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Music

Governor’s Ball
Planned Event

In January

Plans are already undervay
fcr the most important social
event of the winter geason, the
inaugural ball, which is to be
given in homor of Governor and
Mrs. Charles A. Sprague on
January 9 the day of Inaugura-
tion. The city of Salem will be
host to a large sgathering of
guests from all sections of the
state,

The affair, which is under the
chalrmanship of Brigadier-Gen-
eral Thomas Rilea, will be held
at the Armory, beginning at 9
o'clock. If necessary to accoip-
modate the ecrowd, other ball-
rooms will be used. 2

The remainder of the commit-
tee, as appointed this week by
Mayor V. E, Kuhn to manage the
ball, are Mr. Frederick Lamport,
Mr. Willilam Walton, Mr. Earl
€nell and Mr., Paul Wallace.

The ball wil be strictly for-
mal and will be invitational. A
program as planned by the com-
mittee will open with a cere-
mony upon the arrival of the
honored guests when (trumpets
will sound and a formal greet-
fng will be given the new goV-
ernor, There will be no receiv-
ing line. The grand march will
be led by Governor and Mrs.
Sprague.

Lavish decorations have been
planned by the committee, and
all necessary arrangements are
being completed to make it an
elaborate recognition by Salem

for the new state official.
L] L] -

Mrs. Land Hostess
To Lions’ Unit

Mrs. R. W. Land was hostess
1o members of the Lions’ auxil-
fary yesterday afternon after their
regular luncheéon meeting. She
was assisted by Mrs. Donald Em-
merson, Mrs. Glen Gregg, Mrs.
Eugene Grabenhorst, Mrs, Howard
Jenks and Mrs. Francis Smith.
¥rank Sanders and Robert Mealey
entertained the group with masic
and led in singing Christmas
carols.

Present were: Mrs. Franklin
Thompson, Mrs. Paul Acton, Mrs.
Leo Arany, Mrs. Percy Blundell,
Mrs. Estill Brunk, Mrs. Richard
Carlson, Mrs. Nora Christison,
Mrs. B. M. Donaldson, Mrs. Wal-
ter Dry, Mrs. A. L. Elvin, Mrs.
Donald Emmerson, Mrs. Eugene
Grabenhorst, Mrs. Jacob Fuhrer,
Mrs. A. C. Haag, Mrs. Ronald
Jones, Mrs. W. B. Snodgrass, Mrs.
Francis Smith, Mri. R. W. Land,
Mrs. Dwight Lear, Mrs. Edward
Majek, Mrs. Ernest Miller, Mrs.
Oscar Olson, Mrs. Juck Putnmam,
Mrs. A. Ramseyer, Mrs. George
thoten, Mrs. Lee Ross, Mrs. Har-

'ty Scott, Mrs. Beth VanOsdol, Mrs.

Waldo Zeller.

Sta;e Women’s Clubs
Plan Programs

The department chairmen of
the Oregon Federation of Wom-
en’s elubs will meet with the ex-
ecutive board next Thursday at
the Congress hotel in Portland.
Mrs. Harold D. Peterson of Dal-
las, state president, will preside.

Radio programs presented by
the Oregon Federation of Wom-
en's clubge each Friday afternoon
at 2 o'clock on KOAC for the
balance of this month have been
arranged by the division of pub-
lHe safety of the department of
education with Mrs. M. H. La-
mond of + Portland chairman.
Mrs. Harold D. Peterson, state
federation president, will pre-
sent the program on December
80. Mrs. A. P. Solie of Silver-
ton, chairman of the department
of press and publicity, will ar-
range the programs for the first
two Fridays Iin the new year,
while Mrs. Harry Moran of Sa-
lem, chairman of the department
of legislation, will serve as
chalrman for the following two
broadcasts. Miss Olive Whitlock
of Portland will be chairman of
all programs of the month of
February, featuring the depart-
ment of public welfare. On
March 3 Miss Lois Riggs, a mem-
ber of the Salem Junior Woman's
eclub, will present a Helen Kel-

ler program,
L . Ll

Mrs. David Caplan and Mrs, E.
R. Orcutt motored to Portland on
Monday to attend the dedication
of the new wing at St. Helen's
hall.

CLUB CALENDAR

Friday, December 9

Florence Vail Misslonary so-
clety, Calvary Baptist church,
2 p. m.

