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Club’s Schedule
o

Meetings for

Ll
This Week

LY week, as nluyn. is mark-

ed oy a lull in social activities

and only a few clubs_have
scheduled their meetings far these
remaining days before Easter.

Mrs. Jobn J. ElHott will preside
at luncheon at her Marion street
residence this afternoon. Members
of her contract club will make up
the guest list. The afterncon will
be spent in playing cards. Mrs.
Lowell Kern will bo an additional
guest,

Guests bidden are Mrs. Palmer
C. Macdonald of Portland, Mrs.
James Young, Mrs. T. A. Livesley,
Mrs. Conrad W. Paulus, Mrs. J. H,
Callaghan, Mrs. H. G. Maison,
Mrs. Roy Simmons, Mrs. Arch Jer-
man and Mrs. Wayne Loder.

Mra. Breyman Boise will be a
luncheon hostess today at her
home on Court street in honor of
members of her bridge club. Sev-
eral hours of contract will follow
the luncheon. ‘Mrs. Frank Chap-
man will be a special guest.

Club members bidden are Mrs.
Richard Slater, Mrs. Bert Ford,
Mrs. P. D. Quisenborry. Mrs. Dolph
Craig, Mrs. Kenneth Bailey, Mrs,
Lewis Griffith, Mrs. Frederick
Deckebach, Mrs. Charles Robert-
son, jr., Mrs. John Griffith and
Mrs. Asel Eoff.

Mrs. Verne McIntyre will enter-
tain members of her drama class
this aftermoon at her home on
South Church street. A dessertl
luncheon will be served by the
hostess and the afternoon spent in
study. Mre. Ellen Nelson of Port-
land will be a special guest.

Members bidden are Mrs. Rob-
ert Brady, Mrs. Karl Becke, Mrs.
K. W. Fitzgerald, Mrs. Clifford
Farmer, Mrs. Robert Gatke, Mrs.
Edgar T. Pierce, Mrs. Herbert
Rahe, Mrs. J. E. Law, Mrs. H. G.
Maison, Mrs. Clifton iMudd. Mrs.
Carl Nelson, Mrs. Merrill Ohling
and Mrs. W. E. Anderson.

Mrs. Donald Deckebach has in-
vited members of her contract club
to her home tonight on North 20th
street. Bridge wili be In play dur-
ing the evening followed by sup-
per served by the hostess, Miss
Joyece Anderson will be an addi-
tional guest for the evening.

Mémbers bidden are Mrs. Deryl
Myers, Mre. Charles Claggett, Mrs,
Glenn Wilbur, Mrs. Ramsden, Mrs,
Harold Tomlinson, Miss Kreia
Janz and Miss Isobel Geéorge.
Members of the Round-Up club
will be entertained at the home of
Mrs. Reuben P. Boise this after-
noon with a one o'clock luncheon
served by the hostess. Contract
will be in play during the after-
noon. Special guests for the affair
will be Mras. Homer Smith, sr., and
Mrs. Margaret LeFurgy.

Guests will be Mrs. Joseph Al-
bert, Mrs. Robert Downing, Mrs.
Edgar Hartley, Mrs. Frank Sned-
ecor, Mras., Charles H. Robertson,
Mrs. John Rand. Mrs. Charles K.
Spaulding, Mrs. T. B. Kay, Mrs,
4. T. Whittig, Mrs. John Griffrith

and Mrs."Max Buren.
» L] L

Dr. Helen Louise Crosby, sec-
ond vice president of the Oregon
Business and Professional Wo-
men's elubs, attended the Willam-
ftte district conference held in
FPortland on Sunday,

_ See Good Will
Used Car Bargains
On Page 10

CLUB CALENDAR

Tuesday, March 28

Yew Park Townsend club
auxiliary, all day meeting, hall
on Oak street,

¥. F. W. suxiliary, armory,
8§ pom.

