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Fundamental 
The profit motive automatically insures a high degree of interest by the 

owners of a profit-making business. But with organizations, such as rural 
electric cooperatives, there is no profit motive. Moreover, instead of having 

a few major owners as most concerns do, there 
Owners must be are usually several thousand owners all of whom 

interested have an equal voice in running the business. 
In other words, an electric co-op is a non¬ 

profit corporation established for the sole purpose of supplying electricity 
to its members, who assume the dual role of customers and owners. 

During the early years of rural electrification, when electricity on the farm 
was still a novelty, members generally were quite attentive to affairs of their 
co-ops. As the years passed and rural electric service became commonplace, 
the enthusiastic interest that members once displayed, began to diminish. 
Then, too, a less-concerned second generation, most of whom were not 
directly involved in the struggle to bring power to the farms, started to account 
for a larger portion of the membership. 

Reflecting this waning interest is the noticeable change in the format of 
co-op annual meetings. Gradually over the years the portion of the annual 
meeting programs devoted to a serious discussion of business matters, has been 
shortened to a bare minimum, while that part devoted to entertainment, has 
been lengthened to the maximum. Regrettable as it may be, it is evident 
that members must be coaxed to their own annual meetings by the entice¬ 
ments of entertainment and prizes. And it is apparent from observing most 
annual meeting audiences that the reports of officers, elections, and other 
business matters, do not command anything like rapt attention. 

While the increasing apathy on the part of co-op members is unfortunate, 
it is understandable. The excitement of having electricity has long since dis¬ 
appeared. Yet it is still vital that members, as owners, maintain a deep 
interest and understanding of their co-ops. 

Managers and boards of directors, in many cases, have recognized this 
essential need and have tried «to keep members informed through various 
media and by making annual meetings more and more entertaining. This all 
helps, but it is no substitute for the interchange between management and 
member-owners that only personal contact can provide. 

• The annual meetings generally, no longer furnish this interchange or 
anything approaching satisfactory personal contact although they draw large 
crowds. Serious and detailed discussion of co-op problems is no longer prac¬ 
tical or possible at most annual meetings. 

We feel confident that the interest of members could be revitalized if more 
co-ops would sponsor a series of small, neighborhood meetings in their areas. 
A few co-ops are already doing this. The informal atmosphere of such gather¬ 
ings would give co-op management the opportunity of obtaining the close 
attention of members in order to acquaint them with pertinent co-op busi¬ 
ness. In addition, members would feel freer to ask questions and make sug¬ 
gestions. Now only occasionally will some brave soul rise to speak in the 
presence of a large annual meeting crowd. 
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Our Cover 
Lovely “Miss Illinois Rural Electric 

Cooperative of 1958,” who is now Mrs. 
Linda Boyett Burnet of Farmersville, 
really doesn’t have to climb poles al¬ 
though she would be welcomed by 
every co-op line crew, will relinquish 
her title next month to one of 13 
young beauty queens who are now be¬ 
ing chosen at local co-op annual meet¬ 
ings. The state winner will compete in 
the national contest to be held in St. 
Louis early next year. 

More personal contact between management and members through neigh¬ 
borhood meetings is one important way of regenerating the interest of mem¬ 
bers in their co-ops. 

No business enterprise can expect to survive if its owners are not interested 
in it. 
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More than 21 cubic feet big, yet it’s just counter- 
high—gives you an extra work surface. Seven 
prime surfaces for fast, easy freezing. New 
super-cold system prevents up-and-down tem¬ 
perature variations, so food won’t    
change flavor—you get the best in eat- P"   

ing weeks or months later! FC-21H. \ '' 

FREEZERS 

17-cubic-foot Custont freezer 

Holds 600 pounds of frozen food! 
Many deluxe features at a low, 
low price. Ask for the FC-17H. 

Now a low-cost upright freezer with 
exclusive "Million-Magnet"* Door I 

No latches! Door closes easily, tightly with 
permanent-magnet strips in continuous gas¬ 
ket. It’s a Super-Storage door, too—keeps 
most-used foods at your fingertips. This new 
upright holds 368 pounds yet it’s only 26" 
wide. Ask for the FC-11V. *Tmk. 

Whirlpool Corporation 
it the sponsor of the 
4-H Club Frozen Foods 
Awards Program 

AMERICA’S EIRST FAMILY OR HOME APPLIANCES 

Whirlpool Corporation, St. Joseph. Michigan, (Use oi trademarks RCA and © authorized by trademark owner. Radio Corporation of America) 



“]\TO grinding—no mixing—no 
J-' watering—no feeding. Hogs 

balance their own ration with soft, 
palatable feed that is soaked and 
heated automatically!” 

That’s how the advertisement 
copy reads about a new self-soak¬ 
ing, self-feeder for swine, developed 
by Albert Sievers of East Hardin 
in Jersey County. According to 51- 
year-old Sievers, a farmer as well as 
an inventor, this combination 
feeder and waterer enabled him to 
feed pigs for S1/^ cents per pound 
gain. Besides, labor was cut more 
than half. 

Sievers says he fed 184 pigs from 
weaning until market time and 
that he spent only 12 hours work¬ 
ing with them. And most of this 
time was used in refilling the 
feeder and checking on the hogs. 

The farmer-inventor’s combina¬ 
tion feeder and waterer is the end 
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Puts Meat On Hogs 

result of years of experiments that 
started when he was only 18 years 
old. He explains, “I had the idea 
that soaked corn that had started 
to ferment would produce gains on 
hogs at a low cost. But my brother 
thought that the corn had to be 
cooked to get the desired results.” 

So Albert and his brother ran 
tests. Both youths put five hogs in 
separate pens. Each fed his hogs 

according to his own theory—Al- ^ 
bert soaked the corn, his brother 
cooked it. At the end of the tests, 
when the hogs were marketed, Al¬ 
bert’s weighed more and had con¬ 
sumed less feed. “It was enough to 
convince my brother,” he recalls. 

However, many years were td 
elapse before Albert perfected his 
soaker-feeder, obtained a patent for 
it, and began to build and sell a ^ 

ALBERT SIEVERS BUILT HIS FIRST SELF-SOAKING SELF-FEEDER FOR SWINE SIX YEARS AGO AND HE IS STILL USING IT. 



I 
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Faster At Less Cost 

£ew. That was six years ago. But 
the unit was far from foolproof. 
As a heat source to warm the water 
in winter, Sievers used an oil 
burner. 

When he licensed a company in 
nearby Jerseyville a year ago to 
build and sell the feeders, Sievers 
found some sales resistance because 
of the oil heater. Farmers were re- 

10 luctant to install these units near 
buildings because of the fire haz¬ 
ard. Then, too, the heater had to 
be manually controlled. Thus the 
feeder was not fully automatic, 
though it could still water and feed 
at the same time. 

Howard Stults, electrical engi¬ 
neer and assistant manager of 
M.J.M. Electric Cooperative, of 

^ which Sievers is a member, was 
^ asked to electrify the soaker-feeder. 

Here’s how Stults did the job, mak¬ 
ing the feeder fully automatic, win¬ 
ter or summer—and still capable of 
operating on 120-volt current: 

Electric heat cable laid on top of 
styrafoam insulation and placed in 
a metal container with ordinary 
cement finishing covering the top 

wras installed beneath the base of 
the feeder. The 700 watts of cable 
in this pad provided some degree 
of heat to maintain water tempera¬ 
ture at 60 degrees during chilly 
periods. 

In addition, Stults installed a 
false bottom in the water trough 
in which the corn soaks. He cut 
openings in one end of the round, 
four-inch tube Sievers had installed 
in the soaker to carry the oil- 
heated air, and thus was able to 
create a circulation of water. 
Stults says this circulation of water 
is the most efficient way of keep¬ 
ing the heat up to the required 
temperature. 

Two screw-type immersion elec¬ 
tric heaters, each of 1000 watts, 
were put into the water reservoir 
of the feeder, which is located at 
one end. These heaters are con¬ 
trolled to cut in when the tempera¬ 
ture of the water drops below 60 
degrees. 

Stults tested the electrified 
model last winter during sub-zero 
weather and found that it contin¬ 
ued to work satisfactorily. The ag¬ 

riculture division of Baughman 
Manufacturing Company, the li¬ 
censee, expects to have the new 
model in production this fall and 
on the market. 

Sievers is happy that his device 
is now fully automatic. “I realized 
that the oil heater wasn’t the best 
method,” he says. “But when I 
built my first models, I intended 
to put them to use in feed lots, 
back in the woods, where I didn’t 
have electricity. I figured other 
farmers would have the same prob¬ 
lem.” 

According to Sievers, soaking 
corn makes it possible for a hog to 
digest more feed in a shorter period 
of time and hence put on weight 
faster. Soaking produces fermenta¬ 
tion—the same process that takes 
place in the hog’s stomach. How¬ 
ever, when a hog eats dry corn, he 
must drink water afterwards in 
order to start the process. 

The soaker-feeder speeds up the 
digestive procedure by about 12 
hours, Sievers claims. Besides pro¬ 
viding faster gains, the hogs seem 
to consume corn more efficiently, 
thus cutting down on feed costs. 

Sievers farms 120 acres near the 
Mississippi River. One of 14 chil¬ 
dren, he says he had only a seventh- 
grade education. “I had to get out 
and make my own living after 
that,” he comments. 

The farmer-inventor has also pat¬ 
ented an earth leveler. At the pres¬ 
ent, he is working on a machine to 
lay gravel in hard-packed soil in 
order to improve drainage. Sievers 
makes models of his inventions in 
his modern farm workshop. 

Howard Stults, engineer for M.J.M. 
Electric Cooperative of Carlinville, 
devised the electric heating unit for 
the self-feeding soaker. These mod¬ 
els are now on the market. Small 
pump (shown below) circulates the 
warm water in the electric units. 
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■ Air conditioning makes every summer day enjoy¬ 
able. That’s what an increasing number of rural 
people are finding out. And though many of them 
are using window units to cool their homes, there’s 
a trend today toward complete home conditioning 
units. Typical are the following two illustrations: 

Clay Trimble of near Newton, in Jasper County, 
installed a three-ton, electric heat pump in his new 
home which he built two years ago. Now Trimble 
heats his home in winter and cools it in summer with 
the one system. He feels that this is a very efficient 
method of providing whole house air conditioning. 

And, it’s not too expensive either. Trimble’s rec¬ 
ords for last year show that it cost less than $10 during 
the hottest month to cool his home. Besides, the air 
conditioning keeps the humidity down and the house 
dry. There are no problems with mold or mildew', 
even in the basement, Trimble explains. 

Mrs. Trimble finds that housecleaning is much 
easier now, too. With the windows closed all the time, 
there’s little dusting for her to do. “It’s also much 
easier to breathe in an air conditioned atmosphere.” 
the rural couple says. They are members of Norris 
Electric Co-op, Newton. 

Down in Wayne County, outside of Geff, the John 
Spence family conditions the air in their nine-room, 
tw'o-story, brick home with a central, five-ton electric 

6 

unit, which utilizes ducts of the hot air heating system 
to distribute cool, dehumidified air throughout the 
hohie. This is the fourth summer the air conditioning 
system has been in use. 

