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-'nﬂy-—Edwards
Vows Said in
‘Spokane

Coming as a surprise to their
‘ll, friends Is the anmounce-
t of the marringe of Miss
Edwards, daughter of Mr.

Mrs. Forest Edwards, and

. Jack V. Eyerly, son of Mr.
Mrs. Lee Eygrly. The wed-
was am event of Wednpes-
Juo 15 at six o'clock and
n}etnnlud in Spokane,

at the home of Judge
H wm of the superior
"The

bride wore a smart tafl-

r of white with blue accesso-

‘and corsage of gardenias.
The couple was unattended.

The couple are now enjoying a

wedding trip through eastern

and southern Oregon. Mr. and
Mrs. Eyerly will return to Salem
q make their home.

Bd.h Mr. and Mrs. Eyerly are
known jo Salem and at-
tended Salem schools. Mrs. Ey-
18 a member of the Salem
Woman's cluob and has
at Montgomery
. Mr. Eyerly is as-
soclated with the Eyerly Air-
Qﬂﬂ COI'DO!'I.LIOE.
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Geer Family Reunion

. On Sunday

annual reunion of the
descendants of .Joseph Cary
Gear was held on Sunday at the
summer home of Mr. and Mrs.
E. B. MeNsughton, Bonnle Beg-
gn, across the river from Butte-
ville. The house is on the old
denation land clalm which the
original Geer took up in 1847.
Part of the land was given to
James Strong, som of Mary
Strong, who was the third wife
of J. C. Geer. It was later sold
to Oscar Cone in 1863, George
Cone, his son, was present at
the reunion.
A family scrapbook i3 in the
of being made by Mrs. C.
€. Geer, for 17 years secretary.
Officers were reelected as fol-
lows: Mrs. A. A, Geer, president;

Mrs., Evangeline Short Shaw,
vice-president; Mrs. C. C. Geer,
secretary-treasurer.

Members of the Geer famlily
and guests present were:

Charles J. Vaughan, Mrs. E. J.
Lee, George W. Cone, Mrs. Let-
tile G. Tooze, F. H. Call, Mr. and
Mrs. H. J. Griffiths, Mr. and Mrs.
William Geitlinger, Mr. E. L
Platt, Mrs. Effie Brewster, Miss
Betty Kruse, Mrs. Lorena
Schmeer, Mr and Mrs. Ernest
Kruse, Mr. and Mrs. Frank W.
Settlemeier, Mr. and Mrs. E. B.
McNaughton, Mr. and Mrs. Ro¥
Geer, sr., Mr. and Mrs. Roy Geer,
jr.. Mrs. Edith M. Moser, Miss
Dorothy Moger, Mrs. Evangeline
Short Shaw, Mr. and Mrs. Carl
R. Short, Miss Marjorie Land,
Mr and Mrs. W. C. Grimm, Mr.
and Mrs. Elmer A. Kruse, Mr.
end Mrs. James Kent, jr., James
Kent, ar.,, Mr. and Mrs. Homer
A. Kruse. Those from Salem
were: John Cattrall, Miss Ruth
Geer, Mr.  and Mrs. C. C. Geer,
Mr. and Mrs. Waldo Geér, Irwin
Geer, Mrs. Edith C. DeMerritt,
Miss Barbara L. Davis, Mr. and
Mrs. A. A. Geer, Mrs. Evelyn

" Geer Eldridge, Paul Burger, Miss

Reba Geer.
L ]

Stadium Concerts Again
Planned in Portland

Portland will be the mecca
for music lovers this summer on
the six consecutive Monday
nights commencing July 11, for
the Stadlum Philharmonie con-
eerts to be givea im the Muilt-

