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Gouley Home to

- BeSceneof

_Luncbeon

. Mrs. Romeo Gouley and her
daughter, Miss Kay Gouley, have
“invited a group of their friends
to thelr suburban home this after-
- moon for a smartly arranged 1
o'clock luncheon.

Guests will be seated at small

_tables with bouquets of spring
flowers and ether blooms will be
arranged about the rooms, Sev-
= eral hours of contract will follow
the luncheon.

- Covers will be placed for Mrs,
Jerrold Owen, Mrs. Kenneth
Rowntree, Mrs. Clifton Irwia,
“Mrs. Harry Hunt Towler, -Mrs.
Arch Jerman, Mrs. George A.
White, Mrg. Thomas Rilea, Mrs.
"Ear! Snell, Mrs. Harry N. Crain,
"Mrs. Danfel J. Fry, jr., Mrs. O. C.
Hammond, Mrs. Homer Goulet,

- @r,, Mrs, Thomsas Everett May,

‘Mrs. H: H. Olinger, Mrs. Homer
Goulet, jr., Miss Rovena Eyre,
Miss Kay Gouley and Mrs. Romeo
Gouley, :

‘DAR Meeting Saturday
At Ritner Home :

“The home of Mrs. Fred C.
" Ritner, 1940 Vi:rslnh street, will
be the scene of the regalar mon-
thly meeting of. Chemeketa chap-
ter, Daughters of the American
Revolution Saturday afternoon at
2:30 o'clock. The topic for the
meeting will be ‘Youth". Mrs.
Edwin Jory, chairman of Jun-
for American Citizenship, will be
ln charge and has arranged for

2 gronp of junior citizens from
the Patrick

Mrs, C. C. Clark is chairman
of the Good Citizenship commit-
tee and will introduce the good
citizen pilgrimage girls who will
be present for the occasion. They
fnelude Miss Mary Alice Dalton,
Dallas, Miss June Harris, Jeffer-
son, Miss Lillith Neal, Silverton
and Miss Eligabeth Steed,  Salem.

Assisting Mrs. Ritner will be.
‘Mrs. H. G. Smith, Mrs. C. A.
Sprague, Mrs. LeRoy Hewleid,
Mrs. George Roberts, Mrz, Ed-
win Jory, Mrs. Homer H. Smith,
Mrs. J. C. Sell and Miss Ruth
Rulifson.

. L ]

Junior Vaudeville at

High School Tonight

° The juniors of Salem high
school are presenting a unigue

“vaudeville show entitled "“Wal-

dorf Hysteria” tonight in the
school gymnasium at elght o'-
clock. Proceeds from the small
admission charge will go toward
the junior-sepdior prom fund and
the public is invited to attend,

Among numbers will be a duet
by Jean Burt and Bill Lawyer; a
tap specialty by Cleve Bartlett.
Others who will participate in the
vaudeville are Henrie Allen, Ray
Rosson, Bob
Reinholdt, the three Pinson sis-
ters, Gloria Cottew and Albert
Lindbeck.

Claire Marshall is general chair-
man for the entertainment. As-
sisting her are Bud Moynihan,
Margaret Sehon, Murie] Lind-
strom, Eleanor Rosson, Wilson
Maynard and Bob Reinholdt. The
advertising eommittee | includes
Florence Upjohn, Merlin Nelson,
Alden Addie and Robert Gritton.
Doris Harrington is in ehar;a of
the coatnmel

Mna Doolittle Honor
Guest at Shower

Miss Mary Jane Adams- was
hostefs for an informal affair
last might at the 0. D. Adams’
home on North Cottage street in
compliment to Miss Franees Doo-
little who has recently anpcunec-
&4 her engagement to Meredith

of Minnzapalls. |

A kitchen shower honored the
bride-to-be. Cards w:l%-e in play
d the evening followed by
ﬁmmenu. Datfodils and
spring flowers were arranged
about the guest rooms.

Those bidden to honor Miss

- -

' Doolittle were Mrs. Frank Doo-

Jittle, Mrs. O, D. Adams K Miss

Barbara Porter, Miss Maxine -Mc-

killop, Miss Marybeth Rumsey,

Miss Betty Read and )liss Audrey
Fehler

“The Lanny Ross el.('a't which
was scheduled for Corvallis on
M 29, hd® been set forward
a 'ut uﬂl Thurlduy March 24.

