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ubs | T ews and Features 0{ Interest to Women

Mrs. Steiner to

'Be Honored at
Luncheon

© Mrs. W, E. Hutchens will enter-
~tain at Juncheon on Monday at
Geodfrey's to compliment Mrs. R. -
E. Lee Steiner who is leaving
woan with Dr, Steiner to spend
‘some time at Palm Beach, Calif.

Guests whom Mrs. Hutchens
has bidden’ to honor Mrs. Steiner
are: Mrs. Charles H. Martin, Mrs.
Percy Kelly, Mrs. Thomas B.
Kay, Mrs. Dan Fry, jr. Mrs. Don-
ald Young end Mrs. Taylor Haw-
kins, -

‘Following the  luncheon, the
party will attend the matinee *bf

“Tovarich™ at the Elsinore.

Veterans Receive
Holiday Gifts

Every disabled World war vet-
eran who spent Christmas in a
hospital received a giit from the
American Legion auxiliary, said
Mrs. Alfred Williams, rehabilita-
tion chairman of Capital unit of
the auxiliary,

The number of veterans receiv-
ing auxiliary remembrances this
Christmas was larger than last
year when gifts went to 80,741
disabled men in hospitals, at an
expenditure of $183,497.53. Im
many of the hospitals the auxil-}
jary also gave Christmas parties
and entertainment for the vet-
erans. The Christmas program
was part of the continuous activi-
ty of the auxiliary for the welfare
of the men who sacrificed health
and strength in the World war,
explained Mrs. Williams,

In addition to providing Christ-
mas cheer for the men in the hos-
pitals, the auxiliary assured these
en that their familles at home
were having a happy Christmas.
Through a nation - wide family
contact service, the families of
the hospitalized veterans were vis-
ited and necessities for a happy
Christmas supplied to those in
need. Last year® 21,919 families

were aided in this way.
L ] L L ]

Highland Girls Meet
With Mothers

Mrs. Ray Millison was hostess
at her home on Tuesday to the
members of the Highland Girls
4H club and their mothers. Mrs.
Millison is director of the club.

The regular procedure of the
meetings was demonstrated, with
songs, yells and the. club pledge
being given, Roll call was an-
gwered by mothers and daughters
with Tresolutions for the new
vear. The program bof projects
for the coming year was outlined
by the leader.

The program included readings
by Leola Huddleston and Audrey
Tucker, the latter also giving a
rocal solo. Ethel Lawlesa played
a piano solo.

Committees for the day were:
Program, Betty Bristol, Patricia
Gorman and Alice Sechmidt; re-

freshments, Rebecca Howard,
Audrey Tucker and Ethel Law-
less, Mothers present were Mrs

Eristol, Mrs. Schmidt, Mrs. Gor-
man, Mrs. Lawless' and Mrs.

Tpcker,
.

Biiss Robertson Tea
Hostess Thursday

Miss Mabel Robertson was host-
ess for a charming holiday tea
Thursday at her North Summer
street home. A number of her
friends were asked to call be-
tween 4 and 6 o'clock. Christmas
decorations graced the tea table
and were used about the rooms,

Mrs. B. 0. Schucking presided
at the tea table. Assisting in the
serving were Mrs. Breyman Boise,
Mrs. Charles Robertson, jr., and

Miss Edith Schryver.
. L .

Mr. and Mrs. L. E. Bicrce of
South Summer street were en-
tertained at the home of their
son-in-law ‘and daughter, Mr,
and Mrs. Hal Chapman of New-
berg, on Wednesday and Thurs-
®day of this week. The group at-
tended programs at the commun-
fty school and at the Christian

rhurch at Newberg.
- - s

Mr. and Mrs. Walter Kirk en-

tertained with an informal party
Thursday night at their South
High street home in comphiment
to Mr. and Mrs, Gordon Wilson
of Spokane who formerly made
their home in the capital.
A group of their close friends
were bidden to the affair. The

CLUB .CALENDAR

Saturday, January 1
Married . Peobie’'s class af
First Baptist church, with Mrs.
(lifton Mudd, 1715 North Cap-
itol street, 7:30 p.m.

