuck Eades
Maynard Tapp.

and Rick Baker

Spontaneous Singing

LONGVIEW, Tex. — Gamer Ted
Armstrong's Hee Haw appearance
was the beginning of a musical
activity Jan. 31 as the members of the
church here held their annual dance

More than 120 people gathered at
the Kilgore (Tex.) Community
Center to enjoy music supplied by
partof the Ambassador College Band
and New World Singers from Big
Sandy. Ken Treybig

Skill Tried

LUFKIN, Tex. — The Skating
Palace here was the location of a
church social Feb. 29. One hundred
people turned out to try their skill at
two hours of roller skating from noon
to 2 p.m. Ken Treybig

Club and Contest

MERIDIAN, Miss. — The third
Women's Club of the 1975-76
season met at the Broadmoor Village
Apartments clubhouse with acting
President Vicky Yeates presiding
over the 14 members present. Annie
Trest gave the opening prayer.

A demonstration of a blow-dry
haircut was presented by Patricia
Oliver, with Jan Brown receiving the
cut and style.

Speakers were Lucretia White and
Joyce LaBelle.

Linda Diaz presented table topics.

Another activity took place March
6 after Sabbath services as 22 happy
children received prizes for their
entries in the Meridian Children's
Coloring Contest. Three age-groups
had had three weeks to color three
pictures. The first group, ages 3 to 5,
colored a duckling; ages 6 to 8
colored a scarecrow; 9. to
i 1-year-olds colored a couple in a car
riding to a farm.

Dr. George ThomasofMlssissippi
State University Jjudged the contes-
tants. The winners, from the young-
est, were Leanne Lott, Lisa Lott and
Tony Diaz.

Taking second and third place in
each group were Nancy Matlock and
Wendy McCraw, Jennifer McCraw
and Stacey Golden and Carey
Watkins and Stephanie Diaz. Charla
Steinback. ¢

Here Comes 1976

MIDLAND, Tex. — After a
combined Sabbath service and pot-
luck meal, with the Lubbock. Tex 3
and Roswell, N.M.. churches in.
vited. the youths and their families of

(See WRAP-UP, page 14)
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the San Angelo. Abilene and
Midland, Tex., churches puton a fun
show Feb. 21 with a bicentennial
theme: **Here Comes 1976."

The show was vignettes in music,
song, pantomime and narrative of the
country from the Revolution to the
raising of the American flag on the
moon.

At the intermission Chuck Dicker-
son, pastor of the Midland, San
Angelo and Abilene churches. an-
nounced that, as a result of weeks of
selling Texas citrus fruit, the teens
have $1,800 toward summer and

+ other activities. Mr. Dickerson
awarded cash prizes for the most
sales to Elizabeth Prevo, Stan
Daniels and David Johnson and a
special prize to Darwin Roberts,

The show concluded with Mr.
Dickerson’s compliments to those
who had planned and rehearsed and
to Mr. and Mrs. Ulan Holbrooks,
who produced and directed the show.
The evening ended with a dance.
John M. Rouse.

Tennessee Sports

NASHVILLE, Tenn. — ‘‘Al-
though we lost four games and won
only two, a fine attitude and
sportsmanshiplike conduct was dis-
played by our players,"” stated coach
Tom Rutledge upon conclusion of
the YOU regional basketball games,
held in February. Gary Pace, another
coach, agreed.

Tony Hammer, pastor at Nashville
East and West (Dickson), in making
the announcement earlier in the
season about the planned activity,
acknowledged that it would *‘take
some doing'’ to *‘whip’’ the teens
into a good playing unit upon such
short notice, but felt that *‘a good
showing'" was possible even then.

With this in mind, coaches
Rutledge and Pace are ‘‘very
optimistic about next year."’

The Nashville-Dickson Pacers
fielded some fine players, among
them Ray Breedlove, David Fen-
tress, John Atkins, Chuck Smith and
Bob Walden.

On the rebound were Roger
Donovan, Smith and Breedlove, in
addition to Atkins, who had 15
rebounds in the Memphis game. That
score-was Memphis 63, Nashville
62.

Other scores were Nashville 59,
Fort Smith 50; Litle Rock 60,
Nashville 47; Nashville 54, Hunts-
ville 53; Tupelo 56, Nashville 49;
and Jonesboro 72, Nashville 53.

The remaining players were Tom
Atkins, Greg Murphy, Mike Taylor,
Bill Vernich, Jeff Williams and
Kevin Winfrey.

The cheerleaders were also com-
mended for their enthusiasm. They
included Miriam Robbins (captain),
Lori Robbins, Teresa Murphy, Ann
Puckett, Kim Williams, Tanya
Winfrey and Angela Milliner (alter-
nate).

Mrs. Jim Robbins served as
supervisor for the group.

In women’s sports, the ladies of
the East and West churches took a
sound beating in basketball play Feb.
28 in a game with the Hickman
County PTA. The score was Nash-
ville 6, Hickman 49.

