
Social Briefs 
By Mrs. Basilia Bell Ph. 5-5531 
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The United Church Women’s 

Kensington is planning something 

unique in the way of a Christmas 

party. About 50 persons above 

the age of 65 have been invited 

to meet at the Urban League on 

the evening of December. Each 
will receive a gift, games will be 

played and Christmas carols will 

be^sung. The purpose is to reach 

persons who may otherwise be 
overlooked. 

The YMC club, in its meeting 
December 1, planned a Christmas 

party. They will exchange gifts 
and they will have a basket ready 
for some needy family. The YMC 
club is a newly organized group 
of nine couples of young people. 
Mrs. Virginia Botts is club re- 

porter. 
Mr. and Mrs. Johnson will 

spend the Christmas holidays in 

Chicago. 
Mr. and Mrs. John Miller have 

planned to have dinner at home 
on Christmas day with about eight 
persons as their guests. 

Visiting in Lincoln Sunday 
were Alpha Phi Alpha men from 
Omaha—Eugene Harrison, Wel- 
come Bryant and Arnett Bonner. 

They attended the meeting of 
Beta chapter at the Student 
Union. 

Mr. and Mrs. Earl McNebb are 

the proud parents of a baby girl. 
Mr. and Mrs. James Cole have 

returned from a motor trip to 
New York City where they spent 
Thanksgiving. 

The last two meetings of the 
TF social club were held at the 
homes of Mrs. R. W. Ambers and 
Mrs. Beulah Caesar respectively. 
Plans have been made for the 
Christmas party to be held Sun- 
day, December 26 at the home 
of Mrs. John C. Adams. Miss 
Virginia Davis, club reporter, will 
be hostess Friday, December 17. 

The Mary Bethune Literary and 
Art club will exchange gifts at 
the meeting to be held at the 
home of Mrs. Clyde W. Malone, 
Thursday, December 16. 

Fletcher Bell received surgery 
at Lincoln General hospital on 

Monday. He is reported in good 
condition. 

It was a girl for Rev. and Mrs. 
R. L. Moody, born Sunday, Dec. 
5. Mrs. Moody is reported some- 

what improved at St. Elizabeth 
hospital. 
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KOW^ 
TRY A SHMOO KOW ... A NEW 

DELICIOUSLY DIFFERENT ICE CREAM BAR 

10* 
HeRE’S good news from the funny shmoos! When you 
get • Shmoo Kow—the bran<$ new ICE CREAM BAR 
made of rich, refreshing Harding’s Sealtest Ice Cream— 

you become a member of the Sealtest Shmoo Club, and 

you get a bright colored button from your Sealtest deal- 
er. Have fun with the gang with these different colored 
buttons...wear ’em, swap ’em, collect ’em!Sealtest Shmoo 
Clufe Headquarters is your nearest Harding Sealtest 
dealer. See him today! 

Havu Fun, Bub — 

JOIN THE SHMOO CLUB! 
get SHMOO KOWS now from 

« • 

OUR OWN 

TELEPHONE 
am 

/ 
Here in America wo have 1 telephone for every 5 persona. 

What would you guess the number to be for Great 
Britain—France—Spain—Russia ? 

THE ( Great Britain I telephone for 12 persons 

ANSWERS 
* 

France 1 telephone for 21 persons 

a nr?. I ®Paln I telephone for 62 persons 
\ Russia 1 telephone for 125 persons 

This is another powerful example of how much more 

good the American economic system does for us than 
any other system does for any other people. 

The Independent Telephone Industry is proud to play 
its vital part in furnishing this service which contributes 
so much to our American standard of living—the high- 
est the world has ever known. 

The Lincoln Telephone and Telegraph Co. 

**A Nebraska Company Serving Its People” 

U GqtL Ckattsih. | 
By Dorothy Greene. 

Greetings Gates: 
How did you enjoy your trip to 

Omaha? I understand it was really 
on. As I get it you balled while 
and I do mean balled. 

