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THE FARMERS STATE BANK
DEPOST D BY / %; j ——
LAk Al

Bogue, Kansas,

Items received for deposit or collection are accepted on the following terms and condi-
tions. This Bank acts only as depositor’s collecting agent and assumes no responsibility be-
yond its exercise of due care. All items are credited subject to final payment and to receliE:
of proceeds of final payment in cash or solvent credits by this Bank at its own office. T

may forward items to correspondents and shall not be liable for default or negligence
of correspondents selected with due care nor for losses in transit, and each cnrresmdent
shall not be liable except for its own negligence. Items and their proceeds may be dled
by any Federal Reserve bank in accordance with applicable Federal Reserve rules, and by
this Bank or any correspondent, in accordance with any common bank usage, with any
practice or procedure that a Federal Reserve bank may use or permit another bank to use,
or with any other lawful means. This Bank may charge back, at any time prior to mid-
night on its business day next following the day of receipt, any item drawn on this Bank
which is ascertained to be drawn aﬁmat insufficient funds or otherwise not %crod or pay-
able. An item received after this ’s regular afternoon cloging hour shall be deemed

received the next business day.

DOLLARS CENTS
CURRENCY

SILVER
CHECKS AS FOLLOWS

"lﬂ S A

£ o

L

DUPLICATE




THIS SLIP

Is a duplicate of our memorandum
of money or checks you have left in
our care.

You are always cordially invited to
this bank and we hope to be of fre-
quent service to you and your busi-
ness associates and friends.

Capital and Surplus - - - $100,000.00

The Farmers State Bank

JESSIE LEA M. WILLIAMS. . .Ch. of Board and Pres.
M. C. KIRKPATRICK VYice-President
REX C. THOMPSON | Cashier

BOGUE, KANSAS

SPECIAL

Interest Paid on Time Deposits

UNITED STATES CHECK BOOK CO.OMAHA







In Memory of
Leonard C. Vanderwall

Born
February 12, 1882
Dowagiac, Michigan

Departed This Life
September 27, 1964
Plainville, Kansas

i I\ am the resurrection and the

Services
Wednesday, Ten O’clock
life, Saith the Lord: be that | | September 30, 1964

Spencer Chapel

believeth in me, tbougb he were
Clergyman

dead, yet shall be live: and Reverend B. R. Stephens

Music
whosoever liveth and believeth Organ Selections

e Casket Bearers
in me, shall never die. Louis Thyfault
Clark Reece
Jobn J]—25:26 Earl Alexander
Norman Normandin

Guy Redd
é)hsnam C’ga/u:[ Raymond Groves, Sr.

FHUl City, Kansas Interment

Nicodemus Cemetery
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GOLDEN BROWN FRIED RABBIT

2 to 3 lbs. young Rabbit (fryer)

12 cup flour Y4 teaspoon pepper
1% teaspoons salt Butter or fat

Moisten rabbit meat, drain, but do not
dry. Shake pieces in paper bag in mixture
of flour and seasoning. Place pieces in %
inch of hot butter or fat in heavy skillet,
turning to brown evenly on all sides. Reduce
heat, cover and cook slowly 40 to 50 min-
utes or until tender. For crisp crust on
rabbit meat, uncover for the last 10 to 15
minutes.

BRAISED RABBIT FRYER

1 Fryer rabbit cut in serving pieces

1 can Carnation milk

2 2 o0z. cans mushrooms

Salt to taste

Dredge rabbit pieces in flour; brown on
all sides in hot fat in frying pan. Transfer
to roasting pan; add Carnation milk and
mushrooms. Bake at 350° for about 1
hour or until well done.

