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. - ASPIC JELLY
" Aspile jolly is not the “high fal-
htin" thing it sounds when one

. 5sdes the word printed in cook

books or magasine articles. Aspic
~the name does sound rather

. straage, perhaps hard to make and
 high

uppish, as though it should
~ appear only on French cafe menus
$0d not on the bIll of fares of
such ordinary tables as ours,
‘e Yet like almost everything,
vhu you're once acquainted with
5t you'll tind it's simple and easy
aftér all. But that doesn't say
it 'isn’t good; some easy things,
you kmow, are deliclous and this
ne If you are serv-
ing a party luncheon during hot
weathép, you'll certainly want to
have something in aspic jelly.
Perhaps it will be the meat—
chicken or tongue or even fish. It
4nay be the vegetables which you’ll
wish to put in aspic, or it may
pven be the salad,

‘Burrounding your meat or veg-
iptables with this jelly will insure
your guests of a cool'and beauti-
ful luncheon dish as well as an
unusual and tasty ome. It also
gives you, as the hostess, a chance
to prepare the main dish of the
meal far ahead of time so that
“yoll can be ad cool and delightful
s the jelly itself.
always made with
t jmice of stock which has

thickened with gelatipe. This
ured aronnd whntever you

‘ n in lt allowed to set
"h a lqbe. before serv-
g it (umbd ont of the dish and
one h ‘miold of cl¥ar sparkling

f8picy jelly around the meat or
ve‘ouhlnu. making a gorgeous un-
‘Wisual dish, out of ordinary ma-
‘Rerials.

Either broth from chicken can
Pe used or broth from beef. In
‘the recipe which I have below,
both white and brown stock is
‘galled for:

"~ 2 tbsp. carrot

2 thsp onion

2 tbsp. celery

2 sprigs parsley

1 sprig savory

2 cloves

2 sprigs thyme

1 bay leaf

-8 cup white stock

4 tbsp. granulated gelaline

1%, qt. white stock

1§ qt. brown stock

Juice 1 lemon

3 egg whites

Put vegetables, seasonings, and
1 cap stock in & sauce pan; cook
twenty minutes and strain, reserv-
ing liquid. Add gelatine to stock,
then add lemon juice and strained
liguid. Season with salt and cay-
enne and add white of egg slight-
1y beaten. Add slowly to remain-
ing mixture, stirring constantly

_mutil boiling point is reached. Take

from fire and let stand thirty
minutes. Strain through a dou-
ple thickness of cloth.

Of comurse all white or brown
plock can be used. The white is
micest for vegetables and white
meat and the brown stock for dark

eat. Be sure to taste the liguid

it is made to see that the
mllllln are right. It should
be highly seasoned and also very
clear. The purpese of the egg

iités is to clear it.

any times one doesn’t have
meat stock on hand and it is too
smuch trouble to make it. The
following recipe with boullion
cubes, I find very ntlstnctory on

phort notice.
O« Quick Aspic My
“Drasoive 3" enicked boullion
%‘,h;‘ ki
BOa
"-:’I.'i“' y h:' glte‘r and juice of

te. mh iE.h s -

bln cheese cloth.

In extremely hot weather it is
pafest to use more gelatine than
ghe . recipe calls for in order to be
pertain that the jelly will not sud-
genly melt before the dish can be
gotten to the table. And often-
fimes when one cannot prepare it
many hours ahead, the gelaline
pan, be increased to save one’s
peace of mind as to whether it
will be set in time. However, if
ghe day is not hot, the recipe is all
Fpight as it is.