* * * 

It looks great to see two of our 

service men back in Lincoln dur- 

ing the holidays, they are Donald 
Botts and Bill Whitemon. 

* * * 

Now for a little platter chatter, 
The Record of the Week is Corn 
Bread by Hal Singer. 

$ * * 

Best dressed giri of the week 
is Betty Bowman, she was wear- 

ing a real fine fur coat Sunday. 
* * * 

Charles Campbell and Sonny 
Walker are playing basket ball 
after school at Lincoln High 
School. 

* * 

TEEN CELEBRATES 
18TH BIRTHDAY 

Miss Doris Powell was honored 
with a Birthday Party on Wed. 
night December 8, in the Urban 
League Gym. 

She wore a pretty formal which 
was a birthday present from her 

sister, Birdie Powell, and also a 

lovely corsage. 
There were about sixty guests 

present to enjoy a full evening of 
fun and entertainment. 

The tables were beautifully 
decorated with pink candles which 
furnished part of the light, and an 

exquisite birthday cake. 
Some of the gifts that she re- 

ceived were: a fine fur coat (in- 
cidently Birdie also got a fur), a 

Winter White dress, but I think 
the most beautiful gifts were the 
two lovely diamond rings she got 
from her mother and grand- 
mother. Refreshments were Punch, 
choice of cake, Molded Christmas 
Tree Ice Cream, candy and nuts. 
At the closing of the party, the 
girls were given a slice of the 
Birthday cake and the guests 
sang happy birthday. 

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

i 

Divinity Fudge. 
1 Vi Cups sugar 

V4 Cup water 

% Cup light corn sirup 
1 Egg white 

% Teaspoon cream of tartar 

% Cup chopped nuts 

% Teaspoon vanilla flavoring 
Combine sugar, water, and corn 

sirup. Blend thoroughly. Cook 
to hard ball stage 245° F.). Beat 

egg white with cream of tartar. 

Pour sirup mixture slowly on egg 
white, beating constantly. After 
mixture is thick, add nuts and 
flavoring. Blend thoroughly. Pour 
into buttered pan. Cool. Cut in 

pieces. 
Two-Loaf Nut Bread 

2 cups milk 
1 pkg. dry yeast 

1% cups sugar 
6 cups flour 
2 teaspoons salt 

Vi cup softened butter 
1 cup chopped walnuts 

Scald milk and cool to luke- 
warm. Pour intd large bowl, 
add yeast and stir until dis- 

GILLETT POULTRY 
POULTRY AND EGGS 

528 No. 9th TeL 2-2001 

Plenty of Parking Space 

ONE-STOP LOANS 
$100-$200-$300 or More 

FAMILY FINANCE CO. 
206 1st Nat. Bk. Bldg. 

C V. Stromdahl, Mgr. 2-7871 

Jess 
Williams 

Springs 

I THE EVANS 
CLEANERS LAUNDERERS 

Save Money 
Use our Cash and Carry Plan 

333 No. 12th St. Dial 2-6961 

IDEAL 
Srocery and Market 

Lots of Parking 

27th and F Straata 

solved. Add 2 tablespoons of the 
sugar and 2 cups of the flour; 
beat well. Cover, let rise in 
warm place until doubled in 
bulk, about 90 minutes. Sift to- 

gether remaining sugar, flour and 
salt; add with butter and walnuts 
to dough. Mix well. Turn out on 

lightly floured surface and knead 
until smooth and elastic. Divide 
dough in two equal parts; let rest ^ 
5 or 10 minutes. “Spank” with 
hands to form long narrow strip. 
Fold into thirds; pinch sides to- 
gether to seal. (This forms a 

seam on bottom of loaf.) Turn 
ends under and place top side 
down in buttered 5x10 inch loat 
pan to grease top; then turn over 
and let rise in warm place until 
doubled in bulk, about 2 hours. 
Bake in moderately hot oven 

(375 degrees F.) 45 minutes or 
until browned. (Crust will be 
darker, thicker than most breads 
because of so much sugar.) Turn 
out on rack to cool. Makes two 
ll/t lb. loaves. 
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