Maccabee Woman's club,
with Mrs, Milton Steward, no-
host noon lunch,

Woman's Missionary soclety
of the First Baptist church cov-
ered dish luncheom at church,
1p. m.

Saturday, December 10

DAV dance St. Joseph's hall,
bazaar at 275 North Libe:ty
street, ,

Townsend club chorus,
Christmas entertainment with
Mrs. T. W. Davies, 941 North
Cotlage street, 7:30 p. m. Gift
exchange.

Wednesday, December 14

Salem Ministers’ Wives
Christmas party, 2:30 with
Mrs. James Milligan.

Senior Music i’upils
In Recital

The senior music students of
the Sacred Heart academy will be
presented in a program tonight in
St. Joseph's hall at 8 o'clock. The

publie, interested in music, is in-
vited.
The program is;
The Greem Cathedral .. ... ... ...
Girls’ veolce ensemble

Sprites of the Gien.......... ...
Piano—Betty Viesko
. eninnnninanee ROGETE

...Hahn

Hary duo:
Harrist Hawkins, Patricla Busseil
I8aw YouGe By. . .. ... ... W
Garden of Happiness .. ... oocoeeeeees
Voice —Mary Jane Simmons
Accompanist—Betty Brown
Ave Maria ... ... ... Bach-Gounod
Vielin I — Bimo Innocentd
Violin II—Thomas Russell
Cello—Raymond Scheiss
Plano—-Robert Krecter

Love's Dream Neo. III .. .. . ... Lisst
Piano—Mary McEay
The Song of the Deep Blue Beas _ Wilson
The Old Barn Dance. . ... .. . Williams
Boys' Glee club L
Polizsh Dance .. ieerieneraens e SCRATWenka
Plano—Wayne Meusey
Air for the G Btring.. ... ... .. ... . Bach
Violin—Gertrude Bcheiss
Accompanist—Wayne Mensey
Cradls Bong . ... R (- o i ey =B PO i
To s Hilltop .......covvveueeien renmersnenran DOR
Voice—Myrtle Meler
Accompanist—Helen Zielinski
Let All My Life Be Music . Spross
The Cuckoo Clock .. ... . Grant-Bchaeffer
Bacred Heart Treble Triad
Bols Bois .. i e oad Seeabebsm him miand o SRR
Plano—Betty Brown
Gavotte Piquante RN ¢ {4 ) ]
Sacred Heart orchestra.
.

Woods

Hostesses Entertain
At Bridge Party

A gala affair was held at the
Salem clubhouse Monday evening
for which Miss Ruth Munson and
Mrs. Joe Herberger were host-
esses, .

The evening was spent playing
cards and dancing. Attractive lit-
tle Christmas favors were given
the guests. Refreshments were
served at a late hour.

Those invited were: Mr. and
Mrs, Jack Herberger, Mr. and
Mrg. John Norwood, Mr. and Mrs.
Russell Gardner, Mr. and Mrs,
Wilbur Olson, Mr. and Mre. Har-
old Bressler, Miss Maxine LaDue,
Mr. Harold Williams, Mr. and
Mrs. George Herberger, Mr. Clar-
ence Williams, Wr. Willard Graet-
tinger of Iowa, Mr. Miles Mun-
son, Miss Edith Tanner, Mr. Walt
Herberger, Mr. Lee Hansen, Mr,
Joe Herberger, and the hostesses,
Migs Ruth Munson and Mrs. Joe
Herberger

Mrs. Truitt Honored
By Sisters

Miss Edna Ostreng and Mrs.
Florenee Kuvaas entertained In
compliment to their sister, Mrs.
Vernon Truitt, Wednesday night
af the former's home on Bellevue
street.

The evening was spent Inform-
ally. The Christmas motif was
carried out in decorations.

Bidden were: Mrs. G. Mae-
L.aughlin, Mrs. Viola Ray, Mrs.
Ed Smith, Mrs. A. Hansen, Mrs.

H. Bruce, Mrs. Nels Penner, Miss =4

hitty Ryan, Miss Willene Wriggle,
Miss Gertrude Logsdon, Miss Lor-

raine Bell, Miss Clara Hansen,
Mrs. Leland Willis, Mrs. Mary
Ostreng, Miss Clara Bell, Mrs.

