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Time Flees Except for Bride-Elects 
By BLANCHE SPANN PEASE 

Its hard to understand (unless 
you're a prospective June bride- 
to-be) where the time has 
gone this spring. Here it is the 
last of May and we haven’t 
gotten everything done that we 
wanted to do before June came 
along and hot weather with it! 

To save your time these days, 
rnake up some pastry mix for 
yourself, and use some pie mix 
fillings (pudding mix) to hurry 
things up. We know you have a 
million things to do. 

PIE CRUST MIX 
Use seven cups flour, four tea- 

spoons salt and two cups lard. 
Sift the flour, measure and add 
the salt. Cut lard into flour with 
knives or pastry blender until 
the crumbs are coarse or gran- 
ular. Cover and store in the re- 

frigerator until ready to use. 

In using pie mix, 2Vz cups 
are required for a large two- 
crust pie and lVz oi the pie mix 
for a one-crust pie. 

If your family is large and 
you eat quite a lot of pie, you 
may want to mix up and refrig- 
erate about twice the above 
amount of pie crust mix. 

You can also make up a bis- ; 
cuit mix that will save you a lot 
of time and it’s cheaper than 
buying the prepared biscuit 
mix. 

HOME MADE BISCUIT MIX ! 
Eight cups flour, eight tea- 

spoons baking powder, four tea- 
spoons salt, 1 Vz cups lard. 

Sift flour and measure. Sift 
again with the baking powder 
and salt. Cut in the lard until 
the mixture has a fine even 

crumb. Place in a closed con- 
tainer and keep in refrigerator, 
using as desired. This mixture 
will keep at least a month in 
the refrigerator. It will yield five 
batches with two cups of the 
mixture to the batch. It may be 
used for biscuits, dumplings, 
shortcake, waffles, muffins, 
quick coffee cake and dozens of 
other things. You use enough 
milk to make a soft dough. 

— tfw — 

O'Neill Reader 
Wins Subscription— 
Dear Mrs. Pease: 

Am sending in a few hints and 
recipes to try for the free sub- 
scription to The Frontier. Hope 
these recipes and hints will help 
someone. 

lo root leaves of African vio- 
clts and gloxinias, I have devis- 
ed the following method: Make 
a cover for a flat salmon or tuna 
can from a piece of aluminum 
foil. Punch a hole in the foil for 
each leaf stem, one larger hole 
for replacing the water in the 
can. When the leaves are rooted, 
simply tear the foil apart to re- 

move them for planting. 
Juices drained from canned 

vegetables can be frozen in any 
small container or cube tray 
and anyone or several vegetable 
juice “cubes” may be added to 

vegetable soup to give a de- 
licious flavor. 

To thicken cherry juice for 
pie, place juice in a fruit jar, add 
flour, shake as for gravy thick- 
ening. Cook over low heat in a 

frying pan, no stirring or watch- 
ing needed. Same method for 
corn starch. 

Use leftover deviled eggs in 
salmon or tuna salad, especially 
for sandwiches, as they reduce 
the mixture to a better spread- 
ing consistency. 

Leftover meat loaf, crumbled i 

or ground and combined with 

your favorite tomato soup, 
sauce, catsup, etc., makes very 

good “Wimpies,” or call them 

ON ALL GROCERY ORDERS 
Amounting to $5 or More 

RALYA IGA STORE 

what you will — anyway, serve 
on split buns. 

NEVER FAIL DUMPLINGS 
One cup unsifted flour, two 

teaspoons cornstarch, Vz tea- 
spoon salt, one egg, Vz cup milk, 
three teaspoons baking powder. 

Beat egg well, add milk, add 
combined dry ingredients, all at 
once, stirring as little as pos- 
sible. (Do not mix batter unt’l 
ready to use it.) Drop batter by 
tablespoons into slightly thick- 
ened meat broth, Boil very gent- 
ly for 15 minutes. Do not uncov- 

er during this time. These will 
not be soggy, even if warmed 
over. 

(Editor’s note — I have been 
using the above recipe myself 
for years. But my recipe calls 
for two level tablespoons corn 

starch, and % teaspoon salt. And 
I steam the dumplings with 
tight cover on for 20 minutes, 
dropping on stew by teaspoons. 
I sometimes add % teaspoon 
sage to the batter for a new 

taste flavor. It does make a very 
light dumpling, and I have nev- 

er known the recipe to fail. A 

couple of years ago, I heard a 

home economist give this recipe 
over the air. It matched the one 

I used exactly. Evidently the re- 

cipe has been kicking around the 
country for years and years.) 
RHUBARB BATTER PUDDING 

Place three cups of fresh or 

frozen rhubarb in a quart sized 
casserole. Add one cup sugar, 
mixed with two tablespoons 
flour. Stir together, dot with 
butter, put in oven to start bak- 
ing at 375 F. 

