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‘Miss Lois Riggs
Tells Betrothal

4t Sunday Tes
"~ At the tea for which Miss Lois
' Riggs was hostess Sunday after-

Miss I

. Mr. and Mrs. Ralph P. Riges, her
" betrothal to Joseph Allen Carlon
~~  of Portland, son of Mr. and Mups.
~ + W. E. Carlon, wag revealed to
' about -50 of her friends who
called from 4 to € o'clock. No
date has been set for the wed-

. Miss Kathryn Sibley greeted
; the guests at the door. Receiving
with Miss Rizgs were her mother,
Mrs. Ralph Riggs, and Mrs. W. E.
Carlon of Portland. Carnation
o eorsages with a seroll bearing the
.+ names of the couple were given
the guests by Miss Helen Board-
man. .
- . ThHe tea table carried out the
~ wellow end white color scheme
= - with a bouguet of chrysanthe-
~ . mumg guarded by matching ta-
pers. Presiding at the urns the
" first hour were Mrs. Ivan G. Mar-
~ fin-and Mrs. L. L. Riggs and
ring the last hour were Mrs.
s 5 - t Rosecrans and Mrs. Ray
Beldin. Mrs. George Bagnall and
Mrs. Ray McKey of Dallas as-
gisted in the dining room.
Miss Riggs, a popular member
of the younger get of the capital
attended Willamette university
and the University of Oregon
where she was a member of

Kappa Delta sorority. She has

been active im club work now
serving as president of thé Salem
Junior Woman's club. She ig now
connected with the state highway
department. Mr. Carlon attended
Portland schools and Oregon
State college where he was af-
{iliated with Delta Upsilon. He
is now associated in business in
Portland with his brothers with

the Carlon Motor Car company.
L ] L L ]

l “Miss White Is Bride of
Everett Spencer

Miss Frances Carolyn White,
daughter of Mr. and Mrs. Albert
E. White, became the bride of
Evereit Paul Spencer, son of Mr.
and Mrs, Paul Spencer of Tilla-
mook Thanksgiving day at the
"home of the bride’s parents in
Carieton. Rev. E. A, Coughran
vead the service. Preceding the
ceremony Miss Harriett Fullen-
wider sang O Promise Me" and
+J Love You Truly" accompanied
by Miss Esther Fullenwider.

The bride, given in marriage

by her father, wore a white satin
gown tmbellished with lace fash-
joned with long circular train and
tull tulle veil arranged in a point-
ed lace halo. She carried a bou-
quet of yellow rose buds, bouvar-
dia and white orchids.
-~ Miss La Wanda Fredericks was
maid of honor and bridesmaids
were Miss Edna Morgan and Miss
#ielen Beckley. Mary and Kathryn
White were flower girls and Rob-
ert White was ring bearer., Ken-
neth Hanson acted as best man
and ushers were Edward Jones
and Allen Phelps.

At the reception which followed
. Miss Ethel Scoggins cut the
bride's cake and Miss Opal Hew-
+1itt eut the ices, Serving were Mre.
L. A. White and Mrs. Harold
White.

The couple left for a wedding
trip to British Columbia and are
now_at home at 1452 State street.
Mr. Spencer is manager of a Safe-
way store here,
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- Mrs: Goldia Kyle to
Head WRC

The Woman's Relief corps
elected Mrs. Goldia Kyle as its
ent for the coming year at

.+ a meeting held on Saturday. Mrs.
. Mary Ackerman was elected sen-
jor vice-president, Mrs. Lura Tan-
“dy Is junior vice-president and
Mrs. Hattie Cameron is treasurer.
The new conductor is Mrs. Dora
Prat, the chaplain is Mrs. Hattie
Kennon and guard is Mrs. Bertha

L]
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Mrs. Ray is also the trustee te
ithe fairground building as are
Mrs. Blanche Stuart and Mrs. Ma-
ble A. Lockwood. Delegates to the
convention in Portland are:
" Allce Adams, Maud Chittenden,

