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Mr.
schools n McMinn-

in y during the
a llnen shower hon-

Aan .‘.ndm;oni
Barbara Cassell, Mrs. Noe
Cavender, and from McMinnville,
Margaret Fundman, Mrs.
Robert Odell, | Louise Fienle,
Mrs. Dudley Kenyon and
hostesses Mrs, Robert Need-
- and Miss l;l!w Baird.
.

¥

4

Afnmnae Are Honored
At McGilchrist Home

Misgs Josephine McGilchrist,
Miss Eloise Buck and Mrs. Wil-
lard Marshall entertained the
Kappa Alpha Theta alumnae at
the former's home on North Sum-

mer street Thursday night at a e

smartly arranged affair,
*~ During the evening the group
sewed for the Salem General hos-
. A late supper was served
the hostesses and spring flow-
the decorative note.
at the se'ving table
Mrs. Clifford 3rown and
George Hug
“Those present wére ‘irs. George
Hug, Mrs. Hugh Rosson, Mrs.

2E

Carson, Mrs. George 8. Hoffman,
Mrs. Willilam Deeney, Mrs. James
_Bears, Mrs. Roy 8. Keene, Miss
Gepevieve Reed, Mrs. Donald Me-
Cargar, Mrs. Frank Chapman,
Misg Eloise Buck, Miss Josephina
MeGllchrist and | Mrs. Willard
Marshall, ) .' E
e ‘bl

at, | Narth
street, 1:3_. p. m.

ductor w to radio
Rose B: pton, Bohﬂm
and a popular opera.

Il Trovatore, composed by Giu-
seppe Verdi, today’s opera broad-
cast by the Metropolitan Opera
company in New York, was first
performed in Rome in 1853 and
since then has remained popular
with aundiences in Europe and the
Americas. The broadcast, which
may be heard in the music room
of the Salem public library, will
be released over KEX from 10:55
g.m. to 3:05 p.m. Librettos and a
gcore are available to those listen-
ers who wish to follow the action
of the opera.

The cast is as follows:

s MRS Milanovw, an
k:mmw.klummmmmh:
Inez. ..__.._..._..'}'hln V%upt?no

"-I-I'ﬂ or
o":.':f‘?;m:'_’m“‘ Bonelll, “'{'E"‘

Berrando.....— . e ¥ AEg RN 0
Bl Giordase Paltrivieri, tenor

Hans Wilhelm Steinberg, who
has assisted Arturo Toscanini this
season in preparing the NBC or-
chestra for symphony concerts,
will conduct tonight over KEX
from 7 to 8:30.

dymphouy Xo. 4 in E flat ‘‘Roman-
tisehe'' .. Bruckner

Fireworks ..... ..o oo ... Btravinski
The Sorcerer's Apprentice............... Dukts
Emporor Walts .. .........Johann Strauss

KEX, 9-10 a.m. — Radlo City
Music hall, Erno Rappe, conduec-

10 a.m.—Gilbert and Sullivan
operetta: Patience.

KGW and KOIN, 10:30-11 a.m,
—Broadcast from Belgrade, Jugo-
slavia with Prince Paul, regent
and a symphony orchestra. Salute
to New York fair.

KOIN, 12 m.-2 p.m.—Joseph
Knitzer, violinist, will be soloist
with the New York Philharmoniec-

~ Clifford Brown, Mrs. Wallace Symphony orchestra; John Bar-

birolli, conducting:

Overture to ‘‘Rosamunde’’......_Schubert
By-plon? No.8in F...cooe.........Brahms
““Poeme’’ for violin and orchestra........
S ——— T} 17T )
!‘:ilrlt for wiolia and orchestra.... Ravel
Polks and fugue from ‘‘Behwanda’’......
Weinberger
KEX, 2-2:30 p.m. — Metropoli-

«lan opera at auditions.

Club Meetings Held at
YWCA During Week

The YWCA been the scens
of much activity' this week with
several organizations meeting.
The Camp club met at the YW
Thursday night and did handi-
eraft work under Llhe direction
of Mrs. Jeanne Shelfon. They
made ivy bagket containers, :

The Escaleéra élub council met
on Wednesday and made plans
for the St. Patrick’s party to be
glven March 8 1o which young
business girls will be invited.

% The high school Girl Reser.es,
Try-Y elub, me{ at the high
school Friday afternoon and
heard Miss Frances Virginie

~ Melton give an interesting trave-
logue on Alaska.