Prepare the following batter 

—% cup sugar, one egg, Vz cup 
sweet cream, % cup sifted flour, 
one teaspoon baking powder, 14 

teaspoon salt. Beat eggs, add 

sugar and cream, then all dry 
ingredients. Pour over rhubarb, 
bake 45 minutes in 375 F. oven. 

Serve with plain or whipped 
cream. „„„ 

AN O’NEILL READER 

O’NEILL LOCALS 
Mr. and Mrs. Weston D. Whit- 

wer spent the weekend in Tilden 
visiting her parents, Mr. and 
Mrs. L. W. Larson. 

Shirley and Jimmy Van Vleck 

spent from last Thursday until 
Sunday visiting paternal grand- 
parents, Mr. and Mrs. R. A. Van- 
Vleck in Neligh. 

Holiday guests of Mr. and Mrs. 
George Van Every were Mr. and 
Mrs. Carl Miller of Norfolk mem- 

orial day and Mr. and Mrs. Mar- 

vin Van Every and Carolyn of 
Grand Island Sunday and Mon- 

day. Miss Carolyn remained and 
will visit in the Van Every home 
until Saturday. 

Mr. and Mrs. James Morrow of 

Fremont spent Saturday until 
Tuesday at the home of Mr. and 
Mrs. Pat Sullivan. 

Mr. and Mrs. Dan Sullivan and 

family of Grand Island were Sat- 
urday and Sunday guests of Mr. 
and Mrs. I. R. Ridgeway. 

Mrs. Julius Kunhnell of Oma- 
ha spent last week at the home 
of Mr. and Mrs. Harry Graham. 

Neighbors Plant 
Cooper’s Corn 

4 Hours Needed for 

135 Acres 
RIVERSIDE — Friends and 

neighbors planted 135 acres of 
corn Tuesday, May 25, for James 
Cooper. The ladies served din- 
ner. 

Mr. Cooper was taken to a 

Sioux City hospital a week ago 
and failed to respond to treat- 
ment as rapidly as hoped. The 

Cooper place is northeast of Ew- 
ing. 

In four hours 135 acres of 

corn was planted. 

Other Riverside News 

Mrs. Z. H Fry was honored at 
a birthday anniversary supper 
at her home Thursday, May 27. 

r. and Mrs. Dale Napier, Mr. 
and Mrs. tuchara Napier and 
daughters and Mr. and Mrs. 
Wayne Fry and children brought 
well-filled lunch baskets. 

Judy Napier entertained some 

of her schoolmates at a birthday 
anniversary party at her home 

Friday afternoon. That evening 
her grandparents, Mr. and Mrs. 
Leonard Larson, were supper 
guests. 

Vincent Vandersnick, son of 
Mr. and Mrs. Vic Vandersnick, 
celebrated his fifth birthday an- 

niversary Friday by having ice 
cream and cake in the evening. 
Guests were Mrs. Kittie Fry, 
Mr .and Mrs. Willie Shrader and 
children, Mr. and Mrs. Lynn 
Fry and Jackie and Mr. and Mrs. 
Lee Fink and sons. 

Mr. ana Mrs. noaney ruuuci 

and son of Omaha spent the me- 

morial weekend at the Dave 
Pollock home. Saturday they all 
visited at Pickstown, S.D. Other 
Sunday guests at Pollock’s were 

Mr. and Mrs. Dale Raasch of 
Omaha, Mr. and Mrs. Art Bits':- 
bardt and girls, Mr. and Mrs. 
Kenneth Pollock and Debbie of 

Neligh and Mrs. Lillian Buss- 
hardt of Watertown, Wise. 

Sally Christon visited friends 
at Sterling college, Sterling, 
Kans., over the weekend. She at- 
tended commencement exercises 
there Monday, May 31. James 
Conway was a member of the 
graduating class. 

Mr. and Mrs. Bert Fink visit- 
ed srt the Frank Snyder home at 
Page Sunday. 

O'NEILL LOCALS 
Mr. and Mrs. Glen Gettert 

spent the weekend in Atkinson 
visiting her parents, Mr. and Mrs. 
John Laible. 

Mrs. Alma Eby of Ainsworth 
spent from Saturday until Mon- 
day evening at the home of her 
son and daughter-in-law, Mr 
and Mrs. Raymond Eby. 

