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Clubs Plan Projects, 
Speakers for. Coming Year

Architect Wives Club will meet 
Wednesday in room 3B of the Me
morial Student Center to hear Mi
lam S. Kavenaug-h speak on child 
psychology. Kavanaugh is associ
ate professor in the Psychology De
partment.

• —o—

The Dames Club will meet Tues
day in the YMCA, for their first 
meeting of the year. Plans for the 
semester will be discussed includ
ing the bowling league.

Civil Engineering Club will meet 
Wednesday at the home of Mrs. S. 
R. Wright, 700 Hereford St., at 8 
p.m. for a business meeting.

—o—

Geology Wives Club held their 
first meeting Monday night and 
discussed plans for the bowling 
league.

Nancy McCarty was elected to 
represent the club at the Aggie 
Wives Council.

The Aggie Wives Bridge Club 
will meet tonight in the MSC at 
7:30.

Hostesses for the regulars will 
be Virginia Feraday and Chloma

Burk; intermediates, Barbara Crea- 
ger, and beginners, Jan Hall and 
Janie Perkins.

Virginia Feraday was the high 
score prize winner for the regu
lars with Francis Brummerhop tak
ing second high score. Low score 
was Nelda. Napp and Kathy Rowir 
won the floating slam prize.

Nell Shockley took high score 
prize for the intermediates and 
Mary Virginia Lyles took second 
place high score.

—o—

The Band Wives Club met Tues
day night to plan their project foi 
the year. The girls will cut car
toons from leading magazines, such 
as Colliers, and make several scrap
books for the college hospital.

—o—

The second annual tea of the 
Business Wives Club will be held 
Oct. 17 at the YMCA. The tea is 
open to all faculty members and 
their wives, and the husbands of 
club members.

The Wives plan a cake sale Nov. 
23 to raise money to buy toys for 
a colored children’s nursery in Bry- 
an. This is the second year the 
club has sponsored the nursery.

Students . . . Use Our Convenient Pick Up Stations 
At Taylor’s Variety Store — North Gate

FRITZ and JOE’S
(Old Hrdlika Place) 

COMPLETELY REMODELED

BETTER BAR-B-Q 
and COLD DRINKS

l/2 Mile South of Kyle Field

$5.00
COLORS: 
Celloire Blue, 

nt Green. 
Palladium Pink. 
Grecian Grey. 
Tokay

shirts of fine 
oxford cloth
superbly styled

Oxford Cloth is todays Fashion 
Fabric in Shirts. Its rich texture 
is combined with advanced styl
ing . . . Original coloring . . . 
Custom features ... to make 
these fine Shirts just the thing to 
add zest to your wardrobe.

EXCHANGE STORE
“Serving Texas Aggie”

^^clvorites
By Mrs. W. M. Potts

This week’s guest co-editor, Mrs. W. M. Potts, is a graduate of 
the University of Texas, took graduate work at SMU and did one 
summer’s work in Home Economics at the Univei'sity of Colorado.

Mrs. Potts* president of the foods group of the Social Club, 
is the wife of Dr. W. M. Potts of the Chemistry department.

They have two sons: Gene, who is attending Southwestern 
Medical School of the UT in Dallas, and Bobby, a junior at A&M 
Consolidated High School.

SHRIMP SAUCE
A native of New Orleans gave me this sauce for shrimp.

6 T salad oil 14 t. salt
2 T vinegar 4 T Creole mustard
1 T paprika !4 heart of celery, chopped
14 t. white pepper fine
A little chopped parsley Small onion, chopped fine

Mix all these ingredients, chill well, and serve on cold boiled shrimp. 
APRICOT ICE CREAM

Is thei’e anything better than ice cream made in an old fashioned 
■rank freezer? This recipe has been used in my family for many yars.

2 cups water 1 qt. milk
3 cups sugar 14 pt. whipping cream
Juice of 3 lemons 114 t. vanilla
No. 214 can apricots

Make syrup of water and sugar by boiling together for 5 minutes. 
Jool. Add apricot juice and the apricots which have been run through 
r sieve, the lemon juice and vanilla. Chill milk and cream in freezer 
and then add the syrup mixture. Freeze until firm.