“As 1 have said any kind of meat
br wvegetubles may be molded in
‘mgple. Of course, they must be
pooked beforeband. Following are

~ ghree delightful luncheon dishes in

TONGUE IN ASPIC

Cook tomgue until tender in
/bolling water to cover, with six
carrot, two stalks celery, one
stuck with six cloves, one-

and

ENT — ROVAL MILLING

through a dou-|

with' sliced pickles. Place a pan
in' ice water, cover bottom with
aspic jelly mixture, and let stdnd
until jelly is firm. Arrange to-
matoes on- jelly, top side: down.
Add more aspic jelly mixture, let
stand untfl firm, then add all of)
jelly. Chill thoroughly, turn on a
seérving dish and garnish around
base with jelly.
JELLIED VEGETABLES

Soak one tablespoon granulated
gclatine in ohe-fourth cup cold
water, and dissolve in ome cup
boiling water; then add one-fourth
cup, each sugar and vinegar, two
tablespoons lemon juice and one
teaspoon salt. Straih cool and
cup-celery cut in small pieces, one-
cup calery cu tin small pieces, one-
half cup finely shredded cabbage
and one agd one-half canned
pimientos cut in small pieces.
Turn into a mould and chill. Re-
move from mould and arrange
around jelly thin slices of cold
cooked meat overlaying one an-
other, Garnish with celery tips.

T HOUSEHOLD
| HINTS

HOUSEHOLLD HINTS
Menu Hint
Here is an intriguing and unus-
ual luncheon or supper menu. Oth-
er fruit or berries might be sub-
stituted for the elderberries. The
cheese takes the place of meat, so
it is a fairly hearty meal, although
simple and easily prepared.
Scarlet King Salad
Cheese Straws
Elderberry Pot Pie
Iced Tea
Today's Hecipes
Scarlet Ring Salad—Take four
red beets and one cup coltage
cheese with mayonnaise salad
dressing, paprika. Arrange on
bed of lettuce a ring of diced
cooked red beets. Fill center of
ring with cottage cheese, topped
with mayonnaise dressing and a
sprinkle of paprika.
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Elderberry Pot Pie—Use one
quart of canned elderberries. Heat
to the boiling point, then drop in
dumplings and cook ten minutes
without lifting cover. Serve with
cream and sugar.

Dumplings—One cup flour, two
teaspoonfuls baking powder, one-

half teaspoon salt, one teaspoon
shortening, cold milk. Sift flour,
baking powder and salt, rub ip

shortening lightly with fingers add
enough milk to make dough hold
together. Drep by spoonfuls into
the elderberries.

An Artichoke Is really a flower
bud. When young and tender and
bottom (the center eircle with the
spiky top pulled off) may be eat-
en as a salad. Otherwise the arti-
chokes is steamed or boiled. An
average size welghs one-half
pound. Choose fresh globes from
which a leaf will pull easily They
may be obtained canned,

Suggestions
Ofl Stains
To remove oil stains rub the
material with lard and wash with
warm water and soap.
New Mop
When starting a new f{loor mop,
try brushing out the dirt with a
whisk broom after each using, in-
stead of shaking it,
Even Slices
‘Wrap a piece of waxed paper
arpund the knife blade bafore cut-
ting bwstter into squares for serv-
fog. It will make much neater
pleces of butter

My girl friend’s so dumb she liunhlh
carte means on a tea wagom.

your jams and jellies first coal
with a thin layer., then lay a
pigce ol string across and finish
the coating. Let the end of the
string hang over the edge of the
glass. When the paraffine is to
be removed, pull the string and it
will come off whole.

Failure of Stock Firm

Causes New York Flurry:

NEW YORK, Aug. —(AP)—
Fallure of the stoek exchange firm
of A. L. Fuller and company to-
day sent'mn harricane of ‘selling of-
ders through the stm:r market,
blowing d8wn dozens 'of flimsy
speculative structures which had
heen erected laboriously by poel
operators. Prices of many issues
crashed five to 256 points, wiping
out hundreds of millions of dol-
lars in guoted values, as holders
ot the shaky stocks stampeded for
the cyclone cellara,

The collapse of the market was
largely attributable to the rush of
traders to get out from pnder.
Huge blocks of stocks were
thrown on the market for sale at
any cost, and as prices plunged
downward, hundreds of stop-loss
orders were touched off, adding to
the fury of the storm. Inability,
or unwillingness, to meet calls for
mere margin resulted In many
speculators being sold out on the
down grade.