Vernon Truitt, Mrs. Florence Ku-
vaas and Miss Edna Ostreng.
L ] - -

Mr. and Mrs. Leon Perry will
spend the weekend at Mt. Hood
as the guests of Mr. and Mrs.
James Gilmore of Portland.

Easy Laura Wheeler Stitchery on

e RaltL s 2o

:|
o] ‘
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- Crisp Linen Beautifies Home

Several Parties
Will Precede

Dance

On tonight's calendar is the an-
nual Wisteria club Christmas
dance at Castillian hall with Bar-
ney Cropp’s orchestra playing for
dancing. The Christmas motit
will be & fireplace scene with a
about the hall with icicles hang-
ing from the ceiling. At one end
wil lbe a fireplace scene with a
decorated mantle. Christmas trees
and greens will be arranged about
the hall. Mr. and Mrs. Bryan
Goodenough head the committee
in charge of decorations.

Numerous informal parties will
precede and follow the dance. Mr.
and Mrs. Louis Lorenz are enter-
taining & group of friends at their
home on North 21st street be-
fore the dance. Their guests in-
clude Mr. and Mrs. Saul Janz, Mr.
and Mrs. Paul Lee, Mr. and Mrs,
Carl Soos; Mr. and Mrs. Harry
Croner, Mr. and Mrs. Ralph
Buetler, Mr. and Mrs. Reid Car
ter, Mr. and Mrs. Ronald Ross-
ner, Mr. and Mrs. Graham Frum
and Mr. and Mrs. Earl Ross, Mr.
and Mrs. Larry Carpenter, Mr.
and Mrs. Richard Holmes, Mr,
and Mrs. Walter Bryson and Mr.
and Mrs. Jack Fish of SHverton.

Mr. and Mrs, Gilbert Wynkoop
have invited a group to their
home on Oxford street for am in-
formal party preceding the dance.
The guests will be Mr. and Mrs.
Ralph Eggstaff, Mr. and Mrs. Her-
bert Bailey, Mr. and Mrs, Kenneth

oods Murdock, Mr. and Mrs. Herbert

Hinz and Mr. and Mrs, John H.
Bagley, jr.

Mr. and Mrs. Junior Eckley
will be hosts for a supper party
following the dance at their home
on North 20th street. Covers will
be placed for Mr. and Mrs. Clar-
ence Pike, Mr. Mr. and Mrs. El-
mer Berg, Mr., and Mrs. John H.
Bagley, jr., Mr. and Mrs. Albert
Carlson of Lebanon and Mr. and
Mrs, Junior Eckley.

- -

sas Carmen” Opening Opera

In Portland Series

“It was Bizet at his best in
the ‘Carmen’ presented by 1-e
San Carlo Opera company ¢t
Massey hall last evening,”’ wrote
Edward W. Wodson, music eri-
tie for the Toronto Evening
Telegram following the appear-
ance of Fortune Gallo's famous
operatic troupe in that Canadian
city the first week of November.

Fortune Gallo is bringing this
same production to Portland to
the Paramount theatre as the
opening night's gala attraction
on February 3. Coe Glade,
whose Carmen of two years ago
won such high plaudits, returns
a8 guest star in the same role.
Already the enthusiasm in the
form of mail orders indicates a
sell-out house for each perform-
ance of the limited engagement.

The complete repertoire to be
presented in Portland is: “Car-
men,” “Martha,” ““Il Trovatore,”
“Madame Butterfly,” *“Faust”

and *“Tannhauser.”
. L .

Englewood PTA Group
Has Card Party <

The Englewood PTA held a
card party on Wednesday night
at the Cherry City recreation
rooms, funds from which will
be used for the school health
fund.

Prizes for high scores at aue-
tion, contract, 500 and pinochle
went to Mrs. Herbert Curtis,
Mrs. Vern Bain, C. L. Jones and
L. M. Case. Serving on the com-
mittee were: Mrs. E. 0. Welling,
Mrs. L. D, Farnam, Mrs. D. A.
Emmerson, Mrs. H. Cook, Mrs,
Estill Brunk, Mrs. W. A. Reeves,
Mre. Glen Gregg and Mrs, E. A,
Lowrey,

™ . - i

Mr. and Mrs. Marvin Headrick
are receiving congratulations on
the birth of a son Thursday
morning at the Salem General
hospital.