Council ot Church Women
executive board at the Y.M.C.A.
2 pm,

Delta Phi alumnae with Mrs.
Kenneth Fleming, 985 North
Winter street.

Sons of Unjon Veterans of
Civil War and suxiliary with
Mr. and Mrs. John Robins, 640
North Liberty street, no-host
supper at 6:30 p.m.

Eastern Star card party, \u
sonie temple, 2 p.m,

Alpha Mu, Delphians, in fire-
place room of the Salem public
library, 9:30 a.m.

Townsend c¢lub auxiliary No,
4, with Mrs. Laura E. Goodman, |
2476 Fairgrounds road 1:80
Tuesday.

Berean W. W. G.
Mrs. Lucille BStarkey, 2720
Cherry avenue, 7:30 p.m.

Order of Rainbow for Girls
meet at Masonic Temple, 7 p.m. |

Wednesday, March 24
Nebraska club auxiliary with
Mrs. Ora Willlams, 1449 South |
Liberty street, 2 o'clock.
‘Ladies’ Ald, First Methodist
church, in Carrier room, 2:15
pP.m. :

class, «»with

Thursday, March 23

Ladies auxiliary, Carpenter's
union, Labor temple 7:30 p.m.

Brush College Helpers, with
I Mrs. Harry Bonney, Wallace

road, 2 p.m.

1 Beta Sigma Delphians, with
Mre., Wicnie Pettyjohn, 146
North 14th street.

K.C.K.T. club, with Mrs. Hat-
tie P. Given, 1565 North Com-
mercial street, 2 pm .

Sisterhood class, First Christ-
jan church, with Mrs. Henry
Keene, 1572 State street, 2:30
p.m.

Class Makes Plans
For Silver Tea

At a meeting of members of
the WMlling Workers class of the
First Christiam church, held at
the home of Mrs. V. R. Hicketheir
of 325 South 23rd street, plans
were formulated for a spring tea
to be given in the church parlors.

Proceeds from the tea, which
will be given early in April, will
go to the Farm Home at Corval-
lis. Members present at the meet-
ing were Mrs. E. N, DeHutt, Mrs.
A. Vittone, Mrs. Ethel Brooks,
Mrs. Alta Cannon, Mre. L. M.
Morrison, Mrs. Bess Reasor and
Miss Ava Lind.

Rainbow Girls Meeting
This Evening

The regular meeting of the
Rainbow Girls will take place to-
night at seven o’clock in the Ma-
sonic temple. Miss Jean Bartlett,
worthy advisgr, will preside at
the business meeting. Plans will
be made for the meeting in April
at which time the visiting assem-
blies of the state and grand offi-
cers will be in attendance. A so-
cial hour with dancing and re-
freshments will follow the meet-

ing tonight.
L L

Mrs. Carl Nelson has as ber

.house guest Mrs. Ellen Nelson of

Portland.

HOSIERY WOES
Spoil New Spring Clothes!

s 5

for smalls, Modize for mediums,
Duchess for talls, Classic for plumps.

All in ddlgh:fu! new springtime
colors. Here exclusively,

,$| v $1.65

Belle-Sharmeer

$ T O €C K1 m ¢ s

i all oy diges
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Women of Rotary
Hear Speaker,
Book Review

OMEN of Rotary gathered for
Wa. very interesting and enjoy-
able meeting yesterday aftermOon
at Godfrey's. Luncheon was serv-
ed followed by a short business
meeting. The tables were lovely
with bouquets of daffodils and
forsythia guarded by matching ta-

rs.

Miss Mable Robertson, dean of
girls at the senjor high scheol,
was the guest speaker of the af-
ternoon, Mrs. George Rossman
gave a very interesting book re-
view on ‘“Rose Deeprose’ by Mrs.
Sheila Kaye Smith.