Mary Wirtz, 1da C. Traglio, Lulu
. Boring, Jennie Martin, Mettle
Schram, Hattie Kennen, Pauline
. Clark, May Gohrke, Olive Pence,
~ June Wallace and Lura Tandy.
. . Alternates are: Mabel A. Lock-
. wood, Dora Pratt, Carrie Bunn,
. PBlanche Stuart, Louisa Koon, Mae
" MeCrea, Clara McDerby, Ina D.
_  Xoon, Julia Gregory, Ruth Sayre,
~__ Julia Shepherd, Nellie Pierce and
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. officers rs -of Centralia tem-

.~ moon at the home of her parents, -

CLUB CALENDAR

Tuesday, December 7

Highland Mothers’ clab,
the school 3:30 p. m.

Laurel Social Hour club with
Mrs. Jennie Perguson Wiills,
on Glenn Creek road, 2 p.m.
_Election of officers.

Yomarco class, 1st Methodist
church, with Mrs. E. B. Mil-
lard, 1810 D street, 2:30 p.m.

Salem General hospital aux-
fliary meet at 10 a.m. at cham-
ber of commerce.

Music Teachers association,
7:45 p.m. with Miss Frances
Virginie Melton, Capitol and
Chemeketa sireets,

Chadwick chapter, Eastern
Star, meet at Masonic ‘emple,
8 p.m., election of Officers.

Junior Woodmen meet at
Fraternal temple for guest par-
ty, 4 pm.

American War Mothers,
American Lutheran church, 2
p. m. Degree of Honor Juv-
eniles, with Mrs. John Fry,

271 Lee street, 4 p. m,

Eteri class, First Baptist
church, § p. m,

PLEF club with Mrs. Karl
Hinges, North Summer street,
2 p. m, v

Wednesday, December § -

ot

Missionary society, Congre-
gational ehurch, with Mrs.
Danliel J. Fry, sr., 2:30 p.m,

Christmas party.

Women's Home and Eoreign
‘Missionary societies of Jaspn
Lee, 2 p.m, at the church.

Ladies Guild American Luth-
eran church, 2 p.m. in social
rooms.

Woman's Home Missionary
society, Leslie Methodist
church, with Mrs. John Ulrich
0.. Saginaw street, 2 p.m,

AAUW literature section, 8
p.m. with Mrs. Herman Plister,
2395 South High street.

Presbyterian Misslonary so-
ciety, 2 p.m, at the church.

Parent Teachers' association
benefit card party and pro-
gram, Cherry City auditoriom.

Maccabees No., 122, election
of officers, 8 p. m.

Thursday, December 9

Lions club auxiliary, lunch-
eon at Porthole 1:15 p.m,

Carnation club with Mrs, M.

B. Peetz, 1315 Center street, 1
o'clock luncheon.

Thursday eclub, 1 o'clock
luncheon with Mrs. Chagles K.
Spaulding.

Centralia temple No. 11 Py-
thian Sisters, KP hall, election
of officers,

Friday, December 10
Florence Vail Missionary”
society of Calvary. Baptist

church, dessert luncheon 1:30
p. m,

Alpha Psi Delta Pledges
Entertain at Dinner

Freshman pledges of Alpha
Psl Delta fraternily were hosts
for an informal dinner Sunday
at the echapter house on Che-
meketa street bidding as their
guests a group of co-eds. The
table was centered with a bou-
quet of yellow and orange chry-
santhemums.  Mr. ‘and Mrs. Wil-
liam Mosher were chaperones,

Guests were Miss Winifred
Neal, Miss Margaret Burk, Miss
Alice Mae Wisher, Miss June
Brasted, M{ss Betty Demarest,
Miss Dorothy Blake, Miss Bar-
bara Lamb, Miss Mary Jo Gal-
ger, Miss Enid | Winningham.
Miss Shirlee Thomas, Miss Cath-
erine McKay, Miss| Doris Hayes,
Miss Juanita Cross, Miss Mar-
guerite Smith, Miss Betty Lou
Hansel, Miss Hazet McGee, Miss
Shirley Patton anil Miss Cath-
r¥yn Taylor, £

Hosts were Geotge Schreiber,
Charles Watt, Cal . Ritchie, Rob-
ert White, Jerry :Cottew, John
Christopher, Richayd Jones, Rob-
ert French, Robart McKeown,
Howard Eberly, Fred Bernan,
Art Olson, Quay Wassam, Gene
Stewart, John Lindbeck, Doug-
las Ross, Melvin Eleveland and
Bruce Williams.

