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Music

i "_"Be Yourself” Big
~ Thing in Styles
Of the Day

!"dlo'inx the crowd seems 1o
be the thing that moderns don't’
do these days. and {t's rather

t to know that you don’t
ve to wear giddy hats if your

um doesn’t like them. A higa

waistline is just as fashionable as
a low one and your last years
worn out skirt can be replaced
with one of a contrasting color
and nobody will care.

“Just be yourself” is the big
watchword of siyle these days
it's fashionable to indulge in any
whim you like. Wear skirts short
if you have nice ankles, wear them
-longer If short omes cut you ex-
actly in balf. Flutter in flounces
and frills or go about in the most
severe tailored fashion. Being pic-
turesque or casual are equally ac

ceptable.
Look at the hat shops if yow

. need encouragement, even if there

_are all those funny gnomé styles,
pill bozes and flat’ hats with no
crowns at all; but there are also
-sensible affairs with crowns that
aré crowns, and that stay on in
A wind. There are good old leg-
horns, felts and silks that are
frankly hats, and wil- be good
again next year, Even your most
sensible friend may tuck roses in
her hair or wear a velvet band
around her throat or wear the
loudest stripes the weaver dares
make, and she doesn’t even make
the headlines.
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Tuna Jells in Salad With
Mns_hroom Soup

Go&d old tuna rises to new
heights of glory when jellied.

MUSHROOM AND TUNA FISH
SUPREME

1% tablespoons gelatine

cup cold water -

1 ean condensed cream of
musghroom soup
eggs, separated
can tuna
tablespoon lemon juice
tablespoon pimiento, chopped

Soak the gelatine in % cup
cold water about § minutes. Stir
" the remaining 3 cup of water
and 2 egg yolks into the mush-
room soup and mix well; heat in
the top part of double boiler and
cook for 3 to 4 minutes. Then
add the socaked gelatine and stir
until dissolved. remove from fire.
Stir occasionally while cooling,
then when it begins to set add the
tuna (sprinkled with 1 tablespoon
lemon juice), egg whites (stiffly
beaten) and chopped pimiento.
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Today s Menu

-Oranges and apples will mix
for today's salad, the conplete
menu is:

Apple-orange salad

Split peas with meat balls

Spinach

Caramel custard puuding
L - -

Chop apples with skins lert on,
add cubes or arange, mix with
shredded lettuce and marinate
with French dressing.

Cook split peas after suuking
them all night. use plenty of
water. A shoi1t time before
ready to serve, add tiny balls of
meat that hdve been bruwned
in fat.

English Lamb Chops
Make Dressy Meat Dish

English lamb chops are usually
eut double thickmess oeross the
undivided loin; sp an English
chop is really equal to two thick
foin chops. The bones are remov-
ed and the flank ends of the chop
are wrapped around half a
lamb’s kidney. Or the kidbey may
be cooked separately and placed
on the chop.

Planked English chops make a
very dressy meat dish:

PLANKED ENGLISH LAMB
CHOPS
4 thick English lamb chops
Cooked rice
Salt and pepper
Grated cheese’
Pineapple triangles

Have chops cut 1 to 2 inches
thick. Boil until nearly done on
broilin ; rack, then transfer to
center of wooden plank. Around
them, arrange a ring of cooked
and seasoned rice. Place pineap-
ple triangles around edge to make
design. Sprinkle rice with grated
cheese and return to broiler over
for-long enough to finish broiling
the crops and heat the rice and
pineapple. Proil the kidney sep-
arately and place on the chops
just before serving. Serve from
plank.

FOR VARIETY
Substitute apricots, bananas,
stuffed tomatoes, or cooked caul-
iflower flowerets, peas, carrots,
and asparagus for rice and pine-
apple,

Pour into'a mold which has been
rinsed in cold water and let set
in refrigerator until firm. Serve
with lettuce, endive, or watercress
garnish, Serves 8.

_Tea Towels

Simple to embrolder, colorful
to behold — these jolly towels!
luy even for a beginner! . Pat-
tern 1590 contains g transfer pat-
tern of 7 motifs averaging 5% x
8% inches; materials required;

stitches.

Send 10 cents in stamps or coin
(coin preferred) for this pattern
to The Oregon Statesman, Needle-
craft Dept. Write plainly  PAT-
TERN NUMBER, your NAME and
ADDNPRESS.

Cooking Show at
Armory Planned
Next Week

Cooking meat by the newer and
simpler method will be a feature
of the first dey of The Statesman’s
cooking show being held at the
armory on Wednesday, April 27,
at 2 o'clock. Using the meat ther-
mometer. cooking at a low heat
and using the waterless method
will be shown by actual cooking.

A ecomplete meal will be pre-
pared each of the three days, Wed-
nesday, Thursday and Friday of
the show. Frozen dishes, main
dishes, fish cookery and desseris
will be shown.

Many other features will be in-
cluded on the program which
promises to be full of Iinterest
every minute.

Table setting will be another
feature of special npote. Several
short talks on economical poirt-
ers for the housewife will be giv-
en, and the showing of a ons
reel film is listed among the at-
tractions.

What's new in kiichen

play. Experts will be on hand to
explain the advantages and speciul
points of appliances.