Those present were Mrs., Floyd
Bressled, Mrs. L. M. Barr, Mrs.
Lester Barr, Mrs. Eric Butler,
Mrs. William J. Busick, Mrs. M,
C. Findley, Mrs. O. F. Franklin,
Mrs. George H. Grabenhorst, Mrs.
Willlam M. Hamilton, Mrs. Waller
E. Holts, Mrs, W. T. Jenks, Mrs,
Arthur Lowe, Mrs. Alfred F, Mar-
cus, Mrs, James E. Monroe, Mrs.
Gilbert O. Madison, Mrs. Kenneth
Neff, Mre. H. H. Olinger, Mrs, Max
Page, Mrs. K. H. Pickens, Mrs.
Ervin F. Smith, Mrs. Homer
Smith, sr,, Mrs, Charles A.
Sprague, Mrs. Ivan Stewart, Mrs.

+« J. Lyman Steed, Mrs. B. E. Sisson,
Mrs. R. E. Lee Steiner, Mrs, Dale
Taylor, Mrs. H. O. White, Mrs.
Clande Gleam, Miss Dorothea
Steusloff, Mrs. George ROsSSman
and Miss Mabel Robertson,
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Cheerio Club Meets
With Flemings

Mr. and Mrs. F. M .Fleming
were hosts to the members of the
Cheerio club on Friday night and
Mrs. Walter Nelson and James
Uebelman won high scores at
bridge. The St. Patrick’s day motif
was used Iin decorations and re-
freshments,

Members present at the party
were:

MESSRS., and MESDAMES
Norman Hastings Walter Nelson

Frank Whittemore Everett Andresen

Albert J. Walker Vern Orey

Leon DuEois F. M. Fleming
James Uebelman

Dr. aud Mre. C. Ward Davis
s & @

Mrs. E. E. Gilbert will arrive in
the capital on Thursday from =
three months trip to New Orleans,
Florida and California, The last
part of her vacation has beeh spent
in L.os Angeles. Mrs. Gilbert at-
tended the Mardl Gras in New Or-

leans.
- L ] »

Miss Betty Abrams arrived in
the capital last night from the
University of Washington to
spend the spring wvacation with
her parents, Col. and Mrs. Carle
Abrams,

® L L ]

Lt. and Mrs. Ralph Wilson of
Vallejo, California, are house
guests at the home of Mr. and Mrs.
Frank Neer until after Easter. Mr.
and Mrs. Wilson are former Ba-
lem residents and Mr. Wilson is a
brother of Mrs. Neer.
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News and Features of Interest to Wom

MAXINE BUREN ~ Women's Editor
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“Make me extra alluring, Marie. I'm serving my husband hash
for dinmner tonight!™

The new rolled-under curls should take his mind off his food and he'll
surely find her print jacket alluring. It's a leading 1937 fashionm,
especially in this bayadere stripe. Square patch pockets fold on the
sides directing the stripe perpendlcula.rly for a moment. Sleeves are
the approved short length (puffed if you're thin, not if you're not),
Very pleasing over a navy sheer with loops around the neck for

demurely ornamental trimming.

Copyright 19837,

Esquire Features, Inc.

Informal Party to Honor
Gus Anderson Tonight

Mr. and Mrs. George R. K.
Moorhead are arranging an in-
formal party tonight in honor of
Gus Anderscn at their home on
North Cottage street. The affair
will follow lLis lecture at the high
school. Mr. Anderson is a former
Balem man and has a host of
friends in the capital. Guests will
include a group of his school-
mates,

A profusion of daftodils will be
arranged about the guesf rooms
and on the serving table where
Miss Lella Johnson will preside.

- - -

Mrs. Ida Miller of Cottage Grove
fs visiting In Salem at the home
of Mr. and Mrs. W. B. Shearer,
13567 Market street. Mrs. Miller,
who Is a former resident of Sa-
lem, will remain for a fortnight.

