
The Frontier Woman . . 

Are You an Adventuresome Housewife? 
» Stuff Goose or Duck with Rice 

o 

By BLANCHE SPANN PEASE 
Time to get your plans made 

for next Thursday’s Thanksgiving 
dinner! If you don’t know how 
big a turkey to select, allow 
three-fourths to one pound of 
turkey (undrawn weight with 
head and feet on) per person. 
That will make plenty for every- 
one and some leftovers for the 
next day. 

Get everything done the day 
before that you can, you’ll enjoy 
the day more and so will your 
guests. If you have a refrigerator 
or deep freeze, you can dress the 
turkey beforehand. 

The stuffing can be done the 
day before if the turkey can be 
stored in a really cool place. If it 
can’t be, then don’t risk it. 

When roasting the turkey, I 
like to cover the entire bird with 
a strip of white cloth dipped in 
melted fat. Brush the bird with 
melted fat before putting it in the 
oven, even when you use the 
cloth over it. Be sure that the 

turkey is back at room tempera- 
ture before putting it in the oven, 

or you will have to allow extra 
time for roasting. 

You can remove the white 
cloth that was dipped in melt- 
ed fat toward the end of the 
cocking period, and the skin 
will be beautifully browned at 

serving time. 

The family will probably want 
to eat cold turkey sandwiches and 
such the next day but if there is 
some turkey left, for a later 
time then turkey hash isn’t a bad 
idea. 

You can use two or three cups 
of minced turkey, three boiled 
potatoes, chopped fine, a half 
cup of the left over turkey dress- 
ing, some onion chopped fine, and 
salt and pepper to season. 

Mix potatoes, minced turkey, 
dressing and seasonings. Grease 
iron skillet and pat the hash in 
the pan. Cook over a low heat 
until a golden brown crust is 
formed. Place a lid over skillet 
and invert pan so hash comes out 
on lid. Slip the uncooked side 
down into the skillet and let 
brown. Turn on platter and gar- 
nish with parsley. Turkey hash 
may also be baked in a loaf pan. 

If you’re the adventuresome 
type, maybe you’d like to stuff 
the duck or goose with rice stuff 
ing this year. Here’s how it’s 
done: 1 J 

One one-half cups rice, two 
tablespoons fat, three table- 
spoons onion (minced), six fresh 
mushrooms (broken), four cups 
soup stock, two teaspoons salt, 
one tablespoon poultry seasoning, 
one egg. FYy the onion in fat 
until tender, add mushrooms and 
dry rice. Simmer until rice is 
golden in tint: then add soup 
stock, salt and poultry seasoning. 
Cover and steam twenty minutes. 
Remove from fire, add beaten 
egg, and mix well. Add addition- 
al seasoning to suit individual 
taste. Cool before stuffing fowl. 
Yields three cups dressing. 

—tfw— 
Emmet Reader Wins 
Subscription— 
Dear Mrs. Pease: 

As Thanksgiving draws near, 

everyone thinks of good things 
to eat, so will send in a few rec- 

ipes, and also some hints. 
If po^ orn isn’t popping as it 

* 

should, add three tablespoons 
water to it. And keep it in the 
refrigerator until you’re ready 
to use it. It works wonders. 

When measuring shortening for 
a cake, put egg in the cup and 
pour it out, then the shortening 
will not stick to the sides of the 
cup. 

If beans should happen to bum 
while cooking, place a slice of 
bread on top of beans and it will 
draw all the burnt taste out. Then 
exchange pans and keep on 

cooking. 
HOLIDAY SALAD 

Cherry gelatin: with one can 

crushed pineapple and juice. 
Lemon gelatin: with one can 

'cherries and juice. 
Orange gelatin: with one-half 

pound cut marshmellows. 
Lime gelatin: with one-half cup 

cocoanut. Use one and three- 
fourths cups water and juice for 
each layer of gelatin. Start with 
cherry gelatin and when partly 
,set, add a can of drained crushed 
pineapple. Pour into a large flat 
pan. When firm, add next layer. 
Serves nine. 