The men, however, won their
game 54-48. Everett Corbin.

Airport Social

NASHVILLE, Tenn. — A large
group from the Nashville East and
West churches met Feb. 21 for the
churches’ annual winter social at the
airport Hilton Inn.

A live band, composed in part of
Church members, performed.

Bobby Spicher and his wife Rene
of the East church led the musical
aggregation, which included Jim
Carden of Cookeville and his son Jim
Jr., both playing guitar.

Mr. Spicher also played the fiddle
Mrs. Spicher assisted in singing and
playing.

Jimmy Tidwell, from Cookeville,
played drums.

Church pastor Tony Hammer and
Mrs. Hammer and preaching elder
Fred Bailey and his wife Diane were
among the many who never seemed
to tire of dancing. Everett Corbin

Ladies’ Club Begins

NEWARK. N.J. — The ladies of
the church here held their first
Ladies’ Club meeting at the Spring-
field Public Library Jan. 28.

Sixty-five were present as Mrs.
Carl Klink. a deaconess. presided
over the meeting.

The session included a table-topics
session. followed by autobiographi-
cal sketches given by four of the
ladies.

After a break for refreshments.
guest speaker Maceo Hampton,
copastor of the church here. spoke on
“*Achieving the Full Potential of
Women."" Yvonne Tyson.

Active Widows

NORFOLK, Va. — The first in a
series of quarterly Bible studies for
widows was held here for the
Virginia Beach, Norfolk and Hamp-
ton areas Feb. 29.

Preaching elder Curtis May was
teacher for the group.

Discussed were ways to serve,
including visiting the sick and
shut-ins, baby-sitting, arranging so-
cials for the young marrieds and
teenagers and fund raising. Mary
Ellis and Grace Bowden.

Overtime Victory

NORWALK, Calif. — Aaron
Johnson hit for 27 points to pace
Glendale, Calif., to a48-43 overtime
victory over Norwalk on the Ambas-
sador College campus at Pasadena
Feb. 29.

Norwalk’s season record now
stands even at five wins, five losses.
Gary Mysels.

War Memento Dedicated

OAKLAND, Calif. — Carlton
Smith, pastor of the church here,
gave the opening prayer at a
flag-presentation ceremony Jan. 30
at the Veterans of Foreign Wars hall
here.

Agness Koch presented the
9-by-18-foot, 48-star American flag
on behalf of her late husband, Col.
Arthur Lewis Koch.

This same flag had flown at Clark
Field in the Philippines and had
survived the Japanese attack Dec. 8,
1941, the day after Pearl Harbor. It
was lowered and protected by Col.
Koch as the American forces
retreated.

The local church has been meeting
inthe VFW hall since 1964. Al Grey,
secretary-treasurer of VFW Post 5,
invited members to the presentation
and asked Mr. Smith to give the
prayer for the dedication. Anne
Robinson.

Ride and Roast

OMAHA, Neb. — The Go-
Getters 4-H Club, now in its second
year, held a special outing at its
regular meeting Feb. 22. The 16
members plus guests amrived at the
Virgil Owens farm for a hayride and
wiener roast.

For a starter, Mr. Owens gave a
short talk on his ancestors and how
they came to this part of the country.

The regular business meeting
followed, with President Scott
Hoefker presiding, after which
everyone gathered around the bonfire
for the roast and ride. Later a
sing-along was led by Vance Bell.
Mary Thompson.

Philadelphia Family Night

PENNSAUKEN, N.J. — The
Philadelphia church’s family night
was Feb. 21 after Sabbath services.

Activities included swimming,
chess, table tennis, card games,

NORWALK CHEERLEADERS — When the Norwalk (.

s

s

Calit.) Pacers basketball team takes to the hardwood.

vocal support and entertainment are provided by the Pacers' cheerleaders, who dance to music and perform at
halftime. The girls are, from left, Pam Danyluk, Rosemary Ortiz, Alicia Newsom. Dodie Montoya, Deena
Danyluk, Andrea Reid, Terry Raught, Lori Hurrelbrink, Kerri Salcedo, Liz Mello and Judy Mello. [Photo

by John Reid]

billiards, darts and a sing-along.
Each family had brought a dessert,
which was shared. Meyer Stahl.

Being Consistent

RAPID CITY, S.D. — Rapid
City’s YOU basketball team had an
unusual season. In a tournament at
Midland, S.D., on Jan. 14 and 15,
the players lost their first game to
Sioux Falls, S.D., in an overtime by
6 points, then lost their second game
to Sioux Falls by | point.

Even though it lost, Rapid City
was picked as a wild-card team to
play in the regional tournament in
Des Moines, lowa. There Rapid City
lost its first game to Grand Island,
Neb., by | point and repeated its
consistent performance by losing the
second game to Rochester, Minn.,
by 1 point. Doug Johannsen.