Monday, January 2 .

Northwest division Ladies
aid of First Presbyterian
church with Mrs. D. A. McLeod,
385 North Summer street, 2:30
p. m.

American Legion anxlllarr
Fraternal temple, § p. m.

Tuesday, January 4 :
Highland Mothers and Teach-
ers study club, school aundi--
torium at 3:30 p.m.
Salem CGeneral Hospital -\ul-
fliary, Chamber of Commerce,
10 a.m,

Wednesday, January 5
Thimble club, Neighbors of
Wooderaft, with Mrs. Florende
Bressler, no-host Iuncheon at
12:20.

Musiec Study Class of the
American Association of Uni-
versity Women, with Mrs. Bry-
an Goodenough, 8 pom. ... ...

Buftet Supper
To Celebrate

Anniversary

Mr. and Mrs. 0. K. DeWitt
have invited a group of their
friends to their Court street home
tonight to celebrate their first
wedding annlversary. A Dbuffet
supper will be served and the
evening will be spent informaliy.
The New Year's motif will be car-
ried out in the table decorations.

Guests bidden are Mr. and Mrs.
Rex Sanford, Dr. and Mrs, Prince
W. Byrd, Mr, and Mrs. Fred
Thielsen, Mr. and Mrs. Will Thiel-
sen, Mr, and Mrs. Athur Wilson,
Mr. and Mrs. P. C. Patterson of
Portland, Mr. and Mrs. Albert
Gille, Mr. and Mrs, Paul B. Wal-
lace, Mr. and Mrs. Frank Hughes,
Mrs. Clifford Brown, Miss Mabel
Robertson, Miss Janne and Miss
Verne DeWitt, Dr. W. B. Morse
and Captain Willard Bush.

Miss Clara Neu .
Wed at Home

Ceremony

. The home of Mr. and Mrs. Ed
Froland on North 13th street last
night was the setting for a sim-
ple wedding which united In mar-
riage Miss Clara Neu of Salem,
daughter of Fred Neu of Rock-
ham, 8. D., and Elton E. Clark of
Salem, son of Mr. and Mrs. Bruce
Clark of Rughy, N. D.

Rev. P. W. Eriksen performed
the ceremony at 8 o'clock in the
presence of relatives and a few
close friends. Seasonal decora-
tions and tapers formed an im-
provised altar for the service.

The bride wore a dark green
silk afternoon ensemble with cor-
sage of gardenias, Mr. and Mprs.
Jack Hiatt of Albany attended
the couple. A reception followed
the ceremony with Mr. and Mais.
Froland receiving with the wed-
ding party.

After a short wedding trip the
couple will make their home in
Salem where Mr. Clark I8 em-
ployed at Buster Brown shoe
store. Mrs. Clark is a nurse at

the Deaconess hospital,
L ] L] L

Miss Jerman Entertains
At Luncheon

Miss Wilda Jerman, 2 student
at St. Helen's hall in Portland
and home for the holidays, enter-
tained with a 1 o'clock luncheon
Frdiay afternoon at the country
home of her parents, Mr. and Mrs.
Arch Jerman.

The affair honored Miss Jean
Smith of Portland, who has been
the house guest of Miss Jerman
and is a classmate of hers at St.
Helen's hall. Covers were-laid for
twelve. The table was centered
with a bouquet of red and while
carnations and individual favors
of cellophane flowers marked
places for the guests,

L ] L] L]

Mrs. Clifton Mudd will enter-
tain members of the Married
People’s class of the firat Bap-
tist church in her home on North
Capitol street tonight at 7:30 o'-
clock.

