
— “TRY HOME FIRST”- — 
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^You Save! <*cL* *T?ion^AlphabeticJy # vu and Lots of Time Uassihed business Directory. 
You May Find Just What You are Looking for “Right at Your Door, or at Your Neighborhood Store”. You Can also SAVE that Car Check and Lots, and Lots of Time! 

This North 24th Street Classified Business Directory Page is Your “Best Money-Back Guarantee”. 

/■---- 

You Can ]\ow Buy Your 

Fresh Fish 
OF ALL KINDS 

—AT THE;— 

Nebraska Produce 
• Poultry Dressed FRESH EARM 

Whi,e ,,J’ w*“ EGGS 
2206 North 24th St. WE. 4137 

Quality and Service 
_ 

J 

Cozy Grill 
—“Where Friends Meet and Eat”— 

Starting Sept. 1st 
Sea Food Lobsters, Shrimps 

Oysters & Fillet of Fish 

2615 North 24th 
PHONE FOR RESERVATIONS— JA. 4336 

Geraldine Craig, Proprietor. 
- 

JAck^on 1411 1833-35 North 24th St. 

Chicago Furniture Co. 
• LAKOE SELECTIONS of STOVES and LAMPS 

Our Fall Special LOW PRICED CHILDREN’S 
DESKS 

_- 

BUD’S 
7 exaco Service 

• GAS and OIL 
uWe Appreciate Your Trade” 

30th & Wirt Sts. AT-9760 
— 

I APEX Bar Inc. 
“FAVORITE BRANDS WHEN AVAILABLE” 

-(Under New Management)- 
Nate Ferer, Manager 

1818-20 NORTH 24TH JA. 9331 
l * 

a TRIANGLE SHOE REPAIR a 

• QUALITY MATERIALS, 
• GUARANTEED WORKMANSHIP, 
• CLEANING & PRESSING, 
• HATS CLEANED & BLOCKED. 

1608 NORTH 24th ST. JA. 0850 
M 

THRIFTY LIQUOR STORE 
.• WINES, BEER, LIQUORS 

“We Appreciate Your Trade” 

24th & LAKE AT. 4248 

f--- 

Buyers’ Guide 
• Services, Foods, 
Accessories, House- 
hold Needs, etc., 
which may be had 
at these 24th Street 
Places of Business. 

EDITORIAL 
AY GEORGE H McDAVIS, 

Advertising Manager 

“ANOTHER FIRST** 
IN keeping with our policy 

of giving our READERS and 
ADV ERTISERS the Beat pos- 
sible SERVICE. The OMAHA 
GUIDE is FIRST again with a 

new FEATURE which to our 

way of thinking, will be of 
IMMEASURABLE VALUE to 
all CONCERNED. 

WE are striving to keep a- 

breast of the times, with 
NEWS, ARTICLES & FEA- 
TURES. KEEP vour eye on 

this PAGE each week,— here 

you will find the answer to all 

your household NEEDS; and 

Pilgrim Squash Pie 
Here it is! The flavor-packed 
Squash Pie you dream about! 
Flaky, tender crust... fragrantly 
spiced, velvety-rich filling, given a 

flavor-plus by the brown sugar. 
You cau use pumpkin instead of 
squash, if you prefer. But don’t 
wait until Thanksgiving—clip the 
recipe now and treat the family 
soon. 1 

Pilgrim Squiuh Pit 
oups canned or 2 tablaspoona mo- 
cooked squaab Igmn 
or pumpkin 2 agga, slightly 

1 cup brown augar beaten 
^2 teaspoon salt 1 cup evaporated 
2 teaspoons cinna- milk 

moa 1 unbaked pie shall k 
1 teaspoon ginger 

Mix squash, sugar, salt, spices, and 
molasses Add eggs and milk and 
mix thoroughly .Bout mixture inte 
unbaked pie shell Bake in hot oven 
(42&*F.) 40-45 minutes, or until kpitp 
inserted comes out clean. 

Spry Pie Shell 
(UNBAKED) 

Mix 1cups sifted all-purpose flour and 
Yi teaspoon salt. Measure out l/% cup 
Spry. 

Step 1 for Tenderness—cut in about' 
H of the Spry with pastry blender 
or two knives until as finp as ineaL1 

‘Step 2 for Flakiness—cut in remaining 
Spry to size of large peas. 