The public affairs committee
of the YWCA met on Thursday
morning with Mrs, Willlam E,
Kirk, chairman, presiding.

L] L L]

The Home Missionary society
of the Jason Lee church will
meet o Wednesday at the home
of Mrs. Melvin Johnson at 725
Court street. Om the program
will be Mrs. A. J. Vick and Mrs.
L. B. Waterman, district secre-
tary, Tea will follow the meet-

3:30-4 p.m.—New Friends of
Music symphony; Fritz Stiedry,
conductor. Haydn-Bach series:

5-6 p.m.—Cleveland symphony
orchestra. ;

KOIN, 8-7 p'm.—Robert Viro-

vai, violin sensation of the year, _

will be soloist on the Ford Even-
ing hour with Eugene Ormandy,
c_ondnet!n::

Entrance of the Gods inte Valhalls
from ‘‘Das Rheingold''.......... Wagner
4 Orchestra
Rondo from Fifth Coneertp in A major
. ' s ... Mozart
Mr, Virovei and orchestra

Chorale prelude: Jesun, Joy of Man's
Desiring ..o vvivreen. Bach
Chorus and orchestra
Morch from ‘‘Syriphony Pathetique''
R eiveen Tehaikowsky

Danse Espaguole ..................De Falla
Mr. Virovai and orchestrs
Tales from the Vienns Woods_.......... ...
S e i ... Johann Btrausa

" Orchestra
| RS —— -

" Orchestra
O Lord, Thy People Gathered Here. .
S 11T

"'Chorus, audierce and orchestra

KGW—7-8 p.m. — Rose ‘Bamp-
ton will be guest soloist on the
Circle program, singing three
numbers.

L L L ]

Mrs. Albert Bilbrey will enter-
tain the members of the Pythian
Sister officer's club at her home
Saturday evening, March 4th.

A ‘y atctcﬂen

_gty[e-: .gmt'[ej

Ty

e

e
Sy
-

e

ty

MAXINE BUREN—Women's Editor-

"%E_!F;"~~]|§5‘ﬂ!‘"P!|]|--"

" g e ‘.-

COMPETING—Three of the
the inter-club carnival to be held

high
March 10 are

school club

club, Gloria Cottew, photo club and Kathleen Broer, Latin club,

princesses who will compete for position of queen of
left to right, Mildred Brooks, representing soclal science

Rapbaterians to
Give Reception
Following Glee

An interesting affair to fol-
low Freshman Glee tonight is
the informal reception for which
the Raphaterians will be host-
esses in the Carrier Room of the
First Methodist church. This Is
an annual affair to which alum-
ni and friends are invited.

Presiding at the serving table
during the evening will be Mrs.
Pruce R. Baxter snd Mrs. Charles
E. Bates. Members will assist
about the rooms and daughters
will assist in the serving. Daffo-
dils and other spring blooms
will be used about the rooms.

The committee arranging the
affair intludes Mrs, Morton E.
Peck, Mrs. Waldo Mills, Mrs,
Charles Sherman, Mrs. A. .. Sle-
wert, Mrs. Ray Smith and Mrs.
Tinkham Gilbert.

Hostesses are Mrs. "ames Helt-
gel, Mrs. Carle Abrams, Mrs. C.
B. Bates, Mrs. Grover C. Bellin-
ger, Mrs. H, 8. Gile, Mrs. Floyd
Utter, Mrs., Charleg Sherman,
Mrs. Waldo Mills, Mrs. A. A.
Siewert, Mrs. Roy @ ewlitt, Mrs.
Ronald Glover, Mrs. A A,
Schramm, Mrs. Ray Smith, Mra,
Tinkham Gilbert, Mrs, Morton
E. Peck, Mrs. Lee Unruh, Mrs.
Otto J. Wilson and Mrs. Asa
Fisher. -

L] L ] L]

Mr. and Mrs. P. W. Jewell of
Corvallis are guests at the home
of Mr, and Mrs. W. H. Niccolson
while visiting the legislature.

Pattern

If plumpness is your problem,
choose Pattern 4061 for your
smart, new shirtwaist froek. It's
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Mrs. Rottink Honors
Golden Rule Class

Mrs. William Rottink entertain-
ed the Golden Rule class of the
First Evangelical chureh on Mon-

day afternoon at her North High
street home. Mrs. John Sills and

Mrs. W. & Matthes were assisting
hostesses.

