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‘War is still on,” says Mr. Armstrong

PASADENA — The following is
a transcript of a message from Her-
bert W. Armstrong over a direct tele-
phone hookup from Tucson, Ariz.,
to the Pasadena church congre-
gations Sabbath al'lemqom Feb. 24,

Well, greetings friends and breth-
ren in Pasadena. | want to tell you
that God is still on His throne. Of
course, you know that He won
another battle for us this week. The
receiver is gone. But the war is still
on — it's nol over yet.

Our attorneys are doing a fine job,
but the massive court action was
started secretly without our knowl-
edge and without the knowledge of
our attorneys. Two judges were al-
ready committed 1o this thing. and
once they have acted — and in this
case two of them have been involved
already — other judges on the state
level, as 1 understand it, are inclined
to render no decisions contrary to
these other judges. Because they
don’t want 1o get in bad with one
another. And usually they know one

another. Perhaps they go to dinner
together and all that sont of thing.
But much as our attorneys are
doing — and what they are doing is
absolutely needful — that is just their
part. But we have our part, and that is
to look to Christ. Because this is
something that we are not going to
win just by attorneys and by beating
them in men's courts. We're going to
have to rely on God to change the

‘minds of some judge somewhere 1o

turn this thing the right way. And He
will do it.

In the meantime, this may tum out
to be a great deal of good for the
Work. Remember that all things
waork together for good to those who
love God (Romans 8:28), And iff we
do, and this is a trial and a test on us
to bring us back closer into God's
grace, then we must be sure that we
look to Christ first— the living Head
of the Church, not to the attorneys —
for the final decision from this per-
secution.

Now brethren, we need to re-
member that God's people have

always been persecuted. That may be
one of the proofs that we are God's
people. But we should not be like
some whom I have known who go
out seeking persecution, so they can
claim they are God's people. We try
to avoid it all we can. But we are
getting plenty of it, and we are going
to get more.

Before God called the children of
Israel under Moses, they were
terribly persecuted under slavery by
the Egyptian government. And that
was a case of the government. They
were the Israelites or the Israelis of
that time. They were descendants of
Abraham, and he was a man of God.
Well, God called Moses to lead
them. He led them out of that slav-
ery, and then Moses was persecuted
even by his own people.

Later on, King David was perse-
cuted a great deal and continually.
The people of Judah were perse-
cuted, and they were taken into slav-
ery by government, by the Babylon

In the book of Daniel we have the
account of Daniel’s three friends
persecuted by the government of
man, thrown into a burning, fiery
furnace. And they didn’t have attor-
neys there 1o rescue them. They re-
lied on God. And they were actually
thrown into the furnace heated seven
timtes hotter than normal and still not
even the clothes that were on them
were scorched. God ok care of
them and performed a tremendous
miracle.

Now although Danicl himself had
risen up, because of his abilities, till
he became virtwal prime minister —

he was over all of the presidents and
the others in the governmen. of the
Chaldean empire — yet he was
persecuted for the very reason that he
worshiped God three times a day. He
was thrown into 2 lions’ den. And he
didn’t have any attorneys to defend
him. But God delivered him. And |
hope that you will remember that,
and that this is the history of the way
it has been with God's people all
along.

MNow, Jesus, the Son of God, was
persecuted continually and finally
put to death by government. And He

(See ‘WAR IS STILL ON," page 3)

Subscriber renewals high;

newsstand ‘PT’ changes

PASADENA — A Plain Truth

B or the Chald em-
pire.

Treasurer describes court order
as ‘unconstitutional, repugnant’

PASADENA — Church treasurer
Stanley R. Rader announced at a
press conference in his office in the
Hall of Administration March 8 that
the Worldwide Church of God is
making a major change in its position
wward allowing the State to audit the
Church's books. According to Mr.
Rader the change is a result of Judge
Julius M. Title's latest order giving
the State Autorney General’s Office
more authority than was granted 1o
the receiver.

Even though the receivership was
removed, Mr. Rader stated that the
court order signed March 2 by Judge
Title is **unconstitutional and repug-
nant to the members of the Church.**
Anorneys for the Church filed a
Notice of Appeal to the District Court
of Appeals on the same day to stay
the order.

A large accounting firm, Asthur
Anderson & Co , has been engaged
by the Church to complete the annual
wudit for the year of 1978, The result
of that audit will be made public, Mr.
Rader said.

Mi. Rader also revealed that he
now has evidence that a conspiracy
existed prior to the proceedings in
Judge Jerry Pacht’s chambers Jan. 2.

“'We pow have incontrovertible
evidence that Mr. [Hillel] Chodos
[attorney for the State and six
plaintiffs] and M:. [Lawrence] Tap-
per [deputy attorney general for the
State] knew that all allegations in
their complaint as filed on Jan, 2
were false . . Notwithstanding the
knowledge that Mr. Tapper and Mr
Chodos had ., . they persisted in
filing their lawsuit. In the opinion of
our attomeys here and i Washing-
won, D.C., this lawsuit presents the
most clear evidence of malicious
prosecution and the abuse of judicial
process that all of our antorneys have
ever witnessed or have been aware
of ™"

Los Angeles Superior Court Judge
Title ruled Feb. 21 to lift the receiv-
ership imposed upon the Church Jan.
3. Remarking that the receivership
did not appear to be an aid 10 the
investigation, Judge Title, however,
ruled that the court retained jurisdic-
tion and ordered the audit of the
Church’s financial records 1o con-
tinue under the direction of the attor-
ney general’s office.

Judge Title also questioned
whether the Church should pay the
costs of the audit. Those exy

state where they can be confiscated
Pasadena will never again be the fi-
nancial headquarters of the Work, he
said, even though other functions of
the Work in Pasadena will continue
as usual,

Cominuing, Mr. Rader said the
hardest single concept the press has
had to grapple with is that *‘the
Church is not the buildings,"" and it is
not a ““corporation”” either. He said
that buildings and a corporation are
merely physical means of accom-

lishing the Church’s | Work

he suggested, should be borne by the
State, through the attorney general’s
office.

The seven-week-long receivership
was & result of a lawsuit brought by
the state attorney general on behalf of
six dissident members of the Church,
Retired Judge Steven Weisman was
named Jan. 2 as receiver to monitor
records and assets of the Church
while an investigation was made.
Prior to the court’s ruling to lift the
receivership, Judge Weisman re-
signed his court-appointed position
Feb. 6 for, he said, health reasons
and the difficulties of his task

The outgoing receiver is required
by the court to submit an accounting
of his administration’s expenses. An
example of items listed in this report,
which covers the period of Jan, 3
through Feb. 9, 15 included in a box
on page 2

The banle is not over. said Mr.
Rader. All churches and individuals
are guaranteed certain rights and
privileges by the Constitution of the
United States and the Bill of Rights.
According fo Mr. Rader, until all
rights and protection are affirmed by
the courts, the Church, and all
churches, remain vulnerable to the ca-
pricious activities of State officials.

Mr. Rader said tithes and offerings
of brethren fram around the United
States will never again come to a

around the world. The Body of Christ
— the spiritual Church of God — is
not and could never be, the build-
ings, He said members do not join a
corporation, they don’t worship a
corporation, and they don't tithe to a
corporation,

renewal rate of 50 per-
cent fnr 1978 was as high as many of
the nation’s leadi

source for new donations to the Work
was the renewal program, Mr.
Leeson said, with more than 9,000

magazines, it was mpnmd March 8
by Boyd Leeson, circul; man-

people d g for the first time.
Another area of publishing that is

ager for The Plain Truth. The results
signal a higher-than-expected reader
interest.

*'We had always thought because
of the mugazine's “religious’ under-
tones that renewals would not run as
high a percentage as some of the gen-
cral interest or specialty magazines
on the market today,"” said Mr.
Leeson. “*We did just as well in
1978, however, as many of the large
national publications. That's a good
sign."”

Mr. Leeson based his judgments
on a report by a national fulfillment
house (subscription service), which
servesanumber of major publications.
They reported that 40 percent is a re-
spectable overall renewal guideline,
and that their renewal rates ran just
above the 50 percem mark.

Renewals not only keep the sub-
scription list free of ““deadwood,”
they often revive dormant co-
workers and donors, who begin to
support the Work financially again.
Last year 3,500 former co-workers
and 15,000 former donors became
active again financially. The largest

ing positive signs, said Mr.
Leeson, is the newsstand distribution
program. The Plain Truth newsstand
program is now the largest source of
new subscribers to the magazine, and
the program is guing through same
changes that it is boped will inspire a
greater influx of interested readers.

Beginning with the March issue,
all newsstand editions will drop from
32 w0 16 pages, adopting a tighter
format with condensed, straight-to-
the-point articles from the regular
magazine that will offer easier read-
ing for the uninitiated, according to
Roger Lippross, director of Publish-
ing Services. Although budger re-
strictions will require a drop in the
number of magazines printed —
from one million 10 600,000 — the
circulation staff hopes to sec a rise in
reader response from 3 percemt inf
1978 10 5 percent in 1979,

The greatest thrust of renewal ef-
forts, especially in the newsstand
area, is in the United States. Sub-
scription personnel hope that the suc-
vess of the program in the United
States will belp similar programs
begun in countries around the world.

‘Plans are go forAmbassador

PASADENA — Despite financial
cutbacks forced on the Work during
its present erisis, Raymond McNair,
deputy chancellor of Ambassador
College, said, **We're still planning
to have a four-year liberal-arts col-
lege™ next year. “*All plans are go,
full speed ahead. 1 think next year
will be our best, hopefully, ever,” he
added.

The budget had o be trimmed by
12 percent to just over 31 million for
the entire school vear, he said. **But
we were able 1o do that withow im-
pairing the main functions or de-
partments of the college,'
McNair. *We'll be able 10 carry
right on,"”

Mr. McNair emphasized the im-
portance of the college and of the
four-year, liberal-arts 1ype of educa-
tion, which Herbert Armstrong has
stressed is the most balanced and best

said Mr..

wllh the breadih .'md dc[wh of knowl-
edge needed 1o become leaders.

““We feel the Work, and the *

wuorld, in a sense, needs the product
of Ambassador College,”" said Mr
McNair. &

He said the college benefits the
Waork in more ways than just prodic-
ing men who will be hired full-time

Mr. McNair pointed out that the
student body is a vital resource for
volunteer assistance also.

**1 think the Work would be a lot
poorer without Ambassador Col-
lege,"" he said.

In line with the college’s planned
expansion, a slight increase in en-
rollment is expected for the coming

and

by the Work after graduation, Stu-
dents go back tw their church areas
and become pillars in the Church,
having received their training at *“the
West Poim of the Work."” While stu-
dents, they contribute needed rela-
tively low-cost labor to the Work
through the work-study program
Under the program, students can
work 1o pay off their college bill, and
the Work doesn’t incur the cost of
expensive full-time employee bene-
s

school year. Including sabbatical
P -1 |

total enrollment is now just under
A50, but will probably increase to
between 350 and 400, said Mr.
MeNair. The scholarship fund will
also be increased by about $5,000.

Ron Wroblewski, director of fi-
nancial aids, said there was a basic
redistribution of the funds 1o help
those who would need it most, such
as the international studemis who
incur great expenses to attend Ambas-
sador College.
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America — the prideless giant

PASADENA — Around the world
America’s image is taking a beating.
The supposed guardian of the free
waorld, it stands by helplessly while
Western interests crumble in the
Middle East and elsewhere.
Washington's allies are mystified

“There's a growing view that
America is an international patsy,”
complains Tennessee Sen, Howard
Baker. Sen. Baker's comment can-
not be dismissed as mere 1980 presi-
dential campaign rhetoric, although
Republican hopefuls are capitalizing
on President Jimmy Carter’s string of
foreign policy setbacks. Another
GOP contender, John Connally of
Texas, proclaims that *“we seem to
have lost our zest for strong leader-
ship. We have 10 recapiure our pride
and self-respect before others can
feel it |respect] for us.™

Concern in Europe deepening

Europeans especially are con-
cerned. Editorialized the Paris daily
Le Figaro: "U.S. influence has
shrunk in all directions. It has lost

il urged, in an editorial, for the ad-
ministration to *‘show some back-
bone somewhere,”” adding, “*In the
world of geopaolitics, if you lose in
one place. you will be tested in
another. If you lose successively you
will be tested in more and more
ways, If you start not even 10 put up a
fight, everyone will start to bully
you, ™

An official of the previous Ford
administration adds: **People have
very litle faith in us anymore, and
it"s going to take years for us to re-
cover our respect around the world. "
But some of America’s allies, it ap-
pears, can’t afford to wait for a re-
covery that may never materialize.

Reponts the U.S. News & World
Report of March 5: **Growing con-
cern about Carter's lack of initiative
in world affairs is driving French
President Valery Giscard d'Estaing
and West German Chancellor Hel-
mut Schmidt to discuss privately
ways the European allies can fill
what they view as a serious ‘leader-
ship vacuum." **

W®RLDWATC

BY GENEH.
HOGBERG

Angole, Ethiopia, Somalia, South
Yemen, Afghanistan, Laos, Cam-
bodia and most recently a kingpin in
Iran, guardian of the Guif's oil

the Yankee umbrella has more and
more holes in i, The free world now
asks itself the question: Must it still
count on Americans?"”

London's Daily Telegraph chimed
n: “There is a nervelessness at the
center in Washington coupled with
clumsiness at the extremities, Hence
the alarming loss of respect.”

Close to home, in Mexico, Presi-
dent Carter suffered through a
humiliating public lecture by his
host, President Lopez Pomillo. Yet
he offered nothing public in response
to the stinging castigation, but only
embarrassed himself with a self-
demeaning reference to **Men-
lezuma’s revenge.”

The timing of the Mexico City in-
cidem was doubly embarrassing, as
columnists Evans and Novak re-
ported: “*Turning the other cheek to
the Mexican president’s insult on the
same day that the U, §. ambassador to
M_l;hamstsn was murdered and |hc

b in lIran was
plrcusely mirtured the White House
mood and its deficiencies, ™

‘Show some backbone!
Viewing America’s

The deepening concern in Europe
only confirms what columnists
Evans and Novak called “stark new
evidence of America’s decline and
the fears it has unleashed among
U.S. allies.” These fears will con-
tinue to grow to the point where
America’s allies will simply have 1o
either take matters — military mat-
ters even — nto their own hands or
reach some accommodation, perhaps
of @ temporary nature, with the
Soviel superpower.

Entire free world affected

America’s accelerating erosion of
power and influence, and the cffect
this has on both the economic and
military structure of the entire free
world, was detailed graphically in a
special 30-page section of the March
12 issue of Business Week. The
theme of the Business Week special
report was summed up by the director
of an American bank in London, who
said, **The most talked-about subject
in the world is the erosion of Ameri-
can power,”" and nothing could
epitomize it more than the spectacle
of a Mexican president lecturing the
President of the United States.

The editorial in the same issue of
Business Week capsulized the points
|he magume staff made in their
It said, in par:

world position, the Wall Street Jour-

“There has been an alarming de-

cline in U.S. strength and a succes-
sion of disasters involving U.S.
policies. The erosion of U.S. power
and influence i1s proceeding so
rapidly that many policymakers in
other nations doubt the ability of the
U.S. to define its own interests or to
deliver on its commitments."

The business weekly then siressed
that a healthy American world image
entailed more than just decisiveness
in foreign policy. ** Power and influ-
ence in the world,” it said, **have to
be based on a solid foundation of a
healthy economy . . . Relations be-
tween the U.S. and its allies have

{See AMERICA, page 3)

attorneys)

for 11 days)

from receiver to ministry)
Photocopying services

RECEIVER'S EXPENSES

A partial list of the expensas of the court-appoinied receiver
over the Church, submitted as required by the court:

Judge Steven Weisman's (the receiver) salary
Michael Clemens and daughter (receiver's

Kaplan, Livingston, et al (law ﬁrrrt}
A. Sharidan Atkinson (receiver's assistant

Lowell H. Duggan (receiver's assistani from
Jan. 16 until end of accounting period, Feb. 8)

Western Union Mailgram (communication

$46,950

30,250
22,320

13,522

12,160

2,382
510

Mr. Rader’s March 1 statement

PASADENA — The following is
a press release to the media by
Church treasurer Stanley R. Rader
March | at a press conference in his
office in the Hall of Admi

that the attorney general used 1o ob-
tain an unlawful appointment of the
receiver by Judge Jerry Pacht, there
has been no showing that the Church
ies have been sold below

Last week, Judge Julius Title
ended the receivership that had been
imposed upon the “Worldwide
Church of God, Alnbussadnl (‘olleg:
and the Amb dor Internati

\ralne and no showing that records
have been or are being destroved.
The evidence is directly to the con-
trary.

Moreover, although the receiver’s

Cultural Foundation. However, he
stuyed s order until March |

At the same time, he dirccied the
attorney general and the attorneys for
the Church to submit proposed orders
which would provide that the attor-
ney gencral, if he so elected, could
continue his examination of the
Church at the State’s expense and
that the Church would not obstruct
such an examination,

The proposed order submitted by
the attorney general demonstrates
more clearly than anything which has
occurred to date his reckless and will-
ful disregard for the well-being of the
Church and its members and his will-
ingness to destroy the Church in his
vain search for wmngdoms

The d order is

i have been ex ing the

agency normally conducts. which in-
cludes a) a prior appointment with
the entity, b) delineation of areas of
inquiry, ¢) request to examine (with-
oul copying or removing) pertinent
documents, and d) minimum inter-
ference with the conduct of the
entity’s pormal affairs.

By contrast, the attorney general’s
order tulu!l)‘ disrupts the Church’s
permits the attorney

Church's books and records for
nearly eight wecks and expended
thousands and thousands of Church
funds in their review of Church rec-
ords, there has been no evidence of

doing or mi iation of

gcnl.'ral to plug imo the Church’s
computer and conduct a freewheel-
ing and unregulated search of all
Church records for more than 20
vears, including constitutionally and
il privileged and protected

funds as frmdulcmly allcgcd in the
complaint. In court, all we have been
subjected to have been deputized at-
torney general [Hillel] Chodos™ in-
creasingly frantic and slanderous
charges.

Contrary to the attorney general’s
representations, the Church has an
annual certified audit performed by a
firm of cenified public accountants.
These audits are conducted in accor-
dance with generally accepted sudit-

documents. And it would permii the
attorney general to copy all docu-
ments of every kind (which would
then become public records), and it
would put exorbitant compliance
costs on the Church. In fact, the m-
torney g:rtﬂi s order bears no more
I to a legiti
tion under Section 9505 than a max-
imum detention facility for danger-
ous criminals bears to a child-care
center (or than Auschw:lz bears

ing fards, and the are

ed, urlntcr_unxy and brutally oppres-
sive.

The proposed order of the anorney
general in essence would merely sub-
stitute the sttorney general in place of
the receiver.

In fact, this order amounts to a
complete takeover of the Church by
the attormey general

All of this 15 the more reprehensi-
ble because there has been absoluely
no showing of urgency or need for
the unprecedented powers which the
attorney general would be given,
Contrary to the false representations

pared on the basis of generally
acctplcd accounting principles and
are relied upon by banks and other
institutions with which the Chuich
conducts its affairs.

Although the Church has stead-
fastly denied that the attorney peneral

to a state-li cen-
ter).

In sum, Ibc uuamc)- general’s

| i, un-

hwﬁal mlol:rnhie to the basic reli-

gious and constitutional rights of the

Church and its membﬂs and incom-

patible with the conti
i It was

may conduct an ton under
Section 9505, we have at all times
expressed a willingness to permit a
legitimate examination of the
Church's nonreligious, nonecclesias-
tical affairs. By a legitimate exami-
nation, we mean the kind of examina-
tion which the Internal Revenue Sﬂ

faith and reflects a frantic effort by
the attorney general to engage in a
fishing expedition in the hopes of de-
tecting some evidence of wrongdo-
ing to justify a claim for fees and
expenses, which the law does not
permil in any event.

vice of any other g

THE AMBASSADOR CHORALE
RECORDED LIVE AT AMBASSADOR AUDITORIUM

Ambassador College in Pasadena is pleased 1o present the voices of the
Ammwﬂwnhmumdmmmmm The Ambassador

Chorale. drected by Ray Howard. p

1o Die ™
The Chorale has

session in the Ambassador Audionum, lri:mml'llyms’ﬂhﬂnwuke
Teling.” Brahma “Now, Ye Muses. Enough” and Johnson's “Ain't Got Time

d on national NBC-TV, at the

Just complete the coupon below.

Marmon Tabernace in Sall Lake Cl\f Utah, and a host of cities across the
United States. Now you oo can enjoy their voices by sending for this album.

Name

Please send me — record(s) of the Ambassacor Chorale. | am
enclosing $6.95 per album plus $1.50 for ge and g (Calif
residents add 6 percent sales tax.)

Address

City

State

Zip

MAIL TO:

300 W. GR
rmma. Gll.f ma

Mahp chocks Dayioee 1o Ambasisoo Colwge

OFFER EXPIRES APAIL 30. 1979

muss»on CHOMLE RECORD

@he TAorldivide Neivs

CIRCULATION: 55,000

The Woridwide News is published
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YOU tournaments pick champs

By Mike Blackwell

PASADENA — February marked
the beginning of the fourth annual
YOU regional basketball and cheer-
leading competitions nationwide.
Play in 11 sites decided 11 of 12
regional champions in both Division
I and Division Il basketball and
cheetleading. (The Great Lakes re-
gional competition had not been held
at the time of this report.)

In the Mountain regionals in Den-
ver Feb. 10 and 11, Rapid City.
5.D., defeated Colorado Springs,
Colo., in aclose game, 68-65, for the
Division | championship. Greeley,
Colo., captured the Division 11 title.
Cheerleading competition was won
by Denver, with Colorado Springs
coming in second.

