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Fisher, Mr. and Mrs. E. L,
ry, Mrs. James Mott, Dorothy
snd Beverly, all of Salem.

Mr. and Mrs. H. C. Walling and
Jerry, Miss Marjorie Walling, Mr,
Walter Walling, jr., Mr. and Mrs,
W. C. Walling, Mr. and Mrs. Jesse
Wise, Miss Elva Johnson, Miss
Eva Johnson, Miss Mildred B.
Fall, Mr. Floyd Hall, Mr. and Mrs.
W. K. Tripp, Marjorie and Aud-
rey, Mrs. Mary Likens, Mrs. James
D. Fall, Mr,. and Mrs. James Barzee
and Dean, all of Portland.

Mrs. D. L. Keys of Perrydale,
"l‘l‘ Edna Wadsworth of Seattle,
Mr. J. W. Walling of Amity, Mr.
and Mrs. G. G. Walling of Sher-
wood, Mr. and Mrs. D. Baldwin
snd Donald of West Salem, Mr.
H. K. Walling of Falls City, Mrs.
Cartis E. Stewart of Oswego, Mr.
and Mrs. Tabler and Dolores of
Eugene.
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Me. William Phillips, jr., and
Mr., Robert Quamme are enjoying
& Stay in San Francisco and Los
Asigeles - and are attending the
Balr,

Pattern

- Faig
:

i- L
: 5 { -
‘ . LR x
[ =y . Rt

i § ¢
il

I

£

Ba et
E.
p

Be
i
il

4 9

:
i

5B
.
g
g

it
i
e
)
E

Bk
<

R
:

:

E

Eg
4
1]

g

o
EEEERg

¥
| 3
3

g
EE
g

5

-

:
i
Feyy

F]
¢
E

. Sisson, M

Jh
mEw

Presiding at the serving table
will be Mrs. Walter Winslow,
Mrs. B, L. Steevs and Mrs. Wil-
liam E. Kirk. Assisting i:.formal-
ly about the room. will be Mrs.

Emmett Welling, Mrs. Waldo
Marsters, Mrs. Lloyd Lee, Mrs.
Marion Taylor, Mrs. Juanita

Mack, Mrs. Waldo Zeller, Mrs.
Vernon Bain, Mrs. Wade Ellis,
Mrs. Ted Ullakka, Mrs. Ralph
Mercer, Mrs. Harold Mc illin,
Mrs. A. A. Lee, M¢s. Harry Scott,
Mrs. John Sohrt, Mrs. Thomas
Golden, Mrs. Paul Acton, Mrs.
Byron Herrick, Mra..Leona John-
son, Mres. Frank Mycrs, Miss Al-
ma Pohle, Mrs. Merle Travis,
Mis. L. D. Waterman, Mrs. Effie
Dunlap and Mrs. Herbert Ost-
lind.

A group of the younger set
assisting in the ser~ing will be
Miss Grace Cobert, Miss Gene-
vieve Winslow, M iss . Shirley
Sohrt, Miss Jean Carkin, Miss
Helen Stevenson, Miss Beverly
McMillin and Miss Ruth Rogers.

L ] L]

Mrs. Frank Stannard will Le
hostess to the South Salem
WCTU Friday afternoon. Cars
will leave the South Salem
churches at 1:45. Th. is the an-
nual Flower Mission program,
and Mrs. Myron Van Eaton will

be guest speaker on the subject, h

“Roses and Shrubs.” Mrs, Stan-
nard will be assisted by Mrs. C.
F. Hoover, Mrs. C. E. Sneed and

Mrs. Pearl Sanders,
i L s B

>
Dr. and Mrs. B. F, Markin and
son. Robert of Columbia, South
Dakota, are visiting at the home
of their son and family, Mr. and
Mrs. Stanley Markin at 2050

- ® @ =
Mrs. Elmer Berg, Mrs. Russell
Pratt and Mrs. Ralph Wirth are
motoring te Poriland to be
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ate at the Portland and walley
joint meeting at the Fraternal
temple tonight includes two from
Salem.

John W. Riches, commander of
Capitol Tent-Hive, has been cho-
sen to preside over the meeting.
and Mrs. Jessie Follis, record
keeper, has been chosen to act in

that capacity.

