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Miss June Weeks
Betrothed to
Mr. Wagner

Miss Jupne Weeks, daughter of
Mr. and Mrs. L. E. Weeks of Sa-
lem, announced her betrothal to
Mr. Willlam E. Wagner, son of
Mr. and Mrs. E. R. Wagner, at a
gmartly arranged party Tuesday
night at which she was hostess at
the country home of her parents.

Both Miss Weeks and her fiance
attended Salem schools and Mr,
Wagner attended Willamette uni-
versity. Miss Weeks is now a mem-
ber of the office staff of Hunt
Erothers cannery and Mr. Wagner
is connected with the Willamette
Valley Transfer. The wedding will
be an event of the early spring.

The rooms were flestive wilh
autumn leaves and bronze chrys
anthemus.

The announcement was revealed
in leaf-shaped booklets concealed
beneath the plates at the supper
hour. ‘

Guests bidden to learn of Miss
Weeks' engagement were: Miss
Barbara Taylor, Miss Margie Pick-
ens, Miss Helen Miller, Miss Ina-
belle Creech, Miss Elvena Cass-
burg, Miss Dorothy Rulifson, Miss
Hilda Crawford, Miss Lueille
Bushnell, Miss Delta Nichells,
Miss Sylvia Tehle, Miss Hazel Sie-
wert, Miss Bonnis Lou Plalfinger,
Miss Clarice Kilbe, Miss Barbara
Whipple, Miss Phyllis Miller, Miss
Mildred Tehle, Miss Arliene Moi-
fit, Mrs. Lloyd Pugh, Mrs., Ernest
Eldridge, Mrs. Norman Sumnper,
Mrs. Clifford Hanson, Mrs. Mar-
jon Bryant, Mrs. Raymond Dan-
felson, Mrd, Ralph Bentson, and

the hostess, Miss June Weeks.
- - L

Surprise Party Given
For Miss Savage

Members of the Woman's For-
eign Missionary sociely of the
First Methodist Episcopal church
surprised Miss Eugenia Savage,
returned missionary who is
leaving soon for China, at a
meeting of the Standard Bearers
Monday night at the State street
home of Mrs. A, A, Lee.

Miss Savage accompanied by
Miss Marian Cole of New Hamp-
shire, another missionary on
furlough, will sail Saturday from
Vancouver, B. C. for Foochow,
China, Miss Savage will retorn
for her second term and Miss
Cole for her third.

An informal program WwWas
presented with Miss Savage play-
ing several piano solos. Mre.
Elizabeth Gallaher gave an in-
foermal talk and the group pre-
gented Miss Savage with a show-
er of gifts. The serving table
was covered with a lace cloth
apd centered with pink dahlias.
Refreshments were served by
the Standard Bearers. Forty
guests were present at the af-
fair, Earlier in the evening Mr.
and Mrs. W. C. Keck entertained
at dinner at the Argo hotel for
Mise Savage, Miss Cole and Mr.
and Mrs. N. S. Savage.

Present at the party were Miss
Eugenia Savage, Mrs. Effie Dun-
lap, Mrs. Lena Lisle, Mrs. J. F.
Cook, Mrs. Charles Fessenden,
Mrs. Etta Haskell, Mrs. Wayne
Taylor, Mrs. Roy Lockenoaur,
Mrs. Elizabeth Gallaher, Mrs.
Beatrice Blatchford, Mrs. Ada
Miller. Mrs. Helén May Savage,
Mrs. B. L. Steeves, Mrs, Clara
Knox Stewart. Mrs. R. G. Bal-
derree, Mrs. N. R. Jones, Mrs.
Gertrude Pollard. Rev. and Mrs.
James Milligan, Mrs. N. S. Sav-

age, Mrs. Louis Magin, Mrs. A.
A. Lee, Mra, C. F. Wilson, Mrs.
Stanley Clemes, Miss Adella
Chapler, Miss Adona Cochrane,

Miss Marian Cole, Miss Carolyn
Wilson and Miss Iverne Hender-
BON.

Standard Bearers present were
Ruth Rogers, Helen Stevenson,
Shirley Short, Marjorie Spence,
Jean Templeton, Jean Cone.
Janice Judsen, Fern Jones and
Bernice Wad:wonh.

