
Social Briefs 
• > By Dorothy tirren 

Miss Robbie Lee Powell, daugh- 
ter of the Rev. and Mrs. R. H. 
Powell was in the city over the 
week-end visiting her* parents. 
She left Sunday morning to spend 
the day in Omaha with her sister, 
Freddie, before returning to Kan- 
sas City, Kas., Sunday evening. 

* * 

Barbara Johnson of Omaha, Ne- 
braska was a visitor at Quinn 
Chapel church Sunday morning. 

* * * 

Mrs. Edith Hill, 2710 South 9th 

Street, was hostess to about 30 

students, January 26th at an end- 
of-the-semester party. Also hon- 
ored were graduating seniors of 
the University of Nebraskaf Dor- 

othy Chapman, Eloise Jones and 

George Riley.^ Among those at- 

tending were Mr. and Mrs. Leo 

Gray. The evening was spent in- 

formally. 
* * ■* 

Among persons attending the 

Leadership Training School under 
the direction of the Lincoln Coun- 
cil of Christian Education, Janu- 

ary 28th through February 2, 1951, 
were Mrs. M. L. Shakespeare, 
Misses Betty Wilson, Dorothy 
Green, Clara Bell Scott, Frances 
Lewis and Chester Scott. 

* * * 

Mrs. Mary Bell, mother of Mrs. 

Ralph Johnson and her grand- 
son, Butch, left for California re- 

cently. 
* * « 

Mid-semester graduates at Lin- 
coln High school were Mary Lou 
Knowles, Iona Adams and Lester 
White. 

$ * 

Mrs. Joseph Adams, 2411 South 
8th Street, was hostess at a fam- 
ily gathering Friday night. The 
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For Better Values I 

I# 
Drugs 

• Cosmetics 

• Stationery 
% 

• Candy 

• Prescriptions 

CHEAPPER DRUGS 
1325 O Si. Lincoln 

[ I occasion was her birthday. 
* * * 

Miss Clara Bell Scott spent the 

| week-end with her parents in 
Omaha. 

* e * 

Cards of Thanks. 
I really want to thank the Ur- 

ban League for the nice basket 

they gave me for Christmas and 
the many nice things that Mr. 
and Mrs. Malone did for me. 

HENRIETTA BELL, 
2203 South 8th St. 

* * 

Mrs. Ida Bell McWilliams was 

in Omaha recently visiting her 

sister, Mrs. Allie Harding. 
# $ * 

The Rev. Trago T. McWilliams, 
2015 U Street, re-entered St. Eliz- 
abeth hospital for a second opera- 
tion on Friday, Jan. 26. In the 
same room with Rev. McWilliams 

[ is his brother, Jeph McWilliams, 
who has been in ill health for the 

past several years. 

CARD-OF-THANKS 
We are grateful to our many 

friends for their kind expressions 
during the illness in our home. 
Your visits, flowers, cards and 
other contributions were great 
sources of inspiration. 

Mr. and Mrs. Walter Gill 
2208 T Street 

Kresge's Permits I\egroes 
To Sit at Lunch Counter 

WASHINGTON—(NPA) — An- 
other victory against jimcrow 
was won in the nation’s capital 
last week when the manager of 
the Kresge’s 5 and 10c stores an- 

nounced that Negroes would no 

longer be prohibited from sitting 
down at the lunch counters at all 

Kresge stores in Washington. 
This victory came as a result 

of an eight week campaign to end 
discrimination at Kresge stores, 

rm ~Ti ~il! 

I Jess 
Williams 

Springs 
i__ 

w ANING aM SANITATION 

SUPPLIES 

AU Types 
Brooms—Furniture Polishes 
Mops—Flow Seal and Wax 

Sweeping Compounds 
Mopping Equipment 

Kelso Chemical 
117 North 9th 81 2-2434 

I • I 

When You Need 

PAINTS 
GLASS 

MIRRORS 
WALLPAPER 

PAINTERS' SUPPLIES 
Remember the: 

Van Sickle Glass and Paint Co. 
14J South loth St S-mi Lincoln. Nebr. 

PARRISH MOTOR CO. 
The home of clean used cart. 