The next weekend, Feb. 17 and
I8, saw several more championships
decided. In Eugene, Ore. , the site of
the Pacific Coast ional tourna-

over Tupelo, Miss.. for the Dl\mun

efteville, Ark.. finished second.

Ltitle. Hattiesburg, Miss. , outh
Jonesboro, Ark.. for the Division Il
title. The cheerleaders from Jackson
edged the girls from Jonesboro for
the cheerleading trophy.

Defending champs edged out

On Feb. 24 and 25, in Joplin, Mo..
about 800 fans saw the Mid-America

gional finals. The defending na-
tional champions from Little Rock.
Ark., were edged out by Tulsa,
Okla., 53-51 on two free throws
made after the buzzer. The Division
11 title was equally as exciting. as
Wichita, Kan., beat back Harrison,
Ark., 46-44 in a mip-and-tuck game
decided when Harrison missed a shot
that would have tied the score at the
final buzzer. Oklahoma City copped
the title for cheerleading, and Fay-

In Mi l:s, Minn., the chant
that “the © + is back’ filled the
stands. The Chicago Fire, a power in
the first couple of years of YOU,
came roaring back to life as it edged
Minneapolis-St. Paul 61-59 for the
Division | title. Sioux Falls, S.D.,
defeated Waum Wu !‘nr the le
sion [1 title.

.p\t Springficld, Mass., site of the

N.C., a real success. The host team

h | ﬂn:ls‘

tion was again close, In the Dmsmn !
championship game Brooklyn-
Queens, N.Y., pulled away from
Buffalo, N.Y., in the final two min-
utes to win 41-28. Rochester, N.Y..
nailed Boston for Division 11 honors
by ascore of 61-56. The cheerleaders
from Philadelphia topped the cheer-
leading competition, and Buffalo
finished a close second.

The Wind prevail

from G b pulled away from
W Liington and won the Divison |
title 63-50. Bluefield, W, Va., out-
lasted Pikeville, Ky., 71-64 for the
Division 1l championship, Greens-
boro won the cheerleading competi-
tion, and Charleston, W.Va
finished second.

The former Ambassador College
campus in Big Sandy, Tex., was the
site of the South Central regionals
March 3 and 4. In the Division |
finals Longview, Tex., outgunned

tion was won hy Duluth, \-imn with
Milwaukee finishing second.

In the first year for the Allegheny
regional tourney in Cleveland,
Youngstown, Ohio. a perennial
power in YOU, was defeated by
Akron, Ohio, 69-63 for the Division
I title. Detroit East overpowered
Pittsburgh 60-53 in the Division 1l
title game. Cheerleading honors
went to Detroit and Wheeling.
W.Va., in that order

The Ambassador gym in P:

Hi by 6 points. Texoma (Deni-

was again the site of this year's
Southwest regionals March 3 and 4.
The Santa Ana, Calif.. Wind
ked by the Pasad
Suns 51-49 for the Division | title.
The cheerleading competition had
the opposite ending as the Pasadena
Imperial cheerleaders edged the
Santa Ana girls in close c

son, Tex.) sneaked by San Antonio,
Tex., by 3 points for the Division 1
title. Host Big Sandy captured the
cheerleading title, and Dallas
finished second.

The regional games this year all
turped out to be close and exciting,
with mnsmanshlp and guality of

as has

Good weather and a crowd of
about 800 people made the Mid-
Atlantic tourney in Greensboro,

play

been the trend fﬂl‘ thc last fcw years.
Mext year, of course, we expect to
sce even greater improvement,

ment. the favored Tacoma, Wash .,
Trojans were defeated by Oakland,
Calif., 45-43 in a cliff-hanger for the
Division [ title, San Jose, Calif., cap-
tured the cheerleading wophy and
Muodesto, Calif., linished second.

A Georgia snow job

In Georgia it"s never supposed 1o
snow enough 1o cause difficulties,
but the weekend of Feb. 17 and 18
was an exception. Teams and fans
antending the Southeast regional
tournament in Gainesville, Ga., liter-
ally got a snow job, More than |5
inches of snow forced all the teams 1o
postpane departure. The snow, how-
ever, didn’t dampen the spirits or the
level of competition. In a closely
contested game Jacksonville, Fla.,
hung on o beat Atlanta 40-37 for the
Division I title. Rome, Ga.. held off
Lakeland, Fla.. 44-39 for the Divi-
sion 11 title. Tampa. Fla., 100k the
wrophy for cheerleading. and Atlanta
finished a close second

Al Memphis, Tenn.. site of the
Mississippi Valley regionals, all the
games were close. New Orleans,
La.. finally prevailed by 2 points

America

(Continued from page 2)

been hadly strained by economic ren-
sions ansing oul of the weakness of
the dollar and the continuing trade
deficits the U.S. has been running.
The sad dechine of U.S. influence in
the past decade has been associnted
with the flight of investors and
speculators alike from the dollar and
the inability of U.S. goods to com-
pete in world markets

““The same policies of deficit
financing and undisciplined govern-
ment spending that have wrecked the
domestic price structure have Kicked
back 10 weuken the alliances that the
LIS, built in its time of strength.”

The awesome $3.1 billion deficit
in LS. foreign rrade for the month of
Junuary was hardly reassuring 1o its
trading panners

Om the way down

The Umited States s on the way
down — fust! {And with it, ““brather
Ephraim,” once-Grear Britain, wal-
fowing i endless public ““servam™
strikes and gencral labor turmail, )
Paralyzed by the Vietnam travms —
which broke America’s pride in s
own power — the United States
stands by helplessly while one
strategic region after another falls by
default into the Sovier camp. How
true the prophecy of Isaiah 3:12(Liv-
ing Bible):

“Oh my people! Can’t you see
what foals your rulers arc? Weak as
women! Foolish as linle children
playing king. True leaders? No, mis-
leaders! Leading you d,uu-n the gal
den Mwmlmrinn

‘War is still on, Mr. Armstrong tells Church

{Continued from page 1)
said if they persecuted Him. they
would certainly persecute us. On the
other hand, He said He would alvays
be with us. He would never leave or
forsake us. And He is the one we
have 1o look 1o now.

The early Christians were tornured
to death by the povernment of man
And 1 tell you, this thing of govern-
ment — assailing God's people —
has been ever since Adam. You see,
back in the time of Adam and Eve,
when they rejected God and looked
1o Satan and took to themselves the
knowledge of what is right and what
is wrong, what is good and what is
evil, God, in effect, said w them,
when He drove them out of the Gar-
den of Eden, **1 am shutting you and
all your progeny . all of the world that
will come from you, I'm shunting
them of f from me. Except those that |
shall call,™

Now God has called some. He has
called 2 whole nation, ancient lsruel
But every time God has called any-
one the povernments of man have
persecuied them. Now God had said
back there 10 Adam and Eve. **You
go and your people, it will be the
human race, form your own govern-
mear. You don’t wanlt my govern-
ment. Form your own religions
Form your own kind of society "
And that’s happened, We are in that
kind of society today, and it is really
swayed and influenced by Satan the
devil

Now the early Christians, 1 said,
were persecuted. God's Church will
be persecuted again much greater
than we are being persecuted right
now. Though that will happen in a
mass martyrdom in the yet future La-
odicean era, And don’t let anyone tell
you that there are nol eras of the
Church. There are! And we're in an
cra where there are some of the con-
ditions that are a linle differem than
they were 200, 300 years ago or
2,000 o1 1,900 years ago

But God's peaple alwayx have suf-
fered persecution. Now this world is
Satan’s world. And the persecution
is afwavs instituted from Satan. He
hates God's people. He hates God's
truth, He doesn’t want us 1o believe
it. And yet, Satan himself can do
only what God allows. Now that
mieans that this persecution could not
have come on us if God had not al-
Towed it

And God did allow . God is
leeting wx suffer this persecution, and
we need to wake up and realize that.
Why has God done it? Simply be-
cause the Church of the Philadelphia
ern was becoming lukewarm. We
were becoming Laodicean. We were
drifting apan from God. Some of our
ministers even were watering down
doctrines. We were getting more in-

terested in the things of this world
and the ways of this world than the
things of God. Many were trving to
see how close they could come 1o
Satan’s world and its ways and its
ways of life and its life-styles. But
just so they could still somehow get
into the Kingdom of God.

We needed an explosion. We
needed an explosion to awaken us
To drive us 1o our knees. To drive us
ba 't te God. And 1o set God's
Church back on the track. We've
been domg thar. Christ has been
doing that now for almost a year,
Without our impassioned, heari-
rending prayers 10 sel ourselves
right first and then 10 sct the Church
right — snd when you pray, pray
that God will belp you get vourself
set right before you pray and ask Him
to set the Church right, and deliver us
from this persecution.

Without that prayer and reliance
on God, our attorneys could very
well lose this whole war. We must
get back into contact with Ged. We
must rely on God more than the at-
tomeys. The attomeys will do their
part, and we should cooperate in
whatever way we can. And the way
you people all rallied when the re-
ceiver was trying 1o take over all of
our property was just a wonderful
example. You know how | thank all
aof you for i

Let me just say that it's an ill wind
that doesn’t blow some good, and
God says that all things work 10-

gether for good o those that love Him.

1 have before me the copy of a
Sull-page adveriisement that is soon
going to appear in the Los Angeles
Times, the Pasadena Sar-News, the
three newspapers up in San Fran-
cisco, papers like the Chicago
Tribune, the Cleveland Plain
Dealer. metropolitan papers over the
country. The heading is very sensa-
vional: ALL CHURCH PROPERTY
IN CALIFORNIA HAS BEEN CON-
FISCATED BY THE STATE. That in
big type over the head of the whole
page advertisement,

Brethren, God has opened up to us
by this very thing a new source or a
new medium to reach the public with
Christ’s last message. And that is big
full-page advertisements in leading
newspapers around the United
States. Maybe the 30 years 1 spent in
advertising was not all for nothing
after all.

1 think the next ad will be some-
thing like this: the headline — WHO
15 LORD? CHRIST OR CAESAR?
Because | heard on a religious broad-
cast this week where they were re-
fernng to this very thing that we are
doing. This broadeast, by the way.
came from over near the Atlantic
Coast, and a man said. **Well, what
this is all abour.” referming 10 our
trouble, he said, **it’s a matter of
who is Lord. Is Chnst Lord or is
Caesar Lord?"" Now God has given
us something here to atract the pub-
lic eye. We must take advantage of it

While this is hot we must get these
ads out snd start people thinking.
And we will get the Gospel 1o
perhaps many more people who
might have heard the broadcast w
one time or another, but like in the
parable of the sower and the seed,
like those that drop by the wayside, it
never ook any root, and they paid no
attention 1o it and forgot all about it
Now maybe we’ll get through to
some of those people

1 just wanted to tell you that and
tell you that this can be made some-
thing to do a great work for us and for
God's Work through us, And it’s just
like taking the lemons that people
throw at you and turning them into
lemonade. And we certainly can do
that,

But the first thing is to pray and
rely on God and ask Him first to show
where we are wrong. I'll do the same
over here in Tucson. And in the
meantime, I'll just say. God bless all

of you.
I'don’t want 10 1ake up too much
time b just hearing

coming over a telephone without see-
ing anybody is not very much of a
church service. So [ will break off
here. | just wanted to give you that
hopeful note. That we're taking ad-
vantage of this. The Work is going to
2o forward as never before. God is
bringing us rogether as we've never
been before. We are now in wmiry,
And we're going forward full speed
ahead!

Businessmen meet on campus

PASADENA — Four hundred
business leaders from the Pasadena
community stiended the Chamber of
Commerce Social Mixer held by the
Church in the Ambassador College
Student Center Feb. 28,

Ellis LaRavia. facilities manager,

said while the Church and college
both have strong suppon from many
Pasadena area leaders, **we have not
had any general impact with the
community to the degree, perhaps,
that we should.

“*The Chamber of Commerce So-

SOCIAL MIXER — Members of the Pasadena business community meet
at the Chamber of Commerce Social Mixer heldin the Ambassador Collage
Student Center Feb. 28. [Photo by Ken Evans]

cial Mixer . . . afforded us this op-
portunity. It cleared up a lot of mis-
conceptions both internally and ex-
ternally and provided a vehicle
whereby the community is not only
more aware of the Church and col-
lege but also became more suppor-
tive of our activities,”

A letter of thanks from Rolie G.
Amhym, chamber of commerce ex-
ecutive vice president, reads in part:
It was an outstanding event .
We. in the Chamber. look forward 1o
a close working relationship with
you."*

Mr. LaRavia said because of the
many years we were not represented
in the community, *“There were. and
are, many misconceptions about the
role of the Church and college in the
community as well as the rest of the
world . . _ the message that we were
called upon to impart 1o the rest of the
world has been basically unknown,
As a resull, the very reason for our
existence has been clouded and not
understood by the members of the

community .
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Braving Wisconsin's snow and
below-zero temperatures, Jess Ernest,
former pastor of the APPLETON, Wis.,
congregation, returned for a visit after a
year-and-five-months’ absence while he
was laking & sabbarical and then reas-
signed 10 the Peoria, 111, church, Afier
delivering the sermon, Mr. Emest, his
wife Paulnand son Scodt joined the Apple-
fon brethren in & potluck supper. Jane
Robinson.

Afier the Sabbath service Jan. 6, mem-
bers of the ATHENS, Ga., church en-
joyed & potluck meal organized by Susan
Culpepper and set up by Tracy Detter,
Then Darla Wilson and Mark Louder-
milk, the Athens representatives to the
YOU conference, gave a talk on what
they had learned in Pasadena. Cindy Nor-

.

When Anne Plumb, a member of the
AUCKLAND, New Zealand, church.
was driving home from the Sabbaih ser-
vice Jan. 13, she was motioned to pull
over and stop as she was crossing the
Auckland Harbor Bridge. She was quite
worried until she saw someone waving a
sign saying that her car wis the 300 mil-
lionth wehicle 1o cross the bridge, which
was opened in 1959 Mrs. Plumb was
given asilver jug and a cenificate to mark
the occasion. The event was shown on the
news broadcasts of both of New
Zealand's nationwide TV channels. Rex
Morgan,

A cold-dish dinner and square dancing
warmed up the members of the
BETHLEHEM, Pa., church Jan. 6,
dancing to the instructions of Clare
Barnes, a figure caller, and his recorded
musie. Some members enjoyed bowling
during the evening, and the young folks
viewed movies. The YOU checrleaders,
Camille Ricci, Elizabeth Ricci, Barbara
Pasceri, Janct Muzzelo, Lori Muzzelo,
Karla Weitknecht, Cindy Garzillo and
Sue Bergeron, surprised the brethren with
their pew cheerleading routines. Gordon
5. Long, r

An original oil paimting of Chilliwack
Lake, painted by a local anist, and some
maiching crystal were peesented 1o John
and Ray Ann Ellion by the
CHILLIWACK, B.C., brethren st a pot-
Tuck supper Jan. 6. The Elliotts were de-
parting for their new assignment after the
conference in Pasadena. The nexi day,
Jan. 7, 12 members of the Semiors’ Club
were joined by Walter Cyz and Paul
Johanson from the Surrey, B.C., church,
who took them 1o a0 afternoon perfor-
mance of the lce Capades. The group
rounded-ou the day with an unscheduled
supper at the Kee Motor Motel in Abbots-
ford. Al Hankey.

The CORNWALL, Ont., and
PLATTSBURGH, N.Y.. churches
combined Jan. 6 to make the first Sabbath
of the new year a special one. Following
the service, members gathered for & buffet
mesl, then transformed the pymnasium
im0 *“The Casino Royal. ** Loud laughter,
cheers and excitement filled the air as all
tried (0 win as many tickets as possible in
oder 1o win one of the two door prizes. A
combination of skill and luck enabled
young Redney Dupras and Donna Wilson
1o win the first- and second-place prizes.
During a 45-minuie break, all were intro-
duced 1o the purposes, goals and proce-
dures of Family Club. Chuck Boehme.

Members of the EXETER, England,
church visited the Franklyn Hospital in
Exeter Feb. 10 1o give patients at the hos-
pital an entertainment show. The brethren
have been visiting the children's hospital
every two weeks. The entertainment, the
first of its kind put on by the brethren,
included a pop singing group, story read-
ing and Highland dancing. Framcis Cann,

The third annual Burns Supper, in
memaory of the Scottish poet Robern
Burns, was Jan, 28 at Red Gables in
HARPENDEN, England, near 5t Al-
bans, organized by brethren in the area.
The profusion of tanans worn by the 109
people stiending made a colorful specta-
cle, and excellent hiquid refreshments
added significantly 10 the enjoyment
Scotsman George Campbell chaired the
evening's activities. Afier the huge hag-
gis was ceremoniaily piped in, James
Henderson gave a stirming Address 1o the
Haggis. Toasts were given to the immor-
tal memary by Bill Wilspp, 10 the Work

by Douglas MacDonald, a reply by Ed
Smith, 1o the lassies by Ernie George, a
reply by Lilian George, and 1o absent
friends by Bill Allan, Afier the meal a-
bles were cleared (o make room for enter-
tainment and Scoftish country dancing.
Bill Allan.

About 200 hungry brethren of the
HARRISBURG, Pa., church remained
after the Sabbath service Jan. 28 for a
potluck meal and geme night. A high
poinmt of the group games, with prizes
awarded, was waiching several blind-
folded wives wrap their husbands from
head to toe with rolls of toilet tissue, the
winner being pastor Jim Rosenthal.
Lynda Shaffer.

Twenty-nine brethren of the KUALA
LUMPUR, Malaysia, church and their
relatives went fishing Dec. 24 in a motor-
boat. The outing 10 Pulau Angsa was ar-
ranged by member M.C. Low, and after
returning from the island, the brethren
traveled to the Lows® estate bungalow,
where Mrs, Low had prepared some spe-
cial food. All enjoyed swimming in the
jprivate pool and the barbecue, and 17 who
stayed overnight viewed a home movie of
the 1978 Feast of Tabernacles in Cameron
Highlands, The following Sabbath a bou-
quet of 16 roses and o card were presented
1o the Lows in apprecistion. Peter Chan

The third of the LEEDS, England,
church’s winter socials commenced afier
s marathon three-hour tape from head-
quariers on Jan. 13. Though somewh
jaded, the sturdy Leeds folk fellow-
shipped, supping lea and coffee in the
process. A delicious assortment of cakes
from the cake competition provided fit-

cially emjoyed by pastor Peter Nathan and
his young son, and a sing-along of Jolson
favorites. Neil Jackson ended the evening
with his magic acts and humor, Master of
ceremonies was Keith Watts; his wife ar-
ranged for the catering. J, Fowler, Ron
and Shirley Hulme.

Brethren of the MASON CITY, lowa,
church treated themselves 1o a potluck
dinner after the Sabbath service Feb. 3,
Eighteen pies, all baked by Church mem-
bers, were auctioned off, adding $329 10
the activity fund. Jerry Fakler paid the top
price for & pie, $50 for » pincapple mer-
ingue, ond Glen Shunkwiler was top pie
buyer, ending up with four. Then the
brethren enjoyed a round of square danc-
ing, with elder George Booth as caller.
Mike Bacon.

For the fifth year, a group from the
MIAMI and FORT LAUDERDALE,
Fla., churches hiked seven miles into the
Big Cypress Swamp, following a footpath
established by the Florida Trail Associa-
tion. The hike, coined the **skunk-ape
hunt'” by Fred Kellers, now pastor of the
Linle Rock, Ark., church, is supposedly a
search for the legendary skunk-spe that
haunis the Ever,
Neville Gilbert, Gary Bean, Howard
Wills and Milt Wilson, and 16 youngsters
ages 7 to 17 spent three days and two
nights roughing it. Fresh drinking water
was available, but all other pecessities
such as food and tents haa 10 be carried in
by backpack. The wet and Eroup
murntd to civilization Dec. 26, Mili Wil-

mmﬂu le)En;Inll breth-
ren, joined by friends from the Momtreal

DANCE WINNERS — Winners of the dance contest at the “Snowflake
‘Ball" of the Grand Rapids and Kalamazoo, Mich,, and Elkhart, Ind.,
churches pose with a heal-proof snowman. From left, Jerry and Diane
Jenkins, polka; Charles and Waveline Sutton, waltz; and Steve
Schemenaur and Ellen Skinner, disco.

ting “‘afters’” for the tasty spagheni
bolognese. Dinner was followed by a
series of games such as pass the parcel.
Though time was marching on, nexi wasa
no-prize, low-key YOU talent show,
dominsted by the Nixon clique and the
Thomson brigade, who, with songs and
poems, duets and solos, did a commend-
whie job. The social was organized by the
YOU members. G. Singh.

To help raise money for a receni-
ly purchased church pisno, the
LETHBRIDGE, Alta., men’s club con-
tracted a job of a house demolition. Al the
break of dawn on Dec. 26, the men,
armed with assorted hammers and wreck-
ing bars, eagerly descended on the
T5-year-old seven-room house, By 11
am., with the roof cleared, the walls
came tumbling down the aid of a volun-
teer tractor loader with grapple hooks. As
the day wore on, coffee and refreshments
were served by some of the men's wives.
By evening all that remained of the house
was 3 small pile of rubble to be hauled
away the next day. Dirty and tired, the
men put their tools away and gathered at
the home of Mr. and Mrs. Fred Reed for a
big tarkey dinner, feeling good that the
plano was now pald for_ Jerry Peterson.

Feb. 10 was a landmark in the history
of the Church in LUTON, England, After
meeting in & temporary hall for two
months the brethren gathered for the first
time in 2 new hall st Houghton Regis. The
Luton brethren were formerly pan of the
Bricket Wood congregation, After the
Sabbath this event was celebrated by »
social in the mew hall, starting with
children's games organized by Geoffrey
Facer, aided by Jenny Stration, Evelyn
Coupland and Christine Watis. Next
came musical. chairs, which was espe-

French and Onawa congregations, a total
of 180 people, stepped out 1o the smooth
sounds of Eton Phillips” band Jan. 6 at the
Canadian Slovak Building. Eleven
Mhlaflﬂﬁwﬁhﬁpiﬂoﬂl‘m

ik f the W ichd: class, led
by the brother-gister team of Randy snd
Bonnk. Now, hundreds of man-and-
woman-hours later, the proof was in the
crowded dance floor at the semi
dance, with everyone from teens to the
old guard geiting into the act. Dominic
Vincelli.