Presbyterian ICroups
Meet Today

Members of the south division
of the Ladies’ Aid ‘of the First
Presbyterian church will meet to-
day at the church for a noon
luncheon.

At 2 o'clock the gemeral ald
will meet in the church parlors.
A speclal memorial program for
Mrs. Alice Frizzell and Mrs. H. J.
Clements has been arranged with
Mrs. C. P. Bishop, representing

. the northwest division, reading an

eunlogy to Mrs. Frizzell and Mra.
A. F. Marcus, representing the
east division, reading an eulogy
to Mrs. Clements. Mrs. Agnes
Tschopp will ging a group of num-
bers, Mrs. Julla Lytle will . give
a reading. Mrs. J. M. John)
heads the social committee,
L ] - - ¥

The South Salesh WOTU will
meet with Mrs. Emil Stripling-at
943 South Liberty strest Friday
afternoon at two o'clock,  Re-
poris from the state comveation
recently at Eugene will be
given by 5, Alma Barkus,
Mrs. Vergil Burson, and Mrs. C.
W. Btacey. Assidtant hostesses
for the aftermoon will be Mrs, A.
W. Metsger, Mrs. Vergil Bursen
and Mrs. Loretta Neely.

visited at Haérrison Hot B
Vancouver. .yl Victoria,

lntroJ;cing- ..
Witlamette

C.

" Fairmount - Hill .

Soloist

Hospital Teals
Scheduled for
Friday

One of the outstanding soclal
events of the week will be the an-
nual tea for which members of the
falem General hospital auxiliary
will be hostesses Friday aftérnoon
at the Salem Woman's clubhouse
on North Cottage stres All wom-
en interested in the wélifarg of the
hospital are invited to call be-
tween the hours of three and five
o'clock.

The auxillary ls an active or-
ganization which works for the
benefit of the hospital and makes
needed improvements each year,
Mre. W. Carlton Smith and Mrs.
Charles A, Sprague are in charge
of arrangements fo rthe tea.

Mrs. B. 0. Schucking will in-
troduce to the recelving line
which will iaclude Mrs. Charles
H. Martin, Mrs. T. A. Livesley,
president of the auxillary, and
Mrs. Charles A. Sprague,

Mrs. Milton L. Meyers and Mrs.
Marie Fliat MeCall have been ask-
ed to preside at the tea urns dur-
ing the afternoon. -A varied pro-
gram has been arranged for Lhe
afternpon and Mr., Willlam H.
Wright, tenor, will =sing at 4 o'-
clock accompanied by Mrs. Gor-
don Finlay. A clever dance pro-
gram from the Barbara Barnes
school of dance will be given at
4:30 p.m, -

Members of the board of direec-
tors of the Salem General hospital
auxiliary iaciude Mrs. T. A. Lives-

A _

John H. Patrick, Chicago Opera
company basso, who will appear
here Febraary 2 under the aus-
pices of the Salem MacDowell
club.

CLUB CALENDAR

Wednesday, October 26

Salemn Bran h Federated Mu-
giec Clubs Counsellors, 11:30 at
Argo.

Nebraska Ladies auxiliary,
with Mrs. Clara McDerby, cov-
ered dish lunch at noon.

General Aid society of irst jey Mrs, Charles A. Sprague, Mrs,
Methodist church meet at Car- g (. Schucking, Mrs. Haroeld
rier room, 2.15 p.m. Olinger, Mwrs. Willam H. Burg-

Silver tea at Knight Memor- pardt, Mrs. HRobert Taylor, Mrs.
fal clhiurch at charch pariors, Charles K. Spaulding, Mrs. Wil-

2:30 p.m., program. liam L. Phillips, Mrs. T. A. Windi-

Neighbors of Woodcraft Thim shar, Mrs. Bert Ford, Mrs. Low-
ble club meet with Mrs. liollie ¢]] Kern, Mrs. George Waters,
Townsend, 12:30 luncheon. Mrs. L. V. Benson, Mrs. Chandler

VFW auxiliary with Miss Brown and Mrs. Karl Becke. Miss
Elsie Lewis, 770 Chemeketa Lijllian McDonald is 'superinten-
street at & p. m. dent of the hospital. -

