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3 tsp. baking powder
l tsp. salt,
'a e. sugar.

SCHOOL FOR
HOUSEWIVES

OFEXS HERE
(Continued rruin rag uSociety News

. i. . ......

Choral Society
Enjoys Picnics

dinner an be served, cheaply.
She used a hamburger loaf as

her foundation, and carrots, squash
put a toes and pea rs as her vege-
tables antl salad foods, with an in-

expensive lemon pudding jis desert.
There was no very cosily or Im-

practical item Dit her menu and
she demonstrated, as she prepared
it, how the "little tilings" that
make a dinner interesting" and
pretty can he done. Her yellow

green color scheme was effce- -

111 III Jm fm
Two jolly picnics have made tho

past week u delight tut one for
members of the ait heran i 'horn!
impiety and th ir .

On Sunday society mouthers and
guests, nuuiheri'ig about njoy-- 1

ed an y picnic at t'ov withiund
Hwimming and a picnic dinner as
diversions.

Uast evening n party of about 35
went lo Cove for a seven o'clock
swim and a wemer roast. he
ciety has heen enjoying a series of;
social events during the several
ni'fhN oi inn wiiinuier inai u is imiu
heen actively organized. Their chor

activities will he resumed
soon, with the retur:. of the Kev.
and Mrs. I.eif Awes.

Lilletta Leighton
Is Complimented

Honoring Miss Lilletta T.cighton
and Merle Tellefson, of Madias,
whoso engagement has been an-

nounced, Miss Louise Leighton was
hostess at a. party last evening ut
the It. YV I ei.'I.K.n lw.nu. on ( V.lnr

l

" ""es,,ons came trom me uu.u-a:t- dThe evening was spent al games
Ibroughoul the wh.de afler- -al its close refreshnienls were

S(,,.Vfl(j noon there was that thoroughly
Mr. 'Tellefson n nnim-llk- atmosphereis visiting in Jai

fi where Miss tllMl MrH- M'-'- rreates ho thatpanel o from Madras

1 ..
' u..cl .. L )l

Leighton is teaching in the high
school. Mr. Tellefeson is agent for
the r nion Oil company In that
elly.

(luesls of Miss Leighton wero
Miss Mary Lou I'lper, Miss Kvelyn
I'iper, M Iss Herneta I'iersou, M Iss
Natnlle Kbert, and Miss Litetta
Leigliton, Vernon l'aile:i, .lay Ken
driek, (leorge Moat him

------ -

First Showing of
Leigh-!"1- "

hioiisNew Autumn Fas

'4 c. shortening,
e. milk.

- eggs.
e. candied orange peel.

enp syrup from candled peel.
Sift flour, hiiktng powder, salt

and sugar. t 'ut In shortening.
Add milk and beaten egg. Stir in
candied orange peel and syrup.'
Itake in loaf pen 7 3x:t " lor an
minutes at :::) degrees lahrenil.
Candid I Orange I'ecl

peel in iiiarters from 4

oranges. Cover with cold water,
ltoil slofly till soft. Drain. Cut In

thin strips with scissors, lioll Vj e
water and lc. sugar until it spins,
a thread. Cook strips In syrup ,ri

minutes. 1 rain.
Mexican Trent

'j c.
:U e. milk.
2 c. sugar.
'4 e. buiier.

c. nuls.
tsp. vanilla,

ltoil milk, sugar and butter. Add
caramali.t-- sugar, (toil to soft
ball stage. Let stand without
Hiring till thoroughly cold. Heat.
add vanilla ami nuts. Heat till
stiff. Knead as bread, ltoil up in

j thick. Store in a tight
i. (1V , i,..., uiited

c. sugar.
3 squares bitter chocolate.

r. sour cream.
tsp. soda.

Cinch sail,
I tsp. vanilla.
cook till sugar is dissolved, stir-- 1

ring well.. Hull lo soft ball stage.;
Let stand without tillrrlng till
thoroughly cold. Add tsp. vanilla.
Heat till stiff. Drop from teaspoon
Into pattlc shapes. Store ill light
tin box.
Date I 'tiled (sm ikies

ll. dales sinned.
I e. sugaj1.

c. watet.
I t bsp. femon juice.
Cook to a paste.
1 c. fal.

t brown sugar.
tsp, soda.

ii v. cold wafer,
- ', c. rolled on Is.

tsp. Hillt.

