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Il SI tMEKE CLI B Mt ETS
Nfr Walter Hunter vritcrtalniii 

the Juslaincre club Nov. 28 with 
a dessert course and iiftci'niam of

U)< AL COUPLE KX( HANGE
VOUK AT t.KANTS PAHS

Miss Hazel Tolden, daughter
Mrs L. M Tohlen, and M

<4 
V.

Patsy Ann Hinkson IFeds John Leonard BIRTHS SO, 1050 The Hrntlnel. f ot luge Grove, Oregon Pane 1

|M*K*nc* should athnd the meeting

.30 pm Mrs
man of 1407 E Mam will Im* host
es» for this nu eting.

The group is solicltlng gifls for 
the WCl’U ( 'titilli eh'» Larin home, 
and if you would like to hâve a 
part in tnaking tbelr Christina»

nii-rnbers Kt re Mrs. I’eicy Webb 
and Mrs < !< <nge Woodworth. High 
honor at liridge went to .Mr». E. R. 
Hustl'd.

Tin* next meeting will be the 
Christmas party and will Lx- u 1:00 
o'cliK'k luncheon ut the botile oi 
Mrs. J. H Leonard

Weirton surprised their many 
friend» Saturday, Nov. 25, when 
they were married at Grant» l’a»». 
The Rev. Frank Brown, pastor of 
file Grunts Pass Methodist church, 
read the ceremony at the Metho-, 
diM parsonage Mrs Frank Brown
and Miks Neilson

The bride wore a 
brown accessorie»

witnessed the

iwige suit with 1 
und un orchid ¡

After the ceremony the couple 
h it for a wedding tup to the coast 
They are now at home at 1247 I 
East Madison.

Mrs. Wcldcn has been employed ' 
at Cottage Grove Cleaners for sev- . 
rr if years and Mr. Wvlden is cm- I 
ployed nt the W. A. Woodard Lum-

Give 'S

and 
and 
two

scnled her with gifts.
During the evening the Rev. 

Mrn. Anderson sang a duct 
the Gustafson quartet sang 
numbers. Refreshments were

oldest American college 
letter fraternity is Phi Beta 
, organized at William and 
College, Williamsburg, Va„ 
•. 5, 1776.

the close of the evening.

AIR STEP’S GRACEFUL PLATFORM!

ewels

in 03 re 5,Sn
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Mi: • ..I sTU MIN OBNERVEH 
l-t.t l-HDtV. CHILDREN THERE

Mr. and Mr«. Ral|>h DeJamvtt 
motored to Eugene recently to 
h<' Mr». DeJamett'» mother. 
M:; J E. Gustafson, celebrate her 
birthday anniversary at the Rev. 
Anderson Rctin-mcnt Home All 
of Mrs. Gustafson's children were 
present for the occasion and pre-

OPEN
• Andati

Mr. and Mrs. John C. M-onurd (Miss Patsy Ann Hinkson) whose 
wedding was an event of Nov. 1» at the First Baptist Church in Eu­
gene. They are now at home to their friends on Lorane route.

Sunday Afternoon

Butler Maternity Home
The museum ol natural history I 

at the University of Oregon has a
There an- 1.781 English lan­

guage daily newspaper» in the 
United States with a combined

CLOSED
• etrM Ilm***'*

*• ww> Hill »«titln# MW

BUIOVA w»l<M

Sweater
for

Christmas

Matching 
Pendleton

Jackets and
Skirts

The new home of Mr. and Mrs. 
J B. D-onard, Lorane toute, was 
beautifully decorated Sunday, 
Nov. 26, for the Wedding of Mrs.

-

GV’ The 
Smart Shop

The first fashion of fall... the last word

’1r Æ
4444 to B ' ‘

<

THE SHOE WITH 

THE YOUTHFUL FEIL

First and last for fashion and comfort 
a smartly styled platform by Air 

Step You’ll wear it with your im­
portant fall dress .. . you'll find it the 
most versatile shoe in your wardrobe.

Black and 
Red Calf

in comfort

J11ST RECEIVED — COMPLETE LINE OF HOUSE SLIPPERS

Mail Orders Invited — Promptly Filled

o9 the familq SHOE store
29 S. «th Phone 93»

undCHAFFEE - T<
Dorma,, Nov. 22,Floyd

I lab

^nee COOKING SCHOOL

SALLY'S SALLIES

2:(M) P. M.

2’4 lb. pkg. 35c

Grove, a son, Ronald Arden, Nov. 
25, 1950.

of more than

Lorane route.

Sacred Heart Hospital
RUTLEDGE - To Mr. and Mrs. 

Benjamin W Rutledge, Route 2, 
Creswell, a daughter, Nov. 18, 
1950.

complete skeleton of the saber 
tooth tiger w hich was found near I circulation 
Lx» Angele». I million.

Allen Maternity Home 
STALDER - To Mr. and Mrs. 

Frank Stalder of Delight Valley, 
a daughter, Margie Ann, on Nov. 
22, 1950.