TURKEY DRESSING 
Eight cups soft bread, broken 

into small pieces. Vz cup celery 
cut in small pieces, Vz cup apples, 
cut in small pieces, 2 tablespoons 
crushed sage, 1 medium sized 
onion, minced, lVz teaspoons salt, 
y4 teaspoon pepper, % cup melted 
butter—hot water. Mix all ingre- 
dients except butter and hot 
water. Add butter slowly, tossing 
lightly until blended. Add only 
enough hot water to make stuff- 
ing adhere. This is enough for a 

13 pound fowl. 
CRANBERRY SALAD 

One package lemon or any 
flavor gelatin, 1 % cups hot 
water, one pint cranberries, three 
apples, l/z cup celery* Combine 
gelatine, and hot water and set to 
chill. Grind cranberries, apples 
and celery and cover with 1 cup 
sugar. Add this mixture to the 
gelatin when it has thickened. 
Chopped nuts may also be added. 

“EMMET READER” 

Chez-Mari in Session — 

The Chez-Mari club met Mon- 

day night for supper at the M&M 
cafe. Following supper the group 
went to the home of Mrs. D. A. 
Kersenbrock to play cards. Prizes 
were won by Mrs. Dale French, 
Mrs. Marvin Miller and Mrs. Noal 
Long. Mrs. Robert Cole was a 

guest. 

O'NEILL LOCALS 
Mr. and Mrs. Francis (“Fritz”) 

Murphy have moved to the West- 
ern hotel which they have leased 
and will operate. 

Mrs. John Stuifbergen and chil- 
dren returned recently from 
North Platte where they had been 
visiting her parents, Mr. and Mrs. 
E. T. Blinn. 

Mr. and Mrs. Mark Muff at- 
tended the fuenral of Roy Phillips 
at Clearwater Thursday after- 
noon. He was a cousin of Mrs. 
Muff. 

Mr. and Mrs. John Dailey of 
Los Angeles, Calif., spent the 
weekend in O’Neill visising her 
mother, Mrs. Sarah Connelly and 
in Emmet visiting his parents, Mr. 
and Mrs. William P. Daily. 

'53 PLYMOUTH ON DISPLAY TODAY . . 

A new concept of automobile design in the low- 
priced field co-ordinates superb styling with ad- 
vanced engineering developments in Plymouth’s 
line of 1953 models placed on display today 
(Thursday) by the Smith Motor Co., O’Neill. 
Here is the dashing Belvedere Hardtop. Interior 
tailoring and appointments blend harmoniously 

with its two-tone exterior colors. Even the steer- 
ing wheel is color co-ordinated. Powered by the 
lively and dependable Plymouth engine with its 
increased rating of 100 horsepower and 7.1 to 1 
compression ratio, the Belvedere is one out of 
nine body styles offered in the 1953 line. Wire 
wheels shown are optional at extra cost. 

Loses Election, Wins Over Self 
In the j-ecent election, one of 

the unsuccessful local candidates 
was Ralph H. Walker, 45, but 
it is not wholly accurate to say 
his was a losing campaign, ex- 

plained the Omaha World-Herald 
in a feature story last Thursday. 

That he was a candidate at 
all heraded victory—over him- 
self. 

Blind, Mr. Walker last week 
confessed there have been times 
when he was ready to surrender 
to despair. 

“I learned a lot in the cam- 

pain, met a lot of people,” he 
said. “I lost, but it gave me a 
lift. I think I could have done 
better if I’d had the money to 
travel around more.” 

Mr. Walker, father of three 
girls and former tire shop owner 

here, was a candidate for Holt 
county judge. He polled about 
1,800 votes. The winner got ap- 
proximately 4,200. 

