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| Beta ChiMaids to
Entertain With
Picnic Supper

With the summer drawing to

1 eclose and members of the

gounger set making early prep-

arations for -ollege various so-

‘ority groups are entertaining

with rush parties in honor of

so-eds who will enter.college for
" the first time.

Tonight alumnae and active
members of Beta Chl sorovity
will be hostesses for a smartly
srrangad party at the South Com-
mereial street home of Mr. and
Mre. 5. B. Gillette with Miss
mm Gillette as hostess. The

will compliment a group
of 'Salem girls planning to begin
their freshmaa year at Willam-
ette n the fall.
« A pleniec supper will be served
in .the garden and guests seated
_ @t ® long taple. The “Back To
chool” motif will be used im
- the table decorations with books
~and bookends flanked with bou-
guets of late summer blooms ar-
pged on the table. Miniature
bookende will mark plgees for
the guests. Following the supper
bhour the groun will form line
sarty at the Elsinore theatre.

Miss Jewell Minler heads the
committee in -harge of arrange-
ments and assisting her are Miss
Margar«t Gillette, Miss Dorothea
Greenwood, Miss Mabel Lenz,
Miss Helena Schnejder and Miss
Barbara Benson.

Guests for the affair will be
Miss Barbara Williams, Miss Jean
Pound, Miss Chloe Anderson,
Miss Carolyn Brown, Miss Betty
Byrd. Miss Carol Clark, Miss
Barbara Compton, Miss Grace
Covert, Miss Dee Dugan, Miss
Zillah Frogley, Miss Marcelle
Herhster, Misg Maxine Holt, Miss
Eiléen Lester, Miss Jeanne Sea-
cat, Mits Jere Simmons, Miss
Rowena Upiohn, Miss Margaret
Siegmund. Misg Shirley Laws,
Miss Murie! Long., Miss Luree
Norris, Miss Nona Woodry, Miss
Nadige Oreutt. Miss Marjorie
Knox, Miss Patricia Noonan and
Miss Ceraldine Frigard.

Hostesses will be Migs Melva
Belle Savage, Miss Irma Oebler,
Miss Margaret Ayers, Miss Betty
Dotson, Miss Margaret Gillette,
Miss Mabel Lenz, Miss Helena
Schneider, Miss Lucy Fisher,
Misz Jeanne Probert. Miss Daro-
thea Greenwood, Miss Garnet
Lansing. Miss Patty Otten, Miss
Geraldine Parker, Miss Audrey
Shay, Miss Caroyl Braden, Mrs.
Dan Schrelber, Miss Dorothy
lLeeper, Miss Margaret Mady.
Miss Betty Savage, Miss Betly
Lou Lacey, Miss Jewell Minjer,
Miss Mary Virginia Nohieren,
Miss Tna Bennett., Miss Helen
Boardman, Miss Ruth Fick, Miss
Margaret and Miss Edna Savage,
Miss Helen Purvine, Miss Eleanor
Trindle and Miss Julia Johnson.

- L ] -

Zeta Tau Alpha Alumnae
Arrange At Home

A delightful affair of Wednes-
day night will be the at home for
which the alumnae of Zeta Tan
Alpha sorority will be hostesses
at the North Summer street home
of Mrs. Ernest C. Miller. The af-
fair will honor a group of girls
planning to enter the University
of Oregon In the fall and calling
hours are from 8 to 10 o'clock.

Summer flowers will be ar-

about the gugst rooms and
Zeta Tau Alpha méthers will pre-
side at the serving table.

Alumnas mem acting as
hostesses will Mrs. B. O»
Schucking, Ilr&!r.lph Jackson,

Mrs. ¥, Mrs. Harry
Mm CG. Morrissey, Miss

Ellen Pemberton and Mrs. Ernest
C. Mitfer. Out-of-town members
" who will be present are Mrs. N.
E. Eileen, Zeis Tau Alpha co-
organizer, Mrs. W. 8. Bruckner,
Mrs. B. Shepard, Mrs. J. F. Fri-
dell, and Miss Laucille Scaife,
- - L]

Members of Pro-America, na-
tional organization for republi-
can women, mé&t Monday after-
noon at the Marion hotel. An-
nouncement was made of the state
republican convention to be held
September 15 and 16 at the Ma-
rion hotel. 1
« Charles Ryan of the indus-
1 coypell discussed features of
labor measure to be placed
the lot in the coming elec-
Mr. F. G. Boehinger told
laboring men are against
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CLUB CALENDAR

Tuesday, August 23
Women's Missionary society
of First Evangelical church,
with Rev, and Mrs. G. F. Lien-
ing. picnic all day. Cars leave
church 9:30. X .
Annual picme l"otcisounlwot
Unien Ve s O v ar
and auxlg:;? with Mr. and
Mrs. Prescott, 6:30
no-host dinner,

Wednesday, Aungust 24
Auziliary to Nebraska club,
with Mrs. Aua Williams, 1449
South Liberty street, covered
dish .uncheon at noom.

