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~ Society . .Clubs

Music

Harmony Club Honors

s

Members of the Harmony club
honored Mrs. Roy Shaw at ber
home Wednesday afternoon with
a surprise party. The afternoon
was spent sociaily, with tea served
at a late"hour.

Members present were Mrs.
Willtdm McKinney, Mrs. J, C.
Simpson, Miss Mary Titterington,
David Chilles, Mrs. Floyd
‘Beard, Mrs. Martin Byers, Mrs.
Tittenington, Mrs. Milton Steward
and Mrs. Roy Shaw.

Mrs. Floyd Beard will open her
home Saturday evening when the
club will entertain their husbands

et a Hallowesn party.
L - -

Mrs. Robinette Opens

Home to Maccabees

Mrs, Homer Robinette opened
her home Thursday when mem-
Jers of the Maccabee Woman's
*club entertained with a no-host
luncheon.

Members enjoying the day were
Mrs. Virgil Parker, Mrs. Kathryn
Stryker, Mrs. E. M. Brooks, Mrs.
Lottie Smith, Mrs. Milton Stew-
ard, Miss Ann Graber, Mrs. Velma
Toycen, Mrs. George Dietz and
Mrs. Homer Robinette,

The club will meet in a fort-
night at the home of Mrs. Virgil

Parker.
- - -

Church Women to Meet
Fridav all Day

The Council of Church Women
will hold a meeting at the First
Baptist church on Friday begin-
ninf at 10 o'clock and continuing
through the afternoon.

The program for the day in-
cludes:

19 :0(— Song service. devotional, busi-
ness. solo, Mrs. J. E, Campbell; address,

Rev. lrving A. Fax, DD.
Noon—LJincheon.
1:30—Song service; devotional eriod,
Mrs. G. Ed oss; council projecis; re-

ts of committees, Prof, William H.
cl.:lg’ll address, “'Christian C'tizenkip, '
Miss Maude M. Aldﬂf:l Ponlnnd

The sewin; club of the woman's
auxiliary of the Disabled Ameri-
can Veterans met Monday at the
home of Mrs. Long for an all-day
sewing. Those attending were:
Mrs. Kerchoff, Mrs. James Hart-
ley, Mrs, Kring, Mrs. Vern Os-
trander, Mrs. E. T. ldeen, Mrs.
Leon Hansen, Mrs. Archie Brew-
ster, Mrs, O. E. Rinehart, Mrs.
Stewart Johms and Mrs. Long.
Early in the afternoon the meet-
ing was dismissed that the mem-
bers could attend the tea given
by the American War Mothers at
the Methodist church.

- - ]

Mr. and Mrs. James W. Clay-
ton have as their house guest for
several days, Miss Marjorie Clay-
ton of San Francisco. Miss Clay-
ton is a graduate of Oregon State
college where she 'was a member
of Alpha Chi Omega. This aflter-
noon Mrs. Clayton is jnviting a
group of friends to tea to meet
her sister-in-law.

- - -

Mrs. T. A. Livesley is enter-
taining members of her contract
club for luncheon and cards this
afternoon at her Fairmount Hill
home. Mra. Palmer MacDonald of
Portland is driving down for the
affalr and Mrs. Thomas DeBeck
Livesley will be an additional
Buest,

- L] L

One movie actress s credited
with starting the fashion of writ-
ing Individual couplets to each
friend as a Christmas sentiment.
Poetic inclined Salem folk might
try the idea for Christmas cards,
beginning now to wrile appropri-
ate’ verses to each friend on the
Christmas list.

- - -

Ronald Jones, jr., was honored
on the occasion of his 12th birth-
day Thursday afternoon when Mrs.
Ronald Jones was hostess for an
informal party at their suburban
homae.

- - -

Mr. and Mrs. Ralph Hamilton
are entertaining with™ a _seriles of
iaformal dinner pdrties this week
at their home on East Lincoln
sireet in compliment to a group
of their friends.

- - - -

Mrs. Robert Drager has invitcs
a group of her friends to a des-
sert luncheon and bridge Saturday
afternoon at her conntry home.