Mr. Walker was blind in one 

eye at birth, and fought in vain 
to keep the vision of the other. 
A detached retina finally cost 
him all sight 12 years ago. 

He had to give up his tire 
shop. 

“I couldn’t do the book work,” 
he said. “That defeated me. I 
was pretty low.” 

With the help of the Nebras- 

^department of service for the 
blind he completed in three 
months a course in Braile that 
ordinarily takes much longer. 

He sells insurance, book mat- 
ches and magazines. 

“Just when I was lowest, I got 
a chance to help others who are 

blind,” he said. “It means a lot to 
be useful.” 

He now is teaching an elder- 
ly blind neighbor how to use his 
white cane in walking. 

“There is a barrier between 
the blind and sighted people,” 
said Mr. Walker. “When I could 
see I wasn’t aware of it any 
more than you are, but it is there. 
There are so many things I know 
I could do if I could see. 

“Sure, I get discouraged. It 
hasn’t been long since I could 
see and so I know what I’m miss- i 

ing. But I don’t stay blue long. 
Some day, something will break 
for me. You got to have confi- 
dence.” 

Miss Marie Gruhn 
Weds Sgt. Baker 

A candlelight ceremony was 
the scene of a wedding at the 
Lutheran church at Bonesteel, 
S. D., on Thursday, November 13, 
at a rose decorated altar, when 
Miss Marie Gruhn, daughter of 
Mr. and Mrs. Julius Gruhn of O’- 
Neill, became the bride of Sgt. W. 
K. Baker, son of Mr. and Mrs. 
Dave Baker, of Fairfax, S.D. Rev. 
Herbert Leitzau officiated at the 
double-ring ceremony. 

Rev. Robert W. Olson, accom- 
panied by Mrs. Lloyd Liedtke on 
the piano, was the soloist. The 
selections he sang were, “O Per- 
fect Love” and “Father All Creat- 
ing.” 

The bride was given in mar- 
riage by her uncle, Emil Gruhn, 
who substituted for her father, 
who is ill. 

Mrs. Baker wore a white satin 
gown, featuring a sheer yoke 
with tapering sleeves and chappel 
train. She carried a white bridal 
corsage and wore a fingertip veil. 
Her jewelry was a single strand 
of pearls, a gift of the bride- 
groom. 

Miss Mary Jones was the maid- 
of-honor and wore a nile green 
gown with a matching hat. Her 
corsage consisted of mums. The 
bridesmaids were Mrs. Dallas Ull- 
rich of Fairfax, S.D., and Miss 
Mary Jo Roth of Chambers. They 
wore orchid gowns with matching 
hats and carried yellow mums. 
Miss Judy Baker, sister of the 
bridegroom, was the flower girl. 
She was dressed in a colonial 
white satin gown and carried a 
basket of mums. 

The bridegroom wore his ma- 
rine uniform. His attendants were 
Jake Zobrist, John Wright and 
Lloyd Baker, all of Fairfax. They 
wore business suits with white 
carnation boutonnieres. David 
Lee Baker, brother of the bride- 
groom, was the ring bearer. The 
ushers were Woodrow Rezac of 
Dallas, S.D., Dick Zobrist and 
Frank Baker of Fairfax. They 
wore business suits with white 
carnation boutonnieres. 

The grillroom of the guild hall 
was the scene of the wedding re- 
ception. The Lutheran ladies aid 
served. Misses Sylvia Grim and 
Caroline Rezac were the wait- 
resses. The bride’s table was 
decorated with orchid and green. 
The centerpiece was a four tier 
wedding cake topped with a 
miniature bride and bridegroom 
surrounded with mums and red 
roses. Mrs. Pat Watson of Cham- 
bers was in charge of the guest 
book. 

A group of one hundred rela- 
tives and close friends of Mr. and 

l Mrs. Baker attended. 
Mrs. Baker will continue to 

operate her beauty shop in O’- 
Neill. After a furlough, Sergeant 
Baker will report to Camp Le- 
june, N. C. 

