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'"*roasted. uncovered, like a leg of

The bomes, which make
earving difficalt, may be removed
#nd the roast rolled, or used with

dréssing as a “cushion™ style
. Toast.

than the center loin cuts but are
fine in guality. Spareribs and pork
steaks are other economy cuts
Various cuts of smoked pork,
such as the cottage roll and the
ham butt slices, are worth consid-

Veal presents opportunities for
thrifty meals; breast, which may
be stuffed, steaks and chops,
which are braised, and the veal
from shank, breast or shoulder
éut in cubes tor stewink or brais-
fng. as well as ground veal for
meéat loaf or patties, are all econ-
omical and rith in flavor.

One of the popular ways of
cooking the ecomomy cuts is by
®ralsing. Pot-roasts, Swisr steaks,
beef and veal “birds” are exam-
ples of this way of cooking. The
miethod is to dredge the meat first
#a flour if you wish and brown in
(ot lard. Then it is placed in a
dish with a tight cover. A very
small amount of liquid is added,
#nd the meat is cooked at a sim-
mering temperature, either on top
of the range or in the oven, until

(Turn to page 7, col. 4)

and stitch vp this dress like an
old hand. The smooth-fitting,

high girdle makes your
m’%. trim and little, in’

dramatie contrast to the flare of
- skirt and the soft, full bo-
The grace of
V-neck is enbanced by ruffles
and a cluster of bright flowers.
Cut the sleeves short and wide,
or fimish them off with a perky
surprise bow.

Pattern 4155 is available iIn
misses’ and women's sizes 12,
14, 18, 18, 20, 30, 32, 34, 36,
3% and 40. BSize 16 takes 3%
yarde 3% inch fabric and %
yérd ruffling

Send FIFTEEX CERTS (13¢) In
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departmen

Daughters of Union Veterans of
the Civil War, will open the 21st
sanual convention of the Oregom
department today at the Elks tem-
Dle at 1:30 o'clock. Mrs. Mary M.
Entress, president of Barbara
Frietchie tent of Salem, will pre-
gide at the opening ceremony. Of-
ficers of the department will be
seated in a brief ritual by mem-
bers of Barbara Frietche tent.

The department council will
hold a meeting in the headquar-
ters room in the Hotel Semator
at 9 o'clock and delegates will be
registered in the lobby. Delegates
and voting members wiil present
their credentials to the commit-
tee at 1 o'clock at the Elks temple.

Mrs. Buras will open the first
business session with the recep-
tion of national officers and visit-
ing members. The program also
includes the reception of past de-
partment presidents, the presenta-
tiom of department secretaries and
treasurers, reports of department
officers and nominations for the
coming year.

The civic reception at the Elks
temple tonight at 8:30 o'clock
promises to be an enjoyable event.
An invitation is extended to all
patriotic orders and the interested

public to attend.
® L ] L ]

Salem Man Married
In Medford

Married last Sunday afternoon
in the First Methodist church in
Medford, Miss Madge Marean,
daughter of Mr. and Mrs. Charles
F. Marean of Ashland, became the
bride of Ross Brown, son of Mr.
ard Mrs. Arthur Brown of Salem.

Mr. and Mrs, Brown are visiting
relatives in Iowa and the world's
fair in New York City on their
wedding trip and later are to be at
home at Camas Valley where Mr.
Brown is principal of the school.

Mrs. Brown was graduated
from Southerm Oregon College of
Education, Willamette university,
Boston university and did gradu-
ate work at Columbia and Syra-
cuse.

Mr. Brown was graduated
Southern Oregon College of Edu-
cation, Willamette university and
took graduate work at Oregon
State college.

L]

Mrs. Chilles Hostess
To Club Group

Mrs. David Chilles entertained
recently with a surprise shower
honoring Mrs. Allen Wagner, a
recent bride. Mrs. Wagner is the
daughter of Mr. and Mrs. H. L.
Taylor, formerly of Salem, now
of McMinnville,

The gifts were cleverly deliv-
ered in a large sealed box, as
if by mail. Guests bidden were
members of the Harmony Ten
club.

At the tea hour covers were
placed for Mrs. Allen Wagner,
Mrs. Grover Newman, Mrs. Roy
Bhaw, Mrs. J. C. Bimpson, Mrs.
Floyd Beard, Mrs. Willlam Mc-
Kinney, Mrs. H. L. Taylor, Mrs.
Frank Fulton, Mrs. Milton Stew-
ard and Mrs. David Chilles.

