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40 BRAND NEW 

TOWELS *12! 
UNWOVEN COHON OR RAYON - Assorted beautiful Pastel Colors 

BRAND NEW - NOT Seconds - 40 Towels lor $1.75 or 80 for only 

$3 35 120 |ust $4 95 Super Quality Pis include 50« extra for pstg 

and tiding with EACH set ol 40 Towels you buy We know Towels — 

we ve sold 70,000.000 already Fund Raisers write for quantity 
prices Money-Back Guarantee No C 0 D s Pis allow up to 6 wks 
for delivery 

40 Towel Co. Dept. D-132 
1602 Locust St. St. Louis, MO 63103 

DID YOU KNOW? 
That old stock tank, water reser¬ 
voirs, etc., coated with Virden 
Tank Coat, are better than new 
ones! Fix it and forget it! Let us 
send you complete information. 
Serving Farm & Ranch Since 
1950. VIRDEN PERMA-BILT 
CO., 2821 Mays St., P.O. Box 
7160IN, Phone: 806/352-2761, 
Amarillo, Texas 79114-7160 

.J9m 

Grow Full Size Apples, 
Peaches, Cherries & 
More ... on Stark Bro’s 
dwarf size trees! 

FREE STARK BRO’S CATALOG! 

DWARF FRUIT TREES 
Nothing compares with the 
sweet, juicy taste of fruit 
picked fresh from the tree. 
With Stark Bro’s dwarf fruit 
trees (only 8 to 10 ft. tall), 
you can grow delicious, 
full-size fruit even in the 
smallest yards. 

FREE CATALOG 
All-new, 56-page full-color 
catalog offers hundreds of 
varieties of fruit, shade and 
nut trees, berries, shrubs, 
roses and more. Savings of 
up to 50% plus FREE bonus 
gift. Send today! 

Mail to: Stark Bro’s, Dept. 
A103CE, Louisiana, MO 63353 

EXCLUSIVE VARIETIES 
Since 1816, Stark Bro’s has 
offered fruit growers the best 
fruit tree varieties available. 
Many of Stark Bro’s 
varieties are so unique 
they’re protected by a U.S. 
Plant Patent. Our exclusives 
beat all others hands down! 

WE MAKE IT EASY 
Even beginners become 
experts with our 40-page 
planting and growing guide 
FREE with every order. Our 
staff of experts is as close as 
your phone. All items are 
covered by our exclusive 
1-yr. Promise of Satisfaction! 

YES! Please send me, at no obligation, your 
FREE full-color Spring 1986 Fruit Tree and 
Landscaping Catalog. A103CE 

| Stark Trees Bear Fruit Since 1816. 

Print Name 

Address 

City State Zip 

I Home phone no.      
(Area Code ) 

| Mail to: Stark Bro’s Nurseries, Dept. A103CE. Louisiana. MO 63353 

SOTZ AIRTIGHT WOODSTOVES 
AS LOW AS *27.47 

Most Efficient Kits-Patented 
Internal Draft Channel 

Mounted to inside of door on 
heavy steel kits only. 

Original 15-30 and 55 Gal. only. 
Air entering top draft control is 
pre-heated as it is drawn down 
inside of door, air is sucked into 
bottom ot heater with a turbulent 
action, mixing with the wood 
gases, making these 2 heavy 
steel models sparkproof and tops 
in efficiency, life-time heavy steel, 
tapered formed, self-adjusting 
door and frame seal. 

Over 300,000 in use 

% 

HEAVY 
STEEL 

SHOWN 
HERE 

GUARANTEE. Try the Sotz Heater Kit at our 
risk. If (within one year) you don't agree it out¬ 
performs any wood heater money can buy, or 
if kit ever cracks, warps, or burns up, your 
money will be refunded, Including shipping 
charges. 

Kits convert 15 to 
55 gal. drums (not 
supplied) into 
high capacity 
stoves. 

VISA or MASTERCARD RUSH ORDERS 
CALL TOLL FREE 1-800-321-9892 

Inside Ohio 1-216-236-5021 
or SEND CHECK OR MONEY ORDER 

Sorry, NoC.O.D.'s 

ALL STEEL & CAST IRON 
STOVES FEATURE: 

Airtight design and draft control engineered to 
limit the amount of oxygen entering stove for 
controlled, safe, efficient heat. Prevents over- 
firing so drums can't burn up. 
Use ot draft control allows you to heat large or 
small areas. Basement installation heats your 
entire home. Great for your garage, workshop 
or cabin. Top drum squeezes 60% more BTU's 
from heat normally lost up the chimney. Bolts 
together quick and easy. 

• Sotz Top Kit includes heavy duty connector 
pipe - Other brands don't. 

Size Kit 

15-30 Gal. Bottom 
53-Gal. Bottom 
Cast Iron Bottom 
Top Kit Fits All 
Budget Heater 
Safety Label 

Factory 
Pick-up Del. 

$27.47 $31.47 
$34.98 $38.99 
$29.96 $34.96 
$17.97 $20.93 
$16.95 $19.95 

.50 .50 

Automatic Draft Control 
For Sotz Stoves $ 18.95 
Spin Draft Stoves $21.95 

$21.95 
$24.95 

“NOW” ALSO MADE IN CANADA 
Prices: Call Toll Free 1-800-465-3333 or write 

"SOTZ" PC, Box lOOO Dept, 07-86 
Ear Falls, Ontario POVITO 

BUDGET 
HEATER 

*16.95 
Factory pick-up 

Fits 
15 thru 
55-gal. 
Drums 

• Spark Proof 
• Air Tight 
• Priced Below 
Leaky Imports 

• Lifetime 
Guarantee 

(Drums not supplied) 
Designed for the budget 
shopper. For occasional heating 
jobs such as workshop, cabin or 
other. Average combustion 
efficiency. Stove parts similar to 
Sotz 30-gal. stove kit, except 
without patented internal draft 
channel, has spark arrestor shield 
instead. Draft control on bottom 
of door. 

ECONOMY 
CAST IRON 

*29.96 
Factory pick-up 

Kit fits drums 
from 30-55 gallon 

Airtight Gasketed Door 

Sotz Inc., 13668-D5 Station Rd., Columbia Station, OH 44028 
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Illinois Rural Electric News 
Loss of rural confidence a national crisis 

(Editor’s note-. The following is a portion of a statement 
made November 19 by Bob Bergland, general manager of 
the National Rural Electric Cooperative Association, to the 
U.S. House Committee on Banking, Finance and Urban 
Affairs subcommittee on economic stabilization.) 

I appreciate the opportunity to appear before this com¬ 
mittee today to discuss the serious credit crisis ravaging 
rural America — a crisis of farmers, a crisis of small towns, 
schools, churches and businesses, and a personal crisis and 
tragedy for individual men, women and children. The credit 
crisis, in my judgment, can be overcome. But the loss of 
confidence connected with the loss of family farms and 
businesses is much more difficult to overcome. 

I have been on the job at the National Rural Electric 
Cooperative Association since April of 1984. As a former 
member of the House Agriculture Committee and as Secre¬ 
tary of Agriculture, I had numerous opportunities to travel 
to the far reaches of America to discuss farm policy. But in 
the 19 months I have held this position, I have had an “on 
site” seminar of the tremendous problems engulfing rural 
America. 

We have just completed a series of 10 regional meetings 
with representatives of rural electric systems from all 46 
states in which we have members. The news is all the same. 
The news is very bad. I fear that the farm crisis will get 
worse before it gets better. Some say prospects of enacting 
legislation that will save very many of the half-million 
farmers reportedly in various stages of financial trouble are 
bleak. 

It looks as if farmers will reap a bumper crop and low 

prices, the all-too-familiar story. Farmers will bin huge 
tonnages of soybeans, corn and other grains. But an esti¬ 
mated 214,000 of them won’t make enough to cover 
expenses, family living needs and service the debts they’ve 
piled up. Last year net farm income barely paid the interest 
on the total farm debt. 

We have the strongest dollar in the history of the United 
States, and the highest real interest rates in memory. While 
some find profit and comfort in that fact, it is a tragedy for 
our farmers and for our rural small business people. The 
strong dollar has imposed a 40 percent tax on all exports, 
causing a sharp drop in farm commodity prices. 

Our farm exports increased dramatically in the 1970s 
from 62 million metric tons in 1970 to a high of 164 
million metric tons in 1980, but have now collapsed to an 
estimated 126 million metric tons in 1985. 

The economic answers to the farm problem are not 
nearly as complex as the politics of trying to get them 
enacted into a farm program and signed into law. 

Is there any gain to us as a nation or society when farm 
families are forced to leave the land and move to a distant 

city in search of work? Have we solved the problem or have 
we merely shifted it to a new locale? 

In reality, there is no escape. We pay for it, whether it 
is through farm programs or through food stamps and 
welfare payments to those who can’t find jobs. 

You and I know the farm crisis is not a problem from 
which we can just walk away. The preservation and strength¬ 
ening of the nation’s rural communities are important to 
the entire nation. They’re our concern. 
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Published by Association of Illinois Electric Cooperatives 
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Managing Editor 
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TREES!TREES 
For one family facing the costs of 

a son’s education, a family project 
started for that purpose has blossomed 
into a full-fledged family business that 
is just now hitting its stride — a couple 
of years after the young man grad¬ 
uated. 

