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. * Sodety ..Clubs

- - ~Music

A]umnae Groups
-Entertained
. Thursday

Miss Marie Corner. a charter
member of Delta Phi and a re-
‘ turned missionary from India was
-tloh-ornmutunﬁlu Phi
alymnae supper given ursday
t st the suburban home of
and Mrs. A. C. Haag with
Evelyn Hiag acting as host-

Guests were seated at a long
in the gardens centered with
“bouquu of nhlma sweet

e ing ours were
lﬂnm around the -out-

fireplace.

Those present were Miss Cor-
per, Miss Virginia Mason of Jef-
ferson, Miss Eva Ledbsetter of Ya-

P Wn., Mrs. John Reed of
former Delta Phi house
mother, Mrs., Charles West of

Fi%e

£E

1L

" San Francisco, M. Howard MiH-

@r "of NeWberg, “Miss Cornella
Bbtty Abrams, Misa
5, Miss Virginia
lizabeth Clement,
Miss Lols Burtoun, Miss Cynthia
Delano, Miss Dorpthy Lipps, Miss
Viola Crozier, Miss Doris Unruk,
Miss Marian Bretz, Miss Bertha
Babcock, Miss Evelyn Haag, Mrs,
Clifton Clemens, Mrs. Delvin Dur-
ham, Mrs. George Rholen, Mrs.
Roy Lockenour, Mrs. Albert Co-
hen, Mrs. Vernor Sackett, Mra. Jo-
seph Feltom and Mrs. Marion
Moore.
Alpha Phi Alpha Picnle

Mrs. William DePew entertain-
od the Alpha Phi Alpha alumnae
at dinner in the gardens of her
home on West Miller street
Thursdey night. The serving ta-
ble was coversd with a Mexican
cloth and centered with a bouguet
of gladioll and tapers. The even-
mg was spent informally.

Those present were Nrs. Roy
Harland, Mrs. Richard Smart,
Mra. Norval Edwards, Mrs. Wil-
mer Wells, Miss Eva Cochranm,
Miss Elva Sehon., Miss Jean Me-
Elhinney and Mrs. Willlam De-
Pew

Portland Friends Guests
At Klaus Home Thursday

A group of Portland friends of
Mrs. F. C. Klaus motored here
Thursday afternoon to present a
surprise shower for Martha Ma-
rie, four-weeks-old daughter of
Mr. and Mrs. Klaus.

Coming from Pdrtland were
Mrs. Harvey Aston., Mrs, Alvin
Mather, Mrs, Ed Norbeck, Mrs,
Rosald Hudkins, Mrs. Milton
Sparlin, Mrs. Laroy Morie, Mrs.
Lee Dotson, Mrs. Wesley Bowman
and Mrs. Lyn Harris.

Pattern

) . By ANKNE ADAMS
“ This s Glamour with a capi-
tal G! And sll that fascinating
. shirring in the bodice and sleeves

'y

- Marsden

. Wash., has arrived in

CLUB CALENDAR

SATURDAY, JULY @
Rembrandt Asrtigts” guild
skegte party ‘with Mr. and Mrs.
C. A. Kells, 2 p. m.
Laurel Social Hour club, In
Glenn Adamsg' grove 6:30 no-
host dinner,

Monday, July 11
Pro America meeting at Sen-
ator Hotel at 2:30 p. m.

Friday, July 15
Pennsylvania speiety, with
Mrs. R. M. McLaughlin, 1493
North Liberty street 8 p. m.

Hartman Trophy
Is Awarded to
Mrs. Ritteman

Mrs. Gegrge W. Ritteman won
the Hartman trophy as the re-
sult of the month's -play at the
Salem Golf club yesterday when
Ladies' day was observed. Mrs.
George Flagg won honors im
class A in Friday's play and Mrs.
Ralph Hamilton class B. Lunch-
€0on was enjoyed at the club-
house foliowing the morning's
play.