- L ] L ]

The OES PPast Matrons associa-
tion will meet for dinner tonight
at Godfrey's at 7 o'clock.

PERRYDALE—Mrs. Fred Ed-
son and Mrs. Lohman Conner
were hostesses Wednesday after-
noon for a miscellaneous shower

for Mrs. Woods at Mrs. Wood's
home.

Bidden wore: Mrs. George
Woods, Mrs. Jane Baxter, Mrs.

Carrie Gregg, Mrs, Car] Cregg,
Mrs. Frank Russell, Mrs. Jack
Blssell, Mrs. Glen Heaton, Mrs.
Walter Muller, Mrs. Godfrey Beck,
Mrs. Cordia Byerley, Mrs. Vivian
Quisenbury, Mrs, Henry Gilliam,
Mre. Ed Miller, Mrs. Willilam
Fudge, Mrs. Percy Zumwalt, Mrs.
Robert Mitchell :nd Mirs. Harold
Zumwalt,

S)z‘y/e-gmz/ej - éy ¢tetc‘¢n

That's a fraud to strain your imagination—so, let's get right down to

““all wool and a yard wide”

as grandma used to say, and recognize

at the same time that the modern wool mixtures still leave you "way
ahead of the game. As the muted green frock on the right proves

which looks like linen, feels liké wool,

and is—a rayon mixture.

Much betucked shoulders dive under cross-tucked pockets: a fronat

panel flares toward the hem.

Curved, Y-shaped pockets and curved

revers on the tweed suit that's all tweed, and black.—Copyright,

1938, Esquire Features, Inc.

In the Valley Social Realm

EVENS VALLEY—Mr. and
Mrs. Bem Funrue, who will ob-
serve their 25th wedding anniver-
sary, will @ honored at a fTamily
affair Sunday at their home.

Invited to attend are the
members of the Ben Funrue fam-
fly, including Mr. and Mrs. Ar-
thur Thompson of Portland and
Raymond Funrue, Mrs. K. Fun-
rue, the mother of Ben, and Mr.
and Mrs. Severt Funeune, Mr. and
Mrs. Halleck Funrue and family,
Mr. and Mrs. George Towe and
family, Mr. and Mrs. J. Ellison of
Mulino, Mr. and Mrs. Bert Rue
and family, Mr. and Mrs. Albert
Funrue and family, Mrs. Carl Loe
abd family of Corvallis, Mr. and

Mrs. John Moe and family, Mr.
and Mrs. Martin Hatteberg and
family, Mr. and Mrs. Hans Jen-

Mr. and Mrs. Os-
car Satern and family, Mr., and
Mrs. Ludvig Moe and family, Mr.
and Mrs. Melvin Moe of Eugene,

Ben Funrue and Miss Olga Moe
were married October 21 at the
farm home in Brush Creek of the
bride’s parents, the late Mr. and

sen and family,

Mrs. O. J. Moe. The farm is now
occupied by the Joha Moes. Rev.
A. 0. White, now of Calumet,
Mich.. but then pastor of Trinity
church at Silverion, read the
ceremony.

. - .

MT. ANGLEL: — Miss Madeline
Persyva, daughtar of Mr. and Mrs.
Charles Peérsyn, was the honor
Euest at a shower at the home of
Frs. Rose Appleby Monday night
in complim:nt to her approaching

marriage to Delbert Haener of In-
dependence.
Bridge was playved at five ta-

bles, high score honors going to
Mrs. Wilbert Aman, Miss Mary
Adelmzn rezeived the cut prize,

Assisting Mrs. Appleby iffi serv-
ing luncheon were: Mrs, Charles
Persyn, Miss Marguerite Persyn,
Mrs. William Bean and Miss Mary
Adelman. .

The weddinzg of Miss Persyn
and Mr. Haener v'ill be an event
of Saturday, October 29 at St.
Mary's Csidolic church.

