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MacDowe!l Club
Announces Plan
For Season

Mrs. Laura Rand Terril, direc-
tor, was hostess lo members of
the MacDowell ¢lub, woman's mu-
sical organization, on Tuesday
night at her home. The afflair
| combined a business meeting and
_rehearsal.

During the board meeting which
preceded the business session,
| William Wrizght was chosen as co-

director of the MacDowell club to
| mgsist Mrs. Terril. He will be in
charge of the first concert of the
| season which is scheduled for ear-
1y December.
© A focal assisting artist will be
| chosen for this concert. The seec-
{ond program listed for early Feb-
| ruary will be presented by Jehn
[ Patrick under the sponsorship of
| the MacDowell club. He is a rising
{yeung basso with the Chicago City

cpera and at present is in Holly-

wood completing a picture.

|- The third concert will be pre-
'sented by the woman’s chorfis of
‘the club and is planned for early

im April. An unusually interesting

program is being arranged.
|  On Tuoesday night Mrs. Terril
{had arranged autumn flowers
\around the rooms and on the re-
freshment table was a large bowl
iof the flowers, guarded by white
{tapers in crystal holders. On the
Ibuffet and side table were large
{brass candelabra with blue tapers,
| Officers for this year are Mrs.
{Delbert Schwabbauer, president;
fMrs. A. A. Kreuger, vice-presi-

ident; Miss Esther Kilcox, secre-
itary; Mrs. Gladys McMtyre Thom-
jas, treasurer; Mrs. R. G. Moon,
maditor; Mrs. Gordon Finlay, ae-

mpanist; Mrs. Charles Sherman,
business manager and Mrs. David

Bennett Hill, social chairman.
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Banquet at Marion
Event of Tonight

! A large number of guesis have
ibeen invited by the Business and
Professional Women's club to at-
fend the banquet on Thursday
might at the Marion hotel which is
pae of the events of national Bus-
imess and Professional Women's

ident of the Portland chamber of

commerce will be the speaker of

the evening.

| Mr. Scott is the son of the late

Harvey W. Scott, former editor of
Oregonian, is a graduate of

e University- of Oregon and has
@ince. 1899 been assoclated with
the Oregonion. Im 1911 he relin-
guished his position on the news
mtaff and became identified with
the business department where he
remains as vice-president of the
Ppublishing company.

Mr. Seott is deeply interested in
historical Oregon and has written
several volumes on its study.

. Guests of the club who repre-
mwent civic clubs in the city are:
Dr. Helen Pearce, Zonta Interna-
tional; Mr. and Mrs. Ivan Stewart,
Rotary; Mr. and Mrs. David A,
'Wright, Kiwanis; Mr. and Mrs.
Albert Ramseyer, Lions; Mr. and
Mrs. Kenneth D. Lee, 20-20; Mrs.
Earl Andresen, American Legion
puxiliary; Miss Irene Windsor,
Junior Woman's club; Miss Lil-
lian McDonald, Zonta; Miss Grace
Elizabeth Smith, Altruists; Miss
Nerda Olmsted, Ecclesia; Miss
Drma Beardsley, Credit Women's
Breakfast clab; Miss Eula McCul-
Iy, Woman's club; Mr. Fred Thiel-
#en, chamber of commerce; Mrs.
Waldo Zeller, American Associa-
tion of University Women; Mayor
and Mrs. V. E. Kuhn, Judge and
Iﬂr-. Percy Kelly.
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{_f-eek. Hon. Leslie M. Scott, pres-