Victor R. Griggs will be the
honor guest at the Scabbard and
Blade pledging and formal ban-
quet Saturday night at Washing-
ton State college at Pullman, Mr.
Griggs 1s one of the five founders
of the or;anlntlon.‘

-

The many Salem friends of Miss
Maude Russell McPherson and
Miss Kathryn Arbutknot of Mon-
mouth will be Interested to know
that they will arrive home the end
of this week from an extended trip
around the world.

L ] L] [ ] “

Mrs. Lee Ohmart was hostess to
a group of friends in honor of her
husband’s birthday anniversary.
Beside Mr. and Mrs. Ohmart, Mrs.
Arnold Roethlin, Roy V. Ohmart,
Miss Velleda Ohmart, Mr. and Mrs.
Arthur Roethlin, Miss Lilllan
Roethlin, Miss Lilllan Roethlin,
Rudy Callaba, Miss Loretta Roeth-
lin, were present.

In the Valley Social Realm

Pre-Nuptial Shower
Honors Miss Solum

VERY CHARMING In every de-
tail was the pre-nuptial shower at
Silverton Friday afternoon honor-
ing Miss Evelyn Solum, and at
which Mrs. L.ee Ulvin Smith and
Mrs. C. Tostenson were hostesses
at the Smith home.

The wedding of Miss Solum, the
daughter of Mrs. R. O, Solum, to
Bernard E. Gaffey, son of Mr. and
Mrs. B. G. Gaffey, will be an event
of April.

Baskets of forsythia and bowls
of daffodils, arranged by Mrs.
Ross Winslow, were used in pro-
fusion about the rooms. The tea
table was centergd by a miniature
bride and groom arranged on a
tiny stairway. The stairway was
flanked by daffodils, forsythia
and yellow tapers.

Mrs. M. G. Gunderson, brides-
madd at the wedding of the honor

guests’ parents, poured. Assisting
in serving were Mrs. L. Opedal,
godmother of Mise Solum, and
Mrs. J. M. Jenson, Mrs, Stanley
Swanson, Mrs, Otto A. Dahl and
Mrs. Albert Nerison assisted about
the rooms,

Invited to the affair were Miss Solum,
Mrs. R. O. Solum, Mrs. Jonas Byberg,
Mrs. Otto A. Dahl, Mrs, Stanley Swan-
aon, Mrs, J. P. Dullum, Mrs. Oscar Joho-
son, Mrs. Conrad Johnmn. Mra. Johnm
Orerlumi Mra. Henry Alm, Mrs, Clara
“mdnu- Mrs, J. M. Jenstm Mrs. A. G.
Campbell, Mrs. Nels Henjum, Mrs. Ar-
thur Dsbl, Mrs. L. Opedal, Mrs. Albert
Nerison, Mrs. C. E. Jorgenson, Mrs, Ren-
ben Jorxenwn Mrs. Ben Gifford, Mrs.
A. T. Gunderson, Mrs Ross “:m‘nw
Mrs. John Largen, Mrs. Roy Larsen, Han-
dra Joy Larsen, Mrs, G. 0. Lermo, Mrs.
K. Funrue, Mrs. Bén Punrue, Mrs. Albert
Funrue, Norman Funroe, Mrs. A, Aarhua,
Mrs. Edwin Overlund, Mrs. Elser Asr-
hus, Mrs. 0. W. Olsen, Mrs. Arthur John-
son, Mrs. B. G. Gaffey Mrx. Oscar Olsen,
Mre. | A. Halverson, Mrs. H. B. Jorgen-
son, | Mrs, Oscar Overlund, Mrs. M. N,
Koelen, Mrs: John Blrntld Mrs. H N.
Klevy Mrs. 8. Bergland, Mrs. George
Walker nnd Dean, Mrs. Charley J. John-
son, Mrs. J. L. Hatteberg, Mrs. A. Raug
land, Mrs, Karen Larsen, Mrs. M, G.
Gunderson, Mrs. Edward L. Teigen, Ber-
tha Loe, Margaret Larsen, Eleanor Ener-
son, Ardith Asrhus, Bertha Hattgberg,
Esther Towe, Alma Tostenson, Hazel Mae
Baker, Mjyrtle Thorkildsen, Ings Thor
kildson, Mry. O. Gg Ellertson and Mrs. L.
Overou.