» L ] L ]

Mrs. Louis Andersomn will be
to members of chapter
AB of PEO this afternoon in her
Salem Heights. Assist-
a8 hostesses will be Mrs. Ar-
and Mrs. George Rho-
of whom were delegates
e comnventiom at Ontario and
give reports. Mrs. Anderson
will serve luneb%ou at 1 o'clock.
L] L

Balem camp No. 118, Woodmen
of the World, will hold their reg-
ular business meeting tonight at
8 o'clock in Fraternal temple. Me-
morial services will be held for
those members who have passed
on in the past year. Election of
officers for the ensuing six months
will also be held.

L] L ] L ]

Home from British Columbia
this week are Dr. H. J, Clements
and guests, Miss Frances Pabst
and - Miss Marjorie Pruitt. After
attending medical meetings in
Vancouver they visited in Victoria,
-returning home through Port Amn-
‘Qlﬂ- L .. L]

Chi Omega, chapter of Pi Rho
Zeta, gave Its first sport dance
of the summer on Friday at Hazel

~ Green. After the dance, 20 of the
-.couples attended a line dinner at

“‘the Spa. The next dance of the

yﬂlh:_{i:u.hurb.‘lnl!.
Mr. and Mrs,. Harry Johnsop,
-thelr daugliter and son June
Douglas motored
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Delta PhiHead
Elected -at-
Breakfast

Miss Marisna Brets was elec-
ted to the presidency of ‘Della

Phi alumuse assogiation -at a

Sunday heild at the

breakfast un .
Marion rnd will replace

hotel

' Mrs. Gus Moore who has served

for the past year, Miss Berths
Babeock was chosen secretary-
tredsurer and Mrs, ‘David 'Lew-
is and Mrs. Gus Moore oa the
advisory . committee. Mrs. Joha
Braugher of Vancouver will be
in charge f the sinking fund.

Entertiaiament during
breakfast ineclnded imtroduction

guests and group
Mrs John gave a
travelogue of her trip to Europe
and Hswail, -

The tables were attractively
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Mrs. Robert Wulf of

E

ter, Minn., Mrs. Johm Braugher, -

Miss Naida Carroll o? Rickreall,
Mrs Harlow Atwool of Corvallls,
Mrs. Charles Neville of
Mrs. Edward Frants of
ens, Miss Helea Carisom
gene, Miss Anna Mae Unrath
Roseburg, Miss Esther Black
LaGrande, Miss Virginia Masom
of Jefferson, Mrs. Robert Not-
son, Miss Yoye Bogardus, Miss
Marian Steigerwald, -
garet Hagg, Miss Sadle JoReid,
Miss Edna Wents of Portland.

Plans Under Way for
State Convention

Plans are under way for the
state convention of Lions amnd
their auxiliary to be held in Sa-
lem beginning next Sunday. Mrs,
Harry Beott, local president, is in
charge.

What is claimed to be the larg-
est cherry pie in the world will
be cut on the blind school lawn
on Sunday afternoon and an en-
tertainment will follow in the ar-
mory.

Both the Lions and the auxil-
iary will have breakfast at Che-
mawa on Monday, and the busi-
ness sessiom will begin for the
auxiliary at 9:30 with Mrs. George
Davis of Klamath Falls, state pres-
ident, in charge.

The auxiliary has planned a
luncheon at noon when Dr. David
Fergusomn of Albany will speak,
and Miriam Becke will furnish
music. Mrs. Dwight Lear and Mrs.
A. C. Haag are in charge of the
luncheon, Mrs. Ronald Jones of
the program.

In the afternoom of Monday,
state officers will be honored at
a tea given at the home of Mr,
and Mrs. Earl Spell. The affair,
which is under -the direction of
Mrs. William Newmeyer, will be
from 3 to & o'clock.

One of the soclal highlights of
the convention Is the governors’
banquet and ball, scheduled for
the Marion hotel on Monday
night. Six past and present dis-
trict governors of the Lions club
will be honor guests.

On Tuesday morning, the Lions
auxiliary will breakfast at the
Marion hotel and after the busi-
ness meeting that follows, the
auxiliary members will join their
husbands for a steak dinner at
Silver Creek falls.

State officers will be elected and

installed during the business
meeting. i @

Mr. Simpson Honored
On Birthday

The home of Mr. and Mrs. J. C.
Simpson ,was the sceme of a de-
lightful surprise Saturday evening
when friends honored Mr. Simp-
son on the occasion of his birth-
day anniversary. Pinochle was in
play with high score honors go-
ing to Mrs. David Chilles and
Mr. Milton Steward.

A late supper was served with
covers placed for the honor guest
and Mrs. Simpson, Mr. and Mrs.
John Smith, Mr, and Mrs., David
Chilles, Mr. and Mrs. Milton Stew-
ard, Mr. and Mrs. Floyd Beard
and Mr. and ‘lln. L!nn Lovelace.

