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lNews an

Hostesses Honor

Br;dge Clubs
This Week

m s club meeting week with
several hostesses planning in-
.formal luncheons in compliment
to members of their clubs. Yes-
terday afternoon Mrs. Taylor
Hawking was a luncheon hostess
&t her home on West Lincoln
gtreet homorl ;; "iembers of her
club. Bidden as additional guests
were Mrs. James Linn and Mrs.
Allan Tocle. Contract was in play
for geveral hours during the after-
poon.

Members are Mrs.. Daniel 7,

- Fry, jr., Mrf. T. A. Livesley, Mrs,

Convad W. Paulus, Mrs. Frits

Slade, Mrs. Wililam Boot, Mrs,

Keith: Powell, Mrs, Oliver C.
Locke and Mrs. Hawkins.
Drama Class to Meet

Mrs, Karl Becke has invited

members of the Tuesday drama

¢lass to her North Summer street

" home today for a dessert lunche
- eon, Mrs. Merrill Obling is leader ~

of the group this year.

Those bidden are Mrs. Robert
Brady, Mrs. K. W. | Fitzgerald,
Mrs. Clifford Fnrmer. Mrs. Rob-
ert Moulton Catke, Mrs. Edgar
T. | Pierce, Mrs, Herbert Rahe,
Mrs. J. E. Law, ]llr, H. G. Mai-
son, Mrs. Verne MclIntyre, Mrs.
Clifton Mudd, Mrs. Carl Nelson,
Mra. Merrill Ohlinz, Mrs. W. E.
Anderson and Mrs. Becke.

Mrs, Lachmund Hostess

Mrs. Louls Lachmund will pre-
side at luncheon today at her
Court street home honoring ber
bridge club members. An addi-
tional guest will be Mrs. Milten
L. Meyers. Club members are Mrs.
Linn C. Smith, Mrs, Frederick
8. Lamport, Mrs. Henry W. Mey-
ers, Mrs. Frank Snedecor, Mrs.
Mrs. Oliver
C. Locke, Mrs. Clarence Keene of
Silverton and Mrs. Lachmund.

Luncheon at Griffith Home

Mre. Lewis Griffith will enter-
tain- at luncheon today in honor
of members of her bridge club at
her Court street home. Contract
will be in play during the after-
noon. Members are Mrs. Richard
Slater, Mrs. Bert Ford, Mrs. P. D.
Quisenberry, Mrs. Breyman Boise,
Mrs. Dolph Craig, Mrs. Lewlis
Griffith, Mrs. Frederick Decke-
bach, Mrs. Charles Robertson, Jr.,
Mrs. Asel Eoff and Mrs. Kenneth
Balley.

Mrs. Wilbur Entertains

Tonight Mrs, Glenn Wilbur will
entertain for members of her
club at her home on North 24th
street. A late supper will be
served, followed by severzl hours
of contract. An additional guest
will be Mrs. Deryl Myers,

Those bidden are Mrs. Charles
Claggett, Mrs. Donald Deckebach,
Mrs. Robert Ramsden, Mrs. T.
Harold Tomlinson, Miss Kreta
Janz, Miss Isobel George and Miss

sYvonne Bmith.
" » »

_Mrs. Honald Gemmell and Miss
~ Rovena Eyre are entertaining
with & dessert bridge party tonight

at the Eyre home¢ on North Sum-

mer street in compliment to Miss
Florence Power whose marriage
,10 George Scales will be an event
nt November 27. A miscellaneous
shower will honor the bride-elect
daring the evening.
. L

Mrs. Hixson and Mrs. Her-
bert of Portland and for-
merly Salem have bidden a

group of Salem matrons to Port-
Jand Friday for luncheon.

CLUB CALENDAR

Tuesday, November 2
National farm and garden
meeting, with Mrs. B. O.
Schucking, Eola, 2 p.m. All in-
terested women welcome.
Salem General Hospital aux-
iliary, at Chamber of Com-
merce, 10 a.m.
Yomareo class of First Meth-
odist church with Mrs. Arthur
King, 426 North Winter, 2:30

p.m.

Chadwick chapter, Order of
Eastern Star, regular meeting,
‘Masonie Temple, 8§ p.m.

Laurel 3ocial club with Mre,
C. J, Jackson, Cascade drive,
all day meeting. Covered dish
lunch at noon.

