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the first party puesis were
Elmer McKee, Mrs. Charles
Clio Cashatt, Mrs.
ppe, Mrs, Ira L.
Ralph Allen, Mrs.
ith, Mra. A. B, Ut-
L. Blodgeit, Mrs.
Mrs. Darid Wright,
ercer, Mrs. D. X.
Lea Gibson, Mrs.
cDonald and Mrs. Carl
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On Wednesday covers were
" gplaced for Mrs. A. E. Ullman,
l!l. Glenn _Paxson, Mrs. Saul
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Mrs. Georgé -Rhotens, Mrs.

E. Thomas, Mrs. Kenneth

Mrs. Estill Brunk, Mrs,

coom. Mrs Glenn Hoar,

m Clifton Mudd, Mrs. Oscar
| Cutler,

Mrs. Ralph Wirth, Mrs.
Qeorge R. ' K. Moorhead, Mrs.

_Miller B, Hayden an’ Mrs. Otto

Hoppes,
i’-hv
‘Mrs. Geoige Ho.‘.!mu

‘lll.
: M. Donuldson, Mrs. E.

- ‘,l. “hl Mrs. George Neison,
‘B Richard A. Meyer, ; Mrs.
: m:fﬂl!. Mrs. B. E. Owen,
«hrmﬁ

guests for mnesxt Wed-
Mrs. A. C. Gragg,
Neuman, Mrs. Phil-
‘Mrs. Hzﬂ‘h Lietz,
clrl hm ‘John

n.

Kennedy, and Mrs.
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m- McK,-y to’ Be Feted
On ]
h llnry Iclhr. daugh-

and Mrs. Douglas Me-
v ﬁ,'ﬂlbﬂhﬂﬂloﬂueu-
£ on of her 12th birthday to-

e m y hours of 4 and

wil
Ross Holts and Miss
Shirley McKay. “Snow White and
ris” will be used
decorations.
will be Miss Mary Lou
Miss Janet Waldron, Miss

s
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Miss Shirley Kennedy.
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M of Mrs. Nora
‘of Portland, and
l'l. ‘Walter Spaulding,
be interested (o ‘learn that
has left for Pasadena, Calif.
visit with

to her ‘son-in-law and
daughter, Dr. Mrs. Linus
Pauling (Ava len  Miller).

_ Mrs, Pauling is a former Salem

girl and Dr. and Mrs. Pauling
are leaving in .lm ob a lecture

hl!lllnro’i.

; Schneider's dining

CLUB CALENDAR

. March 24 .

Woman’s Bible eclass First
Methodist church with Mrs
Oren Stratton, 955 Belmont
street, 2 p. m,

Barbara Frietchie Tent, No.
2, Daughters of Unmion Vet-
erans of Civil War meet at
WCTU hall, 8 p.m.

Tuesday, March 28
Salem Women's Press club
with Mrs. Don Upjohn, 964
8. Liberty street, 1:30 pm.
Dessert luncheon.

S 1E

Books to ald music appreciation
have been added (o the Salem
public library. Among the recemt
acquisitions are “What to Listen
for in Music” by Copland, “What
We Hear in Music” by Faulkner,
“Listening to Music” by Moore
and “Musie Is My Faith” by
Mannes. “My Wife and I” by Ho-
mer is an interesting account of
the lives of Louise Homer and
her husband, the famous compos-
er.