In 1979, Larry Pfeiffer of rural 
Shelbyville set out for college and his 
parents, Lowell Dean (Bud) and Evie, 
decided to plant a few Christmas trees 
to help pay for his education, not fully 
realizing how long a Christmas tree 

takes to grow. Still, the Shelby Elec¬ 
tric Cooperative members are making 
the plan work — to pay off college 
loans. 

“We didn’t know how long it would 
take trees to grow,’’ Bud says, “and we 
didn’t have any idea how much work 
it’d take to make them grow right, 
either.” 

They gradually increased their acre¬ 
age and added trees until they now 
have some 30 acres planted in trees 
ranging from seedlings to mature, 
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allege bills 
launch business 

market-ready Christmas trees. 
When the Pfeiffers plant, about 

Easter weekend, they rent a machine 
that is pulled at a fairly brisk pace 
behind a tractor. It opens a small 
trench in the ground and a large wheel, 
calibrated to ring a chime every five 
feet, turns. A worker, sitting on a 
small platform at the back of a 
machine, pushes a seedling into the 
ground. A blade at the very back of 
the machine backfills the trench. Trees 
are planted in rows six feet apart. 

Above, Bud shows off the display room the Pfeiffers have at their farm. They 
got into the "greens" business before their trees were market ready. At right, 
some of the 30 acres of Christmas trees the family has growing. 

Even after planting, there are many 
things that have to be done before a 
tall, straight, aromatic tree stands in a 
family’s living room. The Pfeiffers 
spray their trees at least three times a 
year, and mow between the rows once 
a month during the summer. 

“When the new growth is at least 
three-fourths complete,” Bud says, 
“we trim the trees to give them the 
traditional Christmas tree shape. We 
use a long, straight knife, a bit like a 
machete, and we can trim most trees 
with four or five quick swipes. The 
bigger ones take a couple more.” 

While the Pfeiffers were learning all 
that, though, they were getting a busi¬ 
ness off the ground. They opened a 
showroom at their farm in 1982 and 

stocked it with holiday decorations 
and tree trimming accessories. They 
also got into the wreath business, buy¬ 
ing greens for that purpose from other 
area tree farmers. “There are some 

trees,” Bud says, “that just won’t 
grow into a good shape, no matter 
what you do with them. Those are the 
ones we use for wreaths, grave blan¬ 

kets and pillows.” 
They also sold trees, but not from 

their crop. The year before last was 
the first time they put their own trees 
out into the showroom, and sales were 
brisk. Last year they wholesaled out 
some 200 trees, and sold nearly 1,000 
retail. They hope to keep that pace 
going, or a little better, in the future. 

The Pfeiffers all share in the work. 
Larry, who teaches agriculture and 
welding classes in Carlinville, and his 
wife, Jan, who works in a Carlinville 
bank, spend a good part of their vaca¬ 
tion time taking care of trees, making 
wreaths and “minding the store,” and 
Bud, who is a seed salesman when he is 
not growing Christmas trees, uses vaca¬ 
tion to keep the business going. 

While the operation is run as a busi¬ 
ness, there is more to it than that, the 

Pfeiffers note. “From the time ever¬ 
greens were brought into homes at 
yuletide,” they say, “they’ve been a 
symbol of hope and faith eternal. We 
enjoy knowing that our efforts bring 
the scents and lights of Christmas into 
many homes.” 
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New AG division 
is farm-oriented 
An advisory council of more than 

>40 Illinois leaders is helping the 
newly organized Agricultural Law 
Division of the Office of the Illinois 
Attorney General to concentrate on 
the special problems facing the 
state’s farmers. 

Farmers and representatives of the 
General Assembly, agricultural organ¬ 
izations, law enforcement, education, 
Farm Bureau, agricultural associa¬ 
tions and related groups, state’s 
attorneys and agri-businesses make 
up the advisory council, according to 
Raymond J. Watson, Jr., assistant 
attorney general responsible for the 
new division. 

“The council is designed to bring 
the top minds and talent in Illinois 
agriculture together so we can 
address agriculture’s concerns and to 
do something about some of the 
problems facing Illinois’ rural com¬ 
munity and farming economy,” 
Watson said. 

“There are 43 members on the 
council now, although the number 
may vary from time to time. This 

group will meet three to four times a 
year,” he added. Thomas H. Moore, 
executive vice president and manager 
of the Association of Illinois Electric 
Cooperatives, represents the state’s 
electric cooperatives. 

“The Agricultural Law Division is 
only the second of its kind in the 
nation,” Watson said. “Attorney 
General Neil Hartigan formed the 
unit because of the importance of 
agriculture to the state. At least 22 
percent of Illinois’ work force is 
employed by industries that are 
directly related to agriculture and 
certainly the entire state benefits by 
a healthy agriculture economy.” 

A brochure outlining the activities 
of the Division explains further 
about why it came into being: 

“Farming is the single most 
important business in our state. 
Almost 80 percent of the state’s total 
land — some 28 million acres — is 
farmland, and agriculture generates 
approximately $10 billion annually 
for the Illinois economy. 

“In recent years, farm problems in 

iy - L,; 

Raymond J. Watson, Jr., (left) and Thomas H. Moore look over material 
dealing with the new Agriculture Law Division of the Illinois Office of the 
Attorney General. Watson is an assistant attorney general who directs the 
division while Moore is one of some 40-plus Illinoisans on the division's 
advisory council. Moore is executive vice president and genera! manager of 
the Association of Illinois Electric Cooperatives, the statewide service organi¬ 
zation for the state's electric cooperatives. 

Illinois have not become fewer 
or smaller, but more complex and 
more intense. The Agricultural Law 
Division of the Office exists to 
concentrate on those problems and 
aggressively seek solutions for the 
state’s single most important busi¬ 
ness.” 

Watson said the Division’s main 
thrust is in three primary areas of 
concern to the rural community: (1) 
consumer fraud targeted toward 
farmers, (2) various legal problems 
facing farmers, and (3) growing rural 
crime. In addition, Watson said, the 
Attorney General’s Office is the legal 
representative for the State Depart¬ 
ment of Agriculture, making it 
important for the Office to have 
close contact with all segments of 
agriculture. 

He cited the Illinois Grain Insur¬ 
ance Fund as an example of how 
state government can help farmers. 
“Prior to the act, if a grain elevator 
went out of business, farmers were 
treated as if they were no different 
than creditors. They very often 
received only a few cents on the 
dollar for grain either stored or sold 
to the elevator,” Watson said. Many 
farm families suffered severe finan¬ 
cial losses and lawsuits were of little 
value, Watson went on. “Now, 
farmers have protection in the 
event of an elevator failure,” he said. 

The poor economic conditions 
that plague the rural areas make 
farmers susceptible to a number of 
problems, Watson added. Many 
farmers have been victimized, he 
said, by persons posing as loan 
brokers, who for a fee offer to get 
financially strapped farmers a loan 
they might not otherwise be able to 
obtain. Watson said one farmer 
lost a $28,000 up-front fee in one 
such scam. Machinery and livestock 
thefts, too, continue to increase, 
Watson went on. 

He said the new Division offers 
the Attorney General Office an 
opportunity to develop public educa¬ 
tion programs on the nature and 
frequency of rural crime and how 
rural residents can prevent it. 
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TREE TOMATO 
30 Triple-L-Climbing Tomato seed 
Catalogue Price $1.96 Per Pk. 
On Sale at Vz Price. .98c Per Pk. 

This photo was taken July 2,1985. 
This Triple-L-Climbing Tomato 
Plant is only Va grown. 

Tammy Brown, granddaughter of owner of Savage Farms 
Nurseries. 

This tomato is an amazing variety. Will grow to 
15 feet tall or more if trained on trellis. Fruits very 
large, up to 2 pounds, with smooth roundness, 
wonderful non-acid flavor. Plants have unusual 
vigor. Foliage differs from other tomatoes. 

SOWING ... Sow seed %" deep indoors 8 weeks 
before last frost date or sow seed outdoors when 
danger of frost is past. 
THINNING ... thin to 3" apart when 2" high. 
Space plants 4 to 5 feet apart if they are to be 
grown without support. Space plants 2 feet apart 
at base of posts or trellis. To achieve maximum 
height pinch off lateral branches as they appear 
and tie to trellis every 2 feet. 

Our four-color 32-page Nursery catalogue offers 
Flow. Shrubs, Flow. Trees, Shade Trees, Dwarf 
Fruit Trees, Standard Fruit Trees, Semi-Dwarf 
Apples, Nut Trees, Evergreens, Vines, and 
Perennials at prices so low it is almost 
unbelievable. Over 250 varieties of plants to 
choose from. 

DOUBLE 
10 SALE 

PLUS FREE 
4-COLOR 

CATALOGUE 

1 Pk. Triple-L-Climbing Tomato seed 98 
2 Pk. Triple-L-Climbing Tomato seed 99 
3 Pk. Triple-L-Climbing Tomato seed 1.00 

Don't miss this amazing offer. 

This is less than 34c per pk. for Triple-L-climbing 
Tomato seed. We have a one year guarantee on these 
tomato seed. If you are not saisfied anytime in one year 
we will gladly refund your money. 

SEND ORDER TODAY TO: 
SAVAGE FARM NURSERY 

P.O.Box 125IL McMinnville, TN 37110 
Enclose $1.00 for 3 pks. of our Triple-L-Climbing 
Tomato seed. Plus our four color 32 page nursery 
catalogue. 