Long hours of practice resulted in the
OTTAWA, Ont., variety show becom-
ing an annual event Jan, 20, After the first
portion of the show, which included »
slide presentation, musical numbers and &
disco-dance routine, YOU members sold
homemade root beer and chocolate bars o
raise funds for a swim meet in Toronto.
An unusual baby contest featured Wilmer
Wilkie as Baby Goliath, Keith Olson =s
Baby Noah, and Syd Lukus as Baby Sam-
son. The evening was tied together by the
persistent effonts of the master of cere-
monies, Brian Shemilt. Other credits go
to Jean McDonnell, Issbel Nicol and
Doug Meyer. Marvyn Henry,

The games evening of the
PLYMOUTH, England, church has

+ taken on the form of an annual event after

its introduction early last year. This year's
function was Jan. 27 in the church’s meet-
ing hall. With tables and chairs set up and
refreshments served, those attending
were able lo spend & few hours playing
such_games as Scrabble and chess with
their friends. The next week, Feb. 3,
members visited the Granby Old People's
Home in Devonport to present a variely
show for the residents. John Collins.
With temperatures in the 70s, brethren

of the 5T, PETERSBURG, Fla., church
held a potluck picnic st War Memorial
Park in nearby Bay Pines. Besides eating
and fellowshipping. the picnickers en-
joved a series of sack races, egg tosses,
tugs-of-war, volleyball and horseshoes,
Lavene L. Vorel

The SARNIA, Ont., brethren played
host to the LONDON, Ont., congre-
gation Feb. 17 for the afiernoan Sabbath
service, 8 potluck dinner and bingo. Tom
Kennedy and Alex Wighton were callers
for the bingo, with Jim Meade waiching
the board, Many won prizes. The Peterkin
family won eight times, and Dougal Clut-
ton and Iva Grimes won calculators in two
rounds of cover-all bingo. On Feb. 4 the
Sarnia brethren had their firm Women's
and Men's Club, with 20 attending. Iva
Mae Grimes.

Variety set the theme for a potluck din-
ner and family fun night for the
SPOKANE, Wash., brethren Feb. 17,
Afier tucking away a heanty meal, mem-
bets removed the tables and set the chairs
im n semicircle around a center stage for
the entertainment. An agends of music
from guitars, drums, & pisno, u wash-
board, 3 harmonica, s Jew's harp and
recordings was interspersed with skits, o
three-legged dancer, a frozen logger, spot
commercials and o news report. Capping
off the night was dancing 1o the music of
the church’s Bluegrass Group. Verne
Enos.

Lots of food, fun and fellowship sct the
mood for the super social of the
VICTORIA, Tex., brethren Jan. 13.
Afer a feast fit for kings, the more than
100 brethren setled back for entertain-
ment. First was an award of recognition
presenied fo Jeanie Ogwyn by Asron
Hubble on behalf of the Spokesman Club
and the Victoria church in appreciation
for her dedication and service 1o the breth-
ten and backing .od supporting her hus-
band, John Ogwyn, as pastor of 5 three-
church area. After a song by Aaron,
Tammy Miller, the YOU representative,
gave a shon review of ber trip to the YOU
conference in Pasadens. Lydia Damnell
sang several lullabies to her baby daugh-
ter, and Dana Davis sang and played the
guitar, sccompanied by Aaron Migl and
Aaron Hubble. also on guitars. Following
were games of musical chairs and
dominoes and dancing. The social was
organized by Mr. and Mrs. Bud Sanders.

Darnell

The sonual social of the
WDODIIIDGE. N, clwth was Jan,
20 in nearby inning with

GUEST OF HONOR — Charlotte
Meth of the San Diego, Calif.,
church poses for the camera at a
luncheon given by the church's
Women's Club South for her and
other senior citizens Feb. 12. Mrs.
Meth, 90, has been a longtime
member of the San Diego
congregation. [Photo by Susan
Karoska|]

bag meeting. Each member drew  folded
slip of paper from a box to determine
what, if any, his assignment would be. As
an added challenge for the speakers, Mr.
Fuessel called on each one 10 present the
No. 11 impromptu speech. Mike Bran-

denburg.

Warm breezes from the ocean and fes-
tive island-style food at an outdoor pavil-
ion set the stage for the FT. LAUDER-
DALE, Fla., Spokesman Club's ladics’
night Jan. 7t Bryant Park in West Palm
Beach. In an introductory speech Herb
Attetley described his experiences while
living in the Bahamas, and YOU mem-
bers served up a tasty dinner of fish and
plumn chips. Speeches discussed true

womanhood,, appreciating the mother and
wife, how 1o be successful and the world

the traditional banquet of potluck dishes.
To add an unusual twist (o the affair, the
entertainment progran was shared with
the y he children's
:Mﬁeﬁmdbrkm&m.mhupu-
formances varied from the ballet from The
Nuteracker to song and dance, piano
solos and a poetic recitation. The remain-
der of the evening was in the hands of the
church band, the Woodbridge Jubalai

The evening was opped off
with music and @ limbo demonstration in
the wadition of the Caribbean islands.
Alan R, Kronenwetier.

The MANHATTAN, N.Y., Spokes-
man Club held a spectacular ladies’ day
brunch at Lincoln Square hood
Center Feb. 11. The hall was decorated by
P, James Perez and his crew. A Spokes-
man Club seal was unveiled, and, afier a

providing melody o dance. A.L. Legg

CLUB
MEETINGS

delicions meal and five speeches, the men
and their guests enjoyed & wide vasiety of
music ranging from disco 1o slow ballads.
Conrad Silvera.

The second anpual ladies” brunch of the
ROCHESTER, N.Y., Spokesman Club
was at the Shalom Restaurant Feb. 12,
with 47 men and women filling the

don. Al

Fad diets were discussed ot the Jan. 2
meeting of the EAU CLAIRE, Wis.,
Women's Club. County home economist
Karen Cooper was the guest speaker.

The Eau Claire Spokesman Club hon-
ored the congregation’s three oldest
members Jan. 6, raking them out to the
Last Frontier restaurant and presenting
each of them a gifi. Honored were Jennie
Olson, 81, who has kept the Sabbath for
60 years; Bertic Mock Hoff: 82,

} lem Room for the Imost
everyone joined the discussion of Jack
Beilstein’s topics, then toasimaster Jake
Hannold introduced the speakers: Rich
Newman, Hans Susstrunk, Rod Burne,
Dick Mitchell and Fred Diehl. Jake Han-
nold.

Though cold, miny weather kept the
attendance at 15, members and guests of
the BEAUMONT, Tex., Spokesman
Club gathered for the club's second
Ildm night of the year, enpymg &

el

who was baptized in March, 1968; and
‘Walier Redmond, 93, who has been at-
tending services for |5 years. Karhy
Lausted.

The long-awaited Spokesman Club of
the KUALA LUMPUR, Malaysia,
church was insugurated Jan. 9 in the
Kaorean Room of the Federal Hotel by
Chris Hunting, who was on his way to
conduct a Plain Truth lecture in Kota
Bahru, Malaysia, on Jan. 12. Topicmas-
ter for this first meeting was Tan Hock
Ann, who chose topics ranging from poli-
tics and religion to household issues. At-
tending were 23 men, 10 ladies and four
children. Bob Lim Pang Ooi is president,
Danny Soh Ah Bah is secretary and Mr.
Sellapan is the club’s director. Meetings
will be held fortnightly after the Sabbath
service. Lew How Yoong

When members of the CINCINNATI
(Dhio) East Club bled

yle meal in nearby N

Topics were presented by Bob Hanks, and
longtime member Sam Tobey spoke on
the purpose of the club. James Scales and
Mike Hansh. d imyp
speeches, with Gene Koch moderating.
The club director, pastor Al Mischmick,
closed with a lecture on proper use of
humor in speeches, Bob Hanks.

The Spokesman Club of the
KLAMATH FALLS, Ore.. church
played bost for the MEDFORD, Ore.,
Spokesman Club Jan. 20, with the Med-
ford club going home with most of the
awards for the combined meeting, The
first half of the meeting was directed by
minister Don Russell, and pastor Fred
Davis directed the last half. This was the
first combined activity for the two
churches since the fall Holy Days las
year. Roy M. Manley.

The Ladies” Club of the BRISBANE,

lia, church d Feb. 6 at the

st Bill Koapp's restaurant in nearby
Forestville for their Jan. 15 meeting, they
discovered that their director, Reinhold
Fuessel, had -scheduled a' sarprise’ gribs

Blind Institute Hall on Woolloongabba,
whete the women heard » guest speaker

from the National Heart Foundation speak

{Sas CHURCH NEWS, page-9) -



UNLEA\"EHED RECIPES —

of the Amb

d some of the

dor Cultural AJIlanue awomen's club of the Pasadena
d recipes sent in by Worldwide News readers. Photos of several of
the dishes are shown on following pages. [Photos by Roland Rees|

Readers provide stacks of snacks
to prevent Feast from falling flat

BREADS

UNLEAVENED BREAD

3 c. flour (whole wheat, unbleached
or combination); 3 large whole
eggs; 11, salt; 2 T. oll or butter; 1%
. water or milk; sesame seeds (op-
tional). Combine Nour and sall. In
another bowl combine eggs and oil;
beal. Add the egg mixture fo the flour
and add water. Beal hard for 2 or 3
min, Pour into greased cookie sheet or
3 8-in. squaré pans. Bake al 450" for
20 min. Can sprinkle sesame seeds
over lop before baking. Good for mak-
ing sandwiches. Mary Johnson, Lom-
poc, Calif,

FRUIT-NUT LOAF

1 ¢. brown sugar; 1 c. water; 1 ¢.
cut-up dried frult; % c. nuts; 1 T.
butter; 2 eggs; 2 c. flour; ¥ L. salt. in
saucepan mix togelher first 5 Ingre-
dients. Stir over medium heat until but-
tar mefs. Set aside. When cooled, add
well-beatan eggs. then Hour and sall.
Bake in 9-by-5-by-3-in. loaf pan until
brown and done. Lotha E Hamilton,
Stockton, Mo.

ALL-BRAN FRUIT LOAF
1c. All-Bran; 1 c. soft brown sugar;
1 c. ralsins; 1 c. milk; 1 c. flour.
Steep bran, sugar, raisins and milk for
5 o 6 hrs, or overnight. Add flour,
mix well. Put into loal tin ined with
. buttered grease-proo! paper, Bake %
hr. at 350° and ancther Y2 hr, al 3257
Aimi Cairns, Gourock, Scotiand.

The Worldwide News again
provides this generous offering.
courtesy of our readers, of un-
leavened recipes to help vou have
a true Feast of Unleavened
Bread. Members of the Ambeas-
sador Cultural Alliance sifted
through reams of recipes and
prepared several to show how
appealing unleavened bread can
be. Those tested are either pic-
tured or are designated by as-
terisks. Because of limited space
we could nor include every rec-
ipe subminted, and when rec-
ipes were similar, only one was
printed

SPROUT FLAT BREAD
2c. rye meai; 3 c. powdered milk; ¥
c. sasame seeds; % c. sunflower
sseds; sait, If desired; V2 c. chopped
rye or wheat sprouts; 1 c. water; 3 T.
oil; 1 egg, beaten weil. Mix rye meal,
sprouts, waler and oil. Mix info smooth
dough, gently fold in egg. Spread Ya-in.
1o ¥a-in. thick on ofled and floured cookie
sheet. Bake at 450° for 10 to 12 min
Brown under broller. Serve hot with
favorite spread. Leftovers can be
toasted Jodie Auch, West Plains, Mo.

HARDTACK BISCUITS
1% c. whole-wheat flour; Y ¢. soy
flour; 1 c. rice flour; Y% c. sesame
seeds; 21. ssa salt; 11 c. water. Mix
dry ingredi well. Add water to

NOTE: The abbreviations used in
the recipes are L (leaspoon), T.
(tatlespoon), c. (cup). pt. {pinf), gi.
(quart), &, (pound), oz. (ounca),
doz. (dozen), pkg. (pockage), in.
(inch), min. (minute), hr. (hour), mi.
(milliiter), | I!‘ﬁl g (gram), kg,

make soft dough. Knead well, cut into
biscuits. Bake for 30 to 40 min. at 350"
Serves 6. Donna Bentiey, Pinellas
Park, Fla.

APPLE-OATMEAL MUFFINS
1 c. shredded raw apples; 1% c.

To convert Fahrenhail to Calsius
(contigrade), sublract 32 fom the
number of degrees Fahrenheit and
multiply by 5/8. In other words, C =
(F-32)5/9. For 300" F. =
1460 C 350°F. = 17T C. 400° F. =
204" C.

Some U.5.-maetric cooking
measures: 11, =S mi. 1 T. (3L} =
15mi, 1 Mud oz (2
Puidc. (Boz.) = 236 mi; 1 dryoz. (2
T)=28g;1dryc (Boz.)= 228¢g.;
1B (1602) = 45 kg

Some comman food Rems and
waight in grams per cup:

Sugar: brown, packed — 212
granulated (white) — 152; pow-
dered (lcing), sifted — §5; pow-
deted, unsifted — 123; honey —
332; molasses — 300,

Fiour: ail

lled Yac. oll; pinch ot salt; Yec.
dates o ralsins; % c. nuts
(optional). Wash apples, quarter, cut
out core. Shred cul side down on
medium shredder. Pack into cup.
Combine ingrediants. Let stand for &
few minutes to absorb moisture. Mix
together firmly with hands or & fork.
Spoon into oiled muffin pan, rounding
nicely. Bake at 375" for 25 min. Margery
Jaycox, Montesano, Wash

SESAME POTATO BISCUITS
2c. flour; 1% 1. salt; 1 c. butter; 1 c.
cold mashed potatoes; 4 egg yolks;
1 8gg white; 2 T. sour cream; Y c.
sesame seeds. Preheal oven (o 400",
Combine flour and salt in a large mix-
ing bowl. Cut in butter until mixiure

sied — 115; all-purposa or un-
bleachad, unsifiad or spooned —
125; whole-wheat, stired — 132

Ods and butier: butter or mar-
garine — 224; ols — 210.

Drairy products: chedaar choess,
grated — 113; coftage cheess —
238; hamvy craam — 238, sour
croam 241 mille — 242,

coarse crumbs. Stir in
mashed potatoes, 3 egg yolks and
sour cream. Knead for 1 min, until
smooth. Wrap and chill in refrigarator
20 min. Repeat this 3 times. Roll
dough Va in. thick and cut into biscuits.
Beat egg white and yolk. Brush bis-
cuits with egg, dip in seeds and bake
for 15 to 20 min. Makes 2 doz. biscuits.
Alce Portarfiald, DeRuyter, N.Y.

CORN PONES

3c. cornmeal; Vs c. wheat germ; % .
sea sall; Y c. comn oll; 2 c. bolling
water. When water is boiling hot, pour
ofl and about 1% c. water into dry mix-
ture and mix with a large spoan. Batter
should be stiff so pones can be formed
easily. Add additional water as neces-
sary. Cool for 1 hr. Make into small
flat cakes. Bake in 350° oven for 40
min. Mrs. Aoy A. Maves, Cashmere,
Wash.

THREE-LAYER CORN BREAD

1 c. cornmeal; 1 ¢. whole-wheat
pastry flour; ¥at. salt; 1 egg, beaten;
¥ c. honey; % c. vegetable oll; 3 c.
milk or buttermilk. Preheat oven 1o
350°. Combine and stir ogethar the
cornmeal, whole-wheat flour and saft
In another bowl beal together egg
haney. oil and milk Ml.diqudamdrv
Ingredients, stir just until mot

* oil (385°) unti putfed

*eﬂ Roll to ¥ in. thicxess and cut in
rounds with 4-in. cutter, Fry in hot com

extra water. Mix flour, water, sall and
sesame seeds thoroughly. Add oil and
mix with fork. Pour in % c. waler and
mix well. Add 1 T. waler at a time until
dough is soft and workable. Roll extra
thin. Cut with cookie cutter. Place on
ungreased cookie sheet and bake at
400° 1l brown, turning if necessary

Recipe can be vared by using 1 ¢

mmu fiour and 1 c. rye, 0ats of

. Drain

Similar recipe by Mrs. Joa Hansen, De
Soto. Tex.

Pour batter inta oiled or buttered 8-in.
square pan. Bake 50 min, Serve warm
with butter and honey. Martha J. Les-
ter, Battie Croak, Mich.

"LEFSA (NORWEGIAN BREAD)

5 large potstoes; V: c. sour cream;
¥ L salt; 3 T. butter; flour — use Yac.
flour for mach cup ol
potatoes, Boll pofatoes, mash fine.
Add cream, butter and salt. Beat until
well-mixed and Night. Then lel cool
after adding flour. Take a piace of
dough and roll oul as for plecrusl,
rofiing it thin as paper. Bake on ldp of
slove, of in a large frying pan until
tight brown. Pul baked pieces be-
tween clean cloths and roll up so as to
keap sofl. Spread with bulter. Mrs.
henry Armold, Edmonton, Alta.

COTTAGE CHEESE ROLLS
1 ¢. margarine; 2 c. flour; 2 c. cot-

tage cheese. Mix

and by substiluting
chives, parsley, oregano or dill for
sesame seeds Thelma Applegate,
Vanceburg, Ky. Similar recipes by
Mrs. Donald G. Crook, Rolla, Mo,
Mrs. Glen L. Rucker, Argonia, Kan.

OATMEAL CRACKERS

wall and refrigerate 8 hr., of memigrl.
Divide dough into 3 balls. Roll out one
al a lime as for plecrust on’a wall-
floured surface. Cut into wedges and
roll up each piece, starting with the
wide end. Place on cookie sheet and
bake 30 min. in a 350° oven. It desired,
frost while warm with powdered sugar
thinned with milk. Sandra F. Avent,
Starkviile, Miss.

QUICK MAYONMAISE BISCUITS
2 c. sifted all-purposs flour; ¥» c.
mayonnaise; % c. mllk:'fh c. sharp

2 dded: 2 T.

Jc 2%: c. whole-wheat
flour; % c. wheat germ; 3 T. honey;
¥ c. oll; 1 1. salt; 1 c. weter (enough
to handie well). Mix together dry in-
gredients, add Bquid ingredients and
mix. Pal hall the dough in an un-
greased 10-by-15-in. pan. Mark off in
squares and sprinkle lop with sall
Bake at about 250" to 300" for about
30 min. until kight brown. Break into
squares. Madeling Griswold, Slater,
lowa.

TOASTY OAT CRACKERS
1 ¢. rolled oats; 1 c. whole-wheat
Mr"‘a c. white flour; 1 c. bumrov

2 ¢c. sh d aharp

"SCOURIE CHEESE BANNOCKS

1 c. scottish ostmeal or rolled oats;
1 c. flour; % L. salt; Y% c. butter; % c.
sharp cheese, grated; ¥ c. warm
water. Combine the catmeal, flour
and salt. Cut in butter with a pasiry
blender, then fold in cheese. Mix with
water o a paste consislency. Turn
anlo a floured board and knead a little,
Divide the dough in half and roll out
one hall into a circle, until the dough is
about % in. thick. Cut into four
wedges, prick the bannocks with a fork
and pinch the adges. Repeal with the
other half of the dough. Bake 20 min
at 400°. Yield: 8 bannocks. Suzanne
Oison, Milwaukee, Wis.

GERMAN ROLL KUCHEN
Beal 2 eggs. Add Y c. melted short-
ening or oll; ¥ c. milk; 2 L. salt. In
large bowl put 234 c. flour. Make awell
In center of bowl. Add liquid ingre-
dients, and, starting in the center, beat
with a large slotted spoon until flour is

onlon, minced. Stir fiour,

¥ i and milk until well

hiardad : Dmp
onto g

coot-esheel Bake at 350" for 10 min.,

or until ightly browned. Serve warm.
Makes 24 biscuits. Georgia Kemp,
Clarksdiale, Miss.

"CHLOE'S SOFT
UNLEAVENED BREAD

1 pt. whipping cream; 3-3'% c. un-
bleached white flour; 1 t. salt. Whip
craam. Sift flour into the whipped
cream a little at a time, and work it in
with your hands. Handle as iittie as
possible. Dont get dough stiff. On a
fioured surface, roll ou! dough about
Ve in. thick. Cut to cracker size you like
and place on a cookie sheel. Bake
immediataty at 5007 for about 20 min.,
or until golden brown. Variation: 2 c.
com four, 2 c. whole-wheat pastry
flour; 1%21. salt; 1% pt. whipping cream.
Mix all ingredients togather in a bowl
{do not whip cream). Proceed as
anova Chloe Shippert Sewall,
P Calif.

Lightly lour kneading board.

