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MAXINE BUREN

CLUB CALENDAR

Friday, March 4

Woman's Bible class First
Methodist church with Mrs.
Oren Stratton, . 95S . Belmont
street, 2 p. m.

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

ew

Bridge Luncheons
Are Arranged by
Hrs. Jennings

Mrs. James H. Jennings is
entertaining with a series of
smartly arranged spring parties
this month. The first was held
a wMk ago, the second on Wed-

nesday and the third is planned
for next Wednesday.

One o'clock luncheons were
erred with contract in play dur-

ing the afternoon. The rooms
were festive with bouquets ot
daffodils. violets, -- orsythia and
spring blossoms. The tables were
centered with nosegays of - vio--

letS.: . ,' - .

For the first party eo'sts were
Mrs. Elmer McKee,. Mrs. Charles
Gabriel, Mrs. Clio Cashatt, Mrs.
Harold Phillippe, Mrs. Ira L.
Darby, Mrs. Ralph Allen. Mrs.
Albert C Smith, Mra. A. E. Ut-I-pt

Mrs C L..Blodgett, Mrs.

Today's Mefati
Oysters Norfolk are the mala

dish, shortcake s dessert.
Celery sab d

Oysters Norfolk
Fresh asparagus

Relishes
' Frosen strawberry shortcake

-

OYSTERS NORFOLK
enp hot boiled rice

Vt Bint oysters
Vt cup white sauce
Butter
Battered bread crumbs
Cover bottom of a buttered

oven dish with hot boiled rice,
cover with oysters, pour over a
white sauce, dot with butter and
season to taste. Then repeat.
Cover the top with buttered bread
crumbs and bake in a hot oven,
400 degrees, for a ha:t hour.

(

Another Macaroni Mix
Bakes in Oven

There are many many formulas

i THCSOay, Aiarrn --o
Salem Women's Press club :

with Mrs. Don Upjohn. l 4

S. Liberty street. 1:3 pm.
Dessert luncheon.

- Books to aid music appreciation
have been added to- - the Salem
nnhlt Hhrarv, Amour the recent
acquigiUons are "What to Listen
for in Mlc Dy Copland. "What
We Hear ta Music" by Faulkner.
"Listening to Music by Moore
and "Music Is My Faith" by
Mannes. "My Wife and I" by Ho--
mer is an interesting account of

O

Hostesses Fete
Matrons Todav

m mjjX ISriClgC
Mrs. Thomas B. JCay has bid-

den members of the O. T. club
to a 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 invited are Mrs. John
L. Rand, Mrs. U. G. Shipley, Mrs.
Charles Robertson, Mrs. Frank
Spencer, : Mrs. Russell Catlln.
Mrs. Frank Snedeco. Mrs. Sey-
mour Jones, lira. Reuben P.
Boise, Mrs. George A. White,
Mrs. Homer Joulet, sr., Mrs.
Joseph Beverldge and Mrs. Frank
Benson.

. Mrs. Annnsen Hostess
"

Mrs. Fred. S. Anunseh will
preside at a 1 o'clock luncheon
toda. at br yte street regi- -

..... ivinou, nn. asavia wrigui, jars.
Elmer Daue, Mrs. O. A. Olson,
Mrs. Eric Butler. Mrs. Claire
Vibbert, Mrs. Leon Gleason, '
Mrs. Mose Adams, - Mrs. F. G.
DeLano; Mrs. Elijah Kurtz, Mrs.
Ray Tocom and Mrs. Fred Anun-se- n.

v- , - -
e -

Auxiliary Plans Sales
n nVi ir oppiea
' Further plans of the Poppy
committee of the American Legion

oeen; progressing ;
readiness for the. sale In laU- -

Harold Perkins, rssr as: -
Krueger, Mrs.. Richard

Meyers. Mrs. Martha Brady and
Mrs. Gladys Mason.

the lives or Louise homer ana dence for members of her bridge
her husband, the famous compos- - "dub. Several hours of contract
er. will be in play following the lun--

The appearance and usefulness. cneon hour,
of the music room has been great-- Guests will be Mrs. Harley

rem p

mil UiiOfD
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i i ...j v. ,v,A .AAtinn ,- -" ",,,"u" "
grand piano willed to the library
by Joy Turner Moses. The ex-

cellent music - collection included
in the bequest is being cataloged
and will soon be placed in the mu-

sic room.

