
Social Briefs 

By Dorothy II. Greene 

Guest speaker at Newman 

Methodist church Sunday morn- 

ing was the Rev. J. Simpson, pas- 
tor of the C. M. E. church. 

* * * 

Attending a tea in Omaha, Neb., 
Sunday were Mr. and Mrs. Walter 

Bell, and Rev. B. Lane. 
* * * 

In the city over the week end 
were Mr. and Mrs. Robert Ham- 

monds who came to visit their 
daughter, Martha Jean, a trainee 
at Bryan Memorial Hospital, who 

recently had an operation. They 
were accompanied by Miss Thelma 
Gardner, their son, R. Hammonds 
and James Ware. 

* * * 

Miss Betty Ann Brown of San 
Diego, Calif., daughter of Mr. and 
Mrs, Henry Brown, became the 

bride of William Burns, jr., son 

of Mr. and Mrs. William Burns, 
sr. The wedding took place in 

Yuma, Ariz., on January 14th, 
Attendants at the wedding were 
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the bride’s mother, two sisters and 
a brother and Mr. and Mrs. Wil- 
liam Burns, sr. Immediately fol- 
lowing the wedding the bride’s 
parents returned to California and 

the bride and groom returned to 

Lincoln with Mr. and Mrs. Burns. 
* * * 

Newly settled in their home are 

the Robert Letchers. They have 

moved from 2014 S to 1981 S. Al- 

ready there has been cause for 
I celebration in the new house when 

Mrs. John Miller was hostess at 

a house warming for the Letch- 
ers. 

* * t- 

Attending the annual Y. W. 

C. A. dinner Thursday evening 
were Mr. and Mrs. C. W. Ma- 

lone, Mrs. Sara Walker and Mrs. 

Eugenia Brown. Miss Jeanne Ma- 

lone was a guest speaker at the 
dinner. 

* * * 

Making plans to visit in Detroit, 
Mich., soon is Mrs. J. C. Hudson. 
She expects to leave early next 

month. 
* * * 

Wedding Bells 
Miss Dorothy Powell of Gary, 

Ind., became the bride of Charles 
Vaughan on Saturday, January 
21st. Mr. and Mrs. Vaughan are 

at home to their friends at2204 

U Street. 
* * * 

The Lincoln Police Department 
enjoyed a rare treat Wednesday 
evening at the Cornhusker Hotel 
when a play was presented by the 

Federal Bureau of Investigation. 
George Randol was one of the 

participants. The play, a modern- 
day holdup, was part of a series 
of instructions by the FBI. 

* * * 

Mrs. Corrine Workcuff of Spo- 
kane, Wash., is visiting with her 
sister and brother-in-law, Mr. and 
Mrs. John Burks. 

Wm. Woods Calendar Club 
Releases 1950 Program 

The William Woods calendar 
club, of Quinn Chapel A. M. E. 
church, announced its final re- 

port which was made Sunday, 
January 22, at a meeting held at 

the home «f Mrs. Henry Harris. 
The year’s work was discussed 
and plans were received for 1950. 
February 2nd the club met at the 
home of Mrs. William Beach. A 

special program was planned, 
the ladies to be escorted by their 
husbands. The committee for the 
affair was Mrs. William Wooks, 
chairman; Mrs. William Beach, 
Mrs. Margaret Williams, Mrs. 
Maude Johnson, Mrs. Henry Har- 
ris and Mrs. Sara Walker. Mrs. 
Vashti Mosby is chairman of a 

radio party program to be given 
at the church in March. Mrs. 
Odessa Johnson, Mrs. Ollie Col- 
ley and Mrs. Kathryn Huston will 
assist with arrangements. The 

j Annual Mother Day Breakfast will 
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By Eloise Finley. 

Hi Teens: 
Friday, January 20th, there 

were many teens over to the Ur- 
ban League. 

■***■■ * Jf! * 

Sunday night four of our teens 

were at the Student Union. They 
were Phyllis Holcomb, Doris Rob- 

erts, Eloise Finley and Chester 
Scott. They reported having a 

wonderful time. 
* * * 

There were many out at the 

game Monday, January 23rd. The 

boys won. 
* * $ 

Thursday noon Howard Martin 
left for Kansas City, Mo., for a 

few days. 
$ * * 

Thursday night, January 26, 
many of the teens were out at 

Irving for the basketball game. 
The Streaks won. Good playing, 
boys. 

* * * 

Friday night, not very many 
teens were out. Let’s see more out 
this Friday. 

* * * 

Saturday night, January 28, 
There were two teams, a girls 
There were two teams, a girls’ 
team and a boys team. Both of 
the out-of-town teams won. We 
are taking our team to Omaha the 
17th of February. After the games 
there was time for getting ac- 

quainted with the teams from 
Omaha. 

$ * * 

The Klique Klub met at the 
home of Delores Bowen Sunday 
afternoon. They have some nice 
plans for the future. 

Bye now, see you next week. 
ELOISE. 

be held in May in the basement 
of the church with Mrs. Ida Allen, 
Mrs. Maude Johnson and Mrs. 
Odessa Johnson in charge. In 

August the club will start work 
on the annual calendar project. A 
bazaar is planned for November 
with Mrs. William Beach as chair- 
man. Those assisting her with 
arrangements will be Mrs. Vashti 
Mosby, Mrs. Ollie Colley, Mrs. 

Henry Harris and Mrs. Odessa 
Johnson. Father and Son ban- 

quet is scheduled for October. Mrs. 

Kathryn Huston is president of 

the organization and Mrs. Ida Al- 

len is secretary. 
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Cherry Cobbler 
1 quart Heavenly Cherry pie filling 
2 cups sifted enriched flour 

Vi teaspoon salt 
3 teaspoons baking-powder 
2 tablespoons sugar 

Vb cup shortening 
1 egg, well beaten 

% cup milk 

Place cherry filling in bottom of 

rectangular oven dish. Sift to- 

gether dry ingredients including 
sugar. Sift again. Combine short- 
ening, egg, and milk. Blending 
with a fork. Turn on to floured 
board. Knead about 15 strokes. 
Roll to V^-inch thickness. Cut in 

rounds with small fluted cookie 
cutter. Arrange over top of cherry 
mixture to indicate individual 
servings. Bake in hot oven (450° 
F.) 15-20 minutes. If preferred, 
make the dough with biscuit mix, 
sifted with a little sugar. To serve, 

the biscuits are placed upside 
down on individual plates. The 

cherry filling is spooned over 

them. 
Escalloped Apples 

6 large apples 
% teaspoon cinnamon 

V4 teaspoon salt 
1 tablespoon lemon juice 

\4 cup water 

^4 cup butter or vitamined margarine 
% cup sifted enriched flour 

% cup brown sugar 

Wash and core apples. Cut in 
thin slices. Place in well-oiled 
baking dish. Sprinkle cinnamon 
and salt over apples. Add lemon 

juice and water. -Cream butter or 

margarine. Add sugar and flour. 
Blend until crumblike. Sprinkle 
crumbly mixture over apples. 
Bake in hot oven (400° F.) about 
30 minutes or until apples are 

tender. 
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