. {Housewarming Surprise

To Honor Guests

| Mr. and Mrs. Ray Moore were
surprised Saturday when a group
of their friends gave them a
Bouse warming in their new
Rome. Cards were played during
the evening, with high seore for
pinochle going to Miss Hildia
Bhoeamith and Mr. Mark Capps.
Those invited were Mr. and
Mirs. George Charington, Mr. and
Mrs. Jim Ritchie, Mr. and Mrs.
Peter Willart, Mr. and Mrs. Har-
wey Pruitt, Mr. and Mrs. Homer
Shoesmith, Mr. and Mrs. Mark
Capps and Mr. and Mrs. Lloyd
Shoesmith from folondo Springs.
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Amaranth Sew ing
Club Will Meet

| The ladies of the Amoranth

Sewing club met on Wednesday

afternoon at the home of Mrs. Ev-

eteit Booster for a dessert lunch-

. A lace covered table was cen-

] by a Iarge bouguet of aut—
umn flowers.

| Present were: Mrs. Claude Lef-

fer, Mrs. E. E, Gabrtel, Mrs.

Tucker, Mrs. Malcome Me-

Id, Mrs. Francis Mercer, Mrs,

x Taylor, Mrs., Howard Jenks,

rs. Will Ellis, Mrs. Floyd Head-

k acd Mrs. Booster. The next

g will be with Mrs., Ellis on

I*tobm' 26.
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CLUB CALENDAR

Tharsday, October 13

Delta Phi alumnae business
meeting, with Miss Marion
Bretz 8 p.m.

Auburn Woman's -club with
Mrs. T. Teeson, Route 6 2 p.m,

Business and Professional
Women's public relations ban-
gquet at Marion hotel, 6:30
p.m.

VFW aurxiliary sewing meel-
ing with Mrs. W. J. Beard,
571 North 16th sireet.

Hollywood  Merry-Go-Round
2 p.m. with Mrs. Walter Davis.

KCKT club first fall meeting
with Mrs. Ray Clark, 1495
North Commercial, 2 p.m.

Brush CoMege Helpers, with
Mrs. Leland Wendt, 2:30 p.m.

Woman's auxiliary to St.
Paul's Episcopal church, iunch
at parish house moon.

AAUW eclass in preschool
child, with Mrs. Elmer O.
Barg, 1473 Center street, 8
p. m.

Friday, October 14

Business and Professional
Women's benefit card party,
Woman’'s c¢lub house, 35:15
p.m,

Barbara Frietchie tent No.
2 at WCTU hall, 8 p.m.

NALC auxiliary, with Mrs.
Arthur Welch, 455 South
Capitol street 2 p. m.

Juvenile Neighbors of Wood-

craft, Fraternal temple, 4
p. m,
Saturday, October 135
Business and Professional

Women's reception at Cham-
ber of Commerce, 8 p.m.
WRC at Millers’ hall 2 p. m.

Mrs. Kirk Honor
Guest Today
At Tea

Mrs. W. E. Kirk will be hon-
ored at a tea this afternoon from
4 until 6 at the Alpha Phi Alpha
chapter house on North Sum-
mer street. Mrs. Kirk will begin
her first year as house mother

of the sorority.
Miss Ruth Yocum will greet
guests at the door. Miss Eliza-

beth Williams will introduce to
the line that includes Mrs. Kirk,
Mrs. Frank Erickson, Mrs. Lestle
Eparks and the house president,
Miss Marjorie Jones.

Presiding at the tea Lable will
be Mrs. George Vehrs and Mrs.
Charles Wilson, Mrs. Bryan
Goodenough and Mrs. David
Wright. Sorority members will

assist In serving.
L L -

Delta Gammas Elect
New Officers

Mrs. P. E. Wickwire was
elected to head the Deita Gamma
alumnae at a meeting on Mon-
day night held at the home of

Mrs. William McAfee on Nor-
way street. A dessert luncheon
preceded the business meeting.

The members discussed plans for
a benefit project to be held later
in the season. Mrs. McAfee was
elected as secretary-treasurer of
the group.