ITALIAN RABBIT WITH SPAGHETTI

One Rabbit (fryer or roaster) cut in
serving pieces.
Sauce:

1 large onion

2 8 oz. cans tomato paste

% teaspoon garlic salt

2 * teaspoon oregano

2 bay leaves

’2 teaspoon sugar

Salt and pepper to taste

Spaghetti, 8 or 9 oz. pkg. boiled

Put rabbit in salted boiling water and
simmer until tender. When cooked, re-
move meat from bones it desired. Com-
bine all other ingredients, except spag-
hetti with rabbit broth and simmer for
one hour. Return rabbit to sauce. Serve on
a bed of spaghetti.

HASENPFEFFER

2 to 3 lbs. young or mature Rabbit (fryer
or roaster)

1%2 cups cider vinegar

1 medium onion, sliced

1%2 cups cold water

1 tsp whole cloves 2 tsp sugar

3 bay leaves 8 tsp allspice

2 tsp salt 1/3 cup flour

Y4 tsp pepper Ya cup shortening

Combine vinegar, water, spices, season-
ings and onion. Marinate rabbit pieces in
covered crock or china bowl in the refriger-
ator for at least 12 hours—preferably 1 to
2 days. Remove rabbit and drain well. Coat
pieces in flour and brown well in hot short-
ening in skillet. Add marinating liquid;
cover, simmer about 45 minutes or wuntil
tender. You may wish to strain gravy before
“serving,

STEWED RABBIT WITH RICE

Rabbit (fryer or roaster) cut in serv-
Ing pileces
medium sized onion, chopped fine
strips bacon, cut fine
cups rabbit stock
peeled tomatoes, cut fine (or 1 cup
canned tomatoes)
tablespoon green pepper
cup uncooked rice (washed)
tablespoon minced parsley, if de-
sired
Put rabbit in salted boiling water and
simmer until tender. When cooked, re-
move meat from bones, and cut into small
pieces about 1” long. Saute onion with
bacon until onion is golden brown. Stir
in the rabbit meat, tomatoes, pepper, and
stock. Let boil and add the well washed
rice. Cover skillet tightly and simmer un-
til rice is tender, stirring just enough to
prevent sticking. Add minced parsley, if
desired.

RABBIT SALAD

2 to 3 lbs. young or mature Rabbit
(fryer or roaster)
1% cups diced 15 cup mayonnaise
celery 2 tbsp lemon juice
1% cup diced sweet 1 tsp salt
pickle 18 tsp pepper
Y4 tsp msg powder
To cook rabbit meat, follow directions
given in Rabbit Pot Pie. Combine diced
rabbit meat, celery and pickle; mix with
remaining ingredients. Chill thoroughly and
serve on crisp lettuce leaves with a garnish
of hard cooked eggs.

BAKED RABBIT WITH
SESAME-THYME STUFFING

1 Fryer rabbit cut in serving pieces
% cup each sliced onion and celery
1 tablespoon melted margarine
1 tablespoon sesame seed
)2 teaspoon dried thyme
s teaspoon salt
2% cups toasted bread crumbs
2 cup melted margarine or salad oil
2 teaspoon paprika
Js+ teaspoon each salt and garlic salt
Saute onions and celery in margarine
until limp. Remove from heat and stir in
sesame, thyme and salt. Pour mixture over
bread crumbs; toss together and spread
in bottom of greased baking dish. Mix
together melted margarine (or salad oil),
paprika, salt and garlic salt. Dip rabbit
pieces in this mixture and arrange over
stuffing. Cover with aluminum foil and
bake in a moderately hot oven (275°) for
30 minutes; remove foil cover and con-
tinue baking 1 hour, or until rabbit is
tender. When you take the dish from the
oven, the rabbit should be golden brown

and the stuffing buttery and slightly crisp.

WHAT YOUR MEAT DOLLAR BUYS

Comparative nutritive value of the com-
monly used meats:

PORK ..ol D Ye AU TTCN

RANCH RAISED RABBIT 83% CHICKEN




HELPFUL HINTS

Rabbit meat must be well-done to be
its tasty best. Allow ample time for cook-

ing.