.

The auxiliary of the Disabled
American Veterans' of the World
War will meet today at the home
of Mrs. O. E. Palmateer, 336
South 23rd street,' for its regu-
lar sewing meeting. A covered
dish dinner will be served,

s »

Mrs. William - Connell Dyer
was in Portland this weekend
and attended a réunion of Chi
Omega sorority sisters. Miss Es-
ther Magly entertained at lumch-
eon on Friday for the group at
the Campbell Court hotel,

Margaret Speaks
To Sing With
Orchestra

Music lovers who turn  their
radio dials eagerly each week to
hear the golden -noteg of Mar-
garet Speaks, are counting _ the
hours until Monday evening when
they will be able to hear - their
favorite in person when @ she
makes her first Pacific northwest
concert appearance as soloist with

the Portland symphony orchestra.

at the auditorium.

Few artista are as richly en-
dowed as is Margaret Speaks.
The velvet smoothness of her
voice and the perfection of her
diction are all well known to her
publie, but to add one hundred
per cent to the enjoyment of her
concert appearance is her rare
beauty and charm of manner
which instantly endear her to her
audience.

Miss Speaks' father is a mem-
ber of congress from the state of
Ohio; and her uncle, Oley Speaks,
is one of Amerlea’s best known
composers, having €iven the
world such favorite songs as
“On the Road to Mandalay’ and
“Sylvia.”

She will sing, among her num-
bers, the beautiful Torelli, "“Ta
lo Sai”; *“One Fine Day" from
“Madam Butterfly’'; “‘Depuig le
Jour” from “Louise’”; and *“The
Jewel Song' from “Faust.,' All
will be given with orchestral ae-
companiment.

In addition to the numbers
with the solo artist, Dr. van
Hoogstraten has arranged an ex-
ceptionally fine program for this
concert., He will open with
Brahm's
overture. Then will follow the
Gretry-Franko ‘‘Ballet Suite,” a
number which will be heard here
for the first time; Wagner's
“Sjegfried’s Rhine Journey”; and
the beloved symphony ‘‘Patheti-
que” of Tchaikovsky.

The concert will commence at
8:30. At 7:40 Frederick W,
Goodrich will give a compliment-
ry talk on the evening's program,
in the south wing of the eudi-

torium.
L ] - -

Mrs. Barsch to Appear
In Concert Tonight

A number of Salem folk are
going to Eugéne tonight to at-
tend the concert to be given by
seven harpists with Richard Suth-
erland, baritone, as soloist. One
of the harpists is Mrs. Walter
Barsch of Salem. This Is a

.complimentary concert with the

public invited to attend. It will
be held in the music buailding
on the University of Oregon
campus at 8 p. m. A reception
will follow at the home of Mr.
and Mrs. Windsor Calkins. Mrs,
Calkins is the instructor,

The seven harpists are- Mrs.
Brandon Young, Miss Mildred
Thompson, Miss Alene King and
Mrs. Windsor Calkins of Eugene,
Mrs. Esther Palmer Day of Med-
ford, Miss Lorena Hornshuh of
Tacoma afnd Mrs, Barsch.

L]

Book and Thimble Club
Entertained

Mrs. Charles Adams enter-
tained members of the Book and
Thimble ¢lub Thursday afternoon
at her home on Kingwood Drive.
The hostess was assisted at the
tea hour by Mrs. A. H. Hottle
and Mrs. Conrad Fox. Plans were
made for the Christmas program
by the members. Mrs. Fred
Kubin will entertain the group
with an all-day meeting and
Christmas party December 21.