CREAMY FUDGE

in just 4 minutes

Marie K. Ring Bride
Of Martin Erickson

AT MONMOUTH, Miss Marie

K. Ring, daughter of Mr, and Mrs.
D. M. Ring, Portland, became the
bride of Martin E. Erickson, son
of Mrs. Eldia Erickson, Halsey,
in a formal wedding service at 8
o'clock Wednesday night at St.
Hilda's Episcopal church here.
Rev. John W. Schwer, rector of
St. Hilda's, read the service In
the presence of 85 relatives and
friends of the two families.

The bride wore a floor length
model of white satin, princess
style. Her cap was caught with
pearls. She carried a shower
bouquet of gardenias and lilies-
of-the-valley. Her brother, Daniel
Ring of Portland, gave her in
marriage. Mrs. Pearl Heath, ma-
tron of honor, wore old gold taff-
eta In floor length, and carried an
arm bouquet of bronze snapdrag-
ons. Walter Erickson attended his
brother. Dr. J. N. Carls and Lloyd
Black, both of Monmouth, were
ushera

A reception followed at Winegar
apartments. Mrs. D. M. Ring and
Mrs. Eldia Erickson received the
guests, Miss Alabama Brenton of

Are You Desperate

Trying to Get Rid of

Wrinkles?
Pimples?
Blackheads?

New Vitamin Product
GIVES RESULTS!

Even if you have tried all sorts
of creams and remedies without
success in an effort to clear up
your complexion, we will guar-
antee that Calmas French Face
Conditioner will amaze you! It
is something entirely new and
different combining the proven
value of vitamins with the lat-

est findings In  cosmetic re-
search. Every woman who has
used it has obtained the re-

sults she wants. You can do the
same! Don't suffer the humilis-
tion of an vgly complexion any

Dept. 8-E, 0770 Hollywood Blvd.,
Hellywood, Callf,

Monmouth poured. Assisting were

Hot Cross Buns on
Baking List for

‘Home Cooks

LONG with baked ham, bolled

eggs and spring lamb, comes
the real Eastertime favorite, hot
eross buns. Bakerles offer deli-
cious rolls all through this week,
or home bakers make thelr own.

Here is a recipe for making hot
cross buns In g few hours, it uses
evaporated milk but if preferred,
2 cups of scalded fresh milk may
be substituted for the water, and
the evaporated milk.

HOT CROSS BUNS

(Makes 3 dozen small ones)

1 cup bolling water

14 cup Sugar

10 cups flour

i{ pound butter

1 cup evaporated milk

1% teaspoons cinnamon

1% eup finely shredded citron or
orange peel

2 eggs

2 cakes yeast, in % cup luke-

warm waler,

14 cup raisins

14 cup currants

1 teaspoon salt

Stir butter, sugar and water
over fire yntil dissolved, add milk
and when lukewarm add yeast,
then cinnamon, salt and remain-
ing ingredients. Knead smooth,
make jnto a long roll, pinch off
for buns, let rise on an olled tray
until double in bulk, brush each
with egg yolk diluted with water,
cut across with a sharp knife,
bake 25 to 30 minutes at 375 to
400 degrees. While still hot, out-
line a cross with uncooked white
icing, using remainder of egg yolk
to make.

Canning Closet Must
Be Emptied

If the canning closet is still
rather full, the main course will
be an -excellent place to use up
any fruits found there in abun-
dance. Hot peaches, pears, apri-
cots or prunes make good addi-
tions to the main course.

Pork especially appreciates
fruit acompaniments, lamb serv-
ed with hot applesauce is excel-
lent, Spiced fruits give good fla-
vor to baked or fried ham, fresh
canned prunes are good jecad and
served with most any roast.