The appearance and usefulness
of the music room has bheen great-
ly improved by the addition of the
grand piano willed to the library
by Joy Turmer Moses. The ex-
cellent music collection included
in the bequest is being cataloged
and will soon be placed in the mu-

sgie room.
L ]

Bm.hdly Party Wlll
Honor Jimmy Allen

Irl. Reynolds Allen is enter-
taining with a delightful infor-
mal party this afternoon at her
North Chureh street -home for
the pleasure of ihe first birthday

- of her som, Jimmy Jay.' A group

of mothers and their young chil-
dren bave been biddem to attend.
Refreshments will be served
late in the afternoom and bou-
quets of spring blossoms will be
festive about thée rooms.
Honoring Jimmy Jay, will be
Mrs. Robert Herrall and Linda,
Mrs. Eugene Tupké® and Jean
Ann, Mrs. Robert Joseph and
Bobby and Billy, Mrs. Thomas

." Drynan and Bobby and Tommy,

Mrs. Aldem Adoloh and Shirley
Ann, Mrs. Homer L. Goulet and
Phillip, Mrs. Leon Perry and
Miss Margaret Wugner,

L ] - L

Reserve Officers’ Wives
Feted on Wednesday

A group of the Reserve Offi-
cers’ Wives met informally for
dinner Wednesday - might at
room. Later
bridge was in play at the home
of Mrs. Verne Jiller. Assisting
hostesses were Mrse. Homer L.
Goulet and Mrs. Willlam Ham-
mond.

Mrs. Robert Herrall was an
additional guest and others pres-
ent were Mrs, Kenneth Dalton,
Mrs. John H. gley, jr., Mrs:
George W. Ritteman, Mrs. Robert
Taylos, Mrs. Labaw Mrs,
Francis Wade, lrs. Chester
Fritz, Mrs. Ward Davis, Mrs,
Reynolds Allen, Mrs, Homer L.
Goulet, Mrs. Willlam H. Ham-
mond and Mrs. Verne Miller.

[EVERY FAMILY GOES FOR
|THIS QUICK SAVORY MEAL

- Society . . Musie . . Food .

Hostesses Fete
Matrons Today

At Bridge

Mrs. Thomas B. Kay has bid-
den members of the O. T. club
to = smartly arranged luncheon
today at Godfrey's with an after-
noon of contract to follow at the
Kay home on East Washington
street. Mrs. Charles Gray will
be an additional guest.

Those irvited are Mrs. John
L. Rand, Mrs, U, G. Shipley, Mrs.
Charles Robertson, Mrs. Frank
Spencer, Mrs. Russell €atlin,
Mrs. Frank Snedecos, Mrs. Sey-
mour Jones, -frs. Reuben P,
Boise, Mrs. George A. White,
Mrs. Homer 3joulet, sr., Mrs.
Joseph Beveridge and Mrs. Frank
Benson,

Mrs. Anunsen Hostess

Mrs. Fred S. Anunsen will
preside at 1 o'clock lunc::z
today at her Leslle street 3
dence for members of her bridge
club, Several hours of contract
will be In play following the lun-
cheon hour.

Guests will be Mrs. Harley
White, Mrs. David Wright, Mrs.
Elmer Daue, Mrs. O. A. Olson,
Mrs. Eric Butler, Mrs, Claire
Vibbert, Mrs. Leon
Mrs. Mose Adams, Mrs. F. G.
DeLano, Mrs. Elijah Kurtz, Mrs.
Ray Yocom and Mrs. Fred Anun-

sen.
. L L]

'Auxililry‘ Plans Sales
Of Poppies

Further plans of the Poppy
committee of the American Legion
Auxiliary have been progressing
in readiness for the sale in late
May. Mrs. Paul Ficke, local chair-
man bhas announced her eaptains
and chairmen., Mrs. J. H. Turn-
bull is director of sales and the
captains are: Mrs. Willlam Taw,
Mrs. Frank Marshall, Mrs, Walter
Spaylding, Mrs. Merle Travis, Mrs,
James Fisher, Mrs. Frank Jirak,
Mrs. Leon Brown, Mrs. John A.

‘Olson, Mrs. Jennie Bartlett, Mrs.

Harold Perkins, Mrs. Phillip Cor-
bett, Mrs. Elbert Bradford, Mrs.
Arnold Krueger, Mrs. Richard
Meyers, Mrs. Martha Brady and
Mrs. Gladys Mason.