Name  

Address  

City  

State  Zip 

WANT TO KNOW 
when a vehicle 

enters your drive? 
• Mastei^Control with 

“whistler” (mounted in 
any enclosed space) 

• Insulated cable (just 
below ground level) 

• Vehicle Sensor (buried 6 
inches deep) ^ y 

Yes, I'd like more information 

Name   

Address  

City  

State Zip 
This multi purpose alarm system is designed to detect 

vehicle traffic in driveways, farm lanes, plant intersec¬ 
tions. any area where a Knowledge of vehicle movement 
is desired. 

You’ll find the DRIVE ALERT to be reliable and ver¬ 
satile with solid state electronics hidden detection sen¬ 
sor which can be located up to 5000 feet away and op¬ 
tional accessories. 

Joe Paxton Enterprises 
R. 1,6ox313 Fortville, IN 46040 

317-326-2838 

Healthy, Wealthy 
and Wise! 
It makes good sense to 
protect your assets, and your 
health is one of your most 
valuable assets of all. Your 
good health enables you to 
work and provide all the 
things you and your family 
need. 

Now, while you’re healthy, is the time to 
make sure that you’re properly insured. 

By planning ahead, you can help provide 
a financially secure future for your family, even when serious 
illness or injury strikes. 

The following plans are available for electric cooperative and 
telephone cooperative members: 

• Disability Income Protection • Major Medical Protection 

• Cancer Cost Supplement • Mutual Care (for those 65 and over) 

• Catastrophic Hospital Coverage • Life Insurance 

• Basic Hospital Coverage with Maternity Coverage 

These plans are underwritten by Mutual of Omaha and United of 
Omaha and available at Association Group rates. 

If you’d like to know more, just fill out and mail this coupon. 

Illinois Rural Electric Cooperative Insurance Plan 
Mutual of Omaha Insurance Company 
Mutual of Omaha Plaza, Omaha, NE 68131 

Please see that I receive full details on the plans 
available to me as an Illinois Electric G>op 
member. 
□ Income Protection □ Hospital □ Life 
□ Mutual Care □ Cancer □ Major Medical 

Name    

Address  

City  ZIP  

Phone   

Name of Co-op   

r 

Mutual 
^OmahoSL/ 

People ijuu can count on... 

Life Insurance Affiliate: 
United of Omaha 

Mutual of Omaha 
Insurance Company 

Home Office: 
Omaha, Nebraska 
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Be careful! 
CHAINSAWS 
Now’s the time many homeowners 

turn their attention to replenish¬ 
ing their woodpile. While firewood 
harvesting is challenging, enjoyable 
and recreational, it can be dangerous 
too, says Mike Bolin, University of 
Illinois Extension forester. 

“The part-time woodcutter who is 
unfamiliar with safe harvesting prac¬ 
tices and the operation of a chain saw 
is particularly at risk,” Bolin says. 

“These weekend ‘wood warriors’ have 
emerged as the prime users of chain 

saws. Sources indicate that approxi¬ 
mately two million chain saws are 
purchased annually by non-profes¬ 
sional wood cutters.” 

According to a recent Consumer 
Product Safety Commission report, 
reported chain saw injuries rose from 
35,000 in 1976 to 63,000 annually 
from 1978 to 1982, and fell slightly 
to 58,000 in 1983. The reduction 
in injuries has been attributed to 

improved safety devices installed by 
chain saw manufactureres and 
increased operator safety education 
materials and programs. But regardless 
of how “safety conscious” the con¬ 
sumer is, Bolin says, there’s always the 
potential for a serious accident to 
occur, especially when the operator 
becomes fatigued or hurried. To better 
understand the safe operation of a 
chain saw, consider the following 
items. 

Match The Size Of The Saw 
To The Job 

Chain saws fall into three general 
size and weight categories: 

(1) Mini or light-weight saws that 
weigh less than 15 pounds with a guide 
bar length of 8 to 12 inches that 
receive occasional, but light, use for 
limbing and cutting small logs, and 
felling very small trees. 

(2) Middleweight or general-pur¬ 

pose saws that weigh 15 to 20 pounds 
with a guide bar length of 14 to 20 
inches that are used frequently for log 
cutting and felling small- to medium¬ 
sized trees. 

(3) Heavyweight or professional 
saws that weigh 20 to 30 pounds with 
a guide bar length of over 20 inches 
that are used by professional lumber¬ 
jacks and tree removal experts and not 
recommended for consumer use. 

Bolin says the guide bar should not 
be much longer than the diameter of 
the log to be cut. Obviously, this is 
impractical when the saw is used to 
delimb a log or cut smaller branches or 
logs into shorter sections, but for the 
majority of the cutting work, you 
don’t want the saw to be over- or 
under-sized. A saw that is too large or 
too small for the job increases the 
operator’s chances of “kickback” 
injury. A guide bar that’s too long may 
contact twigs, branches, or other small 
trees nearby causing the blade to kick 
backwards at the operator often with 
inescapable speed. A guide bar that’s 
too short will cause the tip of the saw 
to bury itself in the cut (only on older 
models without a safety-tip), also 
could increase chances of rapid kick- 
back. 

Check The Saw For Good Balance 
And Manageable Weight 

Hold the saw in the proper operat¬ 
ing position. Check to see that the saw 
does not tip to the side or the guide 
bar rock back toward you. Your hands 
should feel comfortable and not 
restricted. Some saws have limited 
hand space between the handles. Many 
woodcutters feel more comfortable 
with the mini-saw and feel that it’s far 

less dangerous. Not true! According to 
Bolin, they operate just as fast as the 
bigger saws so you must give them all 
the respect they deserve. A light grip 
on a light-weight saw will increase the 
chances of kickback. A good choice 
for the nonprofessional user would be 
a saw with a 2.0 to 3.5 cubic inch 
engine. 

Consider The Saw’s Safety Features 

Many manufacturers now equip 
their saws with front handguards, 
safety-tips for the guide bar, chain 
brakes, throttle locks, spark arrester, 
low-kickback chains, a chain catcher 
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and an antivibration system. Hand- 
guards are important to keep the 
hands from slipping onto the chain. A 
safety-tip covers the end of the guide 
bar and chain and reduces the chances 
of kickback. The chain brake is 
designed to instantly stop the chain if 
kickback occurs. The chain brake also 
can serve as the front handguard. 
The throttle lockout acts as a guard 
against unplanned chain motion. A 
spark arrester (gas models only) keeps 
the carbon that builds up in the 
manifold from being ejected as sparks 
in the exhaust. This reduces the 
chance of fire in the woods. Special 
chains are designed to reduce the risk 
of kickback. The chain catcher helps 
reduce the risk of injury in the event a 
chain breaks during operation. Some 
saws are equipped with an antivibra¬ 
tion system which makes operation of 
the saw easier and helps reduce opera¬ 
tor fatigue and stress. 

Consider Other Useful Features 

A chain saw with a thumb-operated 
kill button, a compression release 
button and an automatic chain oiler 
also may make your wood cutting 
experience more enjoyable and safer. 
The kill button immediately shuts the 
engine off. It enhances the saw’s safety 
features. The compression release 
button makes the saw’s starter cord 
easier to pull. The auto-oiler lubricates 
the chain each time you pull the 
throttle trigger. 

Most saws are built for right-handed 
operators, Bolin points out. If you’re 
left-handed, a right-handed saw puts 
you into an awkward operating 
position and may increase the risk of 
injury. Check to see if there is a 
left-handed model available. 

Be sure you are well acquainted 
with the saw’s features and how it 
should be properly operated. Learn 
how to shut off the saw instinctively 
without looking for the kill switch. If 
you don’t understand something, take 
it back to the dealer and ask him to 
explain it to you. 

“Don’t assume the saw’s in tip-top 
condition,” Bolin stresses. “Check to 
see that all the parts are in good repair. 
Tighten any loose nuts or screws. The 
chain needs constant attention. Period¬ 
ically check its tension on the guide 
bar and sharpness of the chain teeth. 

With a little experience, you will be 
able to tell when the chain needs 
sharpening. A dull chain just increases 
your risk of injury.” 

Always Wear Protective Clothing 

Your saw can be in great shape, but 
if you’re inappropriately dressed for 
the job at hand, your chances for 
injury increase, Bolin warns. Before 
you ever pull the starter cord make 
sure you’re equipped with a hard hat, 
safety goggles, sure-grip gloves, ear 
protectors, safety shoes and trim¬ 
fitting clothes. 

“Eye, ear and head protection are 
musts,” he stresses. “The saw is very 
noisy and could damage your hearing 
over a period of time without hearing 
protection. Wood chips, bark and 
sawdust fly when the saw’s in opera¬ 
tion. Eye protectors minimize the 
chance of vision loss or obstruction. 
You never know when a rotten limb 
may come crashing down on your 
head. A hard hat will help provide 
impact protection. 

To maintain control, you need a 
good grip on the saw. Leather gloves 
are recommeded. Heavy logs can take 
a toll on toes. Safety-toed shoes with 
non-slip soles are recommeded. Baggy 
clothing can easily become tangled in 
the brush and cause you to fall. Loose- 
fitting clothes can be caught by the 
moving chain as well, Bolin adds. 