Soften fat. Heat with sugar. Stir
In ot her ingredients. Toll out Vj

the douh to fit a pan 15x12.
Spread on dale mixture. Hull out
olher part of dough lo cover date
mixture. Hake 30 min. at 3T.0 de-- !

greetf. Cut in squares.
Tc'iiil ltoil

ltoil out bread or roll dough into
a rectangle .' thick. Spread with
butter, i;. c. sugar, '.. c. broken
pecan meats, ltoil up and cut 1

thick. In an Iron fry pan melt
c. butter . brown sugar. Thtee
in the rolls, rut side up. Let rise.;
Itake. When done t nrn up side
down. Serve hid or cold.
CJtngcrnlo Salad

3 tbsp gelatine
3 tbsp water

c. boiling water
2 e. giugcniln t

' o lemon juleo
2 tp sugar

' pinch Halt

Hojilf trnllltltwt ill Pfll1 WfllCT' lls- -

solve In boiling waler. Add sugar;
nnd salt. Cool. Add glngerale and
lemon Juice. Add c. chopped
celery. c iliced pineapple, c.
chopped apple, e.Miced crystall-
ised ginger. Mold, serve with may-
onnaise.
Onick Cake llrown Sitgiu

3 c. soft butter
c. brown sugar

2 eggs
2 c. sour milk

4 c. flour
3 tsp. baking powder

tsp. soda
2 tsp. cinnamon
2 tsp. nutmeg

lb. dates or 4 cup raisins.
I'uL all the ingredlentH into a

bowl. Heat with a cake spoon 3

minutes. Hake in 2 layers In
inch pans, at 3T.0 degrees.
Vrn;ilnj

c. soft butter
4 c. cream

1 tsp. vanilla
tsp. lemon

powdered sugar
Heat with spoon till thick

enoiigli lo spread on cako.
Salad Oil Chocolate Cake

c. salad oil
3 c. hot water
tsp, vanilla

3 eggs
4 s, chocolate

4 c. nutmeats
J 4 e. flour
1 2 tsp. salt

c. milk
2 c. sugar

2 tsp. baking powder
Heat yolks. Add milk, vanilla

nnd Biigar. Melt chocolate In hot
water. Stir Inlo first Ingredients,
Sift flour, baking powder find salt,
Add nuts, Heat Inlo chocolate
mixture. Add salad oil. Heat.
Kotd In stiffly beaten whites. Itake
in 2 layers In ft Inch pan. This j

a moist cake that keeps well.
Dark Spiced Cake

v. butter
1 e. brown sugar

- 2 c. molasses
2 ettgs

- 3 c. rntsIiiH
2 c. strong coffee

2 c. flour ,
tsp. .soda
tsp, cinnomnn

1 2 tsp. Halt
2 tsp. cloves
3 e. currants

Mix In conventional c;ike meth-
od. This cake keeps well nnd fan
hi cut in small shapes to frost
Ytmi Yum Cake

pkg. puffed raisins
c. ('risen or r. bulter

1 c. brown sugar
c. hot water

Pulman's as usual present an early exhibit of the new and correct modes
which foretell the popularity of styles for the new season.

THE NEW FALL MODE IN FROCKS
Down goes the hemline on the. new frocks as the Fall 192!) introduces an entirely new silhouette, "

a silhouette so different it makes last season's Frocks look old fashioned for now the waist

line is indicated, suggesting a slight very interesting curve, and the knee is covered lending a

fascinating long line equally becoming whether one is tall or short an important new fashion

first sponsored in PUTMANS Fall Collection,

New Fall Dresses $17.50 1& $G9M - y' 4 a

THE COATS ARE SMART
The idea of the new silhouette as expressed in the new Frocks is also developed in the new coats.