Wednesday, November 3

SBouth Division Ladies’ Aild
of  the First Presbyterian
church, with lupnch at 1 p.m.

Salem Dakota ciub, Episco-

pal parish house 6:30 p.m., no

host supper.
Ladies Ald and Missionary
gociety Knight Memorial

church, with Mrs, E. B. Per-
rine, 7756 North Cottage street.

- Covered dish lunch at 12:30
followed by sewing for bazaar.

it Book Review section of Sa-
lem Woman's club, Fireplace
room of s:lem publie library,
2 p.

'l'hunda!. KNovember 4
~ Past Matrons association of
Order of Eastern Star, 1 p.m,
luncheon at Masonic temple.
KCKET club first fall’ meet-

~ ing with Mrs. Della Schellberg,

:41 South Commercial street,
p.m. |
Clnpur G, PEO dessert
with Mrs. B.. E. Sis-
ﬂ“ Saginaw, 1:30 p. m..

* ¥Friday, November 5
wnc of Corvallis, entertain-
tlc Salem corps, 2 p.m.
., November 8

" Salem Mtl Garden eclub
. chrysanthemum show.
- Unitarian Women's Alliance, -
'ilh Mrs. Roy H. Wassam and
~ Mrs, Fred Alban Weil at 1610
l.‘nlﬂ street, 2:30 p. m,
, November 2
_Américan Wi.r Mothers meet

&t American Lutheran church,

Dance-Mime

Angna Enters, who appears at Leslie anditorium next Monday be-
tore an audience of members of the Community Concert association.
She Is the second artist to appear in Salem In the series.

Art Exhibits Display

Paintings

ot Local

Artists This Week

By MAXINE BUREN
Many Salem artists have responded to the spirit of Na-
tional Art week, by contributing their work at one or more of
the exhibits which have been arranged throughout the city
by the committee headed by Mrs. S. B. Laughlin.
Variety in media, subject and size contributed to the in-
terest of the all-city exhzblt hung at the Salem Public library

in the Fireplace room, and a cre-
ditable number of artists are
showing work.

Arthur Selander has a group ol
pencil drawings which depict fa-
miliar Oregon scenes. His etching-
like style is quite different than
the pencil drawings of Menalkas
Selander although the medium is
the same. The latter are precise
drawings of homes, more in an
architectural style.

Constance Fowler is represent-
ed by “Newport,” a pleasing wa-
tercolor, and a landscape in oil.

Carmelita Barquist has three
attractive paintings in oll, “Rocky
Reefs.,” “Finland Winter"” and
“Landscape in Autumn,” Margar-
et ‘Barquist’'s seascape in ofl is an-
other colorful painting.

Two paintings by Velma Alex-
ander on display are an abandan-
ed, bridge painted in oil, and a
pleasing floral in watercolor.

Mr. D. L. Shrode is exhibiting
several florals In watercolor, and
Miss Minnie Shrode has painted
an Interesting watercolor of a
lighthouse, and a railway station
in oils,

Mrs. Emma Peck's nature pic-
tures done in bark, dandelion silk,
moss and grasses are attracting
attention. These are scenes made
entirely of materials picked up by
the artist and arranged behind
glass.

A watercolor of a familiar cov-
ered bridge was done by Mrs,
L. C. Laughlin, Myrtle Perry Is
exhibiting two landscapes in oil,
and two of Ralph Gilbert's land-
scapes in oil are on display.

‘Among the other artists con-
tributing to the very interesting
exhibit are: R. J. Rennings, with
a still life and woodland scene in
olls: H. Jaquet with several land-
scapes in oil; Peggy Smith with
two landscapes and a portrait in
pastel; Mrs. Beth Wiedener with
Multnomah Falls, and ““Deer” in
oils: Lida Brown with a watercol-
or of pansies; Mrs. O. P. Andrews
Indian head-and landscape in oils:
Hazel Lee interesting florals in
pastels; Ella Hathaway landscape
in oil, and two oils by Martha
Bolman Nevitt.

Other exhibits durlng the
week are at the Treasure Chest,
Chresto cottage on the Willamette
eampus, at Leslie school and at
Parrish echool, and at Richmond.

L L ] -

Mrs. L, J. Young, Mrs. N. J.
Lindgren, Mrs. Ed F. Byers, Mrs.
H, 0. Taylor and Mrs A. H. Deni-
son are hostesses at the 1 o'clock
luncheon being served on Wednes-
day at the Presbyterian church.
The South division of the Ladies
Aid is giving the luncheon. Reser-
vations should be made by Tues-
day mnoon.