Observe Safe Operating Procedures 

• Never carry a saw with the 
motor operating. Always carry the saw 
so that the guide bar and chain point 
behind you, and the muffler is away 

from your body. The guide bar sheath 
should be used when the saw’s not 
operating. 
• Never work alone. Have some¬ 

one assist you. 
• Make sure that the work area is 

free of any debris or vegetation that 
might interfere with the chain and 
cause kickback. 
• Make provisions for a refueling 

site that is at least 10 feet from where 
the saw will be started and operated. 
• Never refuel a hot saw. Let it 

cool down at least 10 minutes before 
adding gasoline. This will also give you 
a chance to relax for a few moments. 
• Always put the saw on the 

ground and hold it down firmly when 
starting. Never attempt to start your 
saw on your leg or knee. 
• When the saw starts make sure 

the chain does not rotate when it is 
idling. 
• Always hold a running saw 

firmly with two hands using the 
proper grip described in the operating 
manual. 
• Use the proper stance. Never 

lean forward or sideways to cut. 
• Make sure your body and legs 

are clear of the path the saw will 
follow after the cut is complete. 
• Begin all cuts at top saw speed 

and maintain top speed throughout 
the cut. 
• Never operate the saw above 

waist level. 
• Turn the saw off and make 

sure the chain stops before any adjust¬ 
ments are made. 
• Avoid fatigue. Take frequent 

breaks to rest. 
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CAUTION: Improper fuel may 
cause pollution and sooting 
of the burner. Use only water 
clear No. 1-K Kerosene. 
DANGER: Risk of explosion. 
Never use gasoline in this 
heater. 

Improved guards 
or grills. 

CAUTION: Risk of 
indoor air pollution. 
Use this heater only 
in a well ventilated 
area. See operating 
instructions for 
details. 

Wick-stop 
mechanism 

Safety rules for 
kerosene heaters 
Consumers who are planning to buy 

a kerosene heater for the coming 
winter should first check state and 
local building codes and fire ordinances 
to determine if kerosene heaters are 
permitted to be used, cautions the 
U.S. Consumer Product Safety Com¬ 
mission. In some communities it may 
be illegal to sell or use kerosene 
heaters. 

New voluntary standards require¬ 
ments for kerosene heaters became 
effective in March and December 
1984. They provide for additional 
safety features not necessarily present 
on heaters manufactured earlier. When 
purchasing a kerosene heater, look for 
these added safety features: 

• improved guards or grills that 
reduce the risk of accidental contact 
bums; 

• a manual shut-off device which 

allows for a quick shut-off during 
emergency situations such as high 
flaming in the wick/bumer area of 
the heater; 

• cautionary labels that stress the 
use of water-clear 1-K kerosene as the 
only fuel for the heaters, and never 
gasoline; 

• a positive wick-stop mechanism 
which prevents the wick from being 
retracted to a hazardously low setting. 

Be sure the heater has been tested 
and approved by a nationally recog¬ 
nized testing laboratory and is cor¬ 
rectly sized for the area you wish to 
heat. 

There are a number of safe prac¬ 
tices you should follow when using a 
kerosene heater. The Commission 
urges you to follow these safety rules: 

1. Use only water-clear 1-K kero¬ 
sene as fuel for your heater. When 
purchasing kerosene from a service 
station, be sure the attendant fills 
your container with kerosene and not 
gasoline. 

2. Always place the heater at least 
three feet from combustible materials. 

3. Use the heater only in rooms 
open to the remainder of the house. 

4. Do not use the heater in areas 
where flammable vapors are present, 
such as around gasoline and some 
paints and solvents. 

5. Set the wick height according to 
manufacturer’s directions. Never turn 
the wick below the manufacturer’s 
recommended setting because it may 
produce very high internal heater 
temperatures which may pose a fire 
hazard. 

2. Inspect the operation of the 
wick mechanism and emergency shut¬ 

off device to assure that both operate 
correctly. 

3. Inspect the wick for tar deposits. 
If the wick has hard crusty deposits, 
it needs to be cleaned or replaced to 
ensure proper operation of the wick 
control knob, and on some heaters, of 
the emergency manual shut off. (Fol¬ 
low the manufacturer’s instructions 
for wick cleaning and replacement.) 

4. Replace the ignition glow plug 

if the filament is broken or badly 
deformed. Replace batteries if neces¬ 
sary. 

5. Check the burner chimney for 
any carbon deposits and carefully 
remove any deposits with a rag or 
brush. Replace damaged or broken 
chimney components such as wire 
coils, wire domes, or glass collars. 

6. When repairs or replacements 
are made, follow the manufacturer’s 
instructions carefully for proper instal¬ 
lation and reassembly of the heater. 

7. Any other problems with your 
kerosene heater should be corrected 
by trained personnel. Check with your 
dealer for the location of the nearest 
authorized service center. 

6. Always make sure the chimney 
is seated properly on the wick assem¬ 
bly after heater ignition to avoid soot¬ 
ing and fire hazards. 

7. Do not let children operate or 
refuel heater. 

8. Do not leave an operating heater 
unattended. Never have the heater 
turned on when you sleep. 

9. Do not move, service, or refuel 
your heater while it is operating or still 
hot. 

10. Refuel the heater outdoors away 
from flammable materials. 

11. Store kerosene away from your 
living area, preferably outdoors, in a 
well-marked container, and out of the 
reach of children. 

12. If you have breathing or heart 
problems, consult a physician before 
you use a kerosene heater. 

13. In case flare-up or uncontrolled 
flaming occurs, do not attempt to 
move or carry the heater. If the heater 
is equipped with a manual shut-off 
switch, activate the switch to turn off 
the heater. If the emergency shut-off 
device does not extinguish the fire, 
leave the house immediately and call 
the fire department. 

If you already own a kerosene 
heater and plan to use it again this 
heating season, you should follow not 
only the above safety rules, but also 
these additional ones: 

1. Rinse the tank and reservoir 
with water-clear K-l kerosene only, 

especially if the heater is dirty or was 
stored with fuel in it. Never rinse with 
water! Do not use old kerosene! 
Return the kerosene used to rinse the 
the heater and any old kerosene to a 
service station for disposal. 
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holiday season... 
. . . as we see the glow of colorful lights dotting the Illinois 

countryside, we extend our best wishes and sincere gratitude 
to the more than 170,000 member-owners of electric cooperatives 
throughout downstate Illinois. Their spirit of cooperation and 
support have enabled rural electrification to develop and pro¬ 
gress for the benefit of all Illinois. We wish them everything bright 
and beautiful during the holiday season and always. 

Electric Cooperatives of Illinois 

Good for ALL Illinois 
©NRECA 
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DEVILED SPARERIBS 
4*5 lbs. back spareribs % cup tomato juice 

2 teaspoons butter or margarine 1—8 oz. can crusned pineapple 
Vi cup onion finely chopped 2 tablespoons dejon mustard 

1 clove garlic, minced or pressed 1 teaspoon ground cumin 
% cup chili sauce or catsup 1 cup green chilies drained 

Cut spareribs into serving pieces, trim excess fat. Place ribs (single 
layers) in a large shallow roasting pan. Bake uncovered at 350° 
for 1 hour. Melt butter in 2 quart pan over medium heat. Add 
onion and garlic, cook until onion is limp. Stir in remaining ingredi¬ 
ents. Simmer uncovered 20 minutes, stirring occasionally. After 
1 hour discard fat from roast pan, pour sauce over ribs. Bake un¬ 
covered for 1 hour longer, turning ribs and basting until meat 
is fork tender. Place on serving platter, skim off remaining fat. 
Put sauce in bowl and pass with meat. 

PORK ROAST MEXICANA 
Vs teaspoon salt Vs cup catsup 
Vs teaspoon garlic powder 1 tablespoon vinegar 
Vs teaspoon chili powder Vs teaspoon chili powder 

1—4 lb. boneless pork roast 1 cup crushed corn chips 
Vs cup apple jelly 

Combine garlic powder, salt and Vz teaspoon chili powder, rub 
into roast. Place meat on rack in shallow roasting pan. Insert meat 
thermometer, roast uncovered in 325 degree oven for 2’/2 hours 
or until meat thermometer registers 165 degrees, n a saucepan 
combine jelly, catsup, vinegar and Vs teaspoon chili powder. Bring 
to a boil, reduce heat, simmer uncovered for 2 minutes. Brush 
roast with glaze, sprinkle top with chips. Continue roasting 10-15 
minutes more or until thermometer registers 170 degrees. Let 
roast stand 10 minutes outside oven. To gravy left in roasting pan 
including chips, add enough water to make 1 cup. Heat to boiling. 
Serve with meat. 

2 tablespoons butter 
Va green pepper, minced 
1 small onion, minced 
2 tablespoons flour 
1 cup milk 
1 pimento, chopped 

CORN CASSEROLE 
2 cups cream style corn 
1 tablespoon sugar 
1 teaspoon salt 

Va teaspoon dry mustard 
2 well beaten eggs 

Bread crumbs 

Melt butter, add pepper and onion. Cover, cook 5 minutes. Add 
flour, mix well. Add milk, cock until thick. Add corn, pimento 
and seasonings. Remove from heat, stir in beaten eggs. Pour into 
a well greased 1 Vs quart casserole dish. Cover with bread crumbs. 
Bake until thick at 350 degrees for 60 minutes. 

CRANBERRY SALAD 
1 can whole cranberries 1 pkg. black cherry jello (small) 
1 cup chopped celery Va cup chopped oranges 

Va cup chopped pecans 
Mix jello by directions cn box. Add cranberries. Let partly chill. 
Add remaining ingredients, mix well. Return to refrigerator 
and jell. 