Miss Gibbard Will
Be Complimented
At Shower

Mrs. Asa Fisher is entertaining
with & =msiily arranged affalr
at he? home oa North 20th street
tenight jr compliment to Miss
Esther -Gibbard, popular bride-
elect of Mr. Kenmneth Manning,
whose marriage will be an event
of September 2Z8.

A crystal shower wlill honor
Miss Gibbard and during the eve-
ning the guests will sew for the
bride-to-be. Summer flowers will
be arranged about the guest
rooms and at a late hour supper
will be served by the hostess.

Those bidden to honor Miss
Gibbard are Mrs. Arthur E. Gib-
bard, Mrs. T. W. Creech, Mrs. Ar-
thur Upston, Mrs. Joseph E. Har-
vey, jr., Mrs. Dan Schreiber, Mrs.
George Scales, Miss Mary Hick-
man of St. Paul, Minn,, Miss
Margawet Savage, Miss Jeryme
Upston, Miss Caroyl Braden, Miss
Victoria Schneider, Miss Ruth
Fick, Miss Esther Black and Mrs.
Asa Fisher,

- L .

Mrs. Floyd Miller Is
Luncheon Hostess

~Mrs. Floyd Miller presided at
juncheon Monday afternoon at
Godfrey’s in compliment to a
group of her friends, The lunch-
eon table wa: carried out in yel-
low with a centerpiece of geolden
glow and brown eyed susans. An
afternoon of cards was enjoyed
at the Miller home on South High
street following the lumcheon.

Covers were placed for Mrs.
Ronald Frizzell, Mrs. George
Alexander, Mrs. A. 1. Adolphson,
Mrs. E. J. Scellars, Mrs. Ken-
neth Fitzgerald, Mrs. Joha Minto,
Mrs. Custer Ross, Mrs. Richard
Slater, Mrs. Harry Miller, Mrs.
Roy S. Keene, Mrs. C. C. Higgins,
Mrs. G, F. Chambers, Mrs. Burton
Myers, Mrs. William Busick and
Mrs. Fleyd Miller.

- -

Miss Kreehter Will Be
Married on Saturday

Misse Dorothy Rose Krechier
has announced that Saturday, Au-
gust 27, has been chosen as the
date for her marriage to Mr,
William T. Brinkley, jr. The vows
will be exchanged at the St. Jo-
seph's parish house with Rev. T,
J. Bernards officiating at 9
o'clock,

Miss Tessle Anderson of Bend
will be Miss Krechter's honor at-
tendant and Mr. Warren Fanning
will be best man for Mr, Brinkley,

Misi Krechter is the daughter
of Mras. B. M. Krechter and Mr.
Brinkley is the son of Mrs. Wil-
liam Brinkley. Miss Krechter is
assistant secretary of the BSalem
chamber of commerce and Mr,
Brinkley is connected with Ira
Jaorgenson's.

- - - .

Summer Musicale Friday

At Bush School

The _. Bush school auditorium
was the scene Friday night of an
informal summer musicale, given
by students of the Priscllia Mel-
singer studios.

Sixty-five student musicians
from Salem, Stayton, Dallas, Sil-
verton, Marion, West Stayton, Ha-
zel Green, Buena Crest, Scio and
Jellerson took part,

The featured numbers of the
evening were given by the Stay-
ton Guitar club of 19 members,
the Salem Guitar club, of 28 mem-
bers, and the Salem Accordion
band, composed of 19 players,
led by Priscilla Meisinger.

The program was closed by
combining the clubs in a grand
finale.

L] - -

Mr. and Mry. Thomas J. Dry-
ran were hosts for an informal
affair Friday night at their home
in compliment to Mr. and Mrs.
Kenneth Beéach of Baton Rouge,
Louisiana, who are visiting In
the capital. Cards were in pilay
followed by a late supper. Mr.
and Mrs. Elmer Berg received
high secre in bridge.