Playing

Friday were Mrs.
Clarence Hamiltpn, Mrs. George

Music Week in State Is Roth, Mrs. Ralph Hamilton,
Mrs. Max Flannety, Mrs. Al

Lauded by Director ; Petre, Mrs, Harold Olinger, Mrs,

Mrs. Walter Denton, state and Robin Day, Mrs. George W. Rit-
local chairman of National Musje 'eman, Mrs. Milton Parker, Mrs.
woek which was observedq H- H. Olinger, Mrs. Roy Byrd,
throughout the United States the M. George Flagg, Mrs. Ercel

first week of May has received D5AY, Mrs. R. W. Hartman, Mrs.
recognition ‘rom My, C. M. Tre- Harry Wiedmer: Mrs. E, V. Fort-

maine, diree. the Na miller, Mrs, Glenn Stevens, Mrs.
Bnr::l dr:r“t;: irdvn:mme::?n:: C. B. Bentson, Mrs, Alton Hur-
Mosic. ley, Mrsé H. K. Stockwell, Mra.

A letter written to Mrs. Den- Bopret SSavege, M LS. Wate O

Bell, Mrg. E. A, Skell'y, Mrs,
ton says that Oregon is one of the gy} Armpriest, Mrs. Robert Tay-
two states of comparatively small 1or Mrs. W. T. Watermad, Mrs,
population in which outstanding g 'p. Gustafson, Mrs. H. A'. Sim-
programs were given during the mens, Mrs. Claude Johns, Miss
week. Mr. Tremaine commended Helen Casey of Roseburg, Miss
Mrs. Denton on the newspaper co- Emilyn Griggs and Miss Laneta
operation  and participation of Bellinger.
public agencles stating that the %  a 'e

Department of Education and Mr. . 4
Rex Putnam contributed greatly MJSS Slnger Honored
On Birthday

to the success of the week by
sponsoring the city and county

Miss Bette Singer was honored
the occasion of her 22nd

music festivals.
birthday witen Mrs. Margaret Ho-

Mrs., Denton, who has for sev- on
eral years directed the efforts in

tespech entertained at her home
on the Wallace road Monday.

observance of the annual National
Music Week is largely responsible
for the success of the celebration phe afterncon was spent inform-
and was complimented highly by ally and refreshments served at
Mr. Tremaine in his letter. a late hour.

wai o3 Ly Those present were Miss Bette

Si , Willard Wells, Mr, d
Zonta Club Meets on H::e;ohn C;I;:lrch. ell:. m: l??l.
Thursday Night

Fred Boyer and children Anne,
Bette and David, Miss Katherine

The local group of Zonta Inter-
national enjoyed the regular din-

“Oh, she's been with us now

MAXINE BUREN-—Women's Editor

S)t /e-.?mie.i

for almost

News and Features of Interest to

Women

| Homemaklng
“Styles. . Food

. g - @' étctcfcn

.

four sets of dishes!™

She’s hardly broken in, we suppose . . . the floral stripe hasn't been
with us long enough for any one to tire of it. In this enticing ver-
sion, the colors are chartreuse, royal blue and black on a white
ground. The stripes run along evenly with the pleats im the skirt but

g0 'round and ‘round above the waist.

Organdie collar and flower

trim that coolest of all frocks—black net, tucked every two inches.
-—Copyright, 1938, Esquire Features, Inec.

and Miss Sadie Singer and Mrs.
Margaret Hotespech.

ner meeting Thursday night. An-

nouncement was made of the

many tributes pald to Dr. Helen ID the Va]ley

Social Realm

Pearce, pew president of Zonta
International at the recently con- ST. LOUIS—S8t. Louls Catholie
church was the scene of an im-

cluded convention at Banff. Dr.
Pearce arrived home Friday morn- i dd
preasive wedding ceremony
ing. Misses Dorothy Pearce and vyegnesday at 8:30 o’clock when
Miss Elva Weinard, daughter of

Helen Yockey, delegates to the
convention are returning by & . .04 Mrs. Joseph Weinard of
Salem, became the bride of Ewald

more leisurely route.
Present at the dinner were: Susee, son of Mr. and Mrs. Mor-
ris Susee of Lake Labish.