MACARONI AND CHEESE 
8 oz. elbow macaroni 1 teaspoon salt 
4 tablespoons butter Va teaspoon pepper 
4 tablespoons flour Va lb. yellow American cheese 
2 cups milk 

Cook macaroni until tender. Drain and rinse. Make white sauce 
by melting butter, blend flour and salt. Stir until smooth. Add 
milk slowly, cooking until sauce is thick. Combine grated cheese 
and macaroni with white sauce. Pour into casserole and bake 
at 350 degrees for 30 minutes. 

CHICKEN MACARONI CASSEROLE 
1 Va to 2 cups cooked elbow macaroni 2 tablespoons butter or margarine 

1 cup grated cheese 2 tablespoons flour 
IVa cups cooked chicken, cubed 1 teaspoon salt 
V* to Va cup diced onion Vs teaspoon pepper 
Va to 1 cup diced celery 2 cups milk 

pimiento for color 

Mix first 6 ingredients in large mixing bowl. Set aside. For 
sauce, melt butter or margarine and blend in salt, flour, and 
pepper. Gradually add milk stirring constantly until thick. Place 
chicken mixture into long casserole dish. Pour sauce over top 
and bake at 350 degrees for 45 to 50 minutes. 

HONEY SWEET POTATOES 
2Va cups mashed (cooked or canned) 1 cup chopped pecans 

sweet potatoes Vs cup honey 
Vt cup mini marshmallows 4 tablespoons oleo or butter, melted 

Dash of pepper 
3A teaspoon salt 

Combine potatoes, pepper, salt and 2 tablespoons butter. Stir in 
marshmallows. Pour in casserole dish. In heavy skillet heat 1 
tablespoon butter with honey. Pour over sweet potato mixture. 
Sprinkle nuts over potato mixture. Drizzle with remaining butter. 
Bake at 350 degrees for 15 to 20 minutes. 

FRUIT SALAD 
1 large can pineapple chunks 1 cup whipping cream 
2 oranges 2 tablespoons flour 
1 cup nuts 2 eggs 
1 cup miniature marshmallows Vs cup sugar 

Drain pineapple, place juice in double boiler. Mix sugar, flour, 
salt and add eggs. Pour this mixture into juice ar\d cook until 
thickened. Stir constantly. Cool and cut oranges in small pieces. 
Add pineapple chunks, nuts and marshmallows. Add this to 
cooled sauce. Before serving, add whipped cream and a little 
coconut if desired. 

JOSEPH COAT SALAD 
Va cup vinegar 2—16 oz. pkgs. frozen mixed vegetables 
Vs cup water Vs cup diced onions 
V* cup sugar Vs cup celery, diced 

2 tablespoons flour Vs cup diced green pepper 
2 tablespoons prepared mustard 1 small jar pimento 

Cook vegetables according to package directions, set aside. Mix 
vinegar and water together. Mix thoroughly the sugar, flour and 
prepared mustard. Add to vinegar and water, cook until thick, 
then beat with wire whisk or perforated spoon. Drain vegetables, 
pour hot sauce over vegetables and combine. Add remaining 
ingredients, mix well. Let stand 24 hours in refrigerator before 
serving. 

BROWN SUGAR DROP COOKIES 
Vs cup soft margarine 

1 cup brown sugar 
1 beaten egg 

Vs cup Milnot plus 1 tablespoon 
vinegar or lemon juice 

2 cups flour 

2 teaspoons baking powder 
Vs teaspoon baking soda 
Vs teaspoon salt 
Vs teaspoon nutmeg 

1 cup chopped nuts 

Mix together margarine, sugar, egg and Milnot plus vinegar or 
lemon juice. Add remaining ingredients and bake at 400 degrees 
for 12 to 15 minutes. 

DANISH SUGAR COOKIES 
Vs cup soft margarine 2 cups flour 
Vs cup shortening Vs teaspoon baking soda 

1 cup sugar Vz teaspoon cream of tartar 
1 egg Pinch of salt 

Vz teaspoon vanilla 
Combine first five ingredients together and mix well. Add re¬ 
maining ingredients and roll in small balls, then roll in sugar. 
Mash down with glass and bake at 350 degrees for 10 minutes. 

PEPPERMINT PINWHEELS 
Va. cup (IVz sticks) butter, cut-up Vi teaspoon baking powder 
Va cup sugar '/a teaspoon salt 
Vz teaspoon peppermint extract Red food coloring 

IVz cups sifted all-purpose flour Green food coloring 

In small bowl of mixer, beat butter until creamy. Gradually add 
sugar and peppermint extract; beat until fluffy. Sift together 
flour, baking powder and salt; gradually add to creamed mixture, 
mixing well. Remove half of dough to another bowl (about 1 
cup) stir in a few drops red food coloring. Tint dough remaining 
in mixer bowl with a few drops green food coloring, stirring 
until color is even. Roll green dough between sheets of waxed 
paper to form a 16x 6-inch rectangle. Repeat with red dough. 
Invert red dough on green dough and peel off paper. Press 
gently with rolling pin. Roll dough up as for jelly roll from 
long side. Wrap in waxed paper and chill overnight. Slice 
Va -inch thick and place on buttered baking sheets. Bake at 
350 degrees 10 to 12 minutes. Cool on wire racks. Store in 
airtight containers. Makes 64 cookies. 

PECAN PIE 
1 Vz cups light corn syrup Vz cup sugar 

Va cup butter or margarine 1 cup pecan halves 
3 eggs, slightly beaten 1 teaspoon vanilla 

Dash salt 

Combine corn syrup, sugar and butter or margarine in saucepan, 
bring to boiling. Boil gently uncovered 5 minutes, stir occasionally, 
cool slightly. Combine eggs, vanilla and salt, pour cooled syrup 
mixture into eggs, beat well. In a 9-inch pie plate that has been 
lined with pastry, place pecans in bottom. Pour mixture over 
pecans, bake for 30-35 minutes in 375 degree oven or until knife 
inserted near center comes out clean. 

SINGLE PIE CRUST PASTRY 
^Va cups all-purpose flour Vz teaspoon salt 

Vz cup shortening 3-4 tablespoons cold water 
Mix together flour and salt. Cut in shortening until pieces are very 
small. Sprinkle 1 tablespoon water over part of the mixture. 
Toss with a fork, push to side of bowl. Repeat procedure until 
all is moistened. Form dough into ball on slightly floured surface. 
Flatten ball with hand and roll. 

BUTTER CAKE 
1 pound oleo or butter Va cup milk 
3 cups sugar Vz teaspoon vanilla extract 
6 eggs 1 Vz teaspoons rum flavoring 
4 cups sifted cake flour 

Cream sugar and butter, add eggs one at a time, beating 1 minute 
after each egg. Add milk and flour alternately. Add flavorings. 
Bake at 350 degrees for one hour and forty minutes. Use an 
angel food cake pan. 

OLD FASHIONED TEA CAKES 
1 cup butter 2 cups sugar 
3 eggs Vb cup buttermilk 
1 teaspoon soda 2 teaspoons baking powder 
1 teaspoon vanilla 

Mix all ingredients, adding enough flour to make a stiff dough. 
Roll out on floured surface about Va inch thick, cut into desired 
shape. 

COCONUT COOKIES 
2 cups crushed cornflakes 1 cup brown sugar 
2 egg whites, beaten very stiff 1 cup shredded coconut 

Vz cup coarsely chopped pecans Pinch of salt 
Vz teaspoon vanilla 

Mix all ingredients together, drop by spoonfuls on greased cookie 
sheet. Bake at 350 degrees until brown. 
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Christmas 
party fare 
‘Twas some time before Christmas and all through 

the kitchen. 
All the children were busy, cookies a-mixin*. 
The cookies were decorated and put out to eat. 
In hopes that the children would find them a treat. 
The Santa cups brimmed to their tops with the punch. 
Enough for a party, invite the whole bunch. 
And you’ll hear them exclaim as they leave for the night, 
“Merry Christmas to you, thank you, good night!” 

CRANBERRY SPARKLER 
2 env. (2 qt. size) strawberry, cherry, 2 cups water 

raspberry or orange flavor sugar- 2 quarts lemon-lime carbonated 
sweetened soft drink mix* beverage 

2 bottles (16 oz. each) cranberry juice 
cocktail or cranberry-apple drink 

*0r use 2 envelopes strawberry, cherry, raspberry or orange flavor 
unsweetened soft drink mix and add 1 cup sugar. Combine all 
ingredients in non-metal punch bowl or large pitcher, stirring until 
soft drink mix is dissolved. Chill and add ice cubes, if desired. 
Makes about 4 quarts or 32 servings. 

JUMBO CHOCOLATE CHIP CEREAL COOKIES 
2 cups unsifted all-purpose flour Vs cup granulated sugar 
1 teaspoon baking soda 2 eggs 
1 teaspoon salt 1 teaspoon vanilla 
1 cup softened butter or 1 Vi cups crunchy nutlike 

other shortening cereal nuggets 
Vi cup firmly packed brown sugar 4 sqs. semi-sweet chocolate, chopped* 

*0r use 2 cups semi-sweet chocolate flavored baking chips. Mix 
flour with baking soda and salt. Cream butter,- gradually beat in 
sugars. Add eggs and vanilla,- blend well. Add flour mixture. Stir 
in cereal and chocolate. Using !4 cup dough for each cookie, drop 
3 inches apart onto greased baking sheets and press with fork 
into 3-inch rounds. Bake at 375 degrees for 13 to 15 minutes, or 
until lightly browned. Cool 1 minute before removing frem baking 
sheets. Makes about 16. NOTE: Cookies may be wrapped and 
frozen. 