The advance contact will be in
charge of Mrs. Leon Brown; ra-
dio, Mrs. Don Madison; speakers,
Mrs. Walter Zosel; - junior auxil-
fary, Mrs. James Fisher and Mrs,
Leif Bergsvik; window display,
Mrs. Stanley Krueger; luncheon,
Mrs. A. M. Johnson; office and
tables; Mrs. Willlam Myers; din-
ner, Mrs. Gustave Erikson; publi-

city, Mrs. Austin Wilson.
L] L ] L ]

Recital Features
Piano Pupils

Students of Mrs. Jessie F. Bush
will be presented in recital tonight
at the YMCA. Mrs. Bush will be
assisted by Miss~Elva Singletgn
and Miss Ina Bennett. The pro-
gram includes:

EM and Falry. ..o
Blacksmith

Tumbling Clowns..........
Fairy Footsteps...........
Waljs in A at
Pixles Riding Horseback...

Ruth Barber

Goorge Halverson
..Peggy Pazxson

‘Rath Anderson
A Cnnouu Slmy " ll;u Fern Walker

Wood Nymphs an-p

Tumble Weed.. .Panline Miller

Wake With the Dawn.. ...L.eoncoralle

She Never Told Her Love.. ....... Haydn

Bird Raptures . veere.Bchneider
Elva Bu;hwn Yoice

Ina Bennett, piano

To a Water Lily .
Knight Rupert ................Barbara Ricketis

By a Meadow Brook............Glenng Walker

Gigne
Raindrops cerssaseeed8cqueline Judd

Becond llu'ﬁ-l:;-n -
Rustling of Spnng W, ..ﬂ:rjorie Rosemann

Mrs. Robins Hostess
On Thursday

Mrs. A. E. Robins was hostess
to members of the Neighborhood
club at her South Church street
home Thursday afternoon. The
afternoon hours were spent in-
formally and tea was served by
the hostess.

The guests were Mrs. Edwin
Viesko, Mrs. Knight Pearcy, Mrs.
William Mott, Mrs. Robert Board-
man, Mrs. Chester A. Downs, Mrs.
David Bennett Hill, Mrs. Michael
Panch. Mrs. Carl W. Emmons,

Mrs. Oliver Huston and Mrs.
Robins.
L ] L ] L]
Members of the Amaranth

sewing club met on Wednesday
with Mrs. Paul Miller. Mrs. J.
Vinton Scott gave a travelogue
on the South Sea Islands. Mem-
bers of the club who were pres-

Jent were Mrs. A. A. Taylor, Mrs,

Evereatt Booster, Mrs. Albert
Boock, Mrs. Malcolm MecDonald,
Mrs, F, E. Mercer, Mrs. George
Lane and Mrs. George Tucker.

Gleason,

MAXINE BUREN—Women's Editor

.gtyle .- _sz'/e{ = = = by Gretchen

4 Z shoes “ longer!"
Beware, then, girls of following up the Victorian picture you strive

for, with Victorian ideas of feminine inactivity! Thank goodness,
huge modern strides and a rapid pace are granted in superfluous

by these

ing skirts. The one on the left descends from

measure spinn

a black silk crepe basque bodice. White valenciennes lace, edging
collar and tab all down the front. add frosting so appetizing to the
eye. Periwinklé blue is back, with side gathers (right) in the skirt

and meckline.—Copyright, 1939,

Esquire Features, Inc.

