Tartar, Mra. Ger-
Behisler, Mr. Norborne Ber-
and Mrs, William Everett

_Fi

Nile club met at the Masonic
temple Monday with luncheon at
Hostesses were Mrs. Wayne
and Mrs, D. X, Beechler,
did sewing and quilt-
children of the Shrine

been set as the

of the Masonic temple.
* J.. Liljequist is the

.The Salgm Nile members will
"¢ hostesses for a luncheon on
May 1 in compliment to Mrs.

Rowell, queen of
ydia temple, and her officers
t the Masonic temple. Mrs. J. O.
Russell and Mrs., Lawrence Lis-
ter are In charge of the
luncheon.

Present at the Monday
luncheon were Mrs, W. J, Lil-

uist, Mrs. A. C. Smith, Mrs.

d Wright, Mrs. Frank Loose,
Mrs. Bert Flack, Mrs. J. O. Rus-
sell, Mrs. A. O. Hunt, Mrs. Eth-
®l Niles, Mrs. Adolph Bombeck,
Mrs. John Imlah, Mrs. Lawrence
Lister, Mrs, Paul H. Hauser, Mrs,
Meade Petteys, Mrs. C. C. Gab-
riel and Mrs. Dave Johmns of
‘Btayton,

Delegates Elected to
_ Grand Lodge Session

At the regular lodge session
Monday night, the Rebekah lodge
elected as delegates to attend the
grand lodge session in May:
Yvonne ‘Smith, Christina Cladek,
Bessie Edwards, Anna Hunsaker,
and Ida Hochstetler. The alter-
nates aré Cora Van Pelt, Evelyn
Naderman, Jessie Moored, Lora
Groves and Mabel Gardner. lda
Hochstetler received the recom-
mendation for district deputy pres-
fdent.

i The April birthday committee
presented a program of vocal se-
Jections by Miss Allene Moored,
accompanied by Miss Gladys Ed-
gar; readings by Mrs. Laura
Noyes; and those who wished
played Chinese checkers. Refresh-
ments were served by the commit-
tee at a late hour. The team cap-
tain asks all of the team members
to be present next Monday night
a8 the initiatory degree will be
conferred.
. L L ] L]

The regular monthly meeting
of the Missionary society of the
First Christlan church will be
held In the church pariomg it
2 o'clock Thursday. A special
. program has been arranged for
the pre-Easter service, Miss Hat-
tie Mitchell will be the guest
speaker and her subject wil be
“Easter in Africa.” All women
of the church are invited to
atiend.

Oak Tree Shop-
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Congregaticnal church
Mrs. Charles Stricklin, 210
North 20th, 2 p.m.
W. H M 8 of First Metho-
dist church im Carrier Room,
2:15 p. m., luncheon stady
class, 12 p. m., in kitchen, ex-
ecutive board, 1:45 p. m.
Neighbors Bewing

Royal
club, covered "dish luncheonm,
Fairgrounds cabin,

Salem Dakota club, at Episco-
pal parish house, 6:30 p.m.,
covered dish dinner.

South division, Woman's un-
fon, First Congregational
church, with Mrs. Joe Beck, 423
South High street, 2 p.m.

South Division First Presby-
terian church with Mrs. Lewis
Judson, 1000 Judson street, 2
p.m.

Nebraska club, Cherry City
bhall, 8 p. m.

AAUW literary group with
Mrs. Dwight Lear, 656 North
20th street, 7:45 p. m,

Carnation club with Mrs.
E. G. Zell, 1195 North 14th
street, 2 p. m.

Thursday, April 6
KCKT club with Mrs. Ray
Clark, 1495 North Commercial
street, 2 p, m.

Kingwood American Legion
auxiliary, with Mrs. Gene Diets
on North Fifth -treet, 1 p. m.

Raphaterians with Mrs. Tink-
ham Gllbert, South High street,
2:30 p. m.

Fruitland Women's club with
Mrs, Stewart, 2 p. m.

Merry Minglers with Mrs.

Ray Olsen, Rt. 7, 1:30 p. m.
Liberty Woman’s club with
Mrs. Ed Jory, 425 Hoyt street,
2 p.m
Missionary soclety of First
Christian church meet in church
pariors, 2 p. m.

Friday, April 7T

Englewood Woman's elub
with Mrs. A. R. Tartar, route
7, 2 p. m.