For best results, select a rabbit to fit
the recipe. A table-ready fryer rabbit
averages 2% lbs. — never over 3 lbs. A
rabbit over 3 lbs. must be considered a
stewer or a roaster and prepared accord-

ingly.

Domestic, ranch-raised rabbit meat is
extremely low in calories and high in

protein content.

U. S. Department of Agriculture Statistical Breakdown

—

Protein

Fat

Moisture

|

Calories
per |b.

Rabbit

20.8

10.2

27.9

+

795

Chicken

20.0

11.0

67.6

810

e

Veal (med. fat)

18.8

14.0

66.0

—_—

910

Turkey (med. fat)

20.1

Beef (good)

16.3

20.2

58.3

-

1190

28.0

55.0

1440

Lamb (med. fat)

15.7

27.F

Pork (med. fat)
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RABBIT POT PIE

2 to 3 lbs. young or mature Rabbit
(fryer or roaster)

Celery tops 12 cup celery
1 tsp salt sliced
Y4 tsp pepper 2 tsp salt
3 tbsp margarine 1% tsp msg powder
3 tbsp onion chopped 2 tbsp pimento,
Y2 cup green pepper chopped
diced 1% recipe for
3 thsp flour pie crust

Cover rabbit pieces with boiling water
in stew pan with celery tops, salt and
pepper. Cover and simmer one or two
hours or until tender. Drain and cool, sav-
ing broth for gravy. Remove meat from
bones and dice. Saute onion, green pepper
and celery in margarine. Remove from heat
and blend in flour, salt and msg powder.
Stir in 3 cups broth, return to heat and
bring to boil, stirring constantly. Add rabbit
meat and pimento, heating well. Pour into a
casserole. Top hot mixture with crust made
from half a standard recipe. Bake at 450

degrees for 15 minutes or till crust
browns.

BAKED RABBIT FRYER

1 Fryer rabbit cut in serving pieces
4 cup butter or margarine
4 cup grated Parmesan cheese

4 cup cracker crumbs
Salt to taste

Roll rabbit pieces in melted butter. Mix
cracker crumbs and Parmesan cheese to-
gether; roll rabbit pieces in mixture. Place
on ungreased cookie sheet and bake at
350° about 1 hour or until well done.
Turn once during baking.

RABBIT WITH HUNTER SAUCE

2 to 3 lbs. young Rabbit (Fryer)

3 small white onions, 2 cups beef stock
chopped fine Flour

1 tbsp olive oil Pinch: garlic powder

6 pieces uncooked, (or mashed garlic
cut-up bacon bud ), pepper,

1 bay leaf organo, saffron

1 cup red wine 1 No. 2 can tomatoes

1 cup rice Y4 1b. butter

Brown chopped onions in olive oil, and
bacon with bay leaf. Add garlic, pepper,
oregano, canned tomatoes and a little
butter.

Flour rabbit meat pieces and brown in
butter in separate pan. Add wine and
simmer for five minutes.

Add the sauce, thinned to taste, to the
rabbit meat, cover and simmer for 45 min-
utes. Serve with rice cooked in beef stock
seasoned with saffron.

RABBIT IN DEVIL SAUCE
2 to 3 lbs. young Rabbit (Fryer)

3 tbsp butter

6 shallots, finely
chopped 1 tsp butter

1 cup white wine % lb. button mush-

1 cup heavy cream rooms

2 cups croutons

Melt 3 tablespoons butter in pan wuntil
brown. Place rabbit meat pieces in butter

1 cup beef stock
1 pinch dry mustard

and saute thoroughly (about 25 minutes

each side). Add more butter as necessary.
Sprinkle finely chopped shallots over the
rabbit. Simmer for five minutes and add
white wine.
Remove the rabbit meat from the sauce.
Add dry mustard and cream. Thin to
desired consistency.