Those present were Mrs,
Charles Schwartz, Mrs. L. F.
Brown, Mrs. Fred Kubin, Mrs.

Ross Damrell, Mrs. D. Williams,
Mrs. Anna Pattison, Mrs. Con-
rad Fox, Mrs. A, H, Hottie, Mrs.
B. Halstead and Mrs. Charles
Adams,

- - L ]

Mr. and Mrs. Walter L. Fuller
of Jamestown, N. Y., were hon-
ored in their home on the 25th
anniversary of their wedding.
They were married on Thanks-
giving day in Salem at the home
of Mrs. Fuller's mother, Mrs.
Elliott M. Savage. Mrs. Savage
was present at the celebration
this year,

] L ] L

Members of the Ladies’ club
of the Maccabees, No. 122, are
entertaining their husbands with
a social evening at the home of
Mrs. Robinetts Tuesday night at
6:30 o’clock.

yTiats are on 1
new.
style and make & §

A ) .

Crocheted Accessories
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y up and up, so tions of it and of all stitches used;
high, Cossack '
urse to mateh.
crochet and puff stitch
p do that yom'll
want to make several sets in dif-
 of 8 ‘yarn. Pat-

material reguirements; a pholo-

. graph of a section of the hat.
‘Send 10 cents in stamps. or coin
(coin preferred) for shis pattern g

to The Oregon Statesman, Needle-

“Academic Festival” *

' "members of her ~club,

craft Dept. Write plainly PAT- Jenks, Mrs
directions for TERN NUMBER, your NAME affd ma

_ny ~ _Qrm'/ej

News and Features of Interest to Women

MAXINE BUREN—Women's Editor

[ Homemaking
Styles . . Food

- - o= ‘ylg‘utc‘u

“I'd like to ecom;w;lte. but t;*o-r pos!tlon ﬁe simply can't afford to!™

Such & grand excuse—as long as one can live .up to it. The little lady
on the left seems to be doing very well so far, Her short but impor-
tant little silver fox wrap allows itself the distinction of doing en-
tirely away with a collar, the fur being flattened at the meck to

further enhance this affectation.
wrap on the right might have graced a royal court.

The new purple-lined wine red
Decorated by

cording applied in diamond pattern and slim columns.—Copyright

1937, Esquire Features, Inc.

In the Valley

Social Realm

Keizer Home Scene

Of Lovely Tea

KEIZER—One of the loveliest
socia]l events of the season here
was the tea given Sunday after-
noon at the home of Mr, and Mrs.
H. R. Irvine by their daughter,
Miss Eleanor Neil Irvine, whose
marriage to Royal Keefer will be
an event of December 24 at the
First Presbyterian church in Sa-
lem.

Large white and yellow chrys-
anthemums carried out a pleasing
decorative idea. The table was
covered with a lace cloth and the
centerpiece included white flow-
ers In royal blue bowl and royal
blue candles.

Miss Lois Kee fer and Mrs.
Lloyd L. Hockett poured. Serving
were Nalda Carroll, Helen Dent,
Eijleen Holder and Usona Claggett.

Mrs. Irvine received with her
daughter. Miss Betty Irvine greet-
ed the gnests at the door.

Invitations were issued to 25
young women.

L [ ] [ ]

AMITY—The East Side Sewing
club met Thursday afternoon at
the home of Mrs. John Switzer.
Mrs. Clara Broadwell was a guest
at this time.

The next meeting will be held
at the home of Mrs. F. Schatffer
Decemebr 16. A Christmas tree
and exchange of gifts will be fea-
tures,

Contract Club Today at
Robertson Home

Mre. Charles Robertson, jr.,
is entertaining at luncheon to-
day at her home on West Le-
felle street in compliment to
members of her contract bridge
club. Several hours of cards
will be in play during the after-
noon.