Sprinkle 2 Yi tablespoons cold water over; mixture Mix thoroughly, with fork, into 
dough. Shape, with fingers, into smooth,, flat round. Place on floured board; with 
floured rolling pin, roll toward edge with' 
successive light strokes, keeping dough* 
round while rolling. Roll into circle 
inch thick, a little larger than pie pan. 
Place dough in 9-inch pie pan, pat with 

1 piece of dough to fit pastry into pan. Trim pastry 1 inch larger ttmn pan; 
turn back edge. Flute rim. —J 

(240) 

/.*. 1 — 

PATRONIZE THESE AD- 
VERTISERS. 

“Be Wise and Advertise in 
The Guide— The Midwest's 
Largest Weekly 

—.—- , i 
Pin Cushion 

_- 

Make this article at Home, For 
complete instructions send a self- 
addressed stamped envelope to the 
Reader’s Dept, of this paper. 

JUST A GIRL AND 
A PIN CUSHION 

Elaine Hurt is so pretty and so 

staturesque until it is hard to be- 
lieve some time that she is real. 
Sometimes, so they say, men have 
wanted to pinch her to see if she 
were real or somebody or a dream 
Elaine dreamed up this beautiful 
idea of a pin cushion in which she 
sticks her pins, not to see if it is 
real, but because it is so pretty 
and cute. It is also so handy in 
the home. 

You can have one of these pin 
cushions by sending a self add- 
ressed stamped envelope to the 
Reader’s department of this paper 
for the instructions on how to 
make this article. 

^ i-'or l.reater Coverage 
ADVERTISE in the Guide 

• Quality Job Printing 
JUST CALL HA-0800 

-t 

2M SNACK Slop ' 
• HOT DOGS-A FOOT LONG—• HAMBURGERS * 

• CANDY—* ICE CREAM—* MALTED MILK 
• REFRESHMENTS—* FOODS 
-Open 24 Hours A Day- 

2108-10 NORTH 24TH Phone. JA. 9434 
L _* 

'----s 
We Are Once More 

LAUNDERING CURTAINS 
• SEND ORBRING THEM IN 

Edholm & Sherman 
—LAUNDERERS & DRY CLEANERS- 

2401 North 24th St. Phone WE 6055 
——————■^^ 

Cleo’s Nite & Day Bar-B-Q 
2042 North 21st Street 

• ALL KINDS OF DELICIOUS SANDWICHES 
—Open 24 Hours A Day— 

Deliveries Made—Small Fee Charge the same. 

CALL ATlantic 9541 
* 

C_.- 1 -«•- 
1 —— 

Oatmeal Macaroons 
_ 

IWKert the children come running home from school or play, give them 
glasses of milk and crispy, crunchy Oatmeal Macaroons. Filled with 
•wholesome, rich raisins, dates and nuts, these oatmeal cookies stay 
fresh for days. Grownups, too, like delicious cookies—so keep plenty on 
hand to serve when neighbors call. 
XJse plentiful oats—Save precious Wheat!... No fuss to make—use the 
new emergency flour or standard all-purpose flour, and just drop dough 
by teaspoonfuls on cookie sheet. The cookies flatten as they bake. Here’s 
your favorite cookie recipe! Clip it for keeps. 

Oatmeal Macaroons 
cup Spry 1 egg, unbeaten 

1 teaspoon salt 1 cup sifted emergency flour or all- 
1 teaspoon cinnamon purpose flour / 
1 teaspoon vanilla % teaspoon soda 
1 tablespoon molasses 1 cup rolled oats 
1 cup sugar % cup each raisins, shopped dates, and nets 

Combine Spry, salt, cinnamon, vanilla, molasses, sugar, and egg, and 
beat thoroughly. Sift flour with soda. Add to first mixture; mix well. 
Add remaining ingredients and mix. Drop by teaspoonfuls on Spry- 
coated baking sheets. Bake in moderate oven (350°F.) 10-15 minutes. 
Makes 4 dozen. 

FINLAY & COMPANY 

"ICE 
—24 Hour Service— 

SCORED ICE AP» CUBES 

(Open Sundays) 
WE. 0232 24TH & SEWARD 

--/ 

Gabby’s Service Station 
24th & Ohio Streets 

Appreciated. 
★ To All Our Friends—Your Business Will Be 

Complete Line of Lubrication 
& Accessories 

JA 8848 GABBY WATSON, PROPRIETOR 

Neighborhood Furnace Co. 
2111 NORTH 30th ST. 

