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‘Music
Gibbard Will

" summer was revealed last night
when Miss Esther Gibbard,
daughter and Mrs. “Ar-
 thur B. Gibbard, announced Lhat
"ghe will marry Mr. Kenneth
Manping, son of Mr. and Mrs. B.
D. Mapning
wedding will be an event of Sep-
tember 28.

Misx * Gibbard is a popular

. suember of the younger set of the

eapital and is a Spinster. Bhe
is a graduate of Willameite uni-
: ., a member of Beta Chi
sorority of which she was presi-
.dent. She was one of the May
day princesses -in her senior

year,
: My.- Manning is alseo a gradu-

- ate of Willamette umiversity and

& member of Alpha Psl Delta
- fraternity. He was prominently
. juentified in atbleties during his

coslege career and a member of

the "W* club. Mr. Mapnning iIs
" mow playing professional base-
ball in Norfolk, Va., and wil
come west in the fall. The cou-
ple will reside in Palo Allo,
Calif., where Mr. Manning will

attend Stanford university this
wintar.
The news was told at a

smartly arranged bridge party
for whieh Miss Gibbard was
hostess in honor of her house
guest, Misg Mary Hickman " eof
S¢t. Paul, Minn., at her State
street home. The hostess passed
clever tallies in the shape of a
‘baseball with miniatare bat at-
tached which revealed the an-
nouncement.

Beantiful bouguets of red
roses, zinnias and gladioll were
srranged about the guest rooms.

At a late hour supper was served.
L] L L ]

Salem Matrons Are
Hostesses Today

Mrs. Russell Pratt and Mrs.
Fred H. Thompson are planning
a party for today to honor Mrs.
Roy Okerburg of San Francisco
and Mrs. Richard Kriesel. The
party is to be at the Pratt home
and luncheon will be served at
1 o'clock. Mrs. Okerburg is the
former Betty Himmel, daughter
of Mr. and Mrs. L. Himmel, whom
she is visiting. Mrs. Kriesel is
leaving soon for South America to
join Mr. Kriesel.

Invited are Mrs. Okerburg, Mrs,
Kriesel, Mrs. Drager Mischler,
Mrs. George Rhoten, Mrs. Edward
Roth and Mrs. William Burg-
hardt.

Pattern

A stylé that will charm every

~ woman getting ready to face a

of fall activities! Anne
knows so0 well how to
with engaging new
to stitch up—just
4913 and you’'ll
to the fuill!

8

bodice. The collegian e¢ol-
- gay touch too—while
: ‘makes every

T e913
and !

is avajlable In

’s sizes 12, 14,
., 32,34, 36, 38
16 takes 3%
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CLUB CALENDAR

~ Thursday, August 18
Woman's Council of First
Christian church, .chureh
pariors, 2 p. m. 2
Ladies of GAR at armory,
2 p. m. busipess and soclal

meeting.

Friday, August 19

Married People's class, First
Bapust church, picnic at
Smither's ranch. Cars leave
church’ at § p. m.

NALC auxiliary picnic with
Mrs. Frank Zinn, Sunnyside,
6:30 p. m. -

at

Monday. August 23
Marion county republican
anit_of Pro-America at Marion
hotel, 2:30 p. m.

Miss Graves

Honored at
Shower

Miss Lois Graves, daughter of
Mrs. Leda Graves of Rickreall,
whose marriage to Mr. Jesse D.
Walling jr., som of Mr. and Mrs.
J. D. Walling, is an event of
September 3, was honored at a
bridal shower given by Mrsa
Bomer Freeman and_ Mrs. Henry
Dgnes on Tuesday afternoon.
The affair was given at the
Domes home at McCoy.

The hostesses nsed a profusion
of fall blooms for decorations,
Assisting were Miss Margaret
Domes, Miss Evelyn Romig and
Miss Freda Jenuings.