S
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MAXINE BUREN—Women’'s Editor
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“1 do my hardest work before breakfast—getting up!™

Don't we all? And don’t we all love to see smartly sulted business

women—this year more

than ever
color magic seem to sing of the doubly successful

because 1938 fashion and
gal—tops In

business as well as social life. A guard's red suit, finely overchecked
in black, fitted, astrakhan trimmed, would take you as long a way
toward this goal as the stubby coated green suit of diagonal tweed
swaying gracefully, casually, on the right.—Copyright, 1938, Es-

quire Features, Inc.

Mrs. Delano to Fete
Club Members

Mre. F. G. Delano will be
hostess today to members of her
cont-act club at her home on
North Church street. A one
o'clock luncheon will be served
followed by several hours of
cards.

Club members are Mrs, Fred
S. Anunsen, Mrs. Harley White,
Mrs. David Wright, Mrs, Elmcr
Daue, Mrs. O. A. Olson, Mrs,
Eric Butler, Mrs. Leon Gleason,
Mrs. Mose Adams, Mrs. Elijah
Kurtz, Mrs. Ray Yocom, Mrs,

Claire Vibbert and Mrs. Delano.
L L L

St. Agnes Guild Elects
New Officers

Miss Ruth Given was elected
president of St. Agnes Gulld of
St. Paul’s Episcopal church Tues-
day night at 8 dinner meeting at
the home of Mrs. O, K. DeWitt
on Court street. Other officers
gare Mrs. Norine Fick, vice-presi-
dent; Mrs, Ethel Parr, secretary;
Mrs. May Niemeyer, treasurer.

A business meeting followed
the dinner hour. Assisting the
hostess were Miss Given and Mrs.
Fick.

L] L L

A double wedding is planned
for Christmas day at the Amerl-
can Lutheran church when Miss
Eda Hult becomes the bride of
Mr. Louis Bunce and Miss Thora
Hult, of Mr. Sidney Lelken. Rev,
P. W. Eriksen will officiate. The
Erides are daughters of Mr. and
Mrs. O. N. Hult of Cheshire. Mr.
Bunce, the son of Mr. and Mrsa.
1. R. Bunce of Portland, is as-
sistant director of the Salem Art
Center. Mr. Leiken is also a resi-
dent of Cheshire.

L] - -

Mr. and Mrs. Marvin Headrick
are the parents of & son born on
Thursday at the Salem General
hospital.

Rebekahs Entertain
State Officers

At their last regular meeting
the Salem Rebekah lodge enter-
tained the state president of the
Oregon assembly, Mrs. Carrie
M. Rickert of Medford, Grand
officers to be introduced and

given the honors of the degree
were: Mesdames Carrie Rickert,
president; Alma Henderson, Ver-
nisha Newby, Hallie Ingle, Ida
B. Knight, Mr. Joe Bckly, Mr.
W. B. Rice, Mr. Bob Henderson,
Mr. Carl Engstrom, Mrs, Ida
Fleetwood, of Mill City; Mrs.
Ernestine Prunk, of Amity; Mrs,
Myrtle McAlplne and Mrs, Etta
Littell, matron of the I0OOF
bome. The grand officers were
presented by Mrs. Cora VanPelt,
Mrs. Helen McElIroy and Mrs.
Alice Adams. Visitors were Mrs.
Harriett Hincheliff and Mrs,
Verna Tate.

A floral tribute was pald to
the president and the lodge no-
ble grand, by the drill team;
gifts were presented to the
president, Mrs, Rickert and Mrs.

Henderson, who is vice-president.

Two new members by card were
introduced as were the three new
candidates finitiated Moday night.
Final arrangements will be made
Monday night for the Christmas
party. Selections were given by
Ida Miller and Fern Davenport.
L ] L ] »

Mrs. Ray Yocum was hostess
to members of the Hi-Y mothers’
club on Tuesday afternoon. Mrs.
0. A. Macey and Mrs. T. G. Nel-
son shared hostess honors. Marion
Moore talked on the older boys'
conference held here recently and
Manning Nelson, accompanied by
Miss Mary Virginia Nohlgren, sang
a group of solos.

Mr. and Mrs. Carvel C. Camp-
bell of Eugene are the parents
of a baby girl born December 7.
Mr. and Mrs. A. S. Campbell of
Salem are the grandparents.