In the Valley

Social Realm

Vows Arfe Taken at
Church Wedding

MONMOUTH —
interest to local folk occurred
Wednesday night at 7 o'clock
when Miss: Elva Lindeman, only
daunghter .of Mr. and Mrs. L. N,
Lindeman of Lewisville, becgme
the bride of James K. Riddell,
only son of Mr. and Myrs, James
Riddell, Monmouth, at the Linde-
man home,

Rev. Willard A Elkins of ‘the
local Christian church read the
ceremony before a small group of
relatives and friends of the two

A wedding of

families. Preceding the service,
Arne Jensen sang ‘O Promise
Me,” accompanied by Warren T.

Elliott who also played the wed-
ding march.

The bride given in marriage by
her father was lovely in a floor
length frock of white taffeta. Her
corsage was of pastel rosebuds.
Miss Constance Riddell, cousin of
the groom, was her attendant, and
wore printed taffeta, floor length,
with a corsage of button chrysan-
themums. John Haller was best
man. A reception followed.

. Miss Lindeman is a student at
Monmouth high school. Riddell is
a Egraduate of the local high
school and an ex-student of Ore-
gon State, Albany college and
Oregon Normal school. They will
be at home on North Whitman
street after a short trip. Riddell
is associated with his father In

stock r~ising.

BRUSH CREEK — Following
a custom ‘of many years, L. H.
Meyer and his so1 and dauglbter,
Ludvig Meyer and Miss Althea
Meyer entertained at & neighbor-
hood holiday party Thurgday
night. Assisting were Mrs. G E.
Moberg and her ughters, Miss
Marna Moberg and Miss Patience
Moberg.

Others present were Mrs. M. J.
Madsen, Lillie Madsen, Mr. and
Mrs. Raymond Kellis, Robert and
Janet Kellis, Miss Corrine Moberg
of Scotts Mills, Harold Larson and
Henry Hjorth.

Wilsons are the house guests of
Mr. and Mrs. Brazier Small. for
the weekend. -

Perrian Marcott Is
Bride of M. Schlecht

WOODBURN — Miss Perrian
Mareott, daughter of Mr. and Mrs.
Paul Marcott, became the hride
of Melvin Schlecht, son of Mr.
and Mrs., Ben Schlecht Tuesday
morning at 9 o'clock when they
were quietly married at St. Luke’s
CathoHe church with Rev. J. C.
Heesaker officiating at . nuptial
low mass.

The bride's attendant was Miss
LaVerne Schlecht, sister of the
groont and’ Paul Marcott, jr., act-
ed as best man for Mr. Schlecht.

The bride wore a white satin
wedding dress trimmed with lace
with long train and full length
veil. She ecarried a white prayer
book with fern trimmed ribbon
streamers. The bridesmaid wore
a gold satin floor length dress
with corsage of earnations.

A wedding breakfast wWAas
served at the home of the bride’s

parents immediately afler the
ceremony.
The young ecouple wlll make

their home in Oregon City where
they - will be at home to their

friends after January 1.
. L ] L]

DALLAS—One of the smartest
arrairs of the younger set during
the Christmas season was the an-
nual formal dance given by the
Naomi assembly of Rainbow
Cirls, held Tuesday night in the
Aarmory,

The armory presented an ar-
ray of color with its clever dec~
orations in the different hues of
the rainbow. A drop ceiling was
formed with streamers in the
rainbow colors, from which hung
numerous vari-colored toy bal-
loons. A large rainbow had also
been arranged at the end of the
armory above the orchestra,
Moen’'s orchestra furnished mu-
sie.

Patrons and patronesses wera
Mrs. Blanche Eakin, Mr. and Mrs.
E. V. Dalton, Mr. and Mrs, Os-
car Hayter, Mr. and Mrs. John
Voth and Mr. and Mrs. A, R,
Hartman, -

Members of the Rainbow or‘:lmntln'l
attending were Margaret Riggs, Helen
Fjlle, Ruth Pleasant. Loeta Branch, Mary

len Dalton, Anane Craven, Patricia Eriek-
scn, Patricia-Stockwell, June Dunn, Deris

Tulip Applique Motifs

colorful bouquets. Patterm 1551
contains a transfer pattern ot two
motifs 8x9% inches, two motifs
§%x6% Inches and two motifs

