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Delicious Apple Casserole 

APPLE CHECKERBOARD CASSEROLE 
B eating qpptes 1 teaspoon Worcestershire sauce 
’! No. 303 PMohtmsi corn 1 small onion, grated 

(2 cups), drained V4 teaspoon Tabasco * 

X dtps medium white mates 3 strips bacon 
Packaged stiesd American cheese (about 2 slices) 

Core *nd pare apples; cut in eighths. Arrange in shallow baking 
dish with com. Combine White sauce, Worcestershire sauce, grated 
onion, and Tkbopcp; pour over apples and corn, lifting with fork 
to let whito optics penetrate. Cut bacon strips in thirds; try 
lightly; arranfljrmo top of baking dish, alternating with squares 

1 of cheese of the some sW. Bake in moderate oven, 350* F., about 
115 minutes, or e&tiP theese melts slightly and is tinged with 
»rown. Makes 6 servings. ... fns 

How About That! 
I--- I 

JjJere’s a grand idea tor 
do-it-yoursel-f fansf 

T»e same all-fabric dyes you 
use for re-dyeing clothing will 
Color-stain, on-painted furnituref 
With, a choice of 50 dye colors, i 

you can get any.color you v 
want: Mill tost is tri-fling,too— A 

Here'S how it's done,accor4injJ to^ 
TlNTEX HOME ECONOMICS BURE/W-W 
Dissolve table-ipoon of dye m P>nt 

h.ot uMter-.. 

tytfhen stain is dry, apply 
white shellac or wax — 

For extra-special finish, 
lightly sandpaper and-* 

apply clear varnish or second i 
COM, of wax,.,TO)rt/Ui.M 

an 
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BURIED TREASURE? 
8s THERE REALLY A’TREASURE OF RANCHO 
VILLA'? NO OlE KNOWS FOR SURE, BUT 
RUMOR PERSISTS THAT THE FAMOUS MEXICAN 
BANPlT CHIEFTAIN SECRETEP MILLIONS IN 
SOLD ANP SILVER SOMEWHERE IN MEXICO 

HARD TO FOOL 
£\ PET APE WAS THE ONLV SURVIVOR OP A 
WRECKED FRENCH PRIVATE DURING QUEEN ANNSS 
WAR (1701-1714). HE WAS CAPTURED BY THE ENSUSH. 

WHq CONVINCED HE WAS A 
CLEVERLY DISGUISED FRENCH SPY 

— HANGED THE POOR BEAST/ 

*• ACHIEVING SECURITY THE SYSTEM T SIMPLE. JUST SAVE THE US-SAwSSSSSS 
MAY ANP. WITHftJT REAUZINS IT. YCXJ'VE SET ASPB AM/MTS UTTLE (CTOFEOLP 

POR SECURITY EPUCPeTlC* OR RETlEEMBfU 

« 

YMCA Holds 
Classes At 
Sport School 

Classes for men and high 
school boys are now being organ- 
ized as a part of the Fall YMCA 
Sports School. Outstanding in- 
structors in the Omaha area form 
the teaching faculty for this 
school, den Brand, 1948 Olympic 
Champion, will instruct the wrest- 

ling on Monday and Thursday 
evenings at 7.30 p.m. Dayton 
Rasmussen, former armed forces 
fencing champion, will teach the 
fencing class that meets on Wed- 
nesday evenings at 7:30 p.m. 
Mel Bruno, an outstanding judo 
man in the United States and 
head instructor for the armed 
forces, will teach the judo class 
which meets Tuesday evening at 

7:30 p.m. 
Cal Chess, one of the outstand- 

ing weight lifters in the Omaha 
area, will instruct the body build- 
ing class. This class will meet 
on Wednesday evenings from 
7:30 to 9 p.m. Cliff iCurrin, for- 
mer Nebraska University varsity 
swimmer and diver will instruct 

the men’s intermediate swim 
class that meets from 7:30 to 
8:30 on Monday and Thursday 
evenings. Handball instruction 
will be given on Tuesday even- 

ings from 7 to 8 p.m. and will be 
taught by the members of the O- 

maha YMCA Handball Club. 