Says Mrs. Spence: “It’s simply heaven. I never leave 
the house when it’s hot outside. I’m too comfortable 
inside.” The Spences turn on the summer cooling 
system around the middle of May and leave it on until 
the end of September. “I set the thermostat at 73 
degrees and then forget about it,” Mrs. Spence points 
out. 

Though the windows are kept tightly closed, fresh 
air still enters the home through the outside unit of 
the conditioner. Stale air is also exhausted through 
this unit, thus there is a constant change of air in the 
home. “But instead of being hot, humid and filled 
with pollen, it’s dry, cool, filtered air,” Mrs. Spence 
comments. 

She believes this system is ideal for anyone troubled 
with an allergy. “Both my husband and daughter have 
sinus trouble. But, since we got the conditioner, they 
have never lost a night’s sleep on account of it. It has 
been the best remedy we have ever found.” 

The Spences condition the air inside their large 
home to their liking for less than $1 a day. “It’s worth 
that and more to be comfortable,” Mrs. Spence adds. 
The Spences’ home receives electric service from 
Wayne-White Counties Electric Co-op, Fairfield. 
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Air conditioning 
makes every summer 

day enjoyable Mrs. John Spence feels that a central air 
conditioner is well worth the investment. 

Mr. and Mrs. Clay Trimble relax in living room of their home, which 
is completely air conditioned, winter and summer, by heat pump. 

This outside unit of the 
heat pump exhausts hot 
air, brings in fresh air. 



Mined land serves 
useful purpose again 

This spring-fed lake near clubhouse is used for group swimming. Other 
features offered at Wee-Ma-Tuk include boating, fishing, controlled shooting. 

fc Hlaluk llilb 
COUNTRY CLUB 
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Mgr. Ted Groat of Spoon River Electric Co-op, is shown at en¬ 
trance to unusual housing development built on mined-over land. 

| PLATS AVAILABLE 

■ Wee-Ma-Tuk Hills near Canton is one of the most un¬ 
usual housing developments to be found anywhere in the 
United States. 

This tremendous undertaking got under way two years 
ago when the officials of the Truax-Traer Coal Co. decided 
that land which had been strip-mined could be restored to 
a useful purpose and need not be an eyesore. 

As a result, the coal company, which has been mining 
in Fulton County for the past 20 years, became the prime 
movers in converting 3400 acres of mined-over land into 
attractive homesites. 

The ugly scars left by the huge coal stripper are now a 
series of deep, spring-fed lakes of clear, cool water. There 
are over 100 small lakes and several large ones, making it 
possible for nearly every homesite to be located on lake 
shoreline. 

In addition to a home on a lake, Wee-Ma-Tuk provides 
about every recreational facility anyone could wish. All 
of the lakes abound with fish. There’s swimming and boat¬ 
ing at every home-owner’s doorstep. And, there’s a huge 
swimming pool lake located below a lavish club house. 
Then there’s a nine-hole golf course with plans for another 
nine holes in the near future. During certain months, 
there is controlled duck and pheasant shooting. Eventually 
there will even be a stadium. 

So far, eighteen families have built homes in the develop¬ 
ment, and dozens more have purchased lots. There is room 
for 246 homes in the present 3400 acres. More land will be 
opened up as it is needed. 

Though there are restrictions on the kind of a home 
one may build, most of those constructed to date are modest 
ranch-type structures. Many families expect to spend sum¬ 
mer vacations at Wee-Ma-Tuk, while others will live there 
the year round. Flimsy summer cabins are not permitted. 

All of the houses, the club-house, and irrigation for the 
golf course, are served by the electricity from Spoon River 
Electric Co-op of nearby Canton. Eleven of the eighteen 
homes are electrically-heated. 

- ^ * 

The Claude O'Bryants and son of Oaklawn, enjoy round of golf 
at Wee-Ma-Tuk. They own a lot and plan to build a new home. 

Typical of homes being constructed is this one owned by Dr. 
Peter Bianco, Peoria. Most of the houses are electrically-heated. 
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What does your 

electric co-op 

mean to you? 
• To Floyd Hill, of Dundas, a director of Norris 

Electric Co-op, Newton, “It means that I can enjoy 
the benefits of electric¬ 
ity at reasonable rates.” 
Hill recalls, “Several 
years ago I tried to get 
a power company to 
serve my farm. But they 
wanted $800 to run a 
half mile line to my 
place. I couldn’t afford 
that. When the co-op 
came along later, they 
only asked for a $5 mem¬ 

bership. I guess if the co-op had never come by I 
would still be carrying lanterns and pumping water 
by hand.” Hill also points out that being a member 
of a co-op entitles him to participate actively in how 
it is run. “That opportunity doesn’t exist when a 
power company serves you.” Hill farms 145 acres. 
He has been a co-op director for eight years. 

• Mrs. Bill Kessler of Auburn says: “Our electric 
co-op is more than our power supplier, or someplace 

where we pay our light 
bills. To me the co-op 
means much more than 
the mere fact it has 
made our lives easier 
with the many advan¬ 
tages electricity offers. 
The co-op is the Ameri¬ 
can way of doing things. 
In a sense our whole 
country is one big co-op 
with all the citizens, or 

members working together towards a common goal. 
As long as we have co-ops in this country we have 
never to fear losing our freedom. I’m very happy and 
glad I belong to a co-op.” The Kesslers farm 440 acres 
in Sangamon County. They have been members of 
Rural Electric Convenience Cooperative since it was 
organized in the late 1930’s. 

• L. Eugene Boldt of Stewardson, and president 
of Shelby County Farm Bureau, believes the electric 

co-op made it possible 
for rural people to 
have the same standards 
of living as city dwellers. 
A member of Shelby 
Electric Cooperative, 
Shelbyville, Boldt feels: 
“There would probably 
still be many rural peo¬ 
ple without electricity 
had we not had electric 

L. Eugene Boldt co-ops in this country. 
There’s no question in my mind of what the electric 
co-op has meant to the economy of this country. 
Everyone has prospered because of it. I know that it 
has made my work a whole lot easier. In fact, I’m 
not sure I would still be farming if I had to do with¬ 
out electricity.” Boldt farms 400 acres and raises hogs 
and sheep. 

• According to Mrs. George Deem, of Geff: “The 
homemaker out of the 
dark ages and lightened 
her workload.” Mother 
of three children, Mrs. 
Deem recalls that she 
had to wash on a scrub- 
board, cook on a kero¬ 
sene range, and use an 
old ice box before she 
had electricity in her 
home. “Housekeeping 
in those days was hard 
work. It was a wonder¬ 

ful day in our lives when the co-op turned on elec¬ 
tricity for the first time. After that we really began 
to live. I wish that I had had electricity when my 
children were growing up. But I’m glad that today’s 
mothers have it, and don’t have to put up with the 
inconveniences that housewives used to. That’s why 
I appreciate our electric co-op.” Mrs. Deem’s hus¬ 
band is a charter director of the Wayne-White Coun¬ 
ties Electric Co-op, Fairfield. He also operates an 
insurance office in Geff. 

• To John Edwin Brodmarkle of Carrollton, the 
electric co-op is a “Godsend. It was the only way 

many of us farmers 
could get electricity. 
Without it, we would 
probably still be with¬ 
out electric service. Be¬ 
sides helping the farm¬ 
ers, the electric co-op 
helps the whole country. 
It makes sales for ap¬ 
pliance dealers, work for 
electricians and plumb¬ 
ers, and jobs for many 

factory workers. Almost anywhere you go in this 
country you can see evidence of what the electric 
co-op means to our economy.” Brodmarkle says a lot 
of credit for the victory in the second world war be¬ 
longs to the electric co-ops and their help in enabling 
farmers to increase production with less manpower, 
Brodmarkle is a member of Illinois Rural Electric 
Co., Winchester. 

electric co-op brought the 

Mrs. George Deem 

John Brodmarkle 
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Saw? when you buy! Save as you use it! Discover... 

Model 9FL16 

LOOK FOR 
THAT HOTPOINT 

DIFFERENCE 

(A Division of General Electric Company), Chicago 44 

LOOK INTO THESE MOST-WANTED 

FARM FREEZER FEATURES TODAYI 

DESIGNED AND BUILT BY FOLKS WHO KNOW 

ABOUT FREEZERS FROM EXPERIENCE 

Serves you better and saves you 
money all the way. That’s because Hot- 
point food freezers are made by folks 
who understand specific REA family 
freezing needs. Whatever capacity you 
want—from 12 cu. ft. to 26 cu. ft.—Hot- 
point fills the bill with a full line of 
chest and upright models at budget 
prices. See your Hotpoint Dealer. 

Hotpoint 

Freezers 

are available in 

9 chest and 

upright models- 

12 cu.ft. to 26 cu.ft. 

capacities 

• Aluminum “Silver Linings” conduct cold 4 
times faster than steel for faster freezing, safer 
storage. Dependable protection for all foods. 

• Spacious storage baskets in chest models glide 
across top of freezer. Library style shelves in 
upright models for easy package selection. 

• Adjustable shelves, automatic juice can racks, 
interior lights, safety latches —just a few of 
many Hotpoint differences. 

• 5-Year Written Food Spoilage Warranty. For 5 
years following purchase, Hotpoint will reim¬ 
burse owner up to a total of $350.00 (depend¬ 
ing on freezer size) for food spoilage due to 
mechanical or structural failure... or if freezer 
fails to maintain food preserving temperature 
for 48 hours after power interruption. 



Who wants to carry water? You don't have to pump and carry water, or rely on an 
out-dated electric pump that gives only half the water you need. A modern Myers OLYMPIAN 
Pump carries the water for you. Puts it where you want it, quickly, quietly, economically. 
See your Authorized Myers Pump Dealer, today. He’ll engineer a water supply system tailored 
exactly to your needs.   

The F. E. Mirers & Bro. Co. 
ASHLAND, OHIO KITCHENER, ONTARIO 



Depression born-skill— 

a thriving business now! 

This farm wife operates a full-time drape 
and slip-covering enterprise from her own 
home and provides extra income for family 

do it,” the soft-spoken, farm wife 
points out. 

“I’ve loved it ever since I started 
and it has been easy for me, though 
I don’t know why.” She can cover 
an average size upholstered chair 
in less than six hours. It takes from 
10 to 12 hours to cover a daven¬ 
port. Depending upon material 
and whether lined or unlined, a 
pair of drapes can be made in.one 
day. 

In fashioning covers, Mrs. Clem¬ 
ents lays the material on the chair 
first, then outlines the chair’s con¬ 
tours with chalk on the cloth. She 
cuts out these patterns and sews 
them together. However, one side 
is put together with snaps for ease 
in putting the cover on the piece 
of furniture. Scraps of material 
are sewed around cording, which 
is then put over the seams. This 
provides a tailored effect. 

Drapes are measured first. Ma¬ 
terial is selected, cut and sewed 
together. According to Mrs. Clem¬ 
ents one secret in making drapes is 
to press the material everytime it 
is sewn. “Another, is to make sure 
the material matches up and that 
all drapes in the same room look 
and hang alike.” Mrs. Clements’ 
husband and two sons usually put 
up the hardware for hanging the 
drapes. 