Guests will be Mrs, Breyman
Boise, Mrs. Lewis Griffith, Mrs.
Bert Ford, Mrs. P. D. Quisen-
berry, Mrs, Deolph Craig, Mrs.
Frederick Deckebach, Mrs. Asel
Eoff, Mre. Kenneth Balley, Mrs.
Richard Slater and Mrs. Rob-
ertson,

L] L] [ ]

Mrs. Hanson Hostess
On Monday

Mrs. Willlam E. Hanson was
hostess for an informal luncheon
yesterday afternoon at her North
.Church_street.home .in honor of
! Winter
flowers decorated _ the _ guest
rooms. Tables for contract were
in play during the afternoon.

i« Those bidden’were -Mrs. Frank

1 G.-Myers, Mrs. Percy Kelly, Mrs.
~R..C. Hunter, Mrs.-Frank- Loose,

_ T. H. Galloway, Mre. Rex
Davis, Mrs.-W. J. Liljequist; Mrs,
W. 8. -Levens and Mrs. W. E.

Hanson,
-

' Mrs. Grimes Honored-

At Party

Mrs. R. L. Wright opened her
home to the Golden Rule class of
the First Hvangelical church Fri-
day when the group honored Mrs,
Ruth Grimes whose marriage to
A. Poole of ‘Monmouth will be an
event of Sunday. -

. A shower  was given to the
honor guest. A minfature bride
and groom centered the table,
white candles and a lace cloth
completed the arrangement, Mrs.
Howard Leach assisted the host-
ess. -

- L ] » g

The Lions club auxiliary will
meet at the Porthole on Thurs-
day for a 1:15 o’clock luncheon
and members will thén go to the
home of Mrs, George Rhoten
for the remainder of the after-
naon. Assisting as hostesses are
Mrs. Al Ramseyer; Mrs. Howard
Gearge Rossman.

‘man, Mrs.

WACONDA — Mrs. Karl M.
Brown entertained 19 members of
the Waconda community club and
two special guests at her home
Wednesday. Club lunch was en-
joyed at noon.

Four tables of “500" were in
play, with prizes received by Mrs.
Allyn Nusom and Mrs. Ben Lar-
kins. |

Guests were Mrs. Spurlock of
Salem, aunt of the hostess, and
Miss Cora MeGilchrist. »

Plang were completed for the
anaual Christmas party to be held
Wednesday, December 22, at the
home of Mrs. Allyn Nusom.

The next regular meeting of the
club has been posiponed because
of holidays until Wednesday, Jan-
uary 5, when Mrs. Ben Larkins of

Salem, route four, will entertain.
e = .

HAZEL GREEN—Mrs. Charles
Zielinski, jr., and Mrs. Virgil Per-
rene were hostesses to the Sun-
shine Sewing club at Mrs. Zielin-
gki’s home. Plans are being made
for a Christmas party December
15.

Other members present were
Mrs. Marvin Van Cleave, Mrs,
Ralph Worden, Mrs. Theodore
Wacken, Mrs. C. A. Kobow, Mrs.
Rudolph Wacken, Mrs. Andrew
Zahara, Mrs. Perry Saunders, Mrs,
Archie McCorckle, Mrs. Ralph Gil-
bert, Mrs. A. T. Van Cleave, Mrs.
Bert Wolf, Mrs. La Roy Van
Cleave, Mrs. Herman Wacken,
Mrs. Josephine Zielinski, Mrs. Al-
vin Van Cleave, Mrs. Ross Miles,
Mrs. B, C. Zielinski.

Mrs. Beamish, who recently
moved to Mrs. Robert Asbury's

farm, was a guest.
L L ] L]

STAYTON—The Happy Hour
club visited at the home of Mrs.
Oito Brookman at Aumsville on
Thursday afternoon. The after-
noon was spent plecing a quilt
followed by refreshments served
by the hostess,

The rooms Wwere
with fall flowers.