Oriental Dinner

RESEDA, Calif. — The home of
Ed and Lillian Delaplane was the
setting for the Reseda Philadelphian
Club’s second ‘‘theme-night din-
ner,"” which in February was done in
an oriental style (complete with
chopsticks and hot sake).

The buffet meal, for 40 members
and guests, who sat orientally attired
on pillows at low tables, had been
prepared by ladies of the church.

The meal included a talk given by
Jim Asato on bonsai.

The Philadelphian Club is an
outgrowth of the men’s Spokesman
Club in which the ladies may also
participate. Sallee Toms.

Widows’ Night Out

SACRAMENTO, Calif. — The
Spokesman Club here held a ladies’
night Jan. 25.

Each club member sponsored one
or more widows and was responsible
for their transportation to and from
the club meeting, at a restaurant,
along with paying for their meals and
cocktails.

Sixty-six attended.

For many of the widows it was the
only time they have had a firsthand
look at a Spokesman Club meeting.
Bob Mirchell.

Wine and Cheese

ST. JOSEPH, Mo. — The
Spokesman Club here was host of a
wine-and-cheese-tasting night Jan.
3.

Steven McCrerey got the ball
rolling with a stimulating topic
session.

Clifford Crouch was toastmaster.
Speakers were Jack Lott, Bob
Mansker, Art Atkins and Wayne
Jahnke.

Richard Prince was director.

Dancing followed. David
McCrerey.

Over-40 Party

ST. PETERSBURG, Fla. — Fifty
members of the church here had an

“over-40 party'" with a bicentennial
theme Feb. 22 at the recreation hall
of the Cortez Plaza Apartments in
Bradenton. Esther Ludeman was
hostess.

"Each person was dressed in red,
white or blue, and the tables were
colorfully decorated with American
flags and patriotic place mats.

The afternoon’s activities began
with preluncheon music provided by

* Bob Clements at the organ.

The group was instructed in
exercises to relax and strengthen the
body. Lavene L. Vorel.

Chili Cook-Out

ST. PETERSBURG, Fla. — The
young adults of St. Petersburg and
Tampa enjoyed a cook-out of hot
dogs and chili warmed over an open
fire at Sandy Key Beach Feb. 28.

George and Janice McElroy initi-
ated the cook-out and brought the
firewood. Monica Koerner.

First for Ladies

SALISBURY, Rhodesia — The
Jameson Hotel was the site of the first
ladies’ night in this area Feb. 29.

Organized by the Spokesman
Club, the evening was attended by 40
members and guests.

Topics and speech sessions were
followed by a meal and dancing.
John P. Lamb.

Salzburg Social

SALZBURG, Austria — The
church here held its first social in its
two-year history here Feb. 14. The
area had previously had no minister,
and activities had been limited.

After a meal the bandmasters
provided dancing music.

Several entertainment acts served
for variety; even the caretaker of the
hall joined in on the fun and
presented a magic act.

A version of the Newlyweds TV
show was adapted, for the ‘‘oldie-
weds.”" Four couples married 10 to
20 years showed how well they really
knew each other.

The game was totally new to the
Austrians, but they picked it up
quickly and the audience was wildly
cheering for its favorite couples.

Moderator Helmut Levsen pro-
vided the questions.

The winners of the game were Mr.
and Mrs. Winfried Fritz.

Many members spent that Satur-
day night in a hotel in Salzburg, since
most of them usually have a two- to
five-hour drive to services. Cornelia
Levsen.

Volleyball’s Opening Round

SAN DIEGO, Calif. — The
opening round in the district competi-
tion for the girls’ national volleyball
championship of the Worldwide
Church of God was Feb. 29 at
Standley Park and Recreation Center
in nearby University City, with three
teams participating.

Louis Davies™ well-coached Santa
Ana girls avenged a previous defeat
in tryout games by downing the San
Diego-Escondido team in a hard-
fought best-of-five series.

The local girls then won over
Diane Clark's Long Beach Lions.

Randy Stidham, ministerial assis-
tant, coaches the local girds’ team,
assisted by Phil Chadwick and Tim
Ivicevic. Susan Karoska.

Plans for the Bicentennial

SAN DIEGO, Calif. — The San
Diego and Escondido churches’
second annual variety show will be
presented in May, according to an
announcement at services by Dan
Cafeo, associate pastor.

A bicentennial theme will be used
in the recitations, dramatics and
vocal and dance numbers planned.
Twenty-five persons, 17 from San
Diego and eight from Escondido,
volunteered to take part.

Dan Edelman of Escondido will be
producer-director, aided by several
assistants. Susan Karoska.

Two Years for San Juan

SAN JUAN, Puerto Rico —
Thirty-seven members here cele-
brated this congregation’s second
anniversary Feb. 28 with a meal and
game session.

Participants in the games included
Vicente Gonzalez and Gilbert
Roman.