Toss dough and knead fill smooth.
Add more four if necessary. Roll
dough Ya-in, thick. Cutinto strips 310 5
in. And with the tip of a table knite
make several slits or punclutes in
each slice, Fry in hot oll tll brown. Turn
with fork. Sharon Haas, East Canton,
Ohio

CRACKERS

SNACKING CRACFERS
2c. whole-wheat flour; 11 salt; Vee.
sesame seeds; % c. raw wheat
germ; % c. oll; % c. cold water snd

cheess; 2103 T. water; Y L. sall. In
shallow pan toast oats 10 min. in 350"
oven. Combine flours, salt and butter
until mixture is ke coarse crumbs. Stir
in cheese and oats. Sprinkle with
watar, mix lightly with fork to hold to-
gether. Roll out % in. thick batwean 2
sheets of waxed paper. Cut in 1V-in
squares, Bake on ungreased shee! 10
to 13 min. Cool. Beatrice Robison,
Lacey, Wash,

OATMEAL HARDTACK

% c. sh g:ihe. 2
c. oatmeal or rye flour; 3 c. flour
{unbleached or part whole wheat);
% c. sugar; 1% L salt; Mix Iogelhm
dry i Blend in

Add humrrmk and mix well. Roll very
thin, cut into squares, and bake on
cookie sheets in 400° oven until lightly
;lgwnad. Mrs. Lee Olson, Columbia,

SAVORY GRANOLA CRACKERS
2 c. rolled oats; % c. nhol.-uhlﬂ
flour; % c. slivered simonds; % c.
wheat germ; % c. sesame seeds; 1
T.honey; ¥at. salt; Y L. oregano; %t
thyme; 4 t. onlon powder; 3 eggs;
% c. oll. Preheat oven o 400", In large
bowl, stir together first 10 ingre-
dients. With a fork, beat together eggs
and oil. Stir into oat mixture. With a

(Continued next page]




[Cantinued from preceding pagel
spatula, press dough evenly into &
greased 10-by-15-in. pan, and bake
20 min,, or until golden. Cut into 1 Ve-in
squares, then into triangies. Remove
to rack lo cool. Store in airtight con-
fainer. Makes about 50 to 70 crackers,
Palti Josifek, Fountain Va!.by, Cali,

WHEAT-GERM THINS .
5T.oll;'a c. water; 1 T. brown sugar,
packed; 3 c. whole-wheat flour; Yac.
oals; % c. regular wheat germ; % L
salt. Blend oil, water and sugar, Stir in
flour, oats, wheal germ and salt, mix-
ing well. Shape dough into a ball. Rall
out to ¥ in. thickness on an unfioured
board. Dough will crack at first but
smoolhs out as it becomes thinner.
Cut in squares and transher 1o baking

batter by lifting skillet from burner and
rotating and titing round and round, so
baner covers bottom of skillel. Bake
until brown, turn. Bake only short time
on second side. Spread cake when
done with generous amountis of
butter, sugsr and lemon julce. Roll
cake up jelly-oll style. Bee! bacon
can be added before rofling. To be
fight, cakes must bake fast. Heavy skil-
let is used becausas it will not cool
down so rapidly when batler is putin it.
Wondra flour best as won'| get lumpy.
Wipe skillet with grease before pour-
Ing in first cake so Il won't stick. John
A. Ostrand Jr., Broken Bow, Neb.

shortening; Y% . almond extract; Y%
1. vanilia extract; 3 T. cold water; %
c. rolled oats, uncooked; ralsins,
nuts, small gumdrops or peanut
butter. Sift flour and sal together. Add
naxi 5 ingrediants; beat with electric
beater until smooth. about 2 min, Stir
in oale; blend wall, Knead gently
Sprinkle powdered sugar lightly over
a pastry canvas; roll dough W in. thick.
Cut into 48 2-k. squares. For each
cookie, place raisins, nuis, small
gumdrons or some peanut bullezr

or
squares “seal edges. Snnnlue with
granuisted sugar. Bake on un-

IRISH POTATO CAKES
2 medium potatoes; 1 egg; % c.
whole-wheat flour; % t. sait; %

cookie sheat at 325° for 1210
15 min. Remove from sheets im-
mediately. Makes 2 doz. cookles. Mrs
Francis A. Tortoro Sr., Thurmont, Md.

unitil ight g

: i onlnn. grahu' Yt seed

shem.BalelliaEsD'ov:ni?HEmf.. andlemm
a bowl of verv cold waler. Beat egg

Makes about 2V o 3 doz. Elizabeth another bowl, pal p ‘*)' m

Shaw, Lancaster, Tex.

“CHEESE CRACKERS
2 c. (8 oz.) shredded cheddar
cheess; ¥ c. grated Parmesan
h Vs c. butter, 3T.
water; 1 c. flour; % 1. salt; 1 c.
rolied oats. Beat together cheeses,
butter and water untl well blended. Add
flour and salt; mix well. Stir in oats,

CHERRY FOLDOVERS
1 m cherry ple filling; 2 c. unsifted

grate coarsaly into Ixml Add flour and
omion, sall and caraway sead. Heal

COTTAGE CHEESE PANCAKES
4 eggs; 1 c. creamed cotlage
h % € flour; % t. salt; sliced

mixing until
Shape nto dough 1o Iorm 12-in.-long
roll. Wrap securely, refrigerate about 4
hr. Cut siices Va 10 % in. thick; flatten
slightly. Bake on lightly greased
cookie sheel in praheated hot ovan
(400°) 8 to 10 min. or unlil edges are
light golden brown. Immediately re-
mave from pan; cool on wire rack
Makes about 6 doz. Dough may be
slored up 10 one week in the re-

oranges. In large bowl, beal eggs and
coftage cheese until smooth. Beat in
flouwr and sait. Drop by tablespoonfuls on
greased griddle. Bake until golden
brown, turn and brown other side.
Serve hol with oranges, syrup, jam
of jelly. Makes 16 1o 20 pancakes,
about 4 servings. Marjonie 5. Sadd,
Cuba, N.¥. Similar recipe by Mrs. Paul
Minton, Martinez, Cail.

frigerator. Dorothy Webb, E
tnd.

SESAME CRACKERS

2 ¢. unbleached flour; 2 c. whole-
whaeat flour; % c. butter; 2 T. sugar,
1 L salt; 1 c. milk; ¥ c. sesame
seeds. Sift together flours, salt and
sugar. Cut in Ya c. butter. Add sesame
seeds. Add milk and make into a
dough. Raoll ¥ in. thick and cut with a
biscuit cutter. Brush tops with milk,
Prick with a fork and bake at 400° until
the desired brownness. Cool and
store in a tin. May be reheated in a
toastar 1o crisp. Mrs. Willam D, Terrell,
Albany, Ga

OATMEAL CRACKERS
T4 e. flour; 2 c. rolled oats; 2 T.
sugar; 1 L salt; ¥ c. butter; %2 c.
boiling water. Combine dry ingre-
dients. In a separate bowl caver butter
with boiling water. Stir iquids into dry
mixture and mix. Roll out very thin, cut

PANNEKER
1. sour cream; 1 c. small-curd col-
tage cheess; 4 eggs;*% c. flour,
sifted; 1 T. honey; % 1. salt. Combine
sour cream and coltage cheese, add
other ingredients and beal with mixes
or blender until well mixed. Bake on
hol greased griddie until bubbles
break on surtace; tum and bake until
golden brown. Variation: Add 1 ¢.
blueberries, fresh, canned (drained)
or frozen, or 1% c. finely diced raw
gph. Gertrude Wiliams, Denver,
do.

CORN H.DUR W.AFFLB

P flour; Y% c. suger; %t
mmmmm 1e
butter or margarine. Mix flour, sugar
u\dmCMnaemndmwwA
ter until mixture

slightly cooled. Mrs. M.B. Woodroffs,
Macclesfield, England. Similar rec-
ipes by Mrs. Malvin F. Kepelanczyk,
Baktimore, Md.; Tracey L. White, New
Origans, La.

MELTING MOMENTS

1 c. all-purpose flour; 2 T. com-
starch; % c. unsifited powdered
sugar; 1 c. butter or margarine (soft-
ened); sbout T2 c. Baker's Angel
Flake coconut. Mix flour with com-
starch and sugar. Blend in butter to
lorm a soft ball, Cover and chill if
necessary until dough is firm enough
to handile. Shape into small balls sbout
%-in. in diameter, Aol bails in coconut
and place on ungreased cookie shee!
about 1% in. apan. Flatien with ghtly
fNowrad fork. Bake at 3007 for 20 to 25
min. or until lightly brown. Makes
about 3 doz. Mrs. Norman Milam,
FRoderfield, W.Va.

CHINESE ALMOND COOKIES
1 c. unsifted rice flour; % c. molas-
ses; % c. honly'l'l ice waler; 2 c.

Waork dough with hands until it holds
together. Form into ball, wrap in plastic
and chill until dough Is firm. Preheat
ovan to 350°, Work with dough, Ya ata
time. On lightty floured surface roll Y
of dough into 10+in. circle. Cut dough
imo circles with 3-in. cookie cutter or
glass. Place 2 cherries in center of
aach, moisten edge of dough, fold
over, seal with fork. Place on greased
cookie -sheel. Baxe 20 fo 25 min.

m.m:

ground ¥ c. oll
or margarine. Praheat oven to 3507

Lightly grease 2 cookie sheets. Stir
together rice flour and ground al-
mands, Add oil; with mixer at medium
speed, beat weil. Add waler; mix at low
speed until mixture begins 1o stick to-
gether. Shape into balls and press into
circles with bottom of glass dipped in
waler. Bake 10 min. or until ight gold-
en brown. Esther Poprawski, Zion,
i, Similar recipe by Harriet Oben-
chain, Warroad, Minn.

CHOCOLATE-CHIP COOKIES

1 c. oll; 1 ¢. brown sugar; % c.
sugar; 1 L. vaniila; 1 egg; 2 c. flour;
% pkg. chocolate chips; % ¢. nuts; 1
L. sait. Bland first 4 ingredients. Add
other & ingredients. Bake at 475" for
10 min. Cool and store. Helen
Romska, Mount Clamens, Mich.

SIMPLE AND GOOD COOKIES

2c.com flour or

c. hrlnormwm;hmmn-
roat or cornstarch; 13-2 c. water; '
c. ofl; 2 egge; 2 T. carob flour; 1 T.
potato flour; dash of salt. Sift com
flour and mix bran or wheat germ and
starch in large bowl. In blender put
waler, 6il, eggs, catob, potato four

coreal of ralsin va-
riety); 1 c. softened butter; 1 small
can milk; % 1. vanilia;

flour, nut
ter. Stir in and extract. Stir well.
Rafrigarate until firm enough to roll
into balls. Roll balls in coconut, place
on greased cookle sheel. Press with
thumb to make dapression. Bake at
325" until light brown. Lat cool. Serve
with jelly in center. Makes 4 doz. Good
for breaklast. Marie Suggs, Webb,
Ala.

like crackers. Bake 5 fo \0 min. at and sah. Blend together and add liquid
350r. Carlton Green, Py Cait, dients to dry. Alter mixing
ghly, lat stand 15 to 20 min. be-
lore baking in waffle iron or griddie. (1
PANCAKES to 2 T. mashed polato may be substl-
fuled for potato flour. More waler may
‘SWEDISH PANCAKES be needed before baking: batter must
Jeggs; 1% c. milk; 1 c. whole-wheat be soupy lor waffles. Marcus
pasiry flour; % . salt; off for frying.  Svange, Galeton, Pa.
Fut ail ingredients into a bowl and mix :
with hand beater until all blended. *SUPPER CHEESE P, ES

Frepare large frying pan by heating to
medium hot. Put about 1 1. ol in pan
and cover botiom well, but not so oil is
runny. Pour % ladie of batter into pan
and 1t pan immediately so batier cov-
ers boftom compietely. When pan-
cake appears “dry” on lop, turn over
Serve rolied or loided. spread with but-
ler and maple syrup.

Variations: Graie 1 large sweel apple
into batter, Proceed as above except
must make smail rmncakna instead ol

# c. cottage cheese, any kind; % c.
grated yellow cheese, any kind; Yz c.
tofu, diced fine or chopped (or
substitute 1 c. cottage cheess); Vi c.
whole-whest flour; % c.

BROWN-EYED SUSANS
% c. soft butter; %2 c. sugar; 1egg; 1
L. vaniila; % 1. salt; 13 c. sifted all-
purposs flour; 7-oz. pkg.

onion; 2 T. Parmesan cheese; %1 L
sait; 1 7. parsley flakes, Pan ffy an
olled griddie, over medium heat, 2103
min. on @ach side. (Tolu — soybean
curd of cake — is in most large super-
markets in the produce section.)
Barbara J. Marris, Lincoln, Caiif

pan size. Or make long

then spraad them with strawberries,
rafl up and top with whipped cream.
Or sarve with orange sauce: 3 c.
butter, % c. sugar, B-0z. can
orange-juice concentrate; bring fo a
boil, stirring occasionally. Ingrid
Heige. Pasadena, Calif, Mrs. Haldor
Erickson, Pulaski, Wis.; Donna
Adams Bumett, Edmonton, Alta.

BRAN PANCAKES
3 eggs; 2¥2 c. milk; Y t. vanilla; 1 ¢.
whole-wheat flour; 1% 1. honey;: 1¢.
bran. Blend all ingrediants at high
speed or beal. Bring to haavy-cream
consistency. Butter skillet. Makes thin,
light pancakes. Serves about 8,
Marilyn Dick, Hammond, Ind.

GERMAN PANCAKES
2 c. fiour; 4 egge; % c. sugar; 2 c.
milk; 1 . salt. Beat eggs well, add
milk, beat well. Add sall, sugar, flour;
beal well. Pour about Vs c. batier info &
heavy preheated 400" skilel. Spread

COOKIES

JAM FANCIES

1 c. sll-purpose flour; ¥ c. butter; %
t. salt; 4 oz. cream cheese; rasp-
berry jam; 1 egg, beaten. Sift flour
and sall; add butter and cream cheesa
in small pieces. Blend thoroughly with
pastry blender. shape into bali, wrap
and refrigerate_ Lightly grease and
fNour 2 cookie sheets. Rolloul dough to
Y in. thickness, cul out shapes with
cookie cutler, Place 1 scant L. of jamin
canter of half tha cut shapes. Brush
edges of pastry with beaten egg
Cover with rest of shapes, press
edges firmly. Brush top of each with
beaten egg. Bake in 4007 oven for 10
1o 12 min. Mrs. Angels Kschesinskd,
Kitchaner, Ont.

SURPRISE COOKIES
2c. sifted flour; ¥ 1. salt; Vs c. firmly
packed brown sugar; % c. sol

late-mint candy wafers.
Cream first five ingredients; stir in
fiour. Chill 1 hr, then shape inta 1-in
balis. Place on ungreased cookie
sheel and press candy wafer into
center of each. Bake at 400" for 810 10
min. Remove from pan. Makes 4 doz
Freezable. Mrs. Roy Atkins, London,
Ont.

SUPER SHORTBREAD
% c. soft margarine; 13 c. oll; ¥ ¢
honey; 1 T. liqueur or liquor (your
kind); 1 L almond flavoring; Vs c. light
:rum' % c. frashly orange

ingredients well. Add and mix well next
4. Blend in nuts, fruit and coconut. Then
add flour and comstarch and mix vary
well. Drop by teaspooniuls onto un-
greased cookie sheet. Dot with peel or
cherry bits; press down lghtly, Bake at
350r for 10 10 12 min. Makes about 2Vs
doz. Mrs. J. Green, Burk’s Falls, Ont.

QUICK SHORTBREAD
9 oz. flour; 3 ox. corn flour; 4 oz,
caster sugar; 8 oz. butter; pinch of
salt. Melt butter. Work in other ingre-
dients. Press inlo a greasad swiss roll
fin, Cook 45 min. in a cool oven. "ust
with sugar and cu into fingers when

WAFFLE COOKIES
1c.margarine; 1 c. sugar; 4 sgge; 2
. flour; ¥ c. cocoa. Bland margarine
and sugar, add eggs and mix well. Add

“four and cocoa; beat until flutfy, Put 1

1. on each section of hot waffle maker.
Remove carelully and cool. Frost and
add nuts on top, if desired. Mrs. Clark

‘Ross, Cadar Rapids, lows.

GROUNDNUTS
OR PEANUT COOKIES
1¢. butter or margarine; % c. sugar;
2% c. flour; 1 . roasted and shelled

@ or
1% L. vanilla. Stir butter until ight,
blend in vanilla. Add sugar gradually,
mixing well. Gradually biend In flour.
Add nuts, Mix wel. Roll dough info
small balls and flatten with botiom of
glass. Bake in 350° oven for 10 to 12
min. Do nol overbake. Yields about 5
doz. Mrs. C.A. Akownah, Kumasi,
Ghana. Similar recipe by Mary Pate,
Indianapolis, Ind.

GRANOLA COOKIES
1 ¢. unrefined safflower oli; 1 c. raw

c.Gl'tMl..MhondMne'r Mdlhe
eggs. nuts and vanilta. Stir in the flour
and saft. Stir in the Granola. Mix well.
Drop by leaspoonfuls onlo an olled
cookie sheet. Bake 15 to 20 min. at
3007, depending on whather you like
moist, chewy or crunchy cookies
Ginny Swaniund, Barwyn, I

NUTMEG COOKIE LOGS

3 c. flour; 11 nutmeg; 1 c. butter; %
c. suger; 1 egg; 2 t. vanllla; 2 t. rum
flavoring. Frosting: 3 T. butter; ¥ t.
vanilla; 1 1. rum flavoring; 2% c.
powderad sugar; 2 to 3 T. cream
Cream butter and sugar logether, add
egg. vanilla and rum and beal. Sift
flour and nutmeg together and blend
in. Shape into rolls Ye-in. in diameter
and 3 in. long. Bake on ungreased
sheel at 350° for 12 1o 15 min. Cool
and frost. Sprinkie with additional
nutmeg. Tonya Bryan, Big Sandy,
Tax.

CHEESE®BREAD
“Ih.lunuhomnhﬂn Ya Ib. jack cheese; 1 c. flour; |
butter, metted. Grate cheese. Mix all ingredients togethe:
350 oven for 45 min. Yolanda Bailey, Pasadena, Caiif

WHOLE-WHEAT TURNOV

1 ¢ salt; 1% c. whole-whest flour; 1 T. brown sugar;
BOUT Cream; he.qdulm % c. fimked coct
Vac. d Y . vanilia; milk. Stir 1o
thmtﬁmmmwm Add
Divida in
mmml.rahiunmlnm Plnc.e?? Ilngon-
over filing. S k. Bake
uzsmwmaumunmnuznm
mixiure. Makes 10. Carol Kaczynski, Cheekiowaga, N.Y.

SNOW BALLS
1 c. butter, melted; 2 c. fiour, white or unbleached;
walnuts. Cream butter and sugar, add vanilla, altermab
1-in. balis and place on greased cockie sheet. Bake 30¢
while hat, then roll again when cool. Kathy Kochis, Mat!
Ladan, Winnipeg, Man.




tESEBREAD

ose; 1 c. flour; 1 L salt; 3 eggs; T4 c. milk; Yac.
'udembwlhv Ihanpaulngluuodgm Bakein
*asadena. Call

IEAT TURNOVERS
brown sugar; ¥ c. butter, softened; ¥ c. dairy
. flmked % c. raisine; % c. ch ot

CREAM WAFERS

1 c. soft butter; ¥s c. whipping
cream; 2. all-purposa flour; granu-
Isted sugar. Mix thoroughly butter,
cream and flour; cover and chill. Heal
oven to 375°. Roll about ¥a of the
dough at a tima Y in,. thick on floured
cloth-covered board (keep remaining
dough refrigarated until ready to roll,
Cut into 1%:in, circles. Transfer
rounds with spatula to a piece of
waxed papel that is heavily covered
with granulated sugar; coat both sides
with sugar. Place on ungreased bak-
ing sheet. Prick rounds with fork about
4 times. Bake 7 to 9 min., or just until
set but not brown; cool. Put cookies
logather in pairs with creamy filing.
Creamy filling: Cream % c. soft but-
ter, % c. of powdered suger and 11.
vanilia until smooth and fiufty. Mrs.
Chris Robinson, , Alta.

COCONUT-ALMOND
I‘.}E!Ol COOKIES

beaten;s c. butter or margarine; %
L. salt. Mix flour, sugars, sall, egg and
butter In mixing bowl; stir in peanut
butter. Drop from leaspoon onto
cookle sheel. Bake at 350" for 10 min.
or til brown. Makes about 2 doz.
cookies. Should be served when cool
1o prevent crumbiling. June P. Wages,
Alexander, Ark.

BAR COOKIES

saparated; ¥ic. suger; % . salt; % c.
butter; % ¢. almonds; % c. straw-
berry jam; ' c. sugar; ¥ c. slivered
aimonds. Heat oven to 400°. Mix egg
yolks, Y2 c. sugar, butter, salt and Yz c.
almonds. Dough will be stiff. Press into
ungreased 9-in. square pan. Bake
until edges are light brown — 15 to 20

I slightly and

enough o absorb liquid. Press into
greased square pan and refrigerate.
‘When cool, cut. Shirley Maskell, Win-
terburn, Alta.

OH HENRY BARS
%4 c. butter or margarine; 1 c. brown
sugar; Yz c. com syrup; 4 ¢. quick-

min, G with jam.
Beal agg «nm and s c. sugar into
Spread gue over jam,

spﬁnlule on % ¢ aimonds and bake

LONDON BARS

First layer: ¥4 c. butter; 1 c. flour; Yac.
brown sugar. Second layer: 2 eggs;
3T.four; 1 c. brown sugar; Y . salt;
1% c. coconut; 1 c. chopped black <~
wainuts; 1 L. vanilla. Cream butter,
add sugar and flour. Mix thoroughly
and spread in 8-by-8-in. pan. Bake 10
min, al 375°, Second layer: Beat eggs
uniil ight; add sugar, flour, salt and
mix well. Add nuis, coconut, vanilla
and mix well. Spread over first layer.
Bake 375" for 20 1o 30 min. Cut in
squares. Do not overbake. Mrs. Rex
Fanning, Malvarn, Kan,

until gue is brown. Velda Easiay,
Forrest City, Ark.