Book review section of the - & =

Salem Woman's ¢ldb meet at
public library, 2 p. m.
Thursday, October
Town and Gown club meet
at Lausanne all, 2:30 p.m.
Satarday, October 29

Chemeketa Halloween party

Exchange Dinne#s Are
Event of Last Night

Willamette university sorority
and fraternity groups entértained
with exchange dinnersg last night

-
F=r]

:itmsiih::es(jrwk Falls recrea st their respsitive hoiaes. "The
Carnatien club, no-host De€ta Chis and Delta Phis held
luncheon, with Mrs, W. L. nformal dinners at their houses.
.Rockhill 12 noon At the Beta Chi house the din-
Sewing meeting of VFW ing table was cenfered’ with
auxiliary with Mrs. J, W, ITuit and Halloween décorations
Weekly, 558 South 23rd street. '“P favors at each’ place.
Sisterhéod class of First Guests at the Beta Chi house
Christian chureh meet fin ¥ere Miss Bleanor Johnson,
.chureb parlors, 2 p. m. Mise Ruth Alice Grant, Miss
Friday, October 28 Verna Vosper, Miss June Bras-

ted, Miss Ellzabeth Lewis, Miss
Margaret Upjohn, Miss Eleanor
Perry and Miss Juanita Cross.

French division of AUW,
first meeting in Silver Creek

r;:r:n' zolp. c::mber o L pom= Hostesses were Mrs. Charles A.
Woman's Bible e¢lass, First McCargar, house mother, Miss
Methodist churech, with Mrs. Suzanne Curtis, Miss Leone Bur-
Louiea Koon, 465 Marion @ick, Miss Mary Sadler, Miss
street. 2:°30 p. m Mary Jeannette Clark, Miss Har-
Mother's club of Boy Scout riet Winslow, Miss Carolyn
troop No. 1 meet with Mrs. Woods, Miss Belle Drown, Miss
Bertha Ray, 1211- South Lijb- Julia Foglsong, Miss Doris
erty street \ Brown, Miss Helen Bennett,
: Miss Helen Mallott and Miss

South Salem WCTU with
Mre. Emil Stripling, 943 South
Liberty, 2 p. m.

Irma Calvert.

Guests at the Delta Phi house
were Miss Dorothy Wright, Miss
Imogene Bowser, Miss Janet
Hinkley, Miss Phyllis Phythian,
M iss Charlotte Sehneller, Miss
Dorothy Cutler, Miss Elizabeth
Zook and Miss Patricia Schramm.
Delta Phi hostesses were Mrs.
Fred Alban Weil, house mother,
Miss Virginia Hubbs, Miss Eliza-

Dancing Club to
Entertain With
First Party

A new dancing ¢lub, The Jitter-

bugs, will entertain with its first beth James, Miss June Charbo-
affair Thureday night at Castillian Deau, Miss Cha_rlutte McKee,
bhall. Members of the club, who Miss Marjorie Van DeWalker,

Miss Carolyn Hunt and Miss Hel-
en Chirgwin.

The Alpha Phi Alpha sorerity
maids and the Sigma Tau fra-
ternitly men held exchange din-
ners at their chapter houses,
Hostesses at the Alpha Phi Alpha

are high students, are pupils of
June Hope West. The dance will
be a hard times party and hours
are from 8 to 11 o'clock.

~ Patrons and patronesses for the
dance are Mr. and Mrs. Harold

Say, Major and Mrs. Kenneth . o.ority were Mre. Wiliam E.
Rowntree, Mr. and Mrs. Lloyd girkx 'Miss Bsther Vehrs, Miss
Reinholdt, Mr. and Mrs. Batty Margaret Mackenzie, Miss -Marj-

