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Plant Flowers
For Perfume
And Beauty

Many plant flower beds for
color and decorative masses, Lit-
chen gardens for wutility, herb
gardens for savor, but only a few
plant for perfume in the garden
or in cut fowers.

Women of Martha Washing-

. ton’s time knew how to save ihe

delicate scent of rose petals by
putting them in fars with salt,
or they made a potpourri of 3if-
ferent flowers. They gathered

damask, roses, and lavender and
dried them to make linen draw-
ers sweet, or used violet v.aier.
"They llked *he scent of lil'es-of-
the-valley and lilacs. ;

It is possible to plant shrubs
and vines and flowering annuaala
and perennials to add to the
fragrance of the garden--roses,
English violets, carnatiorns, #nd
little clove. pinks, and some of
the frangrant peonies for imdovor
vases,

The perfume garden Jis so
planned that one group of plant-
ings Is succeeded by another,
each with its own appeal, such
as sweet alyssum, mignonelte,
pinks, perennial phlox, sweet he-
liotrope, stock and some of the
_nicotianas, Nasturtiums have &
spicy ftragrance. The leaves of
rose geranium are both fragrant
and spicy and may flavor a mild
jelly.

Many shrubs are delightfully
reddish velvety
“sweetshrukl’ or Calycanthus; le-
mon verbemna: ltac; and mock-
crange, called Philadelphus or
syringa; the butterflybush (er-
roneously called “summer lilae")
whose long drooping rich violet
btlooms give off deep fragrance
gll summer; the beautiful and
fragrant Chinese and Japanese
wisteria, and wvarious sweet spe-

cies of clematis.
L L ] [ ]

Eggs Make Special Main
Dish With Rice
Creamed eggs take on a new

dress when combined with rice
in this main dish.

CREAMED RICE, EGGS AU
GRATIN

3 cups hot bolled rice

6 eggs

1% cups medium white sauce
14 cup grated cheese

Combine the rice and white
sauce. Place a one-half inch lay-
er of creamed rice in a buttered
shallow oven dish or individual
ramekin. Make slight hollows in
the rice. Break an egg into each
hollow. Season. Cover with grat-
ed cheese. Bake until the egges
are set, at 350 degrees, about
25 minutes.

By ANNE ADAMS

Sweet-and-lovely Kiddie pattern

. section wafflles.
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Muftfins Provide

Easily Made
Hot Bread

There’s magic to muflins, those
delightful bits of hot bread that
make an ordinary meal into a gala
event. Variety is endless in hot
muffins too, adding a bit of fruit,
some nuts or cheese to the plain
batter produces an entirely differ-
ent bread.

The secret to making good muf-
fing is found in the stirring of the
batter. The dry ingredients are
sifted together in one bowl and
the egg, milk and meited shorten-
ing are combined in another. Then
the liguid ingredients are added to
the flour mixture. The batter is
stirred just until all dry inkredi-
ents are dampened and actual
beating Is avoided.

Muffins are classified as a drop
batter which means that the mix-
ture contains a large proportion of
liguid to the amount of (lour,
There will be lumps in the batter
but after baking the texture of the
muffins is fine and even. A little
overstirring results in the muffins
having large holes, peaked tops
and tunrnels.

Muffin batter is dipped with a
spoon into greased muffin pans
with as little stirring as possible,
It is important to get the muffins
into Lthe oven guickly and with the
least amount of stirring as the
large proportion of liguid to flour
causes the baking powder to react
quickly and the gas is lost for

leavening purposes.
The temperature for baking

muffins is 425 degrees or a mod-
erately hot oven. The baking time
is about 20 minutes. If the batter
has not been overmixed the- tops
of the muffins are slightly round-
ed and the surface is rather rough
instead of smooth and peaked.
[ ] L ] L]

Waffles Take Fresh Fruit
Flavors, Delicious

Oranges not only furnish flav-
or in this dessert waflle itsell
but add more delight in the
sauce that cover. them.

