
By FREDDYE S. HENDERSON FOR ANP 

Go vest, young man. 

Invest in a vest is the best pos- 
sible advice that one can give to 
smart young men who like to be 
“in the know” fashionwise. Speak- 
ing in the know, I might say that 
I discovered the popularity of the 
vest* quiet by accident. 

A young co-ed called me fran- 

tically some few days before 
Christmas. Seems she had started 
making her boy friend a present 
for the season, and had become 

aprehensive lest her sewing have 
that “home made” look, so she 
called me to come to the rescue. 

I asked her what she was mak- 

ing and learned that she wasi 

making a vest. I was a bit taken 

aback, for I had remembered the 
vest as the third piece in a man’s 
suit—matching, of course. When 
she told me thi thing was white 

velvet, well, I decided that I had 
better do a little research. 

Being a woman, it is only na- 

tural that the interest would con- 

centrate on women’s fashions for 
the most part, but I did not realife 
how dated my data on men’s 
clothes really is. When I did a bit 

of shopping around, I found that 
not only are there vests on the 

market, but the colors are so 

bright and gay they would make 

Joseph’s coat look like a mourn- 

ing robe. 
And what is more, the boys are 

wearing the things. Even more 

surprising — they look quite nice 
when seen just as a tiny bit of 
color peeking from underneath a 

coat front. 
There were some bright little 

Scotch plaid numbers, as well as' 
the bold solid colors. There was 

even a bright red silk antique 
satin one. I suppose that Man is 

finally beginning to rebel against 
the fact that he is the only male 
in the animal kingdom that is less 
fancily dressed than the female. 

Fortunately, he has the good 
sense to take the fancy dress and 
bold colors in small doses and one 

item at the time. First there were 

the gay sports shirts, and just 
about the time we got used to the 
idea of having competition for the 
color of blouses — the color, 
promptly took a nose dive and, 
oame out in the form of bright 
Argyle socks, or some reasonable 
or unreasonable facsimile thereof. 
Now it is the vest that is the 
focal point. 

So if you are young and have 
a flair for the dramatic, our ad- 
vice is “Go vest, young man.” 

Social Briefs | 
Mr. and Mrs. Bert Williams, 

had as their dinner guests re- 

cently, Mr. and Mrs. John Bur- 

den and Miss Mary Neil, Mr. 

and Mrs. Frank Burden, Mrs. 

Dovie Boyd, also their two grand 
children, Donette and Alfred Lig- 
get of Omaha. 

* * * 

Miss Mary Neil spent the week- 
end in Topeka, Kansas visiting 
friends. 

* * * 

Mr. and Mrs. Burt F. Newton 

returned New "fear’s day from 

a trip which saw them visiting in 
Chicago, Gary, Detroit, New York 

City and Cleveland. In New 

York City they were entertained 
by former Lincolnite, Mrs. Myrtle 
Coleman. They also visited with 

Miss Muriel Rahn. Miss Rahn, 
while attending the University of 

Nebraska here was known as 

Muriel Battey. 
• • • 

A dinner honoring Miss Birdie 

Powell’s twenty-first birthday 
was given at the home of. Mrs. 

Birdie Artis on New Year’s day. 
Attending besides Miss Powell and 

Mrs. Artis were Mr. and Mrs. 

Sam Roy, Mr. and Mrs. Estil 

Powell, Miss Doris Powell, Mr. 

and Mrs. Burt F. Newton and 

daughters, Bobbie Jean and Bette 

Jo. Mr. and Mrs. Alex Fields, Rev. 
Paul Harris, Mrs. Claudine Adkins 
md Miss Ida Adkins. 

* * * 

Mrs. Cleo Ross Meeker, native 
Lincolnite and University of Ne- 
braska graduate, was lone soloist 
tor her sorority, Alpha Kappa Al- 

pha, at the Cleveland meeting De- 

cember 26-30th. 

Nebraska Grad Elected 
Vice President of 

Alpha Phi Alpha 
Lloyd Hume Williams, gradu- 

ate of the University of Ne- 
braska’s Pharmacy College, was 

elected vice president of Alpha 
Phi Alpha at the fraternity’s 
meeting held in Cleveland, De- 

cember 26-30. 