Cooper and Mr. and Mre. Oscar I. 4ris Joncs, Miss Eileen Van Ea-

Paulson. ton, Miss Barbara Kurtz, Miss

Committees in charge of the Dorothy McDonald, Miss Allee
dance inclunde: decorations, Su- Midwood =and Miss Kathryn
zanne Wilson, REilene Paulson, Thompson. Assisting Iin the

gerving were Miss Natalie Neer
and Miss Dorothy Moore! Co-eds
entertained at the Sigma Tan
fraternity were Miss Jean Anun-
sen, Miss Barbara Lamb, Miss
Jean Lauderback, Misa Norma
Fuller, Miss Mary Head, Miss
Humphlirey; program, Elaine Mur- Betty Williams, Miss I.hth Thom-
ray, Adele Say and Jean Fanton. 88, Miss Maxine Goodenough
. o and Miss Annabelle (iloc:rter.t ’

The Book Review section Sigma Tau men wWho acted as
the Salem Woman's ¢la b .ﬁ hosts and were present at the
Mmeet this afternoon - at two Alpha Phi Alpha house were
o'clock in the fireplace room of Messrs. ~Orville Cooley, Robert
the public library. Miss Eve Magee, Harry Calbom, Will:;n
Knower will review “Dynasty of Collier, Warren Lessig, Gordon
Death” by Caldwell and “We WhHson, Mark Walts, Roger ;‘u—
Live as Children”.by Hulme. ter, Hubert Springsteen, Jaek
- * & » Taylor, Ial;gm(:a;e!.w;lnﬂ:

Mrs. Kenneth Wilson : Kilkenny, Sherr an, Roger
vited members of her club to Strench, 'Willlam Hanzen, Wil-
la 1 tomni hér

Rolly Cleveland, Pat Patterson,
Betty Cooper and Zeral Brown;
refreshments, Jack Sullivan,
Frances Mott, Mary Ross Holts,
and Wallace Wittwer; favors and
prizes, Peggy Reinholdt, Frances
Lilburn, Victor Collins and Andy

liafa €Camphbell, Henneth Sher-
L.y man, Arthur Olsoh, George Ol

Phillips and Mrs. W. F. Byers, %eth and 'Ro.b.rt. CI:'.rke.
L L] L] - E
Mrs, Carl W. Emmons will The Alpha Fhi Alpha alumnae
entertain informally this after- Were entertained Monday night

neon at her home im compliment 8t ' the home of Mrs. Frank
to members of her club. At » Earmest. A social "mﬁ

serv enjoyed followed by Te
iy g = m! '2“ Em e ments. Those present were Miss

Members of the Adolynk club Helen Breithgupt, Mrs.
will be entertaimed at luncheen Wells, Mrs. Richard Smart, Mrs.

and €ards this afterncon at the ROy Hamland, Mrs. N
Falrmount Hill home of Mrs. B. Wards, Miss Mary White and

liam Miller, John Horton, Wil-|

B. Owens. o | TR s Mrs. -{PuL - . 3

Mrs. Ralph H. Cooley will en-| HOLLYWOOD

tertain at lﬂcrooa gn:: bru;g
tﬂd‘y in comp !m o em- | = = -
‘bers of her Eﬂ‘!' :gﬂ, R FAMILY N}fi(‘f‘

Mrs. Max O. Buren was a
luncheon hostess yeste .
the pleasure of members of
¢ontraet club st bher Court st
residence.

L ] L] -

Mrs. Garfield Anderson was
hostess te members of chapler
BC, PEO Tuesday night at her
home on Nerth 14th street.
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| News and F eaturés Of Interest to' Women

MAXINE BUREN-—IVomen’'s Editor

}Hom”emaking' 3
Styles..Food
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*As I see it, our only hope for real world peace Is to keep the diplo-
mats apart!™

We want to interrupt the deep political discussions going on,
long enough to say that your truly smart woman never neglects gray | sSpoonsful

Just

Chicken, Noodles Make

Sunday Dish

A  stewing hen makes a
mighty elegant dish when it's
combined with mnoodles in this
pie recipe:

CHICKEN NOODLE FIE

4-pound stewing hen

1 tablespoon salt

8 cups bolling water

Sprig parsley, sliced leek, car-

rot and celery

2 cups seashell noodles

Black pepper to taste

Dash of red pepper

1 cup each flour and milk

Joint hen, cover with bhoiling
water, add salt and vegetables
and simmer until meat drops
from the bones. Strain stock
and bring to a hard boil, add-
ing more water if mneeded to
make 2 quarts. Sift in noodles,
bofl wuntil done. Arrange mnoo-
dles with chicken (pulled from
bones) and add liquor In layers
in a deep and rather wide bak-
ing dish, cover with paste made
from the flour, milk and % tea-
spoon salt. Bake in hot oven

until browned.
L ]

Apples Become Butter,
Then Cookies

Apple butter, that old-fashioned
food that has so0 many uses is
good in cooking as well as for a
spread on bread. Try these cook-
les that make drop cookies for
yYoungsters lunches or for dinner
dessert.