CHAMBERS NEWS 
Rev. and Mrs. Ward Smith and 

family returned Wednesday, No- 
vember 12, from Newbern, la., 
where they had spent several 
weeks in evangelistic work. They 
stopped at Oakland on the way 
home for a special church service. 

Mr. and Mrs. J. E. Barrett of 
Brunswick visited Sunday with 
her parents, Mr. and Mrs. Bert 
Lybolt. 

Mrs. John Wintermote was a 
Sunday dinner guest of Mr. and 
Mrs. Louis Neilson and Mrs. Hal- 
loway. 

Mr. and Mrs. Bud Alderson and 
two sons of Gilroy, Calif., and his 
father and wife, Mr. and Mrs. 
Guy Alderson of Tilden were vis- 
iting relatives at Chambers and 
Amelia Sunday, November 16. A 
family dinner in their honor was 
held Sunday at the L. B. Barnett 
home.. Others present were Mrs. 
T. E. Alderson, Mr. and Mrs. Cleo 
Alderson and son, Mr. and Mrs. 
Jack Alderson and children and 
Mrs. Marjorie Sammons and son, 
Bill. 

METHODIST (O'Neill) 
Rev. Wallace B. Smith, pastor 
Today (Thursday): Choir re- 

hearsal, 7 p.m. 
Next Sunday, November 23: 

Two choirs will be participating 
in the worship service at 
the 11 o’clock hour. The senior 
choir will bring their customary 
message in song. A new group 
for this year, the intermediate 
choir, will also bring a Thanks- 
giving special. 

Two youth groups will meet 
on Sunday evening at 6:30 o’- 
clock. The intermediate fellow- 
ship under the leadership of 
Mrs. Clay Johnson, jr., and Mrs. 
Wallace B. Smith, will meet in 
the new addition to the base- 
ment for worship, study and 
singing. Toy repair for Christmas 
remembrances will continue. 

The senior MYF will meet in 
the dining room of the church 
basement for a youth forum. The 
worship and evangelism com- 

mission, Miss Jeanine Backaus is 
chairman. 

Monday, November 24: WSCS 
study course, 2:30 p.m. 

Wednesday, November 26: 
Community Thanksgiving ser- 
vice at the high school auditor- 
ium beginning at 8 p.m. Music 
by a community choir under the 
direction of Mr. Bastian of the 
high school music department. 
Rev. Wallace B. Smith is the 
speaker. 

METHODIST (Emmet) 
Rev. Wallace B. Smith, pastor 
As the patrons of the Meth- 

odist church at Emmet receive 
this week’s paper a short series 
of special services will be in pro- 
gress. Our guest is the Methodist 
mobile minister of Nebraska. He 
is Rev. Otto (“Pop”’) Fabre of 
Chadron. Services are being held 
Wednesday, November 19, 
through 21, at 8 o’clock each eve- 
ning. 

Did you know that there is a 

school of religious instruction for 
the older children of Emmet each 
Sunday morning at 9? Mrs. Wil- 
laim Serck and daughter, Leah, 
are directing the program. The 
younger children are still meet- 
ing in the nursery during the 
morning worship service at 9:45. 
See you in church! 

The women’s Circles will meet 
today (Thursday). Circle I will 
meet at the home of Mrs. Stan- 
ley Soukup at 2:30 p.m., and Cir- 
cle II will meet at the church at 
the same time. Circle III will 
meet at 7:45 in the evening at 
the home of Mrs. Winnie Barger. 

The session will meet in the 
i pastor’s study Monday at 7:30 
! 
p.m. 

Our church will participate in 
the union Thanksgiving service 
to be held at the public school 
gymnasium Wednesday evening 
at 8 o’clock. Our members should 
plan to be present. 

