
O’Neill News 
Mrs. Robert VanVoorhis of 

AJbion visited with his parents, 
Mr and Mrs. K. L. VanVoorhis, 
from Wednesday, November 14, 
until Saturday, November 17. 

Navy El/c Lyle Walling, grand 
son of Mr. and Mrs. L. C. Wall- 
ing, left last week for service in 
Japan Hs wife and daughter 
will go to Albion to live with his 
parents, Mr and Mrs. Harry 
Walling. Lyle has been station- 
ed in California. 

Mr. and Mrs. Milton Suiter vis- 
ited his aunt, Mrs. Lloyd Swit- 
zer of Clearwater, Sunday, No- 
vember 18. 

Mr. and Mrs. Lionel Siefken 
spent Thanksgiving with her 

parents, Mr. and Mrs. James 
Christensen of Norfolk. 

Mr. and Mrs. Edwin Sevcik 
were in Lincoln November 18 for 
the football game. They visited 
her parents, Mr. and Mrs. Le- 
land Barrett. 

Mr. and Mrs. Marvin Van 
Every and Carolyn, Mr. and Mrs. 
Carl Miller and sons of Norfolk 
and Mr. and Mrs. Levi Fuller 
and George were Thanksgiving 
dinner guests of Mr. and Mrs. 
George VanEvery. 

Mr. and Mrs. Kenneth Waring 
were guests Sunday, November 
18, of their daughter and family, 
Mr. and Mrs. Kenneth Heiss, of 
Page. That evening they went to 
the home of Mr. and Mrs. Gerald 
Waring of Page for supper. 

Mrs. Merlyn Anderson and 
daughter were recent visitors at 
the home of her grandmother, 
Mrs. J. Victor Johnson. 

Mr. and Mrs. George Fullerton. 
Mr. and Mrs. Glen Grimes, and 
Mr. and Mrs. Ed Cody spohsored 
a square dance at the Legion 
hall in Chambers Friday, No- 

j vember 16. 
Mrs. Charles Gifford called at 

the J. Victor Johnson home on 

Monday morning, November 19. 
Misses Myrtle and Venita 

White spent November 15 with 
their grandparents, Mr. and Mrs. 
S. C. Barnett. 

Don Graham, a student at 

Creighton university, Omaha, 
spent Thanksgiving day with 
his parents, the Harry Grahams. 
A son-in-law and daughter, Mr. 
and Mrs. David Maughan of Til- 
dren, were also here. 

Miss Margaret MacKinlay, a 

student at Chadron State Teach- 
ers college, was at her home 
for Thanksgiving. Other guests 
at the MacKinlay home were Mr 
Mr. MacKinlay; his wife’s 
at the MacKinlay home were 
and Mrs. Hannah Spease and 
Charlse Littrell, both of Chad- 
ron. 

ivir. ana Mrs. uuane Boom 
came home November 20 from the 
University of Nebraska where he 
is a student. They visited their 
parents, Mr. and Mrs. Clarence 
Booth and Mr. and Mrs. Loyal 
Hull, over Thanksgiving. 

Mr. and Mrs. Kieth Abart and 
family, Mr. and Mrs. J. Ed Han- 
cock, Mr. and Mrs. Bob Erwin 
and family and Mrs. Susan Ku- 
bitchek spent Thanksgiving day 
with Mr. and Mrs. Charles Abart. 

Kay Ann is the name chosen 
for the new little daughter of 
Mr. and Mrs. Rodney Drotzman. 

Spending Thanksgiving day 
in Seward were Mr. and 
Mrs. Gale W. Dierberger and 
children. They visited his par- 
ents, Mr. and Mrs. George Dier- 
berger. 

Miss Barbara McCarthy was 

home to spend Thanksgiving 
from St. Catherine’s school of 

nursing, Omaha. 
Bob Hynes, a student at 

Creighton university Omaha, 
spent Thanksgiving holiday with 
his mother, Mrs. Loretta Hynes. 

Mr. and Mrs. L. F. Becken- 
hauer were hosts to his family, 
Mr. and Mrs. Fred Soost of 
Bloomfield, for Thanksgiving. 

Infant Named— 
AMELIA—Mr. and Mrs. Don- 

ald Friscn of Creighton have 

named their new daughter, Susan 

Lynne. She w'as born Monday, 
November 12, in Atkinson Me- 

morial hospital. The mother is 

the former Shirley W it hers, 

daughter of Mr. and Mrs. Lance 

Withers. _i__ 
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Mrs. David L. Willats. the former Dixie Lea Stevens ... a 

bride in church rites at Orchard.—O'Neill Photo Co. 