Until a year ago, Mrs. Clements 
operated her shop in one down¬ 
stairs bedroom of her old, two- 
story farm home. “I used the base¬ 
ment to cover the chairs.” Now 
the Clements live in a modern, all¬ 
electric ranch-style home and Mrs. 
Clements’ shop occupies one-half 
of the attached double garage, 
which her husband has enclosed. 
She intends to expand into the 
other half [Continued on Page 15] 

Mrs. Clements outlines the 
chair onto the material to 
be used in making the slip¬ 
covers, as the first step 
in fashioning the covers. 

The time—the middle 30’s when 
America was still experiencing 

its worst depression. The place—a 
little farm house in the heart of 
Illinois, near Taylorville. The 
scene — a young, newly-married 
homemaker is busily at work mak¬ 
ing covers for a worn davenport 
and sofa. 

Thus did Mrs. Myron Clements 
get her start in the business of cov¬ 
ering furniture, which, though 
born out of necessity, is now a full¬ 
time business for the farm house¬ 
wife. According to her, the extra 
income from the slip-cover and 
drapery shop provides the added 
“frosting” for her family of two 
boys and husband. 

“When we got married money 
was scarce,” the slight, very agile 
woman recalls. “We couldn’t af¬ 
ford new furniture for our home. 
So, I bought a 25-cent booklet on 

• how to slip-cover furniture.” 
Soon, Mrs. Clements was making 

slip-covers for her friends and fam¬ 
ily for their old chairs and couches. 
Before she knew it she had more 
work than she could handle. Her 
work was also helping to supple¬ 
ment the family income. In addi¬ 
tion to making covers, Mrs. Clem¬ 
ents taught herself how to measure 
and fashion drapes. 

In 1942, Mrs. Clements went to 
work for a furniture store in nearby 
Taylorville. But she did all her 
sewing at home. She worked at this' 
until 1954, when she quit and re- 

1 W 
Custom-made drapes is another skill the farm 
wife taught herself. She can make a pair a day. 

established a shop in her rural 
home, which she now calls the 
Drapery Shop. 

“The place named itself,” Mrs. 
Clements tries to explain. “People 
couldn’t remember my name. 
Then they would ask for directions 
to the ‘drapery shop’ out in the 
country. Everybody soon referred 
to our place as such, so I put a sign 
up on the highway, calling it that.” 

Though Mrs. Clements says her 
husband-and her two sons, now 22 
and 16 years old, have all helped 
her in running the shop, she still 
could use a girl in the family. “I 
have too much work to do and the 
boys and my husband can’t sew.” 

“If business continues to in¬ 
crease, I hope to hire some high 
school graduate, who likes to sew, 
and then teach her this line of 
work.” Mrs. Clements believes 
there’s a good future for the right 
girl. “But it takes a certain knack 
to get the hang of making covers, 
or drapes. Not all seamstresses can 
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WASHINGTON 

ROUNDUP Benson and Ellis 

debate REA 

interest rates and financing at 

electric co-op association 

meeting in Virginia 

■ Secretary of Agriculture Ezra T. Benson and Na¬ 
tional Rural Electric Cooperative General Manager 
Clyde T. Ellis debated REA interest rates and financ¬ 
ing in separate addresses at the annual meeting of 
the Virginia Electric Co-op Association, held last 
month in Roanoke, Va. Benson spoke first, then Ellis. 

In a prepared address, from which he frequently 
departed, Benson called for an increase in rural elec¬ 
tric loan interest rates, and for replacing the Rural 
Electrification Administration with an “REA bank” 
(a quasi-private banking institution patterned after 
Farm Credit system banks). Benson praised rural 
electric growth under “leadership” of Ancher Nelson 
and" present REA Administrator David Hamil. 

Ellis characterized Benson’s thesis as “Boost the 
farmers, boost their co-ops—and boost their interest 
rates.” 

During his address Benson hedged significantly 
from his Cedar Rapids, Iowa speech last May saying 
this time that co-ops are strong enough and mature 
enough “in the main” to stand on their own feet. 
(He previously had said that electric co-ops are “strong 
and healthy now”). 

Rural electric leaders have steadfastly maintained 
that an increase in loan interest rates would bankrupt 
many rural electric cooperative systems which must 
serve sparsely-populated areas and meet constantly 
increasing operational costs. They insist that an 
interest rate increase would also cause consumer- 
members of rural electric systems to pay substantially 
more for electricity. 

The Administration has ignored all this and has 
based its position on the fact that 96 per cent of the 
nation’s farms are now receiving electricity. It has 
minimized the fact that farmers and other rural users 
are doubling their use of electricity every five to seven 
years, requiring constantly larger facilities, which 
mean more loan funds. 

Ellis pointed out that REA borrowers have only 
16 per cent equity in systems now and over 160 were 
unable to meet REA’s formula for “debt service re¬ 
quirements” in 1958. Ellis declared: “It is simply not 
correct to say or imply that the rural electric co-ops 
have no financial worries or that they can stand on 
their own feet.” 

While urging rural electric cooperatives to accept 
higher interest rates to improve their “public rela¬ 
tions,” Benson acknowledged operating expenses of 
rural electrics have increased tremendously and 
warned they may go still higher. 

Benson’s farmer-audience apparently agreed with 
his assertion, “Inflation has hurt agriculture,” but 
seemed at a loss to understand why the Secretary 

proposed inflating interest rates on REA loans since 
he purported to be disturbed by the situation. 

Ellis asked: “What’s more inflationary than higher 
interest rates? They add to the cost of production and 
leave rural electric co-ops with the eventual problem 
of raising their rates to consumers, or possibly slowing 
down or defaulting on repayment to the government.” 

Benson attacked farm price supports, bracketing 
them with REA interest rates. He departed from 
text to charge, “subsidy corrupts—it’s immoral.” 

Ellis pointed out, “We leave general agricultural 
problems to the Grange, Farm Bureau and the Na¬ 
tional Farmers Union.” 

■ Rural Electric Co-op leaders are still concerned 
about the Administration’s plan to clamp penalizing 

taxes on cooperatives. Rep. 
Penalty tax Richard Simpson (Pa.) intro- 

nrnnnsjprl ducecl a bill in Congress 
^ " which would carry out the 

recommendations of Treasury Secretary Robert An¬ 
derson. 

However, Simpson showed little enthusiasm when 
he introduced the bill. He even said he didn’t favor 
going to such extremes, but he conceded, “the issue 
needs to be settled. Apparently, in sponsoring the 
bill, Simpson was only complying with an Adminis¬ 
tration request. Top officials wanted the bill spon¬ 
sored. And Simpson, ranking minority member of 
the powerful tax-writing, Ways and Means Com¬ 
mittee, was the logical person to do the job. 

While expert opinion has yet to crystallize on the 
question of its application to rural electric coopera¬ 
tives, one authoritative government source said it 
“apparently applies to all cooperatives.” 

In essence the bill would limit tax-free retention 
of margins by co-ops to three years. During that time, 
these margins would have to bear 4 per cent interest. 
At the end of three years the total amount wpuld 
have to be refunded to patrons, or it would be taxed 
at the corporate rate. 

No other business is required by Federal law to 
pay a special rate of interest on earnings returned to 
owners. Under present law, no corporation—coopera¬ 
tive or otherwise—is forced to pay taxes on income 
that is not profit. In effect, the Simpson-Administra- 
tion bill would repeal this time-honored concept. 

■ The Federal Power Commission last month dealt 
a sharp blow to power company hopes that political 

advertising costs could be 
Can’t charge passed along to the consumer, 

ad COStS 
anc* uP^e^ t^e principle that cost of such propaganda must 

be borne by utility investors. The companies had 
contended that such advertising costs should be con¬ 
sidered as operating expenses, since they were neces¬ 
sary expenditures in telling the power companies’ 
story to the public. 

In another report the Federal Power Commission 
pointed out that private power company profits in¬ 
creased 11.6 per cent in the last year. FPC figures 
cover virtually all private electric utilities in the U.S. 
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Depression-born 
skill a thriving 
business now 
[Continued from Page 11] when it 
is insulated. “I need the room for 
chairs and couches,” she explains. 

Mrs. Clements’ work-day is from 
early morning until late in 

the evening, at which time she does 
her housework. She operates the 
drapery shop six days a week. “I 
used to have a little slack period in 
January and August. Then I could 
catch up on my housework, or we 
could take our vacation. Lately 
though, I’ve been busy the whole 
year.” 

The slightly-built woman figures 
that money earned from her shop 
provides many extras for her fam¬ 
ily. For one thing, it pays for two- 
weeks’ vacation every year for the 
whole family. And for another, it 
helped to send the oldest boy 
through college. She estimates she 
earns from $2,000 to $3,000 a year. 

The Clements are members of 
Shelby Electric Cooperative, Shel- 
byville. Their modern home is 
electrically-heated with cable em¬ 
bedded in the plastered ceilings of 
the house. This type of heat 
makes housekeeping much simpler, 
says Mrs. Clements. “I don’t have 
as much dusting to do, now.” 

"NEVER?” 
No, NEVER change 

fuses again 
JUST PRESS THE BUTTON 
TO RESTORE ELECTRICAL 

SERVICE 
Modernize- 

All Fuses 
r with 

MINI-BRE4KER 
Permanent! 
Push-button! 
Screws-in! 

Underwriters’ Listed. 
Ask your Rural Electric Co-op about 

Mini-Breaker fuse panel modernization. 
If they can't supply you, write: 

MECHANICAL PRODUCTS, INC. 
JACKSON, MICH. 

• POTATO BAKER 

Here's a useful yet attractive small 
appliance for any homemaker’s kit¬ 
chen. Called the P’ater Baker this 
electric co ker not only bakes potatoes 
quickly and thoroughly, but it bakes 
apples, heats baby foods, browns rolls, 
defrosts frozen foods, restores crispness 
to buns, warms plates and freshens 
foods. This item also makes a wonder¬ 
ful gift. Made by International Appli¬ 
ance Corporation, 918-40 Stanley Ave., 
Brooklyn 8, N.Y., the potato baker is 
priced at $5.95. It is UL-approved. 

• HOT WATER TAP 

• WATER SOFTENER 
This automatic water softener is 

completely enclosed in an attractive 
cabinet, to blend with other modern 
home appliances. The softener is com¬ 
plete, ready for piping. It has a calen¬ 
dar clock, an automatic by-pass and 
backwash timer, and a brine tank. Up 
to 200 pounds of dry salt can be stored 
in the tank. Only six pounds is used 
per each regeneration. Priced at $326, 
the softener is called Korth and is 
made by the Eckhart Mfg. Co., 931 Le¬ 
high Ave., Union, New Jersey. 

Could you use a “built-in” teakettle? 
This little item delivers instant hot 
water from 190 to 200 degrees right 
from your faucet. It’s ideal for instant 
coffee, tea, hot chocolate, soups and 
bouillon, jello and desserts, since the 
hot water is free from objectionable 
chlorine or carbonic tastes generally 
present in water heated in the hot 
water tanks. Trademarked Instant Hot, 
it can be easily mounted in the sink, 
and connected to the water line by 
a quarter inch copper pipe. UL- 
approved, the unit uses 115-volt cur¬ 
rent, and sells for $69.95. It is made 
by the Plumbing Division of the Na¬ 
tional Rubber Machinery Co., 47 W. 
Exchange St., Akron 8, Ohio. 