-GUTTERING SPOUTING & REPAIRS- 
INSTALLATION OF OIL, GAS, COAL, also STOKERS 

ESTIMATES FREE A rp—"fM Q 
& TERMS ARRANGED 1 10lO 
V--- 

CROSSWORD PUZZLE j 
ACROSS 

1 Escape 
(slang) 

4 Mandarin tea 
7 Steps over 

a wall 
9 Musical 

Instruments 
12 Sea eagle 
18 Move 

restlessly 
14 Spawn of fish 
15 Small 

raised cake 
16 To be in debt 
17 American 

scientist 
(Bat.) 

19 Any power- 
ful deity 

20 Street (abbr.) 
21 Particle of 

addition 
22 Measure of 

distance 
24 Writing fluid 
25 Wet earth 
26 Compart- 

ments of 
wine cellars 

28 Medieval 
boat 

29 Music note 
31 Ahead 
32 Idlers 
34 Turn to 

the right 
36 Sum up 
37 Without 

luster 
38 Tops of shoes 
40 U. S. coin 
41 Cubic meter 
42 Oil-carry- 

ing vessel 
43 Bitter vetch 
44 Charge for 

services 

DOWN ^ 
1 Large 

passenger ^ 
vessel ) i-L 

,_Solution In Next Issue. 

\ 

2 Malt 
beverage 

3 Pronoun 
4 Wall fissure 
5 Receptabie 

for bricks 
6 Constella- 

tion 
7 Natives of 

Serbia 
8 Fish 

10 Stairway ■ 

post 
11 Pillar of 

stone (Gr.) 
13 An ample 

supply ^ 

15 To tip as 
an airplane 

18 Forbids 

No. 21 
22 A bungling 

action 
23 Fish 
24 At home 
25 Fermented 

honey-drink 
26 Counterfeit 
27 Unsuitable 
28 Bends the 

head in 
greeting 

29 Plan 
, 30 Flower 
32 Roman 

house gods 
33 Man’s name 
35 Fencing 

sword 
39 Blunder 
40 Perish 
42 From 

Answer to Pnnlo 
Number SO 

Series G-4« < 

s- 
——1 

THEY’LL NEVER DIE g» 7«* ll 
I 

t 
NEWELL HOUSTON ENSLEY^f WAS BORN, A SLAVE, IN NASH*N 

VILLE TENH 1852.BECAUSE HE was The offspring of his * 

OWNER HE MANAGED TO ( 
SECURE A CHILDHOOD ED- 
UCATION-LATER ATTENDING- 
•COLLEGE AND THE. NEWTON 
SEMINARS IN MASS* 

FOLLOWING-THIS HE 
BEGAN A MOST USEFUL CAREER 
AS A TEACHER. HIS SUB- 
JECTS RANGED FROM 
THEOLOGY AND CLASSICAL 
LANGUAGES TO VOCAL 
MUSIC AND THE NATURAL 
SCIENCES-PROF ENSLEY'S 
GREAT INFLUNCE WAS 
FELT BY STUDENTS IN M 
MISSISSIPPI, NORTH CAROLINA, M 

AND WASHINGTON,DC. 

NEWELL H. 
ENSLEY- 
UNUSUAL SCHOLAR & TEACHER 

Continental Feafrom 

^Moving Day at Mackinac 

I—twinn———- km 

_>/ MACKINAC ISLAND, MICH. — No — this moving van isn’t 
stalled! It’s just that motor vehicles are not permitted to operate on| 
the Island. So a storage and moving company of Flint, Michigan hired 
two teams of horses to pull their truck-tractor and Fruehauf traileij 
when they moved the furnishings of a 27-room mansion from thd 
Island to LouisvHle, Kentucky. ^ 

-MARY’S- 
CHICKEN HUT 
• BARBECUED RIBS &- 

SOUTHERN FRIED CHICKEN 
“OUR Chicken Dinners Are 

Something to Crotc About.” 
KUtstK r JONES, PROPRIETOR 

JA. 89462722 North 30th St. X. 
■' » 