ORANGE WAFFLI'S

2 cups sifted cake flour

2 teaspoons baking powder

14 teaspoon salt

14 cup Sugar

2 egg yolks, well beaten

115 teaspoons grated orange

rind

2-3 cnp milk

6 tablespoons meilted butter

2 egg whites, stiffly beaten

Orange marmalade

Sift flour once, measure, add
baking powder, salt, and sugar,
and sift again. Combine ege
yolks, orange rind, and mik; add
to flour mixture, beating only
until smooth. Add butter. Fold
in egg whites. Bake in hot waf-
fle iron. Serve hot with butter
and orange marmalade or lus-
cious orange sauce. Makes 4-

LUSCIOUS ORANGE SAUTHE
15 cup sugar
3 tablespoons flour
Dash of salt
%% cup water
1 egg volk, slightly beaten
1 tablespoon butter
15 cup orange julce
Z2 tablespoons lemon juice
% teaspoon grated orange
rind
Courbine sugar, flour and sal:
in top of double boiler; add wa-
ter and egg yolk, mixing thor-
oughly. Place over boiling wa-
ter and cook 10 minutes, »tir-
ring constantly. Add Lutter.
fruit julces, ahd rinds. Serve hot
or cold. Makes 1% cups sauace,

In the Valley
Social Realm

Allgood-Nunn ‘
Vows Are Said

DALLAS—Miss Julia Nunn be-
came the bride of John R. All-
good at a simple ceremony at
the home of Miss -Genevieve
Coad at 7 o'cleck Saturday night.
The service was read by Rev. O.
D. Harris, pastor of the First
Christian church.

The bride wore an attractive
afternoon [rock o. teal blue with
a corsage of gardenias.

A wedding supper fo owed
with Miss Genevieve Coad in
charge of the dining Toom.

The supper table was ctirae-
tively arranged wilth a cenfer-
piece of pink sweet peas, orchid
anemoneas and freezias guarded
by white tapers.

Present for the wedding were

MAXINE BUREN—Women's Editor
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“I0's my husband, down in the lobby. He won't be home for dinner

tomight—the clevators aren’t nu}nln.l"

Domestic trials caused by skyscraper living tliat grandma never sufl-

fered from. . ., . but, on the other hand, she never had a chance to
enjoy streamlined dresses either—Ilike the little affair of crepe
above. Radiating tucks in the bodice, narrow pleats all ‘round the
skirt give it those fluid, slenderizing lines. Narrow tucks over the
midriff, decreasing in height toward the hipbone approach. as much
as we want to (and can) today, grandma’s hourglass walstline.—

Copyright, 1939, Esquire Features, Inc.

Manutacturers Recipes

yield
eryday or company use.
SOUR CREAM FRIL-LET LOAF

noodles,
and mix. Bake for 1% hours in
a slow oven.

X

thin and cut with a floured cut-
ter. Bake on cookie sheets in a
moderate oven (375 degrees) un-
til done.

" Leftover meat and vegetables
combine with a can of spaghetti

Manufacturers’ test kitohens
many good recipes for ev-

"1 cup cottage cheese
1 cup sour cream

1 egg and tomato sauce to make un
;"e teaspoon salt excellent dish.
pper

SPAGHETTI CASSEROLE

* 1 cup leftover meat

1 can HEINZ spaghetti in to-
mato sauce with cheese

1 cup vegetables (corn,
ach, peas, carrots)

14 melted butter

14 pound Porter's Fril-Lets
Cook, rinse and drain the
add other ingredients

spin-

- - L]

. Mix in a casserole, sprinkle
. AR TR with crumbs and bake until
MOLASSES COOKIES brown.

1 cup tter .

L

Orange Flavor Blends
With Graham

Graham cracker crust enhances
the oramge flavor im this chiffun
ple—

ORANGE CHIFFON PIE

16 graham crackers

1 temspoon flour

1. eup softened butter

12 cup sugar

1 teaspoon e¢innamon

Finely erush crackers, combine
With remaining ingredients, blend
thoroughly, and press three-
fourths of this mixture firmly
in even layer to bottom and
sides of a well-buttered ¢-inch
pile plate. Bake 10 minutes In a
moderately hot oven (400 ge-
grees) and coal.

FILLING
1 tablespoon gelatine
cup cold water
BEES separated
cup sugar
cup orange juice
tablespoon lemon juice
tablespoon grated orange

EHD‘HH“*

3% teaspoon msalt

Whipped cream

Soften gelatine in cold wat~r,
Beat egg yolks until !'ght, add-
ing half the sugar. Also -add
orange and lemon juice amd eook
over boiling water until mixture
coats spoon, as with bolled cus-
tard, Now add softemed gelatine,
cool, and stir in orange rind;
when mixture begins to thicken,
fold in stiffly beaten egg whites,
to which salt and remaining su-
gar have been added. Turn into
crumb ple shell, chill theroughly;
Just before serving spread » thim
layer of whipped creain over cn-
tire surface of ple. Sprinkle with

remaining crumbs.
. L L

Shrimps Join Corn as

Casserole Dish

Scalloped shrimp and corn
make an excelent dish for lun-
cheon or for a late supper. Cel-
ery adds flavor to the combin-
ation.