Birthday Party Willmu, . .

Honor Jimmy. Allen
. ; : -- r . . - ,

v; Mrs. ? Reynolds AUen is enter-- ;

tainlng " with a delightful . inf or- -
mal party thU afternoon at her
Nnrtk - rhnrjh irMt.hnm for
the pleasure ot the first birthday -

of her son, Jimmy lay." A' group

ForSpring
Menus -

ThrM twritMta. kind to the bad- -

et r these fish snggestlons. The
first uses dear old celery, the
second nsee flaked salmon, - and
the third la an artistic appearing
and wholly delicious sandwich.

BAKED FISH WITH LEMOSy
CELERY STUFFING

3 cups bread cubes
H cup chopped celery

M cup chopped green pepper;
cup chopped stuffed olives

1 teaspoons salt
teaspoon pepper

1 tablespoon lemon Juice
H cup hot water '
4 cup melted butter

fish.' --

Combine all Ingredients except
fish. Staff fish with stuffing mix-
ture and .fasten fish with skewers.
Place on cheesecloth and bake in
moderate oven (350 degrees) 1M
hours. Serve wltb sauce made by
beating X egg yolks and 2 table- -
lP,l.lcv0,?J'!Jn 1 cups

SALMON SAVORY ROLL-UP- S

2. caps flour. - -
teaspoon salt

3 teaspoons baking powder'
2 to 4 tablespoons , shortening

to cap milk v
Flaked salmon. -
&Hi together flour, salt and

hnkinr nawiltr C.nt or rnK In
shorteninx. Add. milk to make a
soft dougbr 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 strlos 3 inches
wide Spread with flaked salmon
seasoned wtth lemon Juice or pap
rika, boh lengthwise. Cut In 3- -
inch slices. Place close together
In ungteased baking pan; Brush
with melted butter. Bake in hot
oven 4 45a degrees) 10 to lSjnin- -
nies. rresn ' spinach and whole
kernel - corn are tasty vegetable
accompaniments for Savory Roll-Up- s.

TUNA FISH SALAD SANDWICH
(Individual serving.)

TJnsliced bread
1 hard cooked egg

cup flaked tuna fish
eup diced celery "

2 tablespoosu mayonnaise
Butter
Parsley.
Trim crusts from bread and

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

Apples Join Pork in
TV tlioliUllXilCl JJISU

Apples are spiced to accompany
a dish of leftover pork.

BAKED PORK SLICES '
. , Pork, left .from a roastjjnay. be
made into an attractive booking
and delicious tasting dish if spiced
with Imagination and mustard.

Cut pork into slices about one-thi-rd

of an Inch thick, season with
salt and pepper and spread light-
ly with prepared mustard. Place
in a baking dish, and cover with
a sauce made from one cup of
leftover graVy, one-ha- lf cup of
currant jelly, and one tablespoon
of lemon juice. Cut tart apples
into quarters, remove cores and
sprinkle with cinnamon and sugar.
Cook with the meat slices In a
moderate oven until apples are
lightly browned.

iiip

"I woald say the first sign of middle age is-- whea. yo notice that your
t . . . r. . shoes last longer!1 .

., - - - - - . ' ... 1.. ' ,

Beware, then girls of folldwlng np 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
measure by these spinning skirts. The one on the left descends from

. a black. silk crepe. basque bodice. White Valenciennes lace, edging

bf mothers and. their young chil-- ;y- - . ram ri, iucu cair-dre- n

have been bidden to attend. " has announced her captains
RefreshmenU wlU v be served "d chairmen. Mrs. J. H. Turn-lat- e

in the afternoon and bou- - bull is director of sales and the'
quets of spring blossoms wlir be captains areJ Mrs. William Taw,
festive about the 'rooms. " ' . " Mrs.- - Frank Marshall, Mrs, Walter

Honoring Jimmy Jay, , will be Spalding, Mrs, Merle Travis, Mrs..
Mrs. Robert Herrall and Linda, James Fisher; Mrs.' Frankr Jirak,

'Mrs. ' Eugene Tupke-- - and Jean Mrs.i Leon Brown, Mrs. John A."
Ann; Mrs. Robert "Joseph and Olson, Mrs. Jennie .Bartlett,.Mrs.