Riggs, Shirlee MeCain, Dorothy Lee Jones,
Florence Upjchn, Retta Mae Kersey, Betly
Pence, Bonnie Grow, Frieda Schmitt, Mar-
tha Jean Kurre, Naomi Hayes, Margaret
Lindahl, Betty Denton. Joan iuiunettl.
Nadine Gerard. Lonise Scott, Eileen Les+
ter, Jeanne Hartman. LaVerne Kellogs,
Leone Spaulding., Miriam Price, Elogene
Helgerson, Margaret Barrett, Evelya Wats
son. Rosemarisa Charbonean, Mildred East-
man, June Domsschofsky, Marvel Coon,
Matine Helms, Eleanor Roason, Pa
Traer. BShirley Johnston, Jean' Howa
Jane Simmons, Nadine Thomas, Helen El-
liott, -Constance Rutledge, Beverly Eranch,
Betty Swith.

Escorts were Robert Conwell, Albert
Klassen, Dean Johnston, Dean Smith, Bob
Woodman, Jack Wilson, Jim Bo!dm
Arnold Koelfgen, Kenneth Wabb, Dona
Ross, Marion Ritchie, John Van Osd
Tom Williams, John Piert, Richard Deli-
rick, Norman Bcott, Bert Rnﬂr. Kenneth
Woods, Bob Dalton, Jack Eakin, jr.,
Warren Bennett, Bob Hartman, Vernon
Siemens, Earl Btorey, John Gerard, Jay
Hyde, Bill Forge, Oliver Glenn, Tom Star-
buck, Bill Brown., Bob Pound, Ra
Johnston, Frank Farris, Bill Rosson, Bab
Glena Dlﬂh..
Hiarold Pet-
enert, Ernest
George

Woods, John Werline,
Maarie Clark. Jim Dv(‘ulg
erson, Phil Barret, Jack Wi
Hill, Gerald King, Bud Foster,

Willgon and \mu ﬂn t.b

DALLAS —Mrs. N. L. Guy en-
tertained at tea Sunday after-
noon for a small group of girls,
at which time the engagement
of Miss Irene Guy to George J.
Ross of Portland was announced.

The table was attractive with Isce

cloth and silver and blue center-
plece and candles,

Tea was served English style
and clever place cards announced
the betrothal. Those bidden were
Mrs. Almeos LeFors, Mrs. Rufus
Frang, Mrs., Walter Duff,

- son,

MAXINE BUREN—Women’s Editor

_g)fy e- Smiles - - - by Gretchen
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memaking

Styles .. Food

“No, this isn't the lovelorn editor, but we can probably answer any-

thing on the subject you may ask!"™

What a chance for a slrahger to get advice from first-hand exper-

fence! And the girls are dressed in sophisticated mood for h#nd-
ling confessions at leisure. At the telephone, a pale blue crepe robe,
shading in long stripes to azure, gentian and navy. Lounging pyja-

mas, on the right,

of black wool, sultable for dining chez nous with

their elegance of scroll worked siiver lame border—(‘opyright

1938, Esquire Features, Inc.

)

ALBANY—Mr, and Mrs, Mor-
ton Walker celeorated their gold-
en wedding Sunday at the home
of Mrs. Walker’'s brother, E. W.
Cleland, with a dinner being part
of the day's entertainment, Mr.
and Mrs. Walker came to Ore-
gon in 1926 from Minnesota and
bought a fruit farm in North Al-
bany. Mr. Walker is 77 but is
well and hearty and does all the
work on his farm,

Medora Cleland
Walker were married Dec. 23,
1887, in Spring Valley, Minne-
sota, They have just one child,
Mrs. Frank Wuagneux of Ber-
keley, Calif. Mrs. Wuagneux and
her four children were present

for the anniversary.
L ] - -

and Morton

DALLAS—The Wednesday af-
ternoon sewing club met at the
home of Mrs. Otto Adolf on Wed-
nesday afternoon. Those present
were Mrs, Dwight Adams, Mrs.
Almos Le Fors, Mrs. Oramel
Shresve, Mrs, Harold Holmes,
Mrs. Floyd McCann, Mrs, W. A,
Grim, Mrs, William Young, Mrs.
Paul Bollman, Mrs, Dan Quick,
Mrs. Arthur Woods, Mrs. Wayne
Hawke, Mrs, Hattie Johnson and
the hostess, Mrs. Adolf,