% cup cream type canned ccro

1 cup prepared shrimp

Sportsmen Want

Travel Kept out
Primitive Areas

Union News

Farmers’

SILVERTON-—Sportsmen amnd
many others here have signed pe-
titions being forward to Judge
E L. Pope of Clackamsas county
asking specifically that the gate
now on the QGauley creek road
mear the forks of the Molalls be
continued as at present.

The petitioners also state thelr
oppesition to opening roads into
the few remaining primitive areas
on. the western slopes of the Cas
cades and ask that gates om the
roads constructed for fire protee-.
tion be main ;

They point out that the public
may enter on foot or horseback
and ask that this method of entry

-
FAIRFIELD—An edueational
program will be presemnted Friday
night, March 17, by members of
mLhrm’ Union at the grange

Davis in Accident

carrying & number of bruises and
considérable stiffness following a

the . Ppcitic highway two miles
rorth -of
was badly damaged but neither
man was sericusly injured.

SILVERTON—Charles Davis is

in ears driven
, fleatured 'l‘u-l.u.- on
Balem. The Davig car

Birthdays Honored

SUVER—Mrs. Wesley Kester
entertained with a family dn-
ner honoring the birthday of her
husband and also his father, Wil-
mot Kester, on his 79th birthdey.

Margaret Dougias and Yvonne
Kerr attended the home econom-
ica conference in Corvallis.

Florence Conger suffered an
attack of appendicitis Tuesday
night. She was taken to the Cor-
vallis General hospital Wednes-
day and remained for observa-
tion but an operation was not
necessary at this time,

WOMEN TO MEET
SALEM HEIGHTS—The Wom-
an's club will meet Friday at the
hall, with Mrs. Enid Dotson in
charge of the program on “Five
Hundred Miles of Campfire. ™

be the only one permitted.

This Gauley creek gate has
stirred up considerable agitation
on Clackamas county and the
county court there now has the
matier under consideration, with
possibility that the courts may be
called upon to determine whether
the section be continued as a pri-
vate preserve or throwm open to
the publie.

Bad Taste Party
Decided Success

SILVERTON-—The ‘bad taste"
party planned by the Past Presl-
dent's club of the American Le-
gion auxiliary and held Monday
night at the home of Mrs, A, J.
Titus, proved a decided success.
Mrs. C. M. Wray was voted the
best dressed representative and
Mrs. Malcolm Cameron of Salem
the rundest guest.

Mrs. A. C. Barber and Mrs.
Sam Lorenzen were given a
birthday handkerchief showers

Benefit Shoot Is

Arranged by Club

SILVERTON—A record crowd
is anticipated for the Silver Malls
Gun club benefit shoot. The
money cleared will be given to
the Silver Red Sox baseball
team.

George Reed, president, and
Chet Johnson, secretary of the
club, are sparing no efforts im
early preparation. It §is expected

to be one of the largest shoots

15 eup finely cut celery

2 tablespoons cream

1, teaspoon paprika

Cornflakes

Salt

Put into scallop shells or indi-
vidual baking dishes and sprin-
kle with cornflakes. Bake in a

moderate oven until browned.
] L] L ]

Breakfast Includes
Unusual Dish

The morning meal will start
out the day right when some-
thing unusual is included on the
menu., Salemon patties are a
good Dbreakfast suggestion to
serve with a fresh fruit and cof-
fee.

SALMON PATTIES
Chop 6 medium size boiled po-

ever planned for' Silverton.

tatoes, mix with 2 cups flaked
eanned or cooked salmon. Add 2
teaspoons salt and 1 beaten egg.
Form into patties with the hands
and brown in butter, turnirg
once. Serve with an egg sauce
made by adding cubed hard

cooked eggs to thin white sauce.
L] L] £ ]

For evening refreshments or
to end a good dinner, serve a
tray of- various cheeses, and a
good cup of coffee, On the tray
arrange a cake of cream cheese,
a square of spreadable eheddar
type, cheese, a wedge of Roqe-
fort, a package of Camembert
and a few paper thin slivers of
real Swiss. Serve with crackers
and, Jf after dinner, black Hills
Bros coffee.