- L L] L ]

Miss Theda Perkins, formerly
of Salem, now a teacher im Se-
attle public schools, js spending
the latter part of August visit-
bher miece, Mrs. Carmen Jen-

She will motor back to

R

Miss Conifred Hurd who is now
ling her paremts, Mr. and
Mrs. G. F. Hurd,
- - »

Mrs. §. H. Marsden of Lincoln,
- ia in the capital for a few
visiting with her son-in-law
da . Mr. and Mrs. Leon
middle of the week
Portland for a
to her
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Miss Zimmerman
Becomes Bride
Of Mr. Morrow

At a quiet ceremony Supday
mornf € at St. Pauls' Eplscopal
chapel, Miss Pauline Zimmerman,
daughter of Mr. and Mra. John
Zimmerman of Oregon City, be-
came the bride of Mr.. Robert
Morrow, son of Mra. Ruth Love-
all of Salem. T

Rev. George H. Swift read the
service in the presenice of Iim-
mediate relatives and a few clope
friends. The altar was banked
with bouquets of gladioll. -

The Lkride wore a smart
and brown ensemble of wool and
silk fashioned with cape. Her
accegsories were brown and s
wore a copsage of gardenias
talisman  roses, 2 :

Misg Siephanie Mitchell was
the honor atiéndant and wore a

corsage, Mr. Max
bést man for his bprother, -~

The  couple left {mmediately
following the ceremony for »
wedding trip along the Oregom
coast. Mr. and Mrs. Morrow are
well known in Salem. Mre. Mor-
row attended schools in Orégon
City and Mr. Morrow is a grad-
uate »>f;Salem schools. The counple
will rdlds in Salem where Mr.

Morrowsis in business.
- L ] L

Mrs. Viesko Entertains
South Circle Women

The south circle of the First
Presbyterian echurch held .its
August meeting Wednesday at
the home of Mrs. M. H. Viesko
on South Liberty street. Visitors
present were Mrs. Will May, Mrs.
W. Smi.h, Miss Jeannine Richter,
Miss Willo Van Lydegraf and Rev,
Guy L. Drill

Members present were Mrs.
Gardmner, Mrs. Guy L. Drill, Mrs.
B. W. Walcher, Mre. E. N. DeHut,
Mrs. C. F. Reilly, Mrs. C, E.
Hutchins, Mrs. F. E. Birch, Mrs.
Sarah Penny, Mrs. Geqrge H.
Dunsford, Mrs. George' A. Hen-
derson, Mrs. Cass Gibson, Mrs.
C. R, Pritchard, Mrs. Grant Rob-
inson, Mrs. D. A. White, Mrs. J. D.
Sears, Mrs. Emery Wood, Mrs.
Ida Brooks, Mrs. W. 8. Birdwell,
Mrs. M. H. Viesko and Mrs. S.
Richter.

- - -

Miss Griggs Honored at
Informal Affairs

Miss Emlyn Griggs is the in-
centive for several affairs this
week before her departure to
Portland where she will make her
home with her paremts, Mr, and
Mrs. Victor R. Griggs. Miss Griggs
will leave a“ter Labor day for
Washington State college where
she will enter her senior year.

Wednesday Miss Josephine Mec-
Gilchrist and Mrs. Carl G. Col-
line have Iinvited a group eof
friends to luncheon to say a4y re-
voir to Miss Griggs, The affair
will be held in the gardems of
Miss McGilchrist’'s home.

Sunday night Miss Ruth Jean
Garnjobst wa. hostess for a thea-
tre supper party for the pleas-
ure of Miss Griggs. Sidpper was
served at the Garnjobst home and
a birthday cake surprised Miss
Griggs on her 21st birthday.

L ] L ] L ]

Miss Livesley Honors

House Guest

Miss Patricla Livesley has in-
vited a group of her friends to
luncheon this afternoon at the
Falrmount hill home of her pa-
rents, Mr. and Mrs. T. A. Livesley.
The affair will compliment her
house guest, Miss Robin Nelson
of Portland, who attended BSt.
Helen's hall with Miss Livesley.

Covers will be placed for Miss
Nelson, the honored guest, Miss
Wilda Jerman, Miss Betty Sim-
mons, Miss Marylee Fry, Miss
Barbara Crain, Miss Marianne

Owen, Miss Sybil Spears, Miss
Sally McLellan, Miss Marian
Shinn and Miss Livesley.

Juniors of Woodcraft
Enjoy Picnic Sunday

The junior members of the
Neighbors of Wooderaft met at
Riverdale park Sunday for a bas-
ket dinner, after which swimming,
boating, and a bonfire was en-
joyed.