PECAN PIE
There are many pecan pie recipes, but my family prefers this one 

since it isn’t as sweet as the majority.
14 cup sugar 2 eggs, beaten
2 T. flour - 1 cup pecans
14 t. salt 2 T water
1 cup white Karo 1 t. vanilla
2 T. melted butter

Mix the sugar, flour, and salt. Add the rest of the ingredients in 
xrder. Pour into an unbaked crust and bake at 350 degrees for 15 
minutes, decrease to 300 degrees and bake until custard is firm and 
pie is slightly bi’own.

By Mrs. Donald King
Our other co-editor this week, Mrs. Don King, originally from 

Ohio, is the mother of two sons: Bruce, six and Doug, two years 
old. Mr. King is in the Entomology Department.

TUNA TREAT
This is a slight variation of the old standby, tuna casserole.

1 can mushroom soup 1 can tuna
1/3 cup milk 1 small can peas

Pour the above ingredients into a baking dish and mix well. Place 
n 350 degree oven and bake for 12 minutes.

Then separate four eggs. Beat whites until stiff and add 1/8 
'f shredded cheese. Spread this mixture on top and continue baking 
20 minutes at 400° F.

LEMON FLUFF
Filling

1 pkg. lemon jello 
% cup sugar 
*4 cup lemon juice 
1 cup chilled undiluted 

evaporated milk
Combine jello, water, sugar and 2 T lemon juice. Whip evaporated 

nilk with remaining lemon juice for one minute. Add cooked gelatin 
nixture, and whip until fluffy (2 min.). Pour into crust and chill one 
hour or until firm.

Crust
2 cups crushed graham 

crackers 
2 T sugar

XA cup melted butter

CHOCOLATE TARTE
This chocolate tarte is better served at a party or during the 

evening rather than as a family dessert since it is so rich.
Mix: 2 sq. melted chocolate
V2. cup* butter XA t. salt
114 cup conf. sugar 1 t. vanilla
2 egg yolks beaten

Fold in egg whites and 14 cup chopped nuts. Grease pan, sprinkle 
vith graham cracker crumbs and add chocolate mixture. Add remain- 
ng ci-umbs to top. Place in refrigerator until ready to serve. Top 
vith whipped cream.

FIRST BAPTIST CHURCH
College Station

Announces the following schedule of 
services for next week.

SUNDAY

8:30 a.m.
9:40 a.m.

11:00 a.m.
6:30 p.m.
7:30 p.m.

WED

7:30 p.m.

YOU ARE WELCOME

Pastor — Rev. R. D. Longshore

Early Worship 
Sunday School 
Morning Worship 
Training Union 
Evening Worship

N E S D A Y

Prayer Service

Thursday, October 6, 1955

Wives’ Clubs Start Bowling 
Tuesday; Officers Elected

Ann Perryman, representing the 
Mechanical Engineering Wives 
Club, was elected chairman of the 
bowling league sponsored by the 
Aggie Wives Council.

Clubs interested in the bowling 
league met Tuesday at the Memo
rial Student Center to elect officers 
and choose committees.

Vice-chairman is Nancy McCar
ty, geology Club; Joy Jones, sec-

Wives ’ Council 
To Meet Monday

The newly formed Aggie Wives 
Council will meet Monday night at 
the home of Mrs. Robert B. Kamm, 
sponsor, at 4109 Nagle, College 
Station.

Plans foi\ a bowling tournament' 
and the Council dance will be dis
cussed at the business meeting 
which begins at 8.

The bowling tournament will be
gin Tuesday night in the Memorial 
Student Center with six clubs par
ticipating. The Dance will be held 
Nov. 19 in the Center with music 
by the Capers Combo.

Any Wives Club on the campus 
which is not represented in the 
Council may send the president, 
one permanent representative and 
one club member.

The Council, which meets every 
other Monday, was started this 
summer to form a harmonious un
ity among the Wives Clubs and to 
sponsor joint-social affairs among 
them.

ref ary, Business Club; Betty Chin- 
nock, treasurer, Business Club; and 
Amye Phillips, sergeant at arms. 
Geology Club.

