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Social Briefs 
By Mrs. Basilia Bell Ph. 5-5531 

Banks-Stanton Nuptial 
Vows Solemnized Sat. 

Miss Pamona Banks, daughter 
of Mrs. Ritha Banks, became Mrs. 

William I. Stanton Saturday eve- 

ning at 8 p. m., September 18, in 

a quiet ceremony attended only 
by her immediate family and a 

few selected friends. 
The bride wore a lovely dress 

of grey slipper satin with a fitted 

bodice and draped into a full 
skirt. She carried a bouquet of 

light and dark pink asters. Mrs. 

Maurice Copeland and Marlene 

Copeland were attendants. 
Mr. Felix Polk served as best 

man. The Rev. M. L. Shakespeare 
solemnized the vows. 

A reception was held at the 

home of Mrs. Maurice Copeland. 
Mrs. Stanton is a graduate stu- 

dent at the University of Ne- 

braska and is continuing her stud- 

ies toward a master’s degree in 

social work. She is a member of 

Alpha Kappa Alpha sorority. 
Mr. Stanton of Omaha is a 

native of Birmingham, Ala. 
The couple will be at home to 

their friends at 535 No. 22. 

Mr. and Mrs. Roosevelt Butler 

of Kansas City, Kas., were the 

guests of Mr. and Mrs. Burt New- 

ton on Wednesday. Mr. Butler 

is a cousin to Mr. Newton. 
Mrs. Rachel Edwards recently 

had as her guests Mrs. Kathryn 
Conway of Cheyenne, Wyo., who 

spent fair week in the eity, Mrs. 
John Smith of Kansas City, Mo., 
Mr. and Mrs. William Perkins 
and their daughter Louise who 

has entered her second year at 

Nebraska Wesleyan university, 
and Mrs. Rachel Woods all of 
Omaha. Mrs. Johnson also of 
Omaha accompanied them. 

The Rev. John Adams of 

Omaha, presiding elder of the Ne- 
braska conference of the A. M. E. 

Church held his fourth and last 

quarter at Quinn Chapel Sunday. 
In the afternoon he motored to 
Beatrice in company with the 
Reverends John Humbert, pastor 
of the church there, and his fam- 

ily, R. E. Handy, M. L. Shake- 

speare and Mrs. Handy. There 
he held his fourth and last 

quarterly conference before the 

annual conference which con- 

venes in Omaha, Oct. 6. 
The Mary Bethune Literary 

and Art Club met Thursday, 
Sept. 16 at the Lincoln Urban 
League with its president, Mrs. 
Dorothy Lewis presiding. Ideas 
for the betterment and interest 
of the club for the coming year 
was the main purpose of the 
meeting. Next meeting will be 
Thursday, Oct. 7 at 2 p. m. at the 
Urban League. 

Mrs. James Fuller left Tues- 
day for Driver, Colo., where she 
will attend the Missouri-Kansas 
Annual Conference of the C. M. E. 
Church which convenes there on 

the morning of Sept. 22. She will 
remain through the week. 

Mr. Ira Meredith and Miss Inez 
Devoe of Omaha were guests 
Sunday of Mr. and Mrs. William 
I. Stanton whose wedding cere- 

mony ^as an event of Saturday, 
September 18. 

Mr. and Mrs. Harold Talbert 
left last week for their home in 
Los Angeles after spending two 
weeks with their daughter, Mrs. 
Marcella Whitebear, who has 
been ill for some time, their par- 
ents and other relatives. 

Mrs. Whitebear’s grandmother, 
Mrs. Essie English, spent several 
days here before leaving for her 
home in California. Mrs. Eng- 
lish had spent an extended vaca- 

tion with other relatives through- 
out the southern states and 

stopped here to see both Mrs. 
Whitebear and her brother, Mr. 
J. D. Bowen. 