Two years ago Clarence Bass,
regional director for the Caribbean,
moved to Puerto Rico and began
holding regular Sabbath services.
Since then, the membership in Puerto
Rico has grown steadily.

Mr. Bass was later joined by
Roland Sampson, Victor Simpson
and Pablo Gonzalez.

During the celebration slides were
shown of the activities of the last two
years. Carmen Gonzalez.

Dance and Hair Care

SASKATOON, Sask. — The
Sheraton Cavalier Ballroom was the
setting for the annual formal dance of
the church here Feb. 7.

About 200 people attended, in-
cluding guests from the outlying
church areas of North Bartleford,
Prince Albent, Tisdale and Regina.

Then, Feb. 8, about 45 women and
girls met in the home of Mr. and Mrs.
Henry Trischuk for a hair clinic
presented by hairdresser Pat Bymes,
a member. Sylvia Van Deventer.

Adam’s Rib

SCOTTSBLUFF, Neb. — The
women's club here held its first
operational meeting, on structure and
function of parliamentary procedure,
club title and goals of club programs,
Jan. 8.

The 12 members chose Adam’s
Rib as the new name for the group.

Since that meeting, Adam’s Rib

(See WRAP-UP, page 15)
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held its first extraclub activity, a
silent auction. Proceeds of $68 were
given to the church's activity fund.
Kay Canning.

Free Movie

SPOKANE, Wash. — Several
hundred members of the church here
watched a Don Knotts movie Feb. 28
at Ziegler's Auditorium.

The family-night movie, provided
by the church’s social fund, gave
those attending a free movie and
helped the YOU group raise money.

The teenagers sold refreshments of

PERSONALS

(Continued from page 11)
a packing house in or near a small tlown. We are
thinking of relocating. Michael Nerat, 325 S
Stale, Waupaca, Wis., 5498

Member attencing Buffalo church would like to
hear from members in Jamestown, Faiconer
area. We plan to move to Jamestown or nearby
shortly. Info on fiving conditions, housing, etc..
will be appreciated. Mr_and Mrs. Willie Werner,
9405 Martin Rd.. Ciarence Center, N.Y., 14032.

My husband (not a member) and | wishto transfer
to either Lake of the Ozarks or Mount Pocono in
October and would appreciate receiving any
information regarding outside attractions and
accommodations from members who afttended
last year. Mrs. Sagmour D. Cooper, 2818 Tulane
Or., Cocoa, Fla., 32822.

Member, tentatively pianning to move to western
Montana and attend college in Missoula or
Bozeman, would fike to hear from anyone about
the area, smployment opportunities, renting a
room, possibly board, or anything eise someone
may feel would be of interest. Nick Bohuriak,
2218 Central Parkway SE, Warren, Ohio, 44484,

MISCELLANEOUS

Geneva, Ala.- Anyone knowing whereabouts of
Yvonne Grantham, please teil her that friends in
‘Georgia are concermed and cl&:’ to hear from
her. Sadie Sigler, 345 S untain St. 1-2.
Lawrencaville, Ga., 30245.

Needed: a middie-aged female member, single,
1o ive in with an eiderly couple, both members at
can't be found to

Would like to hear from anyone who has had
success with the Bates method for improvin,
aiRM without giasses. James N. Yetman, 2
Glllespie Rd., , N.J., 07008.

Attention!! Herbert Solinsky from Taylors, S.C..
lease contact Danny Jacques at 1754
uderdale Manor Dr.. Lauderdaie, Fla.,
33311, or call 764-1080. Very important. Where
s my income-tax information?!

Member seeks information regarding two
brothers | have never seen. s
from phone directories for a Willam or Leslie
ver. | have just of them, am
tremendously excited and would
appreciate assistance. Earl Cain,
Commons Valley Dr.. Paim Desert, Calif., 92260.

Stan McNiel, we saw you’xiclum in the WN.
Would like to hear from you. Mr. and Mrs. Alton E.
Wright, Rt. 1, Box 3048, Ore City, Tex., 75683
(formerty of Odessa).

Danny and Denise Atkins, where are you?
Anyone in Alabama who knows their
where ite M

abouts, mm write Mr. and Mrs. Alton E.
Wright, Rt. 1, Box 3048, Ore City, Tex., 75683,
No goat this year, but we'll still have the beer!
Memorial Day Bash.

Members, please send a 9-by-9-inch square of
velvet or Upholstary material for a quilt patchwark
Cover and include name of church you attend. |
feed a full-size, large bed cover and will piece it
and inscribe your church name on your block.
Mabe Rigoy. Magnolia Ave., Oakdale, Calf.,
95361.

Mrs. Heimlick, have lost your address and have
information concerning the Wiles name. Please
contact me. Kathy Wiles, Rt. 2, Box 179, Brevard,
N.C., 28712.

Need info on employment oppof
radio-television repair (includin:

writing about ecology. Experien:
Members in the Denver and Colorado Springs

s

areas, plan to be in your area mrin? Unleavened
Bread. Fred Truter, 0-78 Saddie River Rd., Fair
Lawn, N.J., 07410.