Those present were Mrs. Al-
bert Bodigheimer, Mrs., Joe
Feiser, Mrs. Silvers, Mrs. Clara
0'Grady, Mrs. Otto Burson, Mrs.
Ambrose Dozler, Mrs. Hopkins,
Mrs. Henry Minten, Mrs.  Tony

decorated

Minten and the hostess, Mrs.
Otto Brookman.
A Christmas party will be

held at the home of Mrs. Hop-
kins on the 16th of this month.
L L ] -

DALLAS — Circle IV of the
Methodist church meet at the
home of Mrs. A. M. Larson Thurs-
day afternoon. A short business
meeting was held with the presi-
dent, Mrs. Frank Hull, presiding.-
The remainder of the aftéernoon
was spent in sewing, with a pleas-
ant tea hour following.

Guests were Mrs. H..H. Dunkel-
berger of Portland, Mrs. M. A.
DeGraff of Valley Junction, and
Mrs. Guy Shreeve. Members pres-
ent were Mrs. J. N. Mills, Mrs,
Hull, Mrs. J. A. Linn, Mrs. Green-
well, Mrs. Ed Dunn, Mrs. W. H.
Weaver, Mrs. A, L. Windover

and the hostess, Mrs. Larson.
- L ] »

LEBANON—The Junior Mat-
ron's club met with Mrs. Frank
Mayer Thursday for a luncheon
and afternoon of bridge. Luncheon
was served at small tables decorat-
ed with miniature Santa Claus and
Christmas decoration were used
about the rooms.
were won by Mrs. Jack Ralston,
Mrs. N. C. Lowe and Mrs. Hugh
Kirkpatrick. The club is planning
a Christmas party in about two
weeks and the husbands will be
the guests. L N T

. L] .
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WOODBURN—A group of
friends gathered at the home of
Mr, and Mrs. Max Warring Satur-
day flight, the occasion being the
ll;lrth&r anniversary of Mr. Wi

“l

“500", prizes for

score going to Mrs. mmq

‘rey.- Russell for high score

Three prizes |

The evening was spent in |

Cheese Gives
Flavor to

Biscuits 1N
- Cheese in biscuits make dressy
additions to. any menu, Cheese in

pie ecrust makes secompaniment
to salads or cocktails. Here are

1 cup grated cheese

1 eup flour

1 tablespoon 1utter

Water to mix

Roll out, sprinkle with salt, cut
in stripse % inch by 4 inches and
bake in hot oven about 8 min-
utes;, being ecareful mnot to brown
as they scorch easily.

VARIATIONS

Nutmeg—Add 2 tablespoons
finely minced pecans.

Twigs—Make a circle of dough
for every four or five straws and
after baking thrust the straws
through ring and s®rve with
salad.

Daisy—R o 11 slightly thicker
than for straws, cat with daisy-
shaped eutter, ecenter with a
cherry or nut and bake.

Turnovevs—Cut in small
squares or rounds, turn over a
large nut meat and bake.

Or if you prefer yvour cheege
in biscuit form try some

CHEESE BIBCUITS

2 cups flour

3 teaspoons baking powder

1 cup grated sharp American

cream cheese

2 tablespoons ofl or melted
butter
1, teaspoon each galt and
- paprika

15 .cup milk end 1 egg

Sift flour, baking powder, salt
and paprika in a mixing bowl
leaving hollow in center. Stir
lightly with grated cheese. Pour
in milk which has been beaten
with egg, float shortening on top,
stir from center out until soft
enough to knead. Roll or pat out
on floured board, cut in squares
or rounds, dip lightly "in meited
butter and bake well apart on a
cookie tray.

Variations—Omit cheese from
dough, knead lightly and roll out
rather thin. Cut in lomg strips
width of the finger and roll
around finger lengths of sharp
cheese which have been wrapped
in thin slices of boiled ham, Bake
well apart and serve at once with
creamed eggs, parsley creamed
sauce, creamed fish or other well
seasoned sauce.