- L -

INDEPENDENCE—The Bap-
tist parsonage was the scene of
a quiet wedding ceremony Sat-
urday, October 15, when Ernest
E. Crook of Monmouth and Mar-
garet N. Schirman, daughter of
Mr. and Mrs. W. H. Schirman,

formerly of Indépendence, now
of Brooks, were united in mar-
riage in the presence of a group
of close relatives. Rev. G. H
Braun read the ceremony.

The bride was dressed becom-
ingly in a gown of golden am-
ber with black accessories.

Mr. and Mrs. Crook will make

their home at Hoskins.
. . L

ZENA-—An annual birthday
party complimenting Niles R. Hol-
land, Mrs. Milton Stephens and
Mrs. R. A. Loeney was given by
the Happy Hour dance c¢lub Sat-
urday night at the home of Mr.
and Mrs. Holland.

Others present were Mahel Andersom
Jokn RKuutson, Milton Stephens and son
Rayvmond. Mr. and Mrs. Herman CUress:
well and Dale and Bessie, Mr. and Mrs,
Gearge Etzel and ¥welyn, Deria, Marits
and Cletus, Mr. and Mrs. Chris A. Halle-
man snd Jack, Carelyn, William and Rob-
ert, Mr and Mrs. (Baries Turnbow and
Vesta May and Charles, jr, Mr and Mrs,
Ray Allred and Elmer, Mr. and Mrs
Churcl Steplens, Mr. and M. Owen C
Williams, Mr and M: Roy Martin, Mr.
and Mrs Walter Hont snd Marion,
YVio'a and Tecd Purns, Mr. and Mrs

Frank Butler and Elden and Rose Marie,

R. A Louoney, Mr. and Mrs., Charlea Gil:

bert and Robert and Merrill, Mr., and |
Mra, Gilbert Fonesa and Jewel and Hich

ard, Hubert Haines, Mr. and Mrs How:
erd Gray and DPatricia and Mrs Niles
K. Holland

. - -
CENTRAL HOWELL—Ray -

mond Werner, son of Ernest Wer-
ner, and Clara Kellerhals, daugh-
ter of Mr, and Mrs. M. Kellerhals,
were united in marriage at a 1
o'clock ceremony performed by
Rev. Erickson at his parsonage
in Salem Sunday. Their “attend-
ants were Ralph Werner and
Frieda Kellerhals.

A dinner in their honor was
given at the Kellerhals home fol-
lowing the ceremony. Immediate
relatives of the young couple were
present. They left on a trip to
coastal points and on their return
will be at home on the Werner
farm.

- L] L

WOODBURN—A four ball mix- |

ed foursome was played over the
Woodburn golf course Sunday
with 31 golfers participating.
Prizes were awarded to Mrs. Har-
old M. Austin for women's low
gross and M rs. Sumner Stevens
for women's low net. Tony Paint-

er won the prize for men's low
Eross and Sumner Stevens men's
low net.

Forty-five persons were at the
supper and games which followed.

‘ly seasoned

Learning How to

Select Fruit

Is Economy

Education of the family mar-

" keter continues, and soon the lady

who buys groceries as well as the
one who buys drygoods, clothing
and furniture, will know more
about the products than the sales-
man himself.

There’s more Lo selecting fruits
and vegetables than appears on
the surface, more satisfaction Is
found when the food is in prime
condition. Feor instance, most

News and Features of Interest to Women |

IIAXINE BUREN-=-Women's Editor

Homem aking

Styles. . Food

Careful Arrangement

women think perhaps that grape- :ij

fruit is just grapefruit and that
you buy according to the isize of
your grapefruit budsget,
get the better value if you know
about seleciing good fruit. Feel
the fruit for weight, the heavy
ones contain the most juice. Thin
skinned grapefruit is best in Ila-
vor, too, according to experis on
the subject, size is only important
when it comes to your own laste.
Some like large ones, others pre-
fer to serve smaller sizes but
growers claim the same good [fla-
vor for small grapefruit as for
large anfl they are recommended
for broiling or juicing.

