
T?he Frentier Woman— 

‘Cinderella’ Is Like Blackbirds at Her 

House—Impatient for Spring to Arrive 
By BLANCHE SPANN PEASE 

April already! Goodness how 
time does fly! Seems only yester- 
day I was putting together the 
February Frontier Woman issues 

and here it is April. Folks are 

thinking about early gardens, 
how to keep up with those smart 
Smiths, and wondering where so 

and so gets his money! Grin. 

When you get set to put that 
fur coat in storage, don’t blame 

the animal who 
wore it first if 
it has worn 

spots in it. 
Worn fur spots 
may come from 
hats that rub a- 

gainst the fur 
or from hand- 
b a g s carried 
under the arm. 

Oops! Esmer- 
elda, if you’d 

Blanche Spann 1186 a pitcher in 
Pease which to mix 

gelatin and wa- 

ter you would find it easy to pour 
the liquid into even small molds 
without spilling or slopping. And 
while we’re in the pitcher groove, 
a large pitcher is fine for pan- 
cake batter. Then you can pour it 
directly onto the griddle, because 
spooning out usually means some 

drips somewhere. 

If your tall relative is coming 
1q call, be sure to wash the top 
shelves and clean the tops of 
the cupboards. Grin. 

The next time the kids warn 

something to do, hunt up some of 
those discarded aspirin tins and 

let the small fry gild them with 
enamel. These can be used as 

stamp holders for your purse or 

desk, or you can put aspirins 
light back into them, if you are 

so minded. 
You can roll up your own or 

your children’s hair on pips 
cleaners. You’ll like their plia- 
bility, and the results, too. 

To keep an ill child amused by 
the hour, tie a line of cord diag- 
onally across the bed, from post- 
to-post. On the line are attached 
with tiny clothespins any cards 
the ill child receives. If the line is 
not too full, add scenic cards. 

—tfw— 
Reader-Letters— 

Mrs. E. A. Morgan, of O’Neill, 
wins one of our 3-months’ sub- 
scriptions today, and the other 
goes to “Cinderella.’’ 

Apple Coffee Cake 
a Favorite— 

O’Neill, Nebr. 
Dear fllanche: 

I see by The Frontier you need 
more letters, so must write. I am 

a poor letter writer. That is why 
you haven’t heard from me soon- 
er. My, we have had some severe 
cold weather during January and 
February. Still we can now look 
forward to spring. It isn’t too 
far away now. 

I will enclose a recipe for: 
KING SIZED COOKIES 

One-half cup shortening, 1 cup 
sugar, 1 teaspoon vanilla, 1 egg, 
3 cups sifted flour, Vi teaspoon 
salt, 3 teaspoons baking powder, 
Mt cup milk. Cream shortening, 
sugar and vanilla until light and 
fluffy. Beat in egg, sift flour with 
salt and baking powder and add 
alternately with milk to make a 
smooth dough. Chill about 2 
hours. If there’s time it will be 
easier to cut cookies. Roll % inch 
thick on lightly floured board. 
Cut heart shaped or turn a sau- 
cer upside down and cut around 
it to make larger cookies. Sprin- 
kle with sugar and bake on a 
greased cookie sheet in a moder- 

ate oven of 375 F. 20 minutes or j 
until lightly browned. Makes 2 
uozen cookies. 

How many like to make coffee 
cake? Here is a recipe for apple 
coffee cake we think is very nice. 

APPLE COFFEE CAKE 
Two cups sifted flour, 2/3 cup 

sugar, 1 teaspoon baking soda, Vi 
teaspoon salt, Vi teaspoon cinna- 

mon, l/4 cup vegetable shorten- 
ing, 1 egg, well beaten, % cup 
sweet milk, 1V4 cups thinly slic- 
ed apples, Vi cup vinegar. 