SELECTED

RABBIT
RECIPES

delicious
dishes from
nutritional
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rabbit
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Hothen dean,

In chaldhood days, when 1 beaan
To Rnow ZLhe pressunre of youn hand,
CLasping [anmly 'round wmy own,
When canes j[+rnst came Lo frianien,
I kRnow you stood s0 stolkidly
Between a world 0§ hunts and me,
Vou rounded o[} each jagaed stone,
My Lany Load o Laahilen,

In nouth my Life seems much anvolved:
So many proolems wel unsolved;

The wronag desine; the weakened will,
And Lthen fLhe steps T musit nefrnace,
but nou, the saint o} motherhood,

Did not condemn, but undernstoed,

And subtly, with unerninag SRALEL,

liath me trangressions would erase,

And s4ince T1've come Lo man's estate,

I nealrze "Lis not too Late

To tell you, wath humble neanrk,

How baiaht you've made the paths 1 trod.
Forn Lhouah 1've known hearntache and feans,
Have Lraveled valleys dark with j[eans,

Sp pernfectly you plLaved younrn panri,

You prove the vernity of God.

Forn "God 48 Love," and eveny act
0f youns proclaims thas Lthouaht a fack

And 30 Lthene 4sn't anyone

Morne proud Lhan 1, fo be

Poem /‘nom Hay, L1959 41ssue
"What's New in Home EconomAich

***H ‘) u * x %k




COOPERATIVR EXTENSION WORK

IN
AGRICULTURE AND HOME ECONOMICS

STATE OF KANSAS

KANSAS STATE UNIVERSITY OF AGRICULTURE EXTENSION SERVICE
AND APPLIED SCIENSE APRIL 1963 COUNTY WGCRK'®

U.S. DEPARTMENT OF AGRICULTURE AND HILL CITY, KANSAS
GRAHEM COUNTY AGRICULTURE
EXTENSION COUNCIL COOPERATING
-
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Dean Homemakens;

Beflone you get neal busy and
involved in yourn day's activataes,
won't you tare fust a. jew minutes
-~ N\to nelax and chat?

f ?’ Grab youn calendern and pencal 30
you can cincle the Extensson Events

Coming up 1n May,

DISTRICT HOME VEMONSTRATION MEETING

To climax Kansdas Home Demonstrailx
Lon Week, which homonrns Unit membeas
all oven the state, thenre will be
a special meeding and program 4n
. g z Phillipsburg Friday, May 3. VDo
\)if"’, ﬁf}@(bb‘%\’@‘}'} ' make sune you try to atfend and
| ' bring a gquest. Homemakens {rom
Wee k; Nonton, Rooks, and Phillips Counties
wAilL also be atilending. Tne meeling
begins at 9:30 a.m. wetn a cojffec
at the South Grade School.

Featured on the program waill be
Unit Presdidents Recognition and
Special speakens, “Uns. Efhel Sel]
Home Mamagement Specialasil, will
speak duning the wmorining session,
Mrs. Kay Arvan, a Wicnata Lawyen,
wilL be the quest speaken fon Zhe
aftennoon,
Since the unit presidents will be necognized at the Bistrnict Meelang
in Phillipsbung 1 hope all of you will be able to attend. For Lhe
aftennoon session please s4it with Mrs, Canl Zohnen, oun Home
Economics Advisony Chainman. She will seal you alphabetfically by
units s0 please neport to hen ajfjten Lunch and Let hen seat you
accorndaing Lo hen LisZt,

HOPE TO SEE YOU AT RRILLIPSBURG!




