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The Urban League Picnic 

Antelope Park on Memorial Day 
was the scene of the annual Urban 

League picnic. It was perfect 
weather. Sandwiches and ice 
cream were served to a good sized 

crowd. 
Prizes awarded in the spr Vs 

event were: 

Free for all — Girls — Betty Jo 
Newton. 

Free for all — Boys — Donny 
Whiteman. 

Sack Race—Girls—Betty Jo 

Newton and Joann Botts. 
Sack Race — Boys — Jonathan 

McWilliams and Wayne Roberts: i 

Relays—Girls—Betty Jo New- 

ton, Beverly Parnell, Yvonne 

Hood, and Eugenia Brooks. 

Relays — Boys — Virgil Napue, 
Phil Anderson, Vincent William- 

son, and Phil Whiteman. 
Basket Ball Throw — Girls — 

Beverly Brown. 
Basket Ball Throw—Boys—Phil 

Whiteman. j 
Miss Dorothy Green has re- 

turned from Chicago after spend- 
ing three weeks visiting her 
brother and his wife, Mr. and Mrs. 
Wm. R. Green. 

* * * 

Miss Iona Adams a former resi- 
dent of Lincoln was in the city 
over the week end visiting friends. 
She spent part of her stay in 

Omaha, before returning to Des 
Moines. 

* * * 

.Visting in the city over the week 
end were Miss Virgina Becks and! 
Mrs. Sally Bell of Grand IslandJ 
They were visiting with Mrs. Nar-1 
vail- Vaughn. 

* * * 

Motoring to Hastings, Nebraska 
on Sunday were Miss Mary Samp- 
son, Mrs. Alma Austin, Mrs. Betty 
Lintz and Gardner Brown. 

* > * * 

House guests of the Rev. and 
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Betty Wilson to Denver 
Miss Betty Wilson, daughter of 

Mr. and Mrs. James Wilson, left 
Saturday May 31, for Denver, 
Colo, where she will make her 
home. Betty was an active mem- 

ber of Quinn 
Chapel AME 

church, a mem- 

ber of the 

Choir, a Sun- 

day School 
teacher and an 

cou n s e 1 o r in 
Youth Fellow- 

ship. 
On Wednes- 

day, May 28, Betty Wilson 
she was hon- 
ored with a farewell shower by 
the Choir. She received many 

lovely gifts. 
-- ■! 

Mrs. R. H. Powell is Mrs. Powell’s 

sister, Miss Alta Galloway of 

Rockford, 111. 
* * * 

Richard Holcomb left Saturday 
light to spend Sunday in Omaha 
vith friends and relatives. 

* * * 

I Nebraska City’s visitors, Mr. and 
Mrs. Luther Givehand, Mrs. Mary 
Adams and Sanford Hern were in 

the city recently. 
* * * 

Honoree at a birthday party re- 

cently was Mrs. Dovie Boyd. Mrs. 
Pauline Ivory was hostess. 

| • * * * 

Mr. and Mrs. Louis Botts of 

jGlenwood, Iowa spent Saturday 
'visiting relatives and shopping in 
the city. 

* * * 

Mrs. William Glenn of Omaha 

spent Sunday ip Lincoln visiting 
Mr. and Mrs. John Robinson. 

* * * 

Mrs. Eugenia Brown who has 
been teaching in Tyler, Texas has 
returned to the city. 

* * * 

A tea is to be held at the home 
of Mrs. Margaret Williams Sunday 
June 8th, at 5 p.m., sponsored by 
the Mary Bethune Literary and 
Art club. 

* * • 

The Rev. and Mrs. William I. 
Monroe and Mrs. Eva Car were 

dinner guests of Mrs. Mary Niel, 

^on Thursday. 
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(Lincoln Davs! 

Women's 

BLOUSES. 

Special 
At Only, 

• Short Sleeves • Sleeveless 

A tremendous selection of women’s blouses, in- 

cluding batistes and butcher weave rayons. Wash- 
able solid color and novelty styles, some with lace 
or eyelet trim. Sizes 32 to 38. Choose several 
at this low price. 

GOLD’S Sportswear ... Basement 

THE HOME OF COMPLETE BANKING SERVICE 

NATIONAL BANK OF COMMERCE 
13th and O Streets, Lincoln, Nebraska 

MEMBER F.D.LCL 

Household 
Hints 

By 

Miss Mary Sampson 
2811 S. 24 — 3-621* 

and 

Mrs. Odessa Johnson 

Miss Sampson 1510 * 9t* s-6’01 Mrs. Johnson 

1 COCONUT WEDDING RING 
CAKE 

3 packages instant white cake mix. 
3 Vi cups milk. 
X Vi teaspoons almond extract. 