Sift together flour, sugar, soda, i 
salt and cinnamon in mixing 
bowl. Cut in shortening, combine j 
egg, milk and vinegar. Blend j 
thoroughly. Add to flour mix- 

lure; mix lightly until flour is 
moistened. Pour into a well 
greased 9-inch baking dish, ar- 

range apples on batter, sprinkle | 
witn a crumb topping or Vi cup 
sugar, 2 tablespoons flour, Vi 
teaspoon cinnamon, 1 tablespoon 
soft butter. Blend thoroughly. 
Sprinkle over apples, bake in j 
moderate oven, 400 F. for 30 min. 
utes or until done. 

As my letter is getting long, i 
better close for now. 

MRS. E. A. MORGAN 
—tfw— 

2 Cottontails Reward 
for Afternoon Hunt— 

Ewing, Nebr. 
Dear Mrs. Pease: 

Today seemed like a long day. 
The thermometer stayed around 
zero and on such days as this I 
like to write letters. 

Am afraid it won’t be too in- 
teresting though, as the happen- 
ings around here are limited. I 
swept the snow from the side- 
walks this morning and it’s snow- 
ing gently again from the north. 
The world is white again and the 
moisture will be welcome to the 
farmers. We saw a flock of black- 
birds this morning flying low, 
from tree to tree. Seems like they 
have gotten in a hurry and had 
best go back ^vhere they came 
from. 

Four boys just came back 
from hunting and they had two 
cotton tails for their afternoon 
hunt. Mother will have a job 
frying them, and they are bel- 
ter if they are fried after they 
are frozen. 

If you find you haven’t lime 
to finish ironing, roll dampened 
clothes in a bath towel and put 
in the ice box. The next day they- 
11 still be fresh and ready for 
ironing. 

| And a handy gadget to keep in 
your sewing box is a toothbrush 
handle, with a hole in it. Use it 

for running ribbon through bead- 
ing or a draw string through the 
hems. 

I am somewhat like the black- 
birds—in a hurry for spring. The 
new seed catalogs have given me 
fhe urge to start planting. But 
dreaming is about all one can do 
for the next little while. 

The cookies I promised myself 
we’d have for a week, really ma- 
terialized this afternoon. I used 
my favorite cookie recipe and put 
in a handful of black walnuts 
and raisins. We had rice, some 
cold sliced pork, apple sauce and 
fresh cookies for supper. 

We canned the surplus squash 
last week and will use it as a 
vegetable or pie later on. Corn- 
bread and cabbage will make a 
meal, some day when it’s cold, 
and it’s full of vitamins, too. 

I am embroidering some dish 
towels I stamped a year ago. I am 
glad to have them these cold 
days to fill jn the long hours. 

I took advantage of these cold 
aays to defrost the refrigerator. 
I stored the frozen packages on 
the back porch and shut the ice 
box off, the night before. The 
next morning turned it on again, 
moved back in and saved a lot of 
work. 

Will run along for now. 
“CINDERELLA” 

—tfw— 
It's True That— 

Mince pie is better if served 
warm and serve it with a good 
uzed piece of cheese and a cup of | 
?ood coffee. 

If you feel like pie. and haven’t 
much time to spend on making 
pne, fold Y4 cup chopped pecans 
into a butterscotch pudding and 
pour into a baked pie shell. Lo, Milady, a pie to make you drool. 

/V quick, easy and luscious des- 
ert—here's how: Chill dissolved 
gelatin—any flavor just so it’s 

—fill syrup. Whip with rotary 
egg beater till it’s fluffy, and 
then fold in a half dozen cut up 
marshmallows, preferably the 
colored ones. Chill. 

Next time you make vanilla 
pudding, fold in some crushed 
peanut brittle. Watch the family 
sit up and take notice. 

If you’re tired of plain tapioca 
pudding, fold in a cup of drained 
crushed pineapple before you 
chill it. It is delicious, delectable 
and you’ll find the folks delight- 
ed. 

