
{ Social Briefs 
Mrs. Millie Cole ha^ returned to 

Lincoln after spending sometime 

at the bedside of her father, Mr 

E. Barker who lives in Kansas 

City, Missouri. 
* * * 

The Rev. Miss Belva Spicer will 

preach the Missionary sermon in 

Beatrice Friday, March 28 when 

the Second Inspirational confer- 

ence Branch Woman’s Missionary 
society will meet. St. Paul 

A.M.E. church is entertaining 
Mrs. Blanche Moore of Omaha, 
•upervisor will be present. 

* * * * 

Vernon Howard of Kansas, for- 

mer Lincoln resident was called 

to the city last week because ol 

the death of his broth Emmet. 
* * 4 

A unique musical program will 

be held at Newman Methodisl 

church on Sunday afternoon 

March 23rd at 4 p.m. Mrs. Clay 
Lee Brown is in charge. 

# * * 

Miss Freddie Powell, daughter 
of the Rev. and Mrs. R. H. Powell 

was in the city on Sunday. 
* * * 

Mrs. Lela Becks and her 

daughter, Mrs. Louise Patterson 
of Beatrice, Nebraska were among 

worshipers at Quinn Chapel 
church on Sunday. 

* * * 

Mrs. Ida B. McWilliams spent 
Saturday in Omaha, Nebraska. 

• * * 

Mr. W. Nelson, vice president of 
the National Congress of the 
CORE was in the city recently. 

* * * 

Rev. and Mrs. J. B. Brooks and 

family and Rev.' M. L. Shake- 

speare attended the Omaha Dis- 
trict Conference on Thursday. The 
meeting was held at Allen Chapel 
AME church with the Rev. R. E. 

Handy, host pastor. 

Card of Thanks. 
We wish to take this means of 

expressing our sincere apprecia- 
tion to the many friends for their 
expressions of sympathy during 
the illness and death of our hus- 
band and brother, Louis Reynolds. 

Mrs. G. L. Reynolds, Mrs. V. M. 
Finley and Mr. L. F. Reynolds. 

To my many friends—I wish to 
express my deep appreciation to 
each of you for the kind expres- 
sions of love and Christian fellow- 
ship during my recent illness. 

Mrs. I. B. Colley, 
847 Sumner. 
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Teen Age Chatter 

i 

By Mattie Sue Nevela 

Shirley Conrad, Betty and 

Kathryn King journeyed to Omaha 
on Sunday. 

With Easter not too many weeks 

away I’m sure you are all 

planning to be in the big Eastei 

parade. Better sign up at the 

Urban League now. 

1 What’s in your initials? Well, 
: let’s see, you will find out if you 

take your first initial of your firsl 

name and compare it with the 

words in the first column and dc 

the same with you: last name in 

the second column. 

Appreciative Ambitious 
Beautiful Baby-faced 
Courteous Courageous 
Daring Dear 
Enthusiastic EncMfenting 
Fashionable Friendly 
Generous Glamorous 

Happy Honorable 
Ideal Independent 
Joyful Jealous 
Kind Keen 
Lovable Level-headed 
Masterful Musical 
Normal Nice 

Original Obedient 

Popular Pleasant 

Quaint Quiet 
Romantic Radiant 
Sweet Sensible 
ractful Terrific 
Understandable Untrue 
Venturesome Victorious 
Wonderful Witty 
Youthful Young 
Zestful Zealous 

Bye now, 
Mattie Sue 

Urban League Easter Style Show 
please register your name with 
Miss Frances Lewis, who is in 

I charge. 

I THE EVANS 
| CLEANERS — LAUNDERERS 

Save Money 
Use ear Cash and Carry Plan 

333 No. 12th SL Dia* 2-6961 

Gilmour-Danielson 
Drug Co. 

PRESCRIPTION DRUGGISTS 

i 142 So. 13th St 2-1246 

I 

$62*0 
fod. tax 
tacludtd 

STEELDON 
Famous CLD design. 
Protected against 
moisture and dirt. 

« 

Miss Sampson 

Household 
Hints 

By 
Miss Mary Sampson 

2811 S. 24 — 3-6212 
Hd 

Mrs. Odessa Johnson 
ISIS A St. — 5-67*1 Mrs. Johnson 

t-;-— 1 If YOU are planning a party, 
jhow about a cake? Any one of 

these will do. 

