
Monowi Farmer 
30 Years Dies 

LYNCH—Funeral services for 
William Zepf, 74, of Monowi, 
were held in the American Le- 
gion hall at Lynch Thursday, 
March 1. 

Mr. Zepf died in a Norfolk 
hospital following a heart attack 
coupled with the shock suffered 
in a car-truck accident near Fos- 
ter. The accident caused a crush- 
ed vertebra. 

Survivors include: widow; son 

—Vilas, of Neligh; daughters— 
Mrs. Homer Grimm, of Lynch, 
and Mrs. Ed Braun, of Verdel. 

Mr. Zepf had farmed near Mo- 
nowi for 30 years. 

Other Lynch News 
Mrs. Floyd Haun, of Spencer, 

attended the William Zeph funer- | 
al held here Thursday, 

The project club leaders' train- 
ing meeting was held in Lynch 
Thursday, March 1. Seven clubs 
were represented. 

A card party was well attend- 
ed in the lodge rooms of the 
IOOF hall on Tuesday evening, 
March 6, sponsored by the Tnree 
Links club. 

Mr. and Mrs. Friend Keeler 
and daughter returned Friday, 
February 23, from Arlington 
where they visited Ray Keeler 
and family. 

Ted Christensen, of Ft. Riley, 
Kans., visited relatives here over 

the weekend, Ted having had a 

short leave. 
Mr. and Mrs. Alfred Schlote 

and daughters, of Niobrara, were 

recent Lynch callers. 
Mrs. Wallace Courtney and Eu- 

gene spent Sunday at the Allan 
Koacan home in Butte. 

tlf.ll_n,_.1__ 4kn 
Wallace u>urmey irucsea uie 

Jake Mullers' property to 
Creighton where Mr. and Mrs. 
Muller will make their future 
home. 

Mr. and Mrs. Jerry Sixta and 
Sidney Woolf motored to Sioux 
City Tuesday morning, February 
27, where they took the train for 
Rockford, Pa., where the Sixta’s 
purchased a four passenger 
plane. They flew the plane home 
on Sunday, March 4. 

Three semi trucks took the 
personal property belonging to 

Henry Anderson and daughter 
to Lexington where the Ander- 
sens will make their home. 

Mr. and Mrs. Ray Alford mo- 
tored to Omaha Monday, Febru- 
ary 26, where Mrs. Alford went 
through the clinic. Ray return- 
ed but Mrs. Alford stayed for 
more x-rays. 

Mrs. Eliza Cooper, of O’Neill, 
visited Lynch friends Thursday. 

The Farmer’s Union Coopera- 
tive feed and seed meeting was | 
held at the American Legion 
hall Wednesday, February 28. 
After several talks on feed and 
seed, a social time was enjoyed. 
A lunch was served at a late 
hour. 

Joe Micanek sr., has put in 
some garden seed in his garden 
plot before the snow this week. 
Charles Courtney has done some 

discing and Bill Havranek has 
put in some fall rye and wheat 
last week. 

Mrs. Martha Schindler is stay- 
ing at the home of her daughter, 
Mrs Harold Walker, and family- 
in Lincoln. 

The William Elsasser family 
north of Lynch entertained rela- 
tives from Winner, S. D., and 
Anoka last week, occeasion be- 
ing Mr. Ebasser’s birthday anni- 
versary. , 

Mrs. Dwight Carmkheal, of 
Butte, called in Lynch one day 
this week. 

The Boyd countyr second team 
basketball tournament was neld 
in Butte March 5 and 6. Lynch, 
Naper, Butte and Spancer take 
part. 

J. Blackbird, of Winnebago, has 
been visiting his brother, Coach 
Elmer Blackbird, the past week. 

Mr. and Mrs. Art Barta and 
Dale, of Verdel, and Mr. and Mrs. 
Herman Schochenmaier and chil- 
dren, of Bonesteel, S. D., were 

Sunday, February 18, dinner 
guests at the Albert Kalkowski 
home. 

Mr. and Mrs. Guy Norwood 
motored to Norfolk Sunday, Feb- 
ruary 18, after Mrs. Mary Jetters, 
of Baltimore, Md., who came to 

| assist in the care of her mother, 
Mrs. Theodore Norwood. 

600 Hogs, 450 Cattle 
on O’Neill Market 

There were 600 head of hogs 
sold Thursday, March 1, at the 
O’Neill Livestock Market. Butch- 
er top, on 190 to 230-pounders, 
was $22.25 with others in that 
class selling down to $21.95. The 
heavier butchers, 240 to 270 
pounds, ranged from $21.25 to 
$21.95; while 270 pounders and 
over sold from $21.25 on down, 
according to weight. There was 
only a limited showing of those 
heavier butchers. 