'*r<4evision js wonderful stuff,] There i» a strength of quiet en- 
now that people can see in person! durance as significant of courage 
what they only used to dislike by as the most daring feats of

Arthur Goiifi ' V. I prowess.- Tuckerman

Mrs.

89c 10 Ib. baglb. can

79c CHEESEIlls.

MACARONICABBAGE
CHOCOLATE DROPSSoliti Crisp lb.

4c LIGHT GLOBESPound

LEMONS
Largo Juicy

39c Sunny JimDozen

M & W GRADE A MEAT

LB.y. OK WHOLE

LB.STEER BEEF

LB.LARGE JUICY

BONELESS ROASTS LB.GRADE A BEEF

LB.

LB,

HW MARKET
5th Street and Highway • PHONE 177 • Cottage Grove

turned back cuff at the decol­
letage and closes with iet but­
tons There are fiappy patch

1950, a daughter, Rose Joyce.
D1CKIESON • To Mr. and Mrs. 

Wayne Dickie-on, Ix-xter, a daugh­
ter, Donna Marie, Nov. 23, 1950.

ELLER - To Mi. and Mrs. Bof»)iy 
Ray EHer, Coo» Bay. a daughter, 
Inez Marie, Nov. 23, 1950.

HOCKER - To Mr. and Mrs 
Garland Hocker. Route 1, Cottage 
Grove, a son, Raymond Charles, 
Nov. 24, 1950.

BURNS - To .Mr. and .Mrs Loyal 
Burn*, Elkton, a son, Gene R< 
Nov. 24, 1950.

VEST - To Mr. and Mrs. Robert 
Vest, Cottage Grove, a daughter, 
Diana, Nov. 24, 1950.

HALES - To Mr. and .Mrs Vilas
CELIA LEE will

Demonit rale

Recipe* and

Baking Methods

and Bob VanDevendcr, both of 
Eugene.

Other guests included: Buddy 
Drinkard, son of the bridegroom, 
Mr and MrS. Hamid Eakin, Mr 
and Mrs. John C. Leonard, Mr. and 
Mr Walter Pitcher, Mrs. H. B. 
Breedlove, Mrs. Edna Piller, Mr. 
and Mrs. Al McKenzie, Mr. and

Gladys Anderson, daughter of 
Mrs. Fanny Cable of Springfield, 
to Bernard E Drinkard. Cottage 
Grove. Wedding vows were ex- 
changi'd before the large picture 
window with bouquets of bronze 
chrysanthemums and apple green 
tapers on either side on matching 
stop tables. The wedding ceremony 
was rend by the Rev. Clark S. 
Enz, pastor of the Methodist 
church, at three o'clock.

Miss Diane Morelock rang "Al­
ways,” accompanied by Miss Ann 
Hill, preceding the ceremony.

The bride wore an emerald i 
green tailored wool jersey street 
dress and a bronze orchid corsage. | 
For "something borrowed" she 
wore diamond earings of Edna . 
Pitcher's and for "something blue" 
she carried a handkerchief, a gift । 
from Mrs. Pitcher.

Miss Janet Wheeler of Portland । 
was maid of honor. She wore a | 
dark wine tailored suit with white 
carnation corsage.

Larry Anderson, son of the bride i 
and student at O.S.C., was best 
man.

Approximately 40 guests attend­
ed the wedding and reception that 
followed at the Leonard home.' 
The bride's table was centered | 
with a two-tiered wedding cake 
and pink snowflake candles Mrs 
Edna Pitcher cut the wedding 
cake and Mrs. Edna Piller presid­
ed at the punch bowl. Miss Kay 
Leonard and Miss Diane Morelock 
assisted in serving and Mrs. John J 
C. Leonard was in charge of gifts 
and the guest book.

Mrs. Drinkaid is owner and op­
erator of the Beauty Nook and 
will continue to operate her shop. 
Mr. Drinkard is in the logging 
business and employed by Bohemia 
Lumber Co.

They arc now at home at 13 
North Sixth street, apartment 8 in

Mrs. Phil McKenzie. .Mi. and Mrs. 
Gus Walther, Mr. and Mrs. Roy 
Hanks. Mr. and Mrs. Frank Miller. 
Mr. and Mrs. George Anderson, 
Mr. and Mrs. Arlo Ward, .Mr. and 
Mis. Gus Nowak and daughter 
Dorothy, Mr. and Mrs. Lawrence 
Porter, Jimmy Nichols, Dale 
Sears, Robert Cook, U. of O., Mr. 
and Mrs. Roy Guggisberg. Mr. and 
Mrs. Gene Ware, Mrs. N. E. Comp­
ton and Mr, and Mrs. J. B. 
Leonard.

"I'm afraid* you'll have a long 
wait; the doctor is prescribing for 

himself a vacation.

Don’t miss this big FREE Cooking School. Two 
famous home economists, Celia Lee and Marian Bell, 
w ill show you the latest in expert cookery and home 
baking. Door prizes, too!

