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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.
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JUST RECEIVED — COMPLETE LINE OF HOUSE SLIPPERS

Mail Orders Invited — Promptly Filled
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the family SHOE store

20 S. 6th Phone 039
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dress and a bronze orchid corsage
For “something borrowed” she
wore diamond earings of Edna
Pitcher's and for mething blue
he carried a handkerchiel 1 ELUl
from Mrs., Pitcher
Miss Janet Wheeler of Portland
was maid ol honor She wore i

dark wine tailored suit with white

carnation corsage

Larry Anderson, son of the brid
and  student it OSAL., wa bes
man

Approximately 40 guests attend
ed the wedding and recept 1
followed at the Leonard hon
The bride’'s table was
with a two-tiered
and pink snowflake indle Mrs
Edna Pitcher cut til wiedding
cake and Mrs. Edna Piller presid
ed at the punch bowl, Miss Ka)
Leonard and Miss Diane Morelock

1ssisted in serving nd Mrs. Joh
C. Leonard was in charge ol
and the guest book

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

They are now at home at 13
North Sixth street, apartment 8 in
the Omar building. A wedding trip
is planned for some time in Decem
ber

Out-of-town guests other than

Fattendants were Mrs Fannmy

Cable of Springficld, mother ol
the bride; Mrs. W. R. Ashworth
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A BLACK lace stole trans-
forms this white birdseye pique
dress into an Impressive evening
costume. The dress, as shown
here. 1s strapless, but it can also
use a string halter. The moulided
bodice 1s finished off with a
turned back cuff at the decol-
letage and closes with jet but-
tons. There are flappy patch
pockets at the hips of the flared
skirt with an inverted pleat at
the center front

Beef Siew for Fall Appetites

By ALICE DENHOIFW

HEARTY fare just right for the
season, 1s on the fire today. First
ofl, a honey of a beef stew with
toothsome dumplings.

To serve 4, melt 2 thsp. 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, ¥4 tsp. pepper, % tsp.
celery salt, 14 to 14 tsp. garlic salt,
and water to cover. Cover and
simmer slowly for about 2 hr. or
until meat is tender. Add more
waler If gravy cooks down.

The Dumplings

Drop dumplings by spoonsful
| on top of bolling stew, cover, and
| simmer 15-20 min. To prepare
dumplings mix and sift one e.
sifted flour, 2 tsp. baking powder,
15 tsp. salt. Cut in 2 tsp. shorten-
ing, then add % e¢. milk, 3§ tsp.
dry mustard, tsp. minced parsley
(dry or fresh), V4 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 12 ¢. milk into a can con-
densed cream of mushroom soup;
heat, Put eontents of a 7-o0z. can
tuna fish Into a strainer, and pour
over it a cup of hot water to take
off the excess oll, then break the
fish into rather large pleces and
add It to the sauce. Crush me-

dlum slze 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 ecreamed tuna, and top with
potato chips. Bake at 375 F. for
20-30 min

| Fgg 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 thsp. flour together.
Add tsp. curry powder, 5 tsp.
| paprika, Y2 tbsp. finely-chopped
onion and ' tsp. salt. Stir well;
add 1% e¢. scalded milk, then
cook until mixture thickens, stir-
|r1n;: constantly. Chop the whites
inf 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 geod apnle season, so
| how about an apple soufile? Yus?
| Then combine 14 ¢. quick-cocking
taploca, % e¢. sugur, 5 tsp. salt
and 2 ¢. milk In top ¢f doubie boil-
er. Place over rapidly bolling
water, bring to scalding point
(allow 3 to 6§ min.) and cook &
min., stirring frequently. Add 14
| tsp. elnnamon, 4 tsp. nutmeg, 2
tbsp. butter, 115 tbsp. lemon juice
and one ¢, 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 whiles,
|Turn into greased baking dizh,
Place in pan of hot water and
bake at 350 F. for 50 to 60 min,, or
until souffie is firm, Serve hot
with whipped cream.
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19 Y - Don't miss this big FREE Cooking School. Twe
famous home economists, Celia Lee and Marian Bell,

-
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1Y‘S SALLIES will show vou the latest in expert cookery and home .
Sﬂl.!’,, ._.LJ ] )
- gt | baking. Door prizes, too! p
R
WHEN: Tuesday, Dee. 5 — 2:00 P. M. o
vy

WHERE: Arcade Theatre

And for better baking in your home,
be sure to use Crown Best Patent
Flour and other quality Crown !vrud-
ucts. They're all favorites of ( Jregon's

best cooks. Remember, the best cooks

in town use Crown!
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Like a variety to choose from when you shop? Then you'll want to see all th_e choices
offered you in every 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 PANCAKE FLOUR

Cream White Pillsbury
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cnooace |MACARONL  -n. 35¢
! CHOCOLATE DROPS - 33c
. LIGHT GLOBES

Shop Our Hardware Rack for All These

L E M o N s Handy Gadgets You Need in the Kitchen

Large Juicy Imitation Maple
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VEAL STEAKS or CHOPS . 09C
VEAL STEW MEAT £
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