L] L ] »

The Little Garden club of Ba-
lem Heights has announced plans
for a chrysanthemum show to be
given mnext Saturday, November §
at the Salem Heights community
hall. All outdoor grown chrysan-
themums are eligible for con-
test., Mrs. Homer McWain who is
general chairman will announce
c;.ultimﬂo.: during the week.

. o

 The Young Married Peoplesa’
class of the First Baptist church
were entertained on Friday
night at the counitry home of
Mr. and- Mrs. Dolan Hatlield
on the Garden.Road. The house
was decorated Wwith auntumn
leaves and fruils. Class officers
wero clected dnring the mnlnl

o! the \lle will m
at Masonic temple on Monday at
12:46 for a luncheon. Mrs. Meade
Pettys, Mrs. J. O. Russell and
Mrs. Lester Davis are hostesses.

. Fo lunch, the § 1
.,.“',2‘&.?3“.. m‘f;‘{' »

: Members of the B-leu Jn.hr
Wplll club will be hostesses
for a benefit bridge party at the
lh-t . Miss Grace Rlizabeth
mu North Sammer su-m

WM‘I night =~

Farm and Garden Group
To Meet Today

The Oregon branch of the
Woman's National Farm and Gar-
den association will hold a tea and
exhibit this afternoon at the home
of the state president, Mrg, B. O,
Schucking, at her suburban place
on the Dallas highway. Tea will
be served during the afternoon
and the affair | begins at 3 o'clock.

Mrs. Charles L. McNary is g
member of the naitonal board of
the orgamization and Mrs. Sander-
gon Reed are assisting with plans
for the tea. A number of Port-
land women will motor to Salem
to attend the meeting.

The association's function is to
help women on farms and in
rural districts to sell the things
they make and raise, so, during
the course of the afternoon, weav-
ing, hooked rugs, shrubs and flow-
ers and cooked and preserved
foods will be on display. The tea
and exhibit, and annual affair,
was held last fall in Portland at
the Blue Cupboard tearoom.

L - .

Slsterhood Class Meets
At Gook Home

The Sisterbood class of the
First Christian church met at the
home of Mrs. Saly Cook Thurs-
day afternoom for its monthly
class tea and business meeting.
Refreshments were served follow-
ing the devotibtnals.

Those preseént were Mrs. Elsie
Fink, Mrs. May Radecliffe, Mrs.
Edrath Pugh, Mrs. Sarah McDon-
ald, Mrs, Eva Keene, Mrs. Thom-
as Clark, Mrs. C. F. Reilly, Mrs.
Merinda McDonald, Mrs. E. L
Byron, Mrs. D. D. Olmstead, Mrs.
T. W. Brunk, Mrs. Idall Nevens,
Mrs. Ramona Reasnor, Mrs. Allen,
‘Mrse. W. F. Birdwell, Mra. W. A,
Chute, Mrs. Sylvia Richter, Mrs.
L. Swanson, Mrs. Estella Gabbert,
Mrs. T. C. Crabtree, Mrs. E. W.
Powers, Mrs. E. C. Case and Mrs,
Sally Cook.

Wagner-Donahue Vows
Said in Washington

Word has reached Salem of the
marriage of Miss Beryl Donahus,
daughter of Mr. and Mrs. J. Don-
ahue' of Vancouver, and Paul
Wagner, son of Mr. and Mrs.
Charles E. Wagner of Salem.
which was s¢lemnized Friday in
Monroe, Washington.

The couple is now on a wedding
trip in Califarnia and will make
their home in Everett, Wn., where
Mr. Wagner is in business,

Mrs. Wagner attended the Uni-
versity of Washington and he the
University of Oregon where he
was afTillated with Sigma Chi fra-

ternity. :
[ ] L

Bridge Club Meets at
Brown Home

Mrs. Frank W. Brown was
hostess to her bridge eclub yes-
terday afternpon in her home at
the Court epartments. Additional
guesis were Mrs. Samuel Butler
and Mrs. Max Buren. Club mem-
bers were Mra. Frank Myers, Mrs.
Walter Spaulding, Mrs. Frank
Brown, Mrs.
Parker and Mrs. Loe Warnick.