“So far we have six clubs com
peting in the “round robin” tourna
ment,” said Joy Jones, secretary. 
“Any club interested in bowling 
'with the league beginning Tues
day, can call me at 6-1042 or 
6-8743, so I can schedule your 
club,” she said.

Each club will have five players 
on their team, with alternate play
ers as substitutes.

A rules committee was chosen 
to decide whether handicaps be 
given to individuals or teams, 
along with setting up rules for 
the toumament.

John Geiger, manager of the 
bowling alley, met with the girls 
Tuesday to explain handicaps,

how to select the propier' ball and 
the approach to the alley.

The newly formed Wives Coun
cil is sponsoring the league to give 
a recreational outlet for the wives, 
many of whom work.

“Many of the clubs are trying to 
find sponsors to help pay for bowd- 
ing shirts,” Mrs. Jones said. “It 
has been requested that the girls 
wear toreador pants or blue jeans 
—no shorts or Bermuda shorts,” 
she added.

Bowling will cost $1 a night 
which includes regulation shoes 
and the alley. If you have your 
own bowling shoes, the charge will 
be 90 cents.

The clubs registered to date for 
the tournament are Geology, Bus
iness, Mechanical Engineering, 
Bridge, Electrical Engineering and 
Civil Engineering.

MATERNITY WEAR

LINGERIE JACKETS 

BRAS SKIRTS

GIRDLES SUITS 

PLAYCLOTHES

JOYCE’S
608 So. College Ph. 2-2864

^ GROCERIES ^
Folger’s—6 Oz. Jar
INSTANT COFFEE
Niblets—12 Oz. Cans
MEXI-CORN . . .

. . .$1.35

. 2 cans 31c
Lucky Leaf
APPLE JUICE . . . 2 qt. bottles 49c
Lucky Leaf—No. 2 Cans
SLICED APPLES 2 cans 47c
Trellis Brand—303 Cans
GREEN JUNE PEAS . . 2 cans 27c
Star Kist Blue Label—7 Oz. Can
SOLID PACK TUNA . .... 35c 

... 85c

^ FROZEN FOODS ^

3 Pound Can
C R I S C O

— Pictsweet—

BABY LIMAS 
FORD HOOK LIMAS 
BLACKEYE PEAS 
CUT GREEN BEANS

Pkg.

..25c
ORANGE JUICE 2—6 oz. cans 
LEMONADE Qr„
LIMEADE.............................

^ PRODUCE ^
BANANAS.........................2 lbs. 25c
TOKAY GRAPES ... 2 lbs. 25c 
WHITE ONIONS .... lb. 5c
Long
GREEN CUCUMBERS . . lb. 10c

^ GROCERIES ^
Libby’s Sliced — No. 2 Can

SLICED PINEAPPLE
Libby’s—No. 2*4 Can
PEAR HALVES . .
Libby’s Asparagus Style
WHOLE GREEN BEANS

. 29c 

. 43c 

. 35c
Libby’s—No. 2 Cans
PINEAPPLE JUICE . . 2 cans 27c
1 Lb. Can
MARYLAND CLUB COFFEE . 95c
Nabisco Premium—1 Lb. Pkg.
SALTINE CRACKERS
Armour’s Star

. . 25c

VIENNA SAUSAGE . . 3 cans 50c

^ MARKET ★
Wisconsin Daisey
CHEESE ................... . .lb. 49c
Hormel’s—Dairy Brand
SAUSAGE..................... . . lb. 49c
Decker’s Tall Korn
SLICED BACON . . . . lb. 49c
Armour’s—Sliced or Piece
LUNCHEON MEAT . . . lb. 39c

— PEN FED BABY BEEF CUTS —

ROUND STEAK . . . . lb. 69c
RIB CHOPS .... . . lb. 59c
ILjJlN STEAK...................... lb. 69c
Square Cut
SHOULDER ROAST . . lb. 49c

SPECIALS FOR THUR. AFTERNOON, FRI. & SAT. — OCT. 6-7-8

CHARLIES
NORTH GATE WE DELIVER —

FOOD
MARKET

COLLEGE STATION