• PORTABLE ATOMIZER 
Overcome furnace air dryness with 

this electric, portable atomizing hu¬ 
midifier, which can humidify ade¬ 
quately areas up to 12,000 cubic feet. 
From a reservoir capacity of eight pints 
of water, which must be refilled peri¬ 
odically, the device atomizes the water 
rapidly, evenly, by a mechanical 
method into a fine fog. The unit sells 
for $109.50. It can be purchased with 
humidistat control, humidifier stand, 
and also in a planter model with valve 
and float assembly for constant opera¬ 
tion. More information can be ob¬ 
tained from Shuttle Manufacturing 
Company, Milford, Mich. 
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WISE CRACKS 
.... Anybody who’s calm these days 

probably isn’t well. 

.... You may not know when you’re 
well off, but the Internal Revenue De¬ 
partment does. 

.... Today a girl marries for keeps 
—she keeps house and keeps on work¬ 
ing. 

COURT TALES 
A well-known district Judge was sit¬ 

ting in the lounge of a hotel on a hot 
day drinking a steaming cup of coffee. 
A close friend arrived and said, “Why 
don’t you drink something cooling? 
Have you tried chilled gin and tonic?” 
“No,” said the judge, “But I’ve tried a 
lot of fellows who have.” 

BE PREPARED 
A young couple has always made 

much of the fact that their first child 
was going to be a boy. But when the' 
baby came it was a girl. Mother and 
dad were delighted, but were some¬ 
what embarrassed too about the birth 
announcements. They knew they had 
boasted too much. They finally settled 
the problem by sending a card which 
read: “We have skirted the issue.” 

REAL OBLIGING 
An irate visitor dashed angrily up to 

the beekeeper and complained: “One 
of your bees stung me and I want you 
to do something about it.” The bee¬ 
keeper answered soothingly, “Sure, 
lady, you just show me which one it 
was and I’ll punish it.” 

NOT QUITE 
A library hired a luscious blonde 

whose talent in dishing out books and 
charm was making the business boom 
among the males in the town. A hard- 
faced woman entered one night, 
named an obscure book, and said she’d 
been all over the city looking for it. 
Did the library have it? 

The pretty librarian shook her head. 
“I’m afraid not,” she smiled. 

The woman sniffed loudly and ex¬ 
claimed, “There! I knew my husband 
was exaggerating when he said you had 
everything.” 

BEWILDERED 
A young wife had found it impos¬ 

sible to manage her husband, so she 
planned a change of tactics. Instead of 
berating him when he came home un¬ 
der the weather, she decided to be af¬ 
fectionate and forgiving. The next 
time it happened, she addressed him 
tenderly: “Sit down honey. I’ll get 
your slippers and then you can sit on 
my lap.” 

The husband looked at her iu be¬ 
wilderment and shrugged: “Guess I 
might as well. I’ll get heck anyway 
when I get home.” 

QUIPS: 
—Often a man can switch from a 

blonde, to a brunette, to a redhead 
and still be going with the same girl. 

—A psychiatrist is a fellow who con¬ 
vinces you that your parents wrere fail¬ 
ures because you turned out to be a 
louse. 

—A small town is where you pinch 
a girl and everybody squeals. 

—The modern boy scout helps an 
old lady across the street by slowing 
down his convertible. 

—People who live in glass houses 
make interesting neighbors. 

HIGH HOPES? 
A real estate agent was trying to sell 

an old farm house to a middle-aged 
woman. After looking the house over 
and listening to the agent, she said, “I 
could do a lot with this house.” 

Then she added, “On the other 
hand, I said the same thing the first 
time I looked at my husband.” 

A PROFIT! 
A noted financier was taken seriously 

ill at 90 years of age and felt that his 
end was near. 

“Nonsense!” said the doctor. “The 
Lord isn’t going to take you until 
you’ve passed the 100 mark.” 

“No, my friend,” said the aged 
banker, “that wouldn’t be good 
finance. Why should the Lord wait 
until I have reached par when He can 
pick me up at 90?” 

LAND BANK LOANS 
are available for 

ABOUT 

OF THE 

NATION’S MR ARE PART-TIME FARMS 
These farms do not provide full employment chiefly because 

of size. Federal Land Bank loans on these properties take into account the 
excellent home advantages and the availability of dependable outside income. 

—ccc np WPITF YnilR NFARFST NATIDNAI FARM 1 BAN AKnriATinN -i 

AMBOY DECATUR HILLSBORO OREGON 
BELLEVILLE DEKALB JOLIET OTTAWA 
BLOOMINGTON EFFINGHAM KEWANEE PITTSFIELD 
CARLINVILLE EUREKA LINCOLN PRINCETON 
CARROLLTON FREEPORT MACOMB QUINCY 
CHAMPAIGN GALESBURG MONMOUTH SPRINGFIELD 
CHARLESTON GENEVA MORRISON WATSEKA 
DANVILLE HARRISBURG MT. VERNON WOODSTOCK 
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Carry-lift gobbles up pulpwood from truck at Shawnee Wood Chip 
plant in Alexander County. This is first step in production of carboard. 

■ A new industry in southern Illinois is providing 
extra income for some 80 farmers in Alexander and 
Pulaski counties. That’s because they now have a 
market for scrub trees since the Shawnee Wood 
Chip Corp. located its new, $250,000 plant on the out¬ 
skirts of Tamms, a small village 20 miles north of 
Cairo. 

The lowlands around Tamms abound in timber 
much of which is not sawlog quality. The company 
pays farmers at the rate of $10 a unit for it. A unit 
is 4’8” high, 8’ long, and 5’3” wide and contains 168 
cubic feed of wood. The plant is processing about 
100 units a day at present although it can handle up 
to 300 units. 

The plant is a modern example of automation. 
From the time that a huge carry-lift gobbles up logs 
from farmers’ trucks and quickly deposits them on 
a conveyor, there is nothing left for the few em¬ 
ployees to do except to disengage a jammed log 
every once in awhile and see to it that the machinery 
keeps working. 

A big factor in this automatic operation is the elec¬ 
trical equipment powered by current from Southern 
Illinois Electric Co-op of nearby Dongola. It takes 
a staggering total of 800 horsepower to run all of the 
machines. The chipper alone requires a 500 horse¬ 
power motor. 

Logs move up from the unloading platform via 
an elevator and fall into the jaws of the mammoth 
chipping machine. Sharp knives, whirling at lightning 
speed, chew up the wood and spew it out as •%” chips 
on to another conveyor. The chips then are screened. 
Proper sized ones pass through while those that are 
too large, are shunted to a smaller chipper to be re¬ 
duced to the correct dimensions. Sawdust falls 
through both screens and is carried outside into a 
waste pile. 

The chips are then' moved outside of the building 
and are elevated into gondola cars waiting on the- 
railroad siding next to the plant. Each car holds 17 
units of chips. 

The chips end up at the factory of the Alton Box 
Board Co. of Alton, which turns them into pulp- 
board. This product is used for making cardboard. 

Logs are put on conveyor which feeds 500 hp. chipping machine where 
wood is chewed up into %" chips. Plant operation is fully automatic. 

Processed chips come out of building and are elevated into cars on rail¬ 
road siding. Special mechanism automatically moves car when loaded. 
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By Judy Parker 

REFRIGERATOR ROLLS 
1 yeast cake 

% cup lukewarm water 
% cup shortening 
% cup sugar 

1 teaspoon salt 
1 cup mashed potatoes 
1 cup milk 
2 eggs 

6-8 cups flour 
Scald milk, cool. Mash potatoes, add 

shortening, sugar, salt, and eggs, cream 
well. Dissolve yeast in lukewarm water, 
add to lukewarm milk, then add to potato 
mixture. Add sifted flour to make stiff 
dough. Knead well on floured board. 
Put dough in large greased bowl, let rise 
until double. Knead slightly. Brush top 
with melted butter. Cover tightly, place 
in refrigerator until ready to bake. Shape 
rolls, let rise until double. Bake at 400 
degrees. Cool, package. Stores four months. 
To serve, thaw at room temperature an 
hour and heat in bun warmer, paper bag 
or foil 10-15 minutes at 425 degrees. 

FROZEN FRUIT CUPS 
yii cup pineapple juice 
I lemon, juiced 
1 teaspoon grated lemon rind 

% cup sugar 
2 cups milk 

% cup whipping cream 
5 cups chopped fruit (fresh or canned) 

Mix juices, rind and sugar. Add milk 
and mix. Pour in freezer tray. When icy, 
remove from tray, beat in chilled bowl to 
prevent mixture melting too fast. Fold in 
whipped cream (drop of food coloring 
may be used for soft tint). Pour into 24 
two-or three-ounce paper cups that are 
lined with fruit. Use foil or pliable ma¬ 
terial to cover cups. Freeze. To serve, 
peel cup from fruit and serve in cocktail 
dish. 

CREAME VICHYSOISSE 
1% cups minced onion 

3 cups sliced potatoes 
3 cups boiling water 
4 chicken bouillon cubes 
3 tablespoons butter or margarine 
1 cup cream 
1 cup milk 
1 teaspoon salt 

% teaspoon pepper 
kt teaspoon paprika 

Cook onions and potatoes in water un¬ 
til tender, about 40 minutes. Press with¬ 
out draining through a fine sieve into 
saucepan. Add bouillon cubes, butter or 
margarine, cream, milk, salt and pepper. 
Mix and reheat. When cool, package in 
freezer jar or rigid container, freeze. To 
serve allow to thaw, heat and serve hot 
topped with paprika or minced parsley. 

BARBECUE CHICKEN 
1 fryer 
2 teaspoons tomato catsup 
2 teaspoons white vinegar 
2 teaspoons butter or margarine 
2 teaspoons Worcestershire sauce 
4 teaspoons water 
2 teaspoons lemon juice 
1 teaspoon prepared mustard 
1 teaspoon paprika 
1 teaspoon chili powder 

% teaspoon red pepper 
Well greased paper bag 
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Take a chicken from freezer that has 
been cut and prepared for frying. Thaw 
enough to break apart. In a bowl mix 
remainder of ingredients. SaU and pep¬ 
per chicken and dip in s£\uce. Place in 
well-greased paper bag and tie tightly 
with string. Place in pan and bake at 375 
degrees for 1 hour and 15 minutes. 
Chicken not frozen may be cooked in 
same manner for 1 hour. 