LEMON FINGERS
¥ c. powdersd sugar; 1 c. butter; 2
c. flour; 4 eggs; 2 c. light-brown
sugar; ¥ c.lemon juice with grated
rind in it; 4 T. flour; dash of salt. Mix
together powdered sugar (reserving a
little to sprinkle on top) and fiour. Cut in
butter. Press mixture Into a 9-by-14-in.
panal_ndbakaftlﬂﬁ‘:hfzsnm. Mix

ing rolled oats; 2t. vanille; % t.
salt; 8 oz. pkg. chocolate chips; 35
. crunchy peanut butter. Cream
butter and sugar, add syrup, oats, va-
nilla and salt. Press info a buttered
13-try-9-in. pan. Bake at 375 for 12 1o
14 min. Cool sightly. Melt chocolate
chips and peanut butter logether in a
double boller. Spraad over baked mix-
ture in pan. Cut into bars when sat
Sonja Hetherington, Luskville, Que.

JANHAGEL (DUTCH COOKIES)
¥ c. butter; ¥y ¢. granulated sugar;
% c. sifted flour; % L. clnnamon; 1
mnlk tT water; 2 T. sugar;'s c.

ds. Cream

g ing and
beat for 1 min. Pour over baked crust
and bake at 325" for 20 min., or until
topping has sel. C-mLSpmlulell

sugar, add egg yolks and fiavoring and
beal until smooth. Mix almonds and
coconut with flour and gradually stir
into buttar mixture. Form info rolls on
waxed paper and chill 2 hr. or longer.
Bake on lightly greased sheet 8 1o 10
min. at 400°. Mary L. Thompson, Bar-
tanvill, I,

ALMOND COOKIES
2eggs; 1 c.sugar; 1L vanllla; about
¥ . whole-wheat flour; about ¥% c.
butter, softened; % c. coarssly
chopped almonds. Beal eggs and
sugar; add other ingredients and stir
gently. Spread in pan and sprinkie al-
monds on top, Bake in oven at 200° C.

(380" F.) about 10 min. Cut when cool. *
Astrid Lundberg,

, Grychsbo, Swedlen.

NO-BAKE MUNCHIES
3 c. rolied oats; ¥ c. peanut butter;
% ¢. cardb or cocoa powder; 1 L

MRS. MUTTER'S BROWNIES
¥ c. butter; 3 c. brown sugar; Y c.
flour; % L. salt; 2 egge; 2 1-0z.
squares chocolate or 8 T. cocoa
pius 2 T. butter; 1 ¢. chopped wal-
nuts or ralsins; 1 L vaniila. Melt but-
ler and in large

sugar. Cut into
mmamau Houk, Morongo
Valley, Cafif.

CHERRY SQUARES
1 c. butter or margarine; 1% c.
granulated sugar; 4 eggs; 2 . flour;
1 t. vanilla; 1 1. lemon extract; 1 can
charry pie filling with syrup. Mix all
but cherry filing together and spread
in a 8-by-13-in.. greased pan. Aun
knife through batier to make squares
and spoon a few spoonfuls of chermies
onto each square, D6 not mix. Bake in
nmhsa!ed 350" oven for 45 m{n

i Use il
blueberry filling instead of ch-ny
Patricia Mae Martin, Coraopolis, Pa.

over low heat. Remove from heat and
add sugar, flour, salt, nuts and vanilla.
Add eggs last and beal weil with beat-
o, Pour into 8-in. square pan. Bake at
350" for 25 min. Do not

CHOCOLATE CHERRY BARS
¥ lb. (8 oz.) dark chocolate; 3 egge;
Va c. caster sugar; 1 ¢. coconut; 2to
Chop Chocolte plce i saucepan

buttar and¥y ¢ sugar until flufty. Mix in
flour and cinnamon. mixture as
thin as possible 10 within 1 in. of edge
of ungreased cookie sheel, Mix yolk
and water. Brush over surface of

_-dough. Sprinkle almonds and remain-

ing sugar oyer dough. Bake at 375" for
100 12 min,, of till Bght brown. Cool 5
min. Cut and remove to rack while
warm. Makes about 3 doz.Joyce Hed-

lund, Glendora, Caiif.
/

PASTRIES

TASTY FLAKY PIECRUST
4 c. unbleached or all-purpose
flour; 1% c. shortening; 1 c. water; 1

tras. Works well with turnovers, meat
ples or cream filings. Aima Deaton,
Baattyville, Ky.

OATMEAL-MOLASSES
CHEWS

* 1 c. molasses; % c. milk; % c, but-

ter; % c. peanut butter; ¥ c. flour;
2% ¢. rolled oats; ¥ t. vanilla. Mix

fia; milic. Stir together flour, brown sugar and sait.
t crumbs. Add sour cream, mixing till ball forms.
1ce, roll each portion into a 4Y4-in. circle. Combine
+2 T. filing on each circle. Fold ona side of

= of fork. Bake on ungreesed baking sheet at 375
med, drizzie with powdered sugar, vanilla and milk
«iowags, N.Y.

W BALLS

ibleached; 4 1. sugar; 21. vanilla; 2 c. chopped
‘illa, aternately add nuts and flour; mix. Roll into
1. Bake 300° for 45 min. Roll in powdered sugar
fochis, Matheson, Colo. Similar recipe by Syivie

* ing thoroughly. Drop by

Y% c. butter; 2 1. grated lemon peel;
¥ 1. almond extract; Vs ¢&. firmly
packed light-brown sugar; 2 T.
honey; 2 T. light corn syrup; 1 T.
heavy cream; % c. almonds, sli-
vered; % c. aimonds, grated; 1 c.
plus 2 T. sifted cake flour; % L salt;
5 oz. semisweest candy-making

; 5 T. butter. To creamed
and softened butter add lemon peel,
almond extract and sugar gr
creaming until light and fiuffy after
each addition. Add gradually, beating
in honey, corn syrup and heavy
cream, then almonds, and mix well
Gradually add dry ingredients, bland-
heaping ta-
blespoonfuls about 3 in. apart onto
cookia sheel. Bake at 350" 10 min. or
until goiden brown. The cookies
should be very thin; about 4 In. in
diameter with a lacy appearance.
Carefully remove warm cookies with a
spatula; place fat side up on cooling
racks. Then spread about 1% L of
malted chocolate and butter over flal
side of each cookie. Chariofte Hirsh-
feld, Munich, West Germany.

BROWN SUGAR WAFERS

1 Ib. box light-brown sugar; 1 c.
margarine; 3 eggs; 2 c. flour; 2 1.
vanilia; 1 ¢, chopped pecans.
Cream logether margarine and sugar
till hght. Add eggs, one at a time, beat-
ing well after each. Mix in flour, vanilla
and chopped pecans. Drop from tea-
Spoon onto greased and lightly floured
cookie sheet. Bake at 400" for 7 1o 8
min. Makes about 4 doz. Nicie Sigle,
Waldo, Ark

PEANUT-BUTTER COOKIES
¥a c. peanut butter; ' c. sugar;' c.
brown sugar; 1 c. flour; 1 egg,

Betty Vancouver, B.C. Similar
hvwle
Maine; Marylue Fraser, erl. B.C;
Nettie Todder, Dallas. N.C.; Deborah
Mysrs, Oregon Clty, Ore.; Cora Dok
.. P Calif.; Rose Holtz,
Rudoiph, Wis.; Mattie Johnson,
Miami, Fia. 3 i3
GRANOLA BARS-
m;mwm[mm

In ungreased jally-rol
sheet, bake in preheated 350° oven 20
10 25 min.); 1 c. ralsins or 6-0z. pkg.
semiswest chocolate pleces; ¥ c.
flaked or shredded coconut; 1 c.
chopped nuts; 34 c. butter, melted;
We. !mlvnuhéhwnuw%

over hot waler. Heat gently, stir til
smooth. Spread chocolate in base of

eggs end sugar fo-
gelher IIII light and frothy: fold in

APRICOT SLICES
2 c. sifted flour; 1 c. butter; 1 c. dairy
sour cream; 1 jar (18 oz.) apricot jam;

and
Sproad over firm chocolate. Bake in
moderate oven 10 to 15 min., until
npphghlmww
then refrigecate. Sprhtln wllh icing
sugar, cut Into bars. Mra. Val Wiliams,
Austraiia,

“TROPICAL FRUIT BARS
27T. butter; 2 eggs; % c. honey; 1 T.
orange concentrate; 1 L v
nilla; t\immm1c.

each 10 8 12 in. by 8 in.
Sprea wnh apricot jam, sprinkle
lightly with coconut flakes and nuts.

Hnll-lpiloms-h end as for jally roll.
baking sheet. Bake

c. honey,
©gg, basten; ﬁl.m \il.lﬂ.
Combine all the ingredients; mix well,
Press firmly into wall-greased
15%-by-10%-in. jelly-roll pan. Bake in
prehealed 350° oven for about 20 min,
Cool; cut into bars. Stora in tightly cov-
ered container in cool dry place or in
:‘errlgemlol. Gnod for branklns‘

; ‘Acl
% c. .
d h 15-0z. can mixture be substituted for the ap-
m.m mm”u. Beat butter, ricot jam, coconut and nuls. Mrs.
vanilla, honey, orange concen-  fichard Hamar, Valtey, il
trate with electric l!iu!. Combine
whole-wheat flour slowly until well CHEESE STRUDEL

mixed. Using woooan npom ldu

Snendlmn*d!:!-hr-@-ln pan. Bako
a1 350° for 45 min. or until nicely

mmnuﬂmotmbr
raisins. Dorothy Webb, E

d. Cool belore- cutting.
Raffaelita Brown, Austin, Tex.

ind. Similar recipes by Mildred Banks,
Cardington, Ohio; Jan Grounds, Ak

RASPBERRY FINGERS
1 c. flour; ¥a c. butter; 2 T. sugar; Y%

bany, Ohig. &mﬂllﬂ\u\ﬂmlmwﬁ Wt
2T
ROLLED-OAT FINGERS ' ribipe s b b

1h-nhg¢.ml.do.|l.|hlq:lng

I pod Ve Mm. Ve . butter; 1
dessart spoon of granulated sugar.
Meht butter and honey, add mixed dry
ingredients. Press Into flal cooking
pan o % in. thick and bake 20 to 30
min. at 350°. Should be golden brown.
Cut into fingers as soon as removed
from oven, remove from sheet or pan
when cool (The sugar makes them
gwhyc .) Margarat Kirk, Saimon Arm,

ter into fiour until like a coarse meal.

Mix in sugar, ground ab ci

yolk and almond extract. Blend 1o a
sttt pasie (may use hands). Prass hall
of mixture into 8-in. square pan. Spread
with jam. Roll out remaining dough o a
B-in square. Amrange mnhr over the
lam, de with ch

Bake m 3507 for 15 min. While warm,
cut into fingers while still in pan. Other
fruit jam may be used. Mrs. LE

. Newton Falls, Ohio.

TROPICAL PEANUT SQUARES
¥2 . com syrup; ¥ c. firmly packed
brown sugar; % c. psanut butter; 3
c. oven-toasted rice cereal; 1 c.
fiaked coconut. Measure com syrup
and sugar into large saucepan. Cook
over medium heal, stirring constantly
until sugar is dissolved and mixture
bubbles. Remove from heal. Stir in
peanut butter. Pour mixture over
cereal and coconut. Stir until well
coated. Press evenly into buttered

Y'S DATE-NUT CHEWS

Beat the eggs, satt and extract unii
Nght. Add honey and flour; mix wall,
Add nuis and dates and mix. Pour
into B-in. square pan and bake fill
firm a1 3507 for 35 to 45 min.,

ing on thickness of honay. Lat cool 10
min., then cut. Makes about 18 bars.
Barbara Abatiedl, Mendon, V.

&-in. square pan. Cul into squares.
Yislds 36 squares. Mrs. T. Van Doomn,
Maple Ridge, 8.C,

CRUNCHY GRANOLA SQUARES

¥ c. honey; % c. crunchy peanut
bmm'\':c.mnm about 4 c.

ALMOND BARS
2 c. whole-wheat fiour; 2 eggs,

Meflt honey and
mmumommmn Remove
and stir in coconut and Granola — just

sugar); pinch of sall. Paula Lazar,
Edson, Alta

DAMNISH PUFF

Dnugn 1 c. flour; ¥ c. margarine; 2
T. water. Mix kke pie dough. Roll into
7-by-12-in. rectangles. Place one on
cookie sheet. Filling: 1 c. weler; Yac.
margarine; 1 c. flour; 1 T. almond
extract (not flavoring); 3 egga. Boil
walar with margarine and remove
from heat. Put in mixing bowl and
quickly stir in flouwr. Immediately add
exiract and eggs. one al a time, beat-
ing well with electric mixer. Spread on
top of dough and cover with ramaining
rectangle. Bake at 3507 for 50 min., till
Hght golden in color If desired, drizzie
with icing and pecans. (Puffs quits high
when baking, defiales while cooling
Diana Oriemann, Westervills, Ohio.

FILLED PASSOVER PASTRIES
Paste: 1 c. water; % c. hotoll; 1% c.
matzo meal; % c. sugar; 3eggs; YL
salt; dash gil‘lflt cinnamon or
cloves. frult praserves;
8T cl‘luw.ﬂnutl 10 2T

[Continued next page)



[Continued from preceding page)
matzo meal. To make the paste, boll
water and oil and pour over matzo
meal mixed with sugar. Sat aside for
30 min., than add eggs one at a time
and beal. Add sak and spices. Form
into flat cakes. Prepare the filing by
mixing the preserves, nuts and
enough matzo meal so filing s not
soupy. Put a spoonful of filing on each
cake and fold over, then seal and pat
flat agan. Fry in hot fal until golden.
Serve hot or cold, plain or with wine
sauce, Wine sauce: ¥ c. sweet red
wine or ¥ c. charry liqueur and
enough water to make % c.; % c.
water; 11, comstarch; % c. granu-
lated sugar; 2 aggs; 1 T. lemon
Julce. In a double boiler, combine wine
or bquewr mixiure with Yz c. water, then
dissolve cormnstarch in It. Add sugar
and heat lo bolling point. In a bowl,
best eggs and skowly whip tham into hot
mixture. Add lemon juice. Conlinue
stantly, until mixture thickens. Serve
hot or cold over dassert. Mrs. B. Cook,
Nordegg, Alta.

3-0z. pkg. cream cheese, wﬂ-
ened; V5 c. . sugar; 2 ogge; Va L. va-
nilla; ¥ac.

Ve seeds; 1 c. all

SESAME CHEESE STICKS

flour; 11 salt; 2 T. parmesan cheese; 1 egg: 3 to 4 T. water; oll for deep
frying. Toast seeds 10 min. in 350" oven. Stir together flour, seeds, salt and cheese. Add egg. Blend in enough
waler to form soft dough. Turn out onto floured surface. Work in enough flour to obtain a smoath, dough,
Heal 2 to 3in. of ol 10 350°. Pinchoff about 1 1. Dfd:mﬁh roll in hands to 3 in. long. Fry in hot ol 5 min. or until golden
brown. Makes 4 doz. 3-In. sticks. Patty Hanson, St. Patersburg, Fia.

2 egge; % c. light com syrup; % c.
sugar; 1 L. vanilla. Preheat oven to
375°. Roll pastry 1o Y-in. thickness
and cut into 16 4-in. circles. Line 16
well-greased muffin cups (234 by 1 in.)
with pastry. Prepare filling in small
bowl of elactric mixer. Beal cheese
n\dmmmsnooth Blend in re-

aluminum foil. Combine over hot (not
bolling) water the chocolate morsals
and shortening; stir till morsels are
malted and smooth. Add chopped
nuts; mix well. Spread eventy on bot-
tom and up sides (not 1im) of foll-ined
phe pan. Chill unfl firm (about 1 hr),

; except chopped

pmno SDmnabouzT mixture into

each cup. Sprinkle each with 1 1 pe-
topping

spoon about 4 | over pecans in each
cup. Bake 35 min. or unil done. Cool
and serve with whipps Makes

Lift shall out of pan; peel off
foil and place shell on serving plate.
Chill untit ready 1o use. Combine ovar

weinuts or pecans; 4 large eggs.

» Melt margarine and chocolale; coat
nuts. Bland flour, sugar, eggs and va-
nilla {do not beat). Fold chocolate nuts
into other mixture, Put in 18 to 20
cupcake papers. Bake al 325° for 3510
40 min. MMMWLNU.
Birmingham, Ala.

UNLEAVENED HEALTH CAKE
Mnammwhw
m.snmwm:.

16 taris. Geneva Baker, Ludiow,
Ky.

whipped cream.
I:hlﬂl.ﬂl firmi (1 he.). May garnish with

CHOCOLATE-CINNAMON TORTE
2 c. sugar; 1% c. butter or mar-
garine, softened; 2 eggse; 2 T. cin-
namon; 235 c. flour; 4 c. whipping
M:*e‘lom:!gc. wwéj

1 curls. Valerie Juras,

Shreveport, La

NO-BAKE CHEESECAKE PIE
Crust: Combine 1% c. flour; % ¢.

14 9-n. waxed paper rounds. With
mixee af low speed. mix sugar, butier,
eggs, cinnamon and 2 c. flow. In-
crease speed to medium and beat 3
min. Stir in remaining four. Spread
scanl ¥ ¢ dough on each waxed
paper circle. Bake B 1o 12 min. Cool
complately. Beat cream, cocoa and Va
c. sugar until soft peaks form. Pesl
waxed paper from cookies. Layer
cookies and cream (about V2 c. cream
batween sach cookie). End with
whippaed cream on lop. Pile grated
chocolate on top. Relrigarate until
serving time, or at least 3 hi. so
cookies soften for easier cutling. 16
servings. Cindy Nice, Atadena, Calif.

FUDGE PIE
¥ c. butter; 3 1-0z. squares un-
sweetened chocolate; 2 c. sugar; 4
eggs, beaten; % . sailt; 1 ¢ vanil
la; % c. broken-walnut meats. Mel
butter and chocolate togather in
saucepan. Stir in sugar. in a large
bowl, beat eggs slightly; blend in
chocolate mixture. Add sall, vanilla
and nuts. Pour into well-buttered 9-in.
pie plale and bake in 350" oven 45

and mixture comes to a boil. Remove

{or seed
ll‘d]: Y c. nonfet dry milk; ¥ L
elnnlmurl % L nutmeg; % L

Cream % 1. ab

hmioill!wnﬁm.‘ln.w t £
vanilla. Beat in 2 eggs. Add alter-
nately dry ingredients and 1 c. coffee
or coffee substitute. Beat 2 min. Add
1 c. sunflower ssed kemels; 1 c.
ralsins. Mix well Bake In greased
S-by-13-in. pan 40 min. or unti done,
gogllrlpl_rl_lﬁsl. E.C. Yorke, Creston,

FRUIT CAKE
3 c. flour; % . salt; 11b. walnuts

350" about 18 min. Filling: Combine
cheese, sugar and lemon juice at
medium speed on electric mixer urntil
well blended. Add eggs, one al a time.
Blend in sour cream. Pour into baked
crust and bake 50 min. Topping: Mix
1 c. sour cream; 2 T. granulated
sugar of raw sugar; 1 & vanlila and
spread over choesecska Bake 10

MATZO PIZZA

6 matzos; 1 16-oz. can Raflan to-
mato sauce; 1 L. oregano; 1 L.
rosemary; 1 L salt; cheese to your
liking. Optional: hamburger, sau-
sage, mushrooms. Mix sauce and
spices together, Place matzos to
cover bottom of 8-by-15 loal pan, then
spread Y of sauce mixlure over them.
Cover with 3 remaining matzos and
the sauce. Top with cheesa and mush-
rooms, andior meal, if desired. Bake
at 375" for 15 min. Eloise Leathers,
Swanton, Ohio.

CRAZY-CRUST PIZZA
1 c. whole-wheat flour; 1 1L
Italian seasoning; 2 L. salt; Ya t. pep-
per; 1 onlon, chopped; 2 eggs.
beaten; 35 c. milk; 1 can mushroom
Muuu 1c, plzza sauce; 1 c. (4

cheese

15& Ibs. lean ground bitf Pieheaf
oven o 425°. Lightly grease and dust
with whole-wheat flour or cornmeal a
14-in. o 12-in. pizza pan. Crust: Mix
togethar flour, 1 1. salt; Ralian season-
ing; % 1. pepper, eggs and milk.
Spread evenly over bottom of pizza
pan. Topping: Brown ground beel
and onion; add mushroom steak
sauce and re crusi. Bake on
low rack In oven for 25 to 30 min., until
deep golden brown. Remove from
oven. Spread pizza sauce evenly over
lop and sprinkle with cheese. Return
to oven for 10 to 15 min. Serve hot
Mrs. Jamas Cook, Columbia, La.

PIZZA WITH YORKSHIRE CRUST
Crust: 1 c. milk; 2eggs; 1c. flour; ¥
t sall; 2 to 4 T. wheat germ. in
medium bow! beat milk and eggs with
wh‘embkmllbhndsd Stir in re-
Place % c. but-

min, Gloria Schneider, C

Ohia

CHEESECAKE
Pastry: 8 oz. whole-wheat flour; §
ozx. , softened; ¥: L. sea salt; 1

T. lce water. Mix fiour and salt

{if butter is very salty, add
less salt), Cut in butter. Manipulate
into athick dough and add water, a faw
drops al a time. Roll out onto a floured
board. Line the baking pan with crust
and bake for a few minutes, until the
first signs of browning. Fllling:
Combine 1 Ib. ricotta cheese; % c.
leman juice; 2 eggs; 2 7. honey; 1.
vanilla; % c. ralsing. Pour mixiure
into crust'and bake at 350° lor m
25 min, or until cheese is sal fi
Sarve hot or cold. Barnice M. C-‘mrf
Huntingdon, England.