Pineapple Chiffon Cake 

214 cups cake flour, 1*4 cups 
sugar, 1 tsp. salt, 3 tsp. baking 

'■ power, 14 cup salad oil, 5 un- 

I beaten egg yolks, % cup un- 

sweetened pineapple juice, 1 cup 

egg whites, 14 tsp. cream of tar- 
1 tar. 

Sift dry ingredients into mix- 

ing bowl; make a well in dry 
ingredients. Add salad oil, egg 

* yolks, and pineapple juice in or- 

der given. Beat until satin- 
smooth. Combine egg whites and 
cream of tartar in large mixing 
bowl. Beat until they form very 

stiff^ peaks (stiffer than for mer- 

ingue or angel cake). Fold egg 
yolk batter gradually into egg 
whites. Bake in 10-inch tube 

pan in moderately slow oven 

(325) 55 minutes, then, turn oven 

up to (350) for 10 minutes. Cool 
and frost cake with following 
icing; Cream Vi cup butter or 

margarine and 4 cups sifted con- 

fectioner’s sugar. Stir in 6 tbsp.J 
well drained crushed pineapple, 
and 1 to 2 tbsp. pineapple juice.1 
Beat thoroughly. Spread on top, 
and sides of cake. Decorate with 
half pineapple slices and mara- 

schino cherries. 
Silver Layer Cake 

2*4 cups sifted cake flour, 414 ; 

tsp. baking powder, 1 tsp. salt, : 

114 cups sugar, 14 cup shorten- ■ 

ing, 1 cup skim milk, 1 tsp. 
vanilla, 4 egg whites (14 cup). 
Sift dry ingredients together into j 
mixing bowl. Add shortening, j 

it.... ■ ... .. .—-;- 

Vz cup milk, and vanilla. Beat vig- 
orously 2 minutes. Add remain- 
ing Vz cup milk and unbeaten egg 
whites. Beat 2 minutes. Pour 

into 2 round paper-lined 8 inch 

layer cake pans. Bake in mod- 

erate oven (350) 30 to 35 min- 

utes. Ice with Seven Minute 
! Frosting. 

Chocolate Cake 

1 Measure into mixing bowl; (all 
'measurements level): 2 cups 
'sifted cake flour, 2 cups sugar, 

Vz cup Crisco, 1 tsp. salt, 3 

squares melted chocolate, % cup 
'milk. Mix thoroughly by hand 
or mixer (medium speed) 2 min-j 
utes. Stir in Vz tsp. baking 
powder and lVt tsp. soda. Add 
3 eggs, 1 tsp. vanilla, Vz cup 
milk. Mix for 2 minutes more, 
then pour into two deep 9 inch 

layer pans, which have been 
rubbed with Crisco and heavily 
floured or use wax paper. Bake 
in moderate oven (350) 35 to 40 
minutes. Cool then ice with 
Orange Frosting as follows: % 
cup sugar, Vi cup water, 2 stiff- 
beaten egg whites, Vz tbsp. or- 

ange juice. Cook sugar and water 
to thread stage, (232); pour over 

egg whites; beat constantly until 
mixture forms peaks. Add or- 

ange juice; beat until thick 
enough to spread. 

MEASUREMENTS 
J teaspoon 1 tablespoon 
2 teaspoon 1 dessert spoon 
16 tablespoons I cup 
l cups 1 pint 
1 cups .. l quart 
1 quarts ........ (liquid) ........ 1 gallon 
3 quarts (solid) 1 peck 
1 pecks 1 bushel 
16 ounces 1 pound 
EQUIVALENTS EQUIVALENTS 
2 tablespoons butter ..1 ounce 

_ 
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• REV 
• CREAM BEIGE 

Whopping savings on the soft little 
shoes you'll live in... be complimented on... 

constantly! Hurry for yoursl 
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A 1 P0®"4 2 cups butter or 1»™ 
j ounce 4 tablespoons flour .*****_1 pound 4 cups flour 

gjahara flour 1 pound 4cup* whole-wheat 
j pound E pastry flour . pound 

:!’U!T«ESS2J”i .*T KSS til cups coffee 
1 pound 6 >A cups tea ." 4 tablespoon* 3 cups raisins ...«••*• 

. 1 cup « ess whites ..*>\\.1 pound 2 cu” ground mest 
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Portraits by Appointment 
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Work guaranteed 
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