CHICKEN SPAGHETTI SAUCE 
% cuP chopped onion. 
% cup chopped green pepper 

2 stalks diced celery (optional) 
4 tablespoons butter or margarine 
4 tablespoons flour 
2 cups canned tomatoes 
1 can condensed tomato soup 
1 can tomato paste 
1 qt. chicken broth 
1 tablespoon chili powder 
1 large hen (cooked and diced) 
2 tablespoons Worcestershire 

% lb. diced cheese 
1 can English peas (optional) 

Brown onion, pepper, celery and flour 
in butter or margarine. Add tomatoes, 
soup, tomato paste and broth (salt to 
taste). Cook slowly in covered utensil for 
30 minutes. Add chili powder, diced 
chicken and Worcestershire sauce, cook 
15 minutes longer. Add cheese and peas, 
simmer until cheese melts. Cool, package 
and freeze. Stores three months. To 
serve, heat in saucepan. Serve over freshly 
cooked spaghetti. Serves 15. 

CHICKEN CROQUETTES 
1 4% lb. hen (cooked) 
4 hard-cooked eggs 
1 small can mushrooms 
1 cup chicken stock (no fat) 
1 cup sweet milk 
6 tablespoons butter or margarine 
6 tablespoons flour 
1 teaspoon salt 
2 eggs 
2 cups bread crumbs 

Cook hen, cool, and cut in small pieces, 
discarding fat. Cook eggs, push through 
sieve. Chop mushrooms in small pieces. 
Make stiff cream sauce with milk, chicken 
stock, flour, butter or margarine, and salt. 
Combine cream sauce with chicken, eggs 
and mushrooms, season with salt and pep¬ 
per. Cool in refrigerator. Shape into cro¬ 
quettes. Roll in bread crumbs. Place in 
refrigerator overnight. Package and 
freeze. Stores a month. To serve, thaw, 
drop in deep fat to brown. 

MEAT SAUCE FOR SPAGHETTI 
% cup cooking oil 

2 cloves garlic 
% cup chopped onion 

1 lb. ground beef 
% lb. ground pork 

1 No. 2 can tomatoes 
1 6-oz. can tomato paste 

% cup water 
1% teaspoons salt 
% teaspoon paprika 
14 cup chopped mushrooms 

Heat oil and brown sliced garlic. Re¬ 
move garlic and brown onions. Add other 
ingredients except mushrooms and sim¬ 
mer covered two hours. Add mushrooms 
last 15 minutes. Chill to room tempera¬ 
ture and freeze in containers to fit family. 

Keeps three months. Thaw in refrigera¬ 
tor, reheat—serve over spaghetti. 

BEEF-RICE CASSEROLE 
1 lb. ground beef 
1 tablespoon fat 

% cup uncooked rice 
1 can condensed chicken soup 
1 teaspoon salt 

1% cups water 
% cup chopped celery 
% cup chopped green pepper 

Brown beef in hot fat. Add remaining 
ingredients. Bake in 2-qt. covered cas¬ 
serole 1 hour and 15 minutes at 350 de- g* 
grees. Cool, cover top with cellophane. 
Use freezer tape for air tight seal or pack¬ 
age in quart and pint jars. Stores two 
months. To serve, uncover, bake 1 hour 
and 15 minutes. A topping of corn flakes 
may be added last 30 minutes. 

TASTY CASSEROLE 
2 onions, minced 
I clove garlic (optional) 
5 tablespoons butter or margarine 
1 lb. ground beef 
2 teaspoons salt 

% teaspoon black pepper 
% teaspoon monosodium glutamate Mg 

Dash of marjoram * 
3 cups cooked rice 
1 cup canned peas with juice 
1 No. 2 can tomatoes 

% cup grated cheddar cheese 
Cook onions and garlic in butter or 

margarine in skillet until brown. Remove 
garlic. Add beef and toss with fork until 
red disappears. Add salt, pepper, marjo¬ 
ram and rice. Mix. Stir in remaining in¬ 
gredients. Bake in greased baking dish 15 
minutes at 450 degrees. Cool and package. 
To serve, place in 350 degree oven until 
piping hot, ^ 

SALMON CROQUETTES • 
1 lb. can of pink salmon 
1 tablespoon lemon juice 
1 egg, beaten 
1 cup thick white sauce 
1 cup fine bread crumbs 

Drain salmon and flake coarsely. Add 
white sauce (made with 3 tbs. each flour 
and butter or margarine to 1 cup milk) 
and lemon juice and mix. Cool and shape 
into croquettes, roll in beaten egg, then 
bread crumbs. Package and freeze. To 
serve, thaw 5-10 minutes, cook in deep fat 
heated to 375 degrees until brown. ^ 

CHILI CON CARNE ^ 
1 lb. coarsely ground beef 

14 cup chopped onion 
2 tablespoons shortening 
1 tablespoon minced garlic 
2 tablespoons chili powder 
1 tablespoon paprika 
1 teaspoon salt 
2 cups tomato juice 
3 cups cooked kidney beans 

Saute meat and onions in fat. Add gar¬ 
lic, salt, chili powder, paprika and tomata 
juice. Cover and cook on high heat until 
steam escapes. Lower heat, cook slowly 
an hour. Add beans, cook until they are gs 
hot. Cool, package and freeze. ^ 

LEMON BUTTER SANDWICHES 
Juice and grated rinds of 2 lemons 

1 cup sugar 
2 eggs, well beaten 
2 tablespoons butter or margarine 
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mealtime 
Combine ingredients, cook over low 

heat, stirring constantly until thick. Cool. 
Spread thin rounds of white sandwich 
bread with cream cheese, then add a layer 
of lemon butter to half the slices and 
cover with rounds spread with cream 
cheese. Package for freezing. Let thaw 15 
minutes before serving. Stores two weeks, 
makes 45 party sandwiches. 

ASPARAGUS CASSEROLE 
2 tablespoons butter or margarine 
2 tablespoons flour 
2 tablespoons asparagus juice 
1 cup cream 

Pakrika to taste 
% cup grated cheese 
1 small can mushrooms 
2 cans asparagus 

Cracker crumbs 
Melt butter in saucepan, gradually add 

flour. Add juice, making a paste. Add 
cream stirring until thick. Season with 
salt, pepper and paprika. Add cheese, stir 
until dissolved. Add mushrooms. Drain 
asparagus, line bottom of casserole with 
one can. Cover with white sauce. Add 
second can and cracker crumbs. Bake 20 
minutes at 350 degrees. Cover entire dish 
with foil and freeze. Stores three months. 
To serve cover with two hard-cooked eggs 
sliced and heat in 350 oven. 

DATE NUT BREAD 
4 cups dates 
2 cups nutmeats 
2 cup? boiling water 

*4 cup shortening 
1% cups brown sugar 

4 cups sifted flour 
1 teaspoon salt 
2 eggs , 
2 teaspoons soda 

% cup water 
Cut dates with scissors. Break nut 

meats. Pour boiling water over both, set 
aside to cool. Cream shortening, add su¬ 
gar. Add eggs one at time, beating well. 
Add soda to date mixture (added earlier 
turns dates red). Sift flour and salt to¬ 
gether add date mixture and dry ingre¬ 
dients alternately to creamed -mixture. 
Stir in remaining water. Pour batter into 
two greased floured loaf pans. Bake at 
350 degrees 40 minutes. Cool, wrap and 
freeze. Thaw in wrappings at room tem¬ 
perature for two hours to serve. 

FROZEN FRUIT SALAD 
1 No. 214 can fruit cocktail 
1 No. 1 can Ro^al Anne cherries 
6 maraschino cherries, quartered 

% cup chopped pecans 
1 teaspoon unflavored gelatin 
2 tablespoons lemon juice 

% cup mayonnaise 
Dash salt 

1 3-oz. pkg. cream cheese 
1 cup whipping cream 

% cup sugar 
Drain fruit cocktail and cherries. Soak 

gelatin in lemon juice in saucepan. Cover 
and place on low heat until gelatin dis¬ 
solves (2-4 minutes). Add mayonnaise and 
salt to cream cheese and blend. Add gela¬ 
tin mixture. Blend drained fruit and 
pecans with cheese mixture. Whip cream 
until stiff adding sugar during last of 
beating. Fold cream into fruit mixture. 
Pour into loaf pan lined with foil. Freeze 

until firm (4 hrs.) Wrap and freeze. 
Stores a month. To serve turn out on 
platter, cut in thick slices and serve on 
lettuce leaf. Let stand a few minutes be¬ 
fore serving. 

FRUIT SALAD 
2 3-oz. pkgs. cream cheese 
2 tablespoons mayonnaise 
2 tablespoons pineapple juice 
1 No. 2 can pineapple bits, drained 
2 bananas, sliced 
1 pint frozen strawberries, thawed 
1 cup heavy cream 

Soften cheese, blend with mayonnaise. 
Beat in juice. Mix in bananas, pineapple 
and strawberries. Whip cream and fold 
in. Freeze until firm in refrigerator tray. 
Cut in squares and separate with layers 
of waxed paper. Stores three months. 

ROYAL ANNE SALAD 
1 pkg. cream cheese 
3 tablespoons salad dressing 
3 tablespoons top milk 
1 tablespoon lemon juice 
2 tablespoons sugar 

% teaspoon salt 
1 cup Royal Anne cherries (seeded) 
1 cup pineapple cubes 
1 cup orange sections, cut up 
1 cup whipping cream 

Combine cheese, milk, mayonnaise, 
lemon juice, sugar and salt. Combine 
fruit and add cheese mixture. Whip 
cream and fold in. Mold, package and 
freeze. Stores three months. 

RENNET ICE CREAM 
1 rennet tablet 
2 tablespoons cold water 
3 cups lukewarm milk 

% cup sugar 
Dash salt 

• 1 cup cream 
2 teaspoons vanilla 

Dissolve rennet tablet in cold water, 
add to milk, mix and add remaining in¬ 
gredients. Pour into trays and let stand 
in warm room until set, then freeze. 
Beat with beater after frozen until 
smooth, return to tray to finish freezing. 
This basic recipe can have fruit added or 
served with fruit sauce over it. This keeps 
two months if sealed with tape. 

LEMON MOUSSE 
12 graham crackers 

1 large can evaporated milk 
1 cup sugar 
2 lemons 
1 tablespoon grated lemon rind 

Chill milk in freezing compartment 
until slivers of ice in it, turn into cold 
bowl, whip. To whipped milk, add lemon 
peel, slowly add juice of lemons, beating 
all time. Beat sugar in slowly. Crush 
crackers and coyer bottom 9x9 pan with 
half of them. Pour whipped mixture into 
pan. Cover with remaining crackers. 
Wrap and freeze. Keeps several weeks 
and is ready to serve on moment’s notice. 

ICE BOX COOKIES 
1 cup shortening 
2 cups brown sugar 
2 eggs, beaten 

314 cups sifted flour 
% teaspoon salt 

1 teaspoon soda 
1 cup chopped nuts 
1 teaspoon vanilla 

Cream shortening and sugar together. 
Add eggs. Add soda and salt to flour. 

TUCK AWAY main dishes, breakfast and dessert 
treats in your freezer when you 
have a few minutes to spare. Then, 
on some busy day, you'll pull them 
out like buried treasures. This way 
you can give your family the 
healthful meals they need while 
you have the extra minutes to 
shop, garden, or just plain relax 
—that you need, too 

W- 

A 

srit i 

*A 
There's no defrosting ever on Frigidaire's re¬ 
frigerator-freezer because frost never forms. 