Juveniles Woodeutt enjoved
a Hallowe' party recently at
Miller hall. Hallowe'en decora-

tions and refreshments were en-

joyed hr a large group dm&-. -

lterl. |
. s @

m-.m Reid has returned
from a th's tmtionamtﬂ

Colorado ‘Oakland, |
Calif., where she vmul ‘with |

rohuvm | g iy

oy Mills, Mrs, 'W. 8.

Angma Enters Is
Next Artist in
Salem Series

Angng Enters, second artist
to appiear in the Community
Concerts association’s series will
please and surprise the audience
on Mo y night with her un-
rformance of dramatie

Miss Enters is really
cer at all in the usual
er work is based on
principally- in
It Is a composite

tes more than one per-
son on{he stage and makes her
audiencd see them individually.
Many! of her episodes are said
ruciatingly funny, others
One of the most humor-
universally understood

ing of the clock ahead.

Another of Miss Enters' crea-
tions is {the Queen of Heaven, &
picture lof .the medieval Madon-
na, whg bends over the infant
with exquisite gestures of admir-
ation

She spent the first
tudying the primitive

summer in Egypt and
east doing research of
the culthiral arts of ancient civ-
flizationg.

Incidentally Angna Enters-has
on many occasions given one-
man shows of 200 original water-
colors #nd drawings: she com-
poses music to & number of her
“Dance ' Episodes’” and designs
her own costumes, She also con-
tri"utes to magazines and has
recently, written an autoblogra-
phy.

Angna Enters | {s American
born, of French-Vienniese par-
ents, is 5 feet 4 inches tall,
black hair and eyes. 8She has
created 150 or more composi-
tions, the largest repertoire in

the field of the dance,
™ » ™

Exchange Dinner Event
Of Sunday

Members of Beta Chi sorority
and Alpha Psi Delta fraternity
enjoyed an exchange dinnner Sun-
day at the chapter houses. Guests
at the Alpha Pzi house were Miss
Ina Bennett, Miss Suzanne Curtis,
Miss Marian Averill, Miss Jean
Hollingworth, Miss. Carol Smith,
Miss Maxine Beagle, Miss Phyllis
Phythian, Miss Carolyn Woods,
Miss Betty Dotson.

Dr. apd Mrs. Franklin Thomp-
son, Gegrge McLeod, Wayne Brai-
nard, Sieve Anderson, Basil An-
ton, Quay Thompson, Warner
Crow, Wilmer McDowell and Dick
Jones.

At thve Beta Chi house covers
were placed for Mrs. Charles A.
McCargar, Miss Melva Belle Sav-
age, Miss Charlotte Litchfield,
Miss Rnth Bunzow, Miss Betty
Zook, Miss Dorothy Leeper, Miss
Rosamumnd Weston, Miss Mary
Sadler, Miss Irma Calvert, Miss
Belle HBrown and Miss Ella May
Morris.

Max | Hauser, Robert Brady,
Fred Bernau, Durward Southard,
Harold |Hutchinson, Howard Eb-
erly, Ceacil Quesseth, Victor Crow,

Dan Mases and Robert -Jones.
- - L J

National YW Secretary to
Be Here in November

1

Last week the executive
commitiee of the YWCA board
met at the local office to make
plans for the visit of one of
the national secretaries, Miss
Helen Flack of New York City.
She will be here the second week
in November. During that week
a leadérship conference is plan-
ned for Tuesday including all
commitiee groups of the YW and
interestled people.

The mominating committee of
the YWCA met Friday morning
to disuss new leaders for the
varjousiactivities, The high:school
Tri-Y ¢lub of the Girl Reserves
of the YWCA met for a tovered
dish supper and scavenger hunt
on Wedlnesday of this week at
the YW. The hunt began at 4:30
followedl by supper and a social
evening with singing of Girl Re-
Eerve spPngs.

1 L L] L]

A demonsiration program has
been planned hy the Brandon stu-
dios of expression and dramatic
art of Portland to be given at the
Marion hotel on Wednesday night
at 8 o'elock. There will be pilano,
volce, ® interpretive dance, and
drama | represented on the pro-

gram, and a short lecture by a

member of the school who will
outline; a course for business
women| The public is invited to
attend, there is no charge.

d Feamres of Interest to Women

MAXINE BUREN——-Womcn s Editor

Homemaking

Styles. . Food
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“I'm putting him on his honor while I'm away—so don't let him out

of your sight for & moment!™

Mama adds safety to trust, being as efficient as she looks in her trav-

eling suit of Oxford gray men’'s suiting.