Henry chapter of
Liberty and the James Otis chap- -
~{er, Halls Ferry to be present,

CLUB CALENDAR

Wednesday, March 2

Sonth Salem Women's union
of Congregational .church, with
Mrs. E. J. Donrell 8§73 South
12th street. ;

RN Sewing club, with Mrs.
Veria Plane, Silverton ®foad,
covered-dish luncheon.

Dakota club at Episcopal
parish house, 6:30 basket sup-
per: bring table service.

FOE auxiliary, card party 2
p. m., Fraiernal temple.

Book review section, Wom-
en’s elub 2 p. m. Fireplace joom -
of library.

Women's Forelgn Mission-
ary soclety Jason Lee church,

with Mrs. E. A. Boyle, 1590
Winter street.
South division First Pres-

byterian chureh with Mrs. L.
L. Laws, 2 p. m.

Missionary and Ald society of
Knight Memorial church all day
meeting and covered dish lunch-
eon with MNrs. E. W. Harland,
2310 Tracde.

Thursday, February 3

Capitol auxiliary No. 11, en-
tertaining district convention
club dinner 12 o'clocrk I0OF
hall.

KCKT elub with Mrs. Nel-
ile Knox, 1495 North Commer-
cial street, 2 p.m.

U. 8. Grant circle, GAR, ar-
mory, 2 p.m,

Hayesville community club
with Mrs. M. §, Fisher, 2 p. m.

Neighbors of Wooderaft
Thimble club with Mrs. Hattle
Kennon, 2035 McCoy avenue,
No-host luncheon 1 p. m.

Kappa Alpha Theta alumnae
association with Mrs. Willard
Marshall, 534 Rose street, 8

p. m.

Spring Valley Home Misslon-
ary soclety meet with Mrs. W,
J. Pruitt, at 2 p.m,

Raphaterians with Mrs.
Charles Sherman, 835 D, 2:30
p.m.

Woman's Benefit association
regular meeting KP hall, 8 p.m.

Chapter G, PEO dessert
luncheon with Mrs. A. E. Rob-
bins, 2135 South Church, 1:30
p.m. -

Liberty Woman’s club, with
Mrs. O. E. Brooks, 2 p.m.

Benefit card party and des-
sert luncheon with Mrs. Charles
South, 568 North Winter street,
1:15 p.m., for Royal Neighbors
drill team,

AAUW beginners bridge class,
with Mrs. Lawrence Anderson
on Liberty road, reservations
3348 or 4033.

Woman's Missionary soclﬁ!‘r
of First Christian churech, 2 p.
m. with Mrs. Walter Post, mis-
sionary from Borneo speaker.

Macecabee Ladies club No. 122
meet Thursday with Mrs. Don-
ald Owen, €82 North 15th
street.

Friday, March 4

West Side circle, Jason Lee
Ladies' Aid, all-day meeting
and ctub luncheon.

Neighbors of Woodcraft,
Millers hall.

Unitarian Women's alliance,
with Mrs. Charles South, 568
North Winter street, 2:30 p.m.

World Day of Prayer, 1st
Methodist church, 10 to 3:30,
Salem Council of Church Wom-
en.

Eteri c¢lass of First Baptist
church St. Patrick’'s party at
church, 8 p.m.

Degree of Honor of Juve-
niles, KP hall for special prac-
tice, 4 p.m,

Press Women Feted
At Brown Home

Mrs. E. A. Brown entertained
members of the Sale': Woman's
Press club yesterday afternoon
at her hoffie, A dessert luncheon
was served followed by an in-
formal afternoon, The group gave

five dollars towards the propos-
ed art center. Election of officers
was held with Mrs. Ralph Curtis
re-elected president. Mrs. E. A.
Brown is vice-president and Mrs.
Addison Lamne, jr., secretary-
treasurer.

Prizes for the affair went to
Mrs. Stephen Stone and Mrs,
Wendell Wilmarth, The mext
meeting will be March 30 at the
home o Mrs, Stephen Stone with
Mrs. W. A. Scott assisting.

