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Society News
By Ann Morrison and 

Heleona Searcie

TEXAS MATRON 
VISITING AUNTS

From the beautiful city of Hous­
ton, Texas, came the charm ing 
Mrs. M ary Stevenson, the niece 
of Mrs. Edw ard Honor of 76 N. 
E. San Fafael st., and Mrs. Jo ­
sephine Sibly of 61 N. E. Hancock 
St.

Mrs. Stevenson will rem ain in 
the City of Roses for a few weeks 
before re tu rn ing  to  Houston to 
join her husband and son.

OTHER OUT OF 
TOW NVISITORS

Mr. Fred Dave, now in the U. 
S. Navy, and who is stationed at 
Seattle, Wash., and who for the 
past th irty  days has been on a 
furlough and visiting his wife, 
Mrs. G ladys Dave of 9810 S. E. 
Pine St., left for Seattle this 
week end. He reports a most en­
joyable furlough.

Mrs. Ludie Brown and Mrs. 
Lela Johnson, from  Chicago, 111. 
are in our fair city visiting their 
m other, Mrs. B. Daniels, and sis­
te r ,Mrs. M attie McCain a t their 
home on 6410 S. E. 60th Ave.

They plan to rem ain  here for 
three or four weeks, but since 
their m any friends are giving so 
m any en tertainm ents at various 
places for them  they m ay be 
forced to rem ain  longer.

Mr. and Mrs. Millie Burns and 
fam ily of Oakland, Calif., are vis7 
iting Mrs. B urns’ m other, Mrs. 
M aybird Bagley of 10304 S. E. 
Adler. Their stay here is indef­
inite.

Miss Flora Lee Wilson, of Se­
attle, Wash., is visiting her par 
ents, Mr. and Mrs. A rthu r Wilson 
of 2932 S. E. Ash St.

She is attending school in Se­
attle, Wash.

D istrict R epresentative Mis­
sionary of The Church of God in 
Christ, Mrs. Mary Russaw, of 
Bakersfield, Calif., was in the 
city w eek before last, visiting 
her son, Elder Russaw of 9703 S. 
E. Ash St.

She was a delegate at the State 
Convention of The Church of 
God in C hrist which recently ad ­
journed.

Mr?. Fannie Evans of Oakland, 
Calif., passed through the city 
Monday, Ju ly  16 ,enroute to  Spo­
kane, Wash., and Butte, Mor.t. 
While here she was the guest of 
Mrs. M yrtle Mitchell, 1104 S. E. 
Mall St.

Mrs. G lenn Nelson cf Kansas 
City, Mo., is visiting her sistoi, 
Mrs. Wash Gordon of 26 N. Sac­
ram ento St.

of the St. Jam es Baptist church, 
120 N. E. Russell St.

The serm on was delivered a t 
the request of the general super­
intendent of the Commercial Iron 
Works.

Rev. Ferguson’s subject was 
“Lost C hildren”. It was inspiring, 
interesting and well appreciated 
by all who heard  him.

Among the sick this w eek are 
the following. Mrs. W illiams 
Graves, 139 N. McMillen St.

INQUIRER S PUBLISHER 
VISITS SEATTLE

Mr. Ralph H. Faulk, ow ner and 
publisher of the Portland  In ­
quirer, spent the week end at 
Seattle, W ashington, on business.

PARTIES AND ENTERTAIN­
MENTS FOR SINGERS

Mrs. Josephine Sibley really  
won a warm  spot in the hearts of 
the Kansas City Gospel Singers 
Saturday  afternoon, Ju ly  14th, 
w hen she served a lovely two- 
course dinner, consisting of prac­
tically everything from a delici­
ous roasted turkey, w ith all the 
trim m ings, to varieties of pickles 
and olives. For dessert Chocolate 
cake and ice cream.

The repast was at Mrs. Sibley’s 
home, 61 N. E. Hancock St.

The singers w ere loud in their 
praise of the dinner and paid 
Mrs. Sibley quite  a tribu te  as a  
hostess.

The young m en from  Kansas 
City, nam ely Messers R. Foster, 
Stacey Gaston, Jessie W hitaker, 
Law rence H am brick, Coatney 
Mason and A ndrew  Brown have 
rendered splendid program s since 
they have been here w hich have 
been enjoyed by all. They are 
here w ith Rev. F. Billups and Miss 
Fay King.

Mr. and Mrs. Ben Brown w ere 
the charm ing host and hostess 
at an early  afternoon buffet re ­
past at the ir home, 112 N. H an­
cock St., on Ju ly  18th

The table was beautifu lly  dec­
orated in w hite and silver.