Mr. and Mrs. H. E. Maxcy and 

family of Blair, Mr. and Mrs 
Edwin Morey and family oi 
Sioux City, Mr. and Mrs. Charles 
Woods and family of Palmer, Mr 
and Mrs. Charles Smith anc 

family of Sioux City and Mr 
and Mrs. Ralph Barnes and fam- 
ily of Amelia visited Mrs. Ive 
Hopkins and other relatives anc 

friends in O’Neill over the week 
end. 

| lig 2-Day Rodeo 1 
I O'Neill - SAT. & SUN., JUNE 12-13 
1 Afternoon Only — Starting 2 O’clock ■ 

★ 

O’Neill Saddle 
Club Arena 

(Northeast Edge of City) 

RCA Approved 
5 EVENTS 

* Brahma Bull Riding 
* Bulldogging 
* Saddle Bronc Riding 
* Bareback Bronc Riding 
* Calf Roping 

CLOWNS ACTS MUSIC - THRILLS 
RODEO ANNOUNCER: JOE CAVANAUGH 

Sponsored By — 

O’NEILL SADDLE CLUB 
Adm.: Adults $1.50; Children 75c 

Neligh Couple New 
Leaders of Group 

EWING— District officers re- 
cently elected for the Methodist 
young adult group are: Mr. and 
Mrs. Ray Johnson of Neligh, 
presidents; Mr. and Mrs. Claude 
Elliot of Ewing, vice-presidents; Mr. and Mrs. Clarence Wriggle 
of Neligh, secretaries-treasurers. 

At the Inman district meet- 
ing Sunday, May 23, a collection 
was taken for youth camp. 

“What You Can Do for Young 
Adult Work” was a skit pre- 
sented by the O’Neill group. A 
panel discussion was also held 
on “Cooperation in Church 
Work.” 

The Ewing group presented as 
the closing number a candle- 
light service featuring the 
hymn, “The Old Rugged Cross,” 
with Miss Eonnie Jo Jefferies at 

j the piano. 

METHODIST (Page-Inman) 
Rev. Lisle E. Mewmaw, pastor 

Thursday, June 3: Page WSCS 
meeting at 2:30 p.m.; Inman 
choir practice and MYF at 7:15 
p.m. 

Sunday, June 6: Inman wor- 

ship service at 9:45 a.m Some of 
the Gideons from O’Neill will 
be present in this service and in 
the service at Page to present 
their cause. Inman church school 
at 10:45 a.m., Karl Keyes, super- 
intendent; Page church school 
at 10 a.m., Dale Stauffer, super- 
intendent; worship service at 11 
a.m.; Page MYF at 8 p.m. 

Wednesday, June 9: Page 
young adult fellowship meeting 
at 8:30 p.m. 

Thursday, June 10; Inman 
WSCS meeting at 2:30 p.m., with 
installation of officers. 

We welcome you if you are 

r.ot attending elsewhere. 

ASSEMBLY OF GOD (O'Neill) 
Rev. Wayne A. Hall, pastor 

Commencement program for 
the vacation Bible school will be 
at 8 p.m., Fridlay, June 4. We 
welcome all relatives and 
triends. 

Saturday, June 5: There will 
be a street service at Fourth 
and Douglas at 8:30 p.m. 

Sunday, June 6: Sunday- 
school at 10 a.m.; worship at 11 

a.m.; childien’s story t,ime at 
7:30 p.m., and evening service 
at 8 o’clock. 

Monday, June 7: A fine del- 
egation of young people will be 

leaving for youth camp at the 
state camp grounds at Lexing- 
ton. 

j Tuesday, June 8: CA’s will 
meet at 8 p.m. 

Wednesday, June 9: The Bible 
study and prayer meeting wil 

meet at 8 p.m. 

FIRST PRESBYTERIAN 
(O'Neill) 

Rev. Samuel Lee, pastor 
Miss Helen May, assistant to the 

pastor 
Sunday school, 9:45 a.m.; 

nursery church school class, 11 
a.m.; worship, 11 a.m. 

The spiritual life group will 
not meet this week. 

Daily vacation Bible school 
will continue through next week. 

The college-age Westminster 
fellowship will meet Wednesday 
evening, June 9, at 7:30 o’clock, 
in the church basement. 

The senior high fellowship 
will meet tonight (Thursday) at 
7 o’clock, for a business meet- 
ing. 

The cherub choir and story 
hour for children will not be 
held this week since the children 
have been attending Bible 
school. 

The Women’s association will 
meet at 2:30 p.m., in the church 
basement today (Thursday). Rev. 
D. D. Su of Stuart will be the 
special speaker, bringing a mes- 

sage on “Christ Calls Us — to 
Witness Through the World 
Council of Churches.’’ 