Two complete sets of officers
will attend from Portland to ex-
emplify the various phases of the
initiatory ceremony. Latest re-
ports point to a large attendance
from out of town, including six
uniformed patrols. Cities repre-
sented will be Portland, Oregon
City, Hillsboro, Forest Grove,
Woodburn, Silverton, Sweet
Home, Corvallis and Eugene.
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Mrs. Murdock Hostess
On Wednesday

Mrs, Kenneth Murdock was
hostegss to members : her sew-
ing club at a delightful affair
last night at her Lome on Rich-
mond avenue, Refreshments were
served at a late hour by the
ostess. '

Guests were Mrs. Sidney Hoff-
man, Mrs, Gardner Knapp, Mra
Bjarne Ericksen, Mrs. Charles
Feike, Mrs. Harold Ladd, Mrs.
Jamhes Clayton, Mrs. Floyd Bow-
ers, Mrs. Earl Cooley and Mrs.

Kenneth Murdock.
L ] [ L ]

Mrs. Justice Incentive
For Parties

A much feted visiter in the

suré of her sister
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“So Jeamette's married? Weil, I always did say she dide't have

enough scnse to come out of the

zn

Jeanette probably knew her moonlight—and her men. And a dress
that knows its fashion is the black sheer crepe (left), touched off by
white gardenias. A cord runs through the meckline to give bodice
fullness, and ¢ords are drawn up the center of the sleeves. A shirred
bodice enhances the dress of navy blue crepe. Its deep neckline Is
squared at the bottom. Pink accents are suggested for the choker

and turban.

Visitor Is Honored at
Bridge Luncheon

Mrs. Abner K, Kline and her
sister, Mrs. Vy Shalfer, were
hostesses om Tuesday afterncon
for the pleasure of their house
guest, Mrs, A. T. Brainard of
Kansas City, Mo. Mrs, Brainard,
sister-in-law of Airs. Kline, and
Mr, Brainard have been spend-
ing several weeks at the Kline
home and are leaving today ac-
companied by the Klines for a
trip to0 Victoria and Vancouver,
BC. The Brainards will leave for
their home next week and will
go via the Ban Francisco fair.

A 1 o'clock luncheon was serv-
ed, followed by severzl hours of
contract. Mrs. LaVerne Young
and Mrs, Tom Wocd received
high honors in bridge, Bouquets
of purpie petunias and hydran-
geas were used svout the rooms.

Honoring Mrs. Brainard were
Mrs., LaVerne Young, Mrs. N. J.
Lindgren, Mrs. Walter Spauld-
ing, Mrs, 0. 1. Paulson, -Mrs.
Lee Eyerly, Mrs. Tom Wood,
Mrs. Howard Pickett, Mrs. Miller
B. Hayden, Mrs, Charles Fow-
ler, Mrs. Frank Mogan, Miss
Zelma Lorinette, Mrs. Vy Shaf-
fer and Mrs. Abner Kline.

Jimmy Bowers to Be
Feted on Birthday

Mrs. Flyod Bowers has bidden
a group of the younger set and
their mothers to a delightful
party this afternoou. at her home
on North 15th street in compli-
ment to the third birhday of her
son, Jimmy.

Refreshmens will be served
late in the afternoon. Special
guests will be Mr. and Mrs. R. A,
Quarnberg of Vancouver, Wash.,
grandparents of the homor guest.

Honoring Jimmy will be Jean
Bowers, Jimmy and Eddie Knapp,
Wayne and Jobhnny Ericksen,
Dennis and Mary Felke, Linda
Davis, Bobby Ladd, Rodney and
Douglas Hauser, Carol and Peg-
gy Hoffman and Patsy Sexton.

Mra. Heary Skarre, Mrs, Gard-
mer Knapp, Mrs. Bjarae Erick-
sen, Charles Felke, Mrs.
Ward vis, " Mrs, Harold Ladd,
Mrs. Roy Haunser, Mrs. Sidoey
Hoffman, Mrs. Virgil Sexton and
Mrs, Kenneth Murdock.

Mr. and Mrs. Roy 8. Keene are
lm‘lu a fortnight in Salt Lake
gty on & business and pleasure

P.

In the Valley

Social Realm

DALLAS—Mr, and Mrs. J. F.
Spooner entertained at their
home om Saturday night. Four
tables of contract were im play.