GOLDPACK FAVORITE
FRUIT CAKE

340 g. (12 ox.) butter; 340 g. (12 oz.)

m wg- 2 T. treacle (molas-

4 packets Goldpack
deFMﬂu.lﬂg.t'lNM
pinch of sait; 1 t. mixed spice,
M rum or shefry to personal

!

min. Cool and chill in refrig sav-
eral hours or overnight. Cut in 8 to 10
servings and serve with sweetened
whippedcraam or ice cream. Evelyn L
Powers, Mount Pocono, Pa.

IMPOSSIBLE PIE
4 egge; Y2 c. margarina; ¥ c. flour; 2
c. milk; ¥ to 1 c. sugar; 1 c.
coconut; 2 1. vanilla. Biend all ingre-
dients in blender for a few seconds,
until well mixed. Pour into a 10-in. pie
plate. Bake in 350" oven for 1 he., or
uniil canter tests firm. (The flour setfles
fo form a crust, the coconut becomes
the topping, and the canter is an egg-
custard filing) Theuse of an electric
blender is an absohte must with this
recipe. Ellen Penner, Portage-la-
irig, Man.

GRASSHOPPER PIE

1 packet Goldpack
Frult Mixture, net welght 400 g.
Cream butter and sugar, then add
treecke. Drop in eggs, one at a time,
beat well after each addition. Fold in
fruit alternately with flour, salt and
mixed spice. Mix well. Add. brandy,
rum or sherry and mix again. Pour into
a prepared 9-by-3-in. lined tin and

LINZER TORTE (GERMAN)

1 ¢. bufter; ¥ L lemon peel; 1 c.
sugar; 2 egg yolks; 2 c. almonds,
ground; 1% c. flour; % c. apricot
jam. Cream butter; add sugar, egg
yolks, lemon peel and almonds, then
flour, and mix well. Raserve a itthke bat-
ter for top. Spread jam on lop of cake
batter, then criss-cross reserved bal-
ler. Bake at 325" for 50 lo 60 min. Keops
well, is real moist and rich. Wrap in foil.
Ruth L Streapy, Parkasie, Pa.

TORTA BRETOMNE (ITALIAN)
3 c. milk, lukewarm; 1 pkg. prunes,

hrlnia-b'f-ﬂ-h baking pan and melt
while p oven to 400°. Re-
mwuanﬁlmn!nwmalhnnnm Pour
crust batter into pan and bake 15 min
Reduce heat to 350" and bake 10 min.
longer. Maanwhile, prepare topping:
2T, all.innullmlon chopped; 1

saute onion and garfic until lightly
browned. Stir in tomato sauce,

tomato
sauce. Mrs. John B. Nance, Webber-
vilie, Mich.

PICARONES (PERUVIAN)

1 kg. flour; 1 kg. sweet potatoes; 1

; clinnamon, cloves, sall
mnhﬂum.nmr oll;
honey. In water, boll sweel potatoes,
squash, cinnamon and cloves. On
table work boiled ingredients with flour
and remaining water, Add salt and
aniseed and work till comes easily off
working table. Let it rest about % hr.
Fry in hot oil, forming rings. Must fry on

both sides. Serve with honey or syrup
il praferred. Eisa Lambert, Wellington,
New Zealand.

pitted; 1 c. Nour; 6 oz. b

tered pan, Mix flour, sugar and salt in
bowl; add sggs. A little at a time add
milk, mixing well. Add some vanilla to
taste. Pour over prunes, sprinkie
some cinnamon. Dot with butter. Bake
&l 350" 1o 375" for 1 hr. or until pick to
test comes out clean. This is more of a

6-o0z. pkg. (1 c.) Nestle's i
Real Chocolate Morsels; 1 T. short-
ening; 1V| c. finaly wal-

nuts; ¥ Ib. hmaliows (sbout 35
large);'s c. milk; Ve L. sait; 3T, green
creme de menthe; 3 T. white creme
de cacmo; 1% c. heavy cream,

WINPOE JLa. 0 B0, 018 b wih

shsny or wine. Cul up butter, add
sugar, then hot-frull mixture, rind and
marmalade. Mix well. Add beaten
eggs, then spices and flour. Bake in
oven 2 he. at 250°-300°. Louise Scott,
Hobart, Australia.

MISCELLANEOUS

KING RANCH CHICKEN

#-ib. chicken, cooked, deboned and
diced; 1 doz. com tortillas; 4 1. chick-
enwtock; 1 can cresm of mushroom
soup; 1 soup; 1

SUPER SNACK CRUNCH
¥ c. butter; ¥ c. sugar; s c. straw-
berry or apricot preserves; 2 c. rolled
oats, uncooked; % c. coarsely
ehnppod mlll‘ 1 e. ralsins or

c. chopped green pepper, 1 c.
chopped onion; 18-0z. can whole
tomatoes; ¥ Ib. grated cheese. Line
bottom and sides of graased 3-g1. long

GLAMOUR CHEESECAKE
‘Crust: 1% c. uncooked rolled
oln. ¥ c. chopped nuts; % c.

brown sugar; 5 c. butter or marga-
rine, metted. Filling: 2 8-oz. pkyg.
cream cheese, softened; % c.
sugar; 1 T. lemon julce; 3eggs; 1c.
sour cream. For crust, combine all

5q.
sifted fiour; 1 t. vanilla; 1 c. mar-

oo SATALINE ugar; 1. chopand

and mix well. Press onto
sides and batlom of ungreased 8-in
pia pan about 1% in. high. Bake at

de pan with layer of lortillas.
Sprirkie 2 1. chickan stock over tortillas,
then make a layer with cream ol mush-
room soup, half of chicken, onons and
green pepper. Cover with another layer
of tortillas, sprinkle remaining chicken
stockontop,

sugar

. Cook
over low heal, mrlnu constantly, until
waell blended and smooth; remove
from heat. Add oats and nuts; mix until
dry ingredients are thoroughly coated.

golden brown, stirring occasionaily,
Md raisins; mix well. Spread mixiure
cookie sheet; cool.

alayerof
of chicken soup and rest of chicken,
onions and green pepper. Top with to-
matoes, than cover with grated cheese,
Bake about 45 min, in 350" aven. Becky
Bannatt, Morvos, La.

Sture in t.gh"y coverad container in
cool dry place or in refrigarator. Makes
about & ¢, of crunch. Varistion: Omit
ralsing or chopped dates. Dorothy
Wabb, Evansville, Ind.
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of ber own and others” health problems a5
a tesult of being overweight because of
heredity and wrong cating habits. In fu-
ture meetings the ladies plan to learn
about yogaand making T-shirts and take &
tour through the Ipswich woolen mills. &
Waterman,

SENIOR
ACTIVITIES

The Silver Ambassadors of the BIG
SANDY, Tex., church and guests entered
classroom 8 on the former Ambassador
College campus Dec. 30 and saw beauti-
fully covered tables and centerpieces of
candleholders made from small tree
limbs, the work of member Adolph
Bjorker, holding orsnge-colored candles.
The occasion was what might be the last
social of the club on the former campus,

Buck Hammer was chef for the barbe-
cued-beel dinoer, and the refreshment
committec, headed by the Faye Carwilde,
provided the remainder of the meal. After
dinner Lovise Moore furnished her
phonograph with speskers to play Jeannic
Cooper’s records with music of Hawaii
and yesteryesr, While some danced.
others watched, chatied or played forty-
two (dominoes)

Among the many guesis were Mr. and
Mrs. Selmer Hegvold, Mr. and Mrs
Norvel Pyle, Mr. and Mrs. Clarence
Weech and Mr. and Mrs. Mac Hanna and
family from Big Sandy and Mr. and Mrs.
Dwane Newbold and grandson from
Tulsa, Okla. Lela Fisk. .

SINGLES
SCENE

The Northwest Singles were organized
Tn 1976 by Chris Cumming, with head
quarters in the SEATTLE, Wash.,
church ares and supervised by Robent
Bertuzzi, senior pastor. The singles have
communication links with &1l the
churches in Washington, Oregon, Idsho
and some of California, and are now link-
ing up with some of the British Columbin
churches.

The Northwest Singles have sponsored
some imaginative events, such as a giant
pillow fight and sock hop. And during the
1978 Feast of Tabernacles in Seattle,
some 2215 singles enjoyed such actrivithes
as disco hops { visiting several disco estab-
lishments), a wour day on the Seatile’
waterfront capped off with a jumbo fer-
ryboat ride 10 a pub on a Puget Sound
island, and an all-afiernoon-and -evening
scavenger hunt that had ieams of three
men and three women looking for some
150 items, which was followed by a
wine-tasting party. The Feast activities
aiso featured **Harvest Moon,” a get-
scquainted dance and potluck with a pro-
fessional disc jockey providing music
from all eras.

Now the Norhwest Singles are plan-
ning anather event, this time for May 26
through 28: a singles rewreat, with semi-
nars, workshops and parlies. The group
plans to invite singles from all over the
United States and Canada. Chris Cum-
ming

Abut 100 members of (the
AUCKLAND, New Zesland, church en-
joyed & weekend camp-out in @ wooded
park jusi outside the city Jan. 27 1o 29.
The campers were joined by the rest of the
Auckland brethren for a open-air Sabbath
service followed by a barbecue, with
about 300 atending. Sunday was a games
day featuring volleyball, softball and
swimming. and a dance was held in the
evening ot a ncarby hall. The weekend
was ot ganized by the newly formed Auck-
land Singles Club. Rex Morgan

tennis, besch activities and rides on a
beach bike.

“The group also hired a bus and toured a
Coca Cola factory. The campers were di-
vided imto teams, which were named afier
well-known Australian animals, assigned
various dutics and awarded points de-
pending on how well the team worked as a
whole. At the end of the weck, the leam
with the most points received a certificate
of merit, 8 group prize and a trophy. The

-camp is organized by deacon Don Cripps.

Under him are four supervisors 1o waich
over each day's activities, and five other

mal dance of the SAN ANTONIO, Tex.,
YOU members Dec. 27. Although there
are 46 members in the San Antonio chap-
ter, most of themn are girls, s0 all the YOU
members in the south-central region were
invited, Nevertheless, boys were siill in
short supply. Philip Seelig volunteered
his services as disc jockey, providing the
music and lights and fog as background.
Jerry Cartwright.

YOU Day ot the GRAND RAPIDS,
Mich., church was Jan, 6. Viols Werfel
played the piano, Rob Burch led the
songs, Dorothy and Mary Jo Walker per-
formed special music, and other teens did
the ushering. Wallic Kroontje and Rox-
anne Campau shared the sermanetie time
o repon about their trip 1o Pasadena for
the YOU confe Debbie Ki f

evening buffet arranged by Ann McLaren
and set out by the YOU girls. Afier the
meal was a cabaret, beginning with ribald
comments from the audience of more than
50 guests as deacon Arthur CHIF swept off
the stage. After a number of jokes, skits,
songs and poems, the finale was & inimi-
table Scottish skit on dieting with Chris-
tine Mackrill a5 the fiendish Dr. Hack-
etoff, aided by Pauline Salter, who ex-
tracted money from the unfortunate’ pa-
tients, Rosemary Thompson and Dorothy
Elliott. Ron McLaren.

Fifty-two students, teachers and par-
ents of the FRESNO and VISALIA,
Calif., churches attended the combined
YES snow party Jan. 28 st North Fork,
Calif, D.R. Sandoval, associsle pastor of

YOU teens of the !.\MMVILLB.
Ind., church gathered at the home of pas-

ORDINATION — Ron Sarfert, left, poses with Carlos E. Perkins, pastor
of the Philadelphia, Pa., church, after his ordination as deacon. Mr,
Sarfert, a technical service engineer, was baplized in June, 1967. He and
his wife Lorraine have four daughters, Sheryl, Sharon, Cathy and Rene.

sdults do the cooking and help oul with
the general running of the camp. This
camp marked ihe fifth consecutive year
the youths have been sble 1o spend a week
at the beach, Maureen Mimehan.

The ninth annusl children's campof the
MELBOURNE, Australia, churches was
organized by Doug and Margaret Lewis
Jan. 7 through 14, Eighty children ages 7
to 13 from all over the state gathered st
Camp Reefion. about B0 miles from Mel-
bourne, for such activities as sbsailing,
kayaking in the river, Illudlcn:ﬂ.o music,

archery, a night hike through the hullnnd
an overnight bivouac. Several children
won the coveted Tarzan and Jane l\nm-
ming ifi at the local swi g

tor Ron Reedy Feb. 1010 hear tapes from
the 1978 YOU confesence. Mrs. Reedy
served refreshments while the teens lis-
tened to tapes by George Geis, Psul Year-
out and Vemnon . Later, after
Whﬂu&cﬁmlﬂdﬁlm ﬁe
30-pius teens g2

Ithe two churches and director of the YES
program, coordinated the event. The
snow pary ended st the home of Mr. and
Mrs. Bill Conway, where hot cocoa wik
served and wet clothes were exch

torious again, for the fifth straight year,
squeaking by a powerful Texoma men's
team 65-61. The Amarillo men defeated
Albuquerque 66-65 for the consolathon

1ze.
”Spmsmon-hip trophies went ta the fiol-
lowing teams: in women's volleyball, the
Big Sandy YOU team; in YOU girls’ bas-
ketball, the West Texas (Midland, Lub-
bock and San Angelo) team; in YOU
boys basketball Division 1, Midland; in
YOU boys' basketball Division 1, Hous-
ton; and in men's basketball, Wichita.

The most valuable player (M VP) on the
women's all-tournament volleyball team
was Melba Hammer of Big Sandy. Others
named 1o the team were Benty Morrison of
Albuquerque, LaFonda McClenagan of
Amarillo, Iverne Allen and Sara Bruin of
Big Sandy, and Darlene Mischnick and Le
Ann Adams of Oklahoma City.

Donna Stair was mmnd M\-"P for the

for dry ones. Luanna K. Guy.

The girls of the PALMER, Alsska,
Busy Betsy Club prepared snd served a
toast-beef dinner Dec. 28, After the meal
the guests of honor — their dads — re-
laxed to enjoy the after-dinner entertain-
ment. Linda Orchard.

SPORTS

*'"We"ve had highly successful lourna-
ments the list four years, and we had an
even betier one this year," reported Jeff
Booth, pastor of the Amarillo and Lub-
bock, Tex., congregations. “Last year
we had 36 teams from |7 churches par-
ticipating, . while this year there were 52
teams from 20 church areas.

The fiftih annval AMARILLO
invitational tournament took place Dec,

23 and 24 a1 the West Texas State,

University's Activity Center, which has
four courts side by side under one roof.
The Amarillo brethren opened their
homes 1o sccommodaie some of the par-
ticipants, who came from as far as Hous-
ton, Tex., 610 miles awny, and others
stayed in ares motels.

The tournament was set up on a
single-elimination basis for first- and sec-
ond-place teanms, with l_oomohﬂm prize
teams from Ibuqlmlu: Crpces
and Roswell, N.M.; Abilene, Amarillo;
Big Sandy, Demm‘ Fort Worth, l.nug-
view, Midland, San Angelo, Lubbock
and ﬁom Tex.; Colorado Springs,

Pknfmaptnlpmy.ulm;millhej
were stuffed to the gills. All food waes paid
for by the YOU chapter, which recently
raised $600 sclling candy bars. Wilma
Niekamp.

About 175 sdults and children of the
BETHLEHEM, Pa., church remained
aficr the Sabbath service Feb. 10 1o enjoy
a chili supper and variety show, both
sponsored by the leens. The teens also

hole. The camp ended with a fun show,
maost of the acts being put on by the chil-
dren themselves, and the raditional staff
pie fight. Paul Hasankolii,

Rows of beaming parents waiched and
listenced intenily at the Sabbath service in
ANCHORAGE, Alaska, Jan. 6 as chil-
dren ages 6 10 12 filed to the froat of the
méeting hall, formed two lines and
lsunched into a new first for the area, 2
youth choir. The children performed **It's
a Small World™* under the leadership of

5 through 12, of ihe PALMER, Alaska,

church performed the same song for spe-
ctal music under Mrs. Elledge’s guiding
hand, with Laurie Pickett accompanying

m.

Youth choir special music is being
coordinated in the Anchorage, Kenai,
Paimer and Fairbanks churches with plans
to unite the choirs to perform special
music at the Alaska Feast of Tabernacles.
Mike Pickett and Linda Crchard.

Much 10 the enjoyment of the senior
citizens ot the Ridgedale Convalescent
Center, members of the ELKHART,
Ind., YOU chapter presenied a program
of ensembie singing, instrumentsl music
and dancing on Jan. 21. The teens plan to

YOUTH
ACTIVITIES

Summer camps are continuing for
some of the Australion youths. Fifty-eight
campers between 10 and 16 from Western
Australia charches arrived at the seaside
youth camp of Binningup Dec. 31 for &
weck of archery, volleyball, pool, table

do prog) of this type regularly at nurs-
ing Imrm and hospitals in the area. Mike
Techletner.

The WIMBLEDON, England, YOU
members sponsoted o social and dance for
the brethren Jan, 13, decorating the hall
and providing meals for the senior citi-
zens. The remainder of the brethren en-
joyed inexpensive, but tasty goodies.
Adults enjoyed informal dancing, and the
children participated in a round of games.
Margaret French.

About 75 leens attended the semifor-

mavies about ants,
elephants and sharks and later staged a
one-sct play. Proceeds from the chili sup-
per will be used for the teens’ activities.
Gordon 5. Long.

In & similar event, the YOU chapter of
the NOTTINGHAM, England, church
staged a secial evening for the brethron
Jan. 27, beginning with dancing to music
attended fo by Stewan CIff and followed
by games for all ages supervised by
Rosemary Thompson, Then fhe adulis
staggered (0 another room 1o enjoy the

Wal w(ll)u!uCoh i Lawton,

Oklaboma Ci ity and Ada, Okla; and Lib-
eral and Wichita, Kan., churches,

In women's volleyball, Oklahoma City
came in first, with the Amarille YOU
team placing second and the Amarillo
women's team capturing the consolation
award,

The Texoma (Denison) YOU girls”
basketball team overcame the Dallas
YOU girls” 1eam 41-20, and Wichita was
consolation winner.

In YOU boys™ Division 1l, Texoma

Jagsin scored first, defeating the second-

place Wichits team 51-39. Big Sandy
earned the consolation spot.

YOU Division I, for older YOU mem-
bers, pitted the new-to-the-tournament
Longvicw leam against lsst year's vic-
tors, Lawion, with Longview outscoring
Lawton 65-50. Wichits captured the con-
solation position,

The Wichita men, the only team to ever
win the tournament title, emerged vic-

girls” all Il team.
Also on the team were Kathy McNeil of
West Texas, Amy Thomas of Dallas, Liss
Taylor of Oklshoma City, Kathy Allen of
Wichita and Kathy Pierce of Texoma.

All-rourpament ieam members in YOU
boys" Division Il were Ron Allen and
Brad Mann of Wichita, Mike Cobb of
West Texns, Charlic Rowland of Ada,
and Russel! York and Ron Trent (M VP)
of Texoma.

‘The coaches’ decision in Division | was
for Scott Zhorne of Longview as MVF,
Others named 1o the team were Allen
Jones of Big'Sandy, Rick Bolin of
Amarillo, Gary Welch of Housion, Don
Nicholson of Longview and Lawrence
Holthe of Lawion,

The men's basketball M VP was Mike
Carter of Texoma, Other teammembers.
chosen from the judges’ bailots, were
Henry Mez and Jack Sowder of Wichita,
Bruce Franklin of Oklahoma City, Char-
lie Melear of Texoma and John Jones of
Big Sandy.

Following the tournament on Sunday
evening, Mr. Booth had arranged for the
tournament group of about 700 people 1o
attend & disco’ dance at No. 2 Lift,
Amarillo's newest discotheque.

Some of the ministers who atended the
tournament were Dean Blackwell, arca
coordinstor for the area, Ronald Kelly,
Jotin Robinson, Mark: Robinson, Kelly
Barfield, Gerald Witie, Jerold Aust, Dave
Carley, Norvel Pyle and Roy Dove.
Sammy O Dell.

Winter doldrums weren't in evidence
Dec. 31 for B0 members of the
ROCHESTER, N.Y., congregation ss
they pathered for & bowling panty =
Olympic Bowl. Pastor Dave Pack or-
ganized the brethren into leams of five,
which bowled two gumes each. The team
of Jim Rusin, Lillisn Hersh, Ihor Kul-
bids, Craig Kaiser and Brenda Newman
received the top prize, and prizes for high
singles gumes went o Mr. Rusin with 235
jpoints for the men; Rozanne Burne, 146,
women: George Rowe, 167, YOU boys:
and Amy Mitchell, 124, YOU girls. Jake
Hannold

The WOODBRIDGE, N.J., congre-
Eation lpuumuihmsnnull YOu
basketball play-off Feb. 10. The
anklyanuni,HY team, coached

Stanley Danicls, edged out o subsian-
tinl lead in the ip game with
the Woodbridge-Nanoet Scarlet knights,
winning 61-47. The Knights are coached
by Lloyd Briggic. High scorers were
Glenm Klink of the Knights with 14 points
and Siacey Wickingon with 16 points for
the winning team. A.L. Legg.

FATHERS AND SONS — ﬁummofmmwmolﬂw?mrﬁald Calit., Spokesman Club have

also joined the club and are developing the

ir speaking abilities side by side with their fathers. The youths are aiso

active in YOU and are part of the church's basketball team, Pictured from left are Kris Morris, 18, and his father
Joe Marris; James Greive, 15, and his father Cor Greive; and Erik Delaat, 15, and his father Evert Delaat.
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BIRTHS

ADAMS, Eddis ang Linda lD-l.nIcll] of
. 8.C., git, Lindy Elaine, Jan. 20, 7:20
p.m., B pounds § ounces, now 2 boys, 1 M
Grara, O 9ot Janel Jan 3¢ 1301w
.,
pounds 15 m'. naw 2 p-: RN

:;:“m"u_?"" and L:!Tl’h. lJEuvIa] af
Tyrvile, Alma E an. 8 4
am.7 Mru"um il

BEI.I. Sidnay -m‘ u-n&k:mum of
Loma Helen,
Otwl 15 p.m.. B pounds 2 ounces, now | boy,

lJ\'I.L. Wit and Pairicia.
girl, Jana I‘.lnn

lﬂnt A |
-? ltmsmn W&?