Juveniles of Neighbors of
Woodcraft, Easter party, 4 p.m.
at Fraternal temple,

Hal Hibbard auxiliary at Ar-
mory, 2 p.m.

Unitarian Women’s Alliance,
with Mrs. Roy Wassam, 1046
North Capitol street, 2:30
o'clock.

West S8ide circle, Jason Lee
chureh with Mra. Richard
Erickson, North Liberty street,
1:30 p. m.

Saturday, April 8
Salem Caledonian club cov-
ered dish dinner, 6:30, Salem
Woman's club.

Monday, April 10
Pro-America meet at Marion
hotel, 2:30 p. m.. Marine room,

Spring Dance to
Be Given by
Junior Club

Announcement is being made
that Saturday, April 22 has been
#él as the date for the annual
spring dance to be given by mem-
bers of the Salem Junior Wom-
an’s club. Members of the younger
pet are anticipating this annual
affair with a number planning to
attend.

The dance will be semi-formal
and-will be held at Hazel Green
from 10 to 1 o'clock. Bob Mitchell
and his orchestra from Portland
have been engaged to play for
dancing. The spring garden motif
will be used in the decorations
about the hall.

Mrs. Delbert Schwabbauer heads
the directorate arranging the
dance and assisting are Miss Willa
Ames, Miss Doris Unruh, Miss
June Lochridge, Miss Marjorie
Weum, Miss Lucille Berndt and
Mrs. Ralph Steele.

L]

PEP Club Members
Honored at Dinner

The regular Monday meeting
of the P.E.P. club was held at
the B. and T. coffee shop in the
banqguet room, Later in the eve-
ning the group made up a line
party at a downtown theatre.

Those Oresent were Mrs. Agnes
Booth, Mrs, Charlotte Jones,
Miss Margaret Barquist, Mrs,
Grace Sehon, Mrs. Elsie Car-
penter, Miss Carmelita Barquist,
Mrs, Grace Craig, Mrs. Wayne
Smith and the hostess, Mrs. Jes-
sie Rains.

lvhjulnnrl.lu
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 Lunches were eaten on the wa..
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Mrs. Bowers Will

Fete Matrons at
Dessert Bridge

Mrs. Floyd Bowers has bidden a
group of friends to a smartly ar-
ranged party this afterncon at her
home on North 15th street.

A dessert luncheon will be
served with guests seated at small
tables. . Bouquets of early spring

blossoms in pastel shades will be -

used for the decorative note. Bev-
eral hours of contract will follow
the luncheon hour.

Covers will be placed for Mrs.
Charles Feike, Mrs. Bjarne Erick-
sen, Mrs. Gardner Knapp, Mrs.
Harold Ladd. Mras. Earl Cooley,
Mrs, Earl McGuire, Mrs, Kenneth,
Murdock, Mrs. Sidney Hoffman,
Mra. Theodore R. Paulus, Mrs,
Glenn Paxson, Mrs. Willlam H.
Paulus, Mrs. W. Willlams and Mrs.

Floyd Bowers.
® L

Recorded Program of
Easter Music

Music suitable for the week pre-
ceeding Easter will be played on
the regular weekly concert of re-

corded music in the music room of
the Salem publie library this af-
ternoon from 3 to 4.

Among the numbers to be heard
are the “Good Friday Spell” from
Parsifal and a sacred air attrib-
uted to Stradella In 1681 which
will be sung by Enrico Caruso.

The program in the order of
numbers is as follows:

Chorale—Prelude: Jesu, Joy of Man's
Desiring 2 Bach
Trans. Lucien Caillet
Philadelphia Orchestra
: conduector

Eugeéne
?iou Bignore (Lord, ve M )....dh
Enrice C tenor
Ave Maris ... l:....q_. . Gounod
Rosa Ponselle, soprane -
Parsifal—Good Friday Spell.._... Wagner

Ban Francisco symphony

Alfred Herts, conductor
Elegie ....... Massenet
i Rosa Ponselle, soprano
Cavalleria Rusticana—Easter ehim_..

"~ “Metropolitan Opers chorus
Wisth orchutr:. 9:1 .Butti. conductor

Standard Bearers Hold
Dinner at Lee Home

The Standard Bearers of the
First Methodist church met at
the home of Mrs. A. A, Lee on
Btate street Monday night for a
no-host dinner. Special guests
were members of the Jason Lee
Standard Bearers.