Wedding Cake Frosting. 
2 Packages shredded coconut. 

Tc make the first tier: 
Combine contents of two pack- 

ages of white cake mix. Mix in 
large mixing bowl. Add 1 cup of 

the milk. Blend, then beat 2 
minutes. Add 1% cups of the milk 
and 1 teaspoon almond extract. 

Blond, then beat 1 minute longer. 
Pour batter into 13x9x2-inch pan, 
which has been lined on bottom 
with paper. Bake in moderate 
oven (350 degrees F.) 55 minutes, 
o' until done. Cool. 
To make the second tier: 

Place contents of third package 
of the cake mix in mixing bowl. 

Add 14 cup of the milk. Blend, 
then beat 2 minutes. Add remain-^ 
ing % cup milk and 14 teaspoon, 
almond extract. Blend, then beat 1 j 
minute longer. Pour batter into 

9x0x2-inch square pan, which has 

been lined on bottom with paper 
Bake in moderate oven (375 de- 

grees F.) 30 minutes, or until 

done. Cool. Cut off a 214 strip, 
which will be used for the third 

'tier, leaving a 9x614 inch layer 

j fo- the second tier. 
To make the third tier: 

Cut the 214 inch strip in half 

and put together, side tr side, zo 
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form a 5x4% inch layer for third 
tier. 

WEDDING CAKE FROSTING 
1 cup uncolored margarine.* 
8 cup* sifted confectioners' sugar. 

% cup milk (about). 
4 teaspoons vanilla. 
\i teaspoon salt. 

♦Butter may be substituted for 
the uncolored margarine in the 

Frosting recipe, but this will give 
a cream-colored frosting. An all- 
white appearance will be obtained 
if uncolored margarine is used. 

Cream margarine; add part of 
the sugar gradually, blending 
after each addition. Add remain- 
ing sugar, alternately with milk, 
until of right consistency to 

!spread. Beat after each addition 

until smooth. Add vanilla and 

salt and blend. 
(While frosting cake, keep bowl 

of frosting covered with a damp 
cloth to prevent drying.) 

To Frost the Cake 

Place the 13x9x2-inch cake on 

flat oblong serving plate or tray. 
Spread top generously with frost- 

ing, sides thinly. Top with the 

9x6xk-inch cake, centering evenly; 
frost top generously, sides thinly; 
Top with the 5x4 Vi inch layer. 
Frost top generously, sides thinly. 
Spread frosting generously on 

sides of cake. 

Sprinkle coconut on top and 
bottom tiers, leaving center tier 
uncovered. Use remaining frost- 

ing with cake decorator tube to 
garnish middle tier with roses, 
leaves and garlands. 
To Make Double Wedding Rings 

Cut two small rings of card- 
board. Cover these rings with 
frosting. Then carefully place sil- 
ver dragees around top half of 
one ring to resemble diamonds in 
the bride’s ring. Place rings on 

top of cake. 

Agreement Signed 
With Ethiopia 

WASHINGTON—(ANP) —The 
United States and Ethiopia have 
concluded an agreement provid- 
ing for the establishment and 
operation of a college of agricul- 
ture and mechanical arts in 
Ethiopia, the State Department 
announced last week. 

The Point Four program agree- 
ment was signed at Addis Ababa 
by U. S. Ambassador J. Rives 
Childs and Foreign Minister Akli 
and parents at 6:30 p.m. 

Oklahoma A&M college of Still- 
water, Okla., will assume the re- 

sponsibility of assisting the gov- 
ernment of Ethiopia in establish- 
ing and operating the college. 

SMITH 

Pharmacy 
2146 Vine 
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The Nebraska 
Typewriter Co. 

125 No. 11th Lincoln 
2-2157 
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Royal Typewriters 
Mimeograph Duplicators 

Dictaphones Clary Adders 
Sold Rented Repaired 

AUTO PARTS 
MOTOR REBUILDING 
MOTOR EXCHANGE 

BEN’S NEW WAY 
AUTO PARTS 

2018-2024 “O” St Ph. 2-7039 
“9 out of 10 your best bet 

is Ben" 

THE EVANS 
CLEANERS — LAUNDERERS 

Save Money 
Use omr Cash and Carry Plan 
333 No. 12th St Diai 2-4961 

Gilmour-Danielson 
Drug Co. 

PRESCRIPTION DRUGGISTS 
142 So. 13th St 2-1246 