Announcement from the ros-
trum of the exchange that A. L.
Fuller and company had been sus-
pended for inability to meet their
engagements spread consternation
among investors and brokers. Im-
mediately the rush to withdraw
from the unstable market was on.
So headlong was the retreat that
the day's total transactions ran
within a few thousand shares of
the 3,000,000 mark, and estab-
lished a new high record for the
Year.

Rah! Rah!

They were on their way home
from the football game. He broke
the silence by remarking, sadly:
“Well, too bad we lost the game.”
“Isn’t it?" agreed the girl. *‘But
never mind, Bob; we had the best
logking cheer leaders.”

Preparedness f
In putting a paraffine top on

West Coast
. Greater Mevie Season

FIRST OF THE
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“BEAU GESTE”

Oné Week Starting
Friday, August 19
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Saturday Specicl

CBYSTAL FROST GLASS
Water Sets
98¢ o

This set includes one large pitcher and six
tumblers.
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| nized in Woodburn on

| Marie Garrison and Wilbur Llovd

ringbestdr and the little flower
bzirls ‘were Pay ‘Waldorf and Al-
fleen Thompson. Harrfet Mazovet-

Fisflnrwl )
4ng."” and “I'Know & Lovely Gar-

‘played: by Miss Florence Currie

Attractive Wedding Solem-

Wednesday Evening
The marriage of Miss Ruth

Jones which was solemnized at
eight o'clock on Wednesday even-
ing in the First Methodist church
of Woodburn will be of interest
in Salem. The service was read
by Rev. Aaron J. Neufield in the
presence of one huadred relatives
and friends.

The bride, who was given in
marriage by her father, wore a
gown of white crepe blaeck satin
and a veil of Brussels lace with
cap arangement. She carried a
shower bouquet of pale yellow
roses and white snap dragons,

Mrs. Paul Garrison as matron
of honor wore Nile green Chiffop
and carried yellow roses.

The bridesmaids, Miss Kathlean
Gerrison and Miss Pearl Stoller,
wore orchid and ydllow frocks
and carired snap dragons in pastel
shades.

Clarence Allen acted as best
man. The ushers were Rex Gar-
rison and Charles Huddleston.

Doris May Albin of Salem was

zley of Pori
Preceding the ceremony,
Larsop sangs “At Dawn-

and earried the train.
Miss

den.”” The wedding march was
of Vancouver, Washingion.

A reception was held following
thie ceremony.

Mr. and Mrs. Jones left im-
mediately on a ten days' wedding
tour to California.

Upon their return they will be
at home to their friends in their
new home at Fifth and Hayes
streets in Woodburn."”

Salem Group at the Beach
for Several Days

Mr. and Mrs. E. R. Allgood,
Mrs. Stella Walrath, and Miss
Mary Walrath are spending sev-
eral days at Rockaway.

Dr. and Mrs. Canse Will
Tour Oregon Beaches

Dr. and Mrs. John Martin Canse
will leave Monday by motor on a
vacation tour of the Oregon
beaches. They wlll be away for a
week

At Rockaway for Vacation

Mrs. C. W. Schroeder,, Mrs. Sam
L.aughlin, and Irma Greene are
in the Driftwood Cottage at Rock-
away for several weeks.

Guest in Salem from Colorado
Miss Ida Hutchins of Denver,
Colorado, is a guest of her broth-
er-in-law and sister, Mr. and Mrs.
Homer E. McWain. ’

Will Spend Remainder of
Season at Cannon Beach

Bert Forbes Jr., Is domiciled in
the Athone Cottage at Cannon
Beach for the remainder of the
geason.

On Camping Trip
to Mount Hood

Mr. and Mrs. A. M, Jerman ac-
companied by Mr. and Mrs. John
P, Hunt of Woodburn, left yes-
terday on a camping trip to Mount
Hoed.

Miss Tucker Will
Study in Boston

Miss Lucile Tucker, who with
her mother, Mrs. 8. E. Tucker, is
visiting in California at the pres-
ent time, will go from there to
Boston where she will enroll for
the winter in the Boston School
of Dramatics.