Present were Mrs. Carl Col-
lins, Mrs. McAfee, Mrs. Edward
Savage, Mrs. Wickwire, Miss
Vivian Chandler, Miss Olive M.
Dahl, Miss Esther Wilcox and
Miss Dorothy Austin "and Mrs,

Edward Paulson of Woodburn,
L] L L

Past Presidents Guests

At Mrs. J. F. Martin’s

Mrs. J. M. Martin was hostess
to members of the Past Presi-
dents’ club in her home on Tues-
day afternoon. The rooms were
profusely decorated with fall
flowers and many beautiful roses
were included im ths houquets.
Luncheon was in the Halloween
motif.

Present were Mrs. J. M. Mar-
tin, Mrs. Goldia Kyle, Mrs. Eflfie
Dunlap, Mrs. George Voris, Mrs.
Hattie Cameron. Mrs. C. H.
Oeterson, Mrs. Mary Ackerman,
Mrs. J. F. Shipp, Mrs. Cordelia
LaBare, Mrs. C. F. Loveland,
Miss Sereana Anderson.

- - ..

Idanha Girl Sings
In Normal Chorus

Louise Grafe, daughler of Le-
Roy Grafe, Idanha, Oregon, was
selected for the second soprano
section of the women's chorus at
the Oregon Normal school, where
she is enrclled in an education
course. The chorus has begun
preparation for a series of musical
programs, the principal one of
which will be the Christmas as-
sembly program, under the direc-
tion of Mrs. Florence W. Hutch-
inson.

De Molay Chapter
Installation
Is Tonight

Chemeketa chapter Order of
DeMolay will install new offi-
cers tonight at Masonic temple

at 8:30 o'clock tonight. The
business meeting will precede
installation.

Victor Gibson is outgoing
master councillor. Lawrence

Fletcher was elected as dad ad-
viser at a meeting held last
week. Officers to be installed
are: Master councillor, Bruce
VYan Wpyngarden; senior council-
lor, Elmer Scheélar; junior
councillor will be held open
pending election before the meet-
ing; senior steward, George Al-
exander; _junlor steward,. Bob
Hoach; senior deacon, Don See-
ley; junior deacon, Ed Bishop;
standard bearer, Carl Mcleod;
marshal, Bill Snell; chaplaino,
Palmer Lee; sentinel, LeRoy
Eright; almonder, Claude Boles;
orator, Bill Mudd; preceptors,
Lawrence Bertram, Dorbille Bin-
niger, Coe Roberts, Bob Bridges,
Bob Lafky, Bill Letterman and
Bill Forge.

Sunnyside chapter from Port-
land will be installing chapter
and the public is invited to at-

tend the ceremonies.
L ] - L

Daleth Teth Gimel Has
New Pledges

Members of Daleth Teth Gimel,
women's group on Willamette
campus, held formal pledge serv-
ice on Tuesday night for the
following:

Miss Billie Richardson, Miss
Sally Anderson, Miss Margaret
Ambler, Miss Doris Riggs, Miss
Phyllis Hauglburg, Miss Betty
Keller, Miss Betty Paine, Miss
Carol Johnson, Miss Helan Ache-
son, Miss Effie Barrows, Miss
Marie Hall, Miss Melba Lieber-
man, Miss Betty Byrd, Miss Betty
Strachan, Miss G wen Griffith,
Miss Elizabeth Hamilton, Miss
Lois Johnson, Miss Esther La-
Mour, Miss Elizabeth Ralston,
Miss Delores Netz, Miss Barbara
Brandt, Miss Esther Gunnesdal,
Miss Aileen LaRaut, Miss Esther
Devore, Miss Dee Dugan, Miss
Geraldine Arnett, Miss Mary
Elizabeth Ross, Miss Carol Clark,
Miss Jane Patton and Miss Hazel

Sorenson.
- L »

Bonne Chance Club
Holds Meeting

Miss Lucille Bushnell and Miss
Inabelle Creech were joint host-
esses lo members of the Bonne
Chance club Monday night at
the home of Miss Inabelle Creech.
Miss Bonnie Lou Plaffinger, Miss
Fhyllis Miller and Miss Sylvia
Tehle were Initiated into the
club. a -

