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

Mrs. J. M. Jackson left Mon- 

day evening for her home in 

Ennis, Texas after spending about 
five weeks visiting her mother, 
Mrs. Lula Williams, her sisters, 
Mrs. Lottie Johnson and Mrs. 

Joseph Green and other relatives. 
Mrs. Jackson spent several days 
in Omaha as guest of her niece, 
Mrs. Edward Buxton. She was 

honored guest at dinner Sunday 
at the home of the Rev. and Mrs. 
M. L. Shakespeare. Other out- 
of-town guests were Mrs. Shake- 

speare’s brother, Ernest Green of 

Omaha and Miss Ida Jones of 
Kansas City, Mo., house guests of 
Mrs. Green. 

* * * 

Mr. and Mrs. Luther Givehand 
motored from Nebraska City Fri- 

day evening to attend The Voice 
staff party given at the home of 
the Shakespeares. 

* * * 

Mrs. A. R. Adams of Nebraska 
City is spending an indefinite 
stay with her daughter and son- 

in-law, Mr. and Mrs. Herman 
Tapp. 

* * * 

Chaplain and Mrs. Merle 
Stith who recently moved to Lin- 

coin have purchased property and 
are now at home to their friends 
at 2418 So. 9th St. 

* * * 

Mr. Charles Walker returned 

Thursday after spending two 
months visiting with his brother, 
Leonard Walker and his niece, 
Geraldine Stephens of Des Moines 
and his sister, Mrs. Eva Brokins of 
Chicago. Mr. Walker termed his 
trip a most enjoyable one with 
many social courtesies tendered. 

* * * 

The T. F. Club held its regular 
meeting with the president, Mrs. 
R. W. Ambers presiding. A ham 
dinner was scheduled for Wednes- 
day, November 27 at the Lincoln 
Urban League, 2030 T Street, ac- 

cording to reporter, Miss Virginia 
Davis. 

* * * 

Town Meeting of The Air will 
discuss “What Should We Do 
About Race Segregation,” Tues- 
day, November 9th at 7:30 p. m. 

The speakers will be Harding Car- 
ter, Raymond Spriggle, one other 
and Walter White, adviser to 
UNESCO on Negro Affairs. He is 
also on leave from the NAACP. 

Dr. Harrington, 
34, Named Head 
Of Sam Houston 

AUSTIN, Tex. (ANP). A 34 
year old pastor, Dr. Robert E. 

Harrington, was picked by the 
board of trustees as the next 
president of Samuel Huston col- 

lege, it was announced here last 
week at the annual meeting of 
the West Texas conference. 

Dr. Harrington will leave his 
congregation of the Mount Zion 
Methodist church in New Orleans 
to become one of the nation’s 
youngest college presidents. He 
will succeed the late Dr. Karl E. 
Downs. His duties will begin Nov. 
17' 

/ ! 
Before becoming minister of Mt. 

Zion two years ago, Dr. Harring- 
ton was‘director of religious ac- 

tivities and professor of religion 
and philosophy at Wiley college. 

He did his graduate work at 
Boston U. where he was the only 
member of the well known Boston 
University Seminary singers. He 
earned both A. B. and B. D. de- 

grees at Clafin college and Gam- 
mon Theological seminary in 1933. 

The new Houston College presi- 
dent rose to the rank of major 
while serving 2Vfe years as an 

army chaplain in India and 
Burma. In the service he preached 
in Methodist churches in Karachi, 
Calcutta, Bombay, Jubbulpore and 
Lucknow. In Jubbulpore he de- 
livered the baccalaureate address 
to the graduating class at Leonard 
Theological college. 

Dr. Harrington was born in 
• Clover, S. C. He is a member of 

the Omega Pi Phi fraternity. 
His wife, the former Miss Mar- 

tinez L. Jones of Aiken, S. C., 
graduated from Southern univer- 

sity and has taught both high 
school and college classes. She is 
well known for her achievement 
in the field of music. 

A vegetable brush is excellent 
for cleaning crevices in fancy cut 

glass dishes. 

Talmadge Asked 
To Repudiate 
Klan Ceremonies 

NEW YORK. (ANP). Warning 
that the Ku Klux Klan is planning 
a new series of terroristic activi- 
ties in the south, the Non-Sectar- 
ian Anti-Nazi league urged Geor- 
gia Gov. M. E. Thompson and 
the mayors of two cities to “take 
appropriate precautions in time.” 

Herman Talmadge, governor- 
nominate of Georgia, was also 
called on today by the league to 
publicly repudiate two Ku Klux 
Iflan ceremonials which have been 
scheduled for the avowed purpose 
of celebrating his election as “a 
great victory for white suprem- 
acy.” 