Those present were: Ethel Cra-
ven, Pauline Craven, Ellem Wal-
dorf, Marianne Zwicker, Frances
LeBoeuf, Patricia Secott, Westley
Townsend, Robert McNell, James
McNell, Robert Bordman, Mrs
Craven, Mr. and Mrs. Claude
Townsend, Mr. and Mrs. J. Me-
Neil, and Dr. and Mrs. O. L.
Seott.

L L -

Mr. and Mrs. Kenneth Muardock
had as their weekend guests, Mr.
and Mrs. Raymond Murdock -and
sons, Donald, Stanley and Jerry
of Raymond, Wash., and Dr. and
Mrs. George ytr.lcy‘ot West FiA

Mr. and Mrs. William H. Ham-
mond and daughter, Constance
Ann, were in Oregon City for the
weekend as the guests of Mr. and
Mrs. Wﬂlhn.nmmd.

L -

Mr. and Mrs. Dan Schreiber
and Miss Caroyl Braden were the
weekend guests of Mr, and Mra.

hu:dth ha “k:m.'
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MAXINE BUREN-—-Vomen's Editer

“What was his last book about? I want to tell him how much I
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Homemaking

Styles . . Food
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enjoyed it!™

To condense the whole story into a few, brief words—the vision on
the left is up-to-the-minute in white silk jersey with its low round-
ed neckline drawn by a silk cord into knots at the shoulders, al-
lowing tasseled ends to swing fore and aft. The wide, inset girdle
sllms the waist above a full skirt. Metal embroidery reappears—on
the short sleeves of a plum colored crepe gown, right, its bodice ga-
thered softly but with much sophistication.—Copyright, 1938, Es-

quire Features, Ine.

Woman’s Relief Corps
Ball September 2

Announcement is being made
that Friday, September 2, has
been set as the date for the sec-
ond annual ball for which mem-
bers of the Woman's Rellef Corps
will be hostesses. The Corps is
the auxiliary to the Grand Army
of the Republie.

The dance, which is informal,
will be held at the Marion hotel
in the Mirror room from 9% to 12
o'clock. Mrs. Mary B. Lickal and
Mrs. Mary Ackerman are in gen-

eral charge of the ball.
- L [ ]

Miss Ruby V. Rotzien who has
been visiting with her brother
and sigter-in-law, Mr. and Mrs.
Fred Notzien, |eft last night for
Los Angeles following a stay in
Salem, which §s her former home.
Miss Rotzien has bean in Wash-
ington, D.C. for the past nine
months and expects to make her
home In Los Angeles.

L - -

Miss Edna Savage and Miss
Irene Greenbaum have .returned
from a three weeks' visit to Call-
fornia, the Grand Canyon and Salt
Lake City. En route home they
were accompanied by Miss Ruth
Olson of Salida, Colo., who will
be the house guest of Miss Savage
until the first of September.

» L »

Mrs. Charles Felke entertained
with a garden luncheon Monday
afternoon at her home In com-
pliment to thg fifth birthday of
her som, Dennls. A group of his
friends were bidden and the af-
ternoon was spent Informally.

L] - L ]

Miss Irma Oehler and Miss
Libby Johnson are enjoying a
motor trip to California and oth-
er southern points,

- L -

Miss Rath Fick has been waca-
tioning the past week at Taft and
had as her guests for the week-
end, Mr. and Mrs. Robert Upson.

L . L]

Mrs. Leon Perry was hostess to
alumnae of Delta Gamma last
night at her home at which time

plans were made for fall rushing.
L] . L]

Mr. and Mrs. Joseph E. Har-
vey, jr., and Mr. Asa Fisher en-
jJoyed a trip to Lost Lake on
Sanduy.

L] - L]

Mr. and Mrs. Vernon Perry left
Monday morning for a motor trip
to Crater lake and southern Ore-
gon.

In the Valley

Social Real_ng_

HUBBARD —The Auction
Bridge club was entertained by
Mrs. Marile Fiddes. FPrizes were
awarded to Frances Weaver, high
score winner, and Ruby Critten-
den won the consgolation prize.
Others present were Marion Pain-
ter, Lenore Scholl, Loulise Grimps,
Audrey Wells, and Leah Clinton
of Aurora. A dainty lunch was
served at a late hoaur.