120 No. 19 St. 

FASHION-OF-WEEK 
•• 

■" 

WOOL JERSEY AND SATIN are 
blended in an eye-appealing drese. 
The jersey top, in vibrant fuschia 
or royal blue, boasts a jeweled 
collar in the same black satin as 
the skirt. 

carried on by the Co-ordinating 
Committee for the Enforcement 
of D. C. Anti-Discrimination 
Laws. 

When every store in the Sev- 
enth street shopping ear removed 
racial barriers from the lunch 
counters except the Kresge Dime 
store ,the committee focused full 
attention on that one store which 
persisted in maintaining segrega- 
tion. 
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BEAL'S 
GROCERY 

Piwk Fpdb & YtgdaMw 
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For Everything in 
HARDWARE 

Baker Hardware 
101 No. 9th 2-3710 
1,1—— 
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ROSE MANOR 
STUDIO 

1421 O Street 

Phone 2-2247 

Portraits by Appointment 
George RandoL P. A. of A 

Prices reasonable 
Work guaranteed 

, H. O. McField i 
Cleaners A Tailors 

I r 
I Specialize in Hand-Weaving 

■ 301 No. 9tb Phone 2-5441 

VINE ST. 
MARKET 

GROCERIES & MEATS 

22nd and Vine 

2-4582 — 2-1584 
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Household 
Hints 

By 

Brevy Miller 
2-4051 

Swiss Apple Caki 

Swiss apple cake is a tempting 
dessert treat and can be prepared 
in a jiffy. Pare and slice red De- 

licious apples, about 4 cupfuls. 
Blend 3 tablespoons butter or 

margarine with % cup sugar, 1 

teaspoon cinnamon and IVt table- 

spoons lemon juice. 
Prepare plain muffin mix and 

spread in greased pan. Place ap- 

ple slices in rows on top and 

spread with sugar mixture. Bake 
in hot oven (400 degrees F.) about 
30 minutes. 

Chocolate Cookies 
2 cups sifted flour 
lla teaspoons double-acting 

baking powder 
*/2 teaspoon soda 
*4 teaspoon salt 
*4 teaspoon cinnamon 

cup butter or other shortening 
1 cup sugar 
1 egg, unbeaten 
3 squares unsweetened chocolate, 

melted 
2 tablespoons milk 

Sift flour once, measure, add 
baking powder, soda, salt, and 

cinnamon, and sift three times. 
Cream shortening, add sugar 
gradually, and cream together 
until light and fulffy. Add egg 
and chocolate; beat well. Add 
flour mixture, a small amount at 
a time, mixing well after each 
addition. And milk. Chill thor- 
oughly. Roll % inch thick on 

lightly floured board. Cut with 
floured cookie cutter and sprinkle 
with additional sugar. Bake on 

ungreased baking sheet in mod- 

erate oven (3508 F.) 9 minutes. 

Makes 6 dozen 2Vfe inch cookies. 

Party Oysters 
Pastry. 
1 pt. oysters, drained. 

14 cup oyster liquor. 
% cup milk. 

1 tablespoon butter or margarine. 

1 tablespoon minced onian. 

1 can cream-of-chlcken soup. 

H teaspoon celery salt. 

% teaspoon curry powder. 
1 tablespoon minced parsley. 

Make (or use packaged) pastry. 
Roll it Mi” thick; cut into 8 4” 

squares. Fit each square in muf- 

fin-pan cup so that corners stand 

upright. Bake at 450 degrees F. 
15 min. Meanwhile, cook oysters, 
oyster liquor, milk, butter, and 
onion in small saucepan until 

edges of oysters just barely curl. 
Turn undiluted soup into sauce- 

pan; add celery salt and curry 

powder. Then combine with oys- 
ter mixture, and heat. Serve in 
pastry cups. Garnish with parsley. 
Makes 4 servings. 

ga 
Your City 

Light Department | 

GET YOUR FOOT LONG I 
HOT DOGS 
AT 2230 R STREET 

Clyde Bowlin 
DAIRY STORE 

IKIDII FEDERAL DEPOSIT (NSC1ANCR COEPOSATIOM 

10th and 0 St.^_ Since 1871 

WALLY’S USED CARS 
1SS North 20(h 

LINCOLN, NEBRASKA 

Phone 2-5797 

Moko WHITE'S To or 

FURNITURE 
HEADQUARTERS 

Its 

108 No. 10th Street 

Just 27 Steps North of 10th S O Sts 