‘momah Civic stadlum, Six world-

famous conductors have been

as guest conductors—

engaged
" Joge Iturbi, the eminent Spanish

Macklin Mar-

er, who Wwill be one of the guest
conductors for the New York
Lewisohn Stadlum concerts this
summer; Willem Van Den Burg,
asspclate conductor of the San
Francisco Symphony; Eugene
Goossens, conductor of the Cin-
cinnati Symphony; Richard Lert,
moted operatic conductor, and Ar-
tur Rodzinsk!, conductor of the
Cleveland and of the National
Broadeasting Symphony Orches-

Aungmenting these great art-
be Richard Crooks,
American tenor; Rose

m m tickels,
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CLUB CALENDAR

Tuesday, June 21
East division, First Presby-
terian church, 2:30, with Mrs.
Albert Wells, 334 Wyatt Court.
North Salem WCTU with
Mrs. Sadie Pro, 1%15 Mapie
avenue, all day.

Alpha Gamma Delta hurret-

dinner, with Mr. and Mrs, Carl
Cover., 7 p.m.

Mystery Mother and Daugh-
ter social at First Christian

church, § p. m.

Wednesday, June 22
Leslle Can Do's with Mrs.
John Bertelson, 110 E. Le-
felle, 2 p. m.
RNA drill team card party
at home of Mrs. Sarah Peter-
son, 235 West Wilson, 2 p.m.

Thursday, June 23
Evangelical and Reformed
church Ladies’ Aid, 1 o'clock,
with Mrs., John Overman, Cen-
ter street near Four Corners.
Nebragka Ladles auxiliary
at Olinger park. all day picnie.
KCKT club annual picnic at
Dallas park 12 o'clock.

Miss Delzell Married
In Medford Saturday

A wedding of interest to Sa-
lem folk Is that of Misa Jenaie
Delzell, daughter of Mr. and Mrs.
W. A. Delzell of Portlaud, for-
merly of Salem, and Mr. Harold
Savage, jr.. son of My. and Mrs.
H. A. Savage of Fresno, Calif.,
which was solemnized Saturday
at four o'clock at St. Mark's
Episcopal church in Medford.
Rev. E. 8 Bartlam read the
service.

The bride wore a gown |of
ivory satin with full length tulle
veil apd carried a bouquet of
orchids, rosebuds and Iflies-of-
the-valley. Mrs. James Busch
was the bride's honor attendant.
Flower girl was Nancy Jean New-
bury, niece of the bride, and an-
other nlece, Caroyl Delzell, light-
ed the candles. Jack Savage was
best man for his brother and
ushers were John Delzell, Charles
Delzell, © Willlam Delzell, Jjr..
James Busch and Dr. Dwight H.
Findley, all formerly of Salem
and Russell Davis,

A reception at the home of
the bride’s sister, Mre. Don New-
bury, followed the wedding. Pre-
siding at the tea were Mrs, Oscar
Shive, Mrs. C. I. Roberts and
Mrs. J. A. Maddox, aunts of the
bride. Mrs. Thomas Delzell of
Salem. Among those gmerving
were Mrs. John Delzell, Mrs.
Dwight H. Findley and Mrs. Wil-
liam McAllister (Jean Middle-
ton).

The couple will make their
home in Prescott, Ariz.., where
Mr. Savage is in business. Mrs,
Savage attended Salem schpols,
Willamette university where she
was a member of Delta Phi and
the University of Oregon where
she was affililated with P| Befa
Phi. She has been teaching in
Klamath Falls for several years.
Mr. Savage altended the Univer-
sity of Californja and s a mem-
ber of Sigma Chi fraternity.

- L L

Taylors Hosts, Family
Reunion Sunday

The home of Mr. and Mrs. Wil-
liam Taylor, ploneer residents of
Grand Island, was the scene of a
family reunion Sunday in honor
of Mr. and Mrs. Charley Morrison
of Ralls, Texas, and their family,
who are visiting relativea on
Grand Island and at McMinnville.
Mrs. Morrison is a nlece of Mr,
and Mrs. Taylo:.