-

* -

DALLAS—Xiss Martha Jean
Kurre entertained a giroup of
friends at a dinner party at her
home Tuesday night preceding
the Mainbow girls’ dance. Holl-
day decorations formed a center-
piece for the table,

Covers were placed for Miss
Betty Denton, Miss Elogene Hel-
gerson, Warren Bennett, Frank
Farris, Kenneth Woods and the

hostess, Miss Kurre,
- - >

MONMOUTH—MTr. and Mrs. H.
W. Morlan and daughters, Bever-
1y and Charlotte are visiting rel-
atives in California points dur-
ing the holiday season.

Other California travelers from
here are Eric and Irving Swen-
Walter Heck and Herbert
Moreland.

Dotsons Are Hosts
On New Year's Eve

SALEM HEIGHTS — Holiday
guests from Portland enjoyed
by Mr. and Mrs. D. D. Dotson
were Mra. Nellie McCune, aunt
of Mrs. Dotson and only living
relative, Miss Helen McCune and
Eugene Whittelsey.

New Year's Eve, relatives of
Mr. Dotson gathered at the Dot-
gson home for the annual watch

party. Those present were: Mr.
and Mrs. Lon Shuttleworth and
Eugene of Liberty, Mr. and Mrs.
J. P. Bucurench of Bethel, Mr.
and Mrs. George Mitchell and
daughter, Freda, and Mr. and
‘Mrs. George Sundlie and son,
Alben .of Salem.

“Kiddies' Night,” at Dotson

Tupsday night took the form of
& (Christmas party. Ten kiddies
braved a pouring rain bearing
their exchange gifts for
party. After a happy time, home-
mide candy and gingerbread
toys were served. The next
meeting will be Janunary 290,

Sheck and Minor Bruises
Suffered, Result Mishap

SALEM HEIGHTS — N. H.
Stonebrink and Miss Stonebrink
suffered shock and minor inju-
ries when the ecar of Dr. and
Mrs. Peak of Gresham struck
the Stonebrink ear Friday, The
accident occurred as Stonebrink
turned from the highway into his
property road without signaling.
Mrs. Peak also sustained shock.
Hoth ecars were damaged.

HUBBARD—The Woman's club
will hold its first meeting for the
new year with Mrs. L. A. Braden
on Monday afternoon, January 3.

Mascot for Alabamas Gridders

the |

Modern Girl Is
Husky Eater
After All

For all themodern girl ia sup-
posed (and usually has) a sylph-
like figure with all the necessary-
streamlined effects, she's able to
take on a good deal of nourigh-
ment over the course of her 455
regular meals per year.
Miss Freda Miller, who directed
a seven-month survey of the
working women's needs in New
York city found out a lot of things
about wages and living conditions
that have nothing to do with ours
away out west., Bat she also fig-
ured out how much food the av-
erage girl takes on in the course
of a year,
Here are the surprising figures
which she gleaned from the sur-
vey. Each yvear a girl eats:
184 pounds of flour,
and cereals,
182 quarts of milk.
37 pounds of potatoes.
72 pounds of tomatoes and
citrus fruit. .
111 pounds of léafy,
and vellow vegetablds. 1
176 pounds of other vezeta-
bles and fruits, includmg dried
ones,
44 pounds of fats;
42 pounds of sugars.
78 'pounds | of [ean
pcultry and fish. :
Those foods, or their equiva-
lent, plus tea oricoffee “for pleas-
ure if not for meurishment.”
No wonder that what goes in
one's moputh is miﬁilty important
when the New Year's budget is
being prepnred