Nebraska Women Mesk
At Flathers’

The Nebraska ladies auxiliary
met at the home of Mrs. L. I,
Flathers on Wednesday for the
business meeting and social hour,

Members present were: Mes-
dames Gertrude Van Houdenos,
A. L. DaMoude, E. N. DeHut, Edna
Gilkey, Otto Erthum, R. M. Cham-
bers, R. E. Abernathy, Blanche
Stuart, E. 0. Axelson, L. E. Da~-
genhardt, Lura Tandy. Clara Me-
Derby, A. P. Milsom, R. C. Erick-
son, Clyde Farley, Aura Williams,
W. W. Rolofson, William
Matthies, Myrtle Fussell, Roy
Schroyer, Jessie ‘Snapp, Harry
Kimble, and Mrs. Flathers. Addi-
tional guests were: Mrs. John Ba-
ker, Mrs. Dorothy - Thompson,

Mrs. A. Ashton, Mre. E. M. Bum~ -

gardner and Mrs. Ben Walter, The
group will meet with Mrs. Edna

Gilkey on April 26.
L] L]

L

Bridal Shower Honors
Miss Mayhill

A bridal shower and dinner
were givem to Miss Audrey May-
hill on Wednesday night. Present
wera Mrs. J. Verdieck, Mrs., B.
Baker, Mrs. Charles L. Taylor,
Miss Verla Hill, Miss June Gard-
ner, Mrs. Grace Swanson, Mrs.
LaRa Hyde, Mrs. Gladys Smith,
Mrs. Ora Johnston, Mrs, Ada Gra-
ber, Miss Mildred Sherman, Miss
Rozelle Mason, Mrs. K. McCarroll,
Mre. Gilbert Anderson, Miss Thel-
ma Strand, Miss Eileen Wilson,
Mrs. Bernice Kitchen, Mrs. Flor-
ence Kumler, Miss Katherine
Sharpnack, Miss Evelyn Millikan,
Mrs. Tillie Bonney, Mrs. Haszel
Lady, Mrs. Sue Rudie, Mrs, Alice
Welch, Miss Arlene. Moffit, Mrs.
Marion Lais, Miss Vivian Ash-

ford.
e e o

Mr. and Mrs. Walter Holts are
entraining today for a three
weeks trip which will take them
to Chicago, St. Louis and Lin-
coln, Nebraska. Enroute home
they will go to Sam Francisco
and view the Golden Gate Expo-

sition.
e *» @

A dancing party will be spom-
sored by the Kingwood American
Legion on Baturday might at the
hall on Parkway drive in West
Salem. On the ccmmittee are
Mr. Emmett Dickson, Mr. Wil-
liam Reed, Mr. George Barness
and Mr. Gene Dietz, The public
is invited.
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Cough Syrup

Surprise Party Given
For LeRoy Gray

Mr. and Mrs. E. L. Gray were
hosts at & surprise party for their
son LeRoy on the occasion of his
birthday, at their home on Wed-
neaday night. Cards were in play
during the evening.

Guests included Mr. and Mrs.
Alwin Weickert of Silverton, Mr.
Alfred Lorraine, Mr. and Mrs. A.
R. Barton, Miss Faye Edgington,
LeRoy Gray, Miss Yvonne Gray,
Mr. Carvel Leighton, Mr. Robert

A. Brown.
L » *

Violin Students Will Be
Presented in Recital »

The Thomas Violin and Plano
studio will present a group of stu-
dents in recital Saturday, 8 o'clock
at the resident studio, 5563 States-
man street. Those appearing will
be Margie Lettekin, Norma Foster,
Ally Maxine Werner, Beverly Mat-
fson, Arline Fromm, Jimmey
Fleck, Margaret Minniman, Monte
Davis, Elsie Walker, Liona Belle
Wallace, Lillian Olson, Roger Fo-
gelquist, Doris Schmidt, Oscar
Minniman, Ernestine Loveland,
Jean Pence, Betty Auer, Margie
McDowell, Louise Aubry, Ruthyn
Thomas, and Francis Schmidt.
Assisting in receiving and about
the rooms will be Mrs. 0. J. Fo-
gelquist, Mrs. Ward C. Davis, Mrs.
Robert Fromm, and Virginia Tom-
kins. Interested public is invited.
L] * -

Mrs. Barker Honors
KCKT Members

Mrs. Fred Barker was hosiess
to members of the KCKT club
Thursday afternoon at her home
on North Cottage street. The
rooms were decorated with daf-
fodils and the tea table was cen-
tered with a bouquet of spring
flowers in the pastel shades. Mrs.
A. A. Graber assisted the hostess.