The national meeting of Pres- 
byterian women is meeting in 
Lafayette, Ind., this week. 

WESLEYAN METHODIST 
(O'Neill) 

Rev. Melvin Grosenbach, pastor 
Thursday, June 3: The Billy 

Graham film, “Oil Town, USA,” 
will be shown in the school 
auditorium at 8 p.m. Around 
four hundred gathered to see the 
film “Mr. Texas,” Friday night 
and we are expecting a much 
larger crowd to see “Oil Town.” 

Sunday, June 6: Sunday- 
school at 10 a.m.; worship at 11 
a.m.; devotional period at 7:30 
p.m., adult Bible class in charge. 
They will also have charge of 
the special music for both morn- 

ing and evening services. Evan- 
gelistic service at 8 p.m. 

Sunday, June 13: The Gideon 
Bible society will have someone 

speak in our 11 a.m., service. 
June 17-27: The Elkhom Val- 

ley Holiness association will be 
having their camp here in O’- 
Neill. The Sunday services will 
be in the school auditorium. Rev. 
B. D. Hunn of Tryon and C. V. 
McCully of Stillwater, Okla., 
will be the evangelists. 

June 28-July 2: Youth camp 
at Maxwell. 

WSCS in Session— 
INMAN — The WSCS met at 

the Maxcy Memorial addition 
last Thursday for a regular ses- 

sion. Mrs. Anna Smith and Mrs. 
Herbert Nielsen were hostesses 
and served refreshments. 

BETHANY PRESBYTERIAN 
(RFD, Ewing) 

Rev. Samuel Lee, pastor 
Miss Helen May, assistant to the 

pastor 
Worship, 9:30 a.m.; the Sun- 

day-school hour follows the wor- 

ship service. 
The Woman’s association will 

meet Wednesday, June 16, at the 
home of Mrs. Laurence Chipps. 

Haselhorst Lynch grad. 
—U.S. Air Force Photo. 

★ ★ ★ 
Air Force Wings 

to Lt. Haselhorst 
BRISTOW—Second-Lt. Delbert 

J. Haselhorst, son of Mr. and 
Mrs. Casper Hasenlhorst of Bris- 
tow, was awarded the silver 
wings and a commission as a 
second lieutenant in the United 
States air force in ceremonies 
marking the graduation of jet 
-pilot class 54-J at this West- 
Texas flying school. 

Lieutenant Haselhorst, along 
with 64 classmates, received his 

i diploma and wings from Col. 
Fred M. Dean, base commander. 

Frank Pace, former secretary 
of the army, delivered the com- 
mencement address at the grad- 
uation of the young pilots. 

Lieutenant Haselhorst will 
now be sent to a crew training 
air force base to learn to fly and 
fight combat-type aircraft. Fol- 
lowing this last period of train- 
ing, he will enter a tour of active 
duty as an air force pilot. 

A 1947 graduate of Lynch hi?h 
school. Lieutenant Haselhorst 
entered the air force in 1951. 

EDW. M. GLEESON 
DENTIST 

2d Floor Gilligan 
Rexall Bldg. 

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

~.— 
DRS. BROWN & 

FRENCH 
I Eves Tested—Glasses Fitted 

Broken Lens Replaced in 
f ^ 24 Hours 

Other Repairs While You 
II Wait 

Complete X-Ray 
I- 

I Thrift-Priced! Sturdy, Serviceable 

\ FINE MUSLIN SHEETS 
fc 72x108" or 81x99" Sim 

1.59 l,V Each 

Not ordinary muslins, but 
smooth-as-they're strong, 
high count muslins. Take 
lots of laundering; give 
exceptional wear. 
125-5039-45 

81x108" each.**69 
125-8040 
42x36" case .o9c 
125-3100 

I 
) Save Work & Money 
^ Pillow Tubing 

[ 59* «• 

I Snowy white 128 thread 
" 

count, ready for hem- 
) ming. 42" standard size. 

120-2055 
e 

1 to 10 Yd. Cottons 

Fine Remnants 

29c w- 

Big choice of washfast 

percales, cottons. All 
36" wide. Prints, plains. 
120-1445 

Super*Va!ue Cannons 
® 

Big Bath Towels 4 
4 
4 

Thick, skin • bracing g 
20x40" terries in pink, 
yollow, aqua or green, 4 
120-2390 » 

4 
4 
4 
4 
4 
4 
4 

Firm, Sturdy Cannon 4 
Wash Cloth Buy 4 

|0< Each 4 

Match bath towel above 
for a fine set. 12x12" 4 
size with firm edges. g 
120-2301 * 

I 

No Hot Ironing Ivor { 
Crinkly Cotton | ■ 

35*Yd | 
Cool, fresh plisse in pink, 
blue, maize or white. 1 

Sew & save! 29" wide. ^ 
120-1510 

HENRY LOFFLIN. Mgr. — PHONE.3 

Mrs. Harris al 
Milwaukee Meeting— 

Mrs. Esther Harris of O’Neill 
was one of more than 5,000 
Methodist women from every 
state and numerous nations at- 
tending the fourth quadrennial 
assembly of the Woman’s Society 
of Christian Service in the Mil- 
waukee, Wise., auditorium May 
25-28. 