Sows, weighing 250 to 350 
pounds, were quoted from 20c 
to 21c; heavier sows, from 20c on 
down. 

Four hundred and fifty cattle 
were consigned to the O’Neill 
market. Good, light steer calves 
moved from 43c down to 38c, and 
one small consignment of steer 
calves hit a top of $45.20; Heif- 
er calves were quoted from 36c 
to 40c; yearling steers, good ones, 
35c to 38c; yearling heifers, 32c 
to 34c; canner and cutter cows, 
1814c to 19*4c; bulls, 26c to 
27 %c. 

Make Plans for 
Deanery Meeting 

LYNCH — Mrs. Earl Rosicky 
was hostess to the Catholic Altar 
Mesdames Edward Heiser and 
society Thursday, March 1, with 
Frank Cranford co-hostesses. 

The women voted to join the 
National Council of Catholic 
Women and made plans for a 
delegation to attend the deanery 
meeting to be held in O’Neill in 
April. 

During the social hour games 
were played with Mrs. Anton 
Wasatko, Mrs. Lorie Micanek and 
Mrs. George Kalkowski winning 
prizes. 

The next meeting will be held 
April 5 with Mesdames C. L. 
Haselhorst, Raymond Huvrantk 
and Beryl Moody hostesses. 

A lunch was served at the close 
of the afternoon. 

EMMET NEWS 
(Miss Maureen Murphy was a 

Wednesday, February 28, over- 
! night guest of Connie Miller at 
Atkinson. 

Mr. and Mrs. Bill Farr moved 
from yie place known as the 
James Carney farm, east of Em- 
met, to Atkinson on Saturday. 

Mr. and Mrs. John Conard and 
Mary Lou and Mrs. Rex Oflerle 
attended the Albion-O'Neill bas- 
ketball game at Albion Tuesday 
evening, February 28. They were 
accompanied by Misses Veryle 
Italy a, Janet Strong and Marlene 
Waring of O'Neill. Miss Norma 
Lou Foreman accompanied Mr. 
and Mrs. C. E. McVay and Char- 
lotte, of O’Neill, to the game. 

Mr. and Mrs. Jim Swick and 
Mike left for Clinton Sunday 
where they will spend a few days 
visiting relatives. 

Sunday dinner guests of Mr. 
and Mrs. Joe Winkler and Bob 
were: Mr. and Mrs. Charles Win- 
kler and family, of Atkinson; Mr. and Mrs. Leo Weichman and 
Ricky, of Stuart; Miss Leona 
Winkler and Bob Hanus, of Om- 
aha, and Henry Winkler. 

Mr. and Mrs. Don Engler and 
daughter, Linda, of Stuart, were 
Sunday visitors of Mr. and Mrs. 
Joe Babi and family, 

Mr. and Mrs Earl Farr and 
sons, of O’Neill, were Sunday dinner guests at the Wm. Grothe, 
sr., home. 

Miss Leona Winkler and Bob 
H a n u s, of Omaha, spent the 
weekend visiting Miss Winklers 
parents, Mr. and Mrs. Joe Wink- 
ler, and Bob. 

Mr and Mrs. Wm Grothe, jr., 
and family were Sunday dinner 
guests at the Ralph Ries home 
at Atkinson. 
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Eyes Tested—Glaaess Fitted 
Broken Lens Replaced in 

Z4 Hours 
Other Repairs While You 

Wait 
Complete X-Ray 
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Its Time to Personalize Your Home 
t ■- —■ 

MANY people today have more skill as house-furnishers 
than as home-makers. Intent upon the efficiency and 

space-saving necessary to modem living, they forget to 

add the final small touches that give a house personality. 
Perhaps grandmother overdid things—but when you 

walked into her house you could tell whether she was 

handy with her crochet needles, or whether her talents 
ran to china-painting and indoor cultivation of geraniums. 41 

No matter how handsome a decorator’s sketch may 
appear, it’s a mistake for you to copy it in every detail. 
Your home should reflect you—and your own individual 
likings. / 

In today’s hustle and bustle, take time for little extras. 
Cover your stools with needlepoint, if that’s your taste, 
or your walls with impressionistic paintings if your lean- 

ings are more modern. 
Take your favorite pitcher out of your china cupboard; 

fill it with flowers and place it on the hall table for every- 

day enjoyment. 
Hang that handsome plate you received for a wedding 

present upon the wall, instead of hoarding it for semi- 
annual dinners. 