Cheese turnovers are made by
spreading half of a rather thin
biscuit round with grated sharp
cheese, pinching well together,
dipping outside in butter or other
shortening, baking quickly and

serving very hot.
- L] -

Breakfast Apples on
Popular Menu

At this time of year when
breakfasts are important try using

Today’s Menu

Roasted shortribs with raisin
sauce is the meat for today.
Peach-cottage cheese salad
Roasted spareribs-raisin sauce
- Buttered cauliflower
%e dumplings-spiced eream
R TED RTRIBS WITH
RAISIN SAUCE ;
To a beef roast add 1 tea-
spoon celery salt,’ 3
cloves, several peppercorns and
a small plece of bayleaf. Cook

. until done in a moderate oven.

The sauce _is made by ¢cooking
14 cup raisins with 2 cups wa-
ter,* 1 tablespoon lemon juice
for half hour. In another
gaucepan melt 3 tablespoons but-
ter, blend in 2 tablespoons flour,
add a pinch of salt ang stir un-
til perfectly smooth] then - add
raisins and water and stir for
10 minutes while® simmering.
Pour around the roast when

serving.
- - -

Sour Roeast Is old
German Dish

Germans know their meats and
this old world favorite s a
very good. example of the excel-
lence of the meat to be eaten
in that country.

SAUERBRATEN
(sour roast)

Soak a 4-pound pot roast im
a solution of half vinegar and
half water in which spices, salt,
onions and carrots have been
put; leave it four days, turning
over each day. Remove from
brine, dry well with-a cloth, pre-
serve the vegetables and liquid.
Brown roast with carrois and
onions in butter. Add enough of
the liguid to make about 1%
inches deep add 1 piece of rye
hread to absorb the extra sour-
ness. Cover tightly and simmer
for 1% hours. Remove roast,
thicken gravy with 1 tablespoon
flour, diluting with water if too
sour, Add 2 tablespoons sour
ecream to the gravy just before

serving,
[ ] -

Cider Makes Sauce
For Him

Fruit julces always taste good
as sauces for ham., This one
takes cider and is one of the
best,

CIDER BAUCE
(for ham)

Add 1 cuop ham liquor to pan
in which meat was baked. Thick-
en with butter and flour mixed

together, bring to a boil and
add 1-3 cup cider. Season with
& few grainse of paprika and

serve,

slicee of erisp apples dipped in
a mound of brown sugar as the
fruit for morning.

Follow the apples with sizzling
little pork sausages with corn-
bread and coffee. Plenty of but-
ter will taste good on the hot
bread.

WOODBURN — The Woodburn
Artisans met at the home of Mrs.
Theo Nehl Thursday night for
cards and a social hour,

Six tables of “500" were in play
with prizes for high score going to
Mrs. Rosanna Aicher and William
Brassell and for second high score
to Mrs. David Dubois and Ray Ko-
esller.

The hostess was assisted by Mrs.
A. F. Hanauska, Mrs. Max War-
ring and ‘Mrs. J. Vandehey.

The next business meeting of
the assembly will be held in the
IOOF hall Thursday night, Decem-
ber 9, Plans will be made for the
annual Christmas tree and pro-

gram.
L] L ] L

WEST STAYTON—Mrs. Archie
Caspel was hostess for a charming
birthday dinner Sunday honoring
the birthdays of her husband and
great niece, Lenore Hammers of
North Santiam.

Guests present were Mr. and
Mrs. R. I. Hammer of North San-
tiam, Mr. and Mrs. R. A. Hammer
and daughters Lenore and Ardis
Ann and Miss Reeves all of North
Santiam, and Mr. and Mrs. H. B.
Condit. Four generations were

represented at this dinner.
* * @

AUMSVILLE—Miss Neil Irvine,
a member of the high school fac-
ulty here, has announced her en-
gagemeni to Royal Keefer, son of
D. 8. Keefer of Salem. Miss Irvine
fs a daughter of Mr. and Mrs.
H. W. Irvine of Salem. She is a
graduate of Willamette university
as is also her fiance, Mr. Keefer,
who is engaged in landscape gar-
dening.