Mr. Bill Neely is a polio victim. He is an
oulstanding man and a very fine example (o the

‘brethren. | wanted to pay a personal
tribute to Mr. Neely for his \warmih, love”and

n. Here is a red rose to you, Bill Neely,
the man with the Spirit of ‘76. With much love,
Augie Dogie.

Trying to locate Maxine Vorpaul. Last heard of in
Oregon City, attended Portland church.
Interested in writing bynulﬂdholnhggﬂu in any
w‘ux | can. Anyone may answer. Dean Stahl, Box
1445, New Smyma Beach, Fla., 32069.

ANSWERS TO PUZZLE ON PAGE §

To find the first letter of each word in the hymn
tities, use the two letters printed after eaci word
in the following list as a guide. For ex: ;i

horizontal row of bmg:ginnhg with H on the
jeft and the vertical row b.qllmiﬂﬁ with F on the
top intersect at the 8 in Blest; and Il; Happy LF: Is
(7) How LF, ExcellentKI,

N
o

CN, Never
ise FO, You EN, the CL,
Pri Go

4 jah AP, Praise HP. God
NK, Many QM, Wise QQ, Men MO.
, Called MP.

candy, soft drinks, popcom and
apples. Verne W. Enos.

56 Organize Club

SPRINGFIELD, Mo. — The
organizational meeting of the Spring-
field 20 to 40s Club was held Feb. 21
at the home of Mr. and Mrs. Bill
Freeland. Fifty-six attended.

The evening began with a Mexican
dinner. After a short business
meeting presided over by Don
Moore, coordinator, a game called
bunco was played.

The purpose for the club, accord-
ing to Mr. Freeland, church pastor, is
to develop closer ties between
brethren through Christian fellow-
ship. Janice Adkins.

First Ladies’ Night

STOKE-ON-TRENT, England —
The Spokesman Club here held its
first ladies' night Feb. 25.

Pastor David Magowan and his
wife attended.

The ladies provided cheeses and
wines for refreshments. Derek
Jones.

Evening Social

TORONTO, Ont. — The West
church was host for an evening social
in the Applewood School Au-
ditorium in Mississauga Feb. 28.
Guests came from Toronto East and
Central and the Barrie and Kitchener
congregations.

A spring-preview fashion parade
had been organized by Gail
Rawnsley; it took place on stage with
a spring-scene background that had
been constructed by Julie Benefield
and Debbie Burbach.

The models were children of
members ranging in age from 8%
months to teenage.

Deacon George Merritt and his
wife Joan were organizers of this
event. Ella Neal.

Camp-Out and Shoot-Out

WALTERBORO, S.C. — After
attending morning services here Feb.
14, the youths of the church
proceeded to Mundy’s River House,
on the Edisto River, for a camp-out
Saturday night and Sunday.

After lunch several teams of
youths answered Bible questions by
deacon Robert Ardis.

Soon after sunset a wiener roast
and sing-along were held.

On Sunday moming, after a short
lecture by Lehman Lyons, another
deacon, was a sharpshooting contest.
The prize for the best girl sharp-
shooter went to Jenny Sexton; the
boys' prize went to Johnny Ardis.

Next, three turkeys were won by
Kermry Frye, 10; Elton Morris, 16;
and John Frazier, 22.

On Saturday night, Feb. 28, the
church youths made a trip to the
Carolina Colosseum in Columbia for
a basketball game.

The Gamecocks scored 110-85
over the visiting opponents from
Georgia Southern. Frank Frye.

*Just for You’

WASHINGTON — Members and
children numbering about 90, or-
ganized by Isaac Cummings,
watched the Ice Capades show called
Just for You at the Capitol Center
Feb. 5. Robert Curry.

Good OF Dance

WAUSAU, Wis. — A Good O’
Family Dance’* was the theme of the
winter social at the Homestead Inn
here Feb. 29.

A crowd of 152, ranging from
little children to senior citizens, came
to enjoy the live music of Lee Mark's
band.

Other activities included card
and table games, pool and pin-
ball.

Last on the agenda was a potluck
meal. Pam Havir.

Director Visits

WINNIPEG, Man. — For what
may have been his last speaking
engagement here, Dean Wilson,
director of the Canadian Work,
spoke before a standing-room-only
crowd in the Winnipeg Convention
Centre March 6.

In addition to Mr. and Mrs.
Wilson being here, Charles Bryce,
supervisor of the Regina District, and
his wife were also present.

The Sabbath of March 6 provided
an opportunity for the public, as well
as the North, South and East
churches, to hear Mr. Wilson.

Mr. and Mrs. Wilson will leave
Canada this summer for a year’s
sabbatical in Pasadena. Ken Fedir-
chuk.