CHURCH OF CHRIST (O'Neill) 
Corner of Sixth and Grant 

John Thomas, minister 
Bible school, 10 a.m.; com- 

munion and preaching, 11 a.m. 
The morning message will be 
“The Lord’s Supper.” Evening 
worship at 8 o’clock. The eve- 

ning message will be “Christian- 
ity’s Great Power.” 

The evening service is inform- 
al with much time devoted to 
congregational singing and spe- 
cial music. 

Bible study and prayer session 
Wednesday evening at 8 o’clock. 

“He who provides for this life 
but takes no care for eternity is wise for a moment but a fool 
forever.” (Selected.) 

PRESBYTERIAN (O'Neill) 
Rev. Samuel Lee, pastor 

Sunday-school, 9:45 a.m. wor- 

ship, 11 a.m.; junior high West- 
minster fellowship, Sunday, 5- 
7 p.m. 

Spiritual life group, Monday, 
3 p.m. 

Senior high Westminster fel- 
lowship, Thursday, 6-8 pun.; 
choir practice, Thursday, 8:15 
p.m. 

Cherub choir practice, Satur- 
day, 10 a.m.; children’s story 
hour, Saturday, 11 a.m. 

The men of the church held 
the regular dinner meeting Mon- 
day evening with about 30 men 
present. The program began with 
table singing led by D. H. Clau- 
son. After a chicken and noodles 

1 dinner the men enjoyed more 
table singing, and then were ad- 
dressed by Rev. Oliver Proett. 
pastor of the Presbyterian 
church, Wayne. Doctor Proett 
spoke on the subject of the “Lay- 
man’s Responsibilities.” The next 
scheduled meeting of the men’s 
council will be December 1, and 
the evening will be given to elec- 
tion of officers and discharge of 
other business. 

CENTER UNION (O'Neill) 
Rev. Melvin Grosenbach, pastor 

Prayer meeting each Wednes- 
day evening at 8 o’clock. 

Sunday, November 23: Worship, 
10 a.m.; Sunday-school, 11 a.m. 

Union Thanksgiving services in 
high school auditorium Wednes- 
day, November 26, at 8 p.m. 

God Bless our boys, 
Wherever they may be, 

God Bless our boys, 
Upon the land or sea; 

Or in the air, we follow 
With this prayer; 

God Bless our boys, 
God Bless our boys. 
j- 

! WESLEYAN METHODIST 
(O'Neill) 

Rev. Melvin Grosenbach, pastor 
We are appreciating the minis- 

try of Reverend Phipps of Gor- 
don, who came to start the meet- 
ings a week ago and will continue 
through Sunday. Meetings each 
night at 8 o’clock and 7:30 o’clock 
on Sunday evening. 

Tonight (Thursday) we are hav- 
ing a special singspiration with 
lots of talent in singing and play- 
ing ther instruments in this serv- 
ice. This will be something that 
you will not want to miss. 

Sunday morning services are at 
10 o’clock Sunday-school; morn- 

ing worship at 11 with Rev. 
Phipps of Gordon bringing the 
morning message. 

Union Thanksgiving service at 
the public school auditorium, on 

Wednesday, November 26, at 8 
p.m. 

December 7: We have the film, 
“The Heathen Rage,” at 8 p.m. 

Thank you, Lord for saving my 
soul, 

Thank you, Lord, for making 
me whole, 

Thank you, Lord, for giving to 
me 

Thy great salvation so rich and 
free. 

METHODIST (Chambers) 
Rev. L. R. Hansberry, pastor 
Sunday-school, 10:30 a.m., Clair 

Grimes, superintendent. 
Worship, 11:30 a.m. 

Neighbors Pick 
Corn for Weichman 

South of Stuart Man 
in Vet Hospital 

SOUTH OF STUART — Nine- 
teen men gathered at the Leo 
Weichman farm Monday morning 
with three cornpickers, a number* 
of wagons and tractors to finish 
picking corn for Mr. Weichman, 
who is in the Veterans hospital, 
Grand Island. 