Refreshments were served at
a late hour with the Halloween
motif being carried out in the
appointments. Guests for the
evening were the Misses Mildred
Tehle, Barbara Taylor, Sylvia
Tehie, Phyllis Miller, Clarice
Kolbe, Helen Miller, Dorothy
Rulifson, Bonnie Lou Pfaffinger,
Mrs. Ernest Eldriedge and Mrs.
Norman Sumaner,

L [ 3 -

Miss Florence Yoight, daugh-
ter of Mr. A. F. Veight, and
Miss Daisy Minton, daughter of
Mrs. Edna G. Minton, both of
Salem, were selected for mem-
bership in the choir at the Ore-
gon Normal school. The choir is
a mixed group of 86 voices who
specialize in unaccompanied sing-
ing. Although assembly programs
are prepared occaslionally
throughout the year, the big ob-
jective toward which the choir
works is the Christmas vesper
service to be presented the last
Sunday of the fall term. Mrs.
Florence W. Hutchinson, direc-
tor, has been on the staff of the
music department of the Oregon
Normal shcool for more than
five years. 2

Mrs. Charles A. Sprague was
honor guest at a luncheon in
Coquille for which the repub-
lican women of Coos connty
were hosts on Wednesday. Mrs.
C. Weldon was chairman of the
luncheon. Mghk. Sprague left on
Tuesday for shland where, she
met Mr. Sprague and went with
him to Coos county.

- L] -

The Townsend chorus will
meet on Saturday night at the
home of Mrs, T. W. Davies at
941 North Cottage street instead
of Friday night as previously
announced. The group will meet
at 7:30 o'clock.

MAXINE BUREN-—-Women's Editor

Features of Interest to Women

Ho

memaking

Styles.. Food

.gf e-.gmt'[e.i - = = by Gretchen
Y y G

“I promise to keep it a secret. Who, in particular,
shouldn't I tell it to?"

Which inquiry makes her indeed, a more than usual trustworthy con-
fidante. And in the matter of style, she also shows reserve and con-
trol. Her crepe frock, of modish purple, has a slim, well defined
waistline buttoning in the center from which gathers bring the de-
sired soft, 1938 fullness above and below. A little veil juts out from
her forward tilted pillbox. Shades of the rainbow plle up on oné
another in the taffeta hostess gown which will keep you busy sev-
eral minutes just buttoning it down the front.—Copyright, 1938,

Esquire Features, Inc.

In the Valley Social Realm

JEFFERSON — The country
home of Mr. and Mrs. David H.
L.ooney was the scene of a
pleasant gathering when they
entertained with a dinner in

honor of their 40th wedding an-
niversary.

Covers were placed for Mr.
and Mrs. O. P, Miller and Mrs.
Eadith Tozier Weatherred of
Portland; Mrs. Mary Mace of
Seattle; Henry Crawford, M. L.

Jones, Mrs. Ella S. Wilson, Mr.
and Mrs. J. D. Mickel and Judge

and Mrs, J. C. Siegmund of Sa-
lem, Miss Marguerite Loonéy,
Ed Hahn and the hosts,

Callers during the afterncon
were Jefferson Myers, Portland;
Ed Myers, Scio; Mrs. George
Griffith, Mrs. Frances Cornell

end Mr. and Mrs. Walter Looney
of Salem.

During the afternoon a brief
business meeting of thae life
members of the state falr was
held with Mrs. Edith Tozler
Weatherred presiding.

L] L ]

INDEPENDENCE—The Wed-
nesday bridge club will resume
activities on October 19 at the
home of Mrs. G. G. Walker. A
7 o'clock dinner will "precede
cards.

Members
Walker, Mrs,
Elmer E.

Williams,

Are: Mrs. R. M.
8. B. Walker, Mrs.
Addison, Mrs. K. L.
Mrs. James Hart,
Mrs. M. C. Williams, Mrs. Thel-
ma Tallent, Mrs. Z. C. Kimball,
Mrs. A. B. Robinson, Mrs, Clar-
ence Charboneau, Mrs. Paul E.

