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William Rucker 

Mr. William Franklin Rucker, 
52 years, 2616 Parker Street, pas- 
sed away Friday morning Febru- 

ary first. 
Mr. Rucker had been a resident 

of Omaha all his life. 
He was a Past Master of Hir- 

man Lodge ^No. 10, F.&A.M 
(PHA). 

He is survived by two aunts, 
Mrs. Estelle Riddles, Mrs. Carrie 
Green of Omaha; two uncles, Mr. 

George E. Camper, Omaha, Rev. 
William Camper, 'former pastor 
of Bethel AME Church, now ol 
Pratt. Kansas; cousins, nieces, 
nephews and other relatives. 

Funeral services were held 
2:30 P.M. February 4th from the 
Thomas Funeral Home with th< 
Rev. W. A. Fowler officiating 
assisted by the Rev. J. C. Wade 
Pallbearers, Mr. G. Bradley, Eu 
gene Dobard, Alfred T. Green, 1. 
Jeffer, L. Vaughn, J. Voner. In- 
terment was at Forest Lawn Cem 
etery. 

Queen Jackson 
Mrs. Queen Victoria Jackson, 

90 years, formerly of 3532 North 
29th Street, passed away Mon- 
day evening, January 14th. Mrs. 
Jackson was the widow of Cap- 
tain William H. Jackson of the 
Omaha Fire Department who 

passed away in 1940. Mrs. Jack- 
son had been a resident of Oma- 
ha sixty years. She was one of 
the oldest members of St. John's 
AME Church and Hiawatha 
Chapter No. 4 Order of the East- 
ern Star. She is survived by two 
sisters, Mrs. La Belle Smith and 
Mrs. Junita Wendling, Pontiac, 
Michiagan; niece, Miss Georgia 
Ann Wendling, United States 

Marines, Camp Pendling, Cali- 
fornia. 

Funeral services were held at 

two Monday afternoon January 
28th from St. John’s AME 
Church with the Rev. McCoy 
Ransom officiating. Hiawa t h a 

Chapter No. 4, Hazel Means, 
Worthy Matron was in charge of 

the Eastern Star rites. Pall 
bearers were Mr. Bert Johnson 
Wm. Carter, C. Hanna, Willie 
Jones, A. B. Bertram and M. L. 

Freeman. Burial was in the 
family plot at Prospect Hill 
Cemetery with arrangements by 
the Thomas Funeral Home. 

Robinson Tells 

Feelings of NAACP 

Former baseball star Jackie 

Robinson, who speaks here Mon- 

day night for the Naacp's Free- 

dom Fund, thinks the work of the 

Naacp benefits not only Negro 
citizens, but the entire nation, he 

told a press conference in New 
York before leaving on an 11-day 
Naacp tour. 

Recently announced national 
chairman of the Fight for Free- 
dom Fund, Robinson told the 

newsmen, “In the present world 

crisis, colored peoples of the 
world have their eyes on Amer- 
ica to see how Negroes are treat 
ed. We are expending huge sums 

in giving assistance to some of 
these peoples abroad but their 
real attitude will be determined 
in large measure by their reac- 

tionion to the way id which the 
race problem is handled here at 
home. We need ihe support of 
these peoples." 

The Naacp, by helping to im- 

prove conditions for Negroes in 
this country strengthens the pres- 
tige of the nation among other 
countries, Robinson assert- 
ed Accordingly, “white people 
need to support the Naacp as 

strongly as Ncgrocq because it 
means as much to them as to 
colored people," he said. 

The former professional ball 
star expressed appreciation for 
“the contributions of the Sping- 
arns and other white persons to 
the Naacp. 

Robinson said that his interest 
in the Naacp stemmed from his 
observation of the work of the 

organization while traveling a- 

bout the country. Negroes gen- 
eraliy, he said, “take great pride 
in the Naacp and its work in 

gaining citizenship rights." Rob- 
inson's tour will take him to 

Pittsburgh, Cleveland, Detroit, 
Cincinnati. St. Louis, San Francis- 
co, Boston, Philadelphia, and At- 
lanta. lie will wind it up March 
S. 

Industrious people are always 
surrounded with work. 

THE KEY TO 
COOKING EGGS 

Use mode rate temperature 

when cooking eggs. The protein 
in eggs needs to be carefully 
cooked so it will remain tender 

and tasty. 

food Sense •Not Nonsense 
It's not the rockin' 

choir that's fat you— 
It's that II am soft 

tf... 
iiAj«i LmXi« ateie 
your owyi iwn 

•f fM li Imr, 
• energy Mm 
• iplritt ilreef 

7ki h*Krt between list might's dinner end yonr first 
meal of the now day ere long. When you longtboa thou boors 

by skipping -or skimping -breakfast, yoor vitality suffers. 