To vary dessert, peaches mash-
ed and sweetened make a syrup
to top ice cream, banana mashed
with the contents of a Jjar of
apricots gives bulk to jellled des-
sert. Canned  Dberries drained
well, may be added to gelatine
dessert and the juice is good
beverage, or may be used as

the liguid in the gelatine,
L L] L ]

Lemon Butter Flavors
Vegetables, Meats

Try using lemon butter as a
flavoring for old-time dishes that
need a little modernizing. Re-
meéember to use this mixture of
softened butter, lemon juice and
rind as flavoring for finely
shredded beiled cabbage.

Broccoll, Brussells sprouts and
cauliflower are excellent when =
dab of lemon butter is put over
the top just as served, Lemon
buter goes nicely on all sorts

Miss Edpna Headrick, Miss Emma
Henkle, Miss Margaret Bishop,

of fish, and adds a pleasant
flavor to steaks.

Miss Alice Hayden, Miss Ann
O'Neill, Miss Fay Johnson, Miss
Betty Mae Miller, Miss Barbarha
Nelson and Mrs. Marie Miller, all
of Monmouth.

For traveling the bride wore a
blue ensemble trimmed with gray
fur, and accessories of dark blue.
After a short trip Mr. and Mrs.
Erickson will be at home on North
Whitman street here.

Both are staff members of the
Oregon Normal school and grad-
uates of the University of Oregon.

MRS. MARIE Flint McCall was
prineipal speaker at the meeting
of the Bweet Briar club at the
home of Mrs. Pearl Grote in Sa-

lem Wednesday afternoon. Mrs.
MeCall gave a travelogue of her

trip te California, through New

Mexico, to Arizona and Death val-
ley, traversing ailtogether more
than 9000 miles. Bpecial guests
were Mrs. A. Fisher, Mrs. L.
Rodgers, Mrs. C. Thompson and
Mrs. G. Cain.
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Today's Meuu

Tomato cucumber salad
will begin meal, the latter
vegetable appears freguently in

market mow. The budget should’

allow at lu.d one cucumber a
week. i
Cucumber tomato salad

Baked pork chops with fruit

Scalloped potatoes
Turnips aend greens
Rhubarb pile
- § A R

One tomatg and one cucumber
will make a salad for the whole
family. Put Ia a bowl with let-
tuce and serve family style with
French dressing.

Brown pork chops, add juice
off canned fFunit and simmer a
while or hkq in the oven. When
almost done,:-add the fruit and
cook enough. to heat through.
Serve together on a platter.

Turnips aré young and fresh,
and greens are excellent. Cook
turnips until almost done, then
add the greehs and cook uncov-
eréd until done. Serve with plenty

of butter.
._ L ] - -

Salads Use Dried
Fruits Now

Play the stlad theme in every
variation im€ginable—{ruit, ves-
etable, cheese, meat, fish, nut
and all the combinations. The
dried fruits lend themselves par-
ticularly wel to salad making.
The following recipe produces a
deliciously spley salad:

SPICED RAISIN CHEESE

BALAD

1 cup seedless raisins
1 one-inch: stick cinamon
4 whole cloves
1% cups coftage cheese
4 cup chépped blanched al-
monds.
14 teaspoon grated fresh or-
ange rind.
i{ teaspoon salt
4 tablespoons mayonnaise

Lettuce.
French dressing.

Rinse and,drain raisins. Boil
10 minutes Wwith spices and suf-
ficent water-to cover. Draln and
chill ralsins.; Combine cheese, =zl-
monds, orafige rind, salt, and
mayonnalse | and blend. Divide

Eggs Featured in
Menus Through
Easter Day }

L

RTUNATELY for housewives
this spring, Willamestte walley
hens have supplied

the local markets both nut’
brown and snow white eggs, to
suit the taste of -every
cook. So this Easter week, as In
many Years past, will be the time-
when eggs form the main d&izh
for both family and company
meals.