Invited to honor the bride-
elect were: Mrs. Maxine Free-
man, Mrs, George Shields, Mrs.
Fred Rhode, Mrs. Donald
Shields, Mrs. Suja Linn of In-
dependence, Mrs. M. A, Lynch,
Mrs. C. Cooper, Mrs. George
Kichards, Mrs. Wertz, Mrs. Fred
Jennings, Mrs. Lewis Tiffany,
Miss Freda Jeunings, Mrs. Wal-
do Finn, Mrs. Winona Coleman,
Miss Luella

Misg Dorothy Finn,

Finn, Mrs. Jewell Lynch, Mrs.
August Rhode. Mrs. Nell Wer-
ner, Mrs. S. L. Stewart, Miss

Nell Turner, Miss Clara McKee,
Mrs. Edith Kraitz, Mrs., Lee Mc-
*Kee, Mrs. Emma Rhode, Mrs.
Elizabeth Silhavy, Miss Myrtle
Davis, Mrs. Morris Christensen,
Mrs.- Hazel Cobban, Mrs. Elsie
Nielson.

Mrs. Porter Frizzell, Mrs. Ly-
da Fletcher of McMinnville, Mrs,
Rose Rutledge, Miss Constance
Rutledge, Miss Margery Domes,
Miss Ejleanor Rautledge, Mrs.
FPauline Domes, Mrs. Essie Ediger
of Dallas, Mrs. Dorothy Cobban
of Junction City, Mrs. May Ro-
mig, Mrg. Helen Edmundson,
Mrs. Malda Christenson, Mrs.
Glenn . Stevenson, Mrs. Jesse
Mrs. Mable Walling,
Miss Kathleen
Anne Rhode,

Mrs. Elsie Stultz,
Williamse, Mrs.
Miss Margery Stewart, Mrs.
Homer Freeman, Mrs. Henry

Domes and Mrs. Leda Graves.
. L ] -

McNarys to Be H_ost'
On Saturday .

Senator and Mrs. Charles Me-
Nary will be hosis at their coun-
try home “Fircone” on Saturday
afternoon from 2 until § o'clock
to interested persons of any po-
litical affiliations. ‘‘Fircone” s
located several miles north on the
River road and is to be well
marked so guests may easily find
their way. A bus will leave the
Marion hotel at 1:30 o'clock.

Senator MeNary will open the
program at 2:30 and national and
state candidates will give brief
talks. State and county oflicials
will be introduced. Mr. Kern
Crandall is chairman of the meet-
ing.

In general charge are Mrs. C. E.
Runyon and Mrs. G. T. Gerlinger.
Mrs. R. L. Wright is acting as
Salem chairman. Mrs, Ralph Ham-
flton is to be hospitality chair-
man. Mr. Harold Pruitt and Mr.
Robert Jones are acting on the
commiitee from Salem.

Among those who will pour are
Mrs. C. P. Bishop and Mrs. Helen
Southwick. The Italian-American
Republican club singers and ac-
cordionists will give several mu-

sical numbers.
. - L

Miss Walker Hostess
At Bridge Tonight

Miss Vera Walker will be host-
ess tonight to a group of friends.
After an hour of bridge, the
guests will go to the ball game
and will returmn to the Walker
home for refreshments later.

Guests arée Miss Ruth and Miss
Rachael Yocum, Miss Barbara
Lamb, Miss Dorothy McDonald,
Miss Marjorie Jones, Miss Maxine
Goodenough, Miss Eileen Good-
enough, Miss Jere Bimmons, Miss
Margaret Slegmund, Miss Madlyn
Morgan and Miss Caroline Brown.,

Y - -

Mrs. Charles Lemery will en-
tertain a few youngsters and their
mothers today in her home at the
Elaine apartménts in honor of her
daughter Margaret Ann on the
occasion of her second birthday.
Guests who are bidden are Jane
Barlow and her mother, Mrs.
H. H. Barlow, Mary Douglas and
her mother, Mrs, Vernon Douglas,
Bobby Ohmart and his mother,
Mrs. Lee Ohmart.

> s @

"~ Miss Caroyl Braden was host-
css to the following Spinsters at
& meeting held i. her home

i

Miss Parker Is
Wedded to

Mr. Brown

The wedding of Miss Irene
N. Parker, daughter of Rev. spd
Mrs. Robert 1. Parker of Drain
to Mr. Wilmer N. Brown, son of
Mr. and Mrs. D. H. Brown of
Newburg was an event of Tues-
day nizht at the First Evangel-
feal church. Rev, Parker offi-
ciated at the ceremony.