It looks so spring-like. Dissolve 
1 package lemon flavored gelatin 
in 1 pint hot water. Chill until 
slightly thickened. Fold in 1 cup 
halved freen grapes, seeded. 
Chill. Break into bits with spoon 

and pile into glasses. ; 
Fold crushed peppermint stick 

candy into cooled prepared va- 
nilla pudding mix. Serve in sher- 
bet glasses, garnish with chopped 
candy. The children will simply 
love it. 

—tfw— 
Recipe of the Week— 

COCONUT ORANGE PIE 
One package vanilla pudding 

mix, lVi cups milk, Vz cup orange 
juice, 2 tablespoons lemon juice, 
2 teaspoons grated orange rind, 1 
cup shredded coconut, 1 baked 9- 
inch pie shell, 2 egg whites, 4 ta- 
blespoons sugar. Place pudding 
powder in sauce pan, add milk 
gradually, stirring constantly. | Remove from fire, add orange 
juice, lemon juice and orange 
rind. Chill. Add l/z cup coconut. 
Turn into pie shell. Beat egg 
whites until foamy throughout, 
add sugar, 2 tablespoons it a 
time, beating after each addition 
until sugar is blended. Then con- 
tinue beating until mixture will 
stand in peaks. Pile lightly on 
filling. Sprinkle with remaining 
coconut. Bake in moderate oven 
of 350 F. 15 minutes, or until 
delicately browned. 

.-- i 

SANDHILL SAL 

The average person is never 
contented with his lot because he 
always wants a lot more. 

I don’t ask for an awful lot. I 
just want a nice one with a house 
on it. 

Nobody knows what tomorrow 
will bring but there’ll be lots 
more of the same old thing. 

Ruroede, Wife 
Are Wed 25 Years 

EWING—Mr. and Mrs. George 
Ruroede celebrated their silver 
wedding anniversary at their 
country home northeast of Ew- 
ing on Sunday, March 25. 

The evening was spent play- 
ing canasta and socially. At a 
late hour the self-invited guests 
served refreshments. Many gifts 
were presented to Mr. and Mrs. 
Ruroede. 

Other Ewing News 
Mrs. Leland Welke and Mrs. 

James Boies entertained the YM 
club at the Welke home on Tues- 
day evening, March 27. Pinochle 
was played for entertainment. 
Winners who received prizes 
were Mrs. Gail Boies, Mrs. Ar- 
thur Kropp, and Mrs. Thos. 
Eacher. The door prie went to 
Mrs. Ray Angus. Mrs. Lyle Dierks 
was a guest. Refreshments served 
gy fhe hostesses were enjoyed. 

Miss Kathryn Helmrick return- 
ed to Norfolk, on Wednesday, 
March 28, after spending a few 
days vacation at the home of her 
parents, Mr. and Mrs. Martin Hel- 
mrick. Miss Helmrick is employ- 
ed at the Norfolk state hospital 
as a nurses’ aide. 

The following seniors of the 
Ewing high school took the Uni- 
versit yof Nebraska regents schol- 
arship examinations here in 
charge of Supt. R. K. Wittemore: 
Caol Wulf, Arlene Ruroede, Sal- 
ly Christon, Beverly Montgom- 
ery, and Keith Bartak. 

Mrs. Emil Klipphahm and two 
daughters, of Portland, Ore., ar- 
rived in Ewing Monday evening, 
March 26, by bus and are guests 
of her mother, Mrs. Rose Fridley, 
and her sister, Mrs. Katherine 
Boies, and family. 

Mr. and Mrs. Duane Fudge and 
family went to Ashland on Sat- 
urday, March 24, to attend the 
40th wedding anniversary party 
for his parents, Mr. and Mrs. Wm 
Fudge. 

Miss Norma Hansen, of Lin- 
coln, came Wednesday March 

21, to spend a few days at the 
home of her sister and husband, 
Mr. and Mrs. Edgar Jensen, and 
family. 