A 

% f f • 

General Electric's cabinet refrigerator-freez¬ 
er puts 70 lbs. frozen food within easy reach. 

Chest-type freezers are still the choice of 
many families. This big one is by Hotpoint. 
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. . . . Continued 

in fluted fashion. Arrange in coil in pyrex 
dish and freeze. Before cooking, score top 
of roll at intervals and pour following 
mixture over top: 

4 tablespoons butter or margarine 
% cop water 
% cup sugar 

Heat until sugar dissolves and butter 
melts. Bake 45 minutes at 375 degrees. 
Serve warm topped with vanilla ice cream. 

INDIVIDUAL PINEAPPLE 
UPSIDE-DOWN CAKES 

% cup shortening 
1 cup sugar 
1 teaspoon vanilla 
2 eggs 

1% cups cake flour 
1 tablespoon baking powder 

% teaspoon salt 
% cup milk 
’A cup butter or margarine 

1 cup brown sugar 
8 pineapple rings 

Cream shortening and sugar, add vanilla 
and eggs. Sift baking powder, salt with 
flour. Add with milk. Melt butter or 
margarine and place two teaspoons in 
2-inch muffin cups. Add two tablespoons 
brown sugar in each. Place pineapple ring 
in each cup and pour batter over. Freeze, 
package and seal. To serve, unpackage, 
bake 45 minutes at 350 degrees without 
preheating oven. 

FROZEN PEACH PIE 
1 pkg. frozen peaches 
1 cup whipping cream 

14 cup sugar 
1 teaspoon vanilla 
1 cup vanilla wafer crumbs 

% cup butter or margarine 
Place sealed package of frozen peaches 

in cool water for 10 minutes to Retract 
juice. (It is not good practice to thaw 
frozen fruit in water, but here you need 
to extract juice and still have fruit frozen.) 
Drain peaches, cut in small pieces. Whip 
cream, adding sugar and vanilla last. Fold 
peaches into cream. Mix crumbs with 
melted butter, press into pie plate. Turn 
peach mixture into crust, freeze. After 
frozen, remove and package. Stores a 
month. 

ICE CREAM RIBBON CAKE 
Loaf Angel Food cake 

1 pt. chocolate ice cream 
1 pt. peppermint ice cream 
1 pt. whipping cream 
4 tablespoons confectioners’ sugar 
1 teaspoon vanilla 
1 can shredded coconut 

Cut cake lengthwise in three layers. 
Spread a pint of ice cream between each 

layer. Place cake in freezer. Whip cream 
adding sugar and vanilla, blend. Frost top 
and sides with cream. Cover with coconut, 
return to freezer until cream is frozen. 
Wrap. Stores a month. 

PRALINE CAKE 
% cup shortening 
% cup sugar 

1 egg 
1 lA cups sifted flour 

% teaspoon salt 
1 teaspoon vanilla 

1^2 teaspoons baking powder 
% cup milk 

Topping— 
% cup brown sugar, packed 
2 teaspoons flour 
1 tablespoon water 
2 tablespoons butter or margarine 

% cup chopped pecans 
Cream shortening with sugar, beat in 

egg. Sift flour, salt and baking powder 
together, add to shortening mixture with 
milk, beating smooth. Stir in vanilla. 
Pour in greased round cake dish. Bake 40 
minutes at 425 degrees. Mix topping in¬ 
gredients and spread on slightly cooled 
cake, return to oven 10 minutes. Cool, 
wrap, seal, freeze. Thaw cake 10 minutes 
in 300 degree oven or three hours room 
temperature. 

COCONUT DEVILS FOOD CAKE 
% cup butter or margarine 

1% cups sugar 
1 teaspoon vanilla 

% teaspoon salt 
2 sq. chocolate 
2 eggs 
1 cup cold water 
2 cups cake flour 

% teaspoon soda 
2 teaspoons baking powder 

Cream butter with sugar, beat in egg 
yolks, one at time, add melted chocolate. 
Add sifted dry ingredients with water. 
Add vanilla. Fold in beaten egg whites. 
Bake in two layers 30 minutes at 375 de¬ 
grees. 
Icing— 

2 cups sugar 
6 tablespoons water 
1 teaspoon vanilla 

% cup corn syrup 
2 egg whites 

Cook sugar, syrup, water until it forms 
soft ball in cold water. Turn off heat, let 
stand on warm unit while beating egg 
whites. Pour syrup over beaten whites, 
beating with spoon while adding. Add 
vanilla, beat until almost cool. Add one 
cup freshly grated coconut and spread on 
cake. Set in freezer. When frozen, wrap, 
seal. Stores 4-6 months. 

This RCA Whirlpool upright has magnetic seal 
safety door—it opens from inside or outside. 
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CHERRY TARTS 
1 can pie cherries 
1 cup sugar 
6 tablespoons cornstarch 
2 tablespoons butter or margarine 

y2 cup juice from cherries 
Dash salt 
Pastry 

Pinch pastry into small balls, roll in 
circles. Fit over bottom of muffin tins. 
Prick with fork. Bake at 475 degrees 10 
minutes. Cool before removing from tins. 
Bring juice to boil in saucepan. Mix su¬ 
gar, cornstarch and salt and add, stirring. 
Let boil two minutes, stirring. Remove 
from heat, add cherries. Return to heat 
for three minutes, stirring. Remove from 
heat, add butter, let cool. Spoon into 
shells, cool, place in dry-pack container, 
seal. Place level in freezer. To serve, 
heat at 350 degrees. Top with ice cream 
or whipped cream. 

CRANBERRY COCONUT ROLL 
Pastry strip about %” thick 6x8 

% cup freshly grated coconut 
14 cup fresh orange juice 

teaspoon salt 
1 cup ground cranberries 

% cup sugar 
1/4 cup chopped pecans 

Soak coconut in orange juice while mix¬ 
ing other ingredients. Combine all. Pile 
mixture in center of pastry to within 94” 
end of strip. Join edges over top of roll 

This Kelvinator refrigerator-freezer, only 41 
inches wide, holds 207 pounds of frozen food. 

20 

This matching Westinghouse refrigerator and 
freezer holds 884 pounds in five feet space. 

Add this, chopped nuts and vanilla to 
mixture. Mix until blended. Divide into 
two rolls and wrap in waxed paper in 
refrigerator overnight. Wrap, seal and 
freeze. To bake, leave at room tempera¬ 
ture 10 minutes. Slice with sharp knife. 
Bake at 400 degrees. 

LEMON CHIFFON PIE 
1 cup crushed graham crackers 
4 tablespoons butter or margarine 
5 tablespoons sugar 
2 tablespoons water 
3 eggs, separated 

tjrated rind of 1 lemon 
3 tablespoons lemon juice 

Dash salt 
3 tablespoons sugar 

Mix melted butter or margarine with 
graham cracker crumbs. Pat firmly in pie 
plate on bottom and sides fonning shell. 
Chill. Combine sugar, water, egg yolks, 
lemon rind and juice, cook over low heat 
until thick stirring. Cool. Beat egg whites 
and salt until stiff, not dry. Fold in 3 
tablespoons of sugar. Fold whites into 
custard. Fill pie shell. Wrap and freeze. 
Stores three months. 



9. Filet Pillow Top 

12. Pineapple Motif 

ILLINOIS RURAL ELECTRIC NEWS 
Judy Parker 
Box 1180 
Springfield, Illinois 

Please send me without charge the 
pattern leaflets which I have checked 
below. I am enclosing a STAMPED, 
SELF-ADDRESSED envelope for every 
THREE patterns requested. (If pos¬ 
sible, the envelope which MUST ac¬ 
company all pattern orders, should be 
of the larger size): 

1.  Rose Bower Bedspread 
2.   Towel Edging and Holders 

I 3.   Queen Anne’s Lace 
4.   Lace Lamp Shade Cover 

I 5.   Pot Holders 
I 6.  Pennsylvania Dutch Afghan 

7.  Bed Cushions 
I 8.  Waste Basket Cover 
■ 9'.   Filet Pillow Top 

10.  Hollyhock Quilt 
11.  Hot Plate Mat 

| 12.  Pineapple Motif 
13.  North Star Runner 
14  Pineapple Doily 

I 15. —   Chair Set 

My name is  

Address  

Comment (if any). 

This coupon expires Sept. 30, 1959. 
Orders must be postmarked by that 
date. 

4. Lace Lamp Shade Cover 5. Holders 

Easy to make 
accessories 

for your home 
Busy, nimble fingers will always find a 

variety of wonderful patterns to create for 
various rooms of the home. These make ideal 
and thoughtful gifts, as well. An assortment 
of household articles are included on this 
page that are fun to make, handsome to look 
at and a pleasure to use. The crochet pat¬ 
terns are yours for FREE just for the asking. 6. Pennsylvania Dutch Afghan 

1. Rose Bower Bedspread 2. Towel Edging and Holders 3. Queen Anne’s Lace 

13. North Star Runner 
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7. Bed Cushions 

10. Hollyhock Quilt 

14. Pineapple Doily 15. Chair Set 

8. Waste Basket Cover 

11. Hot Plate Mat 



Hi Pen Pals, 
Have you been having a lot of fun 

going on vacations, camping trips, and 
just generally enjoying the summer? This 
is the month of county fairs, too, isn’t it? 
They are always a lot of fun to attend. 
Don’t forget those Pen Pals, though, as 
they are waiting to hear from you. Send 
any letters for publication to Judy Parker, 
Jr. Rural Electric News, Box 1180, Spring- 
field, 111. 

★ ★ ★ 
LIKES POPULAR SONGS 

I am 13 years old and my birthday is 
April 18. I have brown hair and brown 
eyes. I weigh 69% lbs. I am four feet and 
nine inches tall. My hobbies are listening 
to popular songs and watching TV. I like 
to dance and I like all sports. I am in 
the seventh grade. Please send me your 
pictures when you write. I would like to 
hear from boys and girls between the 
ages of 13 and 16. I will answer all of the 
letters.—Renee Gerson, Fieldon, 111. 

★ ★ ★ 
LIKES TO SEW 

I am 17 years old. 1 have light brown 
hair, hazel eyes. I’m five feet, eight inches 

tall. My hobbies are 
sewing, cooking and 
typing. I live on a 
farm. I do outside 
farm chores. I go to 
the Harmony Baptist 
Church. I will be a 
Senior at the South¬ 
western High School, 
Medora. I would like 
to hear from girls 
and boys between 
the ages of 16 and 

19. I will try to answer all letters. — 
Alberta Kay Cox, c/o Gilbert E. Cox, 
Medora, 111. 

★ ★ 
ENJOYS DANCING 

I am 14. I have brown hair and hazel 
eyes. My hobbies are dancing and Rock 
‘n’ Roll music. I like Elvis, Rickey and 
many more. I would like to hear from 
girls and boys from 14 to 17. I will an¬ 
swer all letters I can and would like to 
have pictures.—Bonnie Knott, R. R. No. 
1, Chenoa, 111. 

★ ★ ★ 
PLAYS WITH HOOP 

I am eight years old. My birthday is 
July 13. My hobbies are playing with my 
hoop and playing with my sisters. I have 
blonde hair and blue eyes. I go to Carlin- 
ville Grade School. I would like to hear 
from girls ages eight to 11—Marjorie 
Dugan, R. R. No. 2, Carlinville, 111. 