Registrations are now being 
accepted for all these classes. 
Further information may be ob- 
tained by calling the YMCA Phy- 
sical Department, AT. 1600. 

The Omaha YMCA Sports 
School classes start this week at 
the Central YMCA. These classes 
are open to anyone in and around 
the Omaha area. A feature of 
the program this year will be the 

emjihasis on co-educational and 

family activities. The co-ed ac- 

tivities will include Fencing on 

Wednesday n Jg h t, Wo^nen’s 
Swimming on Tuesday mornjng 
and Tuesday evening, and a Dog 
Obedience class that will meet on 

Friday evening. 
The family program that is 

being introduced for the first 

time will include a Father and 
Son gym and swim program on 

Friday evening. Boys from the 
ages of 5 to 14 are encouraged 
to enroll in this program with 
their fathers. A mother and pre- 
school children’s swim will be 
held Wednesday mornings ft 
9:30 a.m. These two family pro- 
grams will start the first week 
in November. Please call the 
YMCA Physical Department for 
further inquiries. 

Rites Hold For 
Edward Gill, 79 

Mr. Edward Gill, 79 years, of 
933 North 25th Street died Oct- 
ober 10th at home. 

Mr. Gill had lived in Omaha 
about two years having come here 
from New Jersey. 

He is survived by a niece, Mrs. 
Constance Winston of Lincoln, 
Nebraska. # 

Funeral services were held 
Tuesday morning from St. John 
A.M.E. Church with the Rev. W. 
A. Fowler officiating. Pallbear- 
ers were Messrs. C. W. Lea, Bert 
Johnson, A. Green, W. A. Moore. 
Eurial was at Mt. Hope Ceme- 
tery with arrangements by Thom-, 
as Mortuary. 

GAS COMPANIES MERGE 

The merger of Seattle Gas 
Company and Washington Gas and 
Electric Company has been ap- 
proved by the Washington Public 
Service Commission. 

This was announced in Omaha 

today by Harry Smith, president 
of Smith, Polian & Company, 
whose Omaha investment securi- 
ties firm effected the merger. 

Walter S. Byrne, president of 
Seattle Gas Company, is former 
general manager of, Metropolitan 
Utilities District of Omaha. Mr. 
Byrne is expected to be elected 
president of the new firm, Wash- 
ing Natural Gas Company. The 
merger is effective November 1, 
at which time the election will 
take place. 

Mr. Smith, who for the past 
year and a half has guided the 
proposed merger, pointed out that 
the combined company, because 
of its larger size, will be able to 
secure financing at more advan- 

tageous terms and will benefit 
economically by avoiding opera- 
tional duplications. He also said 
industrial expansion in the Puget 
Sound region should be greatly 
stimulated. 

Shareholders of both companies 
will exchange for shares in the 
merged company on a one to one 
basis. The combined company will 
serve Seattle, Tacoma and 23 
other towns in the Pudget Sound 
area. 

NEGRO EDUCATOR SHOWS 
THE KEY 

4 

Cleo Blackburn, for 19 years 
the dynamic head of Flanner 
House, Indianapolis’ Negro set- 
tlement house, has dedicated his 
career to helping those of mar- 

ginal means take a bigger part 
in a bigger share of American 
life. 

In the November Readeifs Di- 
gest Stanley High says that 
Indianapolis’ Negro slums were 

among the worst when Blackburn, 
then 26, was asked to direct Flan- 
ner house. Occuping ramshackle 
buildings^ Flanner was inade- 
quately staffed and financed, and 
did little but dispense charity. 