Mr. Williams, who operates two 

drug stores in Tuk*a, Oklahoma 
also had the distinction of hav- 

v, * 

ing his son, Lloyd Hume Jr., at- 
tend the Cleveland meet as a 

fraternity brother. Lloyd Hume 
Jr. was initiated earlier in the 
school year by the Nebraska Al- 

pha Phi chapter. Mr. Williams 

Sr., was a charter member of 
the local chapter of Alpha Phi 

Alpha. 

Bill Willis Adept 
Public Speaker 

Bill Willis, famed lineman for 

the Clevejap4 Browns profes- 
sional football team,' attending 
the Kappa Alpha Psi banquet at 
Cleveland, was introduced to his 
fraternity brothers arid was asked 
to speak. # 

Willis said: “Brevity is the 
soul of wit. I am a brilliant 
man.” He then sat down. 

Annual Party Held 
The Mary Bethune Literary 

and Art Club held its Annual 
Formal Christmas Dinner on 

Monday, December 29th, in the 

Lounge of the Urban League. 
The club whose program forj 

this year is “The Study of Negro 
Women,” was organized in 1943. 

The Christmas dinner is the one 

time that the husbands are hon- 
ored by their wives. 

> ... " 
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Juicy Ham Loaf 
% pound ground crumbs 

ham Vi teaspoon pepper 

1 Vi pounds ground 2 beaten eggs 

pork 1 cup milk 
1 cup dry bread 

Combine meats, crumbs, pepper, 
eggs, and milk. Mix thoroughly. 
Shape on baking sheet to look like 
a ham, or form in loaf in 4 *4x8*4 
inch loaf pan.^ake in moderate 
oven (350°) 1 hour. Serves 6 to 8. 

Spinach Bowl 
4 cups shredded Vi cup sliced green 

fresh spinach onions 
1 cup sliced radishes Salt 

Arrange spinach, radishes, and 
onions in salad bowl; sprinkle 
with salt; pour over *4 to*4 cup 
Salad-bowl French Dressing. Toss 
lightly. Serves 6. 

Salad-bowl French Dressing: 
Combine 1 cup salad oil, 1 cup 
vinegar, 1 tablespoon Worcester- 
shire sauce, 1 10 ^4-or 11-ounce 
can condensed tomato soup, 1 
small onion, grated, 1 clove garlic, 
grated, 1 to 2 tablespoons sugar, 
1 teaspoon salt, 1 teaspoon dry 
mustard, and 1 teaspoon paprika. 
Beat thoroughly. Makes about 1 
quart. 

Savory Veal Stew With 
Dumplings 

1 pound veal, cut Vi cup green Lima 
in 1-inch cubes beans or peas 

2 cups hot water 1 bay leaf 
Vi cup diced carrots Vi teaspoon Wor- 
Vi cup diced cestershire sauce 

potatoes Vi teaspoon salt 
Vi cup chopped Dash of pepper 

celery 1 8-ounce can 
Vi cup chopped onion tomato sauce 

Roll meat in flour; brown in hot 
fat. Add hot water; cook slowly 1 
hour. Add vegetables, bay leaf, 
Worcestershire sauce, and season- 

ings; continue cooking 30 minutes. 
Add tomato sauce; bring to boil- 
ing; drop dumplings from spoon. 
Cover tightly and steam without 

lifting cover 12 to 15 minutes. 
Serves 4 to 5. 

Dumplings: Sift 1 cup enriched 
flour, teaspoon salt' and 1*4 
teaspoons baking powder; add Vi 
cup milk, and 2 tablespoons 
melted fat or salad oil to make 
soft dough. 