APPLE BUTTER COOKIES

1 cup sugar

14 cup shortening

1 egg, beaten

1 cup apple butter

1 teaspoon soda in apple butlter

12 cup each chopped nuts and

dates

Flour to make stiff dough

Mix in order given, drop
on cookie sheet

by
and

for very long. First, of course you determine which shade flatters | bake at 375 degrees,

you (for gray makes or mars) and then remember this diagonally |

tucked one with stitched neckband and pockets will delight in your
mew golden chatelaine, There's a bow right in the center of the ra-
diating darts of the black woolen and snother on the belt which is
bright with round silver eyelets all around.—Copyright, 1938, Es-

gquire Features, Inc,

Daleth Teth Gimel Girls
Give Dance Friday

Celebrating Willamette's victo-
ry over the College of Idaho Fri-
day night, Daleth Teth Gimel
sponsored an informal dance at
the home of Mrs. Stella Culver,
186 South 19th street. The pa-
tron and patronesses were Pro-
fessor and Mrs. Cecil R. Monk and
Mrs. Stella Culver,

Attending were the Misses Ja-
net Powell, Carol Johnson, Carol
Moody, Esther Devore, Sally An-
derson, Betty Keller, Esther Gun-
nesdal, Virginia Hubbs, Margaret
Magee, Marian Hall, Frances Pic-
kard, Dorothy Baldwin, Dee Du-
gan, Carol Read, Beity Strachan,
Marian Chase, Margaret Ambler,
Elizabeth Ralston, Delores Netz,
Hazel Sorenson, Phyllis Hauge-
berg, Melba Lieberman, and Ger-
trude Cannell.

Escorts were the Messrs., Leo
Baldwin, Eldon Morse, Herb Da-
vis, Dick French, Winston Bun-
nell, Bob Campbell, Clayton An-
derson,  Larry Edwards, Jack
Christopher, Fielding Weather-
ford, Aldus Smith, Richard Gra-
benhorst, Ray Lamka, Ed Cone,
Steve Montgomery, Bob Howe,
Winston Taylor, George Clark,
Bud Nunn, Raynor Smith, Al Fer-
rin, Bob Reeves, and Lawrence
Edwards.

Antiques Displayed at
Social Afternoon Club

The Soclal Afternoon c¢lub of
the Eastern Star held its regular
meeting Tuesday afternoon at the
Masonic temple, Thirty-five guesis
énjoyed the affair and a lovely
collection of antignes was on dis-
play. Each one present told of
her hobby and discussed it in-
formally.

The tea table was centered with
autumn flowers and the Hallow-
e'en motif was used In the ap-
pointments. Mrs. Alma Thompson
was in charge of the tea commit-
tee and assisting her were Mrs.
J. A. Brownson, Mrs. J. H. Jen-
nings, Mrs, Lloyd Reinholdt, Mrs.
Flora Baldwin and Mrs. H., A.
Rowe.

L] - -

Mirs. Walter Dentom, Mr. and
Mrs. Milton L. Meyers and Mrs.
Christian Lachelle were among
those motoring to Portland last
night to hear Rosa Ponselé in
concert at the public auditorium.

TAKE

“The Dark Tower” to Be
Presented Soon

Play-goers in Salem may antici-
pate one of the best productions
ever staged by local talent in
the three-act mystery drama, ““The
Dark Tower,” which is being pre-
sénted by the Salem Civie Play-
ers on the mnight of Thursday,
November 3.