Those present were Mrs. John
Minto, Mrs. Rebart Sprague, Mrsa.
Stephen Stone, Mrs. Paul Har-
vey, jr., Mrs. Wendell Wilmarth,
Mrs, E. E. Thomas, Mrs, Mar-
tin Lizberg, Mrs. A. L. Lindbeck,
Mrs. W. C. Conmnor, Mrs. Don
Upjohn, Mrs. W. A. Scott, Mrs.
Ralph Curtis and Mrs. E. A.
Brown,

Kitten Motifs

Mrs. Lrvesley Is
Named President

Of Auxiliary

. Mrs. T. A./Livesley will serve
her third term as president of
the Salem (eneral hospital auxil-
jary as the result of the annual
eléction of officers held yester-
day morning in the Salem cham-
ber of commerce rooms.

Mrs. B. O. Schucking was n-
elected vice-president. New offi-
cers are Mrs, Harold Olinger, re-
cording seeretary, and Mrs. Wil-
liam H. Burghardt, treasurer,

New board members elected to
serve three years are Mrs. Bert
Ford, Mrs., George Waters and
Mrs. Lowell Kern. The present
project of the auxiiiary. is the
modernizing of the heating plant
at the hospital. Plans were also
discussed for an active frnit and

: flower committee in the auxiliary.
-

Salem Proposed
As Art Center
Of Oregon

Salem citigens are working hard
to establizh an art center In the
city, and the' proposed project has
been met with such enthusiasm
that we begin to realize how very
interested in American art we
Oregon people are.

Just because we live away put
west, far from the influence of
Greenwich village is no reason for
lack of interest in art, and the
spirit with which Salem folk have
entered into raising funds shows
they are not a bit concerned about
the lack of “atmosphere’” but pro-
pose to go out and make some.

This project is going to be an
American affair. it's going to be
a place where aspiring artists can
learn American style, where oth-
ers interested in culture will be
able to see the best in contempor-
ary American art.

The plan Is to raise $2,000 here,
the government will furnish the
remaining $10,000 to maintain a
staff of instructors, a curatqr and
necessary equipment. There will
be exhibits " -brought here, which
will remain for some time on dis-
play. In & word Salem will be Ore-
gon’s center for things of art.

Smaller idlub groups and, civie
organizations have done well in
their dohations, just a few cents
from each member has swelled the
funds needed to bring to a realiza-
tion this art project. When those
groups which have not yet re-
sponded haye done so, the pro-
posed art project-will become the
real Bnem. M ﬂnter. ;

Salem SmdmmAppur

In Broadcast

Jean McElhinny and Elwynn
Mann of Salem, junior In home
economics and junior in forestry
at Oregon State college, recently
took part in the Progressive Busi-
ness Men's club broadcast over
radio statiops KEX and KXL of
Portland. The broadeast-featured
an address by “George W, Peavy,
president’ of OSC, and student
talent, |

Miss McEjhinny was one of the
gronp representing Euterpe, local
music honor society. This group,
under the direction of Paul Petri,
college. director of musie, sang
several numbers.

Mann was teamed with another
student in  presenting tumbling
acts for the businessmen. This
pair has been featured im numer-
ous basketball halftime stunts

on the loecal campus.
L L ]

Club Honored Monday
At Anunsen Home

Mra. Fred S. Anunsen com-
plimented her bridge club mem-
bers with & one o'clock lunch-
eon Monday afternoon at her Les-
lie street home. Later the group
made up tables at the Woman's
club benefit,

Covers were placed for Mrs.
Ray Yocom, Mrs, James H, Jen-
nings, Mrs, Xlbert Swmith, Mrs.
Charles Gabriel, Mrs. A, R.
Thompgon, Mrs. Renee Morasch,
Mrs. T. J. Brabec and Mrs. Fred
Anunsen,

Mrs. Thomas Speaks.to
WCTU Women Tuesday

Mrs. J. J. Nunn presided at the
meeting of (the WCTU yesterday
afternoon at the hall on South
Commercial| street. Mrs. Lena
Lisle 'led the devotions. Mrs.
Thomas of  Portland, state trea-

‘surer, talked-on the national tem-

perance education fund. Mrs. E.
Ellis gave an interésting account
of the life of Frances Willard.
Mrs. Ruth Tooze spoke on the
membership campaign. The or-
ganizdtion will hold a rummage
nl? Friday and Saturday at the
hall. ' *

Mrs. Harris Lietz Will
Fete Adolynk Club

Mrs. Harris Lietz will preside
at luncheon today at her South
Liberty street home compliment-
ing membeérs of the Adolynk
club. ' Spring flowers will deecor-
ate the guest rooms and several
hours ‘of _'n.rd- will follow the

luncheon.

