
Social Briefs ] 
By Dorothy Green | 

Mrs. Rachel Fields had as her 

Thanksgiving guests, Mr. and Mrs. 

Luther Allen, Miss Emma White 

and her granddaughter, Miss Jean 

Ivory. 
Dinner guests of Mr. and Mrs. 

Alonzo Carter for Thanksgiving 
were Mrs. Carter’s mother, Mrs. 

Susie May White Hall, a daugh- 
ter, Susie May, a sister, Mrs. 

Dorothy May Bell and an aunt, 
Mrs. Nan White Hall, all of 

Omaha, and Mrs. Lula Brown of 

Kansas City, Kas. 
Miss Ada E. Coffey spent a few 

days in Kansas City recently. She 

visited her parents. Mr. and Mrs. 

Vernon Coffey. 
Rev. and Mrs. Melvin L. Shake-: 

speare had as their Thanksgiving 
dinner guests Mr. and Mrs. Joseph 
Adams and family of Nebraska 
City, Mr. and Mrs. Joseph Green 

and Dorothy and Mr. John John- 
son. 

Mrs. Alonzo Carter and her son, 

Alonzo II. attended the dedication 1 

services for the Near Northside 
Y.M.C.A. in Omaha recently. 

Motoring to Hannibal, Mo., for 

Thanksgiving week end were Mr. 
and Mrs. Vincent Williams. They| 
were accompanied by Mr. Wil- 
liams’ mother, Mrs. Frank Wil- j 
liams, her daughter, Joyce and j 
Mr. and Mrs. Frank Williams, jr. 

In my column last week it 
stated that Mrs. Herman Tapp 
was scheduled to enter the hos- 
pital. It should have read Mr. 
Herman Tapp. 

Mrs. Donald Stith accompanied 
her mother, Mrs. Mary Adams of 
Nebraska City, to Manhattan, Kas., 
to spend Thanksgiving with her| 
sister, Mrs. Lucy Miller, and other' 
relatives. 

Many students from the campus 
of Nebraska university spent: 
Thanksgiving at home. Among 
them were James McField, Har-1 
old Dickens and Paul Kidd who 
Jive in Kansas City. William 
Rogers spent some time in Kan-' 
sas City and Omaha, Neb., while 
his sister, Lillian spent her vaca-^ 

tion in Omaha. William nad Lil- 
lian are from Dallas, Tex. 

Mrs. Mary Shelby recently re- 

ceived word that her aunt, Mrs. 
Lina Leonard of Clinton, Mo., 
died. She had been ill several 
weeks. j 

Mrs. Odessa Johnson left Tues-1 
day for Kansas City. She was 
joined on Saturday by her hus- 
band and they remained for about 
ten days. They are visiting 
friends and relatives. 

Quinn Chapel A.M.E. Mission- 
ary society will meet Friday, Nov 

Honored at Party 

1 

I Mrs. Annie B. Gans, 1117 North 

| 24th Street, was honored on Sat- 

urday Nevember 17th at a birth- 

day party celebrating her 51st. 

; birthday. Among Guests attend- 

ing were: Mr. and Mrs. Perry 
Meeks, Mrs. Birdie Artis, Mr. 

I George Perkins, Mr. and Mrs. 

Brown, Mr. and Mrs. Fred 

Bradley, Mrs. Lillian Powell, Mr. 
and Mrs. Robert Letcher, Mrs. 
Izetta Malone, Mrs. W. B. Davis, 
Mr. and Mrs. Lomack, Mrs. Wm. 
I. Monroe, Miss Anna Johnson, 
Miss Maggie Harrison and Mrs. 
Lomack’s mother, Mrs. Esther 
Davis from Arkansas. 

Very delightful refreshments 
were served. Mrs. Gans received 
many lovely gifts. 

30, at 8 p.m. at the parsonage, j Hostesses will be Mrs. Luther Al- 1 

Jen, Mrs. Wyatt Williams, Mrs.' 
I William Beach and Mrs. Julius j Brooks. ! 

I On Friday evening, Miss Ger- j 
trude Tyler and her sister, Maud, j 
808 D St., spent a delightful eve- L 
ning with Mrs. Mary Shelby. Miss'; 
Gertrude prepared a lunch for the 
threesome. 

* * * 

Holbert Bradley left recently 
for Hastings, Nebraska, where he 
will be employed indefinitely. 

* * • 

Miss Martha Hammonds spent a 
few days in Omaha recently. She ^ 

visited her parents, Mr. and Mrs. 
Robert Hammonds. * 

* * * l 
Eugenia Brooks, daughter of the 

t 
Rev. and Mrs. J. B. Brooks was 
ill on last Sunday and she had to 

1 

be absent from Sunday School. ! 
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! Eugenia was quite disappointed 
I because it was the first time she 
had to be absent from Sunday 
School. 

* * * 

Members of the Wesleyan Serv- 
ice Guild were entertained re- 

cently by the Professional and 
Business Women’s club of St. Paul 
church. Among members attend- 
ing were Mrs. Howard Molden, 
Mrs. George Randol and Mrs. 
Melvin Shakespeare. 

* * * 

Presiding Elder John Adams 
will hold his first Quarterly meet- 

ing at Quinn Chapel Sunday, De- 
cember 2nd. 