In short the show will
regular homemakers’
chuck [full of

be a
carnival,
information for

every housewife who makes the’

keeping of a home her business.
Of course the whole show s free,

and everybody is welcome.
L ] L -

Spices Give Style to
Savory Stew

In many cases the attractive-
ness of a dish depends on expert
seasonings. That's why cooks
who take time to their culinary
activities often make the best
dishes. Less expencive meat
makes a fine showing in:

SAVORY STEW

1% pounds cubed round steak
tablespoons olive oil
quart water
can kernel corn
cups raw potatoes,
bunch onions,
tops

I tablespoon =alt

14 teaspoon pepper

1% teaspoon each

spice and ground

15 teaspoon paprika

Flour for thicke .ing

Put olive oil in iron stew pot
and when sizzling hot add the
cubed meat. Cook until meat is
browned on all sides. Then add
gquart of_ boiling water znd let
cook slowly for one hour. Add
the salt, the seasnnings. chopped
scallions, potatoes and corn, and
let simmer slowly until potatoes
are cnoked. Thicken the gravy
with flour, diluted in a little of
the liguid in the stew pot before
adding.

Whole Main Course
Goes on Platter

diced
chopped with

[ e X

mice,
cloves

all-

A pile of very small potatoes
that have been boi'ed and shak-
en in parsley butter take the
center of the platter that holds
the whole main course, On one
side arrange buttered carrots,
cooked whole, and on the other
gside veal or beef )irds. Harvard
beets may substitute for the car-
rots if cut in slices so there will
be color as well as flavor con-
trast,

1

and
laundry equipment will be on dfs- '

In the Valley

Social Realm

SILVERTON-—Mrs. A. P. Solie
was hostess at an Easter party at
which a group of the younger set
were guests. Egg hunts and oth-
er Easter games formed the pas-
times. Easter eggs and rabbits
formed the favors. Mrs. Scott Me-
Pike and Mrs. L. Devericks as-
sisted.

Present were Reva and Lucile
Deveriks, Caroline Wagner, Fran-
ces Mehl, Jean Day, Carrol Long,

~eolor schemes; illustrations of

‘MY WEEK'S WASH DONE

et avtemrHclime ond

mu ll m Do..Bendix Does The Rest
§ ~ AUTOMATICALLY :

lAlINDRY

'.--ain..ummlcam TO THE WASHING MACHNF
ATIONS DAILY AT 2 P. M.

BROS.

and my

hands

never touched water’

!

weter sontesle..add % clathes . . damp-dry INE doing your week's
seap und biving. ond ready for Hae. ik wi ALE
ter. You'll see it actually hap-
puwhhmmm
be owned on convenient terms.

Liberal trade-in for your old
washer. SEE A DEMONSTRA-

TION OF THE SUCCESSOR

Alberta and Befty Keen, Clarice
and Berneice Fierst, Yvonne Ser-
vice, Frances Whitlock, Maryanne
and Doris Whitlock, Norma Fin-
lay Iola Desart, Bonnie Jean Mec-

Pike and Phyilis Haberly.
L L] .

JEFFERSON—M iss Virginia
Mason of Tillamook spen: the
week-end with her mother, Mrs.
George Mason. Other guests Sun-
day at the Mason home were Mr.

MAXINE BUREN—¥omen’s Editor

Homemaking’
‘Styles.. qud

and Mrs. Lloyd Masom and Mr.
and Mrs. Jackson of Salem.
Other Easter Sunday ruests in
Jefferson included Mr. and Mrs
James Stewart of Vancouver at
the home of Mrs. Stewart's par-
ents, Mr. and Mrs. M. S. Stephen-
son. -
Mr. and Mrs. Lincoln Water-
man and son Michsel of Portland
were guests at thc home of Mr.
and Mrs. Charles McKee.

HAZEL GREEN—At the home
of her father, N. P. ‘Williamson,
Miss Carolyn Willlamson was
honor guest on her birthday at &

7 o'clock dinner. Others present
were Mr. and Mrs. Henry Kholer,
Salem, Mr. and Mrs. Louis Bar-
truff and daughter, Jennett, of
Everett, Wash., Miss Bertha Wil-
liamson and Mrs. Rosalie Burns
and daughter -+ Eleanor, Salem;

Glen Duerre of Yakima and Vie-

tor Williamson.
Mr. and Mrs. Bartruff and
daughter Jennette, have returned
to Everett after a week's visit
with Mrs. Bartruff's father. Mrs.
Rosalle Burns, accompanied her
sister to visit two weeks,
Visitors at the Louis Wampler
home during Easter season were
his father, Marian Wampler of

Klamath
Kenneth W

Mr. and Mra
pler ‘and children

d Miss Halen Flem-

E

of lnnmu

ests at a -+
f:eir brother Tdward Ziellnlti
home at Easter Su

— —

/ El Rey Roofs
{ Asbestos Shakes and Siding
¢ Industrial Floor Covering

¢ Waterproofing

{ House Insulation

(Flat and
Steep)

y Répair Work

LEARN WHY So Many Salem Homes Now Have

El Rey Roofs

..Call and Ask About
Them--Today!
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THREE DAYS:
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The Oregon Statesman

Plan Now

to Come
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Next \Wed.-Thur. -Fri.
Salem Armory

'New Hotpoint Electric Range

to be Given Away

Watch for Particulars Later in the Stat elm
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