PLAYS WITH DOLLS 
I am 10 years old and in the fifth grade 

at Arnold Grade School. My birthday is - 
in March. I have brown hair and blue 
eyes. I am four feet tall and weigh 84 
pounds. My hobbies are playing with dolls 
and reading and writing letters. I live 
on a farm and I have one horse and three 
pigs. I would like to hear from boys and 
girls from the ages of eight to 11. I will 
try to answer all letters. — Anna Mae 
Cline, R. R. No. 1, Creal Springs, 111. 

★ * ★ 
LIKES SPORTS 

I have dark brown hair and brown eyes. 
I’m five feet, 11 inches tall and dark 

complected. I’m 16 
years of age. My 
birthday is March 
26. I go to Stock- 
land High School 
and I like all sports. 
I would like to hear 
from boys and girls 
between the ages of 
15 and 18. Send a 
picture if possible. 
— Freddie Hatea- 
baugh, R. R. No. 1, 
Milford, 111. 

'* * 

WRITES LETTERS 
I am 14 years old. My birthday is June 

19. I am in the eighth grade of Junior 
High School at Tiskilwa. I have blonde 
hair and blue eyes. I am five feet, four 
and one-half inches tall. My hobbies are 
dancing. Rock ‘n’ Roll music and writ¬ 
ing letters. I would like to hear from girls 
between the ages of 13 and 15.—Sharon 
Klinefelter, R. R. No. 4, Princeton, 111. 

★ ★ ★ 
LIKES MOVIES 

I am 12 years old and in the seventh 
grade of Junior High School at Center 
Hill. My birthday is February 24. I have 
blonde hair, blue eyes and I am five feet 
tall. My hobbies are playing Rock ‘n’ Roll 
records and like to dance. I also like to 
go to movies. I would like to hear from 
boys and girls between the ages of 11 and 
14.—Ann Storm, R. R. No. 1, Mt. Carroll, 
111. 

★ ★ ★ 
SEPTEMBER BIRTHDAY 

I am 14 years old and my birthday is 
September 12. I live on a 40-acre farm. I 
like to go fishing. I am going to be in the 
ninth grade at East Richland High School 
at Olney. Would like to hear from boys 
and girls between 14 and 18.—Billy Shu¬ 
maker, R.F.D. No. 1, Parkersburg, 111. 

* * * 

GOES HORSEBACK RIDING 
I will be 14 in December. I have brown 

hair and brown eyes. I weigh about 100 
pounds. I’ll be in the eighth grade and 
I’m five feet tall. My hobbies are swim¬ 
ming, skating and horseback riding. I’ll 
answer all letters. I’d like to hear from 
boys and girls from 13 to 15. — Gary 
Hedger, Box 503, Worden, 111. 

LIKES TO SWIM 
I am about five feet, one inch tall. I 

have brown hair and brown eyes. I am 
13 years old and will be a Freshman this 
fall. My birthday is December 22. I like 
to swim and play my comet. I also play 
the piano. I have one Pen Pal from Wis¬ 
consin. I will try to answer all letters I 
receive. I would like to have pictures from 
everyone who answers.—Jeanie Musgrave, 
R. R. No. 1, New Salem, 111. 

* ★ * 

COLLECTS FOREIGN DOLLS 
I am 12 years old. My birthday is April 

15. I have dark brown hair and brown 
eyes. I am in the seventh grade at Cave- 
In-Rock Grade School. My hobby is col¬ 
lecting foreign dolls. I would like to hear 
from boys and girls about my age. I 
promise to answer all letters I receive. I 
would like to have a picture of everyone 
who writes me. — Vicky Lynn Patten, 
Cave-In-Rock, 111. 

* * * 

READS BOOKS 
I am 14 years old and my birthday 

is January 4. I am five feet, one inch tall. 
I have brown hair and brown eyes. My 
hobbies are writing letters and reading 
books. I will be a freshman at-E.H.S. I 
would like to hear from boys and girls be¬ 
tween the ages of 14 and 16. I would like 
to have pictures, if possible. I promise to 
answer all letters. My mailbox is waiting 
to be filled, so hurry.—Pat Moschenrose, 
Watson, 111. 

★ ★ ★ 
LIKES TO COOK 

I will be 16 years old next October 20. 
I have blonde hair and blue eyes. I am 
five feet, six inches tall and weigh 118 
pounds. My hobbies are reading, writing, 
cooking and watching TV. I would like 
to hear from boys and girls between the 
ages of 16 and 19. Would like to have pic¬ 
tures, if possible.—Gerry Wessel, 1007 
East Second Street, Pana, 111. 

★ ★ ★ 
PLAYS ACCORDION 

I am 14 years of age and my birthday 
is March 13. I have light brown hair 

and hazel eyes. I am 
five feet, four inches 
tall and weigh 106 
pounds. I will be a 
Freshman at the 
Beecher City Com¬ 
munity High School. 
My hobbies are play¬ 
ing the accordion 
and reading. Would 
like to hear from 
boys and girls be¬ 
tween the ages of 14 

and 16. Send a picture, if possible. I will 
try to answer all letters.—Janet Lawrence, 
R. R. No. 2, Beecher City, 111. 

★ * ★ 

SEWS, COOKS, AND DRAWS 
I am 17 years old and my birthday is 

May 19. I have brown hair and hazel 
eyes. I will be a Senior at Mt. Vernon 
Township High School. My hobbies are 
sewing, cooking, drawing and reading. 
I would like to hear from boys and girls 
of all ages. I would appreciate pictures 
from anyone that will send them. — 
Wanda Kay Eller, R. R. No. 4, Mt. 
Vernon, 111. 
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WANTED: FARMERS to board selected city 
vacationers for weeks or weekends. $5 a day 
or as agreed. Say if single. Free lit. Farm 
Vacations, R2G, Jessup, Maryland. 

jjiiimimmimimimmimiimiiimiiimimiiiimimiimmimmimiiiiiiimimmiimiii: 

(Rural Exchange! 
| Reaching Over 430,000 Rural People Each Month 1 

nmiimimiimimmiimiimmimmimmiimiimimiiimimimmiiiiimiimmimimr: 

# Business Opportunities 

MING RAISING information free. Complete. 
Lake Superior Mink Farm, Superior, E E, 
Wisconsin. 

$35 WEEKLY addressing envelopes. Instruc¬ 
tions $1.00. Refundable. Adservice, Spring 
Valley, 39EA, New York. 

EARN WHILE you learn auto and diesel me¬ 
chanics. Master this top paying trade. Many 
graduates earn $100 a week and up. Approved 
for Korean veterans. For free information 
write Dept. No. 264, Nashville Auto-Diesel 
College, Nashville 3, Tennessee. 

• Farm Machinery, Equipment 

NEW LINCOLN 180 ampere welders complete 
for $145. Free trial. Even-Flo silage distribu¬ 
tors for grass or corn silage and high moisture 
corn. Ed Kallal, Chesterfield, Illinois. 

ELECTRIC WELDERS. New, heavy-duty, 180 
amp. Free trial. Dealerships open. 20 year 
warranty. 8159 South Pleasant, Department 
Z, Minneapolis 20. Minnesota. 

FORAGEMASTER SILO. Greater strength— 
silage acid proof. Write for free folder. 
Rowell, Inc., 752 Vandalia Street, St. Paul 14, 
Minnesota. 

MECHANICAL FEEDING will save you time 
and hard work. Send for free pictures and 
plans. Built for year’s of dependable service, 
the proven Silo-Matic Unloader and Scru- 
Feed’r Bunk Conveyor will feed your cattle in 
a matter of minutes. Write Van Dusen and 
Company, Inc., Wayzata, Minnesota. 

• Farms, Real Estate. 

FARMS, 16 TO 296 acres. 110 acres with oil 
production. Businesses of various descriptions. 
Motel, Drive-in Restaurant showing $6,000 
monthly gross, other restaurants, trailer court 
with modern home. To buy or sell see us. 
Faye Elmer, 604 South Cross, Robinson, 111. 

GRADE A Dairy Farms, We stem Wisconsin. 
Good buildings. 118 acres, $15,000, $5,000 down. 
200 acres. $25,000, down. 120 acres, $9,000, 
only $2,500 down. Numerous other farms, $30 
to $150 per acre. Free lists ready for mail¬ 
ing. Write Hathaway Agency, Hammond, 
Wisconsin. 

200 AND 260 ACRES, Wells County, Indiana. 
Two, 160 acres. Ford County, Illinois. A. N. 
Peterson, Paxton, Illinois. 

Rural Exchange 
Rates 

Regular Rates: 30 cents per word. Mini¬ 
mum ad—$5.40 for 18 words or less. 

Rates for Illinois Co-op Members Only: 
25 cents per word. Minimum ad—$4.50 for 
18 words or less. 

Display Advertising Rates: $1.00 per 
agate line, $14.00 per inch. Minimum ad— 
$7.00. 

Payment must accompany all ads. 
Deadline is 24th of month preceding pub¬ 

lication. 
The Illinois Rural Electric News goes 

into 109,000 farm homes in Illinois each 
month—actually over 430,000 readers, rep¬ 
resenting one of the most prosperous farm 
markets in the nation. 

Payment must accompany your order. 
Make checks or money orders payable to 
Illinois Rural Electric News. Ad will be 
started in earliest possible issue. 

Advertisers may deduct a discount of 
10% on six month orders: 15% may be 
deducted on 12 month orders. 

Mail ad and remittance to RURAL EX¬ 
CHANGE, Illinois Rural Electric News, 
Box 1180, Springfield, Illinois. 

• Livestock 

REGISTERED LANDRACE breeding stock for 
sale at all times. Melvin Graves, Dundas. Illi¬ 
nois. Phone: Olney, Illinois, Express 3-5333. 

WISCONSIN HIGH production and top quality 
Holstein and Guernsey dairy cows and heifers 
due to freshen soon. Also younger heifers and 
heifer calves—all ages. Will deliver any size 
order by truck to your farm subject to your 
inspection. Ross Blott, P. O. Box 158, Muk- 
wonago, Wisconsin. 

FOR SALE: Wisconsin Quality Dairy Cattle, 
any age, artificially bred, vaccinated and T.B. 
and Bangs tested. Buy direct at farmers’ 
prices. Orders filled, transportation available. 
Art Schultz, 915 Z. Court, Sheboygan, Wis¬ 
consin. 

FOR SALE: Registered Suffolks, spring 
rams. Carl Stahl, 5% miles Northwest of 
Stonington., Illinois. 

FEEDER PIGS 750 choice Duroc highbred 
cross, four to eight weeks. Priced to sell. 
Francis Brady, Wapella, Illinois. 

FOR SALE: Yoke of Hereford Oxen, parade 
broke, two years old, weigh 2700. Alden 
Dennison, Sheldon, Illinois. 

OFFERING REGISTERED Swiss Bulls, one 
to twenty months. Fine type. Records to 20.862 
milk, 2X. Also young cows, bred heifers. 
Alfalfa Knoll Farms, Carlock, Illinois. 