Misses Lilllan MeDonald, Nellie
Schwab, KaKthryn Gunnell, Lu-

Rev. Joseph Heesacher of
cille Siefner, Doris Riches, Hazel -
Cook, Mildred Oleson, Mabel Sav- :::;dburu officiated at nuptial

age, Dr. Marion Follis; Mesdames
H. W. Winkler, C. M. Stacey, Win- The bride, given away by her

father, Mr. Joseph Weinard, was
:Teg_}::::i:k' PN PHONESS Sé lovely in a beautiful floor length

white organza dress, [itted
around the waist, ruffled around
the neck, with smaller ruffles od
the short full sleeves, .
: She wore a white finger-tip
ley Gl‘OI’.lp lace vell that formed a cape ef-
The famil yand Triends of Mrs. fect and was caught with orange
Aunna Boyer gathered at her home blossoms. Her bridal bouquet was
on the Wallace Road on Sunday O©Of carhations, sweet peas and
to greet Mr. and Mrs. Harold maiden-hair ferns.
Woods and Mrs. Velma Bover of The bride’s attendant was Miss
Hoquiam. Eleanor Lundy of Fairfield. Ar-
Attending to greet the visitors thur Susee, son of Mr. and Mrs.
were: Mr. and Mrs, Frank Frier Jack Susee, was best man.
and Robert of Tacoma, Mr. and Following the ceremony a wed-
Mrs. Andrew Fetch and children ding breakfast was served at the
of Seattle, Mr. and Mrs. Ferdin- home of the groom's parents at
and Boyer, Anne, David, Bette, Lake Labish for the bridal party
Mr. and Mrs. Monte Harris and and Father Heesacher.
Paul, Mr. and Mrs. John ‘Church, Mr. and Mrs. Susee left shortly
Mr.and Mrs. Willilam Kipper, Mr. after the celebration for a short
and Mrs. Gene Cameron, Mr. and trip to Seattle. They will reside
Mrs. Wilard Wells, Miss . Bette In Lake Labish where he is emi-
Singer, Miss S.dle Singer. ployed.
. i For going away the bride wore

— a4 summer suit with matching
Marion county republicans are accessories.

invited to the all republican piec- ® |yl
nic for Oregon and Washington MONMOUTH — The ad
;Z%'::"g:n'“:: g‘:mr;:;: I.;eu::: Friends church of Portland was
Unander east of Vancopver, "cthe of the evening wedding,
Wash., on the Evergreen high- o Ug- 0f Miss Corflda Stewart
ay Sunday, July. 10, Hosts for [0 Edward Clayton Hicks, ir.
:Lr ¥ 5 aing 1 Osi8 "OF Rev. Calvin Choate, pastor of
¢ pienie are Oregon chapter the church ornciat'l 1 h
of Pro America, Clark county 4.4, S Bock st vice Rg 8t the

unit, Washington  and Clark
! : The bride wore a dress of
¢o p
clul:”“y Woman's Republican 0" 10ce. floor length, and a
. Iong net veil, and earried a bou-
quet of dainty white [owers.

- -, .

Mrs. Boyer Hostess 0

L - *

Mrs, Vern Ostrander. retiring Miss Vera Mae Hicks ot Mon-
department commander of the h -
woman's suxiliary to the Dis- 2OUth was maid of-honor. Virgil

Hiatt of Corvallis acted as best
man,

Preceding the ceremony, Mrs.
Frank Coleord of the First
Friends Church of Newberg sang
two solos, accompanied by Mrs.

abled American Veterans of the
World War and Mrs. Leon Han-
son, retiring local commanpder,
went to Oregon City on Tuesday
night to install new officers for

the unit in that city. Sltewnrt Richey of Portland, who
Nrs. P. Boise. Mrs. 3I%0 played the wedding march.

Reuben \ Lester E. Coggins, Portland,

Frank Snedecor, Mrs. Charles cousin of the groom. Willard

Gray, Mrs. Henry W. Meyers and
Mrs. Josephinne Parrish Stewart
motored to the country home of
Mrs. P. C. Patterson near Sandy
yesterday afternoon for a ple-
nie luncheon,

- - -

Mr. and Mrs. Leon Perry have
as their guesits, Mrs. Perry's
parents, Rev. and Mrs. H H.
. of .Lincoln, Neb. Yes-
terday the Perrys and Marsdens
left for a several days stay at
the Oregon !uc.hu;

Hehn. Portland, and Prof. Har-
vey Campbell, the latter two Pa-
cific college students, acted as
ushers.

The bride js a daughter of
Mr. and Mrs. C. T. Stewart of
3444 5. E. Grant street, Port-
land. She s a graduate of
Franklin high school of Port-
land and Pacific college, New-
bérg, class of "1938.