Delegates representing 30,101 
societies in local churches with 
a total membership of 1,733,413 
wrere present. Scores of foreign 
and home missionaries, many in 
national costume, were present^ 
ed as lights flashed on a gigantic 
map indicating their fields. With 
them were many students from 
overseas. 

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

Wednesday, Junes 9: Prayer 
meeting at Otto Lorenz home, 8 
p.m. 

Sunday, June 6: Worship at 10 
a.m.; Sunday-school at 11 a.m.; 
>oung people’s service and Bible 
study at 8 p.m. 

Sunday, June 13: Gideon 
speaker in charge, 10 a.m. 

June 28-July 4: Youth camp at 
Long Pine. 

Everyone is invited to our ser- 

vices. i 

Dakotans Here— 
Mr. and Mrs. John Cuddy and 

family of Sioux Falls spent from 
Friday until Tuesday visiting 
her parents, Mr. and Mrs. A. F. 
Stanton. William Cuddy accom- 

panied them and visited at the 
home of his daughttr, Mrs. John 
Jensen. 

Mrs. John Robinson and John 
Lee left Tuesday for their home 
in Hampton, la. 

INMAN NEWS 
Mr. and Mrs. Henrv Ladley cl 

Gordon arrived last Thursday 
and are visiting their danghter, 
Mrs. Mytrle Young, Mrs. Anna 
Young and Charles. 

Superiendent and Mrs. James 
Runnalls moved their household 
goods to Red Cloud early Wed- 
nesday, May 26, and on Thurs- 
day left for Minnesota where 
they will spend a month vacat- 
ioning before leaving for Ft. Col- 
lins, Colo., where Mrs. Runnalls 
will attend school this summer. 

Mrs. Ira Watson returned on 

Saturday from Lincoln where 
she had spent the past week 
visiting her mother, Mrs. A. B. 
Pierson. She was accompanied 
home by her daughter, Miss 
Carolyn, who attended Nebraska 
Wesleyan University the past 
year. 

Kenneth Smith, Mrs. Anna 
Smith and Mrs. Eva Murten of 
Page spent Wednesday, May 26, 
in Omaha. 

Miss Joan Coventry of Omaha 
spent the memorial weekend in 
the home of her parents, Mr. and 
Mrs. James Conventry. 

Mr. and Mrs. William F. 
Thompson of Norfolk, Mr. and 
Mrs. J. T. Thompson and sons cf 
Grand Island. Mr. and Mrs. 
Ralph Brittell and Betty Jeon of 
Albion, Mr. and Mrs. Ray Con- 
ard of Clearwattr were Sunday 
guests in the home of Mrs. Lottie 
Thompson. 

_ 

BIGLIN'S 
Funeral Directors 

O’NEILL 
Day Ph. Night Ph. 
38 487-R or 209 , 

Report of Thursday, May 27, Sale 
CATTLE MARKET at O'Neill Livestock Market. Thursday, 

May 27, was steady to a little lower on most kinds. Tin’ 

most loss on cows and warmed up cattle. The top yearling 
steers at $22.00, choice quality quotable to $23.00. The year 

ling heifers sold mostly at $16.50 to $17.50. with a few above 

$18.00. The plain heifers down to $14.00. A load of warmed up 

yearling steers at $20.40. Cows mostly ?10.50 to $12.00. some 

better cows at $12.75. Shelly canners down to $9.00. Bulls 

$13.50 to $15.00. 

THE HOG market was very good with the bulk of the butch- 
ers 200 to 230 lbs. at $25.75 to $25.90. a few at $26.00: 230 

to 270 lbs. at $24.75 to S25.50; heavy bus. on down to $21.00; 
extreme weights $19.00. The top sows up to 300 lbs. at 

$21.25 to $21.50; heavy sows on down to $18.50. 

SALE EVERY THURSDAY AND ALWAYS 

A GOOD MARKET 

c 

AT * 

I O’NEILL LIVESTOCK MARKET 
Phone 2 — O’Neill I 