Guests for the day included Mr,
and Mrs. Morrison and their chil-
dren, Florence Christene, Alvin,
Bradford, Earl, Emma Jewel,
Kenneth and Martha Allce; Mr.
and Mrs. Vernon Wright, Web-
foot; Mr. and Mrs. Howard Ste-
fuggrube, Mr. and Mrs. Emery
Wood and son Larry, all of Sa-
lem; Mr. and Mrs. Al Karr, Grand
Island; Mr. and Mrs. Henry Tay-
lor and sons, Bobby, Darrel, Rus-
sell and Kelth, Grand Island: Mr.
sod Mrs. Worth Wiley and chil-
dren, Mary, Vernetta and Donald,
Grand Island; Mr. and Mrs, H. A.
Kerr and sons, Gene and Conrad,
McMinnville; Mrs. Rex Bauer and
daughter, Bonnie Lee, Bonneville;
Mrs. Newt Miller and daughters,
Linnie and Patsy, Grand Island;
A. C. Steingrube, Turner, and El-
ton Garrett, Boulder City, Ne-
vada.

Miss Dougherty
Becomes Bride
Of Mr. Benson

At a simple but impressive
ceremony yesterday morning at
ten o'clock, Miss Ruth Dougher-
ty, daughter of Mrs. Eva Dough-
erty of Salem, bécame the bride
of Mrs. Carl D. Benson, son of
Mr. and Mrs. H. D. Benson of
Wakeeney, Kans. The gervice
was read at St. Joseph's Catho-
lie church.

Miss Leah Suing attended the
bride as the honor attendant and
Mr., Victor Mathers was best man
for Mr. Benson.

The couple left for a wedding
trip to points south and will re-
turn to Salem to make their
home.

The bride i85 a graduate of
North Pacific School of Optome-
try in Portland and practices
optometry in Balem. Mr. Bepson
is a graduate of the Schogl of
Pharmacy, Oregom State college,
and s employed at the Salem
Drug company. :

-

West Salem Legion
Holds Election

Thursday night was a special
oceasion for the members of
Kingwood American Legion and
auxiliary when they met in the
Legion hall for a no-host supper.
The committee in charge was the
Mesdames Amelia Dietz, Theres-
gsa Bouffleur, Kathryn Schwarz,
Iola Abbott and Iva Mobley.

At the business meetings which
followed, the election of officers
resulted in election of: comman-
der, Bill Schwars; first vice-com-
mander, Gene Dietz; second vice-
commander, Jack Boening; adju-
tant, L. S. Hamilton; finance offi-
cer, Gene Dietz; historian., Floyd

White; guartermaster, Walter
Nicodemus; sergeant-at-arms,
Harry Hart; chaplain, Elmer

Cook; executive committee, Elmer
Cook, Emmet Dickson, Jack Boe-
ning, Floyd White and Gene Dietsz.

Delegates elected to the state
convention were Bill Schwarz,
Gene Dietz, Elmer Cook. Alter-
nates are George Cherringlon, L.
8. Hamilton and Walter Nicode-
mus. The auxiliary held a short
business meeting at which time
arrangements were made for =
FIDAC tea to be held at the city
hall June 23 from 2 to 6 p. m.
Hazel Boening is chairman of the
affair.

President Lois Nieger gave a
detailed resume of the year's ac-
tivities. The auxiliary decided to
disband for summer vacation and
to resume activities again Sep-
tember 165.

Members
Messrs.,

the
Amelia
Ira Gilli-

present were
Lols Neliger,
Dietz, Hazel Boening,
land, Mamie Dickson, Kathryn
Schwarz, Iva Mobley, Gertrande
Cherrington, Theressa Bouffleur,
Gladys White, Marjorie Lengele,
Ella Adams, Lilllan Willlams,
Iola Abbott, Ida McClendon. Visi-
tors were Mrs. Margaret Nico-

demus and Joyce MeClendon.
- L .