The groom is the son of Rev.
and Nrs. E. C. Hicks of Mon-
mouth. He was educated im the
high schools of Broadview, Mont.,
and Tigard. graduating from the
latter institution with the class
of 1932, He was graduated from
Pacific college In 1936. During
Bis semior year, he was presi-
v g dent of the student body.

After the wedding & reception
was held in the rooms of the
church by the members apnd
friends of the ypung couple. The
young couple left soon after the
Cferemony for their future home
at Marshfleld, where he is with
L e &7 5 Lo the First National bank,

The bride wore a going away
sult of green.

L. 8 Robe

|

Mrs. Walter Minier, Miss Jewel
Minler and Mr. Ervin Potter
have been vacationing this week
2t Ocean Lake. H

- L]

The district picnic of the
Neighbors of Wooderaft will be
held at Silver Creek Falls Sun-
day.

Burton, . * @

Miss Mariam Averill of Port-
land was a guest in the capital
Thursday visiting with friends.

- L] -

Mrs. Mnanpes has re-
turned from a visit at Prineville
with her parents.

R L b e N I ——

AMITY — At a pretty cere-
mony Sunday afternoon at 4
o'clock in the presence of a few
close friends and relatives, Miss
Evelyn R. Umphlette of Amity,
daughter of Mr. and Mrs. J. M.
Umphlette, and Mr. Martin 8.
Hanson, jr., son of Mr, Martin 8,
Hanson, sr., of Los Angeles,
Calif, were united In marriage at

the home of the bride's parents In
Amity.

Preceding the ceremony Miss
Shirley Umphlette, sister of the
bride, sang “Oh Promise Me,”” and
“At Dawning, and Mendelssohn’s
wedding march was played by
Miss Lucile Henkle of Portland.

-Rev. L. 8. Shumeaeker of Linfield

college officlated.

The bride was lovely in an af-
ternoon dress of flowered white
chiffon and wore a wreath of or-
ange blossoms in her hair. She
carried an arm bouquet of yellow
rosebuds and bouvardia arranged
aronnd a large orchid. Mrs. P. T.
Benson of Portland was her sis-
ter's only attendant, and Mr. P. T.
Benson acted as best man.

At the reception which followed
the ceremony, Mrs. Elizabeth Ab-
raham of Hillsboro, cousin of the
bride poured, and the Misses Ar-
dyece Burr of McMinnville and
Florence McDonald of Portland
seérved. The couple left for a wed-
ding trip through southerm Ore-
gon and northern California. Mrs.
Hanson s a graduate of Mon-
mouth State normal and taught in
Silverton and Klamath Falls. Mr.
Hanson was gradueted from Occi-
dental college in California and is
a member of Sigma Alpha Epsilon
soclal fraterniay. He is officer in
charge of Golden Gate station, US
coast guard in San Francisco,
where they will be at home to
their friends after July 16 at
4940 Balboa street.

L] - L

DALLAS—Members of Circle C
of the Presbyterian church were
entertalned at the home of Mrs.
Charles Smith Wegdnesday after-
noon. The time was spent in sew-
ing with a pleasant tea hour
following.

Present were Mrs. C. P. Helger-
son, Mrs. George Kurre, Mrs.
Emil Felvet, Mrs. Vern Smith,
Mrs. E. J. Page, Miss Dorothy
Page, Mrs. Frank Johnson, Mrs.
Conrad Stafrin, Mrs. W. V.
Fuller, Mrs. Russell Tegnell and
the hostess, Mrs. Charles Smith,

Relish for Meats Uses

Green Walnuts .
Green walpnuts, with shells s0

immature that they can be

plerced with a long pin are used
to make pickles or a relish pre-
serve with meats. Lo0k oOver
the walnuts, cutting one to see
if the centers are soft, then mix
up this: :
WALNUT BAUCE

1 gallon ground walnuts

4 tablespoons salt

1 4ablespoon ground mustard

14 teaspogn powdered cloves

1 teaspoon grated nutmeg

1 teaspoon cinnamon

3 pints water

1% pints water

4 cup sugar

14 tablespoon powdered - all-

spice

Mix well, simmer for an hour
but do mot allow to actually
boll. Cover and let stand 1 to
2 hours, Btrain, bottle and pro-
cess for 10 minutes in hot wa-
ter to seal.. Wear rubber gloves
when handling walnuts as they
stain badly.