W.E. Hanson, Mrs. David Wright,
Mrs. Ralph Mercer. Mrs, D. X.
Beechler, Mrs. ieo uioson, an.
LTman McDonald and Mrs. Carl
Gnenther. w .!., v-- .-

Bridge Luncheons .j.
On Wednesday covers were

placed ' for Mrs. A. E. Ullman,
Mrs. Glenn . Paxson. Mrs; Saul
Janx, Mrs. George 'Rhoten. Mrs.
Edwin E. Thomas, Mrs Kenneth
Murdoch. Mrs. Estill Brunk, Mrs.

i'W' Hoar,
Mrs. Clifton Mudd, Mrs.' Oscar
Cutler, Mrs. Ralph Wirth, Mrs.
George R. IK. Moorhead, Mrs.
Miller B. Hayden anc Mrs. Otto
Hoppes." .1 :J--v-- ,

Invited guests for next Wed-
nesday . are Mrs.. A. C. Gragg,
Mrs. Lester Neuman. Mrs. Phil- -

Hp Barrett, Mrs. Harris Lists,
Mrs. Carl Emmons.. Mrs. John

, Beakey, 'Mrs. Geoige Hoffman,
Mrs. XK . ' WBiwd, jrw. iu.
B. Gabriel,- - Mrs.' George - Nelson,
Jlrs. Richard ' ' 'AV-- Meyer, i Mrs.
John Brady,-- - Mrs. B. E. Owen,
Mr.. R. H ": Kanndv. and Mrs.
Leif vBergsrik. . .

. -
IVIiss McKay to Be Feted :

On Birthday.
I. Miss Mary Lon --McKay, daugh-

ter
"

of Mr. and Mrs, Douglas Mcr
Kay, will be honored on the oc-

casion of Jter 1 2th birthday to-

day, between the hours of 4 and
7 o'clock with a . dinner served
following, several' hours of games.'
Mrs. McKay will 'be assisted by
Miss Mary Ross Holts and Miss
Shirley McKay. "Snow White and
the Seven Dwarfs" will be used
In the table decorations. V

Guests will be Miss Mary Lou
McKay, Miss Janet waidron, Miss .
Ruth Larsen, Miss Sarah - Ann
ohiing.. Miss Pauy viesko. Miss
jane Acton, miss janet uioson,
Mlaa Janet Riles. Miss Ruth Mov.
nlhan. Miss Charlotte Alexander,
mm Smith, if las . Barbara'
May; Miss Madeline Keene, Miss
Mary Ann Crolsan, Miss Joyce
Reeves and Miss Shirley Kennedy.

' Salem friends of Mrs. Nora
"

Card Miller of Portland, and
mother of Mrs, Walter Spaulding,
will be Interested to learn that
she has left tor Pasadena, Calif,
to visit with' her son-in-la- w and
daughter, Dr. and Mrs. Linua"Pauling t (Ata' Helen Miller).
Mrs. Pauling is a former Salem
girl and Dr. and Mrs. Pauling
are leaving in June on a lecture
tour in EuropeJC-'t'-

for macaroni combinations, here is
another but it's good, and a sim- -
pie one to make.

MACARONI AND TOMATO
. AU GRATIN

2 tablespoons butter
3 cups macaroni, cooked'

cup milk
1 can condensed tomato soup'
4 cup grated cheese

- Melt butter in saucepan and add
the cooked macaroni. Heat well
and then add the milk. Cook the
macaroni In the butter and milk
until all liquids have been ab--
sorbed by the macaroni. Then add
the tomato soup and grated
cheese. Heat, until the cheese is
well melted and the flavors
blended; Serves 6-- 8.

Stuffed Olives GivevColor to UreSSing .

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

OLIVE MAYONNAISE
1 cup mayonnaise
1 tablespoon finely chopped

green pepper
2 tablespoons finely chopped

celery
hi cup chopped staffed olives.
Mix ingredients in order given

and serve well chilled on vegeta-
ble salads.

0m!tjS(yL...