For pep and push to carry you through 
till noon, eat a complete breakfast. If should 
Include enriched or whole bread; cereal, ej9s, or 

other meat substitute; and fruit. 

T £ach morning a good breakfast, eat! 

You'll need it 
to compete. 

I Winter Eggs Can Yield Profits 
i here are special problems that beset the poultryman in mid- 

winter. But this is just when good management can turn prob- 
able losses into sure profits. 

Hens need water nearly as < 

much in the winter as in the sum- 

mer. To keep water from freez- 
ing, an electric water system 
using heating tape is a good in- 
vestment. Regardless of the type 
used, the waterer should be high 
enough from the floor to prevent 
contamination. 

Poorly ventilated hen houses 
create a stuffy, unhealthy atmos- 

phere. Exhaust fans and air in- 
takes will solve the problem-but 
keep direct drafts off the floor 
and birds. 

Most common management 
fault during winter months is 
overcrowding. A recent study of 
space requirements for laying 
flocks, approved by poultry hus- 
bandry departments of all 48 
land grant colleges, recommends 
S to 4 feet of floor space per bird, 
including roosting pit; also 6 to 7 
inches per bird of roost space 
(heavy birds may require more). 
Four linear inches of feeder 
space and one individual box-nest 
per five birds were suggested as 

a minimum. — 

A profit-wise poultryman will 
allow as much room as possible to 

prevent feather picking and can- 

nibalism. 
Maximum egg profit in winter 

depends also on the birds getting 
plenty of light. Ample window 
space is a good start. Electric 
lights controlled with a time clock 
will help. 

Poor sanitation is a widespread 

railing among pouitrymen. me 

U.S. Department of Agriculture 
estimates a loss of 30% to 40% 
in income from chickens infested 
with parasites. Frequent stirring 
of litter with hydrated lime and 
use of insecticide on birds and in 
roosts are helpful. 

Finally, a good winter feeding 
program includes all ingredients 
necessary to good health. For 
best results, use packaged feeds 
containing a balanced formula. 

As a postscript, it is suggested 
that flocks be rigidly culled of 
weak or sickly birds and eggs 
frequently gathered. 

These practices point the way 
to winter profits, says the Agri- 
cultural Service Division of the 
Union Bag-Camp Paper Corpo- 
ration, makers of multiwall bags 
for feed. 

Tabasco Takes To Chafing Dish 

Chafing dish meals are popular this time of year, for they bring 
warmth and hospitable odors of good things cooking right to the 
table. Try this Easy Tomato Cheese Rabbit now, and keep the 
recipe handy for frequent Lenten use. 

Cheese, an excellent source of protein, is inclined to be bland, 
and you’ll find that proper seasoning does much to improve its 
acceptance. T\obubly the one best seasoner is Tabasco, the liquid 
pepper from down south, aged and concentrated so that just a 
small amount picks up bland dishes and puts them into gourmet 
classification. 

Easy Tomato Cheese Rabbit 
1 can condensed tomato Vi cup water 

soup 1 medium onion, sliced 
V4 teaspoon Tabasco 2 cups (Vi pound) grated 
Vi teaspoon dry mustard American cheesa 
Vi teaspoon paprika 1 egg, separated 
Combine tomato soup, Tabasco, dry mustard, paprika and water 

in top of double boiler or chafing dish. Add onion; cook over direct 
i^at until onion is tender, about 10 minutes. Add cheese; place 
over boiling water and stir until melted. Gradually stir smalt 
amount of not mixture into beaten egg yolk. Beat egg white until 
t*if f, but not dry. Add egg yolk-cheese mixture, stirring to blend 
well. Return to cheese mixture in double boiler and cook 6 minutes ; 
longer. Serve on toast points or crackers. 
YIELD: 4 to < servings. 

Florida Orange Juice Travels 

Whether the lunchbox is bound for school, factory or office, it's 
■ good idea to include Florida orange juice. Working men and 
women t3 well as children need the energy and vitamin C the 
tasty juice provides. Put enough in the thermos container for a 
mid-morning pickup as well as a lunchtime treat. 

From every five pounds of Florida juice oranges you'll get at 
least ono quart of flavorful juice, thanks to their thin steins. Protect 
your family’s health by serving orange juice daily. 

$N INVENTION OF WAR 
CAST IRON PIPE 

WAS PIRST MADE IN 1313 
FOR use AS CANNON. -- 

Atomic-sub 
POWER PLANTS 

CANpTHIR WEAPON OP WAP) 
ARE NOW MING DEVELOPED 

FOR PEACEFUL USES. 
MANY HIGH SCHOOL STUDENTS 

OF TODAY 
WILL BE THE LEADERS 

OF TOMORROW. 