Obituaries
2

PROVENCAL, La. — Emest B.
Chance, 68, died of a heart attack in his
home March 8.

Mr. Chance had been a member since
1973. He is survived by his wife, a sister
and a brother.

BRYSON, Tex. — Lona Lou Rasco,
72, died March 6 in Stamford, Tex.

Mrs. Rasco is survived by her husband
J.C.

PAMPA, Tex. — Ruth McGahey, 84,
longtime member of the Amarillo, Tex.,
church, died March S of cancer.

Mrs. McGahey was born in 1892 in
New York and moved to Pampa in 1926
from Oklahoma.

She was maried to David Oldon
«Bud"’ McGahey, who died in 1938.

Mrs. McGahey is survived by two
sons, David of Pampa and Fred of San
Antonio, Tex., and one grandchild.

SPOKANE, Wash. — Goldie May
Ditzel, 86, died March 6.

Mrs. Ditzel, a member since 1962, is
survived by three daughters, Pearl
Taylor, Gladys Harris and Edith Bernard;
seven grandchildren; and 11 great-
grandchildren.

Mrs. Ditzel had been a widow since
1951, when her husband Edward died.

LITTLE ROCK, Ark. — Pearla
Mitchell, 72, died March 9 in her home in
Amity, Ark. She had been a member
since February. 1971.

Mrs. Mitchell is survived by her
husband George, five sons, six daughters,
many grandchildren and great-
grandchildren and one sister.

SARCOXIE, Mo. — Pauline Homor,
65, died in a Kansas City, Mo., hospital

of cancer March 10.

Surviving are her husband of 42 years,
Charles E.; eight children; and 12
grandchildren.

Mrs. Homor had been a member since
1964.

IDAHO FALLS, Idaho — Betty C.
Cook, 60, died Jan. 30 after a lengthy
bout with cancer.

Mrs. Cook had been a member for five
years, attending services in Pocatello and
Blackfoot, Idaho.

She was born in Boley, Okla., and is
survived by her husband Willy.

ALEXANDRIA, La. — Charlie H.
Laird, 85, died Feb. 2 at his home in
Leesville, La.

Mr. Laird had been a member for many
years and attended here regularly.

Mr. Laird is survived by his wife Willie
of 52 years, a daughter and five
grandchildren.

BOSTON, Mass. —Howard Fiske, 72,
died at his home Feb. 28 of a heart attack.

Mr. Fiske, with his wife Florence, was
a member and had attended here since
1971.

AUGUSTA, Kan. —Edith Jane Craig,
75, died Feb. 9, having never recovered
from a stroke suffered last December.

She is survived by two daughters, Mrs.
Christine Potter and Mrs. Liberty
Hughes; a brother; and a sister.

Mrs. Craig was a member of the
Wichita, Kan., church.

MORAN, Kan. — Annie Hotchkiss,
66, died at her home Feb. 18.

She had been a member since 1960.

Mrs. Hotchkiss had attended the
church in Coffeyville, Kan.

Besides her husband, Mrs. Hotchkiss is
survived by her mother and four brothers.

Youths receive honors

§ ANACONDA, Mont. — John
Adams, an Anaconda High School
senior. gave an outstanding perfor-
mance on the high bar at the Montana
state gymnastic meet in Billings Feb.
27 and 28.

John. competing against 20 final-
ists in both divisions, finished with
a cumulative 15.075 points during
the two days of competition.

He also had the best total of
compulsory and optional scores at
the event, which seeded him first
place going into the final competi-
tion.

John attends the Butte and
Missoula, Mont., churches with his
father, William J. Adams, brother

JOHN ADAMS

Jim and sister Ruth.

HEMINGFORD, Neb —
Laurie West, a third grader and

& =2

LAURIE WE

daughter of Mr. and Mrs. Cliff West
of Alliance, Neb., won first place in
the Box Butte County Oral Spelling
Contest Feb. 27.

Laurie competed against 23 fourth
graders and other third graders in a
gymnasium here. The finalists had
been selected from a written competi-
tion held two weeks earlier.

Her parents are members of the
Chadron, Neb., church.

Dutch Feast site open

for foreign transfers

By Han Wilms

UTRECHT, Netherlands — The
holiday resort Hunzebergen, at
Exloo, in the northeastern part of
Drenthe Province, will be a Feast of
Tabemacles site again this October,
according to Roy McCarthy, director
of the Dutch Work.

The resort was first used for the
Festival in 1975 for 220 people
(including 90 foreigners). The man-
agement has invited the Church to
book the resort again this year, Dr.
McCarthy said.

Those from outside the Nether-
lands who plan to transfer here
should make arrangements as soon as
possible. U.S. citizens should con-
tact the Festival Office, Box 111, Big
Sandy, Tex., 75755; those in other
countries should contact the nearest
Church office.

Accommodations at the Hun-
zebergen are mainly small, private
bungalows, or chalets, with large,
grass-covered areas for children to

lay.