Guests will be Mrs. George W.
Nelson, Mrs. B. E. Owens, Mrs.
A, L. Adoiphson, Mrs, Edna Row-
land, Mrs. E. H. Kennedy, Mrs.
Lawrence ' Imlah, Mrs. James
Teed and :H?. ;ubtrt Gragg.

The AAUW beginners® bridgo
section will meet Thursday eve-
ning at the home of Mrs. Law-

rence Anderson on Liberty road.

. Assisting hostesses will be Mrs.

Frank Kranxar sand Mrs. Norman
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“lt’-mhnyhuhnd'khhhundumwru don‘r.m
him or you'll spoil all his fun!"

Nothing will check a ‘‘candid” fan, really ... but fashion checks
woolens again to shake smart new skirts. Gray and black go with &
black jacket, single-buttoned with notched cuffs trimmed with

beige silk to match the tailored silk gilet. The wny-hact on the head,

halo effect beret is nice with it.

Navy rayon crepe on the right is

tucked in rays on the bodice and sports a nal:lﬁ'll plgskin belt.—
Copyright, 1938, Esquire Features, Inc,

Marion Anderson
To Sing Friday
In Corvallis

Marion Anderson, famous ne-
gro contralto, will sing in Cor-
vallls ‘Friday, March 4, in the
men’s gymnasium, beginning at $
0'clock, The world renowned
songsiress is the sixth artist to
appear this year on Oregon State's

“concert series which is sponsored

by the educational activities
board and the concert commpittee,
The unassaming youn% lady

drom Philadelphia, who returned

in December from a tour of Eu-
rope, is the heroine of a tale of
virture rewarded—patience, quieg
confidence In herself, and a beau-'
tiful volce enrichod by a fund
of emotion and deep sincerity. As
2 youmng girl she sang In the
choir of the Baptist church of
her neighborhood, taking any of
the four parts—soprano, alto,
tenor, or bass. Some critics today
class her voice as soprano, others
as contralto. She meets with
greater favor because her songs
are familiar ones.

Tickets may be purchased at
the door or by writing Percy
Locey, director of educational ae-

tivities, Oregon State college.
L] * L ]

Miss Snyder Entertains
Alumnae Group

Miss Rosemary Snyder enter-
tained alumnae of Alpha Gamma
Deita at the home of Mrs. James
Godfrey Monday night. Bridge
was in play during the evening
with honors going to Mrs. Fran-
e'is Smith and Mrs. E. B. Bossat-
ti.

Those present were Mrs. W. A.
Grimm, Mrs. Max Carmen, Mrs.
E. B. Bossatti, Mrs. J. H. Turn-
bull, Mrs. Francis Smith, Mrs.
Herman Jochimsen, Mrs. Carl H.
Cover, Mrs. Estill Brunk, Miss
llarinn Jones, Misg Grace Eliza-

beth Holmand and Miss Snyder.
L ] L] L]

The American W ar mothers
met for their regular business
meeting Tuoesday afternoon at
the American Lutheran church.
The group set aside a fund for
the Oregon . battleship and voted
to buy 3,000 carnations for the
annual salé sponmsored- by the’
mothers on May 7. These carna-
tions are made by the disabled
veterans,

L ] L] L]

Members of The Statesman
staff were entertained by Mr.
and Mrs. Charles A. Sprague at
dinper Sunday night in the Mir-
ror Room of the Marion hoetel.
The affair honored Mr. and Mrs,
W. C. Conner who are leaving
to make their home in Portland.
A program was presented by the
various departmients following the
dinner hour.

L » L

Members of the W
university faculty are. present-
ing Dr. R. Ivan Lovell in one
of their series of lectures Fri-
day might at Lagsanne Hall. He
will talk on the “European Cri-
sis"”, Members of the facultyiand
their wives and special guests
have received mviutionl to at-
tend.

-

llr. and Mrs. Roger Mything
have as their. guest for several
days Mrs. Chet Ries of Spokane
formerly of Salem. She f& en
route home from a visit in m

Chef’s Sal#ds Charm
With Arrangement

Salads in swank hotels usually
gain interest by arrangement
rather than ingredient. Here are
some speciald from the famous
Palace hotel in San Francisco.
Arrangement ‘In these counts.

