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Ann Landers... ,i
i

--Answers Your Problems- -

Dear Readers:
Who is the most adored and cherished woman in all America? Ac-

cording to the mail that has flooded my desk these past few weeks

it's the mother-in-la- w.

It all started when a reader wrote to say she couldn't understand why
the American mother-in-la- w was constantly down-grade- d, ridiculed,
and scorned. Her mother-in-la- w, she announced, was "just lovely"
and there must be others who are wonderful, too. Why don't I print
a letter in praise of a mother-in-la- w for a change?

I told her I would do more than that. I offered a gold medal with
an appropriate inscription to the person who wrote the best letter in
praise of a mother -law.

The mailhat bkn back-breakin- g, heart-warmi- ng and fascinating.
The longest letter(30 handwritten pages) came from Eureka, Calif.
The shortest letter came from New Orleans--(thre- e words). "She's
the most!"

Almost every letter topped a list of her sterling qualities with: "She
minds her own business--sh- e never interferes."

According to my mail, Buffalo has the greatest number of dearly-love- d

mothers-in-la- Des Moines has the fewest. Letters from
women about "my husband's mother" outnumbered (eight to one)
letters from men about "my wife's mother." Several teenagers
wrote about a grandmother "who lives with us and is a wonderful
mother-in-la- w and deserves a medal."

It was so difficult to decide which mother-in-la- w letter was the
best that I selected two which I felt were the most deserving and I

am awarding duplicate first prizes.
The gold medals have been mailed to the winners who wrote the

letters which appear In today's paper. (I felt the writers of the letters
should enjoy the thrill of presenting the medals.)

The medals are fashioned in gold, the size of a half dollar, with
an overlay of gold braid. On one side is engraved "The Ann Landers
medal for the world's best mother-in-law- ." On the other side, it is

engraved "to from "

My warm thanks to the thousands ''ho wrote. And to the winners,

my heartiest congratulations.

Dear Ann Landers:
My mother-in-la- w is a devout Roman Catholic. I am not. She

never spoke to me about changing my religion, nor did she suggest
ways to improve my housekeeping or my cooking or how to raise
my children.

She told me what to do only one time in my life--an- d that was six
months after her son's death. She said, "Jennie, I don't want you to
go through life alone. You should remarry."

Four years ago my father-in-la- w passed away. He wasn't well-to-d- o

but he left a modest estate. My mother-in-la- w gave me the same
share of his estate that her son and daughter received. Although my
husband had been dead several years and I had remarried, she said
"You are still my daughter-in-law- ."

The only time she ever refused me anything was shortly after she

became widowed. I asked her to move in with me. She said,
"Thanks a lot but one family under a single roof is plenty."

My mother-in-la- w deservesthe highest praise that can be bestowed

upon her. Her name is Mary Slazyk. She lives at 5924 South Rich-

mond Street in Chicago. Thank you for giving me this opportunity

to tell the world about this remarkable woman. JENNIE KAPISCHKE

Dear Ann Landers:
I was married in 1954. Neither my wife nor I realized at the time

that my "social drinking" was just plain alcoholism.
For over four years my wife did her best to put up with me. Tehn

she gave up-an- took the children and left. I can't say I blame her.
After that I really hit bottom. I ended up at the Kansas State Hos-

pital in Osawatamie. I was a human wreck--n- o good to anybody.
The only person who stood by me during those dark days was my
mother-in-la- w. She wrote me four and five letters a week begging
me to keep fighting. She said if I had faith in myself I could climb
back up again and be a ng human being. Her letters kept
me alive. I learned during those horrible weeks that if just one

person believes In you, you can make it back.
As soon as I got out of the hospital I joined Alcoholics Anonymous.

I've been dry for almost six months now and I am determined to stay

that way. My wife and I are still separated but I'm hoping for a

reconciliation.
If anyone deserves a medal it's my mother-in-la- w.

She's had a hard life works every day as a waitress and takes
care of an invalid son. Her name is Loueva Cunninghamand she lives
in Marshall, Missouri. STEPHEN YARSULIK, Kansas City, Kansas.

To learn the.knack of feeling comfortable with the opposite sex,

send for ANN LANDERS' booklet, "How to be Date Bait," enclosing
with your request 20 cents in coin and a long, self-address-

stamped envelope.
Ann Landers will be glad to help you with your problems. Send their

to her in care of this newspaper enclosing a stamped, self-address-ed

envelope.

Quite a treat!

FOR YOUR NEXT

C00K0UT, TRY

BARBECUED CHICKEN

If you haven't tried" barbecued
chicken, you don't know what a

treat you're missing. A favorite
with many Kentuckians, chicken
Is perfect for barbecuing out-

doors for family and friends--an- d

Dad may even offer to do

the work.
What can you use for a grill or

pit? Many types are available.
For barbecuing only a few

chickens, you can use four

bricks turned on end with a rack
from the kitchen stove on them.
If you have one, you can use an
electric rotisserle.

The best and most economical
pits for small to medium size
crowds are 55 -- gallon drums,

split lengthwise. Each half
makes a pit. Iron pipe can be
welded to each corner for legs
and cage wire welded to rods
for a grill.