Each bungalow can accommodate
six people in three bedrooms, two
with two bunk beds each and the third
with two single beds.

Tenants are expected to provide
their own sheets and pillowcases, but
other necessities are provided. Each
bungalow has a refrigerator, gas
stove with oven, cutlery and crock-
ery sets for six, a gas heater, roomy

DUTCH TREAT — Thi

s housing is at the Hunzebergen, at Exloo,

dining and lounge area, shower and
toilet facilities.

The charge for each bungalow is
215 guldens ($80, or 40 pounds) for
the whole Feast period: noon Friday,
Oct. 8, to noon Sunday, Oct. 17.
This charge applies regardless of the
number, up to six, in the bungalow.

The resort also has a supermarket.

Hotel accommodations are avail-
able in adjacent towns. The cost ata
hotel would average about 40
guldens (815, or 7.40 pounds) for the
room and breakfast each day, Dr.
McCarthy said. Those who want to
stay in a hotel should make
reservations well in advance through
the Big Sandy Festival Office or their
nearest Church office.

A hall is provided for services and
recreation. There are also atelevision
room, telephones, washing machines
with driers, an ironing room, baby
pushcarts and carriers, bicycles for
rent, televisions for rent and an
information desk.

The Hunzebergen has heated
swimming pools, a volleyball court,
tennis courts, riding stables and
fishing facilities.

The German border is only 20
kilometers (12'% miles) away.

This year services will again be
conducted in English, with a

imul! Dutch 1 via

headphones.

Netheriands, which this October will be a Feast site for the second

consecutive year. Foreig
article above.)

may again

fer to the Dutch site. (See
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PASADENA — A ministerial
conference of church pastors from
around the world to have been
conducted here starting April 26 (The
Worldwide News. Dec. 22) has been
postponed, announced Garner Ted
Armstrong.

The postponement will give
Ronald Dart, recently appointed
director of United States ministers, a
chance to prepare for the meetings.

Dr. Robert L. Kuhn, assistant to
Mr. Armstrong, said the conference
hasbeen rescheduled forMay 17t0 19

b+ QN + S - 4

BURLEIGH HEADS, Australia
— John Halford, director of Plain
Truth lectures for Australia, will visit
members in Southeast Asian coun-
tries on a tour beginning March 28.

Mr. Halford will be accompanied
by Church member Brian Hose for
two weeks and Dennis Luker,
Australian regional director, for two
more weeks.

Mr. Luker will meet Mr. Halford
in Kuala Lumpur, Malaysia.

Mr. Halford said, **We hope to
visit as many members as possible."’

He asked for *‘everyone’s prayers
for a safe and successful trip"
because ‘‘travel in some of these
unstable areas can often mean
frustrating delays and changes of
schedule.””

* % %

PASADENA — A planned Youth
Opportunities United (YOU)
monthly newsletter was named Now
YOU Know, according to the YOU
office here. The winning name was
chosen from 1,600 names submitted
by YOU members.

The Now YOU Know entry was
submitted by brother and sister
Denise and Donald Turgeon, ages
15 and 13, daughter and son of Mr.
and Mrs. Robert J. Turgeon of
Hamburg, N.Y.

A $50 prize was awarded for the
entry.

Mike Blackwell, associate direc-
tor of YOU, said the first two issues
of the four-page publication will be
mailed to all members of YOU, and
bulk shipments will go to church
pastors to give to youths who aren’t
YOU members.

After the first two issues, the
newsletter will only be sent to YOU
members and coordinators, Mr.
Blackwell said.

Some of the other entries included
The End-Time Teen Paper, The
Utopian, The Plain Youth, Hey
YOU, What's Going On?, If's a
Teen, Teeny World and The YOU
Yarn.

T % %

BIG SANDY — Former U.S.
Ambassador to Turkey Fletcher
Warren, 80, spoke to the students of
Ambassador College here March 18.
Mr. Warren discussed foreign affairs
and the duties of an ambassador.

During his 40 years of foreign
service, Mr. Warren was ambassador
to Nicaragua, Paraguay and Ven-
ezuela.

He also spoke to the international-
relations class and later played host
to students for informal talks at the
college’s guest house, where he
stayed until March 20.

Mr. Warren, a native of Texas,
lives in Greenville, Tex.

* % &

PASADENA — The Westwood
Wind Quintet of Los Angeles has
become the faculty quintet-in-resi-
dence at Ambassador College here.

_ christ,

*“The Westwood Wind Quintet is
the best active woodwind quintet on
the West Coast,”" said Dr. R. Gerry
Long, chairman of the college Music
Department.

Besides giving private lessons,
members of the quintet will perform
monthly concerts on the campus and
bimonthly concerts at public schools
and other institutions in Pasadena.

Established in 1969, the group has
been widely acclaimed for its concert
tours and recordings. It's described
as ‘‘a complete and completely
satisfying musical experience’’ by
Robert Shaw, conductor and direc-
tor of the Robert Shaw Chorale.