Miss Cormelia Hulst and Miss
Marguerite DuRette arrived in Sa-
lem Friday after a visit to San
Francisco and the fair. Miss Hulst,
daughter of Mr. and Mrs. Bert
Hulst, has been teaching for the
past year in Ashland high school;
and Miss DuRette, daughter of
Mr. and Mrs. D. B. DuRette of
Gervais, has taught physical edn-
cation and sclence in the Myrtle
Point high school. Both are plan-
ning to leave shortly for Seattle,
where they will attend the sum-
mer session at the University of
Washington.

L] L]

Miss EKaye Gouley and Romeo
Gouley, jr., left Moanday for San
Francisco to attend the Golden
Gate expositioa.
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“The children weat to a party

—MAXINE BUREN—Women's
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Smooth home life begins here with a shirtwaist dress of the ever mere
popular spun rayon in pin stripe design. For trim, the stripe’s used
diagonally for yoke, pocket tabs and cuffs. Her visiter’s seft, mid-
summer afternoon Ifrock is of pure silk with a tiny allover print.
Printed ruffies course in this pretty fashion up and down the bodice
and along the sleeves. The skirt flares gently below the hips and the
waistline’s pinched in with a plain crushed girdle.

Encampment Auxiliary
To Veterans’ Sons

Beginning today the Sons of
Union Veterans of the Civil
War and their auxiliary will
hold the 17th annual depart-
ment encampment with head-
quarters at the First Methodist
church in . A council meet-
fag will be held at 8 o'clock
this morning and lollowing that
are to be a quick succession of
events during the encampment.

Mrs. Bertha Ray of Salem is
state pregident of the auxiliary.
and is in gemeral charge.

A business meeting will be
held this morning and will be
followed Ly a luncheon at the
Argo,

The public is lnvited to a
joint “campfire” at which time
both the Sons and the auxiliary
will meet at the Methodist
church at 7:45 o’clock.

On Wednesday morning the
sessions begin at 9 o'clock and
at 10:20 auxiliary No. 3 will
exemplify the initiatory service
and will initiate a group of can-
didates. Eleclion of officers will
take place during this esssion.

In the afternoon officers will
be imstalled jointly with the
Sons,

Miss Rich Honored at
Bridal Shower

Mrs. Lawrence Rich and Flor-
ence Elsasser were joint hostesses
at & shower Friday, honoring Miss
Louise Rich, who is te be married
June 23.

The room was decorated with
spring flowers in a color scheme of
blue and pink.

The evening was spent inform-
ally.

Those present were Mrs. Payne,
Mrs. Steward, Mrs. Collard, Mrs.
Woelke, Ellen Waldorf, Mary Wei-~
more, Marjory Collard, Mildred
Brunkal, Mary Maley, Elaine
Marsh, Frankie Farra, Margery
Hillmamn, Patricia Fitzpatrick,
Phebe Wagers, LaVerne Franke,
Lola Rae, Dorothy Orey, Mary
Rich, Virginia Rich, Bertha
Sheets, Marjorie Church, Louise
Rich, Florence Elsasser and Mrs.
Lawrence Rich.

L ] ® L]

Mrs. Mabel Gardaner eatertain-
ed the Willing Workers class
of the First Christian chureh
Friday. Mrs. Gardner vas as-
sisted by Mrs. Maude Rathbun,
Mrs. J. D. Searh, Mrs. D. L.
Harden and Mrs. Ferrel Gibson.

Members present: Mrs. A J.
Flint, Mrs. R. E. Abernathy,
Mrs. L. E. Cogenhardt, Mrs.
Grace Starr, Mrs. Dean A, Scho-
maker, Mrs. A. ", Noth, Mrs.
Fred Bothwell, Mrs. Grant Hy-
ames, Mrs. Albert Cox, Mrs. Ava
E“' Mrs, A. Vittone, Mrs. J.

Cannon, Mrs. Fay Hum A
:;ll. V:(rn gr::nn. Mrs. pc‘.“I.

ey, Mrs. 8a L. Lioyd, Mrs.
Clara Parrish,

Newly Married Folk at

Home in Salem

Mr. and Mrs. Paul Gibson,
whose marriage took place om
June 3 im Portland, have re-
turned to Salem and are makimg
their home at 735 North Com-

mercial street. Mrs. Gibson is the
former Ellem Polson of Portland,
Mrs. Gibson is tke son of Mr.
and Mrs. V., L. Gibson of Salem.

Summer Suggestions for

For breakfast: Combine equal

mappy flavor. ° _
Add scoops of orange ice to

frosty ginger ale im tall glasses.

How the boys and girls love this
on 2 hot afternoon!