The bride wore & white satin
gown, made on princess lines
with a lomg tulle veil and a Ju-
liet eap. B8She ecarried an arm
bougquet of roses and bauvardia
and was attended by Mrs. Carol
Nygaard of Nehalem, matron of
konor, who wore a lavender lace
gown and earried avender and
white asters,

Her - other attendants were
Miss Helen Peck of Newbers,
Miss Ava Brown, Miss Leah
Pauline Potter, and Miss Eliza-
beth Parnell who were gowned
in floor-length dresses of' pink
and blue.

Mr. Merle Green, cousin of
the groom was his best man. Mr,
Howard Leach, Mr, Wallace
Feckett both of Salem, Mr. San-
ford Brown of Dayton and Mr.
Oscar Carlson of Portland were
ughers. Littie Gary Brown and
Sharon Lamkin acted as flower
hearers.

Fastor Sings

Mrs. D. B, Kleighe played the
wedding marches and accompa-
nied Rev. J. E. Campbell, pastor
of the church, when he sang
“Because” end “Love Never
Faileth.”

At the consecration service:
Dr. J. A. Goode of Portland led

in prayer and Rev. Campbell
sang. Miss Carolyn Campbell
and Miss Dorothy Englebart,

wearing blue and pink gowns
lit the candles at the altar bank-
€d with pink and white gladioli
and a profusion of palms and
greenery. The pews were deco-
rated with gladioill.

At the reception in the
chureh’s assembly room, whiech
followed the eceremony Mrs. J.
E. Campbell and Mrs. Leach
rerved.

Mrs. Brown s a graduate of
the Portland Bible Institute
echool of music. Mr. Brown is
minister of mnsgic at the First
Evangelical church and Is a stu-
dent at Willamette. The cou-
ple will be at home at 538 North
Summer street after August 28.

For going away the bride wore
a white suit, blue blouse and
white accessories. They are on

a trip to the beaches.
[ ] L -

Writers’ Club Meets
At Nelson’s

Prof. and Mrs. J. C. Nelson
were hosts to members of the
Writers' club at their home on
Tuesday night and entertained
with an outdoor dinner preceding
the program of ecreative work.
Mrs. C. A. Lytle presided at the
meeting. .

On the program of original
work were Mrs. Helen McLeod of
Monmouth, Dr. Claude Clifford,
Mr. Lynn Cronemiller, Mrs. Wil-
liam E. Lawrence, Mrs. Blanche
Jones, Mrs. W. H. McWhorter,
Mrs. W. A. Merriott, Mrs. F. G.
Franklin, Mrs. Willlam F. Fargo
and Prof. Morton E. Peck.

Others present included Mrs.
Lynn Cronemiller, Mrs. Ora F._
Meclntyre, Mr. and Mrs. J. M,
Clifford, Dr. and F. G. Franklin,
Mrs. Morton E. Peck, Mrs. Jessie

Singleton, Miss Edna Garfield,
Miss Renswa BSwart, Perry P,
Reigelman, Dr. Mary Rowland

and the hosts, Prof. and Mrs. J. C,

.Nelson.

Dessert Bridge in
Portland Attracts

Mrs. Willlam Hammond and
Mrs. Melwood Van Scoyoc were
hostesses yesterday at a party for
Mrs, Virgil Duncan at the lat-
ter's home in Portland. The af-
fair was in the form of a dessert
bridge and was a surprise for the
honor guest.

Motoring up from Salem were
Mrs. Willlam Hammond, Mrs.
Melwood Van Scoyoc, Mrs, Walter
Fuhrer, Mrs. Ward Davis, Mrs.
Edwin Keech and Mrs. Luke 8.
Shields. Mrs. George Knuteson of
Portland was also a guest,

L] L L

Mrs. Gordon Thompson enter-
tained informally in her home on
Tuksday to the following: Mrs,
Darrell Gilchrist, Mrs. Othe]
Lee, Mrs. Lewis Mitchell and
Mi1s. Gordon Thompson. Bridge
was in play.