The cast includes Mr. Winston
Williams, who possesses outstand-
ing dramatic ability. While a stu-
dent at Oregon State college Mr.
Willilams was a member of the
Mask and Dugzer’ club and in
the last four years appeared In
the following major productions:
“The Three - Cornered Moon,”
“First Lady,” ‘''Btreets of New
York"” and “The Ship.”

This play Is under the able di-
rection of Miss Beulah Graham
and is being sponsored by Capital
unit of the American Leglon aux-
lliary. Tickets are now on sale
at the Ace confectionery on North
High street or they may be pro-
cured from members of Capital
unit.

Press Club Entertained
Tuesday Afternoon

The Salem Woman’'’s Press club
was entertained Tuesday after-
noon at the home of Mrs. Wendell
Wilmarth in West Salem. A des-
sert luncheon was served by the
hostess followed by an informal
afternoon.

Covers were placed for Mrs.
W. C. Connor, Mre. 8. A. Stone,
Mrs. A. L. Lindbeck, Mrs. Martin
Lizberg, Mrs. E. A. Brown, Mrs.
Addison Lane, jr., Mrs. Ralph Cur-
tis and Mrs. Wendell Wilmarth.

Miss Stewart Honored
At Shower Monday

In complimlent to Miss Helen
Stewart whose marriage to Mr.
Rolland Clark will be an event
of November 23 Mrs. Byron
Jackson amd Mrs. Glenn Dull
entertained at the latter's home
on McCoy street Monday night.

The evening hours were spent

informally and refreshments
were served by the hostesses, A

|
1
I.
|
|
|

miscellaneous shower honored
the bride-to-be. Bouquets of au-
tumn blooms were arranged |

about the guest rooms.

Those hoporing Miss Stewart
were Miss Ruby Smith, Miss
Alice Brown, Miss Orma Beard-
shear, Miss Jewell Turnmer, Miss
Dorothy Leeper, Miss Margue-
rite Gueffroy, Miss Opal Long,
Miss Virginia Heénningsen, Miss
Harriet Gaylord, Mrs. Dorothy
Taylor, Mrs. Lillian Calaba, Mrs.
Lucille Albright, Mrs. Fred
Broer, Jjr., Mrs.
Mrs. Clark Morton,
Schrecengost, Mrs.
Mrs. CHff Stewart, Miss Marga-
ret Stewart, Mrs. Byron Jack-

son and Mrs. Glenm Dull.
- L L]

Mrs. Fred
Gladys Lee,

Bride-Elect Honor Guest
At Informal Party

Miss Opal Long, bride-elect of
Mr. Ingvard Hansen, was the
honor guest at an informal par-
ty Baturday night for which
Mrs. Dan Clement was hostess
at her home. The wedding will
be an event of November 13. A
miscellaneous shower honored
Miss Long during the evening.

Those present were Miss Long.
Miss Julia Allen, Miss Adean
Fiske, Miss Dorothy Finkbiner,
Miss Jewel Turmer, Miss Helen
Stewart, Miss Margaret Stewart,
Miss Esther Mapes, Miss Caro-
line Strohmalfer, Mrs. Mary Long,
Mrs, Ceci]l] Newberry, Mrs.
Charles Brock and the hostess
Mrs. Dan Clement.

“ tHe plains!
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4 2« STARTING TODAY

THE HOODED TERROR OF

THE UNTAMED RANEGE! - -
Out of the dark past he rode, striking
withmmfm.tounuj-tkemo—

e

Wayne Price,’

Today’s Menu
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Beef, rice and cabbage will
make an excellent main dish fBr
dinner on a October day.

Celery-apple salad
Beef, rice and cabbage
Buttered shell beans
Pumpkin pie
. L L]

Stir beef and raw rice together
in a pan until both are well
browned, add water and cook for
half an bhour, then add shredded
cabbage and cook until done,

MOTHER'S PUMPKIN PIE

1 cups pumpkin

1 egg slightly beaten

13 teaspoon ginger

1 teaspoon cinnamon

15 teasnoon salt

Dust of allspice

1 cup sugar

1 cup milk

Mix and bake for the first 19
minuntes at 450 degrees, then re-
duce héat to 350 degrees and
continue baking until done.
When half done rub top with a

plece of butter.
L ] L ] L ]

Pudding Makes Fine

Inexpensive Dish

A winter dessert that's especial-
ly good "and comparatively inex-
pensive is this one, 1 don't know
the source of the name, but. the
pudding’s fine just the same:

DOAK PUDDING
cup molasses
cup milk

1 tablespoon

15 cup raisins

1 egg "

1 teaspoon soda

1 tablespoon melted butter

1 large cup flour

Fill pudding cups less than half
full, steam % hour and serve
with any sauce. N

- L] .