The marriage will be an event
of December 24.

. L . L J

WALDO HILLS—Mr. and Mrs.
E. A’ Finlay emtertained a group
‘of friends Friday night at their
Evergreen home.
- 7. Bridge prizes went to Mrs. 01;
an
‘ Miss Minnle Mascher for low.
Guests were Mr, and -Mrs, Orrey

THIS 1S THE UFE' HAVE
OCEANS OF HOT WATER
. ALWAYS ON-TAP, FOR
BATHING, WASHING
CLOTHES, AND EVERY
NEED. INSTALLAN®
AUTOMATIC WATER
HEATER . ...FULLY
® AUTOMATIC!
ECONOMICAL, TOO.

SEE ANY ELECTRICAL
 APPLIANCE DEALER.

and Raymond Koesller. *

Russell, Mr. and Mrs. Lester Stan-
dard, Mr. and Mrs. Theodore Ho-
bart, Mr. and Mre. Ansel Solle, |
Miss Mascher, M. E. Welch and |
the hosts.

Vaccinate for Smallpox

SEILVERTON — At Thursday’s |
special clinic at Silverton 238
smallpox vaccinations were given.
Most of these were given to chil-
dren of school age.

Raise $449 for Red Cross

SILVERTON—A total of
$449.25 was raised In Silverton
during the Red Cross roll call,
according to report of Mrs, Wil-

whole #

Soups Provide
Nourishment
In Winter

Let's see what the Europeans
do with split peas, now that Jack

Frost has added vigor to appetites, -

In"Holland we find:

ERWTENSOEP MET WORST
‘AN KLDIP

(Split pea soup te you)

cups split peas

water

pig's feet

leeks, chopped

stalk celery, chopped

pound beef sausage

Sait

Wash and soak peas in cold wa
ter for 12 hours. Drain, cowver
with fresh waler and bring to a
boil. Add pig's feet, seasoning,
celery and leeks. Simmer for 3 or
4 hours and add sausage half an
hour before serving. Put toast in
bottom of bowl before serving
soup.

This Is & whole course In jts
self, and now's a good time 1o
serve It as leeks are in some mar-
kets.

And from Sweden comes ahoth-
er version of

SWEDISH PEA soUp

Soak 1 cup peas overnight. Put
in 4 quarts cold water, add a pinch
of soda and when beginning to
boil add 1 pound of pickled pork
and simmer for 3 hours until quite
thick. Slice the meat and serve
with =oup.

A French pea soup uses milk
for extra nourishment. Here is

RECTOR’'S SPLIT PEA SOUP

2 cups split peas

2 quarts cold water

1 chopped onion

12 bay leaf .

2 cups milk

4 tablespoons butter -

1 teaspoon salt

Pepper
Finely
tional)

Wash and soak peas in water
overnight with enion and bay leaf.
Next morning cook gently for 2
or 3 hours or untl peas are goft,
rub through a sieve, add milk,
butter, salt and pepper. Reheat,
eprinkle each portlom with finely
chopped mint.

Nuts Make Dessert

*HNM b

chopped mint (op-

Extra GCood
Here's & handy dish for those
who are fortunate enough 1to

have a daily supply of fresh
eggs and a sack of home grown
walnuts stored away in the base-
ment,
PORTUGUESE WALNLUT PUD-
DING

1% pound walnuts shelled

1 cup sugar

5 eggs

Cinnamon

Pound shelled walnuts in =
mortar (or grind and» mash
well). Add a sprinkling of ein-
namon and mix to a smooth
paste, Beat eggs and add sugar
to them, combine mixtures, beat
again.- Pour into well buttered
baking dish, put in pan of wa-
ter and cook in & moderate ovem
until pudding is set.

liam Swift, chairman.

) N
CREAMY FUDGE
in just 4 minutes

.15

3 pairs $3.25

Kayser's Lovely
“Marvel-Twist”
-Hosiery—331X
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