The fitted coat is single

breasted, buttoned to the waist and trimmed dashingly and un-
mannishly with Persian lamb. Quite a contrast to dark brown wool
tweed and a beaver jacket with cloth revers possessed of vertical
pockets. Buttons, from a little side closing collar to the hem, trim

the dress in two wide-apart rows.—Copyright 1937, Esquire Feat-

ures, Inc.

Vegetable Versatile as
Company Food

Good old parsnips, the vege-
table that seems always to appear
ag a buttered or creamed vege-
table Is more versatile than most
cooks know. For instance, pars-
nips, sweetened and baked make
& very dressy vegetable dish.

FOR HONEYED PARSNIPS—
Parboil the vegetable until almost
done, arrange in a flat baking
dish, slicing once lengthwise if
too large. Add sweetening in the
proportion of 34 cup hone¥y to
14 cup water,"a dash of mace,
and cook in a hot oven or on top

of the stove until it cooks into the '

parsnips and makes them trans-
parent, 1

PARSNIP BALLS—Are a sec-
ond dish to edd variety to this
vegetable., Mash 2 cups parsnips
that have been bhoiled until soft,
season with butter, cream and
salt. Add a well beaten egg, 1
tablespoon flour-and mix well.

Form into balle or drop by spoons-

ful into fat in a skillet and brown.

SLIGHTLY PARBOILED pars-

nips are sliced lengihwise and
rolled in flour, then fried as po-
tatoes.

BOME COOKS like

raw fried, cut in rings.
L ] L ]

Celery Root Apples Make
Winter Salad

parsnips

Boliled celery root is ecombined
with apple to make a delightful

winter salad mixture,

Combine 1

cup of raw apples with 1 eup
dided, cooked celery root and add

3% cup or less of walnuts

and

orange if desired. Mix lightly with

mayonnaise or
and serve In a lettuce lined bowl.

boiled dressing

The Rebekahs meéet for a reg-
ular session Monday night in the
Odd Fellows hall at 7:30, Mr,
and Mrs. C. O, Engstfom and Mrs.
Helen Iler who recently returned
from Wisconsin and visited Sov-

ereign Grand Lodge session held
in Milwaunkee, Wisconsin,

will |

tell of their trip. All visiting Re-
bekahs are most: welcome to at-

tend.
. & @

The Berean WWG met at the
home of Miss Florence Wallace
on Tuesday for the regular meet-

ing. Misk Suzanne Esau,
Hoshie ‘Watanabe,
Stewart and Mrs.
Broer were on the program. Mrs.
Floyd White, adviser,

sented with a gift.

Mizs
Miss Margaret
Bernadette

was pre-

The Best in
Beauty Work —'
Popular Prices L !

Miller’s Beauty Parlor
Miller Bldg. Phene 7053

Meat Turnover Novel
Dinner Dish

Ground beef is certainly a prac-
tical meat to buy and makes a
limitless number of dishes when
the cook uses ingemuity in prepar-
ing it. This recipe {8 one that was
recently demonstrated by a meat
expert, and makes g really elegant
dish though inexpensive.

MEAT TURNOVERS
114 pounds ground beef
1% teaspoon salt

1, teaspoom pepper

3 cups celery dressing

4 peach halves

Season the meat and flatten out
to about ¥ -inch in thickness on
individual greased pie plates,
leaving enough extending over the
edge for the crust effect. Fill
the center with the dressing and
fold the edges of meat up over the
dressing. Invert a peach half over
each pie. Bake in moderate oven
(376 degrees) for 45 minutes eor
until meat is cooked. Serves 4.
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Fastest train ||

in history
fo San Fr-ldsco

THE DELUXE -

Cascade

LEAVES SALEM
7:19 p.m.

ARRIVES NEXT DAY IN

SAN FRANCISCO

1:32 p.m.

A first class train and a first class
schedule—that's Cascade. This
train carries standard Pullman
th only between Port-
and the Bey Regioo. Ii

ANY BRANCH

Ml THE FIRST NATIONAL

OF PORTLAND

Today’s Menu

Recipes for the week are se-
lected from a book on meat cook-
ery published by the National
Livestock and Meat board. The
meal begins with a salad of wal-
nuts and carrots.