How about the fire? Charcoal
is the ideal fuel for barbecuing
chicken. About one pound of
briquets will cook an average-siz- e

chicken in almost any kind
of pit. Start the fire 20 to 30

minutes before time to start
cooking the chicken; keep the
briquets one layer deep. Add-

ing the briquets will raise the
temperature: sprinkling with

water will lower it.
Always remember safety rules

when lighting the fire and cook-

ing the chicken. Use a long-handl- ed

bruch for basting, and,

if youturn the pieces individu-

ally, use long-handl- ed tongs or
forceps.
. How much chicken will you
need? Oven-read- y broilers,
weighing 2 or 3 pounds, are
best for barbecuing. Allow one

half chicken per person. Split
the broilers in half and remove
the backbone and breastbone.
If larger chickens are used, split
them in quarters rather than
halves.

What are the rules for cooking
the chicken? After the fire has
burned down to a bed of coals,
place the chicken on the grill,
skin side up; this seals the cut
so juices will not escape and
serves as a guide for turning.
Turn the chicken every 5 to 10
minutes and baste them thor-

oughly every time they are
turned.

Cook the chicken until it Is

well done 1 12 to 2
hours, depending on the size of
the chickens and how hot the
fire is. When birds are done,
the drumstick will twist out of
the thigh easily; any sign of red

meat in the joint means the
chicken should be cooked long-

er.
How about the menu? Keep It

simple. Use paper plates--an- d

your fingers. With the chicken,
you might serve only hard rolls,
potato sticks or chips, pickles,

Frenched Ham Sandwiches

Frenched Hum Sandwiches art; delicious round-the-cloc- k sand-
wiches, to highlight the menu at breakfast, lunch or dinner.

Attention, nil you French toast fnns! Here's a new French
toast idea Frenched Ham Sandwiches, In these handsome,
golden brown sandwiches, ham and pineapple team up between
the crisp bread slices for an unbeatable flavor combination.

Frenched Ham Sandwiches are designed for any-da- y, any-me- al

eating. For breakfast, serve them with chilled cantaloupe and milk
or coffee. To round out lunch or dinner meals with Frenched
Ham Sandwiches, you need only a molded gelatin salad, bev-
erage and sliced fresh peaches with cream for dessert.

Sandwich preparation is simple. Sliced ham and crushed
pineapple are arranged between bread slices, and then the whole
sandwich is dipped in an egg-mil- k mixture. The sandwiches are
then fried to a luscious golden brown on both sides.

A sandwich meal featuring Frenched Ham Sandwiches is
tops in nourishment. Enriched bread contains three essential

plus valuable food iron. The egg-mil- k coating on the
sandwiches contributes further nutritional benefits. Tasty sand-
wich Ideas such as this one will be plentiful during August,
National Sandwich Month.

FKKNCIIKI) HAM SANUVICHES
8 slices enriched bread

Iitittcr or margarine,
softened

4 slices baked or boiled ham
ij cup drained crushed pine

beaten

butter

apple can)
Spread bread with butter margarine. Place slices

bread. Spread pineapple over ham. Cover with remaining
slices bread. Combine egg, milk and salt shallow dish. Dip
sandwiches into egg mixture. Melt butter margarine skillet
and gently until bubbly. Fry sandwiches both sides until
lightly browned. Serve hot. Makes sandwiches.

Here's recipe for Kentucky Barbecue
Sauce, specially good

Next time you barbecue chick-

en, try using Kentucky Barbecue

Sauce. Here are the ingredients
for the sauce used most often by
the UK Poultry Department for

barbecuing(and we think it's the
one Bob Fike used for those
scrumptious chickens the 4-- H

Club barbecue last summer):
2 12 cups water
1 tablespoon sugar
2 tablespoons .butter
14 onion

14 cup vinegar
2 12 teaspoons salt
1 bud garlic

USE FRESH PEACHES

This the time of the year
serve fresh peaches often. Here
are two suggestions for fresh

peach desserts:
To make two -- crust peach

pie, put sliced fresh peaches,
sprinkled with brown sugar,

nutmeg, butter and tapioca, in
unbaked pie shell. For extra

flavor, sprinkle leomn juice and

almond extract over the peaches.
Seal the top crust tightly and

olives, celery, carrot sticks oi

green onions, and bottled soft

drinks milk in half-pi- nt car-

tons. Most guests would rather

have another piece of chicken

instead of dessert.

3 eggs,
3 tablespoons milk
1 teaspoon salt "

cup or margarine

or ham on 4
of 4

of in
or in

heat on
4

at

is to

a

an

or

with chickens
12 teaspoon red pepper
2 tablespoons Worcestershire

sauce
1 teaspoon powdered mustard

2 teaspoons chili powder .

12 teaspoon Tabasco sauce
2 12 teaspoons black pepper
This amount should be enough

for 4 or 5 chickens. More red

pepper or Tabasco sauce may
be added to make the sauce
"hotter," If desired. Bring the
sauce to a rolling boil to mix,
then let stand overnight to blend
flavors. Keep sauce hot while
basting chicken.

IN PIE OR CAKE

crimp the. edges. Bake about 35

minutes at 425 degrees.
For a fresh peach upside-dow- n

cake, sprinkle the bottom of a
nine-inc- h square pan with brown

sugar and butter or margarine.
Place in a pre -- heated oven until
butter melts. Arrange sliced
fresh peaches in rows, close to-

gether, in the brown sugar mix-

ture. Pour yellow or white cake
batter over the peaches. Bake

according to cake recipe direc-

tions. Let the cake stand about
10 minutes. Then turn Into

serving plate. Serve warm or

cold, with whipped cream or

ice cream.