PRICES
SLASHED

S

=-Bar Bike
The'long, low twin-bar
in town! Has “Zep” headlight, rear luggage carrier, chain guard,
Riverside n And mounted on each bike is an attractive

$3.00 HOLDS THIS BIKE UNTIL CHRISTMAS

- trme makes it speedy, and the st

At a New
Christmas Low

urdiest bike

PHONE 3194

Dessert Bridge
Benefit Held
On Thursday

A delightful affair of Thurs-
day afternoon was the benefit
party for which Mrs. C. W. Par-
ker was hostess at her Center
street home. Mrs. E. J. Scellars
assisted Mrs. Parker. The party
was & benefit for the Junior
Guild of St. Paul's Episcopal
church.

A dessert luncheon was served
followed by several hours of
cards. Winning prizes in bridge
were Mrs. George A. White, Mrs.
Edwin M. Hoffnell and Mrs. Wil-
liam H. Burghardt,

The Junior Gulld is divided
into two teams, the blue and
silver, with Mrs. J. N, Chambers
heading the silver and Mrs. Hom-
er Goulet, sr. the blue. A con-
test is being held between the
two teams to see which one cand
raise the most money.

Attending the affair were Mrs.
E. G. SBanders, Mrs. R. D. Paris,
Mrs. Cal Patton, Mrs. George 1.
Swift, Mrs. Howard Rex, Mrs.
Arthur Knox, Mrs, Sydney Kro-
mer, Mrs, James Laldlaw, Mrs.
M. B. McFaul, Mrs. Edward M.
Duffy, Mrs. Grace Johnson, Mrs,
W. J. Liljequist, Miss Mary
Chadwick, Mrs. Russell Catlin,
Mrs. Leo Page, Mrs. Frank G.
Myers, Mrs. Homer Goulet, Mrs.
George White, Mrs. J. N. Cham-
bers, Mra. Flora Thomas, Mrs.
Lee Warnick, Mrs. A, R. Hun-
ter, Mrs. H. G. Smith, Mrs. Ed-
win Hoffnell, Mrs. A, A. Siewert,
Mre, Rex W. Davis, Mrs. J. M.
Devers, Mrs. Dan Johnston, Mrs.
Robert Craig, Mrs. Roy Mills,
Mrs. Harry Worth, Mrs. Willlam
Burghardt, Mrs. George Waters,
Mrs. E. J. Scellars and Mrs. C,
W. Parker.

Lecture Is Planned
At Art Center

Frederick A. Bweet, director
of the Portland art museum will
give the second lecture in the
series “Art and Religion,"” to-
night at the Art Center. His il-
lustrated talk will include dis-
cussion of the beginning of the
great renaissance period, which
gave rise to the first individual
artists generally known. Mr.
SBweet will be remembered In Sa-
lem for his lecture last year to
the BSalem Arts League. This
lecture follows the first one last
Monday when Lloyd Reynolds,
instructor in art history and Iit-
erature in Reed college, opened
the meries with a discussion or
Christian art,

Next Tuesday night, Decem-
ber 18, Mrs. C. A. Kells will give
the third lecture in the series
when she will discuss the art of
the reformation. Mr. Reynolds
will return the following week
to lecture on modern art and
religion. . :

This series of religious art
lectures is the Center's contribu-
tion to observance of the Christ-
mas season. The lecture tonight
will begin at &8 p. m. and admis-
sion is free.

Manutacturers Recipes

Last week, as one of the fea-
tured recipes by manufacturers
this column told the best vay to
make percolated coffee accord-
ing to the recipe of a well known
brand. Here is their recommen-
dation for & good cup of drip
coffee: -

For each cup of coffee requir-
ed (6 oz. cup), measure one
well rounded tablespoonful of
MJB coffee into the upper con-
tainer. (When making a small
quantity of coffee with a large
drip coffee maker, additional
care must be used, When less
than half the capacity of a large
drip coffee maker is used, an ex-
tra, level tablespoonful “‘for the
pot” should be added.) Heat the
bottom part by rinsing it with a
small amount of hot water. When
water is boiling strongly, pour
it in slowly at first until water
reaches level above the perfor-
ated cover over the grounds, add
remainder more quickly. As
soon as all coffee has filtered
through the lower receptacle,
remove the upper part, replacing
cover. This will prevent absorp-

tion of flavor.
[ ] ® -

PORK OHOPS AND BEANS

6 pork chops :

