
Mr. and Mrs. Estelle Powell, 
Mr. and Mrs. Edward Qualls and 
Mr. and Mrs. Fred Bradley spent 
the week end in Chicago recently, 
where they attended a Brooklyn 
Dodgers game. 

Miss Ada Coffey has returned to 
training at Bryan Memorial hos- 

pital after spending several weeks 
training in Hastings, Neb. 

Miss Jeanne Malone spent a few 
days in Omaha last week. 

Rev. John Foster was in the city 
last week enroute to Kansas City, 
Kas., to attend the Nebraska con- 

ference. Rev. Foster, a former 
student of the University of Ne- 

braska, is attending Wilberforce 
university. 

Miss Betty Scott was the over- ( 

night guest of Miss Dorothy Green 
and Miss Clara Scott at the home < 

of Rev. and Mrs. M. L. Shake- ; 
speare on Friday evening. j 

Mrs. Beulah Botts, Post Com- 
mander of United States Army 
mothers post No. 8 and Mrs. Mat- 
tie Botts, vice commander, re- 

turned to Lincoln this week after 

attending a convention in Port- 
land, Ore. 

Mrs. Jackie Tarpley was hon-. 
ored at a birthday party on Sat- 
urday evening by her sister, Miss 
Imogene Farr and Miss Barbara 
Brown. 

Charles Campbell, son of Mrs. 

June Campbell, left Monday to 

join the Army Air Force. He is 
stationed at San Antonio, Tex. 

Mr. and Mrs. Lester Colliers 
are the proud parents of a son, 
Richard Arnold, born Sept. 16. 

Miss Clara Scott and Dorothy 1 

Green spent Sunday in Kansas 
City attending the Nebraska con- ■ 

ferenee. Others attending from 1 

... 1 

I News From 
Ennis, Texas 

j Mrs. Greta Swinney presentee 
the J. M. Jackson Culture anc 

Study Club’s Annual Scholarship 
award to the most worthy student 
of the city’s graduating class oJ 
1951. The presentation was made 
to George Spriggs on August 
19th, at St. Paul Baptist church. 
He has entered Texas State uni- 
versity in Houston, Texas. 

Mrs. J. M. Jackson underwent 
a major operation here August 
24th, in the Municipal hospital 
and is improving fast. She re- 

ceived getwell cards, flowers and 
visits from many friends who 
are glad to see her improving. 
She is a steadfast church and 
club worker. 

Mrs. Mildred Buxton with son 

and daughter Bobby and Beverly 
of Omaha, Nebraska spent many 
weeks with her aunt, Mrs. Jack- 
son while she was recuperating. 
Mrs. Buxton and former class- 
mates and friends were glad to 
meet again after quite a few 
► ears. They left Ennis recently, 
'or Omaha. 

Mrs. G. I. Terrell—Reporter. ! 

UL Television' 

Project Realized 
The Lincoln Urban League has 

realized its latest project—Tele- 
vision! According to Mrs. Sara 
Walker, Group work supervisor, 
the television sets will enhance 
the program at least 30%. 

Afternoon programs to ac- 

commodate school students and 
evening programs for the family 
are planned. 

Special interest for the boys are 

the boxing and wrestling pro- 
grams that take place each Wed- 
nesday and Friday evening. 

Mrs. Walker stated that Mr. 
Parker has already planned an- 

other immense project, the na- 

ture of which, she did not reveal. 

Lincoln were Mr and Mrs. Clay- 
ton Lewis and Paul, and Mr. and 
Mrs. Clifford Harris. 
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Shoe Sale 

5“ 
Here is an outstanding 

group of Enna 
Jettick shoes, irregu- 

lars of usual 9.95 
to 12.95 shoes. Won- 

derful style and 
quality ... irregulari- 

ties are hardly notice- 
able and will not 

impair the wear and 
service of these mar- 

velous shoes. Wedgies, 
oxfords, and pumps. 

Fine kid and calf 
leather in many colors. 

Sizes 3 Vi to 11. 

NAACP Appeals Decision 
WASHINGTON (ANP) — The 

NAACP last week appealed the 

decision of the Florida Supreme 
court In the case of five Negroes 
seeking admission to the Univer- 

sity of Florida. 
The Florida cdlirt had refused 

to issue an order to the Univer- 

sity of Florida instructing it to 

admit the Negroes to its profes- 
sional and graduate colleges. 

The Negroes sought to take 
courses in law, pharmacy, gradu- 
ate agriculture and chemical en- 

gineering. 
The Florida court defended its 

action on grounds that the courses 

would be offered at Florida A&M 
college for Negroes. 

The NAACP said the refusal 
of the Florida Supreme court to, 
issue the order was contrary to, 

U. S. Supreme court decisions. 

Husband-Wife Team 
Open Optometry Office 

By Flossie Thompson 

TULSA, Okla.—(ANP) — Dr. 