Those present were Mrs. Ray
Clark, Mrs. E. J. Donnell, Mrs.
A. A. Graber, Mrs. Hattie Given,
Mrs. Nellie Knox, Mrs. Mary Rog-
ers, Mrs. Della Schellberg, Mrs.
Alma Thompson, Mrs. Roy Was-
sam, Mrs. Richard Van Pelt, Mrs.
Lena Townsend and Mrs. Fred
Barker.

Miss Frances Pabst was host-
ess at a shower fo~ Miss Alma
Hoyt on Tuesday. Bidden were;
the Misses Elsie Eschleman, Ma-
bel Rowland, Delphia Kerber,

| Dona Ritchie, Felen Willwert,

Hilda Shoesmith, Elizabeth Wil-
liamson, Elsie Zimmerman, Rita
MacPherson, Margaret Reynolds,
Marjorie Pruitt, Effie Lorens,
Amelia Bolton, Yvonne Bolton,
Riva Davidson, June Wallace,
Sybil Roberts, Ellen Moore, Alt;
Kellogs. Llnrs Beecroft, Dora
~Pabst, Ruth Epps. anllle Tum-
blison, Catherine Friedland and
Mrs. George Lane. g
L ] L ]

Hu. Vera Bassett, leader of
advanced photoiraphic
cookery 4H club of Middle
mn entertained members of
‘ the group on Wednesday. Mrs.
Wayne D. Harding explained
projecu to be exhibitel at the
g fair. Later Ley Barket
_gave & photographic report. The
camp cookery club discussed
llull to be served soon.

Rice Ring Holds Curried
Egg Mixtures

When hot fried rice ring is
turned out on an attractive plat-
ter, is filled with curried eggs, and
surrounded by fresh or canned as-
paragus stalks, it's as good as it is
bhandsome.

FRIED RICE RING

¥ cup butter

1 cup rice

2 cups boiling water

1 teaspoon sait

Coow raw rice slowly in butter
until golden brown, stirring fre-
quently. Add water. Cover closely
and cook slowly until tender,
about 15 minutea. Remove cover.
Add salt and continue cooking un-
til dry. Press into a ring mn!d to
shape.,

CURRIED EGGS

2 tablespoons bufiter

2 tablespoons minced onion

% cup flour

1 tablespoon curry powder

1 teaspoon salt
Dash of cayenne
1 ecup-irradiated e v a p o rated
milk
1 ecup liquid from asparagus, or
water
€ hard cooked eggs
Cook onion slowly in the butter
sbout 5§ minutes. 8tir in flour
slowly, then ‘the curry powder,
salt and cayenne. Add milk and
liquid from asparagus, Cook un-
til thickened. Add hard cooked

eggs, which have been sliced.
¢ * @

Raised Doughnuts Topped
With Maple Icing

Ralsed doughnuts with maple
fcing are a real treat when made
from this recipe:

RAISED DOUGHNUTS WITH

MAPLE ICING

1% eups milk

4% cups flour

1 cake compressed yeast

% cup sugar

3 tablespoons butter

1 egg, beaten

1 teaspoon salt

Bcald milk and cool to luke-
warm. Crumble yeast' and add
with 1 tablespoon of the sugar to
the milk; stir until dissolved. Add
1% ecups of the flour and beat
well, Cover and let rise in a warm
place about 1 hour, Cream butter
and remaining sugar; add egg,
and salt, and add to yeast mixture.
Add remaining flour and place in
well greased bowl. Cover and let
rise in warm place for about 11
hours, When raised, turn out on
floured board and roll ‘% inch
thick. Cut with doughnut cutter;
place on floured board and let rise
in warm place for about 1 hour.
Fry in deep fat until golden brown
and done, turning once. Drain.
Makes about 23 dozen dough-
nuts. Ice while hot with thin eon-
fectioner’s sugar icing flavored
and colored with maple.