With a $4,000. grant from the 
Indianapolis Foundation, Blacb- 
bum made the first complete 
susvey of the city’s Negso popu- 
lation and set up a new Flanner 
House in an abandoned factory in 
the poorest neighborhood. 

Today Flanner House occupies 
four modern buildings valued at 

nearly $1 million, has a profes- 
sional staff of 70 and an annual 
budget of $250,000. Its program 
has taught better work habits, 
added new skills, opened new job 

j opportunities and helped the phy- 
| sically handicapped toward self- 

support. 
By dint of thrift and hard 

work,, Blackburn in his early 
years went through the Southern 

I Christian institute in Mississippi 
[and later Butler University in 
Indiana. He won scholarships at 

Fisk University and elsewhere. 
In 1951, Dallas, Texas business- 

men approved a five-year budget 
of $14 million to carry out Black- 
bum’s program of “fundamental 
education” for the needy. 

He became president of Jarvis 
Christian College at Hawkins, 
Texas, in 1953. Flanner House 

i 

New Plymouth 4-Door Hardtop 

Belvedere four-door hardtop is an entirely new model introduced by Plymouth in its 1956 line of cars. 

Aerodynamic styling, push button driving and powerful new Hy-Fire engine are among outstanding 
features. Safety door latches and other safety items are standard equipment. 

GM Builds New Train 

□ 
CHICAGO—GENERAL MOTORS LIGHTWEIGHT TRAIN, shown here in artist’s 

conception, will be unveiled at the GM Powerama — a “world’s fair of power”— in Chi- 
cago August 31 — September 25. GM^ Electro-Motive Division at La Grange, 111-, is 
building the revolutionary train at the request of a committee of railroad presidents. 
After its introduction at the spectacular Powerama, the train will be tested on major 
railroad lines. 

and Jarvis College are “pilot pro- 
jects,” demonstrating Blackburn’s 
principles. He hopes for similar 
demonstration centers for all 
people, irrespective or race. 

A Timely Remindeo 
“Father,” said young William, 

“I’ve decided to become a detec- 
tive. Right now I’m practicing the 
art of detection. Let me give you 
an example. In our back yard 
there is a large pile of ashes. By 
deduction that is evidence that 
we’ve had fires going all winter.* 

“Very good,” rejoined father. 
“Suppose you go out and sift the 
evidence.” 

Any Day 
Scientists are monkeying a- 

round with a ray 1,000 times 
more powerful than the-atom. Any 
day now we expect to hear of an 
atom splitting a scientist. 

Gleam of Hep# 
For the first hour it was an argu- 

ment, then it became a dreary 
monolog. The wife, not contest 
with simply having her way, seem- 
ed bent upon reducing her husband 
to a state of adject submimhm. 

The man tried several times to 
bring the harangue to a close, but 
now contented himself by interject- 
ing at appropriate intervals a plain- 
tive, “Yes dear—yes dear.” 

Plainly provoked by her hus- 
band’s failure to fight back, the 
woman finally shouted, “You are 

| insufferable! It will soon be im- 
possible to live with you!” 

A gleam of hope brightened the 
i poor man’s countenance. “How 
jsoon?” he inquired 

Agriculture 
In The Soviet 
Is Topic 

Dr. William V. Lambert, Uni- 
versity of Nebraska, and Dr. Gale 
Johnson, University of Chicago 
who toured Russia this summer, 
will speak on “The Soviet Agri- 
cultural Economy" Wednesday 
evening October 26. in the Uni- 

versity of Omaha auditorium. 
The 8:15 program is the third 

of six lectures to be presontel in 
:the University’s tentih annual 

| World Affairs Institute. The 
professors’ talks will coincide 

jwith the general theme of the 
lectures, “Since the Summit,” 
which refers to the Geneva con- 

vention. 

Lambert, Dean of the Nebras-' 
ka University College of Agricul- 
ture, headed the American farm 

; representatives who traveled a- 

bout 10 thousand miles behind 
the Iron Curtain last July and 
August. 