To serve with chilled tomato
fuice on & warm. night, pass
crackers spread with:

Chopped stuffed olives and

lightful casserole good to mix up
at the weekend cabin is this onme
that uses canned salmoa.

BALMON NOODLE
CASSEROLE
(Berves §)
1 pound canned salmon
2 cups medium white sauce
1 small package egg noodles
3% cup cracker or bread crumbs
2 tablespoons butter
Salt and pepper
Heat flaked salmon ia white
sauce. Cook mnoodles in boiling
water. Drain. Pour noodles into

Ted Zellers Parents
Of Little Girl

Mr. and Mrs. Ted Zeller of
Battle Ground, Wash., are the
parents of a baby girl, born last
Sunday. The child will be named
Janet Evelyn. Mra. Zeller is the
former Evelyn Hartung, daugh-
ter of Mrs. E. E. Giibert and
sister of Mrs. Gas Moore,

Mrs. Moore plans te go to
Battle Ground this week te visit
her gister and the mew baby. She
will remain several days.

- - -
.

{ Wards Present

Alcott girls? And how you
sighed tg look “just like that™]
Here are the pretties you
yearned for, to peck through
the sheer “shirtwaists”™ you're
wearing now,

Preciouns ribbon beading, straps

and bands of magnificent lace
« = » plus more tucks than you

SPICED PFOT ROAAST OF BEEF
3 pounds of beet (sump.
round, o= chuck)
1 cup vinegar from pickles. ,
T cup water
1 tablespoon micked pickling

6 slices bacon, fimely cut
6 carrots, sliced

Place meat in small bowl or
crock. Cover completely with
mixture of vinegar, water, spices,
and garlic. Cover tightly and
store in refrigerator & to 24
hours. Strain vinegar. Place meat
in heavy iron kettle, replace gar-
lic, add % of the .piced vinegar,
and the remaining ingredieats,
except carrots, Cover tightly,
bake in moderate ovca (350 de-
grees) 2 “ours. Add carrots and
remaining spiced vinegar and
bake 1 hour lomger, or until meat
and carrots are teader. Remove
meat and carrots to hot platter
and serve with browa gravy. To
make gravy, remove garlic and
excess fat, and scrape all brown-
ed material from sides inte
kettle. Add hot -ater, Iif nec-
essary, aad thickea to desired
consisteacy, .thd: .6 portions.

Coadensed semps are good te
take along on camping trips. The
cans are compact, 103 ounces,
but give double that amount of

soup whem an equal guantity of
water is added.

buttered casserole. Cover with
creamed salmon. Sprinkle with
salt and pepper, cover with
crumbs, dot with butter and place
in & 376 degree oven for 15 min-
utes or until crumbs are browned.

Fresh figs have appeared in
market this weekend, and if you
are a lover of figs like many, you'll
jike te buy hailf a dozen even when
the price is high, and enjoy them
for a breakfast or dinmer fruit,

The figs available ai the larger
markets aow, are black ones. and
are best for eating fresh. Wash
them genily, armange. on plaies
with a pile of powdered sugar and
they'll make am attractive dish.
Eat them with the hands, dipping
in the sugar. The figs are sweet
enough without the sugar but
there's added flaver and atmos-
phere there. Y

Two of these large early figs are
enough for each persom, so your
investment isn't large,

If you'd like to make something
interesting with the figs, use a
few for this recipe while rhubarb
is still in market.

RHUBARB, FIG PRESERVES
3% quarts rhubarbd

1 pint chopped figs

8 cups sugar

1 lemon

Cut rhubarb in small pieces, addy

sugar and let stand over.mnight. In
the morning boll until thick, add
the chopped figs and the juice and
rind of the lemon. Cook rapidly
until mixture is thick and clear.
Pack while hot into sterilized fare
and seal.

Figs cut fine, mixed with a .it-
tle sugar and allowed to stand.
will make & good ice cream sauce
for a very special meal. Add some
nuts if you like to top of the ele-
gant dessert.

Strawberries
In Beverage

Strawberries appear today as
& beverage, and taste good too.
STRAWBERRY MILE DRINK

1 quart strawberries

5 cups milk

231§ teaspoons lemon juice

% cup sugar

14 teaspoon salt

Wash, hull and drain strawber-
ries. Crush and press through s
coarse sleve. Combine puree witk
milk, add other ingredients, and
mix thoroughly. Chill before serv-
ing. Carnish with whipped cream.

Join Milk

Wards Have Smart
Blue & Black Rayon

) SWY

* Duco Dot Sheersl
* Triple Sheers!

* Marquisettes! Nets!

l)ress&Slip
L 1T
A FOR 3

s

over rustling rayon taffeta
slips. Festive, feminine
touches and details. Neatly
tailored and perfect for trav-
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