PUBLIC

”EETIMC

Have you been thinkina about
Uiy ’oodé which can be success
fully n&eéa%vad and canned 4An
wourr own nome? Dads Atkinson,

our Extensson Sp@c&dﬁ&ét Ain
Foods and Nutrniftion, will con-
duct a public meeting May 9 jrom
1:30 to 3:30 p.m. at the facn
buslding: on SUCCESSFUL HOME
CANNING. We ane exftending a
special invitation to the 4-H
Food Leadens too., 1 thank you

will fand Lhas demons tration
verny helpjul Ain Anstruclina younr

4-H aqainks.,

I know you won't want Lo m&éé
this and youn friends won't ..
@ithen, 50 bring them Loo. Jaiéj
will show necommended procedunres
in canning jruit and acsid and
non-acsd Ueqeiabﬁeé and discuss
the neasons fon thein use based
on Lgfonmation that nesearcn has

a&uen wa .

- Whene does youn money gqo? Don'Zt
et those doklansd escapal Voes your
famdlLy take tame Lo prepare a jearty
‘inancial plan on budaget? This i3 a
ine policy and akso helps teach
chitdnen in the Lamily how Lo manage
money. Does ,t,t seem RAike you spend
a good share of yourn money [or groc-

U
enses? PnooabLu 50.

A study pen-
ronmed on a group of farm familied

3
neveled that {ood aoéié exceeded all

othens averagaing 77,6 pen cent of the
disposable umowu. c_'xf‘)e,muttmeb Lon
Lamily Living wenre cateqonszed undem
10 headinas. Houéehakd opernation
nanked next, 13 pen cent., Clothang
and t&anéwotat¢on cosils accounted Lon
11.5 and 11.8 pen cent, fealth canre
nequined an expenditune oj 9 pen

cent 0§ the income. As a group,
’amLE&Qé set aside 8.2 pen cent o

thein disposable income jforn dirnect

Aau,f.nnb Those consts ted 0f «nvest-
mends in Lije Ansurance, 4n soccal
pecunsty payments, otham netanement
funds and bank savinas. ~How does
this compare with youn damcfj savanabd




Apral 28----May 4: Kansas Home Demonstraiion Week

Dastnict Kansas Home Demonstralion Week Meeting
(Phallipsbunrg)

Public Foods Meeting with Paisy Atkinson, Foods Specsraf-
Yys

Ma y MoLthen's Day

Ma y Home Economacs Advisony Commatitee Meetfing--1:30 p.m.

May 15----Kansas Farm ELectrajication Council Brogram--Topeka, K§.
( fon HEA)

May 16---4-H Councal

May 26--4-H Sunday ai Penoree

May 30--Memoadial Day

June 4-8 4-H Round-up and State Husic Camp at Manhattan, Ks. and
Roclk Spuinas Ranch
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Let's oftnen Lalk of noblen deeds,
And nanen of Lhe bad ones;

And s4ing about oun happy days
And not about the dad ones,

e werne not made to fnet and s4iah,’
And when grnief naps £fo wake +£,
New happiness +4s sLandinag by-
Forn £ife 44 what we make 4.

-Scrapebook-

BLEACHES

Many homemakens today consdidern bleaching an essential parnt o}
the Laundny process, Surveys show thatl f[our of jave women use a
bLeach in machine Laundenina o/ white clothes. One of Lhree use 41

in washing colonrned clolhes,

Confromted with the wide arnrnarny o} bleaches availfable, the

homemaker way ask, which type will do the best fjob of reepaing o4

getting clothes white? Wil the use of bleach week ajier weel nanm
the fabric and make it wear out quickly? AlLss, what will happen Lo
the wean Lile of the labric 4L§ double the amount necommended by ZLne

J
nanufacturen 44 used?

Investigations of whitening eflects of bleaches shows thal de-
tengent alone only nemoves appoximately 60 pen cent o] the 5044
fnom cotton., Qn Ancrease in whitening nesulits when perborate bleach
{5 used., The addition of Liquid cholonine bleach gives 75 pen cend

whitening powen which As siqudficantly betten than deterngent alone.