1 can Heinz oven baked beans

1 teaspoon BSugar

3% cup tomato ketchup

Fry the «hops until mnicely
browned, pour baked beans over

Snikpah Play Tonight
At High School

The main event of the week at
Salem high school is thé annual
Snikpoh play, “Life Begins at Sxi-
teen,”” to be presented tonight at
8:30 in the auditorium,

The play is & comedy of the
trials of a group of young pegple.
The plot centers arbund Frannie
and Paul Hollis, 16-year-old twins
who attempt among other things
to run papa's bsuiness and cap-
ture a desperate criminal,

Miss Esther Wilcox and the art
department have charge of the
art work. Miss Margaret Bur-
roughs is In charge of make-up
&nd Miss Lelia Johnson, Snikpoh
advisor, is director of the produc-
tion.

PEP Club Meets for
Banquet Monday

The annual Christmas party
of the PEP club was held Mon-
day night in the banquet room
of the B & T Coffe shop.

Covers were laid for = Mrs.
Grace Sehon, Mrs. Jessie Rains,
Mise Carmelita Barquist, Mrs.
Agnes Booth, Mrs, Charlotte
Joned, Mrs. Elizsabeth Smith, Miss
Thelma MacDonald, Mrs. Clara
Jones, Mrs, Elsie Carpenter, Mrs.
Jean Shelton, Miss Margaret
Barquist, Mrs. Clara Girod, the
honor guest, Mrs. Mary Fulker-
scn and the hostess, Mrs, Grace
Craig.

the chops, add ketchup and mix
lightly. Bake in a —moderate
oven for about 20 minutes.
Serve with buttered broccoll or

cauliflower.
- L ] L J

LIGHTNING CHOOOLATE CAKE

1% cups flour

1 cup sugar

3% cup Ghirardelli's chocolate

3 teaspoons baking powder

1 cup milk J

1 egg.

1% cop melted butter or other

shortening

Sift sugar, flour, chocolate
and baking powder together 3
times. Add milk, egg and
melted butter. Beat well. Bake
in 2 layers at 3756 degrees, Use
white or chocolate icing,

L ] . L]

Meat Gives Flayor
To Soup Mixture

Adding canned consomme to
fresh onion soup makes f{t
doubly good, for the French use
meat stock instead of cream.
It's one of the world's most
popular soups, and now it
comes in modern garb:

FRESH ONION SOUP
2 cups onifons (finely sliced)

2 tablespoons butter

1 can condensed consomme

1 can water

8 rounds of toast

3 teaspoons parmesan cheese

SBaute the onioms in the hot
butter until brown, add a can
of consomme and an equal

amount of water, and bring to
a boil., Pour into onion soup
bowls, place a strip or round of
tcast on top, sprinkle with par-
mesan cheesgse (1 teaspoon to
each serving). Put into a hot
oven and leave there until the

cheese has browned.
» - L]

Baked Fish Cakes
Friday Dish

Leftover fish or canned fish
make balls to serve at a very
nice meal. Attractive garnishes
add much to the appearance of
the casserole,

BAKED FISH CAKES
2 cups leftover fish, canned
salmon or tuna
1 large onion, chopped
1 teaspoon salt
1 cup cooked rice
1 teaspoon Worcestershire
Eauce
1§ teaspoon pepper
14 cup butter
14 teaspoon paprika
1 egg, beaten

Mix the flaked fish, rice and
seasonings. Melt butter and add
it with the ezg to the mixture.
Make into round cakes, place in
8 buttered dish and bake in a
400 degree oven for about thirty
minutes. Serve with a tartar or
cream sauce, highly seasoned,
with a bhard cookéd egg added
to it.

Your gift

HOLE

boxes in three-poir ond
two-poir sizes

are perfectly
answered with

These sunaing Sifk Velow git .

problems

PROOF

HOSIERY

Mhﬂkwbufﬁfboxes
ot no extra cost!

%* Name after name vanishes from your
Christmas list when you choose these ex- -
quisite Chiffons by Holeproof! Flatteringly
clear and free from shadows . . . smarily
dull. !And they're surprisingly
long-wearing, tool Newest
high fashion shades “as seen
in Vogue.” -

PAIRS IN : !

GIFT IOXs l85

2-pr. box $2.00 — Single pr. $1.00
Others from  $1.00 te $1.35