WHEN: Tuesday, Dec. 5 - 
WHERE: Arcade Theatre

And for better baking in your home, 
be sure to use Crown Best Patent 
Flour and other quality Crown prod­
ucts. They're all favorites of Oregon’s 
best cooks. Remember, the bett cooks 
in town use Crown!,

CrowiiSlour
CROk*

Like a variety to choose from when you shop? Then you’ll want to nee all the choices 
offered vou iii everv department of our store! Choose the best for your family at the 
price you wank to pay — you’ll find a wide selection of real food values here when­
ever you shop!

SHORTENING
Cream White

Pure
Vegetable

POTATOES

PANCAKE FLOUR
Pillsbury

Mustard or Tomato

SARDINES Oval
Cans

98c

2 35c

the Omar building. A wedding trip 
is planm-d for some time in Decem­
ber.

Out-of-town guests other than 
attendants were: Mrs. Fanny

A BLACK lace stole trans­
forms this white birdseye pique 
dress into an impressive evening 
costume The dress, as shown 
here, is strapless, but it can also 
use a string halter The moulded 
bodice is finished oft with a

Mellowest
Over 1 Yr. Old m 69c

pockets nt the hips of the flared
„ ,. r „ . ., . ,. „ skirt with an Inverted pleat atable of SpnnghcM mother. ,f।
« I w 1 % M * a 4 • A » •»«.* V » I J A C Htl l»Ft Itthe bride; Mrs. W. R. Ashworth

Beef Siew for Fall Appetites
By ALICE DENHOFF

HEARTY fare just right for the 
season, Is on the fire today. First 
off. a honey of a beef stew with 
toothsome dumplings.

To serve 4, melt 2 tbsp, fat In 
large frying pan. Flour lightly 
one lb. round steak that has been 
cut Into Inch cubes. Brown meat 
in frying pan. Arrange one me­
dium onion and 3 medium car­
rots, all sliced, on top of meat. 
Add an 8 oz. can tomato sauce, 
tsp. salt, % tsp. pepper, tsp. 
cc’.ery salt, ife to % tsp garlic salt, 
and water to cover. Cover and 
simmer slowly for about 2 hr. or
until meat is tender. Add 
waler if gravy cooks down.

The Dumplings

more

Drop dumplings by spoonsful 
on top of boiling stew, cover, and 
simmer 15-20 min. To prepare 
dumplings mix and sift one c. 
sifted flour, 2 tsp. baking powder, 
'/a tsp. salt. Cut in 2 tsp. shorten­
ing, then add V# c. milk, % tsp. 
dry mustard, tsp. minced parsley 
(dry or fresh), y4 tsp. each onion 
salt and celery salt. Stir quickly 
to make soft dough. Proceed as 
above. Makes 6-7 dumplings.

A casserole of tuna fish with 
potato chips makes a hearty sup­
per special. To serve 4 generously, 
stir U c. milk into a can con­
densed cream of mushroom soup; 
heat. Put contents of a 7-oz. can 
tuna fish into a strainer, and pour 
over it a cup of hot water to take 
off the execs» oil. then break the 
fish into rather large pieces and 
add it to the sauce. Crush me­
dium sUe package of potato

chips. Butter a small casserole; 
pour half the creamed tuna fish 
In the bottom, then sprinkle with 
half the potato chips over the 
fish, then add another layer of 
the creamed tuna, and top with 
potato chips. Bake at 375 F. for 
20-30 mln.

F.gg Curry
A tangy egg curry is a good 

choice for something different 
by way of a luncheon or supper 
dish. To serve 4-6, cream 2 tbsp, 
butter and 2 tbsp, flour together. 
Add tsp. curry powder, ># tsp. 
paprika. *4 tbsp, finely-chopped 
onion and ^4 tsp. salt. Stir well; 
add 1M> c. scalded milk, then 
cook until mixture thickens, stir­
ring constantly. Chop the whites 
of 4 hard-cooked eggs and add 
with one c. cooked rice to the 
above mixture. Serve in patty 
shells garnished with the egg 
yolks, grated.

It's a good ap-ile season, so 
how about an apple souffle? Yes? 
Then combine % c quick-cocking 
tapioca, V4 c. sugar, Mi tsp. salt 
and 2 c. milk in top of double boil­
er. Place over rapidly boiling 
water, bring to scalding point 
(allow 3 to 5 min.) and cook 5 
mln., stirring frequently. Add ’A 
tsp. cinnamon, ># tsp. nutmeg, 2 
tbsp, butter, 1 Yh tbsp, lemon juice 
and one c. grated raw apple. Cool 
slightly while beating 3 egg yolks 
until thick and lemon-colored. 
Add egg yolks and mix well. Fold 
in 3 stiffly beaten egg whites. 
Turn into greased baking dish. 
Place in pan of hot water and 
bake at 350 F. for 50 to 60 min., or 
until souffle is Ann. Serve hot 
with whipped cream.

DON'T
FORGET

Shop Our Hardware Rack for AU Those 
Handy Gadgets You Need in the Kitchen

Imitation Maple

SYRUP

EASTERN HAMS 
SHORT RIBS 
FRANKFURTERS

VEAL STEAKS or CHOPS
VEAL STEW MEAT

33c

5 X 69c

53c 
29c 
39c 
79c 
69c 
29c