MAXINE BUREN--Women’s Editor.
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“YI don't know her exact age, but I understand she's having an addi-
tion built to her hope chest!™

Such need for expansion could cover am indefinite span of years, of
course. , , An indefinite amount of expansion in the waist or hip re-
gion—or no expansion at all—decidedly demands covering today
with well fitted garments. Dresses just don’t sit correctly without
‘em. But how far from discomforting is this soft, lightweight (but
masterful) girdle of tie silk (with a scottie print) whose sides are
fashioned of Lastex lace. And will you look at the elbow sleeves on
the white chiffon nightie, right?—Copyright, 1938, Esquire Feat-

ures, Inc.

Miss Abrams to
Be Married in
September

The engagement and wedding
date of Miss Elizabeth Abrams,
daughter of Colonel and Mrs.
Carle Abrams to Mr. Gordon
Skinner, son of Mr. and Mrs. Les-
lie Skinner, was told at a lunch-
eon yesterday afternoon at which
the bride-elect presided as host-
ess.

Announcement was made on
scrolls on ribbons, attach&d to a
wedding cake that formed the
table's centerpiece.

Miss Abrams chose Bepitember
2 as her wedding date because it
is her parents’ 24th wedding an-
niversary. The ceremony will be
gsald in the evening at the Abrams
home.

The bride-elect attended Will-
amette university where she was
a member of Delta Phi. She
graduated at the University of
Washington in journalism and is
a member of Theta Sigma Phi
journalism honorary.

Mr. Skinner is a graduate of
University of Washington and is
in business in Salem. They will
reside here after their marriage.

Present at yesterday's an-
nouncement luncheon were Miss
Lois Burton, Miss Mary BElizabeth
Kells, Miss Margaret Ann Kells,
Miss Roberta McGilchrist, Miss
Marguerite Smith, Miss Cornella
Hulst and Ml.ss Elizabeth Boylan.

L ] - -

Willard Simmons Will
Be Hosts Sunday

Mr. and Mrs. Willard D. Sim-
mons of Woodburn, paremsts -of
Mrs. L. M. Flagg of Salem, are
celebrating their golden wedding
anniversary o. Sunday. They will
be at home to friends and rela-
tives from 2:30 until 8 o’clock
in their home at 1058 East Cleve-
land street, Woodburn. Friends
are cordially invited to drop in
for an informal visit.

Mr. and Mrs. Simmons were
married in Marion county and
have always resided here. Mr.
Simmons was born in the county
and is a retired railroad man.
Mrs. Simmons was the former
Annettie Vedder,

Their two children, Mrs. Flagg
of Salem and Mr. Robert W. Sim-
mons of Tacoma will be hosts
during the at home on Sunday.

Be Personal—Use This Laura Wheeler
Initial Filet Crochet,
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directions for making pattern number, your name and
set and a complete alphabet, address.

William Jones Home
Scene of Party

Professor and Mrs. Willlam C.
Jones were hosts at dinner Wed-
nesday evening honoring Profes-
sor Frank E. Childs who will soon
leave for Minneapolis where he
will continue graduate work st
the University of Minnesota, and
for the graduating majors in ec-
onomics at Willamette university
this past June, Miss Melva Belle
Savage, Messrs. Graydon Ander-
son, Dale Crabtree, Harlan Shel-
don and Melvin Viken.

Additional guests of the eve-
ning were Mrs. Jones' sister and
bouse guest, Mrs. W. Earle Tem-
ple of Hollywood, Professor and
Mrs. Charles C. Haworth, Miss
Lillian Hart and Mr. Forrest
Mills.

Dinner Party Given for
Californians

Mr. and Mrs. Herman Persey
were hosts at a dinner arranged
on Monday night for their visit-
ors from California.

Covers were placed for Mr. and
Mrs. Merlin Hinton of Palo Alto,
Rev. and -Mrs. Ray Cookingham,
Paul and Ruth Cookingham, Bar-
bara Richardson, Mr. August Per-
sey, Mr. Charles Persey, Mr. and
Mrs. William Persey, Mrs. Anna
Persey Morgan, Miss Ruth Ann
Morgan, Mr. Harold Persey and
Mr. and Mrs. Herman Persey.