Choosing orauges is very much

the same. Small, thin skinned ones
are¢ best for julce, handsome
large ones for eating. Cooking

cranges should have a moderately
thick skin, although not necessar-

ily pulpy. If you’'ve candying in
mind of course the thicker
skinned ones will make more

handsome candy.

In selectinz avocados to suit
the taste, most women who use
them frequently know that “they
must be Ilifted carefully in the
band, exerting an ever-so-slight
pressure. The flesh yields to the
touch and there’s a sort of elastic-
ity that just precedes the fully
ripe stage.

Refrigeration retards ripening,
and if the fruit is to be stored in
the refrigerator it should be in
the warmest place possible. The
fruit. is picked from Lhe lree ripe,
but not qQuite ready to eat. It's
preferable to buy while firm,
ripening at home to assure better
treatment during the ripening
process. In this case, merely keep
the fruit at room temperature, Lo
hasten softening wrap in individ-

ual pieces of paper or a towel.
a L L ]

Olives Take on new
Intriguing Flavor

The folluwing original idea for
ripe olive hors d'oeuvres, pungent-
for the tidbit tray,
is something you'll want to use
for the entertaining season. The
liguid and olive coatent of a can
of ripe olives of any selected size,
according to the formality of the
occasion, is heated to boiling tem-
perature with one-fourth cup of
olive or ,salad oil and one level
1ablespoon of chili powder. Boil
the fruit until-the chili flavor
permeates it thoroughly, and the
liquid is somewhat concentrated.
Lot the olives cool while still in
the liguid. Remove and arrange
on picks for service as bhors
d'ocuvres, You'll like the new
dress for ripe olives, for its stim-
ulating Spanish flavor and be-
cause it harmonizes so well with
all inforinal fare.

- . L

Meat, Fish Fillings
For Sandwiches

For the woman who puls up
lunches there are never too many
suggestions for sandwich fillings.
Just keep this list for ideas:

Chopped cooked shrimp, grated
cabbage, mayonnaise.

Tuna, chopped stulled olives,
mayonnaise,

Minced tongue and bhorseradish,

Hot frankfurters and piccalilli.

Chopped chipped beef, chopped
nuts, mayonnaise,

Miaced ham, chopped
mayonnaise,

Salmon, chopped pickles,
onnaise. '

Minced sardinds, lemon juice,

celery,

may-

but you'll ;

Art training does the homemaker a good turn when she arran-
ges the mantelpiece. Here are two kinds of balance for the mantel,

one formal, the other

informal.

Mantels are very much the

center of attraction d
ter months when

sun porches and gar
take a back seat,

uring win-
backyards,
dens must

relinquishing

popularity to the cozy fireplace.

Mante]l arrangement
important in the room's

fore
decorations and many
ers

lavish their artistic

is there-

housekeep-
talents

of arranging flowers, candles and
other ornaments on this center

of interest.
There are two
rangement, say the
formal and informal.
nicely for mantel

forms of ar-

art books,
Each goes

arrangement

and they are especially effective
when alternated on occasion.

Cooked beef and mustard pickle

run through food chopper.

Mashed sardines, mashed yolks
lemon juice.
Flaked tuna, mayonnaise, sliced

of hard boliled eggs,

tomato.

Chopped cooked liver, chopped

broiled bacon, mavonnaise,

Sardines,
olives, lemon julice.

Sliced bolled ham, Swiss cheese,

prepared mustard.

Chopped cooked
boiled egsgs,
pickle.

Chopped corred beef, piccalilli.

Sliced cookad frankf

pared mustard.
- - -

Bean Loaf Filling

Family Dish

A b=an

porated milk,
ingredient.

ham,
chopped mustard

loaf is excellent
for a hungry family, The recipe is
suggested by the makers of eva-
hence that valuable

finely choppéd Ereen

uriers, pre-

o

BEAN LOAF

cups boiled beans

cap bread crumbs

. eEE
teaspoons salt

r--r.-.o.-:.-a--;ur

milk

small onion chopped
tablespoons melted bacon fat

cup irradiated evaporated

Mash beans, Add other ingredi-

ents and stir to blend
into a well

well.