Mrs. A. J. Engelbart led the de-
votions and Mrs. Wikoff spoke on
“Christianity in Russia.” After an
afternoon of music and games re-
freshments were served by the
hostess. Spring flowers and pussy
willows were used about the
rooms,

Those present were Mrs. David
Korb, Mrs. L. L. Thornton, Mrs,
Fred Siewert and Beverly Jean,
Mrs. A. Barnick and Victor, Mrs.
Oscar I. Paulson, Mrs. A. J. En-
belbart, Mrs. G. E. Wikoff, Mrs. F.
E. Barnick, Mrs. W, H. Scharf,
Mrs. W. A. Matthes, Mrs. John

. 8ills and Mickey, and the host-

ess, Mrs. Willlam Rottink.
s o @

Mrs. Paulus Hostess
To Alumnae Group

Mrs, Otto K, Paulus was host-
ess to alumnae of Delta Phi so-
rority and a few additional
guests Thursday night at her
home. During the evening the
pictures of Dr. David Bennett
Hill were shown. A business
meeting was held and refresh-
ments served by the hostess.

Special guests were Mrs. Louis
Bunce, Mrs. Allan Flavelle, Mrs,
Thomas Danaher, wives of the
Art Center instructors, and Miss
Helen Nelson, instructor, Mrs.
W. T. Jenks, Mrs. Fred Alban
Welil and Mrs. Nellie Notson,

Alumnae present were Mrs, V.
M. Backett, Miss Bertha Babhcock,
Miss Marian Bretz, Miss Dorothy
Lipps, Miss Margaret '  Hauser,
Miss Josie Acklin, Mrs. Vern
Bain, Mrs. Joseph Felton, Mrs.
David Lewis, Mrs. Delvin Dur-
ham and Mrs. Otto Paulus.

L ] L L]

Mrs. H. C. Ramey was hostess
to members of the Pringle Wom-
en’s club Wednesday at her home
on Baxter road with Mrs. Ed
Kottek, sr., assisting. Luncheon
was served at noon. Preseat
were Mesdames L. Laigle, E. A.
Hoge, Charles Spurlin, G. Martin,
J.. Fabry, sr., C. Grabenhorst,
George Adams, M. Adams, J.
Naslin, H, Melchert, *, A, Bow-
man, L. Lorentz, O. B. Davis, F.
Clark, J. Henry, F. Wiltsey, C.
Turnidge, P. Gurgurich, J. Rob-
ertson, E. Kottek, jr., H. C. Ra-
mey, Ed Kottek, sr., E, Sieffert,
G. Davenport and W. Reed.

L ] L ] L

Book and Thimble club met
at the home of Mrs. Fred W.
Kubin with Mrs. Albert Isaak
assisting, Present were: Mrs.
Charles Schwartz, Mrs. L. F.
Brown, Mrs. Charles Hathaway,
Mrs. Ross Dawrell, Mrs. Albert
Isaak, Mrs. H. A. Hotte, Mrs.
Charles Adams, Mrs. Ray T.acay

and Mrs. Fred W. Kubin. The

club will meet on March 18 with
Mrs. Ray Lacey.
- - »

Dr. Rudolph E. Kleinsorge of

Silverton will give the fourth in a
series of garden lectures Mon-
day night at the YMCA lobby at
7:30 o'clock. Dr. Kleinsorge'’s
subject will be “Iris.” He is one
of the leading iris growers in Ore-
gon and will tell of many new
varieties,

Asparagus Seen
At Markets
Today

Asparagus has made its appear-
ance at local markets in earnest
and will be a regular part of the
fresh vegetable displays for sev-
eral months. Imported from
warmer climates, it heralds the
coming of other vegetables to_pro-
vide variety for menu makers.

Greens include excellent spin-
ach, good mustard greens and
Swiss chard, Cauliflower and broc-
coli provide vitame s for winter

ma}na.
rtichokes are big and fat and
good.

Brussells sprouts and cabbage
add to the vegetable variety.

Radishes, green onions, toma-
toes, peppers and even cucumbers
are available for salads.

Celery is excellent as wusual,
fresh peas are available.

urnips, carrots, parsnips, beets

d new potatoes are shown in all
markets,

Cranberries remain as a staple
fresh food.

Among the fruits there are
limes that are very inexpensive for
this wusually high - priced treat,
grapefruit and oranges are abun-
dant,

Bananas are good, and specials
are usually to be found.

Apples are found in several va-
rieties.