M and Mrs. Jamas McHarg of Saskatoon, sm
daughier Baverty 10 Jim Reld of Calgary, m

3 ounces, srat
MCNEELY, John and Judith (Springer), of
rrbils. Tenn.. boy, David m"ﬂ. Lk

am .9 pounds, Erst child,
Tor oy Buv o B A

MULLAY, Ron and Shaon, of Bethiehem, Pa.,
bay. Pauﬂlhl;:;.m 22559 pm. 6 pounds B

Mr. and M. Charies G. Mohier snd Mr. .
Joase mn:r;m

we
engagemant of their
Maris and Timathy Les.

planned in Lancastar, Ohio

::n.;au:rl Richad ‘l.‘urnetl.mmr. "'F'»'.':
annaunce ihe engagemaent of i
Gaughter Juanfa Loise to Daan Aen S2

son of Mr, and Mis, w\mmsm-uul Lowville.

M. vJuly B Bath

MURRAY, Kcnn and Kathy (Piimen). of
San T!I ‘lu'n-
P ameu,

um|[unmeum:ugsn;-%un
s 1
Ont. g, Robaria Margarel. Sept. am

Jhlnlu and Ml; arn IIN nudullu ol

Uden,
anm v ]
g:;';,":‘m:" Eai 1o a3, von Zanton
Nothardands. A spring wadding

NATHAN, mmmmam- [Mweari). of
Mo, mmmnmoum
& pounds HMM"M'- girls.

Mrs. Blanche Guiliver of Sania Maria, Cal.,
would ke 1o the
daughter Colleen Gall 1o Thomas

Meb..
.lm.a? wm Tpounds
ounces, now 3 bon -~ 1

NENNINGER, Charies and Pits [Doharty), of
Morihem beiand, boy, Lawrence

of mm .a-inu Dec. 8,

11:45 pm,, lﬂpnll\ﬂ:‘? e e

enrm(um l?:r“ nnd ‘I‘-ru- |Kmm|li u!'

ium lmmld

BRUNO, David and Susan, of Dusuth,

Mafthew James. Jan, 31, 327 am., ;."'mh’d

uncas. now 1 boy, 1 g,

CAMPBELL, Coliin and Sarah (Coffingha

snr Mo, boy, Dale Wayna, Jan, 30, m&s&
. 10 pounds 6 cuncas, now 2 2 boys, 1 girl.

CARGILL, Fua and snarun Huftm

irl, ARcia Ji Jlﬂ 1, 3!0

Muomlr

Enollnﬂ.m EmJJ:n::‘ Feb 3 g;'u:;ﬁhs

CHANDRA, Suchir and m- O of
bandar, india, 9'-;:::‘
3:40 p.m., 6 pounds 6 ounces, first

CHARRON. Real and Patricia (Wahi), of Regina.
Sask., wcm|m.|=¢r i:55 a.m.. 8
paunds, now 1 boy. 1 girl

CLARK, Jan Morris), ulu:nmn
Tox,, :H. nm K-OL Jan. 1

12:37 p.m., 7 pounds 4 ounces, now 1 Boy, IM
COLLINS, Jos snd Angelstia ra.mom or

205 w7 s S Suaces. e

e S,

&mﬁ.mw!m{umi I.USO
a-luwlﬂm an. 1
nm., B pounds 10 ounces. now 2 boys, 1 ginl.

mq.m‘ 'T:zdny. dan, u%mm

CURATIS, Jon and Barb (Lemman), of
Cﬂlﬂmuﬂﬁkﬂ Jan. 5.9 pom. lm

DOUGLAS, Duans ‘nq !lrall d

), o Atani;
wm“ss L] umn
boy, ek ll'| po

ke,

gl of
Lancasied, P w.su-memmm 27,
1248 p.m. 8 pounds 12 ounces. lrsl chid

FERRIER, John and Juls 1lurm& of Ballaral.
A LLE aamn
7 pounds 14% cunces. m 1 boy,

FE“'G S. Jr. and Casherine | FM'!] of
atiand. ;e , boy, BlySII-nFenglN Jan.
7 741 am., 7 pounas, first

FOGLESONG, Ga L:no an |Bu U .
Mamphis, Tenn_, g i
am, Bpomrh i ounce, luldun

FOWLER, id and Angals (Stesnsan). of
Hmmn. Pn girl, Glnll\l Mu . 28. 8§
pounds 14 ounces. now 1 boy, 1

wma-ny{\ﬂ-mn}e Morlok.
\l'- i, Shirtey E-mm. 18, E350.m. 8
pounds 10 ounces.

GARDNER, Kennelh and Shason (Gartand), of
Kn?pwl Tenn.. h:; Justin Wayne. Jan. 17,
537 am. !mm ounces, now 1 boy, 1 girl.

GAUTNEY, Lsmar and .

of Lubbock, Te

GODDARD. Robert and Bonkta {crlncyl of
Kingaion, ot g, Fachel 146
am, 7 pounds 5 cunces, l“' 1 Mj’ i H

GRABOWSKI, Skr\fu lnd Ada le . of
8

Iali:-m 18, 5 pounds T ounces, now 1 boy, 2

OGUNDEJL Vincant and
Ondo._ Nigeria, boy, mm‘ 08
am, 7 pounds 8 ounces, frat
FlﬁKEs Dennis and Eﬁ! ) of
oy ﬂs ..!'u“m;ul- by, R ard D-rmu_
pounds 10 ounces. now
Iays, 1 girl

PEACOCK, Rlﬂ\-:l"uﬂ F-ntlumﬂ.unj af
m Jan. 4, B2Spm. ago;.wmm:-::n.lm

rd Shist
af England. Boih
wmmdn-mu":smn n-w' ol o

Mr. ang Mis, .l Humunol' Pasadens,
Cakt., are pla
Ofﬂllh d I’ﬂr w
Bu:n Mnn Thmhﬁ:&
el ' gt of e o

o
Alathis o Richard Fm
Clﬁ.lmhﬂnmhrﬂume
wmw
io .mu!

un ter Maursen

mdwmmeM
Bath Maursen and Rancy s

NNCKNE\‘ G and MII [:DI] of
w" 2,
"Tpm lmmﬂ‘aum lmcm
FOLI.AK Jlm.l and Fllth'f i Ilﬂbﬂﬂl of
12,
?mam ?nel.lm lonml nwl W\' 1 gart,
ROBERTS. Craig and Trc 5t
c-mw-.omnm Knlmlam!' 12:04
p.m., 6 pounds 14 ounces, firel child.

n and Barbars, of Jacksonvilie, N.C
oil.ll.lll(ﬂmn J.n 16,4 -l&-m 8 ponds 4
2 g

ROUSE, Remwmm nnm} ol
Graonstoro, N no; Jan. 29,
453 pm., Sm ‘ounces, IIII:BIU

i S.lDI.ER Mark and Debra Cnilmlnl nl
. Okla.. boy, Buian Jan.30.7
Ewyl

%

SEELIG, Gerald and Connie . of

Posacdens, girl. Kerl l. 3. 652pm. .9

pounds 2 guncea,

mﬁﬁ Arthis and Valorian 1Ml|| al
. Dorothy Lanetis. 2&.

pmnﬁ 5 aunces, Nret chird

SHOEMAKE, Aandall snd Linda, of Stevensvilie,
Mich,, u, Chris Lo, Feb. 10, 3:25 p.m.. 8
pounds 6 ounces, now 2 boya. 1 girl.

STEWART, lhﬂ D‘Iﬂ Jgnlnlcl' of
Maunt Clamans, Jan. 30,

T pm, lmth

TEACHMAN, Doy Mariyn | . af

Omaha, Nab., Ml‘lv Jan. 27, T:03

.., 6 pounds 2 ounces, firat chikd

THOMASSON, J.N'r ang %ﬂﬁl‘ll of

a3t am, ?om'ru ounces, now | boy, le

TOAMANEN, Calvin and Susan [er ul'
ML, girl Abigeil Adle.

am, emwmmlﬂ

VERMILLION, Disco and le Morris), of
N!ﬂl!lﬂﬂ.M.bwr.l 'ISY.G‘S
X unce:

WARNER, James and Darlice [SIIEIHO] ol'
Jmmes, Sept 1. ‘

Pasadena, boy, Aobart
pom, lpuunﬁlmﬂul Tirat ehubd,

WETTSTEIN, Brian lnd Glnlil l'rurmm[s of
Wabtena, Wis., girl, Jannisr
am., B pounds 4 sunces. frst

WHITED. Danni arid samm (Lu-nbuh of
Spakane, W) en, Dennis L
&.m., § pounds B ounces, now 2 boys

WHITEMAN, Ronald and Jenniter, of
Northampion, Englend, boy, Trisian Wistard, Jan
16, 3 p.m, 8 pounds 5 ounces, now 3 boys,
WILSON, Kan and Chris [Criban), of Cosur
o Alene. ldsha, girl, s..-nl. ndaay, Jan. 16. 6
pounds 12 ounces, first
WOOSTER, Will and Linds, of Edmonton. Alla
, John Kennath, Jan. 10, 6:41 a.m., 8 pounds
10% ounces. first chid.

ENGAGEMENTS

um n.g.m. Mexincan of Danver, Colo.,

Laramis, Wyo,. g o, Dec. 25, 1106 .

* pounds 14% mn m w 2 giris.
GRAY. David and Ronnés (Workman), of Diﬂll
TII Em: David, \JI" 25, ‘1!3 pm,

ounces, fest cl

ihe
0 James Hodvath, son of Mrs
New Jor!

of hlr
uawiur Gl - LN
soy. Plans
hl Jlﬁ ? i

HEAD, Kennath and Linda (Moonay), M'Fa!lﬂh
Gu g-ll Anna Maci, .lan 4 1 :a am,
10 ounces, now 2 boys, 2

HG.AH Hn_‘por nnd Leans :Dlnlmu] af
5. R and

Dlrroll Parry, Duc z !39 - -lin 0m [}
unds 11V ounces and & pounds 4 ounces, firs!

children

Dean and Mpllﬂdl {Zﬁl‘!l ol Cﬂm

Cabt., ginl, Rasannaieigh, F 7 pounas 1

ounces, first child

LANSING. Louls lne Lmﬂl iacnnul

Porsmauth, Oho, girl, Kl

am, rm ounces, mlmlglm

M. and Mrs. Frark Lazes: af Wellsbung, W Va
are happy to announce the engagement of their
daughter Debora o Alan A Case, son of Mr. and
Mss. Karmit Case of Hudson, Kan. Both Dabbie
and Alan are formar Ambassador College
he wedding is planned i June 24

Mr. and Mus. Bill D. Harrison of Scatt Ci
wish fo -nmu‘:- m. onalmm af ‘thaii

n, san of Mr
uH.lW Llu!

Raymaond Govender ang Priscla Aubbiah of
Durban, South Alrica, church, are hapgy 16 share
mmr love and joy with all tha brethren by

nguncing thoir angagemant, which iook place
on dan, 10, and forthcoming wedding ths winisr.

LAUREAND, Bamard and Rabscca [Morales), of
M.memm MFrmsIsnm
1 pounds, now 3 boys. 2 gits
LEHMARN, Biua mu Zota (Bognjakovic). of
, Auntralis, boy, Wi Dec

TASam, ‘mnﬂi-!ﬂlmn-.mwlhur !pn

e and Mrs. Herber Zacharias of 51 Paul, Minn ,
e

c':lﬂw lHIGllI

WEDDINGS

MR. AND MRS. NORMAN SHOAF

Pamela Strunk, dai af Mr. lﬂUHI‘I Rotart
Strunkol & Paul, -, And Normad

e and Mrs. Nurm&?oﬂ.ol'Sl l.nuh Mo,
ware united in marriage Dec. 28 on the

G
Albrecht, The ullluilﬂllﬂm College dean of -1
sludanis. lames Shoal was tha best
ﬂIll and Plnhlnsnmhrum miaid ol honor
The couple now reside in Pasadens.

Mi. and Mrs. Louis Baldassara announca the

mattinge of thes da. Lois Masie E

Ellioit, son of Mr. Muz. Gordon Ned Emati of
ancasies, E

core:

unzmmmmlo.u. -

lru bu Flnla @ Theis pesmanent home in
Auckiand, Naw

Wirs. Helen Maihis of Phoanix, Ariz japovd o
mﬂ-umufmrwuﬂﬂ- arol Ann io
Thamas M. Wheichel. Tho mairiags 1ock place

Linda Kay Newpor,, daughter of M, and Mrs
me’mmahmnm and Kevin
John Sumner, -unn! Mr. and Mrs. Howard C.

Fab.
ﬂIEMrWMCW 0233

g :

MR. AND MAS. LARY CROCKER

l!r and Mrc Aniph K Dnnuun hg‘ﬂ"
he marriage of

nrounce i

Mlﬂo!el. Demcman-,mni re. Chaviss
7. d . & minisies of the

Gorﬂul CHrIaH. Tn chutch, perfarmed the
home of the beide's parnts in

Hunlull 1:1 Maid ol honos was Susan
Donoven. Bast man was Byran Nowod of San
M‘Dﬂh ".l Tha coupha will make iheit home in

MRA. AND MRS. DAVID SMITH
Maria D. Van Laeckon and David N. Smith were
88001

united in mar, Dac, 30 al the Ambas:
campus . Parenis are Mr
and M. Erl

Lasckan, Leicher, 5D.. and
Mr. and Mra. Faul Smith. Big Sandy The
caramany was cfficiated by Dean al-:hu'l
?-Inr of tha Mm Midland mnd San

. }'-“’-.-!._f'-i :

MA. AND MRS. MARK ROBERTSON
Beana Henderson of Hazsfion. BL.C., and Mark
united in mi

www reside in Encggers, Ausiraks.

We'd like to let the readers
of The Worldwide News
know about your new baby
as soon as it arrives. Just fill
out this coupon and send it
to the address given as
s00n as possible after the
baby is born.

‘THE WORLDWIDE NEWS'
BOX 111
PASADENA, CALIF., 91123, US.A.

BIRTH ANNOUNCEMENT

1

e i ENZabath Anne
nd Rabecca Isaac of

_L..;_*

st coupon baby th
qu daughter of Mik
El Paso, Tex

Last name

Father's first name

Mother's first name

Mother's maiden name* | Church area or city of residence/state/country

Baby"s sex
Deoy Oain

Baby's first and midale names

Month of birth

Day of month

Time of day Weight
=]

AM.
Op.m,

HNo. of sons you now Nave

MNo. of daughters you now have

LISMAN, l'llr and Kathy 1 Inwﬂ} lﬂ
am, 8 mm?rﬂ.

their
dat

gl ‘m.‘: ..Ssr“p;".‘..*m”" &
Mont. Mu-p um

*Optional

Oct. 120 Ga, nu b, Charies Oahiman of
Arcadin, Callt., arlclllle Hlmhl Kipatick was
mldﬂm Mdmn

[ mm a1 mm Alpsna,
Ill:l! 07,

B Glangow, a8l
m-mm_ E“ 1 Ginsgaw of Pa
Gmnhmrun nn of Mrs. Margarst Andarson
ﬂ‘ SPD.-II"I ‘sh.

of Mr. ana
, and Jahn
. 'warn Lniled in marrage on

Flb 14, Sieve Martin, & miniler in the Pasadens
coromany, The coupls will

area, perirmed
1egide in Pasadena,

MR. AND MRS. READ BURSON

Beenice Frher and Raad Bursan were united n
marriage Mov. 25. Jerold Aust, pastor of the

MR.AND MRS. BOB LIM PANG 001

Baelly Nuab 80d Bodr Lim Pang Ood were wnaed in
 maniage e

MR. AND MRS. MARTIN CATHEY

Linda M. Godin, daughter of Mr. and Mis

Godin of Vi & Michel. Que . and
M, and Mis. Howaed
5 Odver, B.C.. u re uniled in marri

Bsecty rason 813285 Saish Coun, ADt -i“u"s’
" 0
Busnaby, B.C., VIJ TI8

MA. AND MAS. TOM PHILLIPS

Buigitta Arecht. nn.gmmc Mr_and Mrs. Anton
Amrechi of Basal, Switzerland, and Tam Philips,
san of Mrs. Helen Phillips of Falkirk, Scotiand

st i i maage Gogt. 21414 ot of

- n Johi
South Aliica. Or. Roy McCarihy. meuw of ihe
Wosk in South Abica, ofciated. Best man was
Asthus Fisher and maid of hanc! was the groom s
daughter Disnne

(Ses ANNOUNCEMENTS, page 11
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[Continued from page 10}
Du\aw Cnuuhmﬂimm mamoers

the Fort Wayne, ind, church, ware mu-e
an 22 81 the home nI'Funlt M:crbm nnm
ot {he Fort Wayne church. Wil

man and Barbars Hancock was MMrM Ul MHM
D.‘.er‘l* I’:l‘dllmll 1326 Hilop Courl, Apt

MR. AND MRS. NORMAN WHITE

Mr. and Mrs. John Pilkington of Launcesion
Ausiraln. are happy to announce Iha mamage of
their deughier Joanna to Morman White. The
weodding was perlormad by Efks LaRavia a

fminasied. al ha home in Pasadena

‘on Dec. 23,

MR. AND MRS. HENRI FORTUIN

Caroi F m or M. and Mes. Angus
Fﬂncll af Br 8. and Hened
Fartuim, son of Mis. H anun arnmrr Sauth

Africa. were masted Dec. 17. Dan Botha, pastor

of the Cape Town and Reireal churches,

periormad the caremony. The couphe now iaside
Town and atend chuich thare.

MR, AND MRS. MICHAEL TORODE

Deborah Ann Aasar and Michae! Thomas Torode
duting & candlalil
d Lake Community

caramony Ol O L
Chureh, Ovehard Lake, Mich, Taylor
pasioe of the Cincinnali South church. aficined

Waither besi_man. Tha couple sitended
Ambassador College and reside al 241 §
Onkland. Apt 3, Pasadena, Cslif . 91101

ity i ot love, yout kids 7
loy. Pam, Tammy, Asron, Cindy,
ary, .mn Kathy, Ronnie. Becky and Wile

To Goorge anu Cwol A Wa wish you 8 nw;

amsv hope you will have many mor

ou '\l“ shown us how real love fll‘
ears. With iots of love from
ark. Datty, Jason and Jody,

SoaNieary

simvive thio
the Schrose

To Dad and Mom Oullien: i i!ln
anniiversary with love, from Jeb and gu
&N Homar.

Obituaries

BAKERSFIELD, Calif. — Lois Ellen
Rodden, 65, a member of God's Church
for six years, died Dec, 13,

Services for Mrs. Rodden were Dec,
18, Dan Orban, pastor of the Bakersfield
church, officiated.

COLINGA, Calif. — Trinnie Izala
Parker, 62, died afier a prolonged illness
of cancer Dec. 30. Mrs. Parker, born in
Yeager, Okla., has been # longtime resi-
dent of the Colinga area. A member of
God's Church for 16 years, she was bap-
tized by Al Dennis, pastor of the Long
Beach, Calif, church.

Mrs. Parkér is survived by her hus-
band, R.H. Parker of Colinga; two suns,
Raymond of Colinga and Wayne of
Pasadena; and a granddaughter, Claire
Elizabeth of Pasadena.

ENID, Okla. — Emery Paul Amold,
61, died Jan, 6 of pneumonia afier a long
illness. He has been s member of God's
Church since 1973 and anended the Enid
church. Walter Siein of Oklahoma City,
Okla,, officiated a1 graveside services at
‘Waynoka, Okla.

Mr. Amold is survived by his wife Vir-
ginia (& member since 1967); two sons,
Brian and Stephen; two daughters, Shar-
on and Marilyn; seven grandchildren;
one great-grandchild; and three brothers
and three sisters.

FLINT, Mich. — Albert Gronlund, 59,
died Jan 17 from & combination of bean
trouble and lung cancer. He has been a
member of God's Church since 1974 and
atiended the church here. Robert Richards
officiated.

Mr. Gronlund is survived by his wife
Bearice, who is also a member; three
children; eight grandchildren; four sisters;

two brothers; and his mother, Lorena
Grove
FREEMONT, Neb, — lerry ).

Hausner, 78, 3 member of the Omaba,
Neb., congregation, died quictly, appar-
enily of a heart attack, Jan. 28,

Mr. and Mrs. Hausner were longtime
membets in the Los Angeles area until her
death. In 1977 Mr, Hausner moved 1o
Nebrasks where he lived with his daugh-
ter until his death

IONIA, Mich. — Jack Walker died of o
heart attack Jan. 20 while sill an inmate
in prison here. His parole was denied in
November

Mr. Walker requested that all those
who sent him cards and lesters of encour-
agemeni and prayed for him be thanked.