bread,

green

meat,

Ice Cream Mlxed as
Purchased

Having Ice ¢ream put in the
carton half-and-half as it s pur-
chased makes a more interesting
dessert, Chocolate and pepper-
mint will combine in the dessert
dishes much to the pleasure of
the diners. Strawberry and lem-
on make a good combination,
fruit salad combines with lime.
Almonds,. heated in butter and
moistened with maple syrup will
make a sauce to top vanilla ice
cream fpor a professional touch.
Chocolate sauce with whipped
cream falded in will make an ele-
gant topping for chocolate fla-
vored cream. Chocolate pepper-
mint dollars melted slowly in the
double boller makes another
sauce to go over the frozen des-
sert,

L ]

Fruits Will Mix in
Salad Bowls

Tangerines and bananas make
excellent: mid-winter salads. Cut
the bananas and rtoll in chopped
salted peanuts or almonds. Ar-
range of lettuce with the tan-
gerine sections,

Crushed pineapple, tangerine
sections,’ bamana slices and
whipped cream with mayonnaise
make another - combination of
fruits that pleases the family or
will be welcomed by guests.

- - L :

A good old ham and egg serv-
ing on a dinner plate, especially
for Saturday evening when the
family is plenty hungry, makesa
favorite meal for winter,
two eggs, two thin slices of ham
and a hot vegztable to each
ETOWDUR.

L

Serve,

Today’s Menu

Rice makes the main dish for
Monday's dinner and makes the
whole course.

" Cottage cheese-pear salad

Rice a la Riston

Curled celery
Banana shorl.cake

I A

RICE A 1A th’l‘O\
cups cooked rice
slices bacon, chopped fine
medium sized cabbage,
chopped
teaspoon rparsley
cup stock or bounillon.

Cook cabbage with bacon for
30 minutes over a slow fire. Add
other ingredients, salt and pepper

to taste and cook 15 minutes.
- L ] -

Baked Beans Among

Popular Recipes

The deliciousness of baked
‘beans is said to rest Iargely with
the pot. An old stone jug that's
been used for years produces a
Letter batch of beans by far than

P S S S

a bright shiny new econtainer,
Here is a good recipe, further
success of the dish must rest

with the bean pot.

BOSTON BAKED BEANS

Pick over one guart pea heans,
cover with cold water and soak
over mnight. In morning drain,
cover with fresh water, heat
slowly (keeping water below boil-
ing point-, and cook until skins
will burst, which {s bhest deter-
mined by taking a few beans on
the tin of a spoon and blowing
on them, when skins will burst
it sufficiently cooked. Drain.
Put small piece of salt pork or
ham end in bottom of bean pot.
Put beans in pot and bury more
pork in bean®, with some on top.
Mix and add one tablespoon salt,
one tablespoon molasses, and
three tablespoons sugar and
enough boiling water to cover,
Cover, put in oven, and bake
slowly six or eight hours, uncoy-
ering the last hour of cooking,
80 pork may become brown and
crisp. Add water as neede d.
Many feel sure that by adding

with seasoning one-half table-
spoon mustard, the beans are
more easily digested. If pork

mixed with lean is preferred, use
less salt. Use earthenware bean

pot.

Lemon Cheese Is

Sweet Spread

Lemon cheese is an old world
spread from England and goes on
loast or bread. If you are going
out to dinner take a 8Small jar
as a gift to your hostess or plan
to use when company comes to
your house,

Combine 6 well beaten eggs, 2
cups sugar, 1% cup lemon juice
and 1{ cup butter. cook over hot
water until thick, pour into ster-
ilized bottle or jar and seal with

paraffin,

L] L] -

Occasional Piece Is
Modern Note

A bright  yellow occasional
chair set in a display window
with rich blue furniture makes
an attractive modern livingroom
arrangement as shown in a Sa-

lem furniture store,

Often times an odd piece will
do a great deal toward modern-
izing the room., A good sugges-
tion for some of the Christmas
cash gifts,

Lemon Souffle
One of Many
Desserts

Sonffles \make main dishes or
desserts, and there's a great va-
riety of flavors to put in this ex-
cellent way to serve eggs,