Stevens-Willats 
Nuptials Read on 

November I 7 
ORCHARD—Wedding v o ws 

were exchanged by Dixie Lea 
Stevens, daughter of Mr. and 
Mrs. Raymond Stevens, and Da- 
vid L. Willats, son of Mr. and 
Mrs. R. A. Willats, both of Or- 
chard. The nuptials were held 
at the Evangelical United Breth- 
ren church on Saturday evening, 
November 17, at 7 o’clock. 

Rev. Walter G. Millett offici- 
ated in the candlelight, double- 
ring ceremony before the altar, 
decorated with baskets of gold- 
en chrysanthemums and candel- 
abra. 

The bride, given in marriage 
by her father, chose a bridal 
gown of white satin. The fitted 
bodice featured a sweetheart 
neckline with a standup collar 
and long sleeves ending in point- 
ed cuffs. The torso bodice ex- 

| teded into a full, formal length 
skirt. The illusion net fingertip 

I veil was held by a tiara of pearls 
and white satin. 

carried an arrangement 
of yellow carnations with cas- 

cading white satin ribbon and 

j smaller flowers on a white Bible. 
Mrs. Milo Snyder, sister of the 

bride, was the matron-of-honor. 
Her ballerina length gown of 
blue net over taffeta featured a 

I strapless, fitted bodice with a 

ruffled top, topped by a net 
stole. The bouffant skirt was 

styled with an overskirt ending 
j in miniature ruffles. 

Miss Sonia Stevens, sister oi 
the bride, was the bridesmaid 
Her ballerina length gown of 
blue net over taffeta was fash- 
ioned with a fitted, strapless 
bodice with ruffled neckline 

I topped by a net stole. The bou- 
ffant skirt, featured ruffled 
tiers. 

The bride’s attendants wore 

white daisy bandeaus and car- 

ried arrangements of pink car- 

nations, blue net and pink rib- 
bons. 

Candlelighters were Sandra 

Bcrney, cousin of the bride, and 
Leone Boelter. They wore blue 
dotted nvlen dresses, fashione.i 
with fitted bodices and puffed 
sleeves and full ballerina length 
skirt. Their corages were pink 
carnations. 

Janice Berney, of Orchard, 
cousin of the bride and Pamela 
Willats, niece of the bridegroom 
of Erie, Penn., were flower girls 

Johnnie Marshall of Verdigre 
nephew of the bridegroom, was 

ringbearer. The bridegroom was 

attended by his brother, Don- 
ald Willats,* Omaha, as bestmar 
and Dale Willats of Erie, Penn, 
his brother, was groomsman. 

The bridegroom wore a navj 
blue suit and the bestman a 

gray suit. 
Ushers were Earl Willats oi 

Omaha, and Milo Snyder, of Or- 
chard. 

All the men of the wedding 
party wore white carnation 

boutonnieres. 
Kenneth Withee sang, “Oh 

Promise Me”; “Through the 
Years” and “The Lord's Pray- 
er”, accompanied by Mrs. Har- 
vey Holbrook, sr., at the organ. 

The brides mother wore a 

blue and silver lace gown with 
white accessories. The bride- 
groom’s mother wore a gray 
uit with blue accessories. Mrs. 

Anna Rhoades Oakland, Calif., 
grandmother of the bride wore 
a black lace gown with pink ac- 

cessories. The ladies wore pink 
carnation corsages. 

More than two hundred guests 
attended the reception in the 
liurch dining room. Autumn 

flowers were used on the tables. 
Mrs. Alfred Marshall, Verdigre, 
ister of the bridegroom, had 

charge of the guest book. Misses 
Karma Reed, Lila Fletched, 
Carol VanOstrand, all of Orchard 
and Margie Finch of Page, ar- 

danged the gift table and had 
charge of the gift book. 

Blue and white streamers cen- 
tered by white wedding bells 
were used as the decorative 
theme at the bridal party's 
table. 