Those who helped were Frank 
Steinhauser, Harold Givens, John 
Shald, Frank Weichman, Paul 
Shald, Elmer Olberding, Ray 
Estes, Clarence Johnson, Carl 
Kramer, Dick Shearer, Lawrence 
Ziska, Sylvester Kramer, Tony 
Kaup, Lawrence Rudolph, Fred 
Hytrek, Frank Wewel and Florian 
Scholz. 

Ladies who helped with the 
dinner were Mesdames John 
Shald, Clarence Johnson, Frank 
Wewel, Carl Weichman, Frank 
Weichman, Dora Wallinger, Flor- 
ian Sholz and Leo Weichman. 

Other South of Stuart News 
Cpl. Lavern Miller received his 

discharge from the army at Ft. 
Sill, Okla., and arrived home Fri- 
day. 

Mr. and Mm. John Krysl and 
Eileen visited Sunday at Grand 
Island and Hastings. They vis- 
ited Mr. and Mrs. Mel Applebee 
and Alice Jensen. Mr. and Mrs. 
Krysl took Eileen back to Wayne 
on the return’trip home. 

Mr. and Mrs. Clarence Johnson 
and Marval Jean were Sunday 
dinner guests of Mr. and Mrs. 
Dwaine Lockmon and boys. 

Sunday visitors at the Ed Mil- 
ler home were Cecil Radcliff and 
Mr. and Mrs. Fritz Deseive and 
Norman. 

Mr. and Mrs. Gene Hoffman 
and family, Mr. and Mrs. Bill 
Hoffman and Celia Miksch of 
Tekamah were Thursday evening, 
November 13, dinner guests of Mr. 
and Mm. Dick Shearer and fam- 
ily- 

Sunday evening callers at the 
Leo Weichman home were Mr. 
and Mrs. Joe Winkler of Emmet 
and Mr. and Mrs. Jules Schafer. 

Mr. and Mrs. Dan Jilg and Mr. 
and Mrs. Frank Jilg and family 
of Newport were Sunday dinner 
guests of Mr. and Mrs. Frank 
Greger and boys. 

Mr. and Mrs. John Miksch and 
family were Sunday dinner guests 
of Mr. and Mrs. John Hamik and 
family of Atkinson. 

Mrs. Doris Cannell, who has 
been visiting at the Ray Green- 
field home the past two weeks 
went to her home in Omaha Fri- 
day with her sister, Mrs. Ethel 
Stracke. Mrs. Joy Greenfield, Mrs. 
Ella Peterson and Mrs. George 
Wallinger also went to Omaha 
with Mm. Stracke and the ladies 
returned home Saturday evening. 

Mr. and Mrs. J. N. Johnson of 
Newport were Sunday afternoon 
callers at the Fred and Wilbur 
Moon homes. 

Mr. and Mrs. George Shald and 
family attended Mr. and Mrs. 
Herman Janzing’s 25th wedding 
anniversary dinner at O’Neill on 

Sunday. 
Mr. and Mrs. Fred Tasler and 

Lavern were Sunday afternoon 
callers at the Ed Miller home. 

Sunday afternoon callers at the 
Sylvester Kramer home were Mr. 
and Mrs. Lawrence Ziska andi 
family and Mr. and Mrs. Johnnie 
Kramer. 

Mr. and Mrs. John Kramer, 
Margaret, Larry and Mrs. Alfred 
Stracke were dinner guests Sun- 
day of Mr. and Mrs. Fred Stracke. 

Mr. and Mrs. Roy Rhodes and 
Mr. and Mrs. Casper Harley vis- 
ited Sunday afternoon at the Z. 
X. Marshall home. 

Maureen Batenhorst, daughter 
of Joe Batenhorst, a student 
nurse at St. Joseph’s hospital, 
Omaha, spent the weekend at the 
Bob Batenhorst home. 