Cheese or vegetable sonffles
form the main dish. The secret
of the sgecess is in the cooking,
do it slowly, with plenty of time

to make the eggs set, perma-
nently.
Corn souffle makes a main

dish, here Is a recipe from =
famous cook's file:

CORN SOUFFLE

2 cups corn
1 tablespoon butter
2 tablespoons flour
1 cup milk
11, teaspoons salt
Pepper
2 epges
Melt butter, add dlour and

milk gradually, stir and bring te
the boiling point, add corn, sea-
sonings, «gg vyvolks beaten, and
then fold in beaten whites. Bake
35 minutes to 45 minutes at 350
degrees,’

Ham' and spinach souffle is an-
other main dish to use & com-
bination of flavorful ingredients
HAM AND SPINACH SOUFFLE

Stale breadcrumbs
Milk- to cover

3 tablespoons bhutter
1-cup cooked, chopped spinack
2 tablespoons chopped onion
3 egg volks besten

Pepper, salt
% cup cooked ham, diced
3 egg whites beaten stiff

Soak crumbs in milk to cover,
let stand until bread §s soft to
squeeze. There should be 4 cup
bread. Add butter and cook un-
til pasty, add remaining ingredi-
ents, egg witites last. Turn into
paper llned mold, cover with
olled paper and steam 85 min-
utes until firm. Remove from
mold and serve with buttery
white sauce,

Coffee souffle is one of the
many desserts to be found where
sweets form an [mportant part
of the cooking activities,

COFFEE SOUFFLE
cups coffee infusion
cup milk.
cup sugar
teaspoon salt
e3Es
teaspoon vanilla
tablespoon granulnted gela-
tin

Mix coffee, milk, half the sug-
ar and the gelatine that has been
soaked in a little cold. water for
a few minutes, Heat in the dou-
Lle boiler. Add to the remaining
sugar salt and egg volks slightly
beaten, Return to double boller,
cook until the mixture coats the
spoon, stir constantly, Remove
from heat, add egg whites that
have been beaten until stiff, add
vanilla. Chill and serve with
whipped or plain eream,

Lemon souffle will bear trying
for an attractive dessert,

LEMON SOUFFLE

1

O P b o S

4 egus
Grated rind and juice 1
lemon
1 cup sugar
Beat wvolks until thick and
creamy, add sugar gradually, add
lemon and rind, fold in' egg
whites, that have been beaten
stiff. Turn into buttered baking

dish, set in a pan of ‘hot water
and bake 35 to 40 minutes fa &
moderate oven. Serve with or
without sauce. -

Install Officers
For Eastern Star

Mrs. Howard George, 1938
Chief, Announces

Appointments

STAYTON—The following of-
ficers were installed at the last
meeting of Acacia chapter of the
QES:

Mrs. Howard George,
matron; Robert Waddell, wor-
thy patron; Mrs. Virgil Tuel, as-
sociate matron; Walter Frey., as-
soclate patron; Mrs. Walter
Frey, secretary:; Mrs. Bess Shel-
ton, treasurer; Mrs. Robert
Wood, conductress; and Mrs. W.
A. Weddle, associate conductress.
The dfficers were Installed by

Charles Sprung-
Mrs. A. C.
and Rex

stalling officer;
man, grand marshal;
VanNuys, organist,
Hartley, soloist.
Appointive Officers
Worthy Matron Mrs. Howard
George made the following ap-
pointments for the year:
Mrs.  Raleigh Harold, chap-
lain: Mrs. Charles Sprungman,

marshal; Mrs,  Irvin Parberry,

| Ada; Mts. Conrad Neibert, Ruth;

Mrs. Edna Sloper, Esther; Mrs.
Charles Burmester, Martha; Mrs.
Harry Humphreys, Electa; Wil-
liam Weddle, warden; and Con-
rad Neibert, sentinel.