Dr. Lambert has reported that 
while the American farmer would 
appreciate the effort being made 
by Russia to increase its agricul- 
tural production, he would revolt 
at the methods and waste of man- 

power. 
The p r j n cipal accolnplish- 

ments” of the tour according to 
the Nebraska expert were: 

—Small penetration of the iron 
curtain. 

—A first long look at what 
Russian agriculture is doing. 

—Proof that Americans “can 
survive six weeks of Russian 
Meals." 

Dr. Johnson is agricultural ec- 

onomist from Chicago University. 

--- 

Hero's Treat — Hot Caramel Milk! I 

Home from school—and the cry 
all over the country Is, “What's to 
eat?” 

There's something about the re- 
turn to three ‘‘R"s, scrimmage, and 
all the excitement of a new school 
year that creates enormous four 
o'clock appetites. Wise is the 
mother who plans the afternoon 
treat for simplicity, and appetite 
satisfaction without destroying a 
taste for dinner. An extra glass of 
Homogenised vitamin D. milk fills 
the bill perfectly, adding important 
extra nutrients for this “demand” 
fourth meal of the day. 

And It's easy to give after-school 
—or before-bedtime milk varied 
glamor with the addition of favored 
sweet-tooth flavors —-caramel, pep- 
permint, brown sugar. Served hot 
and spicy, they make a party out 
of every day's occasion. 

Hot Caramel Milk 
% lb. Carmels % teaspoon 

(28 caramels) cinnamon 
I cups milk Nutmeg 

Place the caramels and % cup 
milk in the top of a double boiler. 
Heat, stirring frequently until the 
caramels are melted and the sauce 
is smooth. Add the cinnamon, mix- 

Ing well. Then stir In the remaining 
milk. Continue heating until piping 
hot. Serve hot with a dash of nut- 
meg If desired. This may be chilled 
before serving If desired. Yield: 
5 Me cups. 

Peppermint 8tlck Milk 
1 qt. milk ^ to H cup semi 
1 drop red food hard red and 

coloring white 
peppermint 
candles 

Scald milk In double boiler; add 
mints and stir frequently until dis- 
solved. As mints vary In sweeu.o*., 
a few more or less may be neeno*. 
Add drop of food coloring; p«,-.r 
Into cups. Garnish each cup tu'« 
1 to 2 extra mints floating on t*';>. 
or serve with peppermint stick. 
8 servings. 

Brownie Punch 
1 qt. milk 
* eggs 
Vi cup dark brown sugar, 

firmly packed 
Heat milk in double boiler; add 

to beaten eggs slowly, stirring con- 

stantly. Cook In double boiler until 
heated, stirring constantly. Add 
brown sugar; stir. Reheat. Pour 
into cups and sprinkle with nutmeg. 
8 servings. M 

1956 CHRYSLER FEATURES FLIGHT-SWEPT REAR FENDERS 

The Chrysler New Yorker for 1956 offers new 

flight-swept rear fenders which emphasize the 
low, slim, taut lines of the car. It features a new 

280-horsepower FirePower V-8 engine, fully-auto- 
mr-tic push-button drive, new center-plane brakes 

and super-safe LifeGuard door latches as standard 
equipment. Chrysler New Yorkers are available 
in a new four-door hardtop, six-passenger sedan, 
Newport hardtop, St. Regis hardtop, convertible 
coupe and high-style Town and Country Wagon. 

Dodge Introduces New 4-Door Hardtop 

.-...— .— 

One of the newest, most exciting automobiles to appear on the American motoring scene in recent 
years is the glamorous 1956 Dodge Four-Door Lancer hardtop. All of the youth and vigor of true hardtop styling has been skillfully combined with the comfort and convenience of the four-door sedan. While the 
ear shown above is in the Custom Royal series, the same body style is being offered in the lower priced Royal and Coronet series. 
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