Mr. and Mrs. Roy Rhodes were 
Ainsworth visitors Saturday and 
also visted Mr. Rhodes’ sister, Mrs. 
Walker at Long Pine. 

Mr. and Mrs. Florian Scholz and 
family visited Mrs. Scholz’s par- 
ents, Mr. and Mrs. Frank Weich- 
man, sr., at Atkinson Sunday af- 
ternoon. 

Mr. and Mrs. Leo Radcliff of 
Grand Island and Mrs. Radcliff’s 
mother, Mrs. Halloway enjoyed 
the weekend at the Lewis Radcliff 
home. 

Lavern Miller visited at the 
Lewis Radcliff home Saturday 
evening. 

Gene Closson, Larry and Ray- 
mond Krysl, Joe Livingston and 
Benton Miller spent the weekend 
in Lincoln. They attended the Ne- 
braska-Minnesota football game. 

Visitors at the Art Givens heme 
to see Lois Givens Friday evening 
were Mr. and Mrs. George Pon- 
gratz, Mr. and Mrs. Bernard pon- 
gratz of Emmet and Mr. and Mrs. 
Harold Givens and family. Sat- 
urday visitors were Mrs. Henry 
Baum, Sally Brewster, Mrs. Flor- 
ian Sholtz and Joyce, Mrs. Frank 
Weichman and children, Mrs. J. P. 
Murphy, Jane, Eileen and James. 
Sunday morning visitors were Mr. 
and Mrs. Lawrence Ziska and 
family. 

Mi-s. Wilbur Moon held a 
WSCS executive meeting at hei* 
home last Thursday. Plans were 
made for the annual church sup- 
per and bazaar to be held De- 
cember 6, at the church basement. 

Mr. and Mrs. Laurence Ziska 
and family were Friday evening 
r 

dinner guests at the Fred Ziska: 
home in Atkinson. The occa- 
sion was in honor of Mr. Ziska’s 
78th birthday anniversary. 

Mr. and Mrs. Frank Greger and 
boys were Tuesday evening din- 
ner guests of Mr. and Mrs. Lin- 
coln Hamilton. 

Miss Mary Obermire, teacher of 
district 58, took her pupils to the 

junior class play, “Finders Keep- 
ers,” Friday afternoon. 

Mr. and Mrs. Ed Krysl and 
Steve Creslak enjoyed playing 
cards at the Frank Greger home 
Friday evening. 

Mr. and Mrs. Vernon Heyne en- 

ters ;ned four tables of pinochle 
Saturday night. High prizes were 

won by Louis Gilg and Bettye 
Stolcpart and consolations went 
to Harold Arter and Margaret 
Schneider and traveling by Mrs. 
Harold Arter. 

Mrs. Elmer Vogel and Rose- 
mary visted Thursday afternoon 
at the Fred Kunz home. 

Mr. and Mrs. Ray Greenfield 
enjoyed Sunday dinner at the 
Ralph Shald home in Stuart. They 
drove to Atkinson and visited 
Mrs. Wright Hitchcock in the af- 
ternoon. 

Eilen Krysl, daughter of Mr. 
and Mrs. John Krysl spent the 
weekend with home folks. She 
is attending college at Wayne. 

Mr. and Mrs. Merle»McClure 
of O’Neill, Mr. and Mrs. Bill Pax- 
ton and Larry were Sunday eve- 

ning dinner guests of Mrs. Ella 
Cobb. Mrs. Kunz and Bus were 

callers later in the evening. 
Mr. and Mrs. Louis Shald en- 

tertained four tables of pitch, 
players at their home Sunday eve- 

ning. High prizes were won by 
Walt Kaup End Mrs. Tony Kaup, 
consolation prides went to Tony 
Kaup and M 3. Gilbert Shald, and 
Gilbert Shrld won the traveling: 
prize. 