SALADS AT THE PALACE

Green and Red Salad—On a
bed of endlve place three stalks
of green asparaxus. on opposite
side of plate place a quartered
tomato, on one side put a pile
of green beans, on the other side
a piece of cauliflower. Serve with
mayonnaise er French dressing.

Assorted Cold Meat Plate—
Place assorted cold meats on let-
tuce, then unmold potato salad
from a cup 4longside, Serve with
mayonnaise.

Sardine Salad—On the ecemter
of a pile of shredded lettuce put
2 large sardines lying lengthwisge,
at each end ‘put half a thick slice
of tomato.

Crab Salad Palace—On a bed
of endive or watercress place 3
large pieces of crab, at each end
half tomato slice with cut side
in, on these put a dab of caviar
and chop hard cooked eggs over
these. Place an artichoke heart
on the side.

Pickled (elery Balad—On a bed
of endive, !lettuce or watercress
place three devilled eggs, place
a slice of ham beside them and
then & stalk of pickled celery
crosswise af the edge of the plate,
Make & dressing by adding
chopped fresh tarragon to vine-

gar and thin mayonnaise,
. - L ]

Bread Making one of
Accomplishments

Many young housewives list
bread-making among their accom-
plishments, and others have sim-
flar aspirations, Here is a good
standard white bread that does
not take overnight to make.

4-HOUR WHITE BREAD
2 cakes compressed yeast
8 cups Wwater
1 cup evaporated milk
3% cup sugar .
¢. 4 small potatoes
15 cup shortening
1 tablegpoon salt
3 quarts flour

Break yeast gn 2 tablespoons of
the sugar, add 1 cup of warm wa-
ter (blood heat). Let stand in a
warm place until potatoes are
ready. Cut potatoes and cook in
remaining 2 cups water yntil ten-
der, run: through ricer, add re-
maining sugar, shortening, evap-
orated milk and salt. Stir into po-
tato water and let cool to blood
heat, theh add yeast mixture. Beat
well, let stand in warm place
while flpur is|warmed in oven.
Make hale in middle of warm
flour, pdéur in yeast mixture and
work from middle out. When mix-
ed, doungh should leayve sides of
bowl. Rub outside of dough with
shortening andlet rise in warm
place until double in bulk. Punch
down I}d turd over during this
time. Divide into 4 loaves, knead-
ing as Httle as possible, put into -
greased ipans, rise to double in
bulk. Put in 500 degree oven un-
til brown, then reduce heat to 850
and bake about 40 minutes in all.

Mrs, [Allan Toole will enter-
tain a group [of her friends at
bridge (this afternoon at- her
home, °

In the Valley

Sodal Realin

SILVERTON—An attraective
Sunday night buffet supper party
was fiven by Misses Meryl Terry
and- Eleanor Moen at the Moen
home with guests including Mr.
and Mrs. Grant Momtgomery, Lu-
ella Forland, Elmer Grace, Alvin
Moen and Fred Moore. Additional

guests later were Jeanne Oder and
Millard Shelton.

Lenfen Dishes in
Several Menus
During Week

Len:jbeslu today, and many
of us, 'without religious reason,
plan extra meatless meal or
80 a week just as a sort of recog-
nition of spring's arrival.

8o Iet'l look into this business

+ of preparing meals without our

old stahdby—meat. Salmon is the
first ingredient that comes to
mind, and fortunately that fish
is at best, right here in our
own d fct; because it's only a
few hours from the ocean and
ours is really fresh.

This salmon recipe is elaborate,
but gdod, so modify .it to suit
the family's taste.

SALMON AND COURT

BO ILLON SAUCE VERTE

(Serves four)

P'nt into a saucepan one guart
of water, one small peeled, sliced
carrot/ vne small peeled and
sliced onion, & bay leaf, a dash
of thyme, salt, 1 tablespoon pep-
percorn, a stalk of parsley and
2 tablespoons vinegar, The stock
obtained is called court bouillon,
which| means stock for cooking
fish.