Shape into a loaf. Bake in a mod-

erate oven (375
45 minutes. This may
with
8 servings.

degrees)

tomato sauce. Y

about
be served
feld: 6 or

QGN. Counetchl

tom. ocome

heat evenly. Stur-

11- 19.
on mmubﬂ.

9.cup size
dm;n. R:cbly

1%, 2,
adf-menur:ng.
Heav y. hard
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For refri gerator
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bntt:-r seal bot-

49¢

outril’i

¢ 71NCH HEAVY FRY PAN
Extnhenvydun—
mum. Distributes

49¢

dy handle., 9-in. Ru ¥
size, $1.29; 10-inch, $1.69;
Special prices
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aluminum. Cover set, T5¢

@u-numm

nive hmdlll.
Bakelite kno
qt. size, ﬂ-'". .-qt- lht-

$1.89; 8-qt. size, $2.49.
@ NEW DO-ALL ROASTER
For roasting, 1.
broiling and bal- '
h.‘tep-ﬂbut-

tom may be

:11% h.indi-nm.

Geo.E. Allen Hardware

Ph-’:“l. '

hard

filler

Turn’
oiled baking dish.

Informal arrangement means
that the center of interest does
not necessarily occur in the cen-
ter of the mantel, balance is not
necessar ily gained by two iden-
tical objects on each side of the
center. For instance a vase of
flowers might be placed too on
side of the center of the mantel
plece, and be balanced by a
candlestick, gr & pair of candle-
sticks.

Formal balance is gained by
placing identical ornaments on
either side of -the center ot the
mantel, with perhaps some piece
to mark the exact center. A vase
of flowers may center the man-
tel and candlesticks guard it,
or a group of candles may mark
the center with identical vases
on either side.

Informal arrangement provid-
ed the most fun in mantel deco-
rations because there are so
many possibilities for using the
attractive poitery ornaments that
every woman has.

For instance a white pottery
pair of swans, or animals or an-
gels might balanée a bouquet
of white flowers in a black pot-
tery vase. Or a large silver
plate might stand against the
wall on one side of the mantel
balancing a tall thin vase with
arrangements of bright garden
flowers.

Tho possibilities are unlimited
for the woman who likes to fuss
around with decorating.

Manutacturers ]Rec1pes

A special feature in The ‘States-
man on Friday mornings is a
group of recipes from the fest kit-
chens of the various manufactur-
ers. Recipes produced in these kit-

chens are often unusually good
because constant experimentation
with one product gives great va-
riety.
HASHED BROWN POTATOES .
Slice thinly 2 or 3 large cold
cooked potatoes and brown in
small _waount of fat. When
browned, add
3 tablespoons India relish
2 tablespoons Heinz tomato
ketchup
season to taste with salt and
pepper and serve
COFFEE CARAMEL SAUCE
1 cup sugar
1% cups hot atrong MIB cof-
fee
§ tablespoons cornstarch
pineh salt
2 tablespoons butter
Melt sugar slowly in heavy pan
over slow fire. . Add coifee and
cook wuntil sugar is arain dis-
solvcl. Add cornstarch, blended
with small amount of water. Cook
uitil mixture thickens, about 5
minutes. Add salt and butter.
Makes about 13§ eups of sauce.
APPLE BETTY

4 apples

11 cups Albe Corn Flakes
crumbs -

% cup brown sugar

14 cup outter

orange or lemon juice

Alternate layers of sliced apples
with erumbs. On top of each lay-
er of apples sprinkle brown: sugar,
dot with butter and few drops of
orange or lemon juice. Sprinkle
more crumbs on top., Cover and
bake about 45 minut€s at 350 de-
grees. Remove cover last § min-
utes of baking to brown. Pour one
cup cream or hot lemon pudding
sauce over just as you take It
from the oven and let stand until
ready to serve,

HONEY NUT BREAD

21% cups Pillsbury flour

1 teaspoon salt

1 teaspoon soda

2/3 cup dates

2 tablespoons  butter

1 cup honey

1 egg

2/3 cup nuts

¥ cup sour milk

Sift dry ingredients, scald dates.’