GIANT SUGAR COOKIES 
3Vh cups all-purpose flour 1 Vi cups sugar 

2 teaspoons baking powder 2 eggs 
Vi teaspoon salt 1 Va teaspoons vanilla 

cup butter or other shortening 1 tablespoon milk 

Mix flour with baking powder and salt. Cream shortening. Gradu¬ 
ally beat in sugar. Add eggs, one at a time, beating thoroughly 
after each. Stir in vanilla. Add flour mixture alternately with milk, 
mixing well after each addition. Chill 3 or 4 hours or overnight. 
Roll dough Va" thick on lightly floured board. Cut 6-inch card¬ 
board patterns (angel, tree, star, bell); place on rolled dough and 
cut with sharp knife. Transfer with wide spatula to ungreased 
baking sheets. Bake at 350 degrees for 10 to 12 minutes. Makes 15. 
Confectioners Sugar Glaze: Gradually add IVz tablespoons (about) 
hot milk or water to 114 cups confectioners sugar in a bowl; 
blend well. Makes % cup. 
Colorful Butter Frosting: Sift 1 teaspoon unsweetened soft drink 
mix, any flavor, with 41/2 cups unsifted confectioners sugar. Cream 
Vi cup butter or margarine. Add sugar mixture, alternately with 6 
tablespoons (about) hot water,- blend until smooth. Makes 2V2 
cups. (Recipe may be halved,- prepare twice with 2 different soft 
drink mix flavors, if desired.) 

EASY LEMON BARS 
1 pkg. lemon cake mix 1 pkg. lemon frosting mix 

(without pudding mix) 8 oz. cream cheese, softened 
V2 cup butter or margarine, melted 2 eggs 

1 egg 
Preheat oven to 350 degrees. Grease 13x9" pan on bottom 
only. Combine in large bowl first three ingredients until well 
mixed. Press into prepared pan. Blend in large bowl frosting 
mix and cream cheese. Reserve Vi cup for frosting. Add 2 eggs 
to remaining frosting mixture. Beat 3 to 5 minutes. Spread 
over base. Bake at 350 degrees for 30 to 40 minutes. Cool and 
frost. Makes about 3 dozen bars. 
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GOOEY BUTTER CAKE 
1st layer: 2nd layer: 

1 box Deluxe yellow cake mix 8 oz. cream cheese, very soft 
2 eggs 2 eggs 
1 stick butter or margarine, melted 1 box powdered sugar 

Blend together ingredients for first layer and beat according to 
directions of cake mix. Pour into oblong pan, greased and floured, 
and spread over bottom of pan. Batter is very stiff. Combine in¬ 
gredients for 2nd layer and beat until well mixed. Pour this 
over the first mixture in pan and bake at 350 degrees for 40 
to 45 minutes. Can be used as coffee cake. 

DOUBLE DECKER FUDGE 
4V2 cups sugar dash of salt 

1 jar marshmallow cream (7 oz.) 1 pkg. semisweet chocolate pieces 
2 cans evaporated milk (6 oz. cans) (6 oz.) 

Vi cup butter or margarine 1 pkg. butterscotch pieces (6 oz.) 
In 3-quart saucepan, combine sugar, marshmallow cream, evapo¬ 
rated milk, butter or margarine, and salt. Cook and stir over 
medium heat until mixture boils. Boil gently, stirring frequently, 
for 5 minutes. Divide mixture in half. To one half (about 3 cups) 
add chocolate pieces,- stir until melted and blended. Pour into 
buttered 13x9x2" pan. To remaining half of marshmallow 
mixture, add the butterscotch pieces, beating until smooth. If 
necessary, beat butterscotch mixture with rotary beater until 
pieces are melted and mixture is smooth. Pour over chocolate 
layer. Cool. Cut in pieces. 

COCONUT OATMEAL CpOKIES 
1 cup sifted all-purpose flour Vi cup firmly packed brown sugar 

Vi teaspoon baking powder 1 egg 
Vi teaspoon salt 1 teaspoon vanilla 
Vi teaspoon baking soda Vi cup quick cooking rolled oats 
Vi cup butter or shortening 1 cup angel flake coconut 
Vi cup granulated sugar 

Sift flour with baking powder, salt and soda. Cream butter or 
shortening. Gradually add sugars,- cream until light and fluffy. 
Add egg and vanilla,- beat well. Add flour mixture in 4 parts, 
beating until just smooth after each addition. Mix in rolled oats 
and coconut. Drop by teaspoonfuls onto ungreased bakfng sheets. 
Sprinkle with additional coconut and bake at 375 degrees for 
9 to 12 minutes or until golden brown. Makes 4 dozen. 
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Winter storms bring 
threat of outages 
Despite the effect adverse weather 

can have on the relatively unpro¬ 
tected rural electric lines, electric 
cooperatives continue to improve on 
their already outstanding system relia¬ 
bility. Outages haven’t been eliminated, 
but they have been reduced signifi¬ 
cantly through employee training and 
equipment improvements. No electric 
system, urban or rural, is free from the 
threat of outages. 

Winter outages, with ice, snow and 
high winds to go along with the cold, 

can bring discomfort and even damage, 
such as frozen water pipes, to the 
unprepared. 

During a severe blizzard, people 
inside a home affected during an out¬ 
age may even face a danger from a 
rapid drop in body temperature 
known as hypothermia. 

“Have a plan ready so there is no 
panic when a sudden outage occurs,” 
says Bob Aherin, University of Illinois 
Extension safety specialist. “It’s easy 
for people in a panic to overlook sup¬ 

plemental heat sources such as gas 
stoves and kerosene heaters that are 
right in front of them.” 

The key to avoiding temperature- 
related problems is retaining the heat 
inside the house. Doors and windows 
can be covered with blankets, card¬ 
board or newspapers. 

Rooms that do not have plumbing 
in the wall should be shut off from the 
rest of the house. Rolled towels can be 
used to seal the bottom of the doors 
to these rooms and to the outside. 

“Holding in the heat is what’s 
important,” Aherin says. “Adding 
extra insulation can increase the heat¬ 
holding time for a house. Besides 
saving on heat bills, it is one of the 
best ways to prepare for a winter 
power failure.” 

Supplemental heat sources can help 
alleviate the problem. Their use, how¬ 
ever, requires extra precautions. 

Kerosene heaters and many kinds 
of gas stoves are unventilated. Win¬ 
dows should be kept open about one 
inch for each 10,000 Btu generated by 
supplemental heaters. These heaters 
should not be used in a closed room 
where someone is sleeping. 

Open hearth fireplaces can help 
heat the area immediately surrounding 
them. But, they also can speed cooling 
in outlying rooms. Fireplaces can help 
prevent hypothermia but will do 
almost nothing to protect the plumb¬ 
ing from freezing. 

Retaining heat and using supple¬ 
mental heat sources may be enough to 
prevent the pipes from freezing. But, if 
the inside temperature threatens to go 
below 40 degrees Fahrenheit, the 
house should be closed down. 

The fresh water and hot water heat¬ 
ing systems must be turned off. Pipes, 
hoses and tanks should all be drained 
to prevent them from bursting. 

But, such early-season precautions 
as adding insulation, stocking up on 
non-perishable foods and having a sup¬ 
plemental heat source on hand can go 
a long way toward preventing the 
worst consequences of a cold-weather 
outage. 

“Take the time and effort now to 
plan for winter power failures,” 
Aherin says. “That way a potential 
dire emergency may be no more than 
an inconvenience.” 
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40 YARDS LACE $1.75 
LACE — LACE — LACE ... 40 yard* o» Lac* 
in delightful patterns. Edgings, insertions, etc. Assorted beautiful 
designs, colors and widths. Pieces at least 10 yards in length-none 
smaller. Marvelous for dresses, pillow cases, etc. Terrific as hem 

facing.Only $1.75 or double orders $3.35. 3 orders just $4.95. 
Pis. include 50( pslg and hdlng with EACH set of 40 yards you 

buy. Satisfaction guaranteed! FREE with lace SO BUTTONS) 

bO New High Quality Buttons Assorted colors, sires and shapes 
Sent FREE with each lac* order. Pleas* allow up lo 6 weeks lor 

delivery 

Lace Lady, 1602 Locust St., Dept. BL 643 St. Louis, MO 63103 
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FREE NURSERY CATALOG I 
32 page 1986 Spring Catalog 1 

Special Bonus Offers Er Coupons f 

Over 250 varieties of Shade & Flowering |t 

Trees, Flowering Shrubs, Fruit Trees - w 

Standard, Dwarf and Semi-Dwarf, Berry |. 

Plants, Nut Trees, Evergreens, Vines, F 

Wild Flowers and Perennials. Nursery |t 

stock available to you at low grower 5 

prices. Over 35 years of reliable customer |. 

service. Don't delay - WRITE FOR YOUR i 

FREE CATALOG TODAY! f 

Vernon Barnes £r Son Nursery ]i 

P.O. Box 250-IL, McMinnville, TN 37110 ^ 
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Rescue Your Dying Septic System NOW! 
Just PourSafe, EasyToUse Powder Into YourCommodeand Finally... 