Mesdames Roy Robertson, Ber- 
nard Sehacht, Walter LaFren/., 
John Lieding, Oliver Dempster, 
John Cleveland Lester Raff, 
Gerald Berney, and Earl Smith 
of O’Neill assisted 

The bride chose a gray suit 

I Hie Frontier Woman 

Try This One: Frontier Fruit Cake 
By BLANCHE SPANN PEASE, llomrmaklnf Editor 

It is that time of year when 
folks think about making fruit 
cakes for their own holiday use 

and for gifts. If your family is 
fond of mince meat, they might 
like to make a fruit cake which 
uses some mince meat. This one 
is meant to be baked and stored. 

FRONTIER FRUIT CAKE 

Boil together for three minutes 
one 9-ounce package mincemeat 
and cup water. Cream to- 
gether t*> cup shortening, one 

cup brown sugar, two eggs, 1/3 
cup milk. 

Sift together la4 cup flour 
and two tablespoons baking 
powder and sift a little of the; 
flour over fruit and nuts, which ; 
include one cup sliced dates and 
one cup nutmeats. 

Add the cooled mincemeat 
last. Bake in a 350 F. oven for 
one hour. 

Line the baking pan with wax- 

ed paper. Store in a stone jar 
or tin box and place either an 

apple or orange with the cake ] 
I for moisture. 

In case you’d like to make a 

white fruit cake, we are also j 
passing along a recipe for that: j 

WHITE FRUIT CAKE 
One cup shreuaea cocuanui, 

one cup sliced citron, one cup 
white raiins, one cup chopped 
candied pineapple, 1 cup can- 

died cherries, (sliced), two cups 
blanched almonds (chopped), 
three cups sifted flour. 

One teaspoon baking powder, 
one cup shortening, 2 cups sug- 

j ar, one tablespoon vanilla, 
cup fruit juice, eight egg whites. 

Combine the first six ingred- 
ients with one cup of flour. Sift 
remaining flour with baking 
powder. Cream shortening with 
sugar and flavoring until fluffy 
Add sifted dry ingredients and 
fruit juice alternately in small 
amounts, beating well after each 
addition: Add fruit mixture. 
Beat egg whites until stiff but 
not dry and fold into batter. 
Pour into greased pans lined 
with heavy paper, well greased 
and bake in very slow oven, 275 
F. about four hours. Makes five 
pounds of fruit cake. 

with blue accessories as her go- 
ing away outfit. Following a 

wedding trip the newlyweds will 
be at home on the Donald Mc- 
Bride ranch, northeast of Or- 
chard. The bride will continue 
as instductor in the Orchard 
grade school. The bride is a 

graduate of the Orchard hign 
school, attended Wayne State 
Teachers college and has taught 
in rural schools and for several 
years has bene teaching in Or- 
chard. 

The bridegroom is an Orchard 
high school graduate. He serv- 
ed with the army for two years 
in Japan and Korea, receiving 
his discharge last summer. 
•- 

Frontier for printing! 

Christmas Cookies 
Help I'sher In Season— 
Dear Blanche: 

Here it is the last of November 
and we're going to make and 
decorate some Christmas cookies 
so thought I’d send some of our 
ideas along. 

We can’t make many ahead of 
time as we haven’t a home freez- 
er but a few decorated cookies 
seems to help usher in the 
Christmas season. We use an old 
fashjoned sugar cookie and vary 
it with raisins, nuts, chocolate 
chips, cocoanut and various 
frostings. 

I've never invested in many 
cookie cutters so the girls cut a 
cardboard pattern of bells, 
Christmas trees, stars or animals 
realistic Santa with raisins for 
eyes, coconut and a little food 
coloring. 

I love to bake but for myself 
don’t care for all the frills so the 
girls do a lot of the decorating, 
or Santas. You can make a very 
None of my ideas are very orig- 
inal but my almost fourteen 
year old daughter is really a 
whiz. 
whiz. She loves to bake and will 
often ask, “Can I make the 
frosting and lick the pan?” She’s 
good at anything she does. 

It isn’t holiday time without 
candy and fudge and divinity are 
the main ones here. We have a 
lot of new recipes to try and I 
think I’ll make that my new 
year’s resoluion. To try a new 
recipe every day or so. I save 

so many interesting ones and 
then don't get around to using 
them. 

I thought some of other Moth- 
ers of small children might be 
interested in what to tell young- 
ster’s when they ask "Mommy is 
there really a Santa Claus?” 

A neighbor lady told me years 
ago when my children were 
small, "I just say "What'? the 
difference? We'll always have 
Christmas.” I used the idea and 
it satisfied my children. 

