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Josephine Barr was hos-
“ for a smartly appointed party
night at her home in honor of
Marguerits Estudillo who
become the bride of Mr. Owen

n of Los Angeles on August

12, Miss Estudillo will leave for
the south this morning following
& visit in Salem with her parents.
The evening hours were spent
informally and a miscellaneous
shower feted the bride-to-be. Re-
ts were served at a late

hour by the hostess. Bouquets of
summer flowers graced the guest

g Miss Estudillo were
in Ramona Estudillo, Mrs. John
Estudillo, Mrs. M. Shields of Stay-

Mrs, John Adlard, Mrs, Ray

bo, Miss Ruth Skinner, Miss

and Miss Agnes Molisan,

Helen Boardman, Miss Ade-

@ Coffey, Miss Marie Patton,

Miss Josephine Busick, Mrs. Theo-

dore Barr and Miss Josephine
Barr. .

Husbands at Picnic

The gardens of Mr. and Mrs.
Elmer Berg on .Center street will
be the scene for a delightful no-
host picnic supper party Fiday
night when members of Mrs.
Berg’s study club entertain their
busbands. Games and cards will
be In play during the evening.

Making up the party will be Mr,
and Mrs, Leon Brown, Mr. and
Mrs. BEd Goodwin, Mr. and Mrs. R,
D. Woodrow, Mr. and Mrs. L. V.
Benson, Mr. and Mrs. Russell
Pratt, Mr. and Mrs. A. L. Adolph-
son, Dr. and Mrs. Laban Steeves,
Dr. and Mrs. Frank Prime, Mr.
and Mrs. B. E. Owens, Dr. and
Mrs. Frederick H. Thompson, Mr.
and Mrs. W. J. Braun and Mr. and
Mrs. Elmer Berg.

L ] L] L ]

Mrs. L. C. MclLeod, Mr. Carl Mc-
Leod, Miss Ilrene McLeod, Mr.
George McLeod and Mr. Edwin
Bishop have reiurned from an ex-
tended visit in the east and south.
Mr. George Mcl.eod completed his
work In the Harvard Graduate
Law school at Cambridge in June.

L ] L ]

Mr. and Mrs. Lloyd Drorbaugh,
son Daryl, and Mrs. Emil Carlson
and sons, Harvey and Eric, will
leave this afternoon for San Fran-
¢isco to visit friends and the fair.
They will go by the inland route
and return by coast route. They
plan to be gone about 10 days.

L] L] L]

Mr., and Mrs. Floyd White and
Miss Florence Wallace have re-
turned from an extended trip in
California and Mexico. They vis-
ited In San Francisco, the Golden
Gate exposition, Los Angeles,