Shredded earrot—walnut salad
Piguant meat loaf
Buttered spinach
Browned potatoes
Sliced tomatoes
Grape jelly tarts

PIQUANT MEAT LOAF

2 pounds ground beef

1, pound chopped bologna

1 cup bread or cracker erumbs

1 cup chili”sauce

1 tablespoon grated onion

2 eggs slightly beaten

‘Salt and pepper

American cheese slices

Have beef and bologna ground
together. Add crumbs and other
ingredients, except the cheese,
Bake in a 350 degree oven about
an hour until done. A few min-
*utes before completely cooked,
put slices of cheese over the top
and let melt.

L ]
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Drop Cookies Take
Mollasses Flavor

Drop ecookies, easiest of all Lo
make, are just as popular as they
are simple to prepare, and when
molasses makes the flavor, there's
usually a waiting list for the
sweets. Here is a recipe for:

MOLASSES DROPS
cup shortening
cups brown sugar
cup molasses

teaspoon cinnamon
teaspoon ginger
cup hot water
teaspoon soda

Cream shortening with lugar
and- molasses. Add the egg, un-
beaten. Bift the flour with the
seasonings and add salternately
with the hot water, In which the
soda has been dissolved. Drop by
spoonfuls on greased bakingk
sheet. Bake Imn moderate oven
(375 degrees).

L I

Scalloped Dzshes

Make Entrees
At Dinner ,

Scalloped dishes are favorites
for wintertime entrees and sev-
eral vegetables becoma the chief
dish of the meal when thev're
combined with bread crumbs and
are baked.

Scalloped potatoes and ham
make an excellent combination for
a main dish. Put raw sliced pota-
toes in-alternate layers in a eas-
serole with very thinly sliced ham

(or bacon back or bacon) gnd
when dish has heen [illed. add
eream or a light eream sauce to
cover. Season and bake until po-

tatoes are done,

Scalloped onionz ares a
vegetabhle to make a main
Try this recipe for

" SCALLOPED ONIONS

1 quart onions, steamed

1% cups cream sauce

1 cup bread erumbs Jor cracker

crumbs . -

1 tablespoon butter

1 teaspoon salt

Put in alternate lavers
bake wuntil well blended
fons are soft.

Eggplant scalloped with sliced
frankfurters or weinars to make
an attractive main d sh,

SCAVLOPED EGGPLANT

1 eggplant

1 Frankfurter

ners

2 or 3 onions

% cup crumbs

Cream sauce

Cube eggplant fine aad mix
with crumbs and onions, chopped.
Put in alternate layers with meat
that has. been sliced, and add
cream sauce. Bake for 1 hour.

Scalloped oniona and tunsa
make another combination that's
good for family main dishes.

Peas and carrots scallop to-
gether in a casserole with the
same crumb and cream sauce
addition.

Asparagus in alternate lavers
with cheese cream sauce and
crumbs {s another sealloped main
dish. The green asparagus Is more
attractive in c¢olor.

filling
digh.

and
ind on-

or saveral wej-

FLASH :
SALE OF

DRESSES

This Week

Another Shipment of Fine Dresces

Go on Sale for

$8.95 - $12.95 - $16.95

All sizes, large variety of siyles, regular $10 to $28.73 values.

MILADYS SHOP

World’s

COU PON

Popular

(10 VOLUMES)

Encyclopedia

each day.

Signed

Yours for

39¢

Per Volume-

and Coupons

HERE IS YOUR

COUPON No.

This coupon together with 5 other differently mum-
bered coupons (6 in all), plus 39¢ entitles you to

POPULAR

'@ WORLD'S y
VOLUME No. 9 " gxcycLopepia

Clip and save these coupons from the

The' Oregon Statesman

§ differently numbered coupons, together with 38¢, en-
titles you to one volume of the World's Popular Eney-
clopedia. There are 10 volumes to the set . .
week a new volume will be made avallable until the set
of 10 volumes has been completed.

. and each

Fill in your name and address below and present to this -
newspaper with $9¢ lo oblain your volume. If you order

by mail enclose 10 cents eatra for posiage ap 1o 1560
miles; 11 cents up to 300 miles; aqr for greater distance

ask your postmasier for rate on 3 pounds lo coveér our

cost of mailing and handling.

Address

THE CREGON STATESMAN

readers:
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In Order to Get Preceding Volumes
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