Place four thick slices of
salmon on a flat pan, cover with
court bouillon and bring to boiling
point. Allow to simmer until
salmon is cooked. Serve hot.
Salmon prepared this manner may
be served with drawn butter, Hol-
landaise or Mousseline sauce or
with sauce verte,

Let salmon cool off in the
court bouillon. When ready to
serve, place slices of salmon. on
a platter, decorate with thin
slices of cucumber and radishes
of quartered hard cooked eggs.
Serve separate on a sauce boat,

Sauce—Wash sprigs of parsley,
tarragon, chives, sorrel leaves,
watercress or spinach. Cook in
boiling salted water, then draln
and immerse in cold water. Once
more drain until quite dry. Force
through a fine sieve, and you
will | obtain a puree which you
will mix up well with half a pint
of stiff mayonnaise dressing. Add
few drops of Worcestershire sauce
to season,

Cheese Is another good ingredi-
ent, and always goes well with
macaronl to make a Lenten dish.

MACARONI AND CHEESE RING

1 cup salad macaroni

1/ cup finely sliced celery

1 cup shredded raw carrots

-8mall can pimientos cut in rings

2i hard cooked eggs riced

1 package spreadable cheese

1 tablespoon minced parsley

Mayonnaise, salt pepper and

| paprika

Shake salad macaronl into a
ketile of s&ctually boiling salted
water and cook until tender but
not broken, about 12 minutes,
with no cover. Throw into cold
water after draining from hot
water, drain again and mix with
remaining ingredients; force
cheesa through a ricer. Add
enough mayonnaise to make a
rather moist mixture that will
pactk In a ring mold which has
bepn spread lightly with 'oil,
Spread parchment paper over top
amd let stand several hours in
electric refrigerator, Turn out by
laying platter on top, then invert-
ing quickly so mold comes out
whole. A star mold is pretty when
sliced egg is put on each surface,
or thin slices of fresh tomato
mpay be arranged in thin fresh
green pepper rings. Surround
mold with curls of head lettuce
with edges dipped in paprika.
|All vegetables make this corm
pudding that serves as a main
digh.

| CORN PUDDING
2 cups corn
| 1 tablespoon butter

1 cup breadcrumbs

1% cup milk

1 teaspoon salt

1 egg, beaten

1 tablespoon chopped green

pepper .

Mix all except erumbs, put half
of corn mixture in buttered bak-
ing dish, cover with half of
¢rumbs, add rest of corn mixture
and top with crumbs and dots of
butter. Bake in a 350-degree oven

about 30 minutes or until set.
» L L

Chocolate Cake Is
In Demand

Chocolate is an ever popular
flavor, especially for cakes. Here
is an excellent formula for a good
chocolaty cake that's big enough
to last two meals. Try either
method of mixing,

AMY'S CHOCOLATE CAKE

14 cup butter *

214 cups flour

2 cups sugar

4 téaspoons double acting bak-
ing powder or 6 teaspoons
single acting baking powder

14 teaspoon salt

1 cup milk

332 squares unsweetened choc-
olate, melted

4 eggs

1 teaspoon vanilla

1 eup nuts

New llﬂhnﬂ—nhnd flour and
butter -until like fine ecornmeal
and mno particles remain. é'dd

Mothers! Tml

SILVBRNN — Mrs, Elm
Palmquist was honor guest at
ft shower mmﬁ Mrs. D.

ross and _ Celia Ha
were . Present were
. Palmguist, Mrs. Martin b
Miss s Mrs.
Overlapnd, Mrs. William Han -
Miss Nable Palmquist of

Mrs. 1 Bennett, Mrs,

Buell, Misses Betty Jean ull
-1y Hlm

l
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Today’ d Menu

the meal, &

A fruit salad
chocolate ple ends it
Jellied frait salag
Tamales and corn
Buttered mustard greens
Chocolate pie
. & @

For four servings, two commer-
cially made tamales will do. Open
them, remove the| husks and Put
into a glass baking dish. Cover
with the contents of a small can
of corn, bake until heated well
through. i

sugar, salt, baking powder, a littlé
over half the milk and the choco*
late, Mix well. Add eggs one at
a time and beat wel] after each
la and mix well. Add nuts. Bakg
in three layer pans about 30 min-
utes in a 375 degree oven. H
single acting baking powder is
used add with half eup of the
flour at the last. '

Old Method—Cream butter and
sugar together until fluffy. Add
unbeaten yolks and beat well in
the sugar mixture. Add sifted
dry Ingredients alternately with
the milk. Add chocolate, vanilla
then beaten whites. Add nuts,
Bake In three layers, 375 degreeés

for about 30 minutes.
L] L] -

Bouillon Found to Be |
Company Soup

Most of us think of bouillbn
as a clear meat soup, either _to
be made by cooking up a little

beef or by opening a can. But
there's more than that to making
a bouillon that's & party soup.
Try it sometime for your very
best company.