Sincerely, 
“MRS. T." 

Here’s the Recipe 
of the Week— 
Frontier Recipe of the Week— 
QUICK CRANBERRY CAKE 
Two and one-half cups sifted 

flour, three teaspoons baking 
powder, one teaspoon salt, one 

teaspoon cinnamon, i4 cup sugar, 
M cup milk, one egg (slightly 
beaten). 

Two teaspoons melted 
shortening, one cup chopped 

cranberries, cup chopped nut- 
meats, one tablespoon grated 
orange rind, V* cup orange Juice, 
two tablespoons sugar. 

Sift together all the dry In- 
gredients Combine milk, short- 
ening and egg, add flour mixture 
add cranberries and nutmeats 
Stir only until flour is moistened 
Pour into greased loaf pan, bake 
in 350 F. oven one hour. Com- 
bine grated orange rind, Juice 
and 2 tablespoons sugar, pour 
over cake and allow to cool in 

pan. 

Frontier for printing! 

John R. Gallagher 
Attorney-at-Law 

First Nat’l Bank Bldg. 
O'NEILL PHONE 11 

Edw. M. Gieeson 
DENTIST 

2d Floor GUligan 
Rexall Bldg. 

Ph. 240 Box 149 Hrs. 8:30-5 

SAVE *7.20 ON 

NORELCO 
MIN'S ILECTRIC SHAVER 

Latest model, brand 
new and fully guaran- 

teed. Complete with case, cord and 

cleaning brush. Regularly retails at 

$24.95. Our price $17.75 postage 
paid. All orders filled within 24 hours. 
Your money back if you are not fully 
•atisfied. Send check or money order to 

JOHN BROOKS, DEPT. 00 
BOX 212, ST. LOUIS 3, MO. 

r 

Everyone Is Invited 
to attend 

KVHC's 
First Anniversary 

FREE DANCE 
At the 

I American Legion Ballroom 

Friday, November 30th 
(Party starts following the citywide yule window unveiling) 

See in person 

* SANDHILLS JACK 

* JOAN JOHNSON 

* BOB HILL 

LES WEBER 

* RAY CLIFTON 

and all the other KVHC radio personalities! 

Get a Powerful Brand New jBI 

EUREKA 4 

NO DUST BAG TO EMPTY 
7/t HP 

MOTOR 

IRoto-Motic Model 805 
with Zip-Clip Swivel Top ^ 

$79.95 VALUK « 

omrVjOfS. ^ vMt tods 

loty Budget Term* 
See live demonstration at our store at once, or 

FOR 10 DAT HOME TRIAL! 

HOTEL LINDELL 
LINCOLN, NEBRASKA 

tmmt >Ma VIM* 
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SHOP THE FOLLOWING 
Pre-Christmas Specials 

MAYTAG Washers & Dryers & Ironers 
SUNBEAM Small Appliances 

HOOVER Cleaners 
SPORTING GOODS_HOUSEWARES 

Compare Our Prices Before You Buy. 

WM. KROTTER? CO. 
Phone 531 O’Neill, Nebr. 

Serving North Central Nebraskans Since 1891 

RP MR ¥ MR »• MR * MR V MR & MR * MR »■ MR *7 MR W 

ANOTHER HIE M EXCLUSIVE FEATURE 

New Floating Ride smothers 
bumps, vibrations, road noises 

MERCURY'S NEW FLOATING RIDE absorbs bumps before they get to you. Shown above, the stunning Monterey Phaeton co op 

Coupe, in Mercury’s lowest priced series. Never before has it been possible to buy so much bigness and luxury for so little money. 

Here’s the greatest combination of bump-smothering features ever put 
between you and the road. Exclusive Full-Cushion Shock Absorbers! 

New swept-back ball-joint front suspension! New road-hugging 
center of gravity! New balanced weight distribution! New bigness 
in eveiy important dimension! Working together, they result in an 

amazing new Floating Ride! Nou have to feel it to believe it! We invite 

you to come down to our Mercuiy showroom and do just that-today! 

ma ^ 

Straight out of tomorrow— THE BIG MERCURY for 57 with DREAM-CAR DESIGN 
Don’t miss th* big television hit, “THE ED SULLIVAN SHOW,” Sunday evening, 9:30 p.m., KITV, Channel 4 

TONY ASIMUS 
U.S. Highways 20-281 — O’Neill, Nebr. 