Slightly longer, new flares, new fitted models as well as the straight lines of more conservative

style. The new wrap collar lends a youthful note that is decidedly chic the new furs are beau-

tiful and flattering. Putmans collection of exclusive. Fall Coats for travel, sport and dress

wear are ready for your approval.
New Fall Coals $25.00 to $110.00

Stoddard Home At
Pondonsa Scene Of

Enjoyable Party
Mr. and Mrs. John Stoddard on- -

teriuinea members of t ho young
int'i hum young women s Al 1 lilt I.

Improvement association mnko
hoards at their home nt I'ondosa
last evening. Six carloads from l.a
C ramie folk drove to the lumber
community for the owning. InclunS-in-

hoard members and their
guests.

Kollowhig a brief business meet
ing of the 1vo hoards a "feed" that
Included fried chicken amt "roasl
lug cars" w:s enjoyed hy the 32

guests. The supper was spread in al
the lunhuin - Wright orchard. A
Jolly social evening was spent. Mr.
Stoddard Is rirsi counsellor to the
young men's association.

Birthday Party
At Coleman Home

Little Miss Klaine Roberta Cole-
man entertained five little friends
at a matinee party recently, on the
occasion of her fiflh birthday anni-
versary.

Following the theater the young
guests enjoyed games and a pretty
birthday lnneheon was served hy
Miss Klaine'H mother, Mrs. William
Coleman.

tiuesis of Miss Klaine who help-o- d

her celebrate her hirlhday were
Helen Nohciil, Kliva and Desmond
Larson. Henrietta spivey and Kry-o- r

Adskfn.

Miss Fergus Weds
Clarence S. Lee

AnnouucementK were received
here yesrerday of the marriage of
Miss Kllzaheih Kergus. daughter of
Mr. and Mrs. YV. K.

J 'end let on, to Marenee s!'Tee. "!
.Minneapolis, Mian,, oa May 31,

Miss Fergus graduated from thftj
Ten, Melon high school in I'lLTi and
has been with the basiness office
of llond Itrnthers department slnrf
since that time. She was a popular;member of the younger wet in Pen
dleton and has many friends In La

as where sh mane. .

k'mnk mi i eii ci in-

to n ahoiii years ago. '

Miss i'VrtfUH js Hie niece of Mr.
and M rs. ,. II. Keeiie v. of t h is
city.

Mf. and Mrs. Lee will he al home
fter September Hi at Alcesler,

S, I).

Rride-To-B- e Is
Honored at Party

To compliment-- Miss o Lileita;
Leighton and Merle Tellefson, of
Mudras, Miss I'iersou and
(leorge Moats entertained at a. de
light! ill swimming and
parly at I'ine Cone yesterday morn- -

Ing. The betrothal of Miss' Leigh-- ,
Ion and Mr. Tellefson was announe.

'

ed In June,
The several co iph s who were

guests of Mimm I'iersou and Mr.
Moats enjoyed an early morning
flip and breakfasi. returning by j

eiyht o'eioek. .

ISTEVENSVANEMG'i ,:MC0l
'53M&r

La Grnmlu, Ore.. Grace Bldg.
I Ah:, Adams,

.NEW TIES

See 'our new assortment of

Taney four in hand tits. New

stripes and fancy patterns in the
Hew tall shades.

50 - 95c

Perfection

For the best
"rtSl -- .1,,,

yfi--s make sure

for

salt

use

of something
between

"
t'-- I'vhi-ivrl- y

IllIn 1 111 Observer

LESLIE
PLAIN OK

tive."
"You'd he surprised what funny

mistakes women can make when
they give yon recipes, so I've tested

one of these for you and
know they're flue." slie confided
in discussing the method of pre- -

paring each of a number of recipes
which were presented In written
form fur the .audience.