FOR SALE: Registered Hampshire Rams, 
Cheviot Rams, Hampshire hogs. Five miles 
southeast of Mt. Erie. William McDowell. 

• Miscellaneous 

KILL BRUSH at low cost with amazing R-H 
Brush Rhap. Will not injure grasses, grains, 
cattle or other animals. See your dealer or 
write Reasor-Hill Corporation, Box 36E, Jack¬ 
sonville, Arkansas. 

KILL SUBMERSED water weeds which foul 
up motor propellers, tangle fishing gear and 
choke irrigation ditches with R-H Granular 
Weed Rhap. Inexpensive, easy to use, sure 
results. For details write Reasor-Hill Corpo¬ 
ration, Box 36E, Jacksonville, Arkansas. 

ELIJAH COMING Before Christ I World’s 
next great Event! Wonderful Book Free. 
Dept. IR, Megiddo Mission, Rochester 19, New 
York. 

• Of Interest to Women 

STAMPED LINENS for embroidery or paint¬ 
ing. Buy direct from manufacturer and save. 
Send for Free catalog. Merribee, 16 West 
19th Street, Dept. 545, New York 11, New 
York. 

SEW APRONS at home for stores. No charge 
for material to fill orders. In our fifth suc¬ 
cessful year. Write: Adco Mfg. Co., Bastrop 
15, Louisiana. 

• Pets 

BEAUTIFUL WHITE German Shepherd pup¬ 
pies, AKC registered. Also stud service. Mrs. 
Paul Caron, Herscher, Illinois. 

REGISTERED BEAGLES. Red, tri-colors, all 
ages. Reasonable. Pease Kennels, West Unity, 
New Hampshire, Phone: Claremont 47. 

• Poultry 

GET YOUR Canada geese from the largest 
breeder in Southern Illinois. Mulberry Hill 
Game Farm, Frank R. Bissey, Clay City, 
Illinois. 

"Technically, we can explain the effects of 
'octopus wiring' something like this . . ." 

Rates Below For Co-op Members Only 
Tear Off and Mail Promptly 
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Figure out the proposition you want to make, whether it is something you want to buy, 

sell or swap. 
Write the words in the spaces above. If you fill all the spaces that will be 18 words. Price 

for 18 words (or less) is $4.50 for each time you want your ad run. 
If your message takes more than 18 words, add 25 cents for each additional word. Remem¬ 

ber, each initial or group of figures count as one word. (Don’t forget to count your name and 
address in the ad.) 

Fill in your name and address below, attach correct amount for ad and mail to RURAL 
EXCHANGE, Illinois Rural Electric News, Box 1180, Springfield, 111. Your ad will appear in 
the earliest issue possible. 

YOUR NAME      t    

YOUR ADDRESS    
---------------- Tear Off and Mail Promptly 
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IF YOU ARE SUFFERING FROM TIREDNESS OR LACK OF ENERGY 
a... HERE’S AN AMAZING OFFER mmmmm 

BOTH FREE 
(Send only 254 just to help cover shipping expenses) 
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Here is the Americon Medicol Association's 
simple, hopeful book that everyone interested in 

healthier, happier living can use and understand. 

PARTIAL TABLE OF CONTENTS 
Asthma and Hay Fever 

Find Out It Its Cancer 

Tuberculasis Today 

Food to Keep You Young 

The Conquest of Fatigue 

Roads to Relaxation 

The Nation's lunch Box 

The Facts About Good Sleep 

Taking The Worry Out oi 
Heart Disease 

THIS VALUABLE 

BOOK OF HI ALTH 
FULL 30 DAYS SUPPLY 

HIGH-POTENCY 
CAPSULES 

High Blood Pressure and 

What To Do About It 

How To Avoid Ulcers 

Plus 47 additional selections drawn from the pages of the Ameri¬ 
can Medicol Association's popular publication Today's Health 

Safe, Nutritional Formula Containing 27 Proven Ingredients: 
Glutamic Acid, Choline, Inositol, Methionine, Citrus Bioflavonoid, 

11 Vitamins (Including Blood-Building B-12 and Folic Acid) Plus II Minerals 

LET THIS REMARKABLE COMBINATION HELP START YOU ON 

A COMMON-SENSE APPROACH TO A RICHER, FULLER LIFE 

If you are among the millions who often 
feel tired and run-down, who have lost their 
pep, energy and joy of living, you may find 
that the benefits of regular use of Vitasafe 
High-Potency Capsules are your answer. This 
is particularly true if you are normally in 
good health but suffer from excessive tired¬ 
ness, lack of energy and nervousness because 
of a hidden vitamin-mineral deficiency. 

' The American Medical Association Book 
.of Health is an authoritative family guide 
edited by Dr. W. W. Bauer, and brings you 
leading articles from the American Medical 
Association’s popular publication, Today’s 
Health. It is truly a book of health, not a book 
of medicine. It does not give you cures for 
diseases, nor does it list symptoms that de¬ 
ceive you into thinking you have a disease 
you do not have. But by reading its 57 in¬ 
formative chapters you can allay groundless 
fears, alert yourself to dangers . . . and un¬ 
derstand ho'*/ good health can be the means 
to a richer, fuller life. 

WHY WE OFFER YOU THIS 
VALUABLE COMBINATION FREE I 

We are making this amazingly generous 
offer for just one reason. We want to intro¬ 
duce you to the wonderful l>enefits that may 
be yours through the use of Vitasafe High- 
Potency Capsules. So many men and women 
have written in telling us how much better 
they felt after only a short trial... that we are 
firmly convinced that you, too, may experi¬ 
ence the same feeling of improved well-being 
after a similar trial. 

VITAMINS ARE ESSENTIAL 
TO GOOD HEALTH 

If you are otherwise normally healthy — 
but feel tired, worn-out and run down due to 
a simple vitamin-deficiency, then discover for 
yourself how much stronger, happier and 
peppier you may feel after trying Vitasafe 
Capsules for a few days. Just one Vitasafe 
Capsule each day supplies your body with 
over twice the minimum adult daily require¬ 
ments of Vitamins A, C, and D ... five times 
the minimum adult daily requirement of 
Vitamin B-l and the full concentration rec¬ 
ommended by the Food and Nutrition Board 

of the National Research Council for the 
other four important vitamins! Each capsule 
contains the amazing Vitamin B-12 — one of 
the most remarkable nutrients science has 
yet discovered — a vitamin that actually 
helps strengthen your blood and nourish your 
body organs. - , 

Glutamic Acid, an important protein con¬ 
stituent derived from natural wheat gluten, 
is also included in Vitasafe Capsules. And to 
top off this exclusive formula, each capsule 
now brings you an important dosage-of Citrus 
"Rirkflax'/tTirw/T 

POTENCY AND PURITY GUARANTEED 

As you probably know, the U.S. Govem- 
rnent strictly controls each vitamin manu¬ 
facturer and requires the exact quantity of 
each vitamin and mineral to be clearly stated 
on the label. This means that the purity of 
each ingredient, and the sanitary conditions 
of manufacture are carefully controlled, for 
your protection! When you use VITASAFE 
C.F. CAPSULES you can be sure you’re get¬ 
ting exactly what the label states ... pure in¬ 
gredients whose beneficial effects have beea 
proven time and again! 

HOW AMAZING PLAN SLASHES 
VITAMIN PRICES 

With your FREE Book of Health and 30- 
day supply of Vitasafe High-Potency Cap¬ 
sules, you will also receive complete details re¬ 
garding the benefits of an amazing Plan that 
provides you regularly with all the factory- 
fresh vitamins and minerals you will need. 
By participating in the Vitasafe Plan now 
you are never under any obligation! When 
you have received your Book of Health and 
first 30-day trial supply of vitamins, simply 
take one Capsule every day to prove that 
the VITASAFE formula can help you as it 
is helping so many others. But you remain 
the sole judge. If you are not completely sat¬ 
isfied, and do not wish to receive any addi¬ 
tional vitamins, simply let us know by writing 
us Iiefore the next monthly shipment — or 
you can use the handy instruction card we 
will provide — and no future shipments will 
be sent. Yes, you are under no purchase obli¬ 
gation ever; you may cancel future shipments 

at any time! However, the Book of Health 
is yours to keep FREE in any event. 

But if you are delighted with your VITA¬ 
SAFE Capsules — as so many people already 
are — you don’t do a thing and you will con¬ 
tinue to receive fresh, additional shipments 
regularly every month — for as long as you 
wish, automatically and on time — at the low 
Plan rate of only $2.78 plus a few cents ship¬ 
ping for each full month supply. You take no 
risk whatsoever — you may drop out of this 
Plan any time you wish without spending 
an extra penny, by simply notifying us of 
your decision a few days before your next 
monthly shipment. 

Help yourself dr someone you love by tak¬ 
ing advantage of our generous offer now. But 
please act promptly! Our supply of the Book 
of Health is limited, and orders will be filled 
first-come, first-served. We sincerely hope 
that we will not have to tell you, “Sorry — 
too late.” 

MEN RECEIVE IN EACH 
DAILY VITASAFE CAPSUlit 
Choline BiUrtratt 31.4 mg. 
Inositol 15 mg. 
dt-Methionine 10 mg. 

Glutamic Acid 50 mg. 
Lemon Bioflavonoid 

5 mg. Complex 
Vitamin A 12,500 USP Units 
Vitamin 0 1,000 USP Units 
Vitamin C 75 mg. 
Vitamin Bi 5 mg. 

Vitamin Bi Z.SCmg. 
Vitamin B. 0.5 mg. 
Vitamin Bn 2 meg. 
Niacin Amide 40 mg. 
Calcium Pantothenati 4 mg. 
Vitamin E 2 i.U. 
Folic Acid 0.5 mg. 
Calcium 75 mg. 

Phosphorus 58 mg. 
Iron 30 mg. 
Cobalt 0.04 mg. 
Copper 0.45 mg. 
Manganese 0.5 mg. 
Molybdenum 0.1 mg. 
Iodine 0.075 mg. 
Potassium 2 mg. 
Zinc 0.5 mg. 
Magnesium 3 mg. 

Compare rhts formula 
with any other! 

ALSO AVAILABLE, A VIVA- 
SAFE PLAN FOR WQMEN. 
CHECK COUPON IF DESIRED. 

Mai! Coupon To VITASAFE CORPORATION, 
43 West 61st Street, New York 23, N.Y.. 

Or when in New York visit the VITASAFE PHARMACY| 
1860 Broadway at Columbus Circle 

©1959 VITASAFE CORP. "VITASAFE" REG. T.Kt. 

VITASAFE CORP. 94: 
ij 43 West 61st Street, New York 23, N. Y. j 

Yes, I accept your generous combination offer under the 
Vitasafe Plan as advertised in Illinois Rural Electric Group. 

Send me FREE my BOOK OF HEALTH and my 30-day 
supply of high-potency Vitasafe Capsules as checked below: 
11 Q Men's Plan 0 Women's Plan 

I ENCIOU 25* PER PACKAGE ter packing anA postage. j 

1   .... ii i   
This offer is limited to those who have never before taken advantage 
of this generous trial. One trial supply under each plan per family. 