Make GAMBLES your fishing 
supply headquarters for this 
summer. Complete line in and on 

display. 48-51c 

TO SPEAK HERE Marvin 
A (“Preacher”) Franklin, end 
coach for the University of Ne- 
braska’s football team, will be 
principal speaker at the annual 
all Holt county athletic ban- 
quet to be held here Wednes- 
day, April 25. “Preacher” gets 
his tag honestly. He is an or- 

dained minister. He graduated 
from Vanderbilt university in 
1938, played end on the Com- 
modore’s football team, attend- 
ed divinity school at Yale 
where he was ordained a Meth- 
odist minister. During World 
War II he was a navy chaplain. 
Franklin is married and has 
one son and one daughter. 

Sister Entertains 
Church Choir— * 

STUART— Sister M. Justina, 
music teacher in St. Boniface 
school and choir director of St. 
Boniface church, entertained 
members of the choir with a par- 
ty on Friday evening, March 30. 

The John Underwood family 
and Mr. and Mrs. Gene McDer- 
mott were Sunday dinner guests 
at the home of Mr. and Mrs. 
ijloyd Gallagher. 

Mrs. Christine Williams spent 
tlie weekend in Ainsworth visit- 
ing at the home of Mr. and Mrs. 
iiarold McNally. 

ROYAL THEATRE 
— O'NEILL — 

Thursday, April S 
THE MUDLARK 

Irene Dunne with Alec Guin- 
ness, Constance Smith, Andrew 
Ray and Beatrice Campbell. 
Adm. 42c plus lax 8c. Total 50. 

Children 10c. plus tax 2c. 

Friday and Saturday 
April 6-7 

Thrills! Adventure! Romance 
THE SHOWDOWN 

Starring William Elliott, Walt- 
er Brennan, Marie Windsor. The 
story of an ambitiious man sworn 
to kill a man he’d never seen. 
Esquire Magazine’s story o f 
Shad Jones, whose fanatic desire 
for revenge terrified half the 
west. 

Children 10c. plus tax 2c. 
Total 12c. 

Sunday, Monday. Tuesday 
April 8-9-10 
RAWHIDE 

With Tyrone Power, Susan 
Hayward and Dean Jagger. Here 
is the best part Tyrone Power 
has had in many a day. And our 

boy Ty digs right into this stir- 
ring episode of Americana. The 
time is 1880, and the place is the 
adobe desert station of Rawhide, 
one of the stops on the stagecoach 
run from San Francisco to St. 
Louis. 
Adm. 42c plus lax 8c. Total 50. 

Children 10c, plus tax 2c. 
Matinee Sunday 2:30. 

Wednesday and Thursday 
April 11-12 

Humphrey Bogart and Eleanor 
Parker in 

CHAIN LIGHTNING 
He’s a test pilot for jet planes! 

What a role! The first story of 
the men who test our jets and 
the wome nwho love them even 
as they die a little at every take- 
off. Matt Brennan thought that 
money, no matter what chances 
he took to get it, was the answer 
to all his problems till Jo reap- 
peared out of his past. 

Adm. 42n, plus tax 8c. Tot 50c 
Children 10c, plus 2c tax; Tot 12c 

MONEY TO LOAN 
ON 

AUTOMOBILES 
TRUCKS 

TRACTORS 
EQUIPMENT 

FURNITURE 

Central Finance 
Corp. 

C. E. Jonas. Manager 
O'Neill i Nebraska 

Have you ever wondered how it would 
feel to go the limit on power and coin- 

fort and quality in an automobile? 

Or how it would feel to be lord and master 

of a car that can take its place with the finest 
in die “fine-car field”? 

Then, sir, this is a call to action. 

The first action is yours—the simple action 
of getting in touch with a Buick dealer and 

planting yourself behind the wheel of a 

Roadmastbr. 

Then let this great-powered and dazzling 
performer take over. 

There’s action in every one of the 152 
horsepower in its Fireball engine—more 
action than most proud owners of this eager 
beauty will ever use. 