- - -

Miss Rose Ann Gibson, daugh-
ter of Mr. and Mrs. Duane Gibson
who has been attending the Uni-
versity of British Columbia for
the past six weeks, has returned
home and will enter Willamette
university in the fall. Miss Ann
Skillen of Fort William, Ontario,
gccompanied Miss Gibson to Sa-
lem and will remain as her guest
for a few days.

L - -

Members of the Women's Re-
lief Corps who wish to attend the
picnic Friday at the Glenn Adams
home, are asked to meet-at the
bus departure corner, State and
Commercial, at 12:30 p. m. Mem-
bers going are asked to bring
their own table service,

- L L

Mr. Harold Lamb of Port An-
gelds, Wash.,, has been the
guest of his brother and sister-
in-law, Mr. and Mrs. Marjon
Lamb for the last week. He
left on Wednesday for Oceanside
to spend the remainder of the
month.

A

. L -

Dr. and Mrs. Dolarhide of San-
ta Anna, California, were in Sa-
lem Wednesday and visited Mrs.
Addie Curtis and Mrs. Ada Gibler.
This is their first trip to Oregon.
Mrs. Dolarhide is a relative of her

hostesses.
[ ] L] L ]

Mrs. Frank Zinn is to be host-
ess for membe g of the NALC
auxiliary and their families at a
no-host picnjic at her home at
Sunnyside. The affair is set for

6:30 o'clock on Friday.
L L L ]

Mrs. Hannah Martin will be
guest speaker at the meeting of
the Woman's couneil of the First
Christian church which is being
held at the church parlors this
afternoon at 2 o'clock.

- - L

Major and Mrs. Wooton have
gucsts from Ellensburg, Wash.,
Mr, and Mrs. Henry Robinson

Mr. and Mrs., Sam.  Earl re-

turned from Victoria amd Van-
couver, B. C., this ¥ after

weel
cpnd.lag a boliday at the north-
fon ot e -
Mrs. Frances Newman spent a

week at Dijamond lake and re-
turned to nn:-n. ol. Tuesday.

Miss Lunell Chapin is visiting
Miss Betty Willlams on Lake
Oswego this week.

Cake Topping Is
Important as
The Batter

A really nice cake deserves a
‘good topping just as much as an
elegant new winter -ensemble Is
:huecd by blending accessor-

Most good cooks spend almost
as much time om the finishing
touches to their cakes as they do
the dessert itself and each one
specializes in a favorite recipe.

Here are pevera]l good recipes
for icings, they should just about
cover the eake situation, if a sev-
en-minute frosting Is added to the
Hst.

FELICITY FROSTING

2 cups brown sugar, packed In

cup

6 tablespoons cold water

Pinch of salt

2 egx whites

Vanilla , .

Mix in double boller, cook, beat-
ing all the time, for'S mlnu&u.
Take the double " fler off the
etove, but leave icing over the
hot water and beat for three min-
utes. Set the top of the double
boiler in a pan of c¢ld water and
beat for three minutes' longer,
making a tota] of 11 minutes alto-
gether. Add flavoring and spread
between and on top of the layers.

If you like to make uncooked
icings, but still want one that is
fluffy, try this one: '

EASY ICING

4 tablespoons butter

2 egeg whites

21 cups confectioner’s sugar

14 teaspoon vanilla

Cream butter and one cup of
sugar, Beat whites until stiff and
add rest of sugar to the whites.
Fold the ty o mixtures together
and add vanilla. The flavoring
may be varied to suit individual
tastes.

Creamy chocolate icing tastes
as if it had a large amount of but-
ter in It, but in reality it only
calls for 1 tablespoon. Which
makes it a very economical re-
cipe.

CREAMY CHOCOLATE ICING

1 cup sifted powder sugar

1 tablespoon butter

Cream together and add % cup
milk, 2 squares melted square
chnccﬂne. 1 teaspoon vanilla and
1 egg. Put all these Ingredients
in together and beat with a ro-
tary or electric beater for 3 or 4
minutes, or until stiff enough to
spread.

The addition of light corn syrup
to Comfort Icing assures you that
you will have a smooth frosting
with not a trace of a sugar grain
in it.

COMFORT ICING

2% cups sugar

1§ cup water

15 cup light corn syrup

1% teaspoons vanilla

2 egg whites

Cook sugar, corn syrup and wa-
ter till it spins & thread three in-

| Todgis Menu

Sliced lettuce with good old
mmruddlwmumw-

day.