FISH OR MEAT ENTgEE

French Fried Potatoes '

Vebles, Uhir

Coffee, Tea. Milk. Butknatfc.
0CSSERT

riAfocr Frurt Cobbler Ah Motfa.
Spa Ice Cream or Sherbe$,

CAbMofeFruftPleorJbHo
.

Hat eawcW airfmiU tmlm
t--lt It

The SPA
382 STATE ST.

The advance contact will be In Haulers '

charge of Mrs. Leon Brown; ra-
dio, Mrs. Don Madison; speakers, The Nebraska ladies auxiliary
Mrs. Walter Zosel; -- Junior auxil-m- et at the home ot Mrs. L. L
iary,- - Mrs. James Fisher, and Mrs. Flathers on Wednesday for the

o o
I7omen' Editor--

add frosting so appetising to tne
side gathers (right) in the skirt

EM..r. ..c.

ftimnv Partv. Civnr j
For LeRoy Gray

Mr. and Mrs. E. L. Gray were
hosts at a surprise party tor their
son LeRoy on the occasion of his
birthday, at their home on Wed- -
nesday night, cards were m piay
during the evening.

Guests Included Mr. and Mrs.
AI win Weickert ot Silverton, Mr.
Alfred Lorraine, Mr. and Mrs. A.
n Barton. Miss Faye Edglngton,
LeRoy Gray, Miss Yvonne Gray,
Mr. Carvel Leighton. Mr. Robert
A.Brown.

V;i: Ch,J.n. Will nA' oauW t,

The Thomas Violin and Piano
studio will present a group ot stu--
aents in recuai saiuraay, s o ciock
at the resident studio, 553 States
man street. Those appearing will
be Margie Lettekin, Norma Foster,
Ally Mazine Werner, Beverly Mat
ison, Arline Fromm, Jiminey
Fleck, Margaret Minniman, Monte
Davis, Elsie Walker, Liona Belle
Wallace, Lillian Olson, Roger Fo--
celauist. Doris Schmidt, Oscar
Minniman, Ernestine Loveland,
Jean Pence, Betty Auer, Margie
McDowell, Louise Aubry, Rutbyn
Thomas, and Francis Schmidt.

Assisting in receiving and about

Mrs. Barker Honors
KCKT Members

Mrs. Fred Barker was hostess
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,
Mrg Nellie Knox, Mrs. Mary Rog

' Townsend and Mrs. Fredn.v" .
. Miss Frances Pabst waa host-
ess at a shower fo Miss Alma
Hoyt on. Tuesday. Bidden were;
the Misses Elsie Eschleman, Ma-

bel Rowland, Delphia Kerber,
Dona Ritchie, Helen Willwert,
Hilda Shoesmlth, Elisabeth Wil-
liamson, Elsie Zimmerman, Rita
MaePherson, Margaret Reynolds,
Marjorie Prnitt, Etfie Lorenx,
Amelia Bolton. Yvonne Bolton,
Riv Davidson, June Wallace,
Sybil Roberts, Ellen Moore, Alta
Kellogg. Laura Beecroft, Dora
Pabst, Ruth Epps, Lucille Turn--
blison, Catherine Friedland and
Mrs. George Lane.

iumm' rn nanHC ktder ot
the - advanced photoLTaphlc and I

tcamp cookery 4 H tlcb of Middle
Grove, entertained members of
the group on Wednesday, Mrs.

' Wayne D. Harding explained
projects to be exhibited at the

: spring fair. .Later Kay Barket
gave a photographic report.. The
camp cookery, clnb discussed

'meals to be served soon.

Rice Ring Holds Curried
Egg Mixtures .

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

FRIED RICE RING '

cup butter
1 cup rice :

2 cups boiling water f
1 teaspoon salt
Coow raw rice slowly In butter

until golden trown, stirring i fre--
Qnently. Add water. Cover closely
and cook slowly until tender.
about. IS minutes. Remove cover.
Add salt and continue cooking un-
til dry. Press into a ring mold to
shape. ' "

CURRIED EGGS
,1 tablespoons butter

2 tablespoons minced onion
U cup flour ,

V

1 tablespoon curry powder
- 1 teaspoon salt . . f

Dash of cayenne
1 enp irradiated e v a p o rated

milk
' ... 1 cup liquid' from asparagus,' or

water. f

I hard cooked eggs
Cook onion slowly in the butter

about 6 minutes. Stir in uour
slowly, then .'the curry powder,
salt and cayenne. Add milk and
liquid from asparagus. Cook un-
til thickened. Add bard cooked
eggs, which have been sliced.