Robinson and Mrs. G, G. Wal-
ker. .
- L] L
WALLACE ROAD — Willam-
ette Jlodge country e¢lub began

fall sessions, Saturday night at

Mrs. J. Lyman Steed reviewed
the book “The Yearling' at a
meeting of the Eastern Star So-
cial Afternoon club which was
held at Masonic temple on Tues-

day afternoon, Several visitors
were present. Members of the
tea committee included Mrs. El-

mer McKee, Mrs. Willlam Ellis,
Mrs. Ivan Stewart, Mrs. R. T.
Boals, Mrs. Pearl Collins, Mrs.
Albert Gragg. Mrs. Amos Vass
and Mrs. W. L. LaDue. The tea
table was centered by am ar-
rangement of fall fruit and tap-
ers.

West Salem clubhouse, Mr. and
Mrs. Ralph Allen and Mr. and
Mrs. Warren Baker were hosts
for the T o'clock supper which
preceded a short business meet-
ing. Bridge was in play during
the evening.

Attending were Mr. and Mrs.
John Crabtree, Mr. and Mrs. Al-
len and Betty Zoe, Mrs. Eleanor
Steiner, Margaret Steiner Paul
Grote, Mr. and Mrs. Ed Pratt,
Mr. and Mrs. Ernest Peterson,
Mr. and Mrs. C. C. Chaffee, Mr.
and Mrs, W. C. Franklin, Mr.
and Mrs. A. E. Utley, Corydon
Jlodgett, Mr. and Mrs. M. P.
Adams, Mr. and “Mrs. Charles
McCarter, Mr. and Mrs. Lee Gib-
son, Mr. and Mrs, M. C. Pettys,
Mr. and Mrs. Fred Gibson, Mr.
and Mrs. Elmer Cook, James
Smart and daughter Margaret,
Mr. and Mrs, Charles Ramp, Mr.
and Mrs. Wavyne D. Henry, Mrs.
W. Frank Crawflord, Mr. and

Mrs. Warren Baker.
L ] L] .

- ZENA—Mrs, Wayne D. Henry
opened her lovely country home
to the Florence Vail Missionary
soclety of the Calvary Baptist
church of Salem, Friday after-
noon. Assisting Mrs. Henry were
Mrs. O. N. Gookins, Mrs. J. L. Mec-
Mullen and Mrs. A. Q. Wenger.
Principal speaker was Mrs. Han-
nah 'Martin who explained the con-
stitutional amendments, bills and
measures to be voted upon at the
coming election, In an interesting
and instructive manner, Mrs.
Kenneth Graber, president, con-
ducted the businéss meeting.

Mrs. F. C. Stannard led devo-
tionals and Mrs. G. E. Ross spoke
briefly on the campaign of child
evangelism, Mrs. A. Q. Weniger
gave a talk on the Judson Fellow-
ship plan and Mrs. W. L. Meeker
asked the group to assist Mary
Ayers, missionary at Bandon, to
furnish a room for herself.

L ] . L

KEIZER — A shower compli-
menting Mrs. Jack Bowden was
held at the Lloyd Weeks home
Thursday mnight. Presenl were
Mrs. Donald Blake, MNrs. H. W.
Powden, Mrs. John Evans, Miss
Olive Evans, Mrs. Howard Smal-
ley, Mrs. Leo Dommler, Mrs.
Charles Siewart, Miss Anna
Prizabella, Misss June Weeks,
Mrs. Siewert and Mrs. Lloyd
Weeks.

Care of Furs Is
Important as
Selection

Most women know how to
care for a wool coat but few
know the essential points to the

care of a fur one, and much of
the life of a fur coat depends
on the treatment it's given after
the garment has been pur-
chased.

When tears and .ips
they should be mended:
loosen the coat before
down to ease strain on
Dirt, dust and grime
moths and and occasional gentle
beating with a flat stick will
help remove dirt and lessen the
hazard of moth damage. Gentle
brushing with the grain, and a
good 'shaking after wearing is
always a help to the coal’s ap-
pearance.