Guests were Mr, and Mrs. J. E.
Plummer, Mr. and Mrs. L. W.
Plummer, Mr. and Mrs. H. M,

Mrs. Spooner.
[ ] L ]

SILVERTON—Members of the

hosts, Mr. and

berg, Bob Nelson, Leonard Roth,
Waldo Kleen, Grover Lichty, Bill
Zuercher, Lyle Krug, Mr. and
Mrs. Stuckey, Roy Rutschman
and the hostess.
L ] L L

LEBANON—A wedding was sol-
emnized at 7 o'clock Tuesday
morning at 8t. Edwards Catholic

. ehurch when Miss Ethel May

Fisch, daughter of Mr. and Mrs,
George J. Fisch of Lebanon and
Mr. John Patrick Coleman of Al-
bany took their marriage vows.
Rev. Father John Williams read
the pervice.

Attendants were Miss Isabal
Schmidt of Lebanon and Mr. Eu-
gene Faley of Albany.

The bride was attractively
gowned in white lace full-length
over rose taffeta with fingertip
length veil and coromet of white
flowers; she carried a bouquet of
gardenias and lilfes-of-the-valley.

Following & breakfast at the
home of the bride the couple left
on & wedding trip, and on their
return will be in Albany where
Mr. Coleman hss a position with
the Fraser Furniture company.

The bride’s sister, Miss Clell
Henzie and daughter Janice of
Englewood, Cal., were here for the
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Mrs.

£ Ward
- Wolfe gave a readirg snd tm

ed on the parade oO. the

#tate comveation im Vancouver
with 900 Juniors rarticipating.
Mrs. Willlam Rush gave a report

Delegates elected t~ the na-
tional convention to be held In
Boston, Mass., in August were
Mrs. William Rush, Mrs. Russell
Mudd, Mrs. Aubry Tussin: and
Mrs. C. V., Richardson, Mrs. Ward
Wolfe and Mrs., Covell Case as
alternates,

Today’s Menu

Today's dinner will include such
axn interesting creation as veal cht-
lets Hawatian which sounds very
much like a warm weather spe-

cial
Chilled fruit julee
Veal cutlets Hawallan
New squash, buttered
Applesause n‘d. -mcr cookles

VEAL CUTLETS HAWAIIAN

§ thick vetl cutlets

8 slices pineapple

1 cup bread crumbs

1 egg

1 tablespoon milk

Salt and pepper.

Cut a pocket or a slit length-
wise in each cutlet and insert a
thin slice of pineapple. Dip the
cutlets in egg beaten in milk then
in bread crumbs. Brown in hot
fat, then cover and cook very
slowly until the cutlets are ten-
der, about thirty minutes. Serve
with additional slices of pineapple

browned in butter.
L L ®

Chocolate Icebox Cake
Simple to Make

Home made chocolate icebox
cookies, or the small wafers
bought by the box at the store will
make this attractive and simple
icebox dessert to serve on summer
menus.

CHOCOLATE WAFER DAINTIES
24 chocolate wafers

1 cup whipping cream

1 tablespoon powdered sugar

1 teaspoon vanilla ,

Peppermint to taste

Spread chocolate wafers with
cream which has been whipped un-
til stiff, sweetened and flavored.
Make stacks of wafers, 4 to a
stack. Top with a rosette of
whipped cream and garnish with a
small wedge of chocolate” wafer.
Place on flat dish and chinl 2-3

hours. (€ portions).
L] [ ] [ ]

King’s Visit Receives
Editor’s Comment

Commenting about the receat
visit of the king and queen of
England to Washington, DC, Dor-
othy Anne Hobson, $-year-old ed-
itor of the Valsets Star, says:

When the king and queen ar-
rived ina Washington, DC, it was
thrilling. Everybody shook, but
nobody dipped. President Roose-
velt placed his top hat over his
heart, and Mrs. Roosevelt got
ready for dinner in fifteen min-
utes.

‘We can’t talk about the repub-
licans until the king and queen go
home, because mobody will listen.
Representative Hamptoa Fulmer,
of South Carolina, squeezed the

queen’s hand. He is a democrat.

DALLAS — Mrs. Ray McKey
entertained with & smartly ar-
ranged party at her home Mon-
day in homor of Miss Lois Riggs
of Salem, bride-elect of Mr. Jo-
seph Carlon. Duriag the evening
& gift was presented Miss Riggs

by the group. Assisting the host-
ess im were the Misses
Bet and Marian Jelinek, Mrs.

G Schmidt and Mrs. Joha
R. Sibley,

Guests present were Miss Lols
Riggs, Mrs. Ralph Riggs and
Mrs. Gladys Schmide of Salem.
Mrs. Harry Patterson, the Miss-
¢ Betty and Marian Jelimek of
Corvallis, Mrs.