*‘I regard the ensemble as a great
addition to the music program, Dr.
Long said.

b2 S < R <4

PASADENA — Fourteen Ambas-
sador College students were honored
by the Financial Aids Office here
March 19. Each received $50 for
significant contributions in leader-
ship, athletics, dorm life, social
functions, speeches and Ambassador
Club.

Dr. Michael Germano, dean of
faculty, commented:

1 wish to express heartfelt
appreciation to these students for
their fine attitudes of service.
Ambassador College is indeed a
character-building institution.”

Those students selected were
James Abbott, Judy Bannerman,
Christopher Beam, Rebecca Fen-
ton, Coleen Froehlich, Glen Gil-
William Guthy, Buddy
Jenkins, Dennis Keese, Reginald
Killingley, Paulette Towell, Bar-
bara Quillen, John Stryker and
Braden Veller.

SENIOR DINNERS — Herbert W. Armstrong chats with Ambassador College seniors March 28 in the firstof a

series of dinners to better acquaint the seniors with him. [Photo by Scott Moss]

Flu thwarts campaign plans

(Continued from page 1)
[evangelist] Dr. [Herman] Hoeh flew
to Hawaii to anoint Mr. Armstrong."

By March 18 Mr. Armstrong was
improved enough to return to
Pasadena but had been forced to
cancel his trip to the Philippines for a
March 20 campaign there. Colin
Adair, regional director of the Work
in the Philippines and Northeast
Asia, substituted for Mr. Armstrong.

Manila Update

Nap Acebron, a member of the
Manila church, filed the following
report on the outcome of the
campaign there:

“‘After receiving the phone call
from Mr. [Stanley] Rader's office,
Mr. Colin Adair asked Mr. Garner
Ted Armstrong if he could come to
speak in place of his father because of
enormous radio, TV and press

coverage scheduled. But due to prior
speaking engagements Mr. Gamer
Ted Armstrong had to decline and
asked Mr. Adair to take the campaign,
adding that he himself might come o
Manila possibly in May.

*‘Prior to Mr. Adair’s speech, the
film Herbert W. Armstrong: Ambas-
sador for World Peace was shown.
Then Mr. Osamu Gotoh gave a brief
apology for Mr. Armstrong’s ab-
sence before an estimated crowd of
3,200.

“*At 7:20 p.m. Mr. Adair began
his speech on ‘Human Survival or
Extinction.” He told his audience
about the worsening conditions in the
world today. Among other causes he
cited nuclear war, population bomb
and pollution as the three major
threats to human survival. Towards
the end of his speech he said, “The
God of all mankind is recreating

Himself in you — in His image and in
His likeness physically and spiritu-
ally. You are going to become God.
Knowledge of this is the key to
human survival.’

‘At the request of Dona Josefa
Edralin Marcos, mother of the
president, to director Greg Cendana
of the National Media Production
Center, the entire public lecture was
carried live nationwide by the Voice
of the Philippines. DZRP, the
govemment radio station, and was
covered by GTV4, the government
TV station. It will also be replayed
nationwide by channels 2 and 9 TV
networks. With the help of a member
the lecture was also filmed by
Moviemakers Producers, Inc.

“*The plan to reprint the entire
speech of Mr. Armstrong in the
leading dailies was postponed until
the next campaign.”

UNLEAVENED TREATS — The WN is again sharing
with its readers unleavened recipes, on pages 7 to 10.
Clockwise from above: WN photographer Scott Moss
samples a yeastiess treat at the hands of circulation
employee Michele Molnar; Bi

Sandy home-

economics staffer Diana Hill cuts the Tunnel of Fudge
Cake; the Swedish Spritz and Mississippi Mud Cake
were tasty contributions sent in by readers. [Photos by
Scott Moss and Klaus Rothe]

Leavenless
baking taught

to teachers

By Dara Schneider

BLACK RIVER FALLS, Wis, —
Here, as in many other areas of the
country, the local university exten-
sion department has a public service
available for women who want to
better their homemaking skills.
Through the service, called the
Expanded Foods and Nutrition
Program, a public teaching assistant
works with individuals or groups in
their homes.

A group of Church members and
their neighbors here are making use
of this service on a monthly basis to
further their education

When a lesson on holiday baking
was planned, the members used their
baking skills to give a small
demonstration of baking unleavened
bread. The unleavened samples were
the hit of the meeting.

As a result of this first small
demonstration, the members were
asked to give a more thorough one at
the main extension office here, since
other teaching assistants and their
director wanted to know more about
the unleavened-bread products.

The presentation was given Feb.
20, using recipes from last year's
recipe listing in The Worldwide News
(March 3, 1975). The women
explained why they celebrate those
particular Holy Days with un-
leavened bread and discussed the
Sabbath, The World Tomorrow
broadcast, the Ambassador Au-
ditorium and Human Potential