Remember

appear
always
: itting
seams.
invite

that

although an
animal's fur sheds rain, when
it becomes a coat there is no
natural pil to repel moisture.

An umbrella is an aid to care
of the coat because soaking is
bad for the leather although =&
little rain will not injure 1t.
After a good soaking fur
should be dried In a cool place
with good circulation, then
shaken or brushed. Overheat-
ing is always bad for fur. Ex-
posure to sun will dry the pelt
and bleach the hairs.
Consumers who store furs in
storage during the summer do
80 to preserve the fur and keep
away from moths and the gov-
ernment publishes a document
for stprage of furs away from
home to guard against moths
stored at home. Furs should be
kept as cool as possible, and
should be shaken occasionally

in months when not worn.
- L L

Noodles Make Nests for
Meat’s Container

Nests of noodles make attrac-
tive holders for sausage meat
and provide the starch In the
meal. Try this recipe for:

SAUSAGE CAKES IN NOODLE

NESTS

1 pound bulk sausage

1 onion, minced

2 tablespoons flour

12 pound egg noodles

1 green pepper, chopped

1 tablespoon bulter

Salt and pepper to tlaste

Form sausage Into 6 flat

Add the chop-
minced onion and
seasoning. When sausage is
cooked to a goldem brown, re-
move from pan, pour off excess
gravy, leaving about 3§ cup of
thick fryings. Add flour and
stir until smooth. Boil egg noo-
dles in salted water until ten-
der. | Drain. Form nests of
noodles on platter, putting sau-
sage cake into each nest. Pour
gravy over sausage and noodles,
Serve hot.

cakes and fry.
ped pepper,

Honey Week Set for
Late October

As long as honey week has
been set for October 24 to 29
it might be a good idea to think
of a recipe or two to enjoy that
week and the ones that precede
it.

Here Is an all honey cookie
that has not been tested in this
department but was sent by the
National Honey Institute, sup-

posed to know their product and
its uses.

ALL HONEY
“1 cup butter
1 cup heney
2 teaspoons soda

COOKY

1, teaspoom each cinnamon,
cloves, allspice

3% cups flour (approxi-
mately)

Boil honey and butter togeth-
er about one minute. Cool. Sift
flour, spices and soda together.
Add flour to make a soft doagh.
Roll thin,”cut and bake in mod-
erate oven (350 degrees) for 12
to 15 minutes.

Caution—Because these cook-

ies are thin they burn easily.
L ] L ] L]

When young childrem are
playing in the house in winter
time it's & good Iidea to watch
the heat close to the floor. The
thermometer placed at eyve level
may indicate the correct heat
for the room but nearer the
floor the temperature may be
away under proper reom
warmth.

L%

All pure

FULL FASHIONED
PURE SILK HOSIERY

® Cobwebby Four-Thread Chiffons
® Durable Seven-Thread Service
® French Heels' . . . Sandal Soles
® Dainty Seams . . . Reinforced

. 'Clear . ... Sleek . . . and Ringfree!
make these stockings a very special value! Season’s newest shades . ..
slim French heels . . . low-cut sandal soles! :
fashioned, Three lengths in sizes from 8Y%; to 10%5. -

SEARS,

silk and all full

s

These are the qualities that

Today’s Menu

Cabbage salad served with
garlic French dressing will make
an interesting salad to precede
the meal that includes:

Cabbage salad-garlic dressing
Corned beef, egg platter
Baked potatoes
Buttered beels
Baked pears, whipped cream

. L - L]