An investigation of the weakening o0} fabrics caused by usang
bleach nevealed that cloithes washed with detengent and perboraies
bleach sujfferned only 4 pen cent Loss of f[iben strenght, white Lnose
washed with cholonine bleach Lost 23 pen cent, Homemakern: 11 Looks
Like this 4is oun choice:--Dingy white garnments with strnong f[ibers on
spathling while clothes with bleach detoriorated [+bens!




Companre youn homemaking with
that of yesteryear., What's happen-
ang to the business of homemaking
these days? 1IL's changing--many
chanaes anre tne [orward type, but
some ane the qgoing-back kind.

A genenation ago, the emphasis
was on production o4 matenials--jood
clothana, curntains, Rnitting, and
ruwa hookanag, and--sunprise--+t 344248
L8, but «n dijfjfenent ways. For ex-
ample, homemakens buy mone of Lhese
matenials now--4ood ready canned,
fjnozen, maxed, even cooked, clotaina,
curtains, drapenies neady malle.

Grandma spent an avenrage o)
27 nouns 4 week 4in hen kitaben,
Daughten now spends only 20 houns
thene. Reasons: iore prepared food,
betlen katchen equipment, and jasien
methods of preparing, cookina, and
senving,  0f counse, Grandma now en-
AR SES | foys the same 7 houns o} nelease [rom
nen kRitchen duty, too. Hen often ask,"What do women do with all Zhein
extrna Lime"? - Wy | et P il St e g ol

Actually, dome 0§ AL qoes night back into the kitchen via .
study o0f--and more attention fto--betten nutrnition, balanced diets,
Thene's more emphasis now on Low-calonrnyg. food preparation, jLor sound
nealith neasons, And Mama uses hen time Lo Ainjorm hernself on. Locak
events, world aflains, too. She's betten posted. ' |

THOUGHT FOR MOTHERS® DAV:

-~ God could not he evenywhene, and thenefore he malle HMothens,

~-Jewish Sayina-
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s * FABRIC, COLOR, AND STYLE TRENDS

(thile ain Wichaila Lasl week
attending the Homemakern's Recog-
nation program Mns, Card Zohnen
and 1 Learned some new thinags a-
bout colonr, ifabric, and fasnions
fon summen, O0f counse the shijft
on ubnbelted sheath dnress is alkk
the nage. Since At 4is unfitted
£t 44 suppose to do much to hide
and manimize fLigure problLems,
Wrap around sRints made gacm
aenamsd +48 anolhen populan style
jon casual and sportswean, The
trnend an style 448 Lowand stank
samplacaty Leavina much to Lthe
jabrnic texture and desdign. Long
dhant LLeeves arne necommended
even for summer, The over-blouse

L3 herne to stay too.

As fon labracs, Linen has
Laken a new up-swing Ain popular-
Ly, It 48 available now in a
vantety of strnipes, plaids, and
des4gns. Much has been done to
make Linen crease nesisiina, Many
aliractaive garmenits are beding
made from seensucken(dacron and
cotion combination).

New excatanag colons fon
Aummen are a f[rnosty yellow, blue,
and cranbenny, Black 45 even
nLahly necommended.

BE WISE! HMARK NOW THE DATES COMING
UP IN MAY THAT YOU PLAN TO ATTEND,
WRITE IT DOWN SO YOoU WON'T FORGET.,
0.K. 7 - WE'LL SEE YOU THEN,

UNTIL NEXT MONTH!

Voun Home Economiecs Agent
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Save this envelope as a receipt 4 medical expense records

FROM THE PRESCRIPTION DEPARTMENT OF

THE

DRUG STORE

S 1212

%ﬂmﬁ M.MW




PRESCRIPTION COSTS AND YOUR GOOD HEALTH

YOUR GOOD HEALTH IS OUR MOST BASIC CONCERN. WE FILL EACH PRESCRIPTION WITH PAINS-
TAKING CARE TO HELP YOUR DOCTOR INSURE YOUR RETURN TO GOOD HEALTH.