Citrus Chiffon Pie 
Vi cup sugar lemon peel 
Vi cup lemon and Vi teaspoon grated 

orange lulce orange peel 
(equal parts) Vi cup sugar 

Dash of salt 3 stiff-beaten egg 
3 egg yolks whites 
2 teaspoons un- 1 9-inch baked 

flavored gelatine pastry shell 

*4 cup cold water \ cup heavy cream. 
V4 teaspoon grated whipped 

Combine % cup sugar and fruit 
juices. Add salt to egg yolks and 
beat until thick. Add fruit-juice 
mixture; beat well. Cook in dou- 
ble boiler until mixture coats 
spoon. Remove from heat; add 
gelatine softened in cold water; 
stir until gelatine dissolves. Add 
grated peels. Chill until partially 
set. Slowly beat remaining cup 
sugar into egg whites. Fold into 
custard and pour into cooled, 
baked shell. Chill until set. Then 
spread with whipped cream; 
sprinkle with additional Vz tea- 
spoon grated orange peel, if de- 

! sired. 
| Budget Porter house Steak 

1 pound ground beef 2 tablespoons minced 
1 beaten egg 1 cup com flakes 
1V4 teaspoons salt V4 cup milk 
Dash pepper 1 tablespoon Worces- 

onion tershire sauce 

Combine ingredients. Mix thor- 
oughly. Form in shape of por- 
terhouse steak, 1 inch thick. Broil 
3 to 5 inches from heat 10-^12 min- 
utes. Turn. Broil 5 to 10 min- 
utes. Serves 4. 

Caramel Custard 
% cup brown sugar Vi teaspoon salt 

6 slightly beaten eggs 1 teaspoon vanilla 
4 cups milk, scalded 

Sprinkle brown sugar in bot- 
tom of Wz-quart casserole. Slowly 
stir scalded milk into eggs. Add 
salt and vanilla. Pour over brown 
sugar. Do not stir. Bake cus- 
tard in pan of hot water in mod- 
erate oven (350°) about 1 hour, 
or until mixture does not adhere 
to knife. Serves 6 to 8. 

Dancer 
(Continued from Page 2) 

Strangely enough, Larry Win- 
ters die? not appear in this presen- 
tation although Winters is one of 
the principals at the City Opera 
in the show. Delightfully told, the 
opera was presented In toto with- 
out a single interruption for a 

commercial'—an unheard of act in 
TV. Sarah Churchill interviewed 
the composer after the show and 
gave a couple of plugs to the 
sponsors, the Hallmark cards. This 

The Voice Salutes 
The ^.Bowling Mart, located at 

2230 R Street is owned and op- 
erated by Mrs. Charles Bowling. 

The Dairy Mart, specializes in 
hot savory meals. Their menus 

vary from day to day. Other fea- 
tures are dairy products, gro- 
ceries, ice cream and cigarettes. 
A new feature to be added will be 
a newspaper rack. This is an 

added convenience because there 
are no news dealers within a 4 
block radius. 

Congratulations Mrs. Bowling 
for having foresight in putting 
your customers convenience in 

your plans. You’ve come a long 
way progressively since your 
opening on August 15, 1952. 

was the top presentation on 

Christmas Day. 
Alvin Childress came into his 

owiv on the “Amos and Andy” 
show reciting and commenting on 

the “Lord’s Praydr” for his eldest 

daughter. This was the highlight 
of the show—and could well have 
been presented on any other pro- 
gram. But the recitation in the 

simple language, explaining each 
passage of the prayer repeated 
more than any other since its 

original presentation, was cer- 

tainly a fitting tribute to “The 

Day.” Childress and the “Amos 
and Andy” cast acquitted therri- 
selves well in this instance. 

By The Way 
The optimist predicts and 

expects the best, but you have 

probably observed that he is in- 

variably willing to settle for 

considerably less. 

*Say,~ maybe IJm 
missing some caiis\ 

# 

That’s likely when you’re making 
one call right after another. No 
one can call you. And on a party 
line all the other phones register 
a "busy'' signal, too. 

So please space out your calls. 
Then you won’t be missing incom- 
ing calls and your party-line 
neighbors will be served as well. 

| LINCOLN TELEPHONE & 
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Where Your Furniture Dollar Buys More 

1532 O Street 

SHURTLEFF'S 
Your Friendly Furniture Store 

PARRISH MOTOR CO. 
The home of cleat? ewe. 

120 No. 19 St. 