Next to bolling water, the’
simplest fofm of cooking might*
be boiling eggs, but it isnt.
Strange as it seems, a large pro-
portion of the eggs in this world
that have been hard ' cooked, could:
be improved upen.

Some years ago experiments-
were made at Oregonm State col-
lege in order to find the best way
to perform the simple rite of hard:
cooking an egg. Here is what they
found, and you'll agree with them
if vou prepare your Easter eggs
by this formula:

Boil water in the top and the
bottom of the double bhoiler, put
eges in the top, when water is aec-
tually boiling, set over the lower
part and allow to simmer for ex-
actly 20 minutes.

How to Coddle Eggs

Easter preakiast will see many
soft cooked eggs om family and
company tables. Codéding is the
ideal form of soft cooking ezZgs,
and here is the way to prepare
them, according to the latest dic-
tates of fashion:

Proceed as for the soft cooked
eggs, in boiling water, set over
boiling water, but simmer for only
four to six minutes. Of course the
heat in the top of the boller is
Jower than bolling so it takes
about twice as long as for the
proverbial “three-minute egg.”

If your famby selects the
poached variety, break eggs one
by one in a saucer, slip them into
rapidly boiling salted water (into
the part that is actuslly bubbling).
Remove pan from ffre, cover, and
keep hot untfl eggs  are cooked
to desired degrees

- .

Olives Go Over

into 4 portions and form into*Vegetahles

balls. Place on |Jettuce
ed salad plates and sprinkle with
spiced raisins. Serve with French
dressing. Serves 4.

» - [ ]

Vienna Séusages Are
Dandy at Breakfast

A can of those tiny Yienna
sausages that are found in the
canned meat department of most
grocery stores, goes a long way
toward filling up the famlily
at breakfast breakfast time.
They give a little meat flavor to
an omelet dor when eut up in
scrambled eggs are an attractive
addition. :

Scalloped [Vienna sausage and
corn is another combination and
is the main dish for dinner when
speed is n ry, Vienna saus-
ages will 1 out the meat loaf
too, if you're just a little short
of ground beef and wnnt a splcy
flavor.

garnish-

Lots and lots of sliced stutfed
olives, put over the freshly cook-
ed young carrots alomg with a
generous supply of butter give
perfectly grand flaver to the veg-
etable and produces*a handsome
appearing dish.

Sliced olives are good to mix
with chopped_ parsiey and butter
to pour over mew potatoes.

- L ]

Tomatoes hold dressing for
salads or tartar sauce for fish.
Green peppers make attrlctlva
containers too. i

TOWEL SALE

Cannon fine quality towels—

wash cloths—at reduced prices

—broken sizes. NO SECONDS
—restock this week.

BETTER BEDDING STORE
467 Court St. Salem, Ore.

New low rates save you
10% to 30%

@ Enthusiastic approval of the new low rates
for automatic gas water heating is coming from
every section served with Portland gas. For gas,
always the best hot water service, is also cheap-
est now. The new rates cut costs 10 to 30% ...
make unlimited hot water a comfort and con-
venience you can easily afford. Learn more
about automatic gas hot water service and the
new low rates. Call or visit your nearest Gas

Co. office today!

i
i
-

]
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ms.ma. 6614 S.E. 19th Ave., Portland, writes,
- "We've had our automatic gas water heater about 5
Jml(huhnvtquum—ndntmm
mm“mvedtbcmdntmmm(mlill-
’m”b% lower than before.™

Buy an automatie .‘.s

~ water heater now?
Automatic gas water heaters are suill yery

mnmblypncd.h:ldm expect-
ed. Be wise. Buy now. Ea;qe;duh
mum&mmmmdm -

' \SEE YOUR PLUMBER DEALER
or 'PORTLAND GAS & COKE COMPANY

| Showrooms: 136 8. High, Phome 35910+
i Vancouver Oregon City
Corvallis

Poﬂl;-d,- M
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