It’s a good idea to strive toward graciousness as well 
as personality in your house. To make your guests like 

you, as well as your home, remember small courtesies 
like fresh fingertip towels in the bathroom, books on the 
bedside table, or a special set of cosmetics in the drawer 
of the guest-room vanity. 

This guest enjoys her stay in a house that has both 
personality and graciousness. Fingertip towels, fresh 
daily, add to the home’s hospitable atmosphere and 

enhance the decor of the bathroom. 

The Frontier Woman— 

Boxes Piled High in 2-Room Apartment 
Resemble Rear of Grocery Store 

By BLANCHE SPANN PEASE 

Greetings to one and all. It will 
soon be time to watch for the tu- 
lips and hyacinths to come up. 

Did you plant any tulips last 
fall? We put out 60 new ones, 

two or three 
differend kinds 
of parrot tu- 
lips, and quite 
a variety of 
colored ones, 
also some of 
the early dou- 
bles. For the 
money invest- 
ed, tulips do 
not offer very 
very good re- 

Blanche Spann turns. At least. 
Pease they don’t at 

our house, they 
run down so quickly. Even the 
sturdiest type did little for us 
last year. But when spring comes 
the heart is so hungry for color 
that a few tulips mean more than 
a profuse assortment of flowers 
will later on. 

Daffodils or narcissus give you 
a much better return for the 
money. I have about 40 purchas- 
ed 3 or 4 years ago that are nicer 
and there are more of them each 
spring. We put out 75 more of 
them of all different kinds last 
fall. Daffodils need only to be 
dug up every few years and they 
multiply and become larger, too. 

They are quite hardy and us- 

ually bloom before the tulips, 
their colors are so attractive 
and sprightly, too. 

Of course, we look forward to 
the iris season. Barring a late 
freeze, about a hundred new iris 
we put out should come into 
bloom this spring, and possibly 
some of those planted last sum- 
mer (I hope so). 

So each day, as we repoice ov- 
er the blossoming of old iris, 
there should be iris coming into 
blossom that are new to us. It 
ought to be an exciting iris sea- 
son! 

Some of my new ones are El- 
| mohr, Prairie Sunset, Peachblow, 
China Maid, Great Lakes, Jake 

1 (which I had before), Old Parch- 
ment, Amigo, Artie, Christabel, 
Louvois, Wabash and Lady Mohr. 
Amigo is another new one. 

—tfw— 
You Can Get Bruised 
Stumbling Around Furniture— 

Mrs. Henry Benze, of O’Neill, 
wins our 3-months’ subscription 
this week: 

O’Neill, Nebr. 
Dear Blanche: 

Every week I read in your col- 
umn you need letters badly, so I 
thought I would do my part and 

I write you a few lines. 
Since I last wrote you we have 

moved from a large seven-room 
house to two large rooms. And, 

jOh boy, is it ever a chore to try 
to arrange the furniture so any- 
one can walk around without 
getting bruised bumping into 
furniture and toys! And in one 

i corner of the bedroom we made a 

storage room and boxes are piled 
up high, looking like the rear of 
a grocery store. 

When I go to look for some- 
thing. I dig and dig. boxes fall 
and the whole house is a mess. 

Here are a couple of Easter 
ideas I like very much: 

For your centerpiece on the 
dinner table, make you favorite 
cake in layers. Frost with a 7- 
minute white frosting. Tint some 

: coconut green and while frosting 
is still not quite set make a nest 
on the top of the cake with coco- 
nut and when frosting is set, add 
the colored candy Easter eggs 

; and place chocolate bunnies, 
chickens or the colored candy 
eggs around plate. The young- 
sters get a big kick out of this. 

Here is a good salad: 
Make a nest of shredded let- 

tuce, place half of a canned pear 
round side up. Add ball of white 

cream cheese for tail, pimiento 
for nose, almonds for ears. Cut 
carrot and parsley in front of 
nose. Chop coconut fine and 
sprinkle over pear for fur. 

Here is my favorite rye bread 
recipe: 

RYE BREAD 
One package granulated yeast, 

2 teaspoons salt, 1 teaspoon sug- 
ar, 2 tablespoons shortening, 1 
tablespoon molasses, 1 tablespoon 
caraway seed (optional), 2 table- 
spoons cornmeal, 3 cups liquid 
(milk or water), 2 cups rye flour, 
about 8 cups of white flour. 