War Mothers Gather at
Champoeg Sunday

The state Egathering of Amer-
fcan War Mothers was held =at
Champoeg park on Sunday with
forty mothers from Portland, Sa-
lem and Vancouver, Wash., pres-
ent, besldes visitors and friends
of the organization in attend-
ance,

After a no-host dinner those
present asgembled in the audito-
riim. The opening song, “The
Star BSpangled Banner,” was
sung, followed by a salute to the
flag led by the state Amerjcani-
zation chairman, Mrs. George B.
Harder and the prayer by Mrs.
Mary Dess, acting state chaplain.
Mrs. A. A. Lee, state president,
introduced the chairman of the

program, Mrs. Fred Erixon.
Rev. Guy Drill delivered the
principal address speaking on

“The Friends of Old Glory” as
being the Christian voter and
the Christian home, and the in-
dividual responsibility toward
both of these. The community
singing was led by Mrs. Myrtle
Richardson of Portland. She also
sang two vocal solos, Mrs. Ad-
dle Curtis of Salem gave two
readings, and the program.came
to & close with “Home Sweet
Home."

Laura Wheeler Caps Crocheted in
A Twinkling at Little Cost

Crochet these caps in 4 strands them and of stitches; materials

mercerized siring to barmon-
with your summer frocks.
colors to the top one! Pat-
1803 contains directions

e

the caps; illastrations of your NAME

Send 10 cents In stamps or coin
(coin preferred) for this pattern
to The Statesman, Needlecraft

Dept. Write WY NUMBER,

.g‘y = gm{/&f

News and Features of Interest to " Womieh

MAXINE BUREN—WM: Editor

e

Homcmakiﬁg |
Styles. . Food
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“Now we'll really find out what my fiance's friends think of him.
He's running for office on an independent ticket."

In times of erucial test—it’s more than ever important to keep up ap- ¢

pearances for your man. Pep up

Top your black skirt with a silk packet,

his spirits with his pride in you.
its white ground covered

with enough black dots and circles to make you giddy, but the effect

is refreshing and smart. In the

morning, a navy sports dress with

pleated skirt and white stripes on pockets, cuffs and collar.—Copy-
wright, 1938, Esquire Features, Inec.

Abrams Family Returns
From Vacation

Mr. and Mrs. Carle Abrams and
son Robert returned late Sunday
night from a 10-day vacation in
the north. They attended the

graduation of their daughter,
Miss Betty Abrams, from the
school of journalism, Unliversity

of Washington. They contirg'ed on

to Vancouver and Victoria, thence
to the Olympiec loop and to Para-
dise park on Mt. Rainier. Miss
Betty returned to Seattle and will
arrive home the latter part of the
week,

Miss Letitia Abrams and Mr.
Roy Duncan accompanied them to
Seattle, returning the first part

of the week.
. - -

Harmony Ten Meet at
Steward Home

Mrs. Milton Steward was host-
ess to members of the Harmony
Ten club at her home on Thurs-
day afternoon. Mrs. Harold Tay-
lor and Mrs. J. F. Fulton were
awarded prizes at games which
occupied the members during the
afternoon.

Present were Mrs. Harold Tay-
lor of McMinnville, Mrs. J. C.
Simpson, Mrs. Floyd Beard, Mrs.
B. Chillis, Mrs. William McKin-
ney, Mrse. Roy Shaw, Mrs. F. J.
Fulton and Mrs. Steward. The
next meeting will be held at the
Simpson home,

. * @

Mrs. Drynan to Fete
Club Members

Mra. Thomas J. Dryanan has
bidden members of her coniract
bridge club to her home on North
Summer street tonight for an eve-
ning of cards. A late supper will
be served by the hostess,

Members of the club are Mrs.
Reynolds Allen, Mrs. Howard Ad-
ams, Mrs. Robert Joseph, Mrs.
Creighton B. Jones, Mrs. Harold
Hauk, Mrs. Kenneth Potts and
Mrs. Thomas Drynan.