The flowers w ere nasturitium s 
and w ere picked from  the garden 
of the Browns.

The following guests were 
present.

Rev. F. F. Billup, Miss Fay 
King, Messers Coatney Mason, 
Jessie W hitaker, A ndrew  L. 
Brown, Stacey Gaston, and Law ­
rence Ham brick, of the Kansas 
City Gospel Singers, who are in 
such popular dem and at the pres­
ent time.

The other guests were: Rev. 
and Mrs. J. Smith, Mrs. Alma 
Smith, Mrs. Estella Williams, Mrs. 
M yrtle Mitchell, and Hiss Helena 
Searcie.

The ladies assisted Mrs. Brown 
in m aking the afternoon very 
pleasant for the honored guests.

All present left thanking the 
host and hostess for a delightful

She was one of the guests a t afternoon dinner and a most en- 
the 27th A nniversary W edding i°yable affair, 
party  held a t the residence of Mr. ANOTHER OLD CITIZEN 
and Mrs. A. W. Denton, 1622 N. PASSES TO GREAT BEYOND

The passing of Mr. John Hayes 
brought sadness to his m any 
friends and relatives.

Mr. Hayes had been ailing for 
some tim e and died Ju ly  9th.

He leaves to m ourn their loss 
his m other, Mrs. Alice Hayes, at 
506 N. Ross Ave., a sister, Mrs. 
Mabel H enderson and brothers, 
Messrs. Harold, A rthur, Chaun- 
cey and H erm an Hayes.

Mr. Hayes lived in Portland for

a num ber of years and was well 
known in the boxing and sport 
circle w here he won m any box­
ing bouts and honors in fistic 
activities.

Mrs. Charles Johnson and 
daughters Shirley and Joan a r­
rived home last w eek after 
spending a month visiting in 
Spokane, Wash, as the guest of 

! Mr. Louis Dawson, a brother to 
i Mrs. Johnson.

Mr. and Mrs. Will Gragg of 
4902 N. E. 30th Ave., have as 
their house guest for a few days 
Mrs. Plum m er from Denver, Col­
orado.

Mr. Edward Cumby, a form er 
Portlander, is spending a m onth’s 
visit w ith his mother, Mrs. M ari­
on McClear of 3128 S. E. Tibbets 
St. Mr. Edward Cumby is in the 
M erchant Marine service.

Mrs. M artha J. Mullen and 
Mrs. Clara Pickett are visiting 
the St. M artin’s Springs at Car- 
son, W ashington. Both ladies 
w rite back to their friends that 
they are enjoying the rest and 
sulphur baths, but will be glad to 
get back home.

All the way from Kansas City, 
Co. comes Mrs. Ella Stephenson 
to spend the sum m er w ith her 
daughter, Mrs. Pearl Stew ard of 
3325 S. E. Main St. Mrs. S tephen­
son will be rem em bered as v isit­
ing here about two years ago, at 
which tim e she m et m any friends 
who are very happy to welcome 
her back again.

Mrs. Lola M ontgomery w rites 
back to her relatives and friends 
of her safe arrival home after 
visiting her bro ther and sister, 
Mr. Abe Corneal and Miss Cor­
neal. Mrs. M ontgomery is now 
residing in M anhattan, Kansas, 
but she will never forget her 
friends in Portland, the city of 
roses.

Y. W. C. A. HONORS 
NEW SECRETARY

W ednesday afternoon, the Y. 
W. C. A. held a reception to w el­
come Mrs. M arjorie Hum er Jack- 
son who is secretary for group 
w ork and community service of 
Portland Y. W. C. A. In the re ­
ceiving line w ith the new secre­
tary  w ere the president of the 
board, Mrs. Joe F. Skelton and 
all officers of the board of d i­
rectors. The affair was held in 
the W omen’s Lounge on the sec­
ond floor. Hours for receiving 
were 3 to 6 p. m. Quite a large 
num ber of the ladies w ere on 
hand to  m eet Mrs. Jackson.

M aster Robert Dawson is on 
the sick list th is week. We all say, 
Get w ell soon, Sonny.

Mrs. Leon W. West is confined 
in. Mr. Lee Sheppard is in the 
hospital, but is improving.

E. V ictoria St., Ju ly  15, and 
whose nam e was inadvertently  
om itted from the list of guests 
tha t appeared in our last issue.

Numerous affairs have been 
given in honor of Mrs. Nelson 
since her sojourn in our city. She 
plans to  leave for home about 
Ju ly  29th.