% cup White Satin sugar

1 cup molasses

% cup sour milk

21 cups sifted flour

2 teaspoons soda

1 teaspoon ginger

% teaspoon salt

Cream butter thoreughly, add
sugar and cream until light and
fluffy. Add molasses and milk.
Sift flour once, measure, add so-
da, ginger and salt and sift to-
gether three times. Add ({ilour
and mix, chill. Roll dough cut

Today’s Menu

The day's menu includes fried
smelt and baked potatoes, with
orange chiffon pudding as dessert.
Cottage cheese, pineapple salad
Fried smelt
Tartar sauce
Baked Potatoes
Stewed tomatoes

Orange chiffon tapioea pudding
L I

Dip the smeit in half cornmeal,
half flour and fry quickly in but-
ter.

For the dessert, make a regu-
lar taploca cream recipe, using
orange juice for part of the liguid.
Fold in one egg white that has
been well beaten.

Mr., and Mrs. Eugene Hayter,
Mrs, R, Y. Morrison, Miss Gen-
evieve Coad, Mrs. Cora McBee
and, P. J. Walton. Calling later
were Mrs. Ed Coad, Mrs. Jessie
Witt, Mrs. Miriam Murray. Miss
Caroline Eraldson, Miss Nola

Coad of Portland and ¥rank
Coad. .
Mr. and Mrs. Allgood will

make thebr home at 512 Lyle
street, Dallas,

4976 breaks Into print just in time
for important spring occasions! It
‘boasts a bolero with sleeves, but
try leaving them off for a cooler
version that can be worn all sum-
mer, as we suggest in our picture.
Its dress has dirndl shirrings that
are done in a jiffy and take the
place of a waistline seam?! Then
too, the yoke is in one—another
aid to quick stitching! The collar
version with puffed sleeves is sifii-
able for school when in sturdy cot-
ton. The style in be-ruffled voile,
even to its short flared sleeves, Is
sure to bée a “hit"” at parties!
Pantles are included. .
Puttern 4976 is avallable In
children’s sizes 4, 6, 8, 10 and 12.
Size 6, dress, takes 23 yards.-38
inch fabric and 1% yards ruf-
aleeved

fling; short balero, %
yard 36 inch fabric; for sleeveless,
deduct % yard. AEE
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Here's the List of PRIZES!

% First prize is $100 cash . . . 80 other grand
prizes, all in cash—$250 in all. |

| % Weekly Prizes -

yer

% 6 Loviag Cups

In addition to thé cash
_ prizes, six bandsome sil-
loving caps!
Children’s. Picture Albam

< Free!
- Your Child's PHOTOGRAPH
When you have your child's picture taken, he'l be
entered in this contest and eligible for a weekly,
soctionsl and grand prize. Photograph faken . . .
hand colored in oil . . . in a 9xI2 Princess mounting
« « « for only

FOR EXTRA B

Sale | 3-Thread, Ringless

Crepe Hose

meviet  (DEPE

Your legs, your frocks will
look lovelier! Flattering new
colors. Save in this salel

Soie! Double Comfort

Nurses’ Oxfords

87

Black or white/ )

Reg. 1.98. Save §1c on the shoes
famous for ending aching feet
snd supporting the srch. 414-9,

Sale! 25¢ Rayen
Satin-Tone
. Spring!

on brieta,

10c values you'll sew

and toes are extra

in handsome designs

fabric
panties. W

Sale!.Percale Remuants . .
yard lengths in mh&eoh- prints

l'.‘l.”: ']...l" .' '.‘.‘, !i‘.‘.‘." - -

‘em up for Easter in
g E T Y,

Sale! 13eWork Socks 2 for

The sturdy, Ward MECHANICS men like!

8‘0! u“ 5 UM ‘. L] .d"
Rib- knit combed cotton—well tailored in full
standard sizes! Non-sagging military shoulders

Sale! Novelty Slips . . . .

They're tailored! And daimty! W
- M'u't“::m'l

'OMERY &

tunily|
7a4*

IG SAVINGS!

or percales. For 1 to l4erms.

Seams are triple stitched!

Lingerie .
perfect for
omen’s

Easter frills. 1-10

Taveas

-z-.........

Heels

.,

F
Save 20% ! Gathered and swing
skirts, full cut. Tubfast sheers

Woeork Shirt

Save o Wards 59‘3

Husky cotton covert
bray—99% shrinkproot! Main