Mrs. Lucy Miller of Nebraska 
City spent the week visiting rel- 
atives in the city. Her sister, 
Mrs. Don F. Stith of Fairbury 
and her daughter, Miss Maxine 
Stith who is a student at Provi- 
dent hospital in Chicago also 
spent the week here. They were 

all guests of Mrs. Stith’s husband 
who is a student at Ag College 
and has been employed with the 
college in one of its experiment 
projects during the summer. 

Mr. and Mrs. Joseph W. Adams 
entertained at dinner Thursday, 
Mr. Adams’ sisters, Mrs. Lucy 
Miller, Mrs. Don Stith and Mr. 
Stith, Miss Mixine Stith, Miss 
Dorothy Green and Mr. Bertram 
Cooke. 

Mr. and Mrs. Paul Hightower 
of Los Angeles are visiting Mr. 

Hightower’s parents, Mr. and 
Mrs. William Hightower. They 
spent some time in Omaha. 

Mr. Homer Webster is about 
ready to return to his job with 
the Burlington railroad after 
spending several months home 
due to illness. 

Noticed an attractive display of 

pictures of the Northwestern 
Iron & Metal Works in the Conti- 
nental National Bank window. 
George Randol was the pho- 
tographer. 

The Human Pair 
I’m not denying that women 

are foolish: God Almighty made 
’em* to match the men.—George 
Eliot. 

PRESTO 
A NEW ROOM 

PAPER & PAINT FOR 
EVERY NEED 

ne, 
U*8 DSCQRATiVI WAH/ATIM AND PAINTS 

14lh and P Phone 2-*75~49 

BEAL BROS. 
GROCERY 

Fresh Fruits & Vegetables 

Meats 

2101 R TeL 2-6933 

ii ■■■.■■ 

Smith Pharmacy 
2146 Vine 

Prescriptions — Drugs 
Fountain — Sundries 

Phone 2*1958 

\jcs/u CiqsL ^haihA^ 
By Dorothy Greene. j| 

Greetings Gates, 
Last week there was a differ- 

ent style of TAC. I thought it 

was kind of clever. Hope you 
did too. 

TAC 
Ruby Harper left Saturday 

morning after spending some 
time with her friends. During 
her stay she was honored with a 

party given by Robbie Powell 
and myself at the home of Mrs. 
John Miller. The evening was 

spent informally anc| refresh- 
ments were served. 

TAC 
Charles Finney and Eugene 

Graham are in Lincoln again for 
a short time. I know a couple 
of girls that are happy. 

We see that Nolan Davis will 
be in the starting lineup for the 
opening game of the Lincoln High 
football season. Davis played on 

the reserve team last year. He’s 
a real good football player, too. 
Oh yes, have you noticed those 
big muscles he got training for 
the Golden Gloves last spring? 
We hope he’s a big hit. 

The open house at the Student 
Union was really on the ball. 

Maxine Stith was my guest a 

few days while visiting friends 
and relatives before returning to 

Nursing School in Chicago. 
Jeanette Venegar has returned 

to Lincoln High school after a 

summer vacation in Detroit. 
Bye now. DOTTY. 

Will Hold Fourth 
Quarterly Meeting 
At Grand Island 

The Fourth Quarterly Confer- 
ence of Solomon Temple A.M.E. 
Church, Grand Island, Nebr., will 
be held Sunday, Sept. 26 by the 
Rev. Melvin L. Shakespeare who 
will be acting in the absence of 
the Rev. John Adams, presiding 
elder of the Omaha District of 
the Nebraskan Conference. 

Evangelist Belva Spicer Is pas- 
tor of the congregation. 

Sponges are better than cloths 
for washing walls, woodwork, and 
upholstery. Like chamois, sponges 
should be washed in lukewarm 
suds, thoroughly rinsed, and dried 
in the shade. 