BOUILLON

Allow small cubes of beef to
stand at least 34 hour in cold
water in: the proportion of 1
pound meat to 1 quart water.
Bring slowly to a boH, skim well,
add seasonings then allow to
barely simmer for at least 5 hours
or until meat is in rags. For sea-
sonings wse 1 teaspoon salt, 3§
teaspoon *pepper, 14 teaspoon of
any dried sweet herbs, a sprig of
parsley, a plece of bay leaf, a
shred of sweet pepper or 3 pep-
percorns, & blade of mace, two
prunes, and any or all of the fol-
lowing vegetables, chopped fine;
onions, - celery, carrots, leeks,
chives, mushrooms. A little Wor-
cestershire sauce adds piquancy
and many like .to use a tdble-
spoon of any fruit jelly, Season-
ings and any extras desired
should be added after boulllon
begins to boil and the soup kept
barely simmering after that;

Bouillon may or may not ‘be
cleared before serving. At dinner
serve in regular soup dishes, for
luncheon in bouillon ecups.: To
clarify soup;chill well, lift' off
fat in & cake, beat 1 egg white
and 1 crushed egg shell with 2
teaspoons cold water, add to soup,
bring to boill, stirring constantly,
boil 2 minutes, let stand 20 min-
utes without stirring, strain
through double.thicknesy of
cheesecloth.

Vegetables Served in |
Simple Form

Those middle-aged chickens
that are geing into the stewpots
these days take nice fresh vege-
tables to join them at dinner
and markets offer plenty of in-
spiration, Many good cooks show
their skill by nicely seasoning
the vegetables when serving them
in their simplest form. Here are
some suggestions for vegetables
to serve with fowl

Brussels Sprouts—(Clean care-
fully, drop into actually boiling
water and cook uncovered until
tender (about 20 minutes). Add
butter and seasoning as <erved.

Beets—Trim off tops to with-
In 1 inch of beet. Leave roots
intact, Cover with hot 'water,
cook until tender, 1 to 13§ hours,
Cool slightly, slip off skins, and
serve seasoned with salt, pepper

CaIte Contest Is
Over Saturday

At Midnight

There must be a lot of Eoed

' cooks in Salem and yicinity from

the number of cake recipes that
have come into the Statesman ol
fice as entries in the Statesman-
Nucoa contest which closes Satur-
day night. And so let's be remind-
ed agaln, that the recipes must be
in the mail by miduight Saturday,
or in the Statesman office.

The contest 15 for cake recibes
using New Nucos,-iU's open to ev-
eryone and yod ¢an send in as
many s you wish. There will be
six baskets of groceries given
away, and they'll tofitain a two-
pound carton of New Nucoa, &
quart jar of Best Foods mayop-
naise and 5 other Best Foods It
ems. To each woman (or man)
entering the contest & booklet
*Cakes and Cookies with Persob-
ality’” will be sent.

Rules

1. Clip the flap off a carton of
New Nucoa (end with Good
Housekeeping seal) and send ia
with each recipe.

2. Have recipes for cakes using
Nucoa in mail by March 5, Satur-
day night.

3. Write on one side of the pa-
per only, one pacipe to a sheet.

4. No recipes will be returned.

5. All those entering recipes
for cakes made with Nucoa will
receive a booklet, ‘'Cakes and
Cookies With Personality.”

and butter or in a sharp sauce
made | with vinegar, water in
which sliced beets have stood,
butter, sugar, salt, pepper and
cornstarch,

Caudiflower—Soak head dowa
in salted water 114 hours, or
pull flowerets apart, throw inte
actually boiling water and bholl
uncovered 12 minutes, Lift out
carefully, dress with salt, pep-
per, paprika and butter,

Glaged Sweet Potatoes—Scrub,
cover with bolling water and
cook fast 20 minutes,
until tender. Pesl,
wise {(about
side by side shallow pan, coy-
er with rich white

aplit length-
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