A program followed the dinmer
hour and included a talk by Miss
Mollie Yard, a missionary, read-
ing by Miss Velora Willlams,
piano solo by Miss Jean Temple-
ton and the study lesson by Miss
Patty Smith.

Guests present were Mrs, M,
8. Bunnell, supervisor of the
Jason Lee girls, Miss Velora
Willilams, Miss Virginia Gamble,
Miss Rebekah Putnam, Miss Cle-
onna Naderman and Miss Murie]
Lindstrom.

Others present were Miss Mol-
lie Yard, Miss Janice Judson,
Miss Ruth Louise Rogers, Miss
Fern Jones, Miss Helen Steven-
son, Miss Jean Templeton, Miss
S8hirley Sorht, Miss Bermnice
Wadsworth, Miss Patty Smith
and Mrs, A. A, Lee,

L ] L]

Beta Sigma Phi Members
Hear Reports

Beta Sigma Phi members met
at the. Marion hotel - Monday
night with Mrs. George Scales
presiding. Mrs, Thomas Drynan
gave & report on the area coun-
tz:isl meeting in Albany, March

The state council meeting will
be in Portland May 13 and Mrs,
Scales will be the representative,
Mrs. Richard Devers gave the
lesson Monday on ‘‘Modern
Masterpivces.” :

Those present were Mrs. Lynn
Heise, Mrs. Thomas Drynan, Mrs.
Richard Devers, Mrs. George
Scales, Miss Ida Yo Eaton, Miss
Cynthia DeLano, Miss Mary
White, Miss Hattie Bratzel, Miss
Gwendolyn Hunt, Miss Velma
May and Miss Dorothy Blaisdell.

L ] L] L

Kappa Delta Alumnae
Are Entertained

Mria. Howard Benninghoff was
Rostess - to alumnae of Kappa
Delta sorority Monday night at
ber homie on Marion street. Fol-
lowing a business session a social
evening was emjoyed and a late
supper was served by the host-
ess,
Those present were Mrs, Dan
Hammond, Mrs. George Bagnall,
Mrs. Clarke Starrett, Mrs. Har-
rin Lietz, Mrs. Ralph Steele, Mrs.
John Ficklin, Mrs. D. A. Emer-
son, Mrs., William Ashby, Miss
Gertrude Coke, Miss Lois Riggs,
Miss Ann Anderson, Miss Ruth
Warnke, Miss Agnes Emmel] and
Mrs. Howard Benningheff,

L ] L] -

The Jasom Lee BRBicycle dab
and friends: rode on Sunday
Aafternoon under the supervision

-of Don Douris, visiting Harold

Leeber, a member of the charch,
the tuberculosis hospital.

] t. “were Misses ' Dorothy
Barber, Marie Baumgartner,
Dorothy -Lee Jones, Mary Ann
Snapp, Dorothy Duncan, Messrs
Warren Biggerstaff, Elvin  Zah-
radnick, . Dieck .Batdorf, Don

Douris, Paul Brandon, Eildon
Morse and Jack Naderman,
L ] L ] ®

Mrs, David Wright, Mrs. Paul
H. Hauser, Mrs., Lawrence Lis-

MAXINE BUREN—Women's Editor
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“Hkmmhmhm*-pl.m“ﬂ!ﬂd.-
bearskin rag!™

Having stopped the pooch from acquiring an inferiority complex, she's
stopped herself much further from the same, with a checked black
and white woolen dress which, for all its Windsor tie and starched
white linen collar, is a pretty sophisticated number. You can’t deny
the charm of the tiny self-covered buttons tripping down the basque

.front, or or that gathered skirt, bringing curves to too thin hips
and emphasizing the frail waistline, Pearl buttons, cuffed bracelet
length sleeves and upstanding neckband, right, for a smart white
silk blouse.—Copyright, 1939, Esquire Features, Inc.

Sherwood-Mayhall Vows
Said on Sunday

Miss Audrey Mayhall of 8a-
lem, daughter of Mr. and Mrs.
J. M. Mayhall of Wenatchee,
Wash.,, became the bride of Mr.
Francis Sherwood of Salem, son
of Mr. and Mrs. A, M. Sher-
wood of Newberg, Sunday after-
noon, April 2 at the home of
the bride's brother and sister-
in-law, Mr. and Mrs. F. J. Butt
in Portland at 3 o’clock. Rev.
C. C. Rarick of Newberg offici-
ated.