END SEPTIC TANK BACKUP 
CLOGGING and SMELL 

WHY SEPTIC TANKS BACK UP Septic tanks Clog, Backup and 
Smell because of household cleaners, which are great for 
dishes, laundry and floors, but kill good bacteria in your tank and 
cesspool that normally digest solid wastes, fats, greases and 
starches. Without this bacterial action solid waste builds up in 
your system. They overflow into and clog your drainfields, lines 
and back up into your tank, causing overflows and smells. Even 
pumping your tank will not clean out the pipes or drainfields, but 
SEPTIPRO will! 

HOW SEPTIPRO WORKS TO SAVE YOUR DYING SYSTEM! It 
goes to work immediately with 3 Safe Potent Enzymes and 
Bacteria supplement that works with your good bacteria to break 
down and digest fats, greases, starches, and all organic waste 
materials including paper and cotton fibers. It converts and 
liquifies all organic solid wastes. Cleans tank, pipes, and 
drainfields. Drainfields become porous allowing earth to absorb. 
The entire system opens and works from beginning to end. 

SEPTIPRO SAVES YOU MONEY! No more 
costly mechanical cleaning, digging or 
pumping. 
SAFE AND EASYTO USE! Just pourSEPTIPRO 
into your commode, let it work! Results usually 
visible overnight! Non-toxic, Poisonous or Cor¬ 
rosive. Harmless to Humans, Animals or Plumb¬ 
ing. Will make your system odor-free. SEPTIPRO 
IS GUARANTEED TO KEEP YOUR SEPTIC SYS¬ 
TEM TROUBLE FREE OR WE WILL. REFUND 
EVERY PENNY YOU PAID FOR YOUR 
SEPTIPRO. 1 lb. for initial treatment of 1000 gal. 
tank or 4 routine monthly 4 oz. treatments. 

SOLIDS DIGESTED AND LIQUIFIED NOW ABSORBED 
IN OPENED DRAINFIELDS 

/ understand that SEPTIPRO is fully guaranteed and it it 
does not do as claimed I can return the unused portion 
within 30 days and get all of my money back 

YOU DONT RISK A PENNY! 
Order Now! Money Back Guarantee! 

SEPTIPRO • P.O. Box 32 • Kasson, MN 55944 
□ 1 lb. @ $8.95 plus St .DO postage and handling 
□ 2 lbs. @ $12.90 plus$1.50P&H total $14.40 
□ 4 lbs. @ $19 SOplus$2.00 P& H total $21.80 
□ 8 lbs. @ $35.00 plus $2.50 P& H total $37.50 

total$9.95 
save$ 5.50 
save 18.00 
save 42.10 

Charge to my □ Master Card □ Visa 

I i i I I I I I 
Expiration Date 

Signature  

J-L 

City. ZiP- 

Charge Customers call: 1-800-533-2225 

THE MAGIC SPLITTER 
Split wood the easy way with our NEW Improved 

ALL STEEL WOODSPLITTING MAUL 
INCLUDES 

CUSHION GRIP 
NO HIDDEN 

COSTS!! 

2' ° FACTORY PICKUP 

$2179 

COMPARE AND SAVE 

All shipments made within 48 hrs. upon receipt 
of order. , . , 
Visa, Mastercard & COD’s accepted 
Full cash refund if not delighted 

 ORDER FORM — 

Quantity Description 

  16 lb. Magic Splitter 

  12 lb. Outdoorsman 

Name   

Delivered Factory 
to Your Pick 

Door Price Up 

27.79 23.79 

25.79 21.79 

Address 

City. 

CREDIT CARD NO. 
.State. -Zip. 

VISA / MC (circle one) EXPIRATION DATE 

TAKES THE WORK 
OUT OF 

WOODSPLITTING 
Flame hardened edge won’t break 
down 

■ Shape of head eliminates stuck axes 
■ High strength steel handle won’t bend 
■ Splits most wood with one chop 
■ Throw away your wedges! 
« No More Pulled Muscles 
• Cut it, split it, & stack it the easy way 

LIFETIME GUARANTEE 

Try our Magic Splitter at our risk. If within one year 
you are not completely satisfied with our mauls 
performance return it for a full refund (including 
shipping charges). Our mauls carry a lifetime 
guarantee to the original purchaser, and we stand 
behind it. 

12 lb. OUTDOORSMAN MAUL 
AVAILABLE FOR THE SMALLER 

AND LIGHTER LOGS. 

FOR RUSH ORDERS CALL 
TOLL FREE 1 -800-367-0666 
OR 1-(616) 396-1911 COLLECT. 

VSXiELZAIKi CORP., DEPT. IL-12, 415 WEST 21ST STREET, HOLLAND, MICH 49423 
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At right, Mary and Sharon's creations 

add beauty to a tree during the Christ¬ 

mas season. Next page, from left: A 

tiny angel. A work surface with several 

ornaments in various stages of comple¬ 

tion. Smearing body putty into a 

cookie cutter. 

g mm 
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Twas a month before Christmas and all 
through the doublewide, 

Two women were working, making 
goodies for yuletide. 

No ornaments were hung on the tree 
with great care, 

They were just being made by the 
resourceful pair. 

Their scheme was quite clever — nay, 
just a b it foxy, 

As they filled cookie cutters with 
smelly epoxy. 

With apologies to Charles Dickens 

While the above takeoff on Charles 
Dickens’ “The Night Before 

Christmas” lacks the smoothness and 
polish the great author put into his 
literary creation, it does accurately 
reflect how Mary Card and Sharon 
Williams team up to make Christmas 
tree ornaments to sell at local craft 
fairs. 

But there is a little more to the 
story than that. Mary, a Norris Electric 
Cooperative member, was watching as 
her husband did some body work in 
his shop. “Richard is part-owner of 
The Body Works, an auto body shop 
in Casey,” she says, “and once in a 
while there was an odd lump of body 
filler lying around. It’s a lot like 
modeling clay, but light and strong, 
and he got an idea.” 

At his suggestion, she started put¬ 
ting the putty in Christmas cookie 
cutters and turning it out as it firmed 
up. Then she trimmed them with a 

Mary Card 

pocket knife and sanded away any 
rough spots. 

Breaking out an airbrush, which is 
essentially a tiny paint sprayer, she 
added the finishing touches to a spiffy 
new Christmas tree ornament. 

“Richard uses an airbrush at the 
shop,” she says, “and I didn’t know 
anything about them, but he helped 
and encouraged me, and I finally 
learned the difference between lacquer 
thinner and enamel reducer!” 

Now, as Mary and Sharon knock 
out a batch for a craft show, you can 
tell by looking at the ornaments that 
her novice airbrushing days are behind 
her. The pair recently sold a couple of 
hundred items at craft shows in Casey 
and Robinson, and some school teach¬ 
ers where Sharon works have ordered 
a personalized ornament for each 
member of their class. 

“They like to have them engraved 

with the child’s name on the front,” 
Mary says, “because it makes a nice 
keepsake. Some teachers have their 
names and the grade engraved on the 
back, for the same reason,” she adds. 

And her engraved ornaments may 
rekindle an old tradition. “Lots of 
people are getting back into the 
custom of having a Christmas tree 
ornament for each child every year, 
like they did a long time ago.” 

For those who want to try their 
hand at making their own “tradi¬ 
tional” ornament, Mary notes that 
there is a trick or two to making them. 

“You need the flexible kind of 
cookie cutter,” she says, “because the 
ornament is easier to get out if you 
can bend the cutter a little bit. The 
rigid plastic ones don’t work well at 
all.” 

She notes that the body filler she 
uses comes in two parts that must be 
mixed together before they will 
harden. “How fast it sets up depends 
on how much hardener you mix in. 
The temperature and humidity are 
factors, too. We try to mix ours so we 
can take an ornament out and trim it 
after 10 minutes in the mold,” she 
adds. 

Mary and Sharon are working to 
make Christmas a pleasure for many 
people — their ornaments will add a 
touch of zest to many a tree this year 
and, no doubt, many a grade school 
student will look back in the future 
with fond Christmas memories. 

Women use odd medium 
to make ornaments 
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Dennis Keiser succeeds 
Witt as M.J.M. manager 
Dennis A. Keiser is the new manager 

of M.J.M. Electric Cooperative. 
Wayne Harms of Carlinville, president 
of the M.J.M. board of directors, 
announced November 14 that Keiser, 
of Chatham, had been hired to succeed 
Charles W. Witt, who retired Novem¬ 
ber 1 after 40 years with the Carlin- 
ville-based cooperative. 

Witt served as general manager since 
May 24, 1963. He worked for M.J.M. 
from 1945-1960 as a lineman and was 
a line foreman from 1960 until his 
promotion to general manager. 

Keiser joined M.J.M. from the 
Association of Illinois Electric Coop¬ 
eratives, Springfield, where he served 
since 1981 as director of the Associa¬ 
tion’s Member Services Department. 
His responsibilities at the statewide 
electric cooperative service organiza¬ 
tion included supervision of physical 
facilities and vehicles, group purchas¬ 
ing, and evaluation and dissemination 

of programs for electric cooperative 
power use and member services 
personnel. He also coordinated six 
statewide task forces working to 
develop an electric cooperative mar¬ 
keting program. 