* * * 

The Gardenetts club met Wed- 
nesday, November 20th, at the 
Urban League and enjoyed a most 

interesting meeting. The topic dis- 
cussed was Thanksgiving. Each 
member present made up a table 
decoration or center piece of fruits 
or vegetables depicting the 

Thanksgiving motif. The arrang- 
ing of each center piece was su- 

pervised by Mrs. Viola Czapans- 
kiz, assisted by Mrs. Paul Mur- 
dock and Mrs. E. W’ear, all mem- 

bers of the Havelock Garden club. 
The arrangements were all very 

unique and beautiful. Mrs. Helen 

Randol is president of the club. 
♦ ♦ ♦ 

Sammy Rogers, on furlough 
from Fort Riley, Kansas, was in 

Lincoln recently. He is the brother 
of Calvin and Charles Rogers. 

Billy Graham 
Has A Formula 

| RALEIGH, N. C. — Billy 
Graham, the evangelist who has 
carried his crusade for the rebirth 
of religion coast to coast since 
World war II, warns Americans:, 

“If our nation is to be spared, 
w’e are going to have to become 
iust as fantacil about Christian- 
ity as the communists are about 1 

communism.” 

E LAND C^; 

is in 

Full Swing 
and the Auto-Co-Round 

is off on its 
is 

Merry Christmas Whirl! 

n§ 
Toyland is a land of magic open for fun for 
business for wonderful good times. It’s packed 
with dreamy dolls, trains tops of every kind to 

please every child. Bring the children and come 

yourself! 

i 
BUDGET YOUR GIFT BUYING 

by buying ahead on our 

CONVENIENT LAYAWAY PLAN 
i I 

TOYLAND Fourth Floor 

fTliLLER l PAIflE 1 
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DONLEY-STAHl CO. LTD. 
1331 n st. 

DRUGS—PRESCRIPTIONS 
I SICK ROOM NECESSITIES 

WE APPRECIATE 
TOUR PATRONAGE 

'»■' ■ if h ■ 

D. O. McField I 
I Cleaners A Tailors f 

Specialise in Band-Weaving ■ 

■ 301 No. 9tb Phone 3-5441 
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Automotive Service 

at its Best 
Tune Up 

Brake Service 
Generator 

Starter 
Battery 

CAPITOL 
AUTOMOTIVE 

1719 N St. 
2-2626 

ASK YOUR GROCER 
FOR 

GOLD CUP 
BREAD 

PEAK of QUALITY 

Miss Sampson 

Household Hints 
By 

Miss Mary Sampson 
2811 S. 24 — 3-6212 

and 
Mrs. Odessa Johnson 

1310 A SI. — 3-61*1 

I 

I WHEN GIVING BIG PARTIES 
One pound of butter will spread 

60 landwiches. 
One pound loaf of bread will 

make 13 slices. 

Four-pound chicken w'ill average 
about four cups of diced meat. 

One cup of cream is doubled 
when whipped. 

One pound of coffee makes 50 

cups (medium strong). 
SPICED TEA 

1 tablespoon whole cloves 
1 inch stick cinnamon 
3 quarts water 

Juice of 3 oranges 
Juice of 1V* lemons 

1 cup sugar 
2‘n tablespoons black tea 

Tie spices into bag and boil in 
water. Add tea and steep for five 
minutes and strain. Heat fruit 
juices and sugar and add to tea. 

jServes 25. 
ENGLISH TRIFLE 

Ever here of English Trifle? It’s 
really spongecake at a fancy dress 
party. But for a dessert it’s some- 

thing. Now to make it the Amer- 

ican way. First, have small, thin 
: slices of spongecake. Put a layer 
in a shallow serving dish. All 
done, it should be about an inch 
and a half deep. 

Chapter 2: Saturate the cake 
generously with strong, heavily 
sweetened coffee, flavored with1 
vanilla—but DON’T POUR it onJ 
Add a thick layer of vanilla- 
flavored boiled custard. Keep 
going and have the cake slices 

on top. Cover with wax paper 
and let chill in the refrigerator. 
When ready to serve, heap it with 

whipped cream and garnish with 

crystallized preserved cherries cut 

into pieces. 
Well, to get down to earth, take 

a can of peas and drain them so 

jthey are pretty dry. Chop a slice 
or two of bacon very fine, and 

jadd to the peas. Put in a frying 
pan and cook the peas and bacon 

together until the peas are puck- 
jered and the bacon done. Season 
and serve. I’m on familiar ground 
now. 

1 Got one for you on the subject 
of—guess what? CORN-MEAL 
MUSH! Yes, the old familiar 
corn-meal mush with an Italian 

background. Make corn-meal 
mush quite thick. Spread a layer 
in a casserole. Add bits of butter 
or margarine and a layer of Par- 
mesan cheese. Add some very hot 

spaghetti meat sauce. 

Continue, now, with layers of 

mush, butter or margarine. Add 
cheese and sauce until you come 

to the top, which will be the bits 
of butter and—generously—the 
cheese. Brown in the oven—about 
400 degrees F. 

Next week something different. 
Will all ministers’ wives reading 
my column this week share your 
favorite recipe with us? Send it 
to Mrs. Odessa Johnson, 1310 A st. 

Get Her 
Christmas Gift 
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