The bride wore an afternoon
frock of powder blue with cor-
sage of roses and lilies-of-the-
valley. Mrs., F. J. Butt was the
honor attendant and Mr. Paul
Radeliffe of Klamath Falls was
best man for Mr. Sherwood. A
reception followed the ceremony
for the wedding guests.

The couple will reside In BSa-
lem where Mr. Sherwood is em-
ployed at Miller Mercantile Co.
Mrg. Sherwood attended schools
in Washington and Mr. Sher-

wod: attended Willamette uni-
versity.
L ] L L ]
Mrs. Steward Hostess
To Neighbors
Mrs. Milton Steward enter-
tained members of the Good

Neighbors® club at her country
home Friday afternoon, Honors
at cards went to Mrs. John St.
Clair and Mrs. Elma Dickey. A
birthday gift was presented Mrs.
Carol Courtnler,

At the tea hour the serving
table was centered with a large
bowl of daffodils and 1lridal
wreath guarded by yellow ta-
pers. Covers were placed for
Mrs. Grover Newman, Mrs. Ca-
rol Courtnier, Mrs. Willlam Mec-
Kinney, Mrs. Elma Dickey, Mrs.
J.- C.- Courtnier, Mrs. Richard
Gilmer, Mrs.. Mysta Hendricks,
Mrs. Stuart Johns, Mrs. Johnmn
8t. Clair and Mrs, Milton Stew-

ard.
L ]

Mrs. Teed Will Fete
Adolynk Club

Mrs. James Teed will enter-
tain members of the Adolynk
club at luncheon this aftermoon
at her home on South 21st
street. The afternoon hours will
be spent in playing contract, Mrs.
Herman Miller will be an ad-
djtional guest.

The guests will be Mrs. Harris
Lietzs, Mrs. B. E. Owens, Mrs,
A. L. Adolphson, Mrs. Edna
Rowland, Mrs. E. H. Kennedy,
Mrs. Lawrence Imlah, Mrs, Al-
bert Gragg, Mrs. George Nelson
and Mrs, James Teed.

. » -

Mrs. David Wright motored to
Woodburn Tuesday to be the
lencheon guest of the Daughters
of the Nile club at the Masonmic
temple. Other officers of Nydh
temple were also honored at the
luncheon meeting.

- L]
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" The ald and missionary so-
cieties of the Knight Memorial
church will meet with Mras, B.
E. Edwards at her home, 1849
State street, for an all day meet-
ing today. The Mispah ecircle will
serve the luncheon. ,
» L - »

Mrs, Delbert Schwabbauer at-
troded the dinner meeting of
the board of directors of the
third district, Junlor Women’s
club at McMinnvilie Sunday. The
dinner was held at the home of
Mrs. Robert Ballard.

L ] e I

Mr. and Mrs. John Walls

son, John, of Seattle have b:=
lmgmo!lr.mm
esteele for several

Mra. Walls
m and Mrs. Bone-

i

Mrs. Ficklin Hostess
At Bridge Tonight

Mrs. John Ficklin will be hos-
tess to members of her contract
club and a few guests tonight at
her new home on North 1%th
street. Following several hours of
cards a late supper will be served
by the hostess.

The Easter motif will be used
in the appointments and spring
flowers will be arranged about the
rooms. The additional guests will
be Mrs. Merritt Truax, Mrs.
George Bagnall, Mrs. W. B. John-
ston, Mrs. Clare Brown, Mrs. G.

Edward Bissell and Mrs. Lawrence
Engstrom.
The club members are Mrs.

Maurice Heater, Mrs. Clinton
Standish, Mrs. Joseph Felton, Mrs.
Delbert Schwabbayer, Mrs. H. H.
Princehouse, jr., Mrs. Verne Robb,
Miss Jessie Cooper and Mrs. John

Ficklin.
e * o

Mr. and Mrs. Daniel J. Fry,
jr., Miss Marylee Fry, Mr. and
Mrs. Earl Snell, Dr. David Ben-
mett Hill and Dr, Willlam H.
Lytle were among those viewing
the Olympic ski tryouts at Mt.