; Charles E. Christopher and his 

wife, Dr. Anita Williams-Christo- 
pher, became the first Negro op-: 

I tometrists in Tulsa when they j 
opened their office recently. It is 

located in the Johnson building at 

Pint and Lansing streets. 
Both optometrists passed the 

Oklahoma State Board’s examina- 
tion. 

Qualifies As Candidate 
J MEMPHIS, Tenn.— (ANP) — 

With the filing of a petition bear- 
ing 200 signatures, Dr. J. E. 
Walker officially qualified to be 
the first Negro in recent years to 

seek public office in Memphis. 
Matty Brescia Enterprises, pub- 

licity directors for Walker’s cam- 

paign, filed the petition with toe 
SheUr* wiuntv election commis- I 
sion. 

I BEAL'S 
GROCERY 

Fresh Fruits & Vegetables 
Meats 

2101 R TeL 2-6933 
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Since 1902 

The Best Place To Trede 

Alter All—1316 N Street 
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[ HOUSEHOLD HINTS !: 
> I.. 

Meat Pie 
Two cups diced cooked meat, 

1 four potatoes cut into dice, two 

carrots diced, two cups of gravy 
* 

or stock, one teaspoon Worcester- 
shire sauce, a dash of paprika, 
two onions finely sliced and salt 

( to taste; baking powder biscuit 
dough. Cook slowly together until 
vegetables are almost done the 
potatoes, meat, carrots, gravy and 
seasonings. Brown the onion in a 

j bit of butter and add to the mix- 

ture. Pour into a baking dish and 
cover with small biscuits or with 
one sheet of biscuits or with one 

sheet of biscuit dough made from 
your favorite recipe. If ,using a 

whole piece of dough instead of 

biscuits, be sure to cut vent holes 
in it for steam to escape. Bake 

jin a hot oven (450 degrees F.) for| 12 ot 15 minutes until crust is 
done. The carrots may be omitted 

|if desired or celery may be added 
(about % cup cupful dice). 
Cooked left-over vegetables may 
be used in this recipe If desired. 

Scrambled Eggs and Sausage 
2-3 cup milk 

1 cup soda crackers 
4 eggs 
2 tablespoon* butler 

12 small link sausages 

Crumble crackers and moisten 
with milk. Stir in four beaten 
eggs and add salt and pepper. 
Melt butter, add egg mixture and 

^ 

YOUR « 

NAME IN GOLD ON ZIPPER 1 
NOTE BOOKS Sc PEN SETS 1 

Golden rod Stationery Store 
215 North 14th Street 
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By Geo. H. Lemon j 
4* slothes make the man? Cer- 

tainly not,, hnt they snro can help. 
Now is the time to check yonr 

winter wardrobe. You’ll want things 1 

sloan and ready when needed. It b 
as important to select yonr Cleaner 
with as much ease es yen did year 
salt. Peerless has been offering the < 

best for a long, long time. Choice ; 
of Piek-np and Delivery service or 
Cash and Carry for loss. 

and when yon bring in those 1 

I garments, we have one of those foot- 
ball schedules of all the Lincoln 
teams, available for the asking. 

REMEMBER 
"GRIME NEVER PAYS" 

_ 

CALL 2-6731 

Peerless ■ CLEANERS 
*22 So. 11th Geo. H. Lemon 

Branch Office 2719 No. 4Sth j 

J 

cook over low flame until set. 
While eggs are cooking pan fry 
sausages. Serve eggs on warm 

platter surrounded by suage. Six 

portions. 
Vegetable Cups With Rice Stuffing 

Green peppers, large onions, 
firm tomatoes, turnips or large 
carrots may be used as cups to 
hold mixture of rice, meat or fish 
and sauce. To prepare for stuff- 
ing: Wash and hollow out the pep- 
pers. Parboil. The onions, and 
carrots should be cooked whole 
then cut hollowed in cup shape. 
Tomatoes need no preliminary 
cooking. Cut off stem and hollow 
out. Season vegetable cups well 
before stuffing. Cover with but- 
tered crumbs or grated cheese. 
These cups may be prepared and 
stored in refrigerator several 
hours until time to bake in oven 

; 15 minutes to heat thoroughly. 
Candied Grapefruit 

4 halves grapefruit 
5 cups water 
2 cups sugar 

2 cups boiling water 

Remove pulp from grapefruit. 
Cover with 8 cups of water, boil 
slowly 20 minutes. Drain off water 
and add water to cover, cook 
slowly ten minutes. Rinse grape- 
fruit in cold water. With scissors 
cut into thin strips. Boil sugar 
and boiling water 3 minutes. Add 
grapefruit strings, cook slowly 12 
minutes. Stir frequently. Pour 
onto paper, sprinkle with sugar. 
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