-k - Sliced lettuce
New peas, buttered
Scallo

ped polatoes
Bue‘klobury- Y pie
Meat Combination Is
Baked Loaf

Just the right blend of meat
makes or bresis a meat loaf, that
pleasant form of baked meat that
is inexpemsive yet substitutes
pleasantly for the more expensive
roast.

MEAT LOAF

2 pounds ground beef

1 pound ground pork

1 cup fine bread or cracker

crumbs ;

2 teaspoon salt

i teaspoon pepper

2 tablespoons grated onion

2 eggs, slightly beaten

1 cup milk or meat stock

Have beefl and pork ground to-
gether. Beef neck, shank or chuck
and pork shoulder are economical
cuts for grinding. Combine ground
meat with bread crumbs and sea-
sonings. Moisten with slightly
beaten gs and milk or meat
stock. Pack into a greased loat
pan and bake in & moderate oven
(350 degrees) until done, about

one and a half hours,
L L L]

Rye Cereal Makes Nut
Bread Loaf

Rye or bran cereal is good leo
keep on hand for making breads,
topping baked dishes or adding to
meat loaves for filler. Here's one
recipe to try:

RYE NUT BREAD

1 egg

1 cup brown sugar

2 tablespoons meltgd

ing

1 cup rye flakes

% cup sour milk or buttermilk

135 cups flour

1 teaspoon soda

14 teaspoon salt

% cup chopped dates

15 cup chopped nut meats

Beat egg well; add sugar grad-
ually and beat until light. Stir in
shortening, rye flakes and mlilk;
mix thoroughly. 8ift flour, soda
and salt together. Add to [first
mixture with dates and nut meats,
stirring only until flour disap-
pears. Pour into greased loaf pan
with waxed paper Iin Dbottom,
Bake in moderate oven (350 de-
grees) about one hour.

shorten-

ches long. Pour hot syrup slowly
over beaten egg whites, beating
all the time. Beat untfl it holds
its shape and add vanllla. You
may make a chocolate icing out
of this recipe by adding 1%
squares of chocolate, chipped up,
right after the syrup.

Miss Ryland Wedded
To Mr. Stapleton

Mr. and Mrs. E. L. Gray and
Mr. George Ryland motored to
Toledo to attend the marriage of
Miss Agnes Ryland to Mr. Alex
Stapleton, which was solemnized
at the Catholic church early omn
Sunday morning.

Mrs. Stapleton is a sister of
Mrs. Gray and Mr. Ryland, and
s a former resident of Salem.
She js a graduate nurse and has
been employed at the Toledo hos-
pital for the past year.

L] - L

Miss Evelyn Haug left for
Spokane on Wednesday and
will make her home there,

- L ] L]

Mrs. C. A. Nelson and daugh-
ter Marian of Aberdeen, 8. D.,
are the guests of Mrs. Fred
Haug at De Poe bay and Salem.

L L -

Mrs. Asel Eoff and som Joe
who are domieciled at Neskowin

were joined by Mr. Eoff last
weekend.
L] L L ]
Dr, and Mrs. Carl Emmons

have moved from their home on
North Winter street to 1089
South High street.

In the Valley
Social Realm

ELDRIEDGE — Miss Bessie
Banyard, bride-elect of Tony Le-
lae, was recipient at a miscellan-
eous shower this week with Mrs.
Conklin and Mrs. Maude Timm as
hostesses.

Present were Mesdames F., P.
Runcorn, Roy Lenhart, A. C.
Keene, Carter Keene, A. W. Sah-
li, Wm. Chapman, Veteto, A. W.
Nusom, Wood, Lon Eppers, Ar-
thur Banyard, Julian DeJardin.
Peter Lelac, George Brown, Ver-
nie Banyard, I. Sears, A. L. Gi-
rod, Richard Williams, Emil Cra-
Charles Hamegan, J
Becker, and the Misses, Dorothy
Frapecis Wood, Bethel

Dorothy and Helen

i
k

|
;

LEKERES
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Bridge Party at Home
Of Goodenoughs

Misses Maxine and Eilleen
Goodenough were hostesses to the
camp leaders of Camp Santaly on
Monday afternoon when the girls
enjoyed a musical afternoon.
Cards were in play during the af-
fair.