] L ] .

Peppers Stuffed to Make
Party Dish

Though peppers are more abun-
dant in markets now, not so much
so that one wants them frequent-
1y for the whole main dish. There's
always interest in a stuffed pep-
per for a main dish when some-
thing dressy is on the menu pro-
gram, Try this:

SALMON STUFFED PEPPERS

Mix with mayonnaise, 1 pound
cooked salmon. 13§ cups of chop-
ped cabbage, %% cup chopped
sweet pickles, 1 cup chopped pea-
nuts, dash of cayenne, salt to
taste. Serve in small green pepper
cups, parboiled, garnish with pim-

entoes, Will serve 10 people.
* * e

Onions Give French
Tang to Carrots

¥

Onlions combine with carrots to
give Interesting flavor to this
much used but favorite vegetable.

CARROTS, FRENCH STYLE

cup cooked carrots.

1 small onion

Salt and pepper

1 tablespoon butter.

Place carrots in skillet. Add
thinly sliced onion, seasonings and
butter. Cook until onjons are ten-
der and serve hot.

e & @

Gloves for spring are keyed to
ghoe colors, for the trend is to en-
sembles that feature a contrast
of two or three shades. Important
in glove and shoe leathers are:
Wine shades of claret and red
burgundy; reddish tans of Japon-
fea and terra ecotta; brownish
tones of mahogany and caramel;
bright blues 'of marine and Pari-

and-

Members of the Book and

Thimble club met at the home of
Mrs. Eay Lacey on Thursday,
with Mrs. D. Williams and Mrs.
J. Gililand assisting, Others pres-
ent were Mrs. L. ¥, Frown, Mrs,
H. A. Hotte, Vrs. Ross Damrell,
Mrs. Charles Adsms, Mrs. J.
Hill, Mrs. Albert Isaack, Mrs.
Charles Hathaway, ¥rs. Charles
Swarts, Mrs. J. McCarthy, Mrs.
Norval Gleason, Mrs, K. Mobley,
Mra. G. Dietz, »irs. J. Hall and

lrs. Fred Kubin.
L ] L ] L ]

Mrs. Virgil Sexton is entertain.
ing informally today for the
pleasure of members of her club.
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PRIMROSES

FishFavored

For Spring
Menus

Three recipes, kind to the bud-
get are these fish suggestions. The
first uses dear old celery, the
second uses flaked salmon, and
the third is an artistic appearing
and wholly deliclous sandwich.

BAKED FISH WITH LEMON-
CELERY BTUFFING
3 cups bread cubes
it cup chopped celery
% cup chopped green pepper
i, cup chopped stuffed olives
13 teaspooms salt
14, teaspoon pepper
1 tablespoon lemon juice
14 cup hot water
14 cup melted butter
2-pound fish.
Combine all ingredients except
fish. Stoff fish with stuffing mix-
ture and fasten fish with skewers.

Place on cheesecloth and bake in

. moderate oven (350 degrees) 115

hours. Serve with sauce made by
beating 2 egg yolks and 2 table-
gpoons lemon julce into 13 cups
medium white sauce.

SALMON SAVORY ROLL-UPS

2 caps flour

% teaspoon salt =

3 teaspoons baking powder

2 to 4 tablespoons shortening

3% to ¥ cup milk

Flaked salmon,

S8ift together flour, salt and
baking powder. Cut or rub in
shortening. Add milk to make a
soft dough, stirring just enough
to make ingredients hold togeth-
er. Turn out on lightly floured
board, knead gently for a half
minute. Roll out dough % inch
thick and cut in strips 3 inches
wide. Spread with flaked salmon
seasoned with Temon juice or pap-
rika. Roll lengthwise. Cut in 3-
inch slices. Place closp together
in ungreased baking pan. Brush
with melted butter. Bake in hot
oven (450 degrees) 10 to 15 min-
utes. Fresh spinach and whole
kernel corm are tasty vegetable
accompaniments for Savory Roll-
Ups.