There’s counter-action in its gentle and sure- 

gripping brakes, die finest that Buick has 
ever engineered. 
But there’s also luxury—the luxury of 
double-depth Foamtex cushions and custom 

upholstery—and of ample roadweight 

WhM better Mtomebllei ara ball* Bulrk will build them 

magnificently poised on coil springs which 
individually cushion every wheel. 

There’s a spacious feeling of room, above 
end around you—room that is unsurpassed 
cnywhere in the fine-car field. 

And to make every mile effortless and 
relaxed,there’s the very exclusive advantage 
of l)yonflow Drive—not as an “extra,” but 
: s a standard Roadmaster feature. 

So why not drop in and satisfy yourself, as 

our guest, that here indeed is a fine car that 
goes the limit—in everything but price! 
Check for yourself what others ask—and 
what others offer—and you’ll discover 
Roadmaster prices a call to action that a 

wise man can’t ignore. 
Equipment, owimriM. trim and mod tit art lubjtet to change without no turn. 

Tun. In HENRY 1. TAYLOR, ABC N.fwork, .vtry Monday tvtninj. 

YQURKE^ojfyGREATER VALUE 

A. MARCELLUS 
PHONE 370 O’NEILL 

william w. griffin j 
ATTORNEY 

First National Bank Bldg, j 
O'NEILL 

j MILLER THEATRE 
I 

Sun.-Mon.-Tues. April 8-9-10 

Vn 

Wed.-Thurs. April 11-12 

'-—— 

CLOSING-OUT SALE! 
Well Improved 93 Acre Tract—40 Acre 

Hay Meadow — 75 High-Grade Dairy 
Cattle — All Equipment 

Adjoins Ewing, Nebraska. 

WEDNESDAY, APRIL 11TH 
12:30 Noon 

A DESIREABLE HOME 
Adjoins Ewing on north—only one and 
a half blocks from High School and 
four blocks from business section. 

This is a 93 acre tract of grass land watered by the Elk- 
horn River. Improvements consist of a 2-story modern 7-room 
residence, garage 14x18 — large bam 28x54 — cattle shed 
8x60 — new chicken house 20x32 — 2 brooder houses 10x12 
—good cattle corrals. City water at residence. Improvements « 

in excellent condition. 

ALSO SELLING 40 ACRE HAY MEADOW — Located 
2 Vs miles southeast of Ewing on U.S. Highway Now 275. 
TERMS ON REAL ESTATE: 25% cash day of sale, balance 
May 15th, 1951, when possession will be given. 

75 HEAD DAIRY CATTLE 
29 Head of 2-year-old Holstein Heifers, 10 fresh by sale day, 

balance shortly after. 
14 Holstein Cows, ages 4 to 7-years-old, 5 fresh now, balance 

by early May. 
6 Yearling Holstein Heifers. 
6 Guernsey Cows, 3 to 5-years-old, fresh now or close up. 
4 Guernsey Heifer Calves. 
3 Shorthorn Milk Cows, 3 to 6-years-old. 
I Brown Swiss Cow. freshen soon. 

II Baby Calves. 
1 Registered Roan Shorthorn Bull, 2-years-old. 

All animals above 2 years of age are T.B. and bangs test- 
ed. All are top producers. 

10 Spotted Poland-China Bred Gilts 
To farrow in April and May. 

70 Hy-Line Laying Pullets 

EQUIPMENT . 

2 Unit McCormick Deering Milking Machine; 800-Lb. Ca- 
pacity De Laval Separator, both with 32 and 110 volt motors. 
1941 Chevrolet with fold down rack. 1941 Ford-Ferguson 

l Tractor: Manure Spreader; 3 Feed Bunks; Troughs and mis- 
cellaneous articles. 50 bushels Oats, 20 tons Prairie Hay. 

TERMS on PESONAL PROPERTY — 

CASH. Lunch will be served on the prem- 
ises. 

JOE LANGAN, Owner. 
ERNNIE WELLER, Auctioneer JOE BREWSTER, Clerk 
Atkinson, Neb,ask. Stuart. Nebraak, / 


