
Social Briefs 

Reporter Is Real 
‘Live Wire’ 

if 

Mrs. Basilia Bell 

Do you ever wake up mornings 
and wonder how you’ll get all the 
day’s work done. Well, here is 
a woman that gets it done—Mrs. 
Basilia Bell, our Social Briefs re- 

porter, Housewife, Mother Civil 
service employee and active 
worker in her church, Christ 
Temple, where she is Sunday 
school superintendent she still 
finds time to note thepassingpa- 
rade of events in our community 
that you readers enjoy so thor- 

oughly. 

REIMERS-KAUFMAN 
Concrete Products Co. 

1111 North 16th 2-6625 

932 No. 23 • 2-7236 

Home of Good Coal 

JOHNSON SUPPLY & COAL CO. 

Umberger’s 
1 2-2424 I 
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FUNERAL AND AMBULANCE SERVICE 

llj VERNA BURKE, ROY SHEAFF. DAROLD ROHRBAUGH, ill 
FLOYD UMBERGER FAMILIES. 2-5059. 
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Extends Congratulations to "The 
Voice" for the fine work done by- 
Mr. and Mrs. Shakespeare and to 

I 
the Thomas Funeral Home in 

Omaha for its work and progress. 

We pledge our complete coopera- 
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The YMC club met Wednesday 
evening, Oct. 20 in its regular 
social meeting. A brief business 
meeting was held and the re- 

mainder of the evening spent in 

playing games. Mrs. Virginia 
Botts, club reporter also listed 
two couples as new members. 
They were Mr. and Mrs. Henry 
McWilliams and Mr. and Mrs. 
Legon Arnold. 

The Mary Bethune Literary 
and Art club met in a regular 
meeting Thursday evening at the 
home of Mrs. Wm. B. Davis. Mrs. 
H. Cooke and Mrs. M. L. Shakes- 
peare represented the club at the 
Inter-Club Council Tuesday at 
the Y.W.C.A. 

The Christ Temple Church of 
Christ “Holiness” is conducting 
an Old Time Revival Service at 
2149 “U” Street Oct. 25-Nov. 7. 
The Rev. A. Burns of the Western 
Diocese will be preacher. Every- 
one is invited. 

Mrs. J. A. Gilbert of Kansas 
City, Kas., is spending several 
weeks as house guest of Mr. and 
Mrs. H. Denton, 2025 S Street. 
Mrs. Gilbert, an evangelist and 
gospel singer will appeal in a re- 

cital at the Lincoln Urban league, 
November 3 under the auspices of 
the Church of God in Christ. 

Mrs. Bertha Diggs, secretary to 
the New York State Department 
of Labor who filled a speaking en- 

gagement at the Urban League 
Friday evening was accompanied 
by a G.O.P. delegation which in- 
cluded: Mr. Arthur McCaw, chair- 
man.of Douglas county committee, 
Ward 2; C. C. Galloway, publisher 
of the Omaha “Guide;” Mr. and 
Mrs. J. T. Scott, Mr. and Mrs. 
Wendell Thomas; Mr. and Mrs. 
Geo. Althouse, Mrs. Althouse is 
chairwoman; Mrs. Sarah Stamps, 
Mr. and Mrs. Joseph T. Haynes 
and daughter, Joella, Mrs. Haynes 

LEST WE FORGET, THOSE 
WHO ARE ILL. 

Miss Gladys Easley—St. Eliza- 
beth hospital. 

Mrs. J. H. Dean—Lincoln Gen- 
eral hospital. 

Mrs. Ollie Brewer—St. Eliza- 
beth hospital. 

is secretary of the committee; Mrs. 
Lucy Mae Britt and daughter, 
Adrienne; Mrs. Kenneth Moore; 
Mr. and Mrs. Chas. Solomon, Mrs. 
Vera McCowan and Mrs. Vera 
McCaw. 

Mr. and Mrs. J. Will Cooper cf 
Michigan were guests of Mr. and 
Mrs. Clyde W. Malone Thursday 
and Friday of the past week. Mr. 
Cooper is Grand Chancellor of 
Knights of Pythias of Michigan 
and is 'chairman of the deacon 
board of a Baptist church of 4,000 
members. Mrs. Cooper is a sister 
of Wilber Woods, formerly of this 
city. The couple will visit rela- 
tives in Kansas City before re- 

turning to their home. 