MOW SERVING 
MAN'SNEEDS 

CAST IRON SOIL PIPE 
MAKES THE BEV 

VASTE AND DRAINAGE PLUMBING 
BECAUSE IT CAN'T LEAK. 

WARP OR ABSORB MOISTURE 
AND BECAUSE IT IS 

SO DURABLE. 

Stars In Crown Of Cook 
Who Uses Lean Beef 

Now is the time of lean beef, the grass-fed, more economical beef 
that comes right from the range. Lean beef makes wonderful dishes 
when braised or simmered. Meat Pie is typical of this culinary 
school. The longer cooking characteristic of beef pie brings out all 
the rich flavor and juiciness of the lean beef. And remember, it 
contains the same high quality complete protein, B vitamins and 
essential minerals as costlier cuts. 

MEAT PIE 
1H pounds lean beef (boned 2 tablespoons chopped celery 

chuck, round, flank or rump) leaves 
2 teaspoons salt 2 sprigs parsley 

% teaspoon pepper 12 small white onions, peeled 
3 tablespoons flour 3 medium carrots, scraped 
1 tablespoon bacon drippings and quartered 
3 cups water *Biscuit topping 

Have beef cut in 1-inch pieces. Blend together 1 teaspoon of the 
salt, pepper and flour; roll pieces of meat in blended mixture. 
Brown meat in bacon drippings. Add water, chopped celery, parsley 
and remaining 1 teaspoon of the salt. Cover; simmer approximately 
2 hours until meat is almost tender. Add onions and carrots. Cover 
and cook until vegetables are tender, about 20 minutes. To thicken 
mixture; blend 1 tablespoon flour with M cup cold water. Add a 

small amount of the hot liquid, then quickly stir into the meat 
mixture. Turn into casserole. Cover with biscuit topping. 
YIELD: 6 servings. 

*Biu-uit Topping 
1% cups sifted all purpose flour % teaspoon salt 

2 teaspoons baking powder 4 tablespoons lard 
H cup milk 

Sift flour, baking powder and salt into bowl. Cut in lard until 
well mixed. Add milk, stirring quickly until a soft ball is formed. 
Turn on a lightly floured board and knead gently to shape into 
smooth ball; roll lightly to % inch thickness and cut with star- 
shaped cookie cutter or floured biscuit cutter. Place on hot meat 
mixture. Bake in a hot oven (425* F.) 20 to 25 minute*. 

(HERE’S HEALTH!By Lewis! 

BRUSSELS 
SPROUTS 

BRUSSELS SPROUTS ARE SO 
NAMED BECAUSE THEY WERE FIRST 
CULTIVATED IN A LARGE WAY AROUND 
BRUSSELS,BELGIUM. BY I7R3 THEY 
WERE AN ARTICLE OF INTERNATIONAL 
COMMERCE 

IMCKAGtD FRESH BRUSSELS SPROUTS 
ARE READY FOR THE KETTLE. TO PRE- 
SERVE THEIR DELICATELY DELICIOUS 
FLAVOR COOK THEM,COVERED, RAP- 
IDLY ABOUT 0 OR IO MINUTES 

l 

BRUSSELS SPROUTS ARE 
NUTRITION ALLY VALUABLE. 
UNUSUAUY HIGH IN ASCORBIC 
ACID AND CONTAIN USEFUL 
AMOUNTS OF OTHER NUTRIENTS 

SERVE BRUSSELS SPROUTS 
BOILEP, TRENCH ERIEP OR AU 
GRATIN WITH FOWL OR MEATS. 
COMBINE WITH SWEET POTATOES 
ANP MUSHROOMS FOR A A 
BOUR/Mfr VEGETABLE PUTE X 
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FATAL 
BLUNDER 
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cm tub b«iti3m aoy 
NCwBVBC BY TM»« 
Bl**T iTffEUSST hAB IN 

Tvarv BOUNO INCBINMNATIN* bupebb 
WHICH BBOVBO HB was si %py/ TIB 
M-JSiCKaBB THEN TUBNBO HIM CMS* 
TO THB s^iemCM* SUBMV. 

MYSTERY MOTION! 
cUHe*ec«er os wwva 
JUMSMS MAN JUMPS IS THS 
CATSRPilLAR.OR LARVA WHICH 
LAC* IN*CS TMS seAM ANA 

v WHICH. CALMS OB UNCALINA 
J CAViT* TtH HfM TV JUMP.' 

_and start a secular prosram op investment in us. savings oonos 

TOCAtv.' you CAN SX> vOuRSELF no BlSSER PAvOR than SECURIN® VCVK 
FUTURE BY LETTINS VOUC DOLLAR WORK FOR you 

amo youa cOUHrmy / 

The busiest man in the world is 
the fellow who attempts to idle 
away his time. 