Mrs. Tucker, accompanied by
her daughter, Miss Gertriade
Tucker of S#n Jose, will retarn
to her home in Salem ll:u.. latter
part of the week. ,

Week-end Guests
From Monmouth '

Mr. and  Mrs. W. B. Johnston
will have as their guests over the
week-end, Miss Dorothy = Maxwell
and Miss Florence Snodgrass of
Monmouth, Mr. and Mrs., John-
ston will accompany their guests
on their return to Monmouth Sun-
day evening.

Leaving Today for
Rhododendron

DDr., and Mrs. Laban Sleeves are
leaving today for Rhododendron
where they will spend the week-
end as the guests of Mr. and Mrs.
Ralph Watson of Portland.

Will Visit Camp Fire
Girls at Bull Run

Mr. and Mrs. Roy Mills with
their children, Ila and Charles,
will wvisit their daughter, Miss
Roberta Mills, who is attending
the summer camp of the Portland
Camp Fire girls near Bull Run.
Miss Frances Lawn and Miss

Claudia Buntin are also in camp.

Dr. and Mrs. Steeves at
Seaside for a Fortnight

Dr. and Mrs, B. L. Steeves are
spending a fornight in their sum-
mer home, ‘“‘Steevescote,’”” at Sea-

side.

Mrs. Martin Entertains
With Luncheon

ess for an attractive luneheon on
Thursday afternoon at the home
of her mother, Mrs. Lena Hart.

Covers were placed at the lun-
cheon table, centered with nas-
turtiums and blue tapers, for Mrs.
J. L. Smith, Mrs.- G. Frum, Mrs.
C. F. Robinson, Mrs. A. R. Van-
derhoff, Mrs. 1. M. Twedt, Mrs
Lena Hart, and the hostess, Mrs.
Martim.

Initiation Services Held
for Dallas Assembly of
Rainbow Girls

The Chadwick Assembly of the
Order of Rainbow Girls from
Salem initiated a group of Dallas
girls Monday evening. A number
of the members of the Bvergreen
Assembly of Woodburn were also
present.

Dallas giris initiated on Mon-
day evening were: Margaret Ellis,
Katherine Hawkins, Mary Himes,
Ethelyn Eberting, Mary Starbuck,
Margaret Stats, and Loulse
Fletcher.

Visiting in Spring Vauey
Miss Ruth Stevenson is visiting
at the home of her brother-in-law
and sister, Mr. and Mrs. Carl Al-
derman of Spring Valley.

Dr, and Mrs. Blodgett
Go to Rockaway

Dr. and Mrs. Corydon Blodgett
left yesterday for Rockaway where
they will join Mr. and Mrs. Arthur

mmnrmmhou-'

The Woodmen of the World
and Neighbors of Woodcraft are
-sponsoring a picnic at Woodland
Park, Sunday, August 14, Friends
are imvited to attend.

Needlecraft Club Will Meet
The Needlecraft Club will meet
at the home of Mrs. Ruth Denni-
son, 1540 North Liberty street,
on Tuesday, August 23.
Guests at Manzanita
Mra. Lawrence Lewis and Miss
Lois Wilson are guests at Anchor
Inn, Manzanita beach.

Mr, and Myrs. McWain
Now at Home at 335
Fairview Avenue

Mr. and Mrs. H. E. McWain are
now at home to their friends at
336 Fairview Avenue.

At Caseadia for a Fortnight

Smdlw the WM at
ific Ci »

Mrs. C. M, Lange and m-
Marshall of Baldwin,
Elva Burris, the Misses lll
Gwendolyn Hertadg, and Freder-
ick Hertzog are spending the week
at Pacifie City.

Visiting in/Corvallis - =
Miss ‘Doris MeCallister is visit-
ing at the home of her uncle and

aunt, J. G. Buchanan, mear Cor-
vallis,

Return from Short Ylﬂ-
tion at the Beach
Mr. and Mrs. M. C. Petteys have

returned after spending a l‘ﬂl
vacation in Cutler City.