Mrs. Winnie Mubloy enter-
tained the Contract Bridge club
at her home, Club members pres-
ent were Mesdames Albert Smith,
George Scholl, Blanche Brown,
Julius Stauffer, Lester Will, El-
mer Stauffer, L. A. Braden, EIl-
ton McLaughlin, George Grimps,
and Misses Ruby Crittenden, Le-
nore SBcholl, and Frances Weaver.
High scores were won by Mrs.

Albert 8Smith and Mrs. George
Scholl. Refreshments were served
after the games.

- -

SILVERTON—Mrs. Howard Loe
{(Opal Bee), a recent bride, was
bonored at a shower Friday night
at the home of Mrs. Omar Hal-
vorson on East Hill. Present
were Mrs. Howard Loe, Mrs, Con-
rad Johnson, Mrs. Jasper Dullum,
Mrs. Andrew Aarhus, Mrs. Ross
Winslow, Mrs. Joe Smith, Mrs. D.
Bowen, Mrs, Jack Alpine, Mrs.
Orval Loe, Mrs. Arthur Johnson,
Mrs. H. Latky, Mrs. E. 0. Loe,
Ardis Aarhus, Marjorie Bowen,
Evelyn Loe, Alma Halvorson and
Mrs. Halvorson.

Wall Paper

Pictures - Picture

Framing - Glass
Mrs. Presoall in Charge

@ Gas heat Is completely auto-
matic. You don’t have to order
#24 in advance nor store it. You
bave no ashes, dirt or soot —

“o low that gas gives the cheap-

est automatic heat. Gas hesat-
ing squipment also costs less.
So investigate the comfort gas
heat will bring you—and have
it instalied mow.

b o e ot g o b g
the cost of beating your

mm&uhm . &4

PorTLAND GAS & CokE Co.

136 S. High St.
GAS heats homes faster, better, cheaper |

Ph. 5919

‘popular

f,}ving Habits of
Abyssinians '
Interesting

There are many customs and
practices amongst the Abyssinians
which differentiate them sharply
from most of the other peoples in
Africa, and, among others which
are peculiar and interesting, pride
of place must be given to their
fondness for raw meat or “broun-

red to any other by the mass of
the population. Of course, the
eomparatively high price of meat
prevents the too frequent con-
sumption of “broundo” and their
tll.-tu in every-day food are sim-
ple.

. Bread is thelr mainstay. This is
found in many varieties, some
soft, " slightly sour in taste, and
pale brewn in color;: the. most
is of flour made from
“taft”™ or millet seed, miined to a
thick paste with water and peured
info, - large rough eii y con-
cave iron: receptacle and cooked
over all open fire, withiout grease
or fat of any kind. When finished
it takes the form and aspect of
Iasrge pancakes, 12 to 18 inches in
diameter, and iz good, especially
when eaten with jam or butter.
The native eats with it a kind of
mash of lentils or dried peas,
ground and cooked, and mixed
withh butter and a very hot red
sauce which is produced from the
chili.

Various forms of serfdom and
of domestic slavery still exist, the
majority of Abyssinians utjlize the
services of serfs or slaves for
household purposes according to
their position and means. Those
slaves who may have been cap-
tured in war or born of slave par-
ents, are on the whole well treat-
ed; they are regarded as members
of the family; in the smaller
households they live, eat, and
sleep in the same house, and fre-
quently rise to positions of trust
and confidence. It cannot be de-
scribed as an oppressive form of
slavery, and Is part of the social
arrangements of the country.

The principal food-crops are, in
the order of their Importance,
“teff’”” (a kind of millet), barley,
“doura,” chick-peas, maize, flax,
pepper and ‘‘guecho.” The first
of these is by far the most impor-
tant, and is grown on most of the
high ground in the ecountry, and
is found In two varieties, red and
white. Barley is also an Iimpor-
tant crop, and it is grown in some
of the low country as well as in
the highlands. Wheat is not grown
very much. It is planted only in
the highlands, where it is found
in three varieties, red, white and
yellow, and {ts consumption {s
mainly by the Europeans in the
country, although a little is ex-

ported.
- L] -

Green Gage Ice Is
Refreshing Dessert

plums make a frozen dessert that
is nice in flavor.
GREEN GAGE ICE -~

1 can green gage plums

1 cup water

1 cup or less of sugar

Juice of two lemons

Run plums through the collan-

water, cool and add to green
gages and lemon. Freeze, stirring
occasionally at first.

do " This form of diet is prefer-,

Canned or fresh green gage|

Cantilever
SHOES

Sold fm Salem by Us Onmly
ACKLIN BOOTERY

der, make a syrup of sugar and|

Tdda_y’s Menu

Mixed vegetables will be piled
tomatoes for salad today.
Cucumbar-nut salad
Braired Shortribs of beef
Cubed spliced beels
Buttered potatoes
Peach dumplings