Dissolve yeast as directed on 

package. In a large mixing bowl 
mix together salt, sugar, melted 
shortening, molasses and liquid 
(liquid to be lukewarm). Add 2 
cups of the flour and beat thor- 
oughly. Then add yeast and beat 
well. Then add commeal, cara- 
way seeds, rye flour and remain- 
ing white flour, small amounts at 
a time until the dough is quite 
firm. 

Knead for several minutes. Put 
into greased bowl in warm place. 
Let rise until double. Punch 
down. Do this twice, then divide 
dough into 2 parts and place in 
well greased round bowl with 
the rough side up. Let rise until 
double, then turn into greased 
cake pans and place immediately 
in a preheated oven at 425 F. for 
20 minutes, then 375 F. for 40 
minutes. If after baking for 20 
minutes at 375 F. the bread seems 

quite brown, turn to 350. If you 

prefer, you can place bread in 
the regular bread pans and do 
not turn onto other pans. I like 
the round loaves of bread the 
best. 

I hope these ideas and recipes 
will help someone. 

MRS. HENRY BENZE 

SANDHILL SAL 
Suffering in silence is a noble 

thing, it’s true, but I’ll take less 
nobility and more relief with flu. 

Nobody believes m miracles 
these days, the man says. Hah. 
How mistaken he is. Beauty par- 
lors are swarming with people 
who believe in them. 

In Hollywood they bring out 
a book of “Whose Who’s” every 
month in order to keep up-to- 
date on who is married to whom. 

S6il conservation has meant i 
avings to the farmer in seed, 

fertilizer, labor, and power, and 
increased volume. 

e.. \ ■ 

Paul Wagner New 
Governor’* Aid 

Gov. Val Peterson this week 
announced the appointment of 
Paul F. Wagner, editor and pub- 
lishe rof the Dakota County Star 
at South Sioux City, as adminis- 

: t r a t i v e assistant, succeeding 
I James S. Pittenger, who was an- 
pointed secretary of state upon 

j the death of Frank Marsh. 
Mr. Wagner comes from a long- 

time Nebraska newspaper fami- 
ly, his parents having owned the 
Homer Star. Mr. Wagner has 
published the Dakota County 
Star since the close of World 
War II. Previous to the war, he 
was bureau manager for the 
United Press at Lincoln. As a 
student at the University of Ne- 
braska, he worked for the Ne- 
braska State Journal. 

During World War II, Wagner 
was a naval aviator for 42 
months. Much of the time he flew 
patrol bombers. Mr. Wagner has 
been active in civic affairs at 
South Sioux City. He is a for- 
mer president of the Chamber of 
Commerce and is presently a 
member of the board of directors 
of the Nebraska Press associa- 
tion. 

He is 33 years of age, married, 
and has two children. He is con- 
tinuing his ownership of the Star 
and his legal residence at South 
Sioux City. 

Donald Withers Heads 
South Fork Club— 

The South Fork Community 
4-H club at Amelia met at 
George Fullerton’s Friday eve- 
ning, February 23, to organize 
the club for this year. George 
Fullerton is the leader of the 
club and leads the stocker-feeder 
project, while Lawrence Barnett 
is his assistant and leads the REA 
project. 

There are 19 mertlbers in the 
club this year. Officers elected 
were: Donald Withers, president; 
Donald Fullerton, vice-president; 
Darlene Grimes, secretary; Ar- 
dath Barnett, news reporter. 

The next meeting will be on 
March 23 at the Glen Grimes 
home.—By Ardath Barnett, news 

reporter. 

Miss Norma Lou Foreman was 
a Tuesday, February 29, 
overnight guest of Charlotte Mc- 
Vay south of O’Neill. 

Mrs. Rex. Oberle was a Fri- 
day afternoon visitor of Mrs. 
Clarence Farr. 

Radio Gang's .- 
Choice ^ 

I Mother, it’s good sense and good fashion to | 
I buy your children Buster Browns during our J 

“ BUSTER BROWN 

1 £a£t&i'pa/iade l 
Midnight's ^ t 

Masterpiece |^r 

Freggy's 
Favorite 

TUNE IN the famous 
Brown Gang on Sat- 
urday. 

STATION 
WOW. Omaha 

10:30 aan. 

3.95 
to 

7.95 
Buster Browns are so smart for Easter, mother! The 
children love their style, and you will appreciate 
their matchless quality. Our Easter stocks are very 
complete. Why not bring the youngsters in today 
and iet us fit them out for the Easter Parade? Remem- 

ber, Buster Browns are the finest shoes you can buy! 

sborne’C 
Tki Family Slue Stow LJ 
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