L ] L ] *

Friends of Mr. and Mrs. James
Burdette (Martha Warren) of
Browning, Mont., will be inter-
ested to learn that a girl was
born to them on June 15, The
little gir]l has been named Sharon
Elizabeth. Mr. and Mrs. Burdette
are graduates of Willamette unl-

versity.
. * @

The Missionary society of the
First Evangelical charech will
meet today st 2 o'clock in the
church parlors. Mrs. Willlam Rot-
tink will lead devotions, Mrs.
Ruth Rupmyon will give the study

chapter and Mrs. Ruff Ermel will -

direct the musical progream.
- - L]

Dr. and Mrs. Carl Emmons and
Miss Lilllan MecDonald returned
on Sunday fom a trip te Cali-
fornia. They attended the con-
vention of the American Medical
association in San- Francisco and
returned by way of Reno, Nev.

- - -

Members of the TiHlicum club
will enjoy the last affair of the
season Friday night with 4 dance
at Hazel Green. A midnight sup-
per will be served and several

. out-of-town guests will be present

for the affair,
- - -

The PLE and F club will meet
today with Mrs. Ruth Norris, at
1350 Fairmount street for a cov-
ered dish lunch at 6:30 o'clock.
All Pythian Sisters and their fam-
ilies are tnﬂtul to attmul.

L ]

Mr, w-rm ln-ules of Lincoln,
Nebr., who has been visiting his
brother-in-law and sister, Mr. and
Mrs. Leon Perry, for the past
month has left for San Francisco
to visit for a while before return-
ing east.

L L] .

Miss Elizsabeth and Miss Mabel
‘Dotson are among those attend-
ing the summer session at Ore-
Eon State college.

Dinner Party Friday
At Hunter Home

Mr. and Mrs, R. C. Hunter and
Mr, and Mrs. Harris entertained
a2 group of interesting guests at
dinner Friday night at their home
on South Liberty street. The eve-
ning hours were spent informally.

Covers were placed for Mr. and
Mrs. Lloyd Schawver, Betty, Cath-
erine and James Shawver of Che-
mawa, Mrs. Mildred Allen of
Portland, Miss Esther Brick of
Shanghai, Mr. John Plank of Hel-
ena, Mont.,, Mrs, Ivie Heath of
Billings, Mont., Mr. and Mrs. R.
C. Hunter and Mr. and Mrs. Har-
ris Lietz. Miss Brick has been an
exchange student from Shanghai
at Linfield college this past year.

- - L]

Mrs. Frank Myers, Mrs. W. J.
Liljequist, Mrs. Frank Loose and
Mrs. W. 8. Levens entertained
members of their contract bridge
club at luncheon Monday after-
noon at the Myers home on North

Winter street,
L L] -

Mr. and Mrs. Daniel J. Fry, jr.,
have as their house guests this
week Mr. and Mrs. Wallace Foster
and daughter, Miss Patricia Ed-
gerton of Tacoma.

- - -

Mrs. H. G. Malson is enjoying
the weekend at Mt, Hood as the
guest of Mrs. E. T. Thom at her
cabin. Mrs. Thom is rormerly af
Salem,

* o @

Mr. and Mrs. David Bennett
Hill and Miss Charlotte Hill spent
the weekend at Newport where
Dr. Hill attended the dentists’
convention.

. L ¢

Mrs. Ora D. Jackson of Oregon
City has been visiting for several
days as the guest of her son-in-
Jaw. and daughter, Mr. and Mrs.

Elmer Berg.
L] - »

Miss Kay Ringe has left for Los
Angeles where she will attend
summer school at the University
of Southern California.

. s =

Miss Margaret Wagner enter-
tained the Spinsters at her home
last

on North Summer street
night.
L ] L L
Mrs, Thomas Rilea and Mrs.

Clifton Irwin are enjoying the
week vacationing at Seaside.