Many Minis
A host of little hints Mrs. Me- -

7 .can had suggestions for using
canned cream, scalded and cooled,
for whipping cream; a way to
sieam your carrots, unsiitnne.i so
mat ine sums laii on easily niter

'cook - fee- linv roll- - ili:i e;in
kept and made up In different
ways; the use of a looseleaf cake
pan fur ha king roasts. l'encits
were joliing notes busily as the
J 'lKOi wowirii listened nhsorbedly

ito her suggestions. Occasionally

m'r "''""rs nave a leeung oi in- -

oi iiiai personal ussuciaiiun wiui
her, rather than of being a remote
"audience".

Table service was carefully dem-
onstrated. The ho 111,0 economist
explained that Hie common Hense
way had become the host way In
a. modern day when useless waste

'!np iim' fllfH was on the black
list.

Award Prized
In the attendance drawing that

followed. Mrs. (lllbert Hunter won
the electric fan. given hy the Ka st-

ern Oregon Light and J'mver com-

pany. Mrs. .(esse ("'rum received
the six month subscription to the
Observer thaj is the second (hilly
attendance prize. Third, fourih.
fifth and sixth sacks of
I'V'dera Hon Flour went to M rs.
(leorge YV". (Ionian. Mrs. William
lloulet. Mrs. L. Tarks, Mrs. Lynn
K. Hill. Mrs. C. I. Hazen and Mrs.
Willia m S ni i t h received t h ree
pound cans of Snowdrift and Mar-

garet K. Merritt and Kdith Trout
won cans of Wesson Oil. A two- -

)ound can of Schillings coffee ent
to Mrs. I'rank (Mltner. Schllling'H
baking power was won by Herthn
Wit herspoon, and Mrs. V W. Kei-

llor. Several boxes of Schilling's
spices, mustard and vanilla- were
presented to MrH. L. Denham, Mrs.
Lola A. Jones and 151 vie 1. Turks.
M i s. 10. K. larmon, M rs. Hoy
Trout, 'Mrs.- Otis Ituchanan and
Anna ..C' liiinies; .lunl .Mrs. '

"
salt.

The "Washington silver,
used by Mrs. McLean at the table,
has been given for use at the cook-

ing schol through the courtesy of
lllrnic's Jewelry. I'late ware has
been loaned to the school hy

Art and Hift store.
The Kriday menus and recipes

follow:
ti-:- iti:riir.siiMi:NTs

August
Tu:ich for Hmi.
Twenty-fou- r hour s:il:nl.
Mtdded cheese salad,
(range bread.
Mexican treat.
KudtfC.

.Date filled so,lian-M-

Tecan rolls.
Olngeraio siilad.
iuick brown sugar cuke.

Salad oil chocolate cake.
Yum Yum cake.
I lark spiced cako.
Ice cream cake.
Toasted salad sandwiches.
Seiiibrick sandwiches.
Horseradish sandwiches.
Cue ii nber onion sandwiches.
Lobster or shrimp sandwiches.
'I'ci.isliil bmlirnillli bis- -

l'uu:h lor 100
J Uts. cold black tea.
3 doen lemons.

dozen manges.
2 pt. cans grated pineapple.

c. maraschino cherries.
S c. sugar.
4 c. water.
ltoil sugar and water. Cool. Kx

tract juice from lemons and
orange-.- . Combine all Ingredients'
willi syrup. Win n ready to serve
dilute to make 3 gallons using all
wall r or part gingcniht with water.
decorated lee lllovk

Vst- water or lemonade In re-

frigerator pan. When partially
frozen poor out water, place de
oral ions, freeze. Add rest of Ihi-i-

a id ire.-zi- solid.
t Hour salad
'. sugar.

2 ibsp. Hour.
Is p. alt.

2 egg yolks.
c. lemon Juice.
:: c. pineapple juice,

c. whipping rre.iiu.
c. pineapple.
c. white cherries.

4 c. almonds.
c. iiiarshmallows.

Mix sug-ir- salt and flour. Add
i'Kk yolk and fruit jaice. Cook In

douMe holler. Heat till thick. Cool.
Add whipped cream. Drain fruit
well and fold all ingredients In

the Store in refrigerator
24 Ins. ve on leitui e.
Molded t hciw SllUil

' tlep. gelatine.
f. boiling water,

lb:;, rliww.
green pepper,

t S'.Uffed Olives.
cup nut iue:its.

pliiH-ntn-

' Saif.
pt. whipping pre.im.