* 8 =

BRAISED SHOTRIBS _JAR-
DINIERE 3

Have shortribs of beef cut In

3 inch pileces, season with sajt
and pepper, dredge with flour
and sear In hot fat until slightly
browned. Put ip a baking dish,
add a small quantity of meat
stock und bake slowly at 300
degrees for about 2 hours or un-
til weall done. Baste frequently
with ‘the liguid In the pan. For
the last half hour of ecooking

add carrots; turnips, onigns ang .'&n0

parsiey, seasoning well, Place the
meat on a hot platier with the
vegetables aroupd it and =prinkle
with chopped parsiey.

L - -

Small Cakes Special
In Denmark

These small cakes are Danish,
and make an excellent sweet Lo
serve in mid-afternoon or at eve-
ning parties.

JODEKAGER

1 pound flour

% pound butter

4 pound sugar

2 eggs

Work together to a smooth
dough. Roll thin and cut in rounds
with cookie cutter. Brush with
beaten egg and sprinkle with al-
monds, blanched and cut real fine.
Mix with a little sugar. Bake In
moderate oven.

The old world custom of weligh-
ing instead of measuring ingredi-
entg is much more accurate. The
measure of flour depends greatly
on how much packed in the cup

and often varies in welght.
- - -

White Fish Make Loaf
For Summertime

White fish makes a loaf prac-
tical to serve in summer menus.

WHITE FISH LOAF
1 pound flaked white fish
(preferably halibut)
1% cups cracker crumbs rolled
fine
1 pint milk
3 egg whites
Salt and pepper to taste

Beat eggs quite stiff. Cook in-

gredients in well greased double
boller and serve with lobster,
shrimp, or peas and cream sauce.

Chef’s Recipes
Good in Menus
For Summer

Three recipes from a famous
French chef, RenerChauvean
sound

The first is the ‘course.
STUFFED

Cook in boillaf“ sdMed water,
four medium sized fresh eggs, for

abhout 10 minutes, peel shell of

hard-bolled eggs, - them
through the center snd remove -
the yolks. Place in & bowl, add § '
tablespoons melted butier, 1 tea-
spoon Worcestérshife ‘sguce and
2 teaspoons anch paste. Mix «
well together. - “the halved
eggs with mixture, using a pastry

fancy pipe. B our gro-

cer some oA “bot- -
toms. On the of h artl-"
choké, plage a" ‘quantity of *
“domestic caviar,™ ing on top
& balf egg. Decoratée the tops of

the eggs with a couple slices of
sour pickle; then sprinkle there-
on a small amount of finely chap-

péd hard bolled egg; place eges

on a glass platter, and decorate

with parsley or watercress. Be

sure this dish looks attractive and

appealing to the eye.

The second Is a light soup:

CREAM OF LETTUCE
(For 4 people)

Cook in butter a small chopped
onfon and a medlum sized head
of lettuce, previously cleaned and
sliced, Make a froux. Add a quart
of milk and cook slowly together
for about one hour. Strailn
through a fine sieve. Add half cup
of eream. When serving soup, gar-
nish with sliced of dinner rolls
previously toasted lghtly. (Roux
is paste made from butler and
flour.) _

The third a reclpe for smelt,
but other fish will take nicely to
the same method.

SILVER SMELTS MEUNIERE
Smelts should be very fresh to
be prepared in the following man-
ner-—when smelts have been care-
fully cleaned, let them marinate
in salted milk for a féew minutes.
Then dip them in flour. Place on
fire in a frylng pan & small guan-
tity of butter. When butter Is-
quite hot, place smelts in It and
cook them until they acquire a
nice golden color on both sides.
When smelts are cooked, arrange
them on a platter; pour over the
smelts a small quantity of lemon
juice. Place on fire in a frying
pan another small quantity of but-

ter until it a golden
brown color. Pour thisf butter
over smelts, sprinkling on top

some fresh finely chopped parsiey.
Serve quartered pleces of lemon
on the side.

UINDER*SOUTHERN CROSS

We believe you can manage your
own social affairs, so we have no
Classified “heartthrob column.”
But we do have classifieds for
Lost & Found for Wanted, and
For Sale; for Apartment hunting
and Real Estate . .. so you need
not search blindly! a4 -

Yust Dial 9101
The Oregon
STATESMARMN

good  for summer menus. .
The wording s Rene's, >
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