Before his promotion to member 
services director at the Association, 
Keiser served as energy utilization 
specialist from 1978 to 1981, helping 
prepare cost-of-service and retail rate 
studies and a regional power require¬ 
ments study. Prior to 1978, Keiser 
served for nine years as an energy 
advisor for Illinois Power Company, 
where he was responsible for residen¬ 
tial, farm, commercial and industrial 
sales programs. 

Harms said the board of directors 
had received applications for the 
manager position from throughout the 
United States. “We were extremely 
pleased with the quality of applicants 
who wanted to head our management 

Keiser 

team. We believe Dennis Keiser’s 16 
years of service in the electric utility 
industry in Illinois will be a real 
asset to M.J.M. Electric Cooperative 
members.” 

Keiser is a native of Mt. Olive. He 
was graduated in 1967 from the 
University of Missouri at Columbia 
with a bachelor of science degree in 
business administration. 

*OSINf* 
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Ends broken handles, stuck 
axes and flying wedges. 
Hardened splitting edge 
lasts and lasts. Resists de¬ 
forming. 

Splits most logs in one lick. 
No struggling lifting heavy 
logs up to high priced 
power splitters. 

No gasoline, no set-up, no 
takedown. 
Shape of head prevents 
sticking. 

Drop'em, saw'em, stand'- 
em up and split'em. 
No gimmicks, just simple 
physics. 

SOTZ MONSTER MAUL 
 ooo£!Si 

#$14.95 
H FACTORYP,CKUP 'mm 

FACTORY DEL TO 
   GUARANTEE PICK-UP YOUR DOOR 

* NEW Professional Maul, handle mounted in 
silicone njbber, acts as shock absorber. 17 Lbs  25 Years $23.95 $28.95 
* Original Monster Maul - over 1,000,000 
sold 16 Lbs  10 Years $19.95 $24.95 
■ Lady’s Maul - for smaller logs. 11 Lbs  10 Years $17.95 $21.95 
* NEW Economy Maul - Made similar to the 
imitations that come and go, but priced much less. 
12 Lbs  1-5 Years $14.95 $18.95 
* Deluxe Cushion Grip, for handle  $ 2.90 $ 2.90 
* Tree Lift-N-Saw $26.94 $29.97 

Our 29th 
Year 

Special ^ 
Discount Coupon 

BUY ANY MAUL 
AND LIR-N-SAW 

AT THE SAME TIME 
AND DEDUCT SI2 

TREE LIFT-N-SAW 

Eliminates back-breaking lifting of logs for 
chain sawing and saves time. Lifts logs up 
to 16'' in diameter, any length 

VISA or MASTERCARD RUSH ORDERS 
CALL TOLL FREE 1-800-321-9892 

Inside Ohio 1-216-236-5021 
or SEND CHECK OR MONEY ORDER 

Sorry No C.O.D.’s 

Sotz Inc., 13668-D5 Station Rd., Columbia Station, OH 44028 

“NOW” ALSO MADE IN CANADA 
Prices Call Toll Free 1-800-465-3333 or write: 

"SOTZ'' P O Box lOOO Dept 07-86 
Ear Falls. Ontario POVITO 
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Used meat saws, slicers, grinders, tenderizers 
and other butchering equipment. 2615 
South 1st, Springfield, Illinois. Phone (217) 
5 2 2-3934. 

TRENCHERS 
New and Used — $ 1,2 5 0 and up 

DITCH WITCH SALES, INC. 
10 7 Troy Rd., Collinsville, IL 6 22 34 

Phone 618-345-62 62 Mo. 31 4 -4 36-2 1 3 3 

HOME BUTCHER supplies and equipment. 
FREE CATALOG. Pioneer Manufacturing, 
Dept. REA, 1 725 Dotsero, Loveland CO 
80537 

Used and new restaurant and concession 
equipment. Ice machines, grills, fryers, 
sinks, poppers, ice cream machines, etc. 
Erio Sales, 2615 So. 1st., Springfield (217) 
522-3934 . 

“SATELLITE ANTENNA BROKERS 
NEEDED — NO EXPERIENCE REQUIRED 
— BUY DIRECT FROM DISTRIBUTOR — 
BYPASS MIDDLEMEN — WHOLESALE 
$ 4 9 9 .0 0 — RETAIL $ 1 ,1 9 5 .0 0 . Call day or 
night: 303-636-0663 or write: ANTENNAS, 
Box 15 2 3 6 , Colorado Springs, Colorado 
80935.” 

METAL BUILDING 
SALES DEALERS WANTED 

*Factory direct Painted Metal Pole Barn 
♦Also complete custom packaged Metal 
Bldgs. Roofing & Siding Any Size 6 Colors. 
Example: 2 4 ’x 2 4 ’x8 ’ with 1 9 x7 ’ overhead 
door & 1 Walk thru door. Complete Building 
only $1 80 0 .00. CALL (812) 8 89 -2 56 6 or 
(812) 889-2 008. Metal Building Sales, Rt. 4 , 
Box 3 4 8 C, Scottsburg, Ind. 4 7 1 7 0 . 

Oshkosh B’Gosh Mens Bib Overalls — $ 1 5 .9 8 
(2 8-60) Childrens — $ 10 .9 8 (2-14). Wolver¬ 
ine footwear. Rua’s, NE Comer of Square, 
Auburn, IL 6 26 15 , Phone 217 /4 38-6 712. 
Ship orders COD. 

WHY DIE WITHOUT A WILL? Two Legal 
“WILL FORMS” and easy instructions. 
Only ... $4 ... Guaranteed! Fast Delivery. 
Ty-Company, Box 10 22-RE, Pryor, OK 
74362. 

FREE STARK BRO’S CATALOG. 
America’s largest selection of fruit trees, 
many sold only by Stark Bro’s. Plus shade 
and nut trees, berries, grapes, roses and 
more. Early order discounts and big savings 
on selected items. Satisfaction guaranteed. 
Send today! Stark Bro’s, Dept. D10 3CE, 
Louisiana, Mo. 6 3 3 5 3 

NEW WORKSHIRTS and/or big size T-shirts 
3 for $ 1 4.0 0 Postpaid!! Long or short sleeve 
work shirts (S-M-L-XL) Colored T-shirts 
(2 XL or 3 XL) Send neck sizes with check or 
money order. Workmen’s Garment Co., 
15 2 0 5 -IL Wyoming, Detroit, Mi. 4 8 2 3 8 

“SECURITY SYSTEMS AND SATELLITE 
ANTENNA DEALERS NEEDED, Top 
Profits. (303) 6 36-0445 .” 

TOOL DEALERS NEEDED 
Hand, Air, Power TOOLS. Metric Change¬ 
over systems. Part or Full Time. Great 
Potential. Call or Write: TOOLS, 3 30 A West 
Uintah, Colorado Springs, CO 80 90 5 . 
1-30 3-635-7917 Ext. 231. 

FREE CATALOG - Wholesale 
Animal Health products for dogs, 
horses, cows and chickens. Vaccines, 
wormer, dog collars, hunting supplies 
and other items. Call 1-800-647-6760 
or write: Natchez Animal Supply, 
P.O. Box 1528-S. Natchez, MS 39120 

PLAY GOSPEL SONGS BY EAR! Add 
Chords, Piano, Organ. 1 0 easy lessons $ 6 .9 8 . 
Guaranteed. Davidson’s, 67 2 7RI Metcalf, 
Shawnee Mission, Kansas 6 6 2 0 4 . 

WORK CLOTHES by Oshkosh B’gosh. Send 
for free mail-order catalog — Men’s and 
boys’. Strauss’, 10 0 George St., Alton, 
Illinois 6 2 0 0 2 . 

THE DATING BANK, meet lonely singles 
in your area, FREE details write POB 
1 5 4 9REN, Winston-Salem, NC 2 710 2. 

DRIVEWAY ALARMS 
Know when friends, strangers enter your 
driveway. FREE BROCHURE. Paxton 
Enterprises, Rt. 1E, Fortville, In. 46040 . 
317-3 26-2 838 

You'll find helpful tips in the booklet 

HOME WEATHERIZATION 
To: A.I.E.C. Publications 

P.O. Box 3787 
Springfield, Illinois 62708 

Please mail me .copies of the publication 
"Home Weatherization" 
(For each copy, enclose $2.00 to cover the cost of 
the book and pay postage and handling.) 

Please Print Name 

Mailing Address 

City  State Zip 

NEED HELP GETTING UP? 
GET A CUSHION-LIFT CHAIR 

• Stand Easy 
• Sit Slowly 
• Be Comfortable 
• Stay Independent 

RELIEF OF PAIN FOR ARTHRITICS 
WE FILE MEDICARE 

Buy or Rent 
CALL TOLL FREE 

1 800 428-9234 
SPRINGFIELD 
217-523-5338 

Ask for FREE Catalog 

UFT CHAIRS INC. 1701 E. Cook 
Springfield, IL 62703 
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Baby Quilt Butterfly Quilt BI- 

PATTERNS 
Illinois Rural Electric News 
P.O. Box 3787 
Springfield, 111. 62708 

I have enclosed $. .($2.75 per pattern — cash, 
check or money order accepted) for the following 
patterns (please allow four weeks for delivery): 

Pattern No. Size Pattern No. Size 
I Print Name 
i 
| Address 
I 

City 

State Zip 