t ? i n i . m iXai8ea UOUgnmilS lonpea
With Maple Icing"

Raised doughnuts .with maple
icing are a real treat when made
from this recipe:

i RAISED DOUGHNUTS WITH
. MAPLE ICING

1 . cups milk
4 cups flour

. 1 cake compressed yeast
cup sugar

t tablespoons batter
: 1 egg. beaten

1 teaspoon salt
. .Scald milk and cool to luke-

warm. Crumble yeast - and add
with 1 tablespoon ot the sugar to
the" milk; stir until dissolved. Add
1 cups of the flour and ; beat
well. Cover and let rise In a warm
place about 1 hour. Cream butter
and remaining sugar; add i 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 1 Vi
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 2 dosen dough-
nuts. Ice while hot with thin con
fectioner's sugar Icing flavored
nt nlnrof with mania

Peppers Stuffed to Make
Party Dish, ,

Though peppers are more abun-
dant in markets now, not so much
so that one wants them frequent-
ly 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. 1 cups of chop-
ped fabbage, cup chopped
sweet1 pickles, 1 cup chopped pea-
nuts, dash of cayenne, salt to
taste. Serve in small green pepper
cups, parboiled, garnish with pim-entoe- s.

Will serve 10 people,
a

Onions Give French
Tang to Carrots

Onions 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 i

1 tablespoon butter. '

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

Gloves for spring are keyed to
shoe colors, for the trend Is to en-
sembles that feature a contrast
ot two or three shades. Important
In glove and' shoe leathers are;
Wine shades ot claret and' red
burgundy; reddish tans of Japon-lc- a

and terra cotta; - brownish
tones ot mahogany and caramel;'
bright blues of marine and Pari-
sian. . '

Menben of the Book 'and.
Thimble club met at the home ot
Mrs. Eay Lacey on Thursday;
with Mrs. D.' Williams and Mrs..
J. Gililand assisting.: Others; pres-
ent were Mrs. L. F. Frown, Mrs.
H. A. Hotte, Mrs. Ross Damrell,
Mrs. Charles Adams, Mrs. Ji
HU1, Mrs. Albert Isaack, Mrs.
Charles Hathaway, Frs. Charles
Swarts, Mrs. J. . McCarthy,1 Mrs.
gorwl Gjeasoni K. Mo bley

J. Hall and
Fred KW'J--

. A. - ;

Itra, Virgil Seztom is entertain.
lng ' informally today for thepleasure of members of her club.

.To relieve distxeas-.ru- b
. throat; chest, back with ,

,$mammaMimsMmmmmmsMmuma1smm

; collar and tab all down the front,
eve. Periwinkle bine Is back, with..t.. :

Tri--e- lro . Wnmpn M :V.,v-- o "

business meeting and social hour,!
Members present were: . Mes- -;

dames Gertrude Van Houdenos;
a. I DaMoude, E. N. DeHut, Edna
Gilkey. Otto Erthum. R. M. Cham- -
Ders, R. E. Abernathy, Blanche j

Stuart, E. 0. Axelson, JL. E. Da--i

genhardt, Lura Tandy. Clara Mc--
Derby, A. P. Milsom, R. C. Erick--
son, Clyde FarleyAura Williams,
W. W. Rolof son, WillUm
vr loa mt1 Vnaooll Hot
R.hTf- t- TeMllf. gnann. Hamrvwtr, Addi--

V Mm Ttftrnthv ThflniTiMin.
w . i.l.M''Un R: M.1)nm.
gardner and Mrs. Ben Walter. The;

wIU meet with Mr8. Edna
Gilkey jm April 26.

Bridal Shower Honors
Miss Mayhill
"A bridal shower and dinner

were givea to Miss Audrey May- -

hill on Wednesday night. Present;
were Mrs. J. Verdleck, Mrs. B.
Baker, Mrs. Charles L. Taylor,!
Miss Verla Hill, Miss June Gard- -i

ner, Mrs. Grace Swanson, Mrs.

ssssi ss,fss he:
Mrs." Alden Adolfh and Shirley
Ann. Mrs. Homer L. Gou let and
PhUHp, , Mrs. Leon Perry and
Miss Margaret Wagner.