Mix Nuts in Almost
Any Dish

Green coverings over filberts
and walnuts, becoming plumper
each day mean that we'd better
set about methodically to use up
the crop of nuis from last year.
Add them to just about every-
thing, they’ll just give more plea-
sure to the diners, cut the cost
of other foods and give a great
deal of style to an ordinary dish.

Potato salad takes to filberts
very nicely, nuts added to regular
gravy are good. Add walnuts to
any fruit salad, to fruit coektails
or to a mixture that stuffs pep-
pers. Chopped nuts will give
added delight to meat loaves, any
frozen dessert, tihre filling that
goes into tomatoes for salad, cab-
bage slaw, preserves and marma-

lades.
- . -

Frozen Cream Tops the
Fruit Dessert

A recipe for frozen cream,
makes an attraective appearing
topping for ordinary fresh fruits
in summer. Keep some in the re-
frigerator for frequent use.

FROZEN CREAM

Whip 1 eup cream. Add 3§ cup

powdered sugar and 1 teaspoon

vanilla, Freeze until firm in freez-
ing tray jof refrigerator.

A Laura Wheeler Square You'll

F A

Crochet by Heart in no Time

justrations -of it and of stitches;
materials required; photograph of
square. :

Send 10 cents in stamps or coln
(coin preferred) for this pattern
to Statesman N

NUMBER, your NAME and AD-
DRESS.

- about

‘ and finally discovered that

Telephone Calls
Net Ideas for
Food Pages

telephone q u e r.ies
“‘and other house-
hold subjects isn't all unselfish
work on the part of members of

this department, for practically

every answer nets at least one
idea to help fill these pages with
valuable information.

Recently a volce on the tele-
phone requested the following
recipe: - .
CHERRY ORANGE CONSERVE

4 cups cherries, chopped

1 can crushed pineapple

(drained) ;

1 large orange, aluo?ded

4 cups sugar

1 lemon, shredded

Cook orange peel with a little
pineapple juice until tender, then
add the cherries, sugar, pineapple

and lemon. Cobok until thick.
In exchange she said that she

° had moved into a new house,

found that ironing was so easy
the
board was wide and not so point-
ed. Measurements are 13 inches
wide, 434 feet long, end round in-
stead of pointed.

Another request for a recipe
the same morning netted a recipe
that's just as good as the one 1
gave. Her request was for:

FRESH MINT RELISH

cups cider vinegar

teaspoons dry mustard

cup sugar

tablespoons fresh mint
chopped apples {cored but
not pared)

cup seedless raisins

pound fresh tomatoes
medium omnions.

Scald sugar and vinegar with
mustard, cool, add other ingredi-
ents, pour into sterilised jars and
seal. Serve with lamb. This ree-
ipe makes about a guart.

Her suggested recipe for:

BANANA RHUBARE BETTY
mediunm-sized bananas
tablespoons melted butter
pound rhubarb
teaspoon salt
tablespoons grated orange

rind (1 medinum orange)
cup firmly packed brown
sugar

cups soft bread erumbs
tablespoons hot water

Peel bananas, cut into 3% inch
slices and combine with 1 table-
spoon of the meited butter. Leave
sed skin on rhubarb and cut in 1
inch pleces. Add with salt to ba-
nana mixture. Mix together or-
ange rind and brown sugar.
Brown bread crumbs in 1 table-
spoon melted butter. Place a lay-
er of the erumbs in well-buttered
134 quart casserole, then half of
the fruit mixture and lastly some
of the sugar mixture. Repeat.
Finish with bread crumbs and top
with sugar mixture. Pour hot wa-
ter and the remaining tablespoon
of melted butter over top. Cover
and bake in a moderate oven (350
degrees) for 15 minutes, then re-
move cover and bake 15 minutes
longer or until rhubarb is tender.

Yet another Btatesman reader

1%
2

1
3
2
ke
%
3

ik F FEF e

asking for information on varie-
ties of cherries for preserves more
than paid for the information she
received by offering the following

Today’s ‘Menu Markets Bright

Several interesting dishes are
listed on the menus for over the
weekend. Meals can be served at
beme or taken to the picmie
grounds.