President J. A. Churchill of
Monmouth Normal school enter-
tained at dinner last night at the
Marion hotel in compliment to a
group of friends. Mr. and Mrs. J.
F. Elton of Portland were among
the out-of-town guests and covers
were placed for over 30 guests,

. L] -

The large collection of orig-
inal watercolors by Walt Disney
are on display at the Salem Fed-
eral Art Center beginning to-
day. The group Is expected to
attract the largest audience of
any previously scheduled exhib-
fts. The puh!.!c ‘1.3 levited.

Mrs. Albert Bilbrey will be host-
ess to the Pythian Sister Officer’s
club at her home tonight,

In the Valley
Social__ Reg]_rﬂ

DALLAS—Mrs. Harold D. Pe-
terson of Dallas, state president
of the Oregon Federation of
Women's elubs, will be the hon-
ored guest at the regular meet-
ing of the Dallas Woman's club
on Tuesday afternoon.

A one o'clock luncheon will
be served and during the lunch-

eon hour Mrs, Pete'son will
speak on “Echoes From Wash-
ington.” -~

Mrs. Harvey Carpenter, . presi-
dent,. will preside at the business
meeting following.

During the afternoon
Henry Harris of Portland, art
chairman of the Oregon Federa-
tion of Women's rlubs, will-
speak., A musical program, ar-
ranged by Mrs. Ivan E. Warner,
will include: Vocal solo by David
Waite and by Donnie Hughes'
and readings by Miss Beth De-
Lapp of Salem.

Luncheon hostesses include
Mrs. C. B. Phelps, chairman, Mrs.
Howard J. Eastman, Mrs. C. W.
Low, Mrs. Maurice Dalton and
Mrs. Cecil Dunn.

-

Simple Laura

Whether beginner

- with the knitting needles you can

ing or decreasing—just straight PATTERN NUMBER, your NAME
knit! Pattern 18520 contalns and ADDRESS.

~ Jiffy Knit Your Way to Fame With
Wheeler Square

Recipes vaen
Utilize Meat
Leftovers

Two good meat pies should be
included in the regular list of re-
cipes to be included frequently in
menus. Leftover meats will serve
admirably in meat pies.

BEEF STRAK PIE

-8 tablespoons butter
water
2 tab flour

1% tablespoon Worcestershire
sauce :

14 teaspoon celéry salt
1% teaspoon salt

. Pepper

Cut the steak and kidneys into
smal] cubes and brown them thor-
oughly in the melted fat. Adi the
chopped onfon, salt and pepper
Nearly cover with bolling water
and simmer gently until the meat
is very tender (1<1% hrs.). Mix
flour with & little cold water and
thicken the broth. Add eelery salt
and Worcestershire sauce and
place mixture in casserole or bak-
ing dish. Prepare regular pastry
and roll out to fit top. Cut a eir-
cle from the center or make cuts
in the pastry in the form of spokes
of & wheel. Make a heavy edge

and bake for 20-25 minutes in a
hot oven.

VEAL AND HAM PIE
7 1 cup cold veal, 1 cup left-over
ham chopped, or 1% cups
veal. % cup ham
1 cup left-over gravy
14 teaspoon pepper, dash cay-
enne
green pepper chopped or one
pimiento
4 chopped onion
13 cup white sauce made from
12 cup milk, 1 tablespoon
butter and 1 tablespoon
flour
1 tablespoon W or c estershire
SAuce
Mix the sauce; seasonings and
gravy. Add the cit meat and place
the mixture i an oiled casserole
or in individaul ramekins. Over
the top place biscuits close toge-
ther. Bake in an oven hot at first
and gradually reduced to moder-
ate until the biscuits are brown
and baked, (15 to 20 minutes.)
Mashed potatoes, cooked rice or
bread dressing may be used in-
stead of the biscuits for a top cov-
ering. :

b3
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Creamed Salmon Tops
Hot Biscuits

A new variation of a family
dish uses cornmeal or farina to
thicken.

CREAMED SBALMON ON HOT

BISCUITS
Put 1 cup milk and 2 table-

“Today’s Menu

.,.‘ﬁ.@ )d sandwich will be-

Toasted bacon and egg sandwiches
Creamed peas and carrots
Celery and pickles
Potato chips
Rhubarb Betty
* 9 ]

SUNDAY
Jellied apricots
Veal fricassee with vegetables

Parsley potatoes
Chocolate nut sundae
» L .