Present were the Misses Eliza
beth Steed, Virginia Steed, Bara-
bara Lamb, Barbara McLaughlin,
Rachael Yocum, Eilleen and Max-
ine Goodenough.

- L ] L

Mrs. A. N. Taylor of Albany
was the guest of her sister, Mrs.
J. T. Whittig on Tuesday.

- - L

Miss Marjorie Knox has just
returned from two weeks spent
with relatives in Bend.

L . L]

Miss Mary Head is retuming
from Milwaukie, Ore., where uhe
spent her vacation.

Needle Club Pienies

PLEASANTDALE — About 20
people attended the Aloha Needle

| club family picnic held Sunday at

L. 8. Lorenzen's bar. A basket din-
ner was served at noon. Swim-
ming was enjoyed.

Grange Will Meet
VICTOR POINT—Union Hill
grange will hold Its regular meet-

ing Friday night.

Active Outdoor

Games Prove
Populay

When an party is plan-
ned for u few super-
vised games h!nl lu.:

Active mm}u are the
only omes that will satisfy the
younger set 2~ ~ ¥ “gre are woods

that will hide the players, h

are two that fit the

,  PEANUT
Color

uts
dye or

:
!E
&

with .

i
liﬁi
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:
i
:
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find as many 3
and at the :l.‘
added. Red will count
count 10, blue 15 and
A large sack of p
awarded to the high-polnt b

Hare and hounds is fun for
both grownups and children, For
outdoors fun set the stage for:

HARE AND HOUNDS

Two persons are chosen te he
the hares, and all the olhers are
hounds. The hares are given a
large paper sack full of small ple-
ces of colored paper which they
scatter along thelr path. The
hares are givem a head start of
the hounds, are allowed to sp-
arate during the chase but must
end up together. Hounds follow
l:'ne paper pleces and the one get-
ting
prize. The hare's nath should be
as complicated as possible,

It the pilenle place Is more
open, try this game when older
folks are players:

HORSE RACES

Mark a rectangular plot of level
ground into six lanes about two
feet wide. The lanes are divided
into about 20 sections across and
positions are numbered from one
to 20. Six players participate in
the game and are lined up at the
starting line. Someone rolls dice

£
i

i

i
i

made from square box-
es of different | ‘of the
dice determines y that is

to move, the other the number of
squares he moves. On the latler
dice, one side mighf be marked
“stumbled, back omne space” and
others “bad start, lose pext turn,™
“no gain™ and the other three—
one, two and three Indicating the
squares to advance. The player
arriving at the end of the courde
wins. Or it might be & mule rafe
and the last man wins.

. » -
Young Cabbage Makes
Fine Vegetable

Young cabbage can be fried to
make a very nice vegetable dish
for dinner. It's probably one of
the world’s least expensive vege-
tables and should be included In
‘s menu occasionally to square the
cook’s consclence about that thick
steak and those fresh mushrooms
that were served at dinner this

week. ®
FRIED CABBAGE

2 slices bacon

2 tablespoons sugar

1 teaspoon salt

% cup vinegar

% cup waler

Paprika to taste

4 cups cabbage uncooked

shredded

Chop bacon fine and fry until
crisp. Take out of skillet and fry
cabbage slowly until a light
brown. Add remaining
ents and cover tightly.

slowly for 20 minutes.
L] L] L

Use Honey to Sweeten
Plum Butter

The honey people send & rec
ipe using thelr uct as &
sweetener for pluin butter, maybe
a little sweet for someg (astes bul
the amount of Roney will easlly

be varied, the mnu

PLUM

Cover plums with cold water

and cook slowly uptil ‘well done

Fut through crlander. Measure
and for each cup of pulp add
cup honey. Cobk slowly un

thick amd clear. Seal In sterl-

lized glasses.
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Curry Powder Seasons
Salad Dressing

An excellent dressing s made
by adding 1 teaspoon curry pow-
der to 1 cup mayonnaise,
combination makes an es 1y
nice blead for meat salads.
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