Soak gelatine in cold w:if . Ids.
solve in hothni: waler. Cool.

ton, (leorge f'.flkisoii, and Kugeni
Cntes. and Mr. Tellefson.

Auxiliary Plans
luesday lJicnic

The L. S. to the H. of L. and
K. made plans for an interesting
picnic- - Tuesday at I'ine Cone at
which they will entertain their hus- -

hands when hey met in regular
MeMsln:i at I tie K V II Tiles.....
nay evenini;

Mrs. Kilwaiif Streiff, president of
the auxiliary organization, was in
charge of the inei ling at which
there was a large al tendance.

The picnic is lo begin at ahoui
1:30 o'clock Tuesday afternoon. It
was planned. Husbands will join
their wives shortly after five
o'clock and will have a swim, pre- -

ceding picnic supper.

Miss DeLoney To;
itt j iflr tt 1 iwea ivir. vanaerpooi!

of Miss 'Kathleen
will be interested lo know

that her parents. Mr. and Mrs. A.
J. )el.oney have announced her
engagement to Monroe Vanderpool.
Mr. and M is. DeLoney and t heir
daughter now make ilu-i- home in
San llernadino, Cal., but lived here
a few years ago; leaving this city
In HUT.

Miss DeLoney attended high
school In La Crandc and hns many
friends here among the younger
folk.

The date of the welding has
been set for September ;ind it
w ill be held in an L. S. church
there at seven o'clock.

Park'dale Club In
Meeting-- Yesterday

A happy afternoon was spent at
the city park yesterday afternoon
when the l'arkdale club held lis!

meeting. Thtie was.
no business session, Hie afternoon
being devoted entirely lo visiting.
At about four o'clock luncheon was.
served. There were twelve mem- -'

hers and a guest present for the
day.

Reception Will
Honor Miss Sayi,e

Mr. and Mrs. A. Sayre are.
Inviting their friends to call to.;
morrow afternoon a nd c cuing at
a farewell reception for t heir
daughter, (ieneva, who is leaving
mion lor china. They ;(re enter-
taining at their home at Htei!

I'onrih street.

in Cooking?

PUTMAN'S

You'll prefer
these larger ice cubes

that freeze faster in

A Small Deposit will

Hold Any Garment

("i-'S- "
ThtHtUfpritlm"
miff

. . d timpt
ptttnttd dtvir
mw offrd

fritnistr.

Will you he our guest for ;

a few minutes this week?
You pl;K'c yourself under no

obligation to buy.

i :. o. l. & p. co.
1 .a Grande,'

Ore.

See Them In

Our Window

iiiill!.''ni-i--

tsp, salt
:t egg whlteH beaten
I tablcKpoon cornstarch,

flour to fill r,
c. flour

n tsp. baking powder
HI ft flour, cornstarch and halt

ing powder .1 times. Mix In tnisal
way. Hake in I2xti pnn no mln- -

utes at degrees. When cidd,
cut to make 2 layers, fx!i.
rineupplo

I 2 e. sugar
1 ou.k white

c. crushed pineapple, drained
from Juice.

Heat whiles of eggs with Pover
beater. Add half of sugar slowly,
Meat. Then add pineapple. Heat.
Add rest of sugar and beat till stiff
enough to hold sha pe. Hut tie- -

ween layers of enkr.
Tousled Salad Sandwiches

Mash erea in cheese , Moisten
with freneh dressing. Cut g rah run
bread in sllees. Spread
with cheese. Sprinkle with chopped
pecan meats. 1'tit together In

pairs. Itemove crust. Cut In fin-

ger pieces. Toast,
Sem brick Sandw li lies

Cut crust from sandwich loaf.
Cut into 7 strips lengthwise, flut-
ter. Chop cob) boiled ham. moist-
en with cream. Season with Fait
and mustard. I se for 2 layers of
filling. Chop cold chicken or veal.
Moisten with mayotinais". Usu for
two layers of filling. Chop nuts
and green pepper. Moisten with
mayonnaise. I ut together. Kohl
in cheeso cloth, J'ut a. weight on
top for an hour. Slice in Inch
rdlces. Cut in half to mako pieces
about 2x4 Inches for a ten,
HrirMrftlHl

Cream (i tbsps. butter. Add slow-
ly 4 tbsp. grated , 1

tsp. lemon juice, dash salt. Cut
bread in circles. Hotter with mix-
ture, I'ut together In pairs. Cut
a pimento olive In half. Cut a

; elrc from top sllco of bread nnd
Insert hslf of olive.