IT IS TRUE THAT YOU, OUR VALUED CUSTOMER AND FRIEND, PAY MORE FOR PRESCRIPTIONS TODAY
THAN YOU DID 10 OR 20 YEARS AGO. THIS INCREASE IS VERY SMALL HOWEVER, WHEN YOU CON-
SIDER THAT NEW DRUG DISCOVERIES ARE COMPOUNDED INTO THE MAJORITY OF OUR PRESENT

DAY PRESCRIPTIONS.

THE MODERN "WONDER DRUGS” DESIGNATED BY YOUR DOCTOR AND USED IN YOUR PRESCRIP-
TIONS ARE MORE EXPENSIVE—AND MANY, MANY TIMES MORE EFFECTIVE—THAN THE DRUGS
AVAILABLE FOR PRESCRIPTIONS ONLY A FEW YEARS AGO. THESE CAL ADV

ARE THE RESULT OF MANY YEARS OF COSTLY RESEARCH. YOU CANE MANY MORE un-gg
ADVANCES IN DRUGS TO BE DERIVED IN THE FUTURE FROM EXTENSIVE RESEARCH PROJECTS NOW

IN PROGRESS. |
| -

= -

MOST OF OUR CUSTOMERS ARE HAPPY TO PAY A LITTLE MORE FOR PRESCRIPTIONS COMPOUNDED
WITH LIFE-EXTENDING MIRACLE DRUGS THAT HAVE CONTRIBUTED TO EXTENDING LIFE EXPECTANCY
BY 10 ADDITIONAL YEARS WITHIN OUR LIFETIME. THEY 'REALIZE THAT MODERN PRESCRIPTION IN-
GREDIENTS ARE DESIGNED TO ASSIST YOUR DOCTOR IN ELIMINATING MANY EXPENSIVE HOSPITAL
COMMITMENTS.

WE VALUE YOUR PATRONAGE. IT IS OUR GOAL TO COOPERATE WITH YOUR PHYSICIAN TO EXTEND
YOUR LIFE AND INSURE YOUR GOOD HEALTH. WE PLEDGE TO CONTINUE TO USE ONLY THE HIGH-
EST QUALITY INGREDIENTS IN EVERY PRESCRIPTION. THIS IS OUR WAY OF CONTRIBUTING TO YOUR
FULLEST ENJOYMENT OF LIFE. IT'S THE BASIS OF OUR CREED:—

G00D HEALTH TO ALL FROM EEXALL"
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Please put five cent for 5
each inch waist measure J 7 pho i
in this little apron poc- e
ket and return to us for /ff o Mt
the lst Baptist Church,

Men and women's Day Sun.,

Nove. I6tht

Mrs Juanita Redd & Mr.. .
Delano Bates, irme g '@
N&mgj }?Wi il' %%M



Big Colorado
Mob Cheers

Space Hero

BOULDER, Colo. — (UPI)
Astronaut M. Scott Carpen-
ter was given a tumultuous,
unscheduled hero’s welcome
by his fellow Coloradoans
Monday, and wound up the
evening playing the guitar
after a quiet dinnér at the
home of the president of the
University of Colorado.

The 37-year-old Boulder,
Colo., native, who was sup-
posed to get a ‘‘good night’s
rest’”’ at his home town be-
fore celebrations planned: to-
day and Wednesday on his
Colorado visit, found little
quiet most of the day.

From the time he stepped
off President Kennedy’s per-
sanal plane at Denver after a
four-hour trip- from Cape
Canaveral, he was cheered
with such enthusiasm by
such numbers “that a state

patrolman said he was
“‘amazed.’”’

* % %
HIS FELLOW Colorado
residents turned a 30-mile
automaobile ride from Denver
to Boulder into a cheering,|
wildly enthusiastic triumphal|
procession. 1
But after the astronaut’s |
party had arrived at Boul- |
der and checked into their
hotel, they paid a call on
university President Quigg
Newton and were invited to
stay for dinner. |
. They wound up the evening
feasting on buffet-served
chicken and spiced tea. Then
Carpenter sat on the floor

ith Newton’s daughters and
played guitar and ukelele
'music.