TUNA FISH SALAD SANDWICH
(Individual eervipg.)

Unsliced bread

1 hard cooked egg

1 cup flaked tuna fish

14 cup diced celery

2 tablespoams mayonnaise

Butter

Parsley,

Trim ecrusts from bread and
slice lengthwise. Cut egg in small
pleces and mix with tuna fish,
celery and mayonnaise. Chop par-
sley and cream together with but-
fer. Spread lightly on bread. Pile
salad filling lightly into center
of slice. Bring the ends over the
filing. Fasten with toothpicks.
Wrap In waxed paper and store
in cool place until ready to serve.
Remove toothpicks, decorate with
radishes and.sprigu of parsley.

L ] e

Apples Join Pork in
Dinner Dish

Apples are spiced to accompany

a dish of leftover pork.
BAKED PORK BLICES

Pork, left from a - r ay be
made into an attractive “Yooking
and delicious tasting dish if spiced
with imagination and mustard.

Cut pork into slices about one-
third of an inch thick, season with
salt and pepper and spread light-
ly with prepared mustard. Place
in a baking dish, and cover with
a4 sauce made from one cup of
leftover gravy, one-half cup of
currant felly, and one tablespoon
of lemon juice, Cut tart apples
into guarters, remove cores and
sprinkle with cinnamon and sugar.
Cook with the meat slices in a
moderate oven until apples are
lightly browned.

| -'I'oday;s Menu

Oysters Norfolk are the main

dish, shorteake ‘s dessert.
Celery sal: d
Oysters Norfolk
Fresh asparagus
s Relishes

Frosen strawberry shortcake
L -

OYSTERS NORFOLK
% cup hot boiled rice
i pint oysters
3% cup white sauce
Butter
Buttered bread crumbs
Caver bottom of a buttered
oven dish with hot boiled rice,
cover with oysters, pour over a
white sauce, dot with butter aand
season to taste. Then repeat.
Cover the top with buttered bread
crumbs and bake in a bhot oven,
400 degrees, for a ha’f hour.
L] L]
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Another Macaroni Mix

Bakes in Oven

There are many many formulas
for macaroni combinations, here is

another but it's good, and a sim- ~

ple one to make.

MACARONI AND TOMATO
AU GRATIN

tablespoons butter
cups macaroni, cooked
cup milk
can condensed tomato soup
cup grated cheese

Melt butter in saucepan and add
the eoocked macaroni. Heat well
and then add the milk. Cook the
macaroni in the butter and milk
until all liguids have been ab-
sorbed by the macaroni. Then add
the tomato soup and grated
cheese. Heat until the cheese is
well melted and the

blended. Serves 6-8.°
L] L] L]
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Stuffed Olives Give
Color to Dressing

Pepper and celery combine with
stuffed olives to be added to may-
onnalse for a good dressing to
serve on vegetable salads. The
stuffed olives give spicy flavor and
attractive color.

OLIVE MAYONNAISE
1 cup mayonnalse
1 tablespoon finely chopped
green pepper
2 tablespoons fimely chopped
celery
14 cup chopped stuffed olives.
Mix ingredients in order givem
and serve well chilled on vegeta~
ble salads.

WOUA SHLECTION ATTRACTIVELY GROUFSD
Om DusessR PLATE COMSITS OF
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SPRING

...1939...

On Parade Now

Join In and Wear the New Bright
Spring Colors

STYLES

New 1939 Ladies

Spring Coats
Spring Suits
Spring Dresses
Spring Hose
Spring
Oxfords
Slrint Pumps

New 1939
Men’s and Boy's
‘ Spring Shirts

Swoies
Polo Shirts
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Golden n_u__le Store
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