Go to N t
UM rt.’ n:dw gu‘iym-

left Friday for Newport and Talt
where they will remain for several
days.

Mr. and Mrs. H. F. Shanks have
gone to Cascadia for a fortnight.

Buy Statesman Want Ms;

FAT - MEATS

Corner Court and Liberty

STEUSLOFF BROS. MARKET_

Utley who have been touring the
northv_el_'p b_e:'ches.

IR

ELECTRIC

at 2:30 p. m,, to the

Frigidaire Sales Room
154 South High

(Next Door to the Elsinore Theatre Lobby)
to a demonstration of Frigidaire

Refreshments Will be Served

. Laura Russell Stater, of the Frigidaire corporation, will be in charge of the
demonstration and talk on proper food preservation.

Come and Bring a Friend

D REFRIGERATION

INVITE.S YOU

On the afternoons of Friday and Saturday, August 12th and 13th,

In the Dawnihg Hours of |

-

TRAVEL
ACCIDENT
POLICY
One year for

Newspaper Registration

..........

| Protect Family
! With The Statesman’s

$7.500

Free

Sl E

When you

PART ONE—

car or rallroad traim.

PART TWO—
$1,000.00 if the insured is
taxicab, bus, auto stage,

PART THREE—

For Loss of Sight of Both

Eyef ....c.vave
¥Vor Loss of One Hand and
¥or Loss of One Hand and
For Loss of Ome Foot and
For Loss of

l"or Loss of Bight of Either

Sight of One Eye ...... 7,500.00

Sight of One Eye ...... 7./500.00
Either Hand.. 8,750.00
For Loss of BEither Foot... 3,7560.00

"‘ e LR LR N R ’.mm

a week will be paid the insured for not
fifteen mks if injured while traveling in a vehlele
while walking, by & moving' vehicle. ° T
Policies issued by the North Amm-lm
m- at-

ﬁl!’ mmum

Protection Afforded By
The Statesman Policy

$7,500.00 if the Insured Is killed as a passenger en a street

killed In a private antomobHe,

horse drawn vehicles, passenger
eleyator or by storm, tornado, lightning or falling walls of
a bullding, or by fire im a public building.

$1,000.00 if the insured Is killed by being struck by a mov-
ing vehicle while walking or standing on the street.

Losses reimbursed according to the following schedale:

| Accident described in— Part 1

For Loss of Life ......,..57,600.00
For Loss of Both Hands, . .87,500.00
For Loss of Both Fest ... .$7,500.00
-7.,500.00

Ona PFOOL ..vscvcacenes 7m.

Part'2
$1,000.00
$1,000.00
$1,000.00

1_!.00&.“

I.M'

1,000.00 _

1,000.00
500.00

Part 8
$1,000.00

-:...AQ ...E*"Q

Morning--

THE STATESMAN OFFERS YOU

$7,500 TRAVEL ACCIDENT
INSURANCE POLILY FOR YOUR
FAMILY’S PROTECTION — GET

IT NOW!

 Every Shtumm Reader—and every- *
one who is now ready to become a
Statesman subscriber may have the -

_ benefits of this wonderful Travel Acci-

* dent Policy upon payment of ONLY

'NY.LAR—-U..'&. Blanks Herewith

Dmmhpllltdhoawfllhdm

asleep, widows,
whose lus bands provided no
accident insurance, are busy
with mop and pail!

PRIVILEGE CARD

FOR NEW .Um
Insurance w
Oregon w
Balem, Onml..
1 desire to "

TRAVEL AOUI.DII'I’

. fore please enter my subscription
Oregon Siatssman, which I agres

for ome year as follows:

(CHECK........By Ourlg'—-s u

HERE) ... By Msil—§5.00 per

Mdmﬁ.’. D-c.-oo--.---oof 1

l’t

l:i‘-‘w

‘ - Town

Fee of ONE

3

...-.oo-.-c.m-‘.-l.-. A ;
Mm. --o-—co-loruﬂ \

‘w boco-..noco.*,- .
m cna-pooo-olliocs'“