JASPER, Ga. — Grady P. Murphy,
88, died Jan. 13 after years of declining
health. He was a co-worker for muany
years. Harold Lester, pastor of the Ar-
fanta, Ga., church, officiaed a1 the fu-

M. Murphy is survived by one daugh-
ter, Mrs John Crane, a member: one
. Caren Crane; one grand-

Catahyn Beosch of Caps Girardeou. Mo and C neral services Jan, 14,
Allen Schumaker ol Musphysboro, 1., waie
i in e Fn 17 in Cape Girardeau at
1he Sunny Hil inn. The couple will be kving
n Decatur. 1 e
v of M. nng Mes. Jeiry
Nn-wbiel' 32; 'lu un‘.l-lhchnll \'nr\-

it and Mrs Yaary will ressde in Big Sandy

5on. Alan Crane; and one sister, Mrs.
Clyde Bryant, all of Jasper

LEXA, Ark. — Homer Ford, 83, died
Dec. 17 of cancer. He has been in the
Church since 1955 when Gerald

Wik Duariz and Elis Aice ware mlrnld Juiy :1
:':'a;dam o |l!.= homa of Mr. Mra
Geoige Geis. & huﬂuu-huu m:nulh
cficialed. Abor mng i the Miccdie East
ihe couple have made thair home sl ﬂl.’s w
Lakwshare Ov . Cocoa, Fla . 32027

ANNIVERSARIES

To Jom wnd Naom! Blavier Happy tes!
anniversicy Feb. 11, Wishing very mueh
happine ”Cﬂdh" From the ones who love you
nou and Maem (M and Mrs. Jarry & Norvall)
Hipm 215t anniversary, Fob 22, Mom ang Dad
[MI 87 M3 Robart £ Fwnnz Love alwavs,
Conmna, Karen and Michael

To “Mescmnd ' Mie Norman . MeCinin
Congeatulations on your 291h wedding

baptized him. He atended
the Memphis, Tenn,. church

Mr. Ford is survived by his wife Bitha;
two nicces, Rose Johnson of Cannthers-
ville, Mo., and Inez Gordon of Cleve-
land. Ohio: and 1h§c nephews,

MACGOMB, Il — John Leo Perrin,
77, a member of God"s Church, died Dec
A

Mr. Perrin is survived by his wife; two
daughters, Mrs. Ray Adkins of the
Phoenix, Ariz., church and Mrs. Ted
Coaper; and son John

'MINTURN, Colo. — Raymond M.

Fleicher died unexpectedly of a massive
‘heart attack Jan. 1. He has been a member
vf 's Church since 1958,

Mr. Fletcher is survived by his wife
Alma, slso 8 member; one daughter,
Donna Kufauver, a Church member: one
son, Larry; and four grandchildren

OMAHA, Neb, — Lulu Mae Stowell,
72, died of a heant anack O¢r. 24, suffered
while en route home from the Feast of
Tabernacles in Lake of the Ozarks, Mo.
Althaugh she never had children of her
own, she had a great love and desire to be
with children and had worked ar a
children's home as a foster grandparent.

Mrs. Stowell was preceded in death by
her husband and was making her home
with Mr. and Mrs. James Anderson in
Blair, Neb., at the time of ber death. She
had a variety of interests and hobbies
cluding quilting and had helped raise
money for YOU and the Church by con-
structing a “crazy quilt™ in 1977, which
sold for $200.

Keith Hudson, 2 minister of the Omaha
chureh, officiated.

S5A KHAN GYI, Burma — Maw Saw
Mya, B0, the oldest member in God's

Church in Burma, died Jan 15 after a long
period of poor health. She was baptized
by Guy Ames in 1975,

SEATTLE, Wash, — Manford R.
“*Manny" Lillengreen, 71, alocal church
elder, died lan, 10 |fu:u 12-month banle
against cancer. Mr. served

Wilke, of Federal Way, Wash.: and siz

grandchildren.

SHREVEPORT, La. — Amanda Bol-
ding, 72, a longtime member of God's
Church, died Dec. 10 after a long illness
of cancer. She had attended the Feast of

the Seattle church fur more than 14 years
as a member, deacon and elder. His warm

MANFORD LILL EN

T at Seigler Springs, Calif., in
1952 along with one of her sisters, Lucille
Walker.

Mrs. Bolding is survived by three sis-
ters, Mrs. Walker and Caroline Reed of
Shreveport and Mamie Jackson of Dallas,
Tex.. all members of the Church.

WILMINGTON, lll. — Eugenc Bau-
ter, 64, died unexpectedly of o hean ai-
tack Dec. 10 in Champaign. 1Il. He has
attended the Hinsdale, 1il., church since
1968, He worked as a coal miner for
nearly 40 years before retiring in 1974

Mr. Bauter is survived by his wife
Jean, also a member; his son, Dv. Philip
Bauter and his wife Maxine (both mem-
bers) and their two children, Karrie Jean,
8, and Toby, 6; a brother, Donald of
Braidwood, 1il.; o sister, Madeline Un-
derwood of Custer Park, 111.; and numer-
ous nieces and nephews,

smile and friendly persanality will be

missed.

Mr. Lillengreen is survived by his wife
of 37 years, Florence, of Kent, Wash. ; his
son Joel (pastor of the Sacramenio,
Calif., churchy, his daughter, Victoria

Mail your announce-
menis 1o; Announcements,
The Worldwide News, Box
111, Pasadena, Calif.,
91123, U.S.A

Peace has different meanings
to Mideast-struggle participants

By Moshe Ben-Simha

JERUSALEM — Everyone in-
volved in the Arab-Israei conflict is
agreed on one thing, They all want
peace, Unfortunately, they all have
different ideas of what that ** peace™
should be.

The Palestinian Arabs are quite
clear on what they mean by **peace’”
— nothing less than the jotal destruc-
tion of the State of lsrael. The Pales-
tine Liberation Organization's (PLO)
aims are defined in its National Cov-
enant, adopted at the fourth session
of the Palestine National Council in
July, 1968 Article 19 of the cove-
nant states, **The pantition of Palestine
in 1947 and the establishment of the
State of Israel are entirely illegal, re-
gardless of 'he passage of time.""

Further, after the State of Israel is
destroyed and a Palestinian state is
set up on its ashes, only those Jews
who can prove their ancestors were
there before the Balfour Declaration
was issued in 1917 will be allowed 1o
remain. For Article 20 states, **The
Balfour Declaration, the Mandate for
Palestine [under Britain, from 1921
1o 1948] and evervthing that has been
based on them, are deemed mull and
void.""

An image of peace

coastal mad to Tel Aviv, Isracl.

He has also agreed to autonomy
and eventual Israeli withdrawal from
the Arab-populated West Bank ter-
ritaries of Judea and 5: ia that 15-

an Isracli withdrawal from all the ter-
ritories occupied in the 1967 war (in-
cluding East Jerusalem) as well as the
establishment of an independent

I inian state,

rael wok over in the 1967 Six-Day
War, despite his previous refusal for
10 years. as opposition leader, 1o
even contemplate giving them up.
However, on two points, Mr,
Begin sticks fast. He refuses to ac-
cept any settlement that will allow a
PLO state 1o be set up on the West
Bank. This, he claims, remembering
the PLO National Covenant, would
be like signing Israel's death war-
rant, And he refuses to give up lb:

No human solution

Between the Israeli demand of
survival and the Palestinian demand
of destruction, there can be no human
compromise. Between the lsraeli and
the Arab claims for sovereignty over
Jerusalem, there can be no com-
promise. Before our eyes the
prophecy of Zechariah is being ful-
filled that Jerusalem would become a
“burdensome stone for all people™
(Zechariah 12:3).

old city of J I also
in the 1967 war. Speaking to a
Jerusalem rally Nov, 30, Mr. Begin
said, ‘“Jerusalem, the united city,
will never be divided and shall be the
eternal capital of Israel,™

Egyptian president disagrees

President Anwar Sadat of Egypt
doesn’t agree. Speaking in a French
television interview broadcast Nov.
20, Presidemt Sadat insisted, **the old
city . . . with our holy sites . . . must
be under the sovereignty of the Arab
and Moslem world.”" Further, any
agreement between Israel and Egypt
must be linked with a solution 10 the
Palestinian ion and with the

Prime Minister Menachem Begin
of Israel also has clear ideas of what
"peace’” means. Receiving his
Nobel Peace Prize in Oslo, Norway,
Dec. 12, Mr. Begin predicied that
“the Middle East, standing at the
crossroads of the world, will bnnme
a peaceful center of internati

West Bank queslmn

President Sadat has repeatedly
stressed thar the “‘just and com-
prehensive™” peace he asked for dur-
ing his November, 1977, epic visit to
Jerusalem must be literally

communication between ecast and
west, north and south — a center of
human sdvancement in every sphere
of creative endeavor. This and more
is what peace will bring to our re-
gion, "

Mr. Begin has sacnficed much for

comp ive and must also include
areconciliation of the West Bank and
Jerusalem questions, As the PLO.
the one effective political voice of the
Palesti 5 10 dfastly
demand nothing less than the destruc-
tion of the [sraeli state, this is clearly
where the problems start

his image of peace. F Iy the
most hawklike of Israeli politicians
in his refusal to give up any lerritories
n a settlement the hinerly attacked
the [Yitzhak| Rabin government for
its withdrawals in the 1975 Sinai dis-
engagemenl agreements  with
Egypt). he has now ceded the whole
of Sinai back to Egypt. This includes
Sharm el-Eheikh — lsrael’s key sea
pate to command the Red Sca — and

the Rafah approaches that guard the

the most politically and
finuncially influential of all the Armab
states — Saudi Arabia — has held
fast through all the twists and wims of
the peace negotiations that an lsragli
withdrawal from the ald city of (East)
Jerusalem must precede any peace
settlement. The Saudi influence was
strongly felt ar the imponant Bagh-
dad, Irag, summit in November of all

the Arab states except Egypt. They |

cancluded that a just pesce required

Fortunately, however, the great
God has His own ideas about world
peace. He had them written more
than 2,500 years ago, and He will
bring to pass, regardless of anything
Mr. Begin or Mr, Sadat might do.
The question of the govermment of
Jerusalem will finally be solved
when God Himself ** will dwell in the
midst of Jerusalem: and Jerusalem
shall be called a city of truth; and the
mountain of the Eternal of hosts the
holy mountain®® {Zechariah 8:3).

In those days, in the cities of
Judah, God will cause 1w be heard
**The voice of joy, and the voice of
gladness, the voice of the bride-
groom, and the voice of the bride, the
voice of them that shall say, Praise
the Eternal of hosts, for the Eternal is
good: for his mercy endureth for
ever'’ (Jeremiah 33:11). So far re-
maved will the satanic curse of anti-
Semitism be that, “Ten men shall
take hold even out of all languages of
the nations, even shall take hold of
the skirt of him that is a Jew, saying,
We will go with you: for we have
heard that God is with you®* (Zech-
arigh 8:23).

Correction

PASADENA — The Dec. 18 and
Nov. 20, 1978, lists of ministerial
employees worldwide did not in-
clude the personnel from Alaska and
Hawaii, They are John Ouvrier, pas-
tor, Honolulu, Hawaii; Earl Roemer.
pastor, Fairbanks, Palmﬂ .md AnA
chorage, Alaska.
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PASADENA — Pastoral Ad-
ministration Director Ituderick C
Meredith has

area coordinator.
Ra)'mund McNair will direct Ray

Luker, Burk McNair ,and
Raymond MecNair as regional ad-
visers, with area coordinators as-
signed to each of the three men.

Mr. Luker will direct Norman
Smith, Chico, Calif,, area coor-
dinator; Leroy Nelf, named 1w re-
place Burk McNair as Pasadena area
coordinator; Ron Kelly, Denver,
Colo., area coordinator; and Dean
Blackwell, Big Sandy, Tex., area
coordinator.

Burk: McNair will direct Carl
MecNair, Milwaukee, Wis., area
coordinator; Elbert Atlas, Newark,
N.J,, area coordinator; Larry
Salyer, Washington, D.C., area
coordinator;
Cleveland, Ohio, area coordi

Guy Englebart;”

, recently named as Kansas
Cuy. Kan., area coordinator; Paul
Flatt, mlm, Ga., area coordinator;
and Tony Hammer, Nashville,
Tenn., arca coordinator,
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PASADENA — The Festival Of-
fice here has announced that Biloxi,
Miss., has been chosen as a Feast site
to replace Big Sandy, Tex.

In making the sanouncement,
Sherwin McMichael, director of the
Festival Department, noted that the
section of the Gulf Coast where
Biloxi is located *'is renowned as a
winter resort for the Midwest™ and

Fla.; Savannah, Ga.; Norfolk, Va.;
and Saratoga Springs, N.Y.
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PASADENA — The Ministerial
Services Department has released the
following ministerial changes:

Roderick C. Meredith will pastor
the Pasadena Auditorium P.M.
church with Ellis LaRavia as as-
sociate pastor and Joe Tkach Sr. and
Greg Albrecht as assistant pastors.

The Pasadena Auditorium A.M.
church will be pastored by Raymond
McNair with Leon Walker as as-
sociate pasior and Guy Ames as as-
sistant pastor.

The Pasadéna Imperial church will
have Burk McNair and Herman
Hoeh as copastors.

Robert Spence, currently in
Pasadena on sabbatical, will tem-
porarily pastor the Las Vegas, Nev,,
congregation. Frank McCrady Jr.,
will pastor the St. Louis, Mo., North
and South churches as well as the
Belleville and Mount Vemon, lIL.,

was considered a health spa in past
years. Dlh:l assets of the area ate a

and Ed Smith, Cincinnati, Ohio,

HOTLINE

To answer many-of the questions
generated by the crisis in the Church
& “"Hotline’" column is being ini-
tiated in The Worldwide News this
issug. The following information
was provided by official Church
SOUTCES.

Has the Big Sandy [Tex.] sale
Tallen through?

We were fiot eager for the sale
while the receiver was here. The
problem. however, seems 1o be with
‘the buygr. We were never sure he
was ever really going to come
through with the money.

should the b

new audi ding 10 Mr.
McMichael, “‘the finest audi

He will also be senior
pmor “for that area. Jack Pyle,
formerly pastor of the 5t. Louis
North and South churches, will enter

we will be using this )N!I! "and 26
miles of beach.

Other U.S. sites will remain the
same for the 1979 Feast, Mr.
McMichael said. They include Seat-
tle, Wash,; Fresno, Calif.; Tucson,
Ariz.: Wisconsin Dells, Wis.; Lake
of the Ozarks, Mo.; St. Petersburg,

the ministry.

George Pinckney will pastor the
Charlotte, N.C., church, replacing
Burk McNair, who will be a re-
gional adviser in Pasusdena.
Schreiber will pastor the Blackfoot
and Twin Falls, ldaho, churches
rather than the Enid, Okla., church as

previously announced.

Mark Cardona, formerly in
Pasadena on sabbatical, will pastor
the Phoenix, Ariz., East and West
churches and the Prescott, Ariz.,
church.

John Elliott, formerly pastor
of the Chillawack, B.C , church,
will pastor the Fayetteville and Font
Smith, Ark., churches. Dennis Van
Deventer, formerly pastor of the
Regina, Sask., church, will pastor
the Corpus Christi, Harlingen and
Victoria, Tex., churches.

Lateef A. Edalere of Lagos,
Nigeria, and Melvin F. Rhodes of
Accra, Ghana, were ordained local
elders.
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BURLEIGH HEADS, Australia
— Dean Wilson, regional dm:otw
_ for Australia and Asia, ordai

ular basis in four countries in South-
east Asia and the Indian subconti-
nent.

Studics are currently being held in
the cities of Johore Bharu, Bahau,
Kota Bharu and Segamat., Malaysia;
Singapore; Colombo, Sri Lanka; and
Bombay, Hyderabad, Goa, Banga-
lore and Cochin, India.

He also announced plans for a reg-
ular study in New Delhi, India, to be
started in the near future.
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PASADENA — The Ministerial
Services Department has released the
following list of men o longer in the
ministry: David Antion, Pasadena
Auditorium P.M.; Eugene Burke,
Penticton, B.C.; Howard Clark,
Cluco. Cllir C. Wayne Cole,

ium P.M.;

" Chris Hunting as a preaching elder
Feb. 10 and announced that Mr.
Hunting would be the area coor-
dinator for the Asian arca under the
Burleigh Heads office. Mr. Hunting
has been acting in thal capdeity for
several months.

Mr. Hunting, 32, & 1970 graduate
of Ambassador College, Bricket
Wood, England, is married to the
former Denise White. The Huntings
have a son and a daughter.

- - I - §
BURLEIGH HEADS, Australia
— Chris area coordinator

for Asia, announced that Bible
studie are beirg conducted on a reg-

lk:hlﬂl Forkum, Toronto, Oni.,
East.

Robert Hoops, Minneapolis,
. Minn,, North; Arthur Hulet, Enid,
Okla. .

John Hull, San Diego, Calif.;
Tom Justus, Pasadena Auditorium
A.M.; Kenneth Kneebone, Halifax,
N.5.; Michael Kneebone, Winkler,
«Man.; Paul Kneebone, SainrJohn,

Herbert Magoon, Twin Falls,
Idaho; Charies Oehlman, Pasadena
Auditogium P.M.; Les Pope,
Oklshoma City, Okla.; Adrian
Smith, Halifax, N.5.; Larry Smith,
Mobile, Ala.; and Ledru Wood-
bury, Grand Junction, Colo.

CAMPUS NOTES

AMBASSADOR COLLEGE ACTIVITIES

Students, faculty and guests en-
joyed an evening of dining, dancing
and listening March 4 in the
Ambassador College Student Center at
the combined anmual spring dance and

- The prize for-the most effective

speech in each category was $50.

Judges Richard Ames, Les Stocker

and Sue Whitlark chose senior Carol
Reiman as the-winner of the ladies”

keep sending their tithes to ‘l‘nunn
| Ariz.]?

Andefinitely. Because of the action
taken in California we will never
again make this the financial head-
quarters of the Church. There are 49
states o choose from.

‘What amounts were given to the
receiver and his stafl?

They have asked for money in the
neighborhood of $200,000. We have
paid out over $100,000 and received
hack around $50,000. We are waking
them 1o court to retrieve whal we
have paid, since we feel we can prove
their actions were illegal.

What about the Church’s liabil-
ity for the audit?

We are no longer liable for the
audit and should never have been

Have we Miled any lawsuits 1o
stop the slanderous and defama-
tory statemenis made by the oppo-
sition?

Yes. A $13 million suit was filed
in state court against Deputy Attor-
ney General Lawrence Tapper and
Beverly Hills attorney  Hillel
Chodos. The Pasadena Siar-News
has pripted two retractions: o staie-
ment that the Church paid for Stanley
Rader’s hame, and the conflict of
imerest between Mr. Rader and the
firm of Rader, Comnwall. Kessler &
Pallazzo. Although the paper printed
a retraction for the latter, the yare still
under suit for general damages., since
this was not the first time they had
printed and retracted this statement
Also a suit was filed against Ted
Armstrong for statements made on
radio and television talk shows.

What about the $700 million
lawsuit?

Judge Robert Firth dismissed the
lawsuit in an ambiguous way the day
after the receivership was lified. I
seemed to be more of a lifting of the
injunctive porion of the suit. We
have a motion pending to clarify his
action. You can expect to see us back
in federal cournt

A jor Speech Bang

The student center was decorated
as a Southern ballroom to fit the
theme of “‘Southern Serenade’ cho-
sen for the evening. Afier being for-
mally introduced at the door, couples
were escarted 1o their tables. Volun-
teer YOU members waited on the
tables during the dinner of cog-au-
vin, then served dessent, coffee and

tea,

The speech contest between five
male- and four female students, one
representative from each of the
speech clubs, was held after dinner.

SOUTHERN SERENADE —
Janne Barrett waltzes with stu-
dent-govemment Marvin
Plakut at the college's spring
dance. [Pholo by Dave Fergen|

P ition and junior Cordell Hull
winner of the men’s, '

The othet lplkgls. in the order
they were

in years. It doesn’t surprise me to see
how supportive they've been."”
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The Porifolio, the student news-
paper of Ambassador Callege, made
its 1979 debut with the March 2
issue. Last published in May, 1978,
The Portfolio was scheduled to begin
again in January, but plans were
thrown into twrmoil with the Stare’s
appoiniment 6f & receiver.= =

The Porifolio is being edited this
year by Mike Bennett, assisted by
photo editor Dave Fergen. These two

Dave Myers and 1oestmistress Lisa
Wolcott were Paul Corathers, Ron
Cook, ‘Debbie Dupuis, Sarsh Hage-
man, Al Maggio, Steve LeBlanc and
Ganth Wardrop.

Following the awards, mxmed
by Pastoral Administration Ditector
Roderick Meredith, tables were
removed 1o make room for disco
dancing, walizes, cha-chas and a
polka to the sound of Ross Jutsum's
band

During the evening, Sheils
McCullough and Dave Fergen were
clm:a as the belle and beau of the
ball®
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Ofien taking off from work or miss-
ing classes ul other colleges, Am-
bassador College students displayed
their support for Herbernt W, Amm-
strong and the Church, during the re-
cent crisis, ot hearings in the Los
Angeles County Courthouse. On
many occasions, busloads of stu-
dents descended-on the courthouse,
The day the receivership was lified
from the Church, nearly 100 percent
of the full-time students were on
hand

**1 believe the students have been
very loyal,”" said Raymond McNair,
deputy chancellor of the college. 1
think it helped to persuade the attor-
neys, the judges, the press, that this
Church is unified and is behind Mr
Amstrong.""

On seven occasions since Jan. 3,
classes were canceled at AC so stu-
dents could demonstrate their sup-
port at the courthouse. Some students
were guestioned on TV about why
they were there, and why they felt it
was important enough 1o miss class-
es.

Marvin Plakut, studeni-govern-
ment president, said **This is proba-
bly the best student body we've had

itions carry a partial scholarship.
All other staff members are volun-
teers,

Editor Bennett said The Portfolio
will publish four 1o eight pages every
other week except during college va-
cations. y

Leon Walker, acting dean of fac-
ulty, is the paper's faculty adviser,
and Norman Shoaf, last year's
editor, is technical adviser.

"PORTFOLIO

College supportive in crisia

STUDENT PUBLICATION —
' Reproduced above is the front
e of The Portfolio, the Ambas-
gggor College student publica-
tion. This issue is the first of this
academic year.

BABY-SITTING — Ambassador senior Marlene Lynch helps care for
Church members’ children in the college student centar. She was one of
a group of students who watched children in order to allow their parents to
show their suppon at court proceedings involving the Church [F'ho!o by
James E. Capo]