Congregational
Elections Held

HUBBARD—The members of
the Hubbard Congregational
church met at the TOOF hall for
a covered dish dinner Wednes-
day  night. After the dinner
the annual business meeting was
held,

These officers were elected:
Trustees, L. A. Miller and Geprge

worthy |

Mrs. L. S. Lambert grand in-|

auditor, L. A. Miller.

It was decided not to call a
regular pastor at this time; but
have different ministers supply
the pulpit for the next six
months,

Honor Roll out
For Grade School

BRUSH CREEK—Red candles,
bowls of holly and two tall wed-
ding cakes centered the supper
table for the event at which Mr.
|and Mrs. Elvin Anderson and
1]311' and Mrs. Hillman ILovlien
j were honored Wednesday - night
yat a wedding reception planned
by the young people of the neigh-
borhood. Seated at the honor
tahle also were Miss Alma An-
cerson, Lyle Krug, Alice Brandt,
Merl Grace, Vivian Buness, Har-
lan Moe, Althea Meyer and Ed-
na Stortz,

Others present included Mr
and Mrs. Theodore Grace, Mila
Grace, Ludvig Meyer, Ruth Mau-
rer, Mrs. A, Mathys, Bill Schig-
enger, Luella Borland, Oriet Mo-
en, Sylvia Haere, Mr. and Mrs.
John Moe. Robert Moe, Juanits
Moe, Jordam Moe, Merl Terry,
Eleanor Moen, Gertrude Moen,
John Goplernd, Walter Gaple-
rud, Inga Goplerud, Mable and
Clara Sandver, Cloid, Charles
and Grace Wigle, Charles Knies,
Wilma Enies, Elmer Grace.

Twin Jersey Calves Born
On Hugh Bilyen Farm in
South Jefferson Section

JEFFERSON — Hugh Bilyeu,
farmer living two miles scuth-
east of town was quite surprised
Christmas morning when he went
to the barn to do th~ chores, to
find that one of his Jersey cows
had given birth to twin calves.

Glenn Bilyen left by stage
Wednesday night for Burbank,
Calif.,, for a visit with his
daughters, Mrs. Earl Moore, Mrs.
James Welch, and another

;. C. Stellmacher
~ Passes at Albany

Funeral Services Will B-
Held There Today

at 1:30 P. M.

ALBANY—G. C. Stellmacher,
81, died at the family home, 821

West Seventh street, Wednesday
afternoon, . Funeral sérvices will
| be held at 1:30 o’clock Saturday

iaftPrtmon from the Fisher fun-
eral home, Rev. Virgil F. Hal-
big, pastor of the Church ot
Christ. officiating. Pallbearers
will be G. T. Hockensmith, Asa
Eastburn, Henry Albers, Frank
Meister, John Grell and Sandy
McGregor. Burial will be in
Riverside cemectery.

Gust C. Stellmacher was born
in Germany, May 19, 1856, and
came to the United States when
a young man, In 1882 he mar-
ried Lmma Garber at Janesville,
Wis. Before coming to Oregon
in 18586 he lived in three Wis-
|eons{n towns. Stellmacher made
| kis home at Tangent for a num-
ber of years before moving to
Albany., He retired from the
farm a number of years ago. He
Was a member of the United
Presbyterian church.

Mr. and Mrs. Stellmacher cele-
brated the 55th anniversary of
their wedding day, December 26,

Surviving s the widow; ohe
son, Walter G, Stellmacher,
Tangent; and three daughters,
Mrs. Martha Archibald and
Mrs. Lydia M. Johnson, both of
Tangent, and Mrs. Cora E. El-
lingsworth, Salem;: also two
brothers, Ernest of Wells and
Alfred of Albany; one sister,
Mrs. Bertha Armstropg of Port-
land; four half brothers, Allen
and Frank of Albany, Albert of
Portland and Wren of Seattle;
and three half-sisters, Mrs.  Em-
ma Whetstone of California, and
Miss Ella Stellmacher and Miss
Ida Stellmacher botlr of Allmll!.

daughter, and their families,

and six mndch!ldren.