The fellow who sponges his way 
through life merely soaks up the 
fruits of other’s labor. 

The man who is left behind in 
the race of life is not always the 
last to reach his goal. 

Motorists should remember that 
even St. Christopher begins to 
lose faith at 90 miles an hour. 

It is very true that only about 
one man in a million catches up 
with that promising future. 

History proves that people who 
go to great lengths to find an 

easy way out usually fall short. 

1 For the Home 
Game Room-Guest Room 

AN UNUSUAL wall installa- 
tion provides game room facil- 

ties along with a guest closet and 
a combination desk and vanity. 
Modern and attractive, the vari- 
ous units may be used separately 
or in combination. 

As shown in the left of the 
illustration, the game room-guest 
closet gives little clue as to ita 

real purpose. A functional door, 
about 8 inches thick, has storage 

"behind sliding panels of Masonite 
Ridgeline, and the closet interior 
is outfitted with "Peg-Board" 
panels and fixtures. 

Behind the central closed 
swinging doors, made of a new 

hardboard known as Panelply, 
are space for a TV set and books. 

At the right is the combina- 
tion desk and vanity, including 
nicknack Shelves. 

Each of the three units can 
be built in the average home 
workshop. The principal materi- 
als are lumber and Masonite 
hardboards, the versatile do-it- 
yourself materials that come in 
a variety of finishes and sizes. 
They are Available at lumber 
yards. •' 

A free plan detailing the con- 
struction in diagrams, sketches, 
cutting diagrams and bill of ma- 
terials may be obtained by send- 
ing a postal card to the Home 
Service Bureau, Suite 2037, 111 
W. Washington St., Chicago 2, 
111., and requesting plan No. 
AE-327. 

Trainer Shows Students How to Avert Car Crashes 
Whether an impending highway 

crash turns into another disaster or 

• near miss may depend on a driver's 
behind-the-wheel prowess the instant 
after the emergency develops. 

In this split-second interval, many 
drivers act instinctively—and often 
what they do is wrong. Some panic, 
let go of the wheel. Still others 
freeze, do nothing. 

While thousands of youths are 

taught to drive in the nation's high 
schools, they get precious little in- 
struction in meeting highway emer- 

gencies. 
Limited surveys of driver educa- 

tion programs show that trained 
drivers have far fewer accidents than 
those with no training. Good as this 
record is, many safety educators— 
like Dr. Herbert J. Stack of the Cen- 
ter for Safety Education at New 
York University—believe it would 
be even better if drivers were taught 
what to do in highway emergencies. 

Staging crash situations with real 
cars to give student drivers practice 
in meeting emergencies on the high- 
way would give any driver educa- 
tion instructor nightmares. Obvi- 
ously, such a program was out of 
the question. 

Now, however, many student driv- 
ers are receiving this vital training, 
thanks to a revolutionary classroom 
training device called the /Etna 
Drivotrainer, which is being used 
in an increasing number of high 
schools throughout the ebuntry. 

No Risk In Drivotrainer 
But with the Drivotrainer, special 

movies that show a driver’s eye 
view of the road ahead bring the 
highways into the classroom where 
beginning drivers—without risk to 
themselves or others—can learn how 
to avert a crash. 

In the Drivotrainer, which was 

developed by the /Etna Casualty and 
Surety Company, students take their 
behind-the-wheel training in small 
model cars which they learn to 
drive'' on highways shown on a 

CRASH DRILLS In Drivotrainer classroom, where 15 students can bo In- 
structed at a time free of on-the-road driving hazards, teach students 

proper way to get cut of common highway emergencies like this. 

huge movie screen the same as they 
would appear through the windshield 
of a read car. 

While the Drivotrainer course cov- 

ers everything from basic skills like 
steering and shifting to more com- 

plex techniques like parallel parking 
and making U and Y turns, one of 
the 19 special training films is de- 
voted wholly to emergency training. 

In this part of the course, students 
experience a nerve-tingling scries of 
potential accident situations on the 
Drivotrainer's movie highways and 
an drilled in the behind the wheel 

maneuvers that will avoid a crash. 
By doing what cannot be done 

with conventional training methods, 
the Drivotrainer will help future 
motorists to do spontaneously the 
thing that will avert an accident 
when they're on real highways. 

First used in the New York City 
schools, the Drivotrainer has since 
been introduced ip Los Angeles, Oak 
Park, 111., Oklahona City, Dearborn 
and Lansing, Mich., Springfield, Mo., 
Fort Collins, Colo., Waterloo and 
Mason City, la., Freeport and East 
Meadow, N.Y. 
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