CORNED BEEF, EGG AND
OLIVE PLATTER

1 eup whole ripe olives

1 12-ounce can corned beef

6 eggs

3% cup milk

3% cup tomato hot sauce

1 tablespoon flour

Cut g¢lives from pits in large
slices. Slice corned beefl and
fry in butter or fat to browa.
Combine eggs and milk and
beat just enough to bleand.
Scramble in small quantity fat
or butter. Combine tomato sauce,

flour, and ripe olives and cook
and stir until flour is cooked
and mixture is slightly thick-
eéned. Arrange eggs in center
of platter and corned beef
around the edge. Pour sauce
over eggs. Serves 4 to 6.
- L -

Fresh or Dried Beans
In Lamb Stew

There's a very short time each
fall when fresh lima beans are
in market, and those who like
the flavor of the dried limas
will find even greater enjoyment
in the fresh. green ones, Maybe
it's the name that sounds so
good, but lamb and lima beans
always touch the fancy of epi-
cures. Here is one recipe for
them:

LAMEB AND LIMA BEAN STEW
2 pounds lamb chuck, shank
or neck
1 pound lima beans
Salt and pepper
Celery salt
Soak lima beans over mnight,

or hetter, use fresh ones. Place

in heavy kettle. Have lamb boned
and cut in 2 inch cubes. Add to
beans, season with salt and
pepper and cover with water.

Simmer until dome, two to two

and a half hours.

Bananas Popular for
Dessert Dish

That soft tropical elegance of
bananas that all youngsters and

most grown-ups like, makes de-
lightful flavor in desserts and
especially blends in texture

with custards. Here's one exam-
ple:
BANANA CUSTARD

14 Cup Sugar

3 tablespoons flour

14 teaspoon. salt

2 cups milk

1 eze

i{ teaspoon vanilla

2 ripe bananas, Qiced-

Mix together the sugar, flour
and salt. Stir in milk. Cook
vantil thickened, then cook over
hot water 5 minutes. Add grad-
ually to slizhtly beaten egg and
cook 1 minute longer. Cool. Add
vanilla and diced banana, Serves

Europeans Like
Sauces for
Meat, Fish

Europeans find sauces as im-
portant or more so than the food
itself because they feel as the
stylish woman does about her ac-
cessories — they either make or
break the ensemble. But the stock
pot plays an important role in
European cookeéry.

So the American woman W e
prides herselfl on cooking can se-
lect sauces to give style and so-
phistication to the meal, with
always a stock pot near to zid in
the culinary triumphs.

Let's look over the meal sauce
sitnation:

A Swedish dill sauce Is made
from stock and goes over either
cold or hot meats:

SWEDISH DILL SAUCE
tablespoon melted butter
tablespoons flour
cups hot stock
tablespoons dill (fresh
ferred)

1% tablespoons vinegar

2 teaspoons SUEAr

Salt to taste.

Stir butter, add tlour and then
other Ingredients gradually. Mix
1 egg yolk with part of the mix-
ture, then stir it in slowly.

In -Austria they make a dill
sauce, too, but merely add the
dill to a plain butter sauce or a
Lthickened stock,

Bordelaise sauce, for Inslance,
is served on roast meats, especial-
ly faney joints, and goes this way:

BORDPELAISE SAUCE

2 tablespoons butter

1 onion chopped fine

2 slices carrotl

Parsley

Bay leaf

§ peppercorns

1 clove

1 cup brown stock.

Cpok vegetables and seasonings
with butter until well browned,
add stock and simmer 5 minutes,
strain. For sauce Espagnole use
the same mixture but before add-
ing stock stir in 3 tablespoons
flour and cook until well browned,
then add stock, bring to the boll-

(Turn to page 7, col. 1)
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Lel Me Tell You...
' Hogg Bros. Have the Heater Bargains!

Reg. $79.50. Now

QUAKER~—
OIL CIRCULATOR
New floor sample,

4750

SUPER-FEX

OIL CIRCULATOR
Reg. $79.50, 3 to 4 room size.

ESTATE- _ .

OIL CIRCULATOR
New floor sl;.ple (porcelain).
ve

(Used)
Reg. $69.50. Now

| Duo-Therm

New Wood
Circulator -

g