Reminding Talmadge of his re- 
cent disclaimer of Klan member- 
ship over a national radio hook- 
up, the Anti-Nazi league asked 
him to disavow the Klan meet- 
ings, which it said, “can only 
bring notoriety to your state.” 
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Lincoln's Favorits Potato Chip 

Jaan. Gqa, Qhaiiax.\ 
By Dorothy Greene. 

Greetings Gates: 
Miss Delores Young of Al- 

liance, Nebraska was visiting in 
Lincoln, she stayed with her aunt 
Mrs. B. Whiteman. 

Shirley Thomas and Pat Hern- 
don were in the city over the 
week end. 

Lois Hatcher and Susia May 
White Hall journeyed to Omaha 
last Sunday. They also had 
Omaha visitors the 29th. Real 
Groove. 

Betty Wilson looked real sharp 
in her black suit and shoes with 
a blue scarf and coat, there were 

fine gold buttons on the suit. 
Now for a Bit of Humor: 
Picnicked on the river 
Spread cloth on the bank 
Dropped luDch in the water 
And it promptly sank. 

Ran for the bus 
Was almost there 
When I tripped on my feet 
And swallowed my face. 

Jumped the hedge 
Guess where I lit? 
T’was a mud puddle 
That I hit. 

Bob is stalwart 
Bob has brawn 
Yet how he does wilt 
Mowing the lawn. 

Went to the show 
What did I see? 
A great big hat 
In front of me. 

I take cars apart 
To tinker I ache 
Very few I can’t fix 
Not one I can’t break. 

The boys on the street 
How they do flirt 
When they meet brown eyes 
And black and white shirts. 

Nolan Davis 
To the great disappointment of 

the Links and their fans, they 
were upset Friday night 6 to 10 
by Omaha Tech. 

Nolen Davis was not injured as 

seriously as it was first believed. 
He stated that he would be able 
to play in the coming game. 

Bye Now 
Dotty. 

I SMITH BROTHERS! 
Good Coal and Everything 

to Build with. 

|| 2341 No. 48 Phone 6-2527 

IF ITS ELECTRIC TROUBLE YOU'RE 
HAVING CALL US 

IF ITS APPLIANCES OR LIGHTING FIXTURES 
Come in and see us. 

TWO LOCATIONS 

2.2633 A.B.C. Electric Co.26814 
YOUR ELECTRIC COUNCILOR 

1209 N St. 2373%) St. 

$’s SAVED 
PLUS COMFORT 
By having your car wheels in perfect balance. 
You save on tires: You eliminate shaking your 
car to pieces: You get rid of shimmy: You save 

your nerves: 

RRING IT IN FOR 
Guaranteed perfect balance—feel the difference! 

VAN HORN 
14 and N_ 12 and Q 

f HOUSEHOLD HINTS j* 
By Mrs. Brevy Miller Phone 2-4051 

>* lit HIT M—nifl'i r-N>w.-.v.-.v.vv... ...,v.v.v.v..*v.^. 

Uncooked Salad Dressing 
1 cup whipping cream, whipped 
1 package Philadelphia cream cheese, 

mashed 
8 or 10 marshmallows, quartered 

Combine ingredients. Blend 
thoroughly. Chill in refrigerator 
over night. When ready to serve, 

whip until thick. Serve with any 
fruit salad. 

Potato Salad 

There are almost as many 
kinds of potato salad as there are 

cooks to make it. Here is one 

that always calls for repeats. 
1 pound potatoes 

% cup vinegar 
2 stalks celery, finely chopped 
1 small onion, minced 

'4 teaspoon white pepper 
1 teaspoon salt 
'Dash cayenne 

1 tablespoon finely chopped parsley 
1 chopped pimiento 
2 hard-cooked eggs, diced 

M cup mayonnaise 

Boil potatoes in their jackets in 

salted water until tender, not 
mushy.. Cool in jackets. Peel. 
Dice, Add vinegar. Mix care- 

fully. Do not mash potatoes. Let 
stand <^ne hour. Lightly combine 

minced onion and celery with po- 
tatoes. Add seasonings. Blend 
lightly. Add pimiento, eggs and 
parsley. Blend lightly. Blend in 

mayonnaise carefully. Place in 
refrigerator. To blend flavors let 
stand two hours before using. 

Cinnamon Pear Salad 
Vi cup red cinnamon candy 
Vi cup sugar 
Vi cup cream cheese 
2 tablespoons Taragon vinegar 

Vi cup water 
8 pear halves 

Lettuce 

Bring the cinnamon candy, 
sugar, vinegar and water to a 

boil. Reduce the heat. Add the 
pear halves and simmer gently. 
Baste often until the pears have 
a pinkish color. Allow to set 
several hours in juice in which 
pears were cooked. Turn once or 

twice. Drain and chill. Arrange 
hollow side up on lettuce nests. 
Fill each hollow with a ball of 
cream cheese. Serve with French 
dressing. 
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