Boulder Mayor John P,
Holloway, and Dr. Walter
Orr Roberts, one of the uni-
versity’s most distinguished
scientists who directs the
university’s high altitude ob-
servatory in the Colorado
Rocky Mountains, also at-
tended the dinner.
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¥l am the resurrection and the

life, Saith the Lord: he that

believeth in me, though he were
dead, yet shall be live: and
whosoever liveth and believeth

in me, shall never die.’

Jobn J]—25:26

é}banca'f, C’Eap.s[
FHill C’tty, Kansas

In Memory of
LeRoy W. Nevins

Born

October 15, 1903
Graham County, Kansas

Departed This Life
October 21, 1964
Hill City, Kansas

Services
Monday, Two P.M.
October 26, 1964

Spencer Chapel

Clergymen
Reverend B. R. Stephens
Reverend Joe Wilson

Music
Nicodemus Choir

Pianist
Mrs. B. R. Stephens

Selections
‘“Well Done”
“Just A Closer Walk With Thee”

Casket Bearers
Merle Jones
Homer White
Lawrence Jones
Winford Bronson
Francis Jones
Clark Reece

Interment
Mount Olive Cemetery
Bogue, Kansas
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CROCHETED RUGS
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DESIGN NO, X 360

The ideal crochated rug is made
from castoff sillk holsery or
men'!s socks, and two shades of
carpet warp. These rugs may De
used in any room and may be
either round or oval, with the
color scheme matching that of

the room,

Silk Stocking and Carpet ¥erpv Rug

Materials: 2 spaolﬁ-contrasting shades Of carpet warp

1l stesl crochet hook No. Q0

Vomen's stockings or men's socks
Directions: When using men's socks - cut them in half - from
top to within one-half inch of the toe - this is then rolled
in the torm of a rope, over which the stitcnes are worked.
When using women's stockings, cut off the hem and the thick
part of the heel, otherwise the "rope" will be too bulky.
Streteh stocking slightly as you work.
Round rug: With double strand of carpet warp, ch‘6 and join
with sl st to fom a ringe Row l: Ch 3, 22 dc¢ in ring, join
with sl st to ch-3 at beginning of row. ROW 2: Holding rolled
sock or stocking in the left hand, ch 2, and work 1 sc over
"rope® and in the second de¢ of previous row, ch 2, 1 sc in
1st de of vrevious row. (In this manner the stitch is crossed).
*] s¢ in 4th de, ch 2, 1 sc in 3rd dc* repeat around and join,
ch 1, ‘Row OS¢ Continue as in row 2, having the crossed
stitckes in this row between the crossed stitches of previous row,
slternating the crossed stitches in each row,
The circular rug, when completed, should be 28 inches in
diameter.
Oval rug:Make a chain the desired length, usually 48 sis, and
work 3 sc in 1st st, 1 s¢c in each st of chain to end, 3 s¢ in
last st, then 1 s¢ in each st on other side 6f chain. Join with
sl st at end of row. Ch 1 - proceed from here with Row 2 as
given above and continue until the rug is the recuired size.

Finished oval rug should measure approximately 27 by 33 inches.,

0ld dresses, men's suits, sweaters, etc. may be used to make

the "“rope®.

e

Chain (ch). Make loop in thread, insert hook in loop, and

draw malng length of thread through each new loop formed
until length desired.,

Single crochet (s.c.). Insert hook under 2 loopcs i (b
draw thread through st, (2 loops on hook), thread over

hook, draw through the < loops.

Slip Stitch(sl.st.). Insert hook through st., catch thread,
and with one motion, draw through both the st and the 1l
loop on hook, The sl,st. 1s used for Jjoininc ci° when an

inrtisilie ot 1is required.
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