Hood Sunday.
L L ] L

Mrs. John A. Carson left Tues-
day for The Dalles where she
will be the guest of her som-im-
law and daughter, Mr. and Mrs,
Hugh McCammon, for several

weeks,
L L ®

The DeMolay Mothers' club
which was to have met on
April 5 has been postponed until

Supermen Gain

Energy With
Gelatine

Men may become mighty, and
do twice _their normel work
when fed wupom a simple cock-

ple cockiall may produce men
‘with enormous energg." The
only rub is, too many cocktails
will give him growing pains,

The pepping-up ambrosia, dis-
cussed In a paper ““The Effects
of Gelatine on Muscular Fa-
tigue” by Dr, G. R. Ray which
was read before the society for
Experimental Biology and Medi-
¢ine in New York, is nothing but
two envelopes of gelatine mixed
in a glass of orange, lemon or
just plain water.

The essentiz]l. constituent Js
glycerine, an amino acid and one
man on whom tests were made,
pepped up h' electrical emergy
from 90 watts in 49 days to
225 watts, After ceasing his
doses the dropped back
to 135 watts after 35 days.

As a regular diet for home
use, it is suggested that in view
of the fact that am overdose
causes "growing pains” In mus-
cles, perhaps the over supply of
epergy might result in more ve-
hement Eroans from sore mus-
cles Instead of increased elec-
trieal -emergy for lawnmowing.

Tests made on womemw cCidn't
register, maybe as the scientists
explained, women. have not the
ability' to store wup muscular

as they go- along.
. & [ ]

Family Dinner Menu
Good for Guests

This menu which might be
called a family affair, may
served for best of company,
much to their pleasure. Try it
on your family:

Steamed chicken roll with

mushroom sauce
Bolled potatoes
Corg fritters
Endive and grapefruit salad
Rhubarb sponge
Orange cookies
L L] L]

STEAMED CHICEEN ROLL

2% pound chicken

2-3 cup raw rice

1 tablespoon minced parsley

3 eggs, beaten

14 teaspoon onion salt

1, teaspoon celery salt

1-3 teaspoon salt

Remove bone, skin and fat
from chicken. Put meat through
food chopper. Cook rice until
almost done (there should be
about 2 cups when cooked), add
other ingredients, turn into but-
tered tall round tins (Makes 1
large or 2 gmall tins), and
steam 1% hours, While mold
is steaming, add water and salt
to chicken bones and cook until
stock is well flavored. Remove
bones, season &0 taste, skim off
fat and thicken with flour mixed
to a paste with cold water.
Serve over roll.

Oak Ridge PTA
Invites "Point

VICTOR POINT—The March
meeting of the local Parent-
Teachers' group was held Friday
night. Mrs. McGovern, presi-
dent, and the secretary of Oak
Ridge Parent-Teachers' associa-
tion, extended an invitation teo
Vietor Point members to attend
their meeting.

Donald Jaguet FFA gave an
interesting talk and Clarence
Brownell and Jimmie Darby
played harmonica selections.

The 4H clubs In health and
forestry plan to hold achieve-
ment night program Friday night

Wednesday, April 12, at 2 |at the schoolhouse. Parents and
o'clock, others interested are inmvited.
AS SEEN

IN VOGUEI

For Toe to Hemline Flattery
this Easter, Wear Sheer, I.qvely

Lurwria

@pra by
HOLEPROOF

* |Accent your Easter cos-
tume dramatically with flat-
tering Luxuria Crepes by
Holeproof. Enchantingly
sheer and clear : ; glamor-
ously lovely 3-thread crepe
stockings : : yet remarkably
snag-resistant because of
the special crepe twist.
Fashion-right new colors.

135

energy; they juit use theirs up -
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Today’s Menu

Liver will be the day’s
mala mmmm

sugar, salt and flavering. Add
egg yolks, mixing thoroughly.
Place bread cubes in individual
buttered baking dishes and add
liguid mixtire. Bake in mod-
erate oven (350 degrees) 25
minutes. Remove from oven.
Spread tops with jam. Cover
with meringue made by whipping
egg whites and folding in 4 ta-
blespoons of sugar. Return to
oven and bake 20 minutes.

Serve hot or cold.
L

Flounder Finds Favor
Of Company

Friday fish, and flounder or
sole ecut without bones, is a
good bet for & company dinner,
For an elegant looking, but far
from expensive main dish try
this delightfully flavored recipe:
ROLLED FILLET OF FLOUN.