MONDAY
Celery-asparagus soup
Baked pork chops
Corn and green peppers
Baked apples
Mint, marshmallow sauce
L " L ]

Honey, Chocolate Make
Frozen Dessert

Honey and chocolate combine to
make an intriguing frosem des-
sert, Here is the recipe for this
dressy mixture,

HONEY CHOCOLATE FREEZE

1 square unsweetened echoco-
late, cut in pleces
i cup milk
Ripe banana

35 cup strained honey

14 teaspoon salt

2 egg whites »

1 teaspoon vanilla

Add chocolate to milk in top of
double boiler and heat, When ¢ho-
colate is melted, stir until thor-
oughly blended. Cool. Force bana-
na through fine sieve, measure 4
cup puree and place in bowl. Add
remaining inrredients and beat
with rotary or electric beater un-
til very stiff and creamy (6 to 10
minutes), or until mixture has
lost its spongy texture. Gradually
fold in cooled chocolate mixture
and blend thoroughly. Turn into
freezing tray of automatic refrig-
erator. Set temperature control at
coldest position and freeze, with-
tou stirring, 2 to 3 hours, or until
firm. Or turn mixture into mold,
cover tightly, and pack in equal
parts of ice and ice-cream salt 4
to 6 hours. Serves 4 to 6.

spoons cornmeal in a double boil-
er. Cook about 15 minutes, stir-
ring constantly. Flake 3§ pound
cooked salmon and add to the
milk, Cook 5 minutes. Then add 1
teaspoon salt, dash of cayenme, 2
eggs well beaten and 2 table-
spoons butter. Mix well and ecook
a few minutes longer. Serve pip-
ing hot on split baking powder
biscuits.

R. C. GEURE
invites you to

Well Come Inn

4 Milea West on Dallas Hiway
For Chicken Dinners—380c

lair,

New Percolator Makes
One or Two Cups

They're not forgetting the
man or f,who likes a lone
cup of coffee, even if the family
is Indulging in tomato juice or
hot chocolate for breakfas!.
They thought of him especially
when they designed and made
& new two-cup. percolatdr, called
a percolette, that will make
enough coffee for ome serving,
and make it guicklx,

The designer produced an at-
tractive and efficient little atf.
it's made by omne of the
leading aluminum wutensil com-
panies, is squatty so it will not
tip easily with & large bottom so
it heats quickly. The new utensil
is selt measuring for convenienc:
and is a simple affair to wash.
Add it to the gift list for bach-
elor, bachelor-girl, husband or
housewife.

Apples Spiced to Blend
With Meat Flavor

Spiced baked apples make an

excellent ncéompaniment for
roast meat or meat loaf.
There are several good baking

apple varieties in the market now,
notable among them is the Rome
Beauty which holds shape and re-
mains firm,

To prepare spiced baked apples,
remove the cores from apples and
peel them down about one inch
from the stem end. Place in a bak-
ing dish with a small amount of
water and fill each core cavity
with a tablespoon of sugar and a

piece of cinnamon bark. Stick
elght or temn whole cloves into

peeled sections of each apple and

bake in a 325 degree oven for 45
minutes.

Observe Birthday

SUBLIMITY — Mr. and Mrs.
John Stuhr and family, Guy and
Jean Butler, Mr. and Mrs. Her-
man Hoeshen and Mr. and Mrs.
Clifford Stdhr and son Jackie,
gathered at the J. T. Hafner

home to help Mrs. Hafner cele-
trate her birthday.

roR
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ORDER THE NEW

ANNE ADAMS o

| 1939
PATTERN BOOK 2

Mrs. | |

THE route to Spring glamour
takes you STRAIGHT to this

new ANNE ADAMS

PATTERN

800K ! Order it today, and make
yourself the finest spring ward-
robe you have ever owned. It’s
illustrated in color, and just
brimming with the latest style-hints for miss
and matron, stout and slim, tot arid “growing-
up.” Besides, you'll find every page helpful

to your budget—whether it’s day, afternoon,

PATTERN 1820
flustrations of it and of stitches;
materials required; photograph of

party or sports clothes you’re planning! Such
a complete array—from cruise togs and wed-
" ding attire, to graduation modes and lingerie!
Sew now . . . and be ready for Spring EARLY]
SEND FOR YOUR COPY!
~PRICE OF PATTERN 15¢, BOOK AND PATTERN 2S¢

PRICE OF BOOK 15¢

‘The Oregon Statesman

PATTERN DEPT.
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