Weods, Mrs. Arthur
Woods and Miss Fracces Demp-

sey, all of Dallas.

FREE!

Washer and Iromer
will amaze you.

b

June 29 & 30 - 2p. m.

-Ol-l and see this marvelous \' 7
- #o through & demonstration that |

. .. FREE LAUNDRY BOOK AND WASHING POW-
DER TO EACH LADY ATTENDING. s

chandising costs enocugh to effect
the price of garments. -
The Oregon State college exten-

sion service under the direction of
Miss Lucy R. Lane, specialist in
textiles and clothing, has co-
operated with the nationsl
bureau's experiments in clothing
sizses for children,

Casserole Uses Food
From Cooler

Quite a wide variety of ingredi-
ents is suggested for this casserole
which might be changed according
to leftovers in the cooler.

ENOORE CASSEROLE

8 ig-ounce jar dried beef, cut In
pleces

34 -cup minced omions

3 tablespoons bacon fat or but-
ter
tablespoons flour
teaspoon dry mustard
teaspoon black pepper
cups milk
large pimiento, chopped
cup chopped sweet pickles
cups cooked spaghetti
cup grated American cheese.
cup buttered bread crumbs.

Slowly saute dried beef and on-
fons in fat until lightly browned.
Stir in mixture of flour, mustard,
and pepper. Add milk and cook
until thickened, stirring constang-
ly. Add pimiento =and pickles.
Place alternate layers of spaghet-
ti, cheese, and beef mixture in bat-
tered baking dish. Top with but-
tered crumbs. Bake in moderate
oven (350 degrees) 30 minutes.
Serve bubbling hot. Yield: 6-8
portions. )

Luncheon Mold Main
Dish in Summer
Salmon mold s a lunchtime dish

for summertime when attractively

arranged plates form a freguent
main course.

DEEP-SEA SALMON MOLD
1 pound canned or fresh salmon
1 package lime flavored gela-
tine
1 cup boiling water
34 cup cold water
1 tablespoon vinegar
1 teaspoon onion (minced)
Dash pepper: pinch salt
i cucmmber (siiced)
Lettuce
Mayonnaise
Dissolve gelatine in boiling wa-
ter. Add cold water, vimegar, on-
fon, salt and pepper. Allow to
thicken slightly. Then fold in
salmon flakes and sliced cucum-
bers. Berve om lettuce bed with

with salmon flakes and cucumber

bk - syl
Today & Friday = -
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found in this section which boast
tartness and abundance of ns-

bodl
and cook for 2 minutes, Add
sugar, stir antil dissolved and
1ot boil 1 minute. Put over a low
flame and beat hard for 4 or 6
minutes with a flat wire whip it
avallable, The micture will thick-
€n someé &3 you beat. Pour inte
glasses, When cold will slice
nicely. Make only a single recipe
to get satisfactory results. Makes
§ glasses.

Blackberry jelly making is a
simple matter, merely boil the
berries with a litle water until
dome, drain through a jelly bag
and measure the juice, Bring
it to a good boil and after it
bolls for just a minute, add anm
equal measare of wsugar. Test
immediately on a cold saucer as
the juice will probably jell im-
mediately.

Because blackberries, when
some green ones are included im
the lot, will jell with mo actual
bLolling, it might be well to make
some glasses of this

UNCOOKED BLACKBERRY

JELLY
(For Currants too)

Rinse berries, shake off the
waler, mash every berry and
heat but do not boil. Remove
from fire and drain through a
jelly bag. Measure and to 2 cups
of the heated juice add 3 cups
of sugar that has been heated
in the oven., Stir hard wuntil all
the sugar is thoroughly dissolved.
Use a fine granulated sugar and
pour the juice into sterilized
jars, letting stand for 24 hours
before covering with paraffin.

Blackberries make good juiee
for drinking and is found es-
pecially adaptable to evergreem
berries, that are less desireabls
for jam, pie and sauce tham the
regular wild blackberries because
of their large secds. Am old fa-
shioned’ drink is

BLACKBERRY SHRUB

2 cups sugar

1 cup sharp vinegar

2 quarts ripe berries

Heat the sugar and vinegar to
boiling, and poar over

Let stand 1 hour, stirring often.

Drain through a jelly bag and
bring te a boil, put in sterilized
jars and process fn a hot water
bath for 20 minutes. When serv-

ing. dilute with water serve
chilled. s
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