Cream shortening and honey well,
Add beaten egg, milk and dry in-
gredients alternately. Pour into a
well greased loaf pan. (botiom
lined with wax paper) and bake
at 300 degrees for 1 hour and 40

minutes. Let stand several days
to ripen.
MOUNTAIN SUNSET ESKIMO

CAKE

R slices jelly roll

1 package orange gelatine

1 cup erange juice

14 cup cold water

1 tablespoon grated orangasa
rind

12 cup blanched and chopped
almonds

1 cup Sugar

i teaspoon salt

1 tablespoon plain gelatine

i cup cold water

2 cups whipping cream

Line Mirro Aluminum Eskimo
cake pan with slices of orang
-marmalade jelly roll. Soak p
gelatine in % cup cold water. Dis-
solve orange gelatine in 1 cup lmt
orange juice, add plain geia
ar " mix thoroughly. Add cold 'l»
ter, sugar, salt and grated orange
rind. Set into refrigerator to tool.
Whip the cream. When gelatine
mixture begins to congeal, beat,
Fold in the cream and % ecup al-

monds. Pour into the Eskimo cake -

pan. Sprinkle remaining almonds
over the top. Setf into mrrlmtu
to chill.
COFFEE WALNUT BLANC
MANGE
3 cupas milk
6 tzblespoons Hills
fee
1& cup sugar
3 tablespoons cornstarch
few grains salt
14 cup chopped walnuts
Mix the sugar, cornstarch nn
salt and smooth to a eream

Bros. cof-

14 cup cold milk. Scald in dol'bk"

boiler the remaining milk and the.
coffee, strain through cheesecloth,
Add slowly to first mixture, re-
turn to double boiler and cook un-
til thick, stirring all the time.

Cover and allow to cook 20 Ihll,'

utes longer. Add nuts and turn in-
to individual molds wet with cold
water. Chill. Unmold and top with
whipped cream. Six urﬂnn

Rice Makes Chops
Extra Good :

Rice added to meat Is & dinner
time main dish. Try this mrlltl
of pork chops,

PORK CHOPS MEXICAN

t pork chops

6 tablespoons uncooked rice
1 slice onion
1 can tomatoes

Arrange chops and onion In a

casserole, put 1 tablespoon rice on
each chop, arrange pleces of toma-
to on rice, season with salt and

pepper, pour over the remaining
rice. cover closely and bake 1

hour in & 350 degres oven. Serves

Today.’s Menu

Friday,
plan a special balibut dish for m
menu,

Jellied relish ]
Buttered cauliflower i
Halibut a la Suisse =
Gingerbread 1
Baked apples
. @
HALIBUT A LA SUISSEE
1 pound piece ot halibut
salt and pepper
& cup butter
1 can mushrooms
% cup cream
1 teaspoon meat extract
Wipe fish, place In a buttered
dish, sprinkle with sait and
per and dot with butter. Bake 1§
minutes, basting several times,
cover with mushrooms and eream,
bake 15 minuntes and add beef ex-
tract to liguor in pan. Bake 10
minutes more.

omAmmca

YOU CAN BUY
OREGON'S OWN

SUGAR

‘Fﬂ

s Newest and

Most Modern Refinery

AT}

THE AMALGAMATED SUGAR
COMPANY
NYSSA, OREGON

ASK YOUR GROCER

it's here . . . for your approval . . . and we i

know you will approve; for ""White Sati !—

Sugar is the finest sugar

refinery in America can produce. Bnlhant

. sparkling . . . exira_fine granulated . . .
Pil‘.l Tried and tested by Oregon's leading
food economists and recommended for
. . jellies, jams, cakes, candies
. . . everything. You'l like it, too. And when
you use it you help thousands of Oregon
farmers and factory workers.

sale at leading food stores

every use .

Hniﬂnf‘nosl' . :

WA i gy T

fish, and today we'll