In the Valley

Social Realm

MISSION BOTTOM — Mliss
Aminta Blanch Jones, daughter of
Mr. and Mrs. 8. Paul Jonés, sr.,
of Labish, former residents here,
will become the bride of Leo
Ralph Hawley, son of Mr. and
Mrs. L. R. Hawley of Médford at
a wedding ceremony Tuesday
morning at 10 o'clock at the
Christian church parsonage in Sa-
lam. Only a small group of imme-
diate relatives and friemnds will
attend. Rev. Guy Drill will offi-
clate. Mrs. Drill will sing “I Love
You Truly” and Miss Neva Ramp
will play the wedding march.

Miss Jomes will wear a floor
length dress of white chiffon with
large sleeves covered with rhine-
stones, with cape effect veil, and
will earry & bouguet of talisman
roses and lilles of the wvalley.

Miss Margaret Evelyn Cain, as
bridesmaid, will be her omly at-
tendant. She will wear & dress of
light blue organdy over blue sat-
in, and will carry mixed sweet
peas to match her dress. 5. Paul
Jones, jr., will be best man.

A wedding breakfast will be
served to the bridal party and the
young people will leave imme-
diately for a two weeks' wedding
trip to points north. The newly
married couple will return:to the
bride’s parents for over the 4th
of July and then go to Medford
to make their homeé where Mr.
Hawley is in the filling station

Cherries Take on
Flavor, Color of

Maraschinos

It just doesn't seem possible
that cherry time is here, and
maraschinos are on their way into
the jars. But canneries are tak-
ing this first fruit of the season
now and trees show red color.

This year we've a new method
of making the cherries, very much
more like the commercial meth-
ods, and a great deal better than
our home-style omes of the past
few seasons.

This recipe comes from the col-
lege of agriculture experiment
station, University of California,
and i8 by W. V. Cruess, long
known ass an authority on the
home preservation of fruits and
vegetables.

The method isn't a one-dt?‘ub
fair, but is well worth the extra
effort. <

MARASCHINO CHERRIES

(For home use.)

Maraschino cherries are arti-
ficially colored and flavored. In
order that the fruit shall absorb
the color properly it must be giv-
en a preliminary treatment in sul-
furous acid soclution. On a small
scale this can best be done as
follows:

Use firm, ripe Royal Ann cher-
ries. Do not stem or pit. Place in
a stoneware crock or glass fruit
jar with glass top or in wooden
kegs. Prepare the following solu-
tion:

1 gallon of water

1 ounce (about 2 level table-

spoons) of sodium bisulfite
(from a drug store or camera
shop).

1. ounce (about 1 level table-

spoon) of eitric acid

8 ounces (3% measuring cup)

of salt.

Dissolve aml Ingredients and
cover the cherries with the solu-
tion. Seal in fruit jars (glass-top
kind only can be used), or cover
in stoneware jars and leave two
weeks or longer.

Discard the solution. Stem and
pit the fruit. Bofl it In 5 or 6
changes of water untli free from
sulfur taste and until tender.

Prepare a syrup of 1 cup of
sugar to 2 cups of water, add red
food color obtainable from & gro-
cery store In order to give a tint
about like that of ordinary mara-
schino cherries. To each gallon
of syrup add also 1 level teaspoon
of citrie acid.

Boll 3 minutes. Set aside 24

| hours.

Drain off and measure the
syrup. To each 4 cups add 1 cup
of sugar; also a small amount of
red food color if the color of the
syrup has faded too greatly.

Add wild cherry or bitter al-
mond flavor to suit. Return the
syrup to the frult.

Heat to bolling. Pack in scald-
ed fruit jars. Seal loosely. Heat
in a wash boller sterilizer, or In a
large pot, at the boiling point for
15 minutes.

Remove jars and seal.

A satisfactory sterilizer is made
as follows:

Place about % jinches of water
in a large pot or washboliler. Plac
a towel or other large piece o
cloth in the bottom. Heat water
to bolling. Set the filled, scalding
hot jars in the pot or boller with
covers on loosely. Cover the pot
well. Heat for 15 minutes after
water again is boiling. Remove
and seal.

Then there is the other method,
not so professional appearing or
so firm in flavor, but practical and
simple, and an excellent garnish
for salads through the winter.