Sausage links and pinecapple
are servediogether frequently for
a4 breakfast combination. The
sausages are cooked first; then
the pineapple slices are browned
in the sausage fat.

T|;e Call Board

HOLLYWOOD

Today Family might,
Double Bbill, “Condemned
Women"™ with Salley Eil-
ers, Louis Hayward and
Anne Shirley and Domald
Woods and Patricia Ellis
in “Romance on the Run.”

Friday—Double bill, Jack
Ludea in “Floneer Trafl"
and "“You're Omnly Young
Once” with Lewis Stome,
Cecilia Parker asug Mickey
Rooney. .

1

melted butter

ELSINORE =

Today—Double bill, Peter
B. Kyne's “Valley of the
Giants” and ‘“Vacation
From Love"” with Dennis
O'Keefe and Florence Rice.*

Thursday—Double bill,
“Four's A Crowd"” with
Errol Flynn and Olivia
DeHaviland and *“‘Bare-
foot Boy" with Jackie
Moran.

L R R R Y R E R
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CAPITOL
Today — Zane QGrey's
“Mysterious Rider” and
“Mr. Chump"” with John-
nie Davis and Lela Lane.

STATE

Today Don Ameche,
Alice Faye and Tyrone
Power in "“Imn 0Old Chi-
cago.”

Friday—Four acts of vaude-
ville, Dennig O'Keele, Ann
Morris, Lewis Stone and
Nat Pendletom in "'The
Chaser.”™

GRAND
Today—Frank Capra's
“You Can't Take It With
You™ with Jean Arthur,_
James Stewart and Lio-
nel Barrymore.
Saturday—Jane Withers

“Always in Trouble.”
L ] . L - - L ] L ] L
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Halloweée’en Is
Doughnut
Season

Hallowe'en time s always
doughnut time, or at least it is a
gEood excuse for making this de-
lightfully devastating bit of rich-

-ness. Might add nuts to the reei-

pe to make them really fattening.
A raised doughnut is preferred
in many families, those [flaffy
light affafrs that are relled in
granulated sugar make quite a
hit as a breakfast dish to smerve
with coffee, or at night 1o aceom-
pany a glass of fce cold cider,

RAISED DOUGHNUTS

¢+ 13§ cup milk

1 cake“compressed yveast

% cup sugar

432 cups sifted flour

3 tablespoons butter

1 egg beaten

115 teaspoons nuimég

1 teaspoon sgalt

Scald milk and cool to luke-
warm, crumble yeast and sdd with
one tablespoon of sugar to the
milk. Stir until dissolved, add 1 g
enps of the flour and beat well.
Cover and let rise in a warm place
for about an hour. Cream butter
and remaining sugar, add the eEE
and nutmeg and salt, and then
add to the yeast mixture. Add re-
maining flour and place in & well
greased bowl, cover and let rise
in a- warm place for about 134
hours. When rajised, turn out on
floured board and roll % imch
thick, cut with doughnut catter,
place on a floured hoard and Jet
rise for about an hour in a warm
rlace. Fry in deep fat until gelden
brown and done, turning once,
drain. This recipe makes about
2% dozen :!0ughnm.¢.

DOUGHNTTS

1 cup sugar

2% tablespoons butter

3 eggs beaten light

1 eup milk

4 teaspoons baking powder

& teaspoon cinnamon

& teaspoon grated Dnutmeg

115 teaspoons salt

Four (about 315 to 4 cups)

Cream butter and half the su-
gar, add remaining sugar to €gEs
and combine mixtures. Add mhllk
and 3315 cups flour mized with
sifted “baking powder, salt and
spices. Then add enough more
flour to make a stiff dough and

roll. Shape and fry. Roll in pow-
dered sugar. ; i

L8
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