Mr. and Mrs. Tam Hill took a 
novel trip when they motorcycled 
down to Langston, Okl., last week 
end. They visited their son, Roger 
and returned to Lincoln by train. 
Langston fellas, you’ll have to get 
on some time now. 

Rally Day at Quinn Chapel Sun- 
day School was much enjoyed by 
the many Sunday School scholars 
and visitors. Rosalie Nevels, Joyce 
Lee Nevels, Patience Wi'liams, 
William and Clarence Brown, Bett- 
ty Joe and Bobby Jean Newton, 
John Lee Robinson, Walter, Wen- 
dell and Eugenia Brooks and 
Franklin Letcher participated in 
the exercises. Quinn Chapel Sun- 
day School is taking on new life 
with the added help of its new 

pastor, Rev’. J. B. Brooks. Last 
week the S.S. board laid some 

very interesting plans for the 
school this winter. 

The Annual Urban League 
Hobby show will be Friday and 
Saturday, October 29 and 30, at 
2030 T St. There will be a spe- 
cial treat for the children on 
Halloween night. 

The Rev. John L. Humbert, 
former pastor of the AME church 
at Beatrice was transferred to the 
Kansas conference at the an- 

nual conference held at Omaha. 
Oct. 6-10. 
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SHOWALTER 
ROOFING CO. 

Dealers in 
Ineels tone and Inselbrick 

Insulation 

See us for {nice on 

BUILT UP ROOFS 

233 North 22 2-2493 

Lincoln. Nebraska 

PAINT IS SCARCE 
We appreciate your 
patronage and hope 
we soon can supply 
all your requirements 

VAN SICKLE 
GLASS & PAINT CO. 

134 So. 10th 

LONG 
DISTANCE 

AND LOCAL 

MOVING 
★ Trained Men 
★ Special Vans 

If It’s Worth Moving It’s 
Worth Moving Right. 

SULLIVANS 
301 North 8 th St. 

Since 1889 

( household hints- ] . 

By Mrs. Brevy Miller Phone 2-405) f 

Mrs. Brevy L. Miller in Her Modern Kitchen 

The writer of our Household 
Hint and Recipes column is the 
versatile cateress, Mrs. Brevy 
Miller. Mrs. Miller says she gets 
quite a number of fan-calls each 
week. The delicious dishes made 
from her recipes help many 
housewives to brighten their 
menus and lighten their work 
from her suggestions. 

FRIKI) PHEASANTS 
2 pheasants 
1 ckk, beaten 

Vz cup milk 

V4 cup flour 
1 tablespoon Worcestershire sauce 

Vk teaspoon allspice 
Vs teaspoon salt 

Dash of pepper 

Disjoint birds. Dip in batter 
made by mixing together remain- 
ing ingredients. Fry until golden 
brown in deep fat heated to 375°. 
Fat should be hot enough to 
brown a 1-inch cube of bread in 
60 seconds. Remove most of fat 
from kettle and place browned 
pieces in it. Add V2 cup water 
and simmer 1 hour. If pheasant 
is young simmering is not neces- 

sary. 
FRICASSEED RABBIT 

1 rabbit 
4 slices bacon 
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1 medium onion, sliced 
2 tablespoons fat 

V5s teaspoon salt 

Mh teaspoon pepper 
1 cup Hour cream 

Cut rabbit in quarters, fasten 
bacon across pieces of meat with 
toothpicks and roll in flour. Brown 
onions in fat, then brown pieces 
of rabbit. Season with salt and 
pepper and add milk slowly. Cover ■ 

pan and simmer until meat is 
tender. Make gravy in pan by 
adding flour. 
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Offers Congratulations 
On Your Second Anniversary - 

ROBERTS DAIRY CO. 
220 So. 20 

White’s 

GREAT 
Anniversary Sale 

Now in Progress , 

Buy Now and Save 

FIRST IN FURNITURE 
“Satisfaction With Every Transaction” 

108 NORTH 10th ST. PHONE 2-1489 
* 

Conveniently Located Just 27 Steps North of 

“O” on 10th Across froth the Post Office 