MARASCHINO CHERRIES

6 pounds cherries {weighed be-

fore pitting)

4 pounds sugar

3% ounce almond extract (4 ta-

blespoons)

Pit cherries, let stand overnight
with sugsar, cook 20 minutes In
the morning and add flavoring,
then coloring to suit just as tak-
ing from the stove.

business with his father.

Miss Jones is a graduate of the
Salem high school with the class
of 1936, and Mr. Hawley graduat-
ed from the Gervals high school

with the 1934 *—.

MONMOU’!‘H—A wedding of
interest to local folk oeccurred
Sunday morning, June 12, when
Miss Urma .Jessamine Johnson,
daughter of Mr., and Mrs. E. B.
Johnson of White Salmon, Wash,,
became the bride of Morris M.

Powell, son of Jay F. Powell,
Monmouth,
Rev. W. A. Tapscott read the

service before a group of about
30 relatives and close friends of
the couple on the lawn at the 1. C.
Powell home. P. O.- Powell sang
“You You" aceompanied by Mrs.
Lydia Carmichael.

Miss Johnson was graduated

Todfz_’ s Menu

A made dish suitable for =
quickly prepared dinner will be
featured on today's menu.

Tomatoes stuffed with
Cabbage slaw
Asparagus-cheese souffle
Potatoes and peas
Raspberry shortcake
ASPARAGUS-CHEESE SOUFFLE

1 can condensed asparagus

soup

3 cup strong cheese, grated

4 eggs, separated

Combine the grated cheese
and the asparagus soup and
heat untjl the cheese is melted.
Then stir in the egg yolks, add-
ing one yolk at a time and beat-
ing well after adding each yolk:

then cool. Beat the egg whites
until stiff, but not dry. Fold
the asparagus mixture into a

buttered casserole; then place the
casserole in pan with hot water.
Bake In 300 degree oven for 1
hour to 1 hour and 15 minutes.
Serve immediately. Berves 6.

Mid-Week’ Picnickers
Take Sandwiches

Those picnickers who include
midweek outings in their summer
plans appreciate sandwiches to
gerve on the menu. Here is a
filling kind, that will provide
much of the outdoor meal’s in-
terest.

NIPPY CHEESE SANDWICH
2 cups strained canned toma-
toes (juice and pulp)

2 tablespoons quic k cooking

tapioca

14 teaspoon pepper

14 teaspoon dry mustard

234 cups (1% pound) grated

American cheese

1% cups (14 pound) ground

dried beef

% teaspoon

sauce

Place tomatopes in top of dou-
ble boiler and bring to a boil
over. direct heat. Combine dry
ingredients; add graduslly to
tomatoes and bring to a brisk
boil, stirring constantly. Place
immediately over rapidly boiling
water and cook 5 minutes, stir-
ring occasionally. Add cheese
gradually and stir until melted.

Remove from bolling water. Add

dried beef and Worcestershire

sauce and hbhlend. Cool—mixture

thickens as it cools. Makes 2%

cups Hll!ng

Worcestershire

Pmeapple Is Flavor for
Summertime Dessert

Icebox cakes are an all-winter
special but they continue in pop-
ularity through the summer too.
When the diners care little for
their hips, serve them this dev-
astating, rieh dessert.
PINEAPPLE REFRIGERATOR

CAKE

1 pound Graham
crushed
1 cup sugar
14 cup butter
1 cup chopped nul meats
Whipping cream
1 small can crushed pineapple

Line a deep loaf pan with
waxed paper. Place a layer of
crushed graham crackers in the
bottom. Cream sugar and but-
ter together then add the crush-
ed pineapple and chopped nuts,
Add a layer of this mixture over
crushed graham crackers then
add another layer crushed
crumbs and another layer of
pineapple mixture until ingredi-
ents are used, having top layer
of crumbs. Place in refrigera-
tor until chilled for 24 hours or
longer.

crackers,

Green Salad Warm Day
Special Treat

A combination of greens seem
to give the greatest amount of
coolness to & summer menu and
if spinach, lettuce and other
Jeafy greens are included, French
dressing should be used. Make
your dressing up ahead and let
it stand several days, with gar-
lic in the bottle.