I TuumciI Utaturmilk Chccc. Itlttfult

in seasoning depend up- -

ll,' C.

of that. It always pours

2 r. flour
tsp. sugar
4 r. gritted cheeso '

4 tsp. baking powder
I tsp. salt

4 r. hultermlltc
4 c, salad oil

tsp. sod Jl

Mix buttermilk, oil nnd sodn.
Mix other IngredientH. Comblip.
Holt out and rut In biscuit shape.

'

Hake at fiiHI degrees. May loast
w hen hot or cold.

CHILD SAVED
FROM 1) FAT II BY

RAILROAD MEN
CHATHAM, Out.. Aug. 22 (AH)

- iJoaald McfireKor, 7 years old,
wlfli his hand caught in a switch)
stared at approaching death today
ih a locomotive rushed down the
rails w hlch pinioned him. Hroiupt
act ion bv i ciiou nu n and the
watchful eyo of the engineer In
charge of he locomotive saved his
lire.

The hoy had been sitting on ttie
switch tali watching section men
ballast the road. A short distance
away a tower operator closed the
switch for the approaching engine
a id dona Id's fingers were caught
111 a vise-lik- e grip.

His cry of pain brought, section
men to his aid. Some endeavored
to pry the rails apart with crow-
bars but falhd. Others ran toward
the oncoming engine and waved to
tin- engineer who was able tu bring
the locomotive to a stop a. short
distance from the trapped young
Hlef.

nam i s iti;iiti:si:TATivr,
KALKM, Ore., Aug, ', (Al'

Covernor I'aiter.Hon haw appointed
Konald 1. Calvert, rditor or ihn
OrPKu'ii'm. to reprcHent hi in at
the confereneH of wetern RoVern-n- r

which will be Iwdd In Halt t.ake
( 'Ity A uguMl 'J a nd 'J 7,

ice cubes areFRIGIDAIRE there is no

dinger of their running
short. For with the new
"Cold Control" you can
regulate at will the time re-

quired to freeze them.
And not only that, but you

can freeze the most unusual
and delicious salads and
desserts easily and quickly
right in your own home.

even-grai- prevents caking, pack-

ing dust. That's why experts al-

ways Leslie to impart that touch

that makes the differ-

ence good and fair cooking.
tsp. cinnamon

tsp. nittnig
tup. a llspfec

2 tsp. cloves
Cook alt these Ingredients t

i minutes In a mverd pan to plump
misins. Coot. Add I e. broken not
meats, tsp. soda. tsp. salt. J

tsp. baking powder. 2 c. flour,
tsp. vanilla. tsp. Hak In
paper lined pnn Inches by 7
Inches at 32.1 degrees. This cakf-(liln-

fs hft In th pan and cut Into

FRIGID AIR E
MORE THAN A Million'Xti USE

You ust but litlit Suit . . .

lhl Unit bt tht but "

SALT
1 O I) I . V. D

JESSE ROSEN BA I'M
New Foley lildjtr.

La Grande, Ore.

'

etM-- seT pepper, olives. nut h ft ml Sipiaren an w fi nterl. I( Improves
pimento. Arid salt, gelatin'', when tin flavor when stored in a cloned
p irtl'iily set, fold In w hlpp'-- j hot.
ere;un. Chill rtr freeze. Hcne with: lep rrcfttn i'aUo v

rouyr.nnnie, ' r. butler
Orange Itrcad 2 l."ne . r. sugar

4 i iipa fto ir. 3 c. millt