TODAY
Jellied fruit salad
Planked frankfurters
Fresh peaches and cream
. @

SUNDAY
Stuffed cucumbers
Fried young chickens
With raw rice and peppers
Buttered spinach
Root beer lce eream soda
- & &
MONDAY
Pickled beets
Tuna fish shortcake
Scalloped potatoes
Cantaloupe
Icebox cookies
L I e
Cucumbers have a hole made
through end to end with an apple
corer, and then stuffed with rel-
ish spread or cheese-mayonnaise-
nut mixture and sliced to be ar-
ranged on lettuce. For the chick-
en, fry It quickly, remove from
pan; saute raw rice and peppers,
add water and stew chicken until
rice is done.
PLANKED FRANKFURTERS -
Slit lengthwise as many frank-
furters as are needed to serve two
to each person. Broil 3 minutes
to each side. Place in the center
of a glass platter or plank, sur-
round with a border of hot mash-
ed potatoes In which two egg
yolks have been well beaten, and
put back into the broiler just long
enough to tip the potatoes with a
light golden brown. Remove plank
from broiler, add a border of veg-
etables, such as grilled tomatoes,
string beans, or peas, and pour
over the frankfurters a creamy
mustard sauce.
. CREAMY MUSTARD SAUCE .
44 tablespoon salt
2 teaspoons dry mustard
1 tablespoon sugar
1 egg, slightly beaten
Dash of white pepper
14 cup milk
& cup vinegar
iz n the order given, adding
the winegar very slowly, Cook in
a double boiler, stirring constant-

1y, until the mixture thickens.
L] » L

Breakfast Fruits Take
Honey as Sweetener

A breakfast fruit takes honey
to make it both attractive and
good in flavor. Put the fruit in
the dishes and drizzle honey over
it. For winter fruits such as
canned grapefruit segments, the
honey provides added goodness.

Honey, berries and bran flakes
make a Dbreakfast cereal-fruit
combination that's pleasing to
youngsiers. Dates cooked with
cereal and sweetened with honey
is another breakfast special.

suggestion: to keep strawberries
plump when canning, pour scald-
ing water over them, draining im-
mediately and packing in jars.
She says the water . is barely pink,
showing that the juice has not
been drained off.

With Colorful
Vegetables

Apricots are listed among the
food advertisements, and their
canning will soon be on the list
of the day's activities in home
kitchens, Plums are ‘here,
peaches are getting lower im
price, with someg locals being
sold.

Among the fruits to be found
on local markets are:

Strawberries, Youn g b errles,
Boysen berries, red and black
raspberries, blackberries, logans
and eurrants, found In all the
shops. . !

Melons include cassabas, wa-
termejons and ecantaloypes. '

Ple cherries, Royal Annes and

Lamberts are all to be found.
Green apples looking mighty
good after many months with-
out, i
Seedless grapes have made
their permanent appearance,
Among the large assortment
of vegetables are:
Good young turnips. carrots,
beets and Bermuda onions,
Fresh green spinach,
cauliflower.
Both yellow and greem heans
Excellent local celery in both
green and white.
Asparagus, still
scarcer.
Cucumbers and
thelr glory.

white

tomatoes: in

Squash in a variety of ghapes

and gizes.

Green peppers, still a littie

high but coming along in larger

quantities, b

Fine lettuce, local of eourse.
L ] L ] L ]

Raspberry Canning Done
In new Way

A good cook bhas warked out
this recipe for eanning raspber-
ries which is rather novel], but
according to her It's fine in flav-
or, and not & hit of trouble.

CANNED
Pack berries In sterilized
pint jars, shakl them down
but not mashin m. Put in
& hot water bath and cook for

20 minutes, with Hds and rub-
bers on (thig Is to sterilize the
lids and rubbers). Pour bolling
hot syrup made from cup for
cup of sugar and water, over the
berries, put the lids back on and
sea]l the jars.

For Better

HEARING

—make an appointment
now to have your hear-
ing tested by the Audi-
ometer miethod. Our
hearing aid specialist
will be here Monday,
July 11th.

Pomeroy & Keene

Optometrists-Opticians
Complete Optical Service

here . but

379 State St. Salem
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