Reserve Officers Wives
.

feted on Wednesday
.

A group of the Reserve OIH--
cers Wives met informally for
dinner Wednesday - night " at
Schneider's dinlnz room. Later
bridge was in play at the home
of Mrs. Verne diller. Assisting
hostesses were Mrs. Homer L.'
Goulet and Mrs. William Ham-
mond.

Mrs. Robert Herrall was an
additional guest and others pres-
ent were Mrs, Keni.eth Dalton,
Mrs. John - H. - flagley, Jr., - M rs:
George- - W. Ritteman, Mrs. Robert
Taylor, Mr. LabanT SteejeS, Mrs.
Francis Wade, Mrs. Chester
Fritz,' ' Mrs. - Ward Davis. Mrs. .

Reynolds Allen. Mrs. Homer L.
Goulet, Mrs. William H. Ham-
mond and Mrs. Verne Miller.

Heinz

fVt.

c-- ts

EVERY FAMILY GOES FOR

THIS QUICK SAVORY MEAL

LaRa Hyde, Mrs. Gladys smith, the rooms win oe Mrs. u. J. ro-Mr- s.

Ora JohnBton, Mrs. Ada Gra-- 1: gelquist, Mrs. Ward C. Davis, Mrs.
ber, Miss Mildred Sherman, Miss Robert Fromm, and Virginia Tom-Rozel- le

Mason, Mrs. K. McCarroll, kins. Interested public is Invited. 1939 -

Leif. Bergsvik; window' display,
Mrs. Stanley Krueger; .mncneon,
Mrs. A. M. Johnson: office and
tables; Mrs. William Myers; din--
ner, Mrs. Gustavo Erikson; publi- -
city, Mrs. AusUn Wilson.

. .

Recital Features
Piano Pupils

StudenU ot Mrs. Jessie F. Bush
will be presented in recital tonight

and Miss Ina Bennett. The pro--
gram includes:
Elf and Firy Kut uarDe
Blacksmith
Tomblinf Clowni.. ..George HaWertoa
Fairy Faotatepa. ; Pegfy Pazaoa
Walta ia A alat ...

Pixie Biding Horseback
......Ruth Adr.oa

a tonoui omTJ I cro n aimer
Wood N ymphi Harp
Tumble eea Pauline Miller
Wake With the Dawn Leoneorallo
She Nerer Told Her Love ......JJaydn
Bird Raptures .. .. ...Schneider

. , Elva Singleton, Toiee . ,t , ., . J;

Ina Bennett,-pian-

To a Water Lily
Knight Rupert Barbara Rieketti
By a Meadow Brook Glenna Walker
Gigne
Raindrops'. Jacqueline Judd
Second Mainrka
Bustling of Spring... Varjorie Boatman

Mrs. Robins Hostess
On. Thursday

Mrs. A. E. Robins was hostess
w.menoen;m u "r""V"
cidd ai ner Boaui anrcn iireei
home Thursday afternoon. The
afternoon" hoars were spent In-

formally and : tea was served by
the hostess. --

- The guests were Mrs. Edwin
Viesko, Mrs. Knight Fearcy, Mrs.
William Mott, Mrs. Robert Board-ma- n,

Mrs. Chester A. Downs, Mrs.
David Bennett Hill, Mrs. Michael
Pant. Mrs. Carl W, Emmons,
Mrs.. Oliver ' Huston and Mrs.
Robins.

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-
ent were Mrs. A. A. Taylor, Mrs.
Evereatt Booster, Mrs. Albert
Boock, Mrs. Malcolm McDonald,
Mrs. F. E. Mercer, Mrs. George
Lane and Mrs. George Tucker.

135

Sole

IK
On

Mrs. Gilbert Anderson, Miss Tnel- -
ma Strand, Miss Eileen WUson,
Mrs. Bernice Kitchen, Mrs. Flor-
ence Kumler. Miss . Katherlne
Sharpnack. Miss Evelyn MUlikan.- m,nl r - uM nlfai'
Lady, Mrs. Sne Rudie, Mrs. Alice
Welch, Miss Arlene . Mof fit, Mrs. '

Marlon Lais, Miss Vivian Ash-for-d,

v. V !

Mr. and Mrs. Walter Holts are
entraining today for a three;
weeks trip which will take them
to Chicago, St. Louis and Lin--

coin, Nebraska. Enroute home
they will ro to San Francisco
and view the Golden Gate Expo- -

Parade Now
Ever-read- y, ever-welcom- e

Join In and Wear the New Bright
Spring .Colors

Cooked Spaghetti is a favorite
quick-fea- st the country overt Heinz
cooks it;to just the right degree of
tenderness sauces it with a savory
blend of special Heinz tomatoes,
nippy cheese and racy spices. Serve
some for lunch soon and use it to

sition. ' : rs, Mrs. Delia Schellberg, Mrs.
: - 1 Alma Thompson, Mrs. Roy Was--

A dancing; party will be spon,.am nfeharrl Van Pelt. Mrs.

dress up plain leftovers!
sored by the Klngwood American
Legion on Saturday night at the
hall on Parkway drive in West
Salem. On the cemmittee are
Mr. Emmett Dickson. Mr. Wil-
liam Reed, Mr. George Barn ess
and Mr. Gene Diets. The public
Is invited. . :

C00KCO :

SPAGHETTI

Ui-LadLi-
U

N. COMMERCIAL
PHONES 5197-70- 23

PRICES FRIDAY; SATURDAY; THROUGH MONDAY
The Original Yellow Front Drug Agents Penslar Remedies

Hew 1939 ladies
Spring' Coats

'. .
Spring Suits

if - ' Snrinir TVraoca

: Spring Hose
Spring

, Oxfords
Spring Pumps

'. Spring
Sandals
Spring

Handbags
Spring

A Anklettesr : Spring Slacks
SDriiir

T , FirmtralfM

Wash Frocks
l fini4aa

Woolens
.Spring. Undies

Spring Silks
Spring Cottons
Spring Blouses

Spring
1 Sport Shirts

Spring
" Sweaters

Spring Skirts
: Spring Jackets

Spring Shoes
Spring

Kedettes

Hen 1939

t
Hen's and Boy's
' i f i - , Spring Shirts
't;s? : Spring'

- Sweaters
Y-- Spring .

Polo Shirts
' - : Soring'
Wool Slacks

Spring Hats
. r Spring .

Oxfords .

Spring Ties ..

Spring Jackets,
Spring Undies ;

Spring Sox
- Spring

Pajamas
Spring Shoes
Spring Caps

Spring GIotcs .

r i Spring
. Spring

Keds

.Trousers
Spring;

: Pullovers
. Spring

Sport Shirts
Spring

- Samples.
" Spring

: Suitcases
. Spring

Slack Sox

in Salemend Candy Special Store

75c 5-F- L

Bath -- Spray;:

Fits all faucets

- 50c Penslar : ;

.Sodium ;

Perborate
For mouth wash or

- tooth powder. ..

aOvy:;
With This AJt

in Marion County

- 50c Penslar "
Cough Syrup

f

With This Adv. , . I

. r Caramels a :

Milk pr dark . chocolate r
coatins:.t Wholesome.' OurU
prices are right because,:
we buy in quantity 1

2S?b;
;

Hot Water : ncatearate
" w v ; High quality Penslar

I : Kottle T' 25c size.' j?;

With This Adv..'..: v; "'. . lwith This Adv- -

LenonDrops? li (ciostoiit) :r.

Frhr tasty cand. Fountain PcHS
4 . Q r " - $1.50 values. ;

ssVlbsj .... , . T)rG -
Pounds or More ' V )

Friday and Satarday . y CUs

DAPHNEG,' CAMELTLiAO

Advise Planting Fruit and Nut Trees Now ; -

GLAD BULBS PRBIROSES . ; . ;

.: Free Landscape Estimates jU-- -

lu?fnxtef-Uim6x4- -

24S Court St. ' . " --
. . Open Sunday 10 A. M. to" 2 P. II.

BLOCHS

Salem, Ore 220 to 226 N. Liberty' DE. ?VEOE ; AHE) GSEIAEFEOnSE