DER WITH DILL PICKLE

STUFFING

34 cup minced omiomn
14 cup butter
2 cups soft bread crumbs
14 teaspoon salt
% teaspoon pepper :
1-3 ecup finely chopped dill
pickles
1% pounds fillets of flounder
14 cup buttered bread crumbs
14 cup top milk
Slowly saute onlons in butter
until slightly yellow. Add bread
crumbs, salt, pepper and pickles,
tossing lightly with a fork until
blended. Cut fillets in half,
lengthwise. Roll, leaving hole
in center for stuffing and fasten
with tooth picks. Place in but-
tered baking dish. Fill centers
with stuffing and top with but-
tered bread crumbs. Pour milk
around rolls. Bake, uncovered,
in moderate oven (350 degrees)
20 minutes, or until crumbs are

browned, Berves 6.
- -

Shirred Eggs Become
Favored Dish

Shirred eggs become a favored
dish when dressed up a bit.

LUSCIOUS SHIRRED EGGS

8 eggs

16 doz. asparagus tips

1 cup medium white sauce

3¢ pound American cheese,

grated

Parsley

Break two eggs into each but-
tered Individual baking dish.
Place a few drained asparagus
tips In center. Add 2 table-
gpoons white sauce. Season with
galt and pepper. Sprinkle with
grated cheese and bake until
£ggs are set, about 15 minntes

e e
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Luncheon
Salad

Think of spring salads, and
immediately your mind flashes
“fruit” yet always in spriag
there is a shortage of fresh
fruits except those that hail
from warmer climates. Even at
that fast trasportation has givem
us variety with grapefruit, ave-
cados, oranges, apples and fresh
pineapple from which to choose.

Going into the list of good
old favorites that are semi-
fresh let's . choose , prunes, and
here is a salad idea that glori-
fies the prune to heights for
spring luncheons.
HOLLYWOOD PRUNE SALAD

16 cooked prunes
"1 cup- grated soft American

cheese

214 tablespoons tomato cock-

tail sauce

16 orange sections

1 3-ounce package
cheese

Few drops . fabasco sauce

2 tablespoons cream

Mayonnaise

Potato chips

Slit prunes down one
and remove pits,
grated cheese and
sauce and blend as
possible. * Refill prune cavities
with cheese mixture. Remove
white membrane from orange
sections, Combine cream cheese,
tabasco sauce, and cream: work
to a paste, and use to decorate
tops of orange sections by fore-
ing through a pastry gun or
paper eone. Dip bottoms of
filled prunes and the orange sec-
tions first in mayonnaise, then
into crushed potato chips. Ar-
range on lettuce garnished salad
plates, alternating prunes ard
orange sections. Serves 4,

For a luncheom salad that
calls for a separate course, or
for : the appetizer prelude to
dinper, arrange alternating sec-
tions of orange and grapefruit
on each side of an individual
salad service., In the center
place three or four overlapping
“question mark"” slices of avo-
cado, salt and lemon sprinkled.
Prepare slices of the fruit by
cutting lengthwise slices of de-
sired thickness from lengthwise
balves. Serve with a piguant
French dressing with added
chopped or sliced stuffed szreen
olives.

cream

side
Combine
cocktall
lightly as

. . L]

Apple Butter Spreading
For Baked Ham

One wouldn't think such an
elegant looking dish could be
merely ham, apple butter and
pineapple, but this one- is a
combination of these familiar in-
gredients,

SPICED HAM HAWAIIAN

8 thin slices ham, raw

cooked

1 cup apple butter

1 No. 23 can sliced plneapple

Spread ham slices with apple
butter. Overlap slices in a bak-
ing pan. Add drained slices
pineapple, also spread with ap-
ple butter. Add =a little pine-
apple syrup and bake until ham
is tender. Turn pineapple and
slip whole thing under broiler

or

¢
; /

at 350 degrees.
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bosom ... a concave diaphragm .. . a stem-like

to brown. Serves 8.
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walst . .. and dim

tapered hips. The diagonal pull of the waistline straps (shown in the
insert) does the trick. The Beauty “X-Rayed” reveals a MisSimplicity”

of lace and rayon satin and matching dastic fabric