Mr. and Mrs. M. Latenhorst 
and daughter, Mrs. Owen Galli- 
gan, of Atkinson and Mr. and Mrs. 
Henry Baum attended the funeral 
of Mrs. J. A. Smith at Cherokee, 
la., Tuesday. Mrs. Smith was a 

sister of Mrs. Batenhorst and Mr. 
Baum. Mrs. W. S. Culp and Mis* 
Emma Baum of New Orleans, La., 
came home with the Baten- 
horsts and stayed overnight. Mr, 
and Mrs. Batenhorst took the la- 
dies to Elgin the next day. 

Mr. and Mrs. Frank Weichman 
and family visted Sunday after- 
noon at the A. H. Kaup home. 

Buyers Still Wanting Calves 
• There'll be about four hundred head of good yearling steers 

in today's offering at the O'Neill Livestock Market. These 
will be from about three consignors. These steers will weigh from 
850 pounds down to about 650 pounds. There'll be 400 to 500 
calves and buyers are still looking for those calves, although the 
runs seem to be tapering off. Of course, there will be the usual 
run of butcher cattle. 
• The hog sale will start as usual at 12 o'clock noon. Each week 

more feeder pigs are appearing on the O'Neill market. 

O’NEILL LIVESTOCK MARKET 
PHONE 2 — O'NEILL 

MIDWEST 
FURNITURE & APPLIANCE 

PHONE 346-J West O'Neill 

Thursday Star Special 
SAVE AT LEAST S40 

On Our Best 

SERTA STUDIO LOUNGES 
No sag double-spring construction all-steel rein- 
forced framework covered in a top grade of frieze. We 
are able to pass these SERTA STUDIO LOUNGES on to 
you at greatly reduced prices because they were specially 
purchased on a factory closeout.. 

Your Choice — -- 

$69.50 t° $109.50 
SEE THESE BEFORE YOU BUY 
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I 1000 Watts ,! 
'< TUNE IN! ! 

I /j\ “Voice of 

f 1 THE FRONTIER” 
| ij j 
I HI • Monday j 

• Wednesday • 

| YIT • Saturday 
Broadcast!** 

9:45 A.M. — 780 kc. 

I 
HEAR GEORGE HAMMOND, one of j j 

Nebraska’s topflight announcers, 

! 
bring you the O’Neill regional news 

thrice weekly in a concise, 15-min- 
ute roundup of news and happen- 

(ings concerning persons and places | 
you know. 

I . 
1 

THIS PROGRAM ORIGINATES f 

!• IN OUR O'NEILL STUDIOS IN I 
THE FRONTIER BUILDING 1 

I 
I 

J_J 
% 

SHOPSMITH 
Is 5 Tools in One! f 

1. SHOPSMITH Is an 8-Inch Saw i 
2. SHOPSMITH Is a Lathe 

3. SHOPSMITH Is a 12-Inch Sander I 
4. SHOPSMITH Is a Vertical Drill J 
5. SHOPSMITH Is a Horizontal Drill 

And the price, with motor, only $224.50. 1 
In addition many other tools are available. 

See SHOPSMITH at . . . I 

LEIDY'S in O'Neill 

Plymouth 

On display now—the truly bal- $25,000 "Meet the new Plymouth" 
anced 1953 Plymouth—the most Contest I Sparkling new Plymouths 
beautiful, best riding, best per- —hundreds of cash prizes—will 
forming Plymouth ever built! be given away! Come in now—get 
YOU MAY WIN A NEW PLYMOUTH FREE! your entry blank and complete 
See it now, and enter the exciting contest details. 

Enter Plymouth’s Big . . . 

“Meet the New PLYMOUTH’’ 
S25.000.00 CONTEST 

See the new 1953 Plymouth in our showroom. Tell us, in 50 
words or less, what you like most about it. Entry blanks and 
complete contest details are available here. Inquire today. 

Smith Motor Co. 
PAUL SHIERK, Manager 

Phone 562 - Fourth & Fremont St*. - O’Neill 