FORMER OAKIES 
VACATIONING BACK HOME

Monday, Messers C. D. M artin, 
F red Johnson, Jam es Jam erson 
and his father, left for Muskogee, 
Oklahoma, the ir form er home, 
for a much needed vacation.

LOCAL MINISTER PREACHES 
TO SHIPYARD WORKERS

An unusual service was held at 
the Commercial Iron Works, a 
defense shipyard here, last S at­
urday a t the luncheon hour, by 
the  Rev. J. S. Ferguson, pastor

The Time Shop
Time is O ur Business

Licensed Watchmakers 

Expert Repairing

5 to 10 day service

420 S. W. W ashington BE 6441

S. 'DUKE PRESENTS

JAY McSCHANN
and His Orchestra

“The band that jumps 
the  blues”

—featuring1—
WALTER BROWN, Vocalist

McElroy's Ballroom
S. W. FOURTH & MAIN 

Portland
MONDAY. AUGUST 6TH

WB 3440 for table reservations 
Coming Angnst 13th—

J i m c i B  L U N C B rO R D  
ana Xls Orchestra

"Babes Meal Planning Corner"
BY MRS. FLORA L. FAULK 

2736 N. E. Rodney Ave.
Portland 12, Oregon

Easy—Refreshing Summer Dessert

Cooling and refreshing as a  sum - M ake it plain lem on, or fold in 
m er breeze—th at’s Sum m er Chiffon your favorite sum m er fruit. W atch
P ie  w ith  its  velvety, cream y-light hot w eather appetites perk up «»4 
filling in a  crisp, flaky piecrust. tak e notice!

Summer Chiffon Pie
1 tablespoon gelatin  

% cup cold w a te r 
4 egg yolks 
1 cup su g ar 

D ash of sa lt

Soften gelatin  in cold water.
Combine egg yolks, K cup sugar, 

salt, lemon juice and rind, and  
b len d  w e ll.  C ook o v e r  b o ilin g  
w ater until th ick  and foam y, beat­
ing constantly  w ith  rotary beater  
(about 3 m inutes). R em ove from  
heat. Add gelatin  m ixture. Cool.

B eat eg g  w hites until stiff, but 
not dry. Add rem aining K cup 
sugar gradually (about 1 table­
spoon at a  tim e), beating  after

Ju ice  o f 1 lemon 
G rated  r in d  o f % 
lemon

4 egg w hites 
1 S p ry  P ie  Shell

each addition until stiff. Fold care­
fu lly  into gelatin  m ixture until 
w ell blended. P ile lightly  into  
baked pie shell. Chill several hours, 
or until Ailing is set.

B e rry  V a ria tio n s:  Fold  about 1 
cup straw berries (cut in half) or 
whole red or black raspberries, 
blackberries, halved sw eet cher­
ries, or sliced peaches into Ailing 
just before putting it in the shell.

Pie Shell
Mix IK cups sifted  ALL-PUR­
PO SE  FLO UR and % teaspoon  
SALT. M easure out 7 tablespoons 
S P R Y  and divide into tw o equal 
parts. J
S te p  1 for Tenderness—cut in Arst 
h alf o f Spry until as fine as meal. 
S te p  2  for F lak in ess—cut in re­
m ain ing Spry until particles are 
size of large peas.

Add 3 tablespoons cold W ATER.

m ixing thoroughly into a  dough. 
R oll K inch thick and prick w ith  
fork. P lace dough in pan and let 
relax 5 m inutes. P a t w ith  ball o f  
dough to fit pastry into pan. Trim  
pastry 1 inch larger than pan and  
turn back edge. F lute rim.

B ake in very hot oven (450°F.) 
10 to 15 m inutes.

Makes enough pastry for a  9- 
inch 1-crust pie.

RATION STAMPS GOOD
APR. MAY JUNE JULY AUG. SE P T OCT.

RED STAAA P S

qHr- IF « »  THRU JULY 31

THRU AUG. 31

V  W  X Y  Z
2 2 2 2 2 THRU SEPT. 30

THRU OCT. 31

Next stamps become good Aug.I

BLUE STAMPS

THRU OCT. 31 

Next stamps become good Aug.i

SUGAR STAMPS
36 nun THRU AUO. SI

1 I 2 I 3

SHOE STAMPS
AIRPLANE STAMPS •  BOOK NO. 3

tOOO IN D I F IN ITELY

1-------------1------------1------------ \—
GASOLINE COUPONS

1 1A  16 THRU SEPT. 21 |

1______1 1 1
CUP THIS CHART FOP FUTURE REFERENCE