ZIMMERMAN 
Cleaners and Dyers 

Save on Cash and Carry 
Office and ?Iant 
2355 O St. 2-2203 

YOU OWE IT TO YOURSELF 
TO VISIT 

Corrine Beauty Shop 
224 North 7th Street 

Come in and get acquainted 
Phone 2-4115 

SMITH BROTHERS! 
Good Coal and Everything 

to Build with. 
2341 No. 48 Phone 6-2527 
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j HOUSEHOLD HINTS j | By Mrs. Brevy Miller Phone 2-4051 

PEACH CREAM PIE 
6 peach halves, fresh Vi teaspoon salt. 

or canned. 1 cup top milk. 

V4 recipe plain pas- 2 beaten egg yolks. 
try. 1 tablespoon melted 

1-3 cup sugar. butter. 
1 tablespoon en- 2 stiffly-beaten egg 

riched flour. whites. 

Arrange peaches, with the cut 
side down, in 9-inch pastry-lined 
pie pan. Mix sugar, flour, and 
salt. Combine milk, egg yolks, and 
melted butter; add to dry ingre- 
dients, beat smooth. 

Fold in egg whites, pour over 

peaches. Bake in hot over (450) 
10 minutes; then in moderate oven 

(350) 30 minutes, or until mixture 
doesn’t adhere to knife. 

Plain Pastry—2 cups enriched 
flour, 1 scant teaspoon salt, 2-3 
cup shortening, 4 to 6 tablespoons 
of cold water. 

PEACH BATTER CAKE 
Peel and slice 8 medium-sized 

peaches. Arrange in bottom of an 

S-by-l^-inch pan. Sprinkle with 
1 cups of water and add 1 cup 
of water. Put this into the oven 

for a few minutes until peaches 
are tender. 

The Batter 
1V4 cups sifted cake 2 Vi teaspoons baking 

flour. powder. 
1 cup sugar. 2-3 cup milk. 

V4 teaspoon salt. 1 egg. 
1-3 cup shortening. 1 teaspoon vanilla. 

Sift the flour and remeasure. 

Add the sugar, salt and baking 
powder. Then the shortening, egg, 
vanilla and milk and beat for two 
minutes. Pour the mixture over 

the hot peaches and syrup and 
bake forty-five minutes in mod- 

erate oven. Serve hot with 
whipped cream. 

PEACH COFFEE CAKE 
1V4 cups sifted en- 1 egg. 

riched flour. 2-3 to \ cup milk. 
V4 cup sugar. • 3 tablespoons melted 
2 teaspoons baking shortening. 

powder. 12 peach slices. 
V4 teaspoon salt. Vi cup sugar. 

Sift together flour, one-half cup 
sugar, OTking powder and salt. 
Beat the egg. Add milk and shor- 
tening. Stir into flour mixture, 
mixing until smooth. Pour into 
greased pan, eight by eight in- 
ches. Arrange three peach slices 
in the shape of a fan in each cor- 

ner of the coffee cake. Sprinkle 
one-fourth cup of sugar over top. 

10«2Jc4Je 
Lincoln's Favorite Potato Chip 

For Everything in 
HARDWARE 

Baker Hardware 
101 No. 9th 2-3710 

VINE ST. 
MARKET 

GROCERIES & MEATS 

22nd and Vine 

2-6583 — 2-6584 

Bake in a moderately hot oven 
(400 degrees F.) 25 minutes. This 
makes one cake, eight by eight by 
two inches. 

Black Kettles 
The kettles often get black 

when we prepare a hot drink out- 
doors, but here is a tip someone 
gave me, and I will pass it on to 
you. Before setting out to cook 
something over an open fire, rub 
soap on the bottom of the utensils, 
and when the pot is washed the 
soot comes off easily. 

Mending a garment before 
washing is a good way to conserve 

it. 
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IDEAL 
6rocenf and Market 

Lots of Parking 
27th and F Streets 

r. 
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George H. Wentz 
Inc. 

PLUMBING & HEATING 

1620 N Phone 2-1293 

For Better Values 

• Drugs 

• Cosmetics 

• Stationery 

• Candy 

• Prescriptions 

CHEAPPER DRUGS , 

1325 O St. Lincoln 