REFRESHING SPRING SALAD

1 bunch curly endive

1 bunch water eress or spinach

1% cup sliced celery

14 cup chopped greeén pepper

6§ green onions

6 radishes sliced

Salt

French dressing

Clean and c¢hop endive and
water cress and arrange in &
large salad bowl. Season with
salt and add chopped celery,
green onjon, Ereen peppers and
radishes. Marinate with French

dressing and chill thoroughly.
Garnish with hard cooked egg
slices or sliced tomatoes.

from Oregon Normal school and
taught the past year in a loeal
rural school. They will make thelr
home here where Powell is em-
ployed.

“Boots”

mlhe

Popular

PIANO SCHOOL

GRANT

opening of his

— Absolutely

YOU can learn to play piano with the same style
as radio and dance artists in 12 easy lessons.

Guaranteed —

!.'hone 7818 or 9615 for a Free Demonstration
656 CENTER STREET

Fruit Desserts
Old Fashioned
Favorites

Let's consider. the humble
roly-poly, cobbler, fruit dum-
plings or what have you. They
are all first cousins, and very
congenial ones to0o. Practical,
plain !olkl these cousins, the
kind you've kamown for years
and respect a lot.

Roly-poly oris‘hl.ll)‘ WAS Serv-
ed with dough rolled arpund jam
and was favored by the English,
but we Americans, prefer fresh
or canned fruit to fill our roly-

polies. Also unlike the English.
our version s baked iluteld ot
steamed.

You make biscuit crust gnl
roll it out, cover the dough with
sweetened fresh frait aud roll
up. Pinch edges to keep in the
jujces, put in a greased loat
pan and bake at 400 degrees for
20 to 25 minutes. Serve with
bot spiced cream or with sauce
made from the juices or some
of the mashed frult.

Apples, - blackberries, goose-
berries and apricots are especlal-
ly good for roly-poly.

. Cobbler {a a little different,
you use the same Biscuit dough,
but put the fruit in a baking
dish, add sugar and butter and
cover with
gaunce or cream Is
topping and the
make nice cobbler,
are a favorite.

For fruit dumplings you do
sbout the same as for cobbler,
but make the bhiscuit dough a lit-
tle thinner, dropping it on
of the actually boiling fruit
Cover and cook on top of the
stove for about 18 minutes.

Some good cooks make their
roly-poly into a combined cob-
bler, deep dish ple and dumpling.
They start the dish like a roly-
poly, but make a sauce of sugar
and water and butter in a bak-
ing dish. Then cut the roll into
pleces about an inch or so thick
and put end down In the syrup
Bake as for cobhler.
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the correct
same fruits
peaches too

Apricot Sauce Served

On Strawberries

Apricot sauce, made
what canned fruits are left in
the canning cupboard will make
a dessert that serves two pur-
poses, It varies the fruit menn
and uses last winter's fruits
Serve over berries,

APRICOT SAIU'CE

2 cups juice drained

cooked sweetened apricotls

1, cup water

2 tablespoons floup

1 tablespoon butter - _

Heat apricot juiece. Add wa-
ter to flour gradually, mixing to
a smooth paste, Add to hot
juice, stirring vigorously, and
cook 5 minuteg, or, unti] slight-
Iy thickened, stirring constantly.
Add butter. Makes 1% cups
BAlUCe.

If desired, 1§ rooked,
dried apricots
sauce.
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Individual Salads Pack
In Easy Way

Individual frult or vegetable
salads are simple things to pack
when there are nice large let-
tuce leaves available. Place an
individual serving on a lattuce
leaf, wrap In waxed paper twist-
ing the paper up on top. Then
arrange in the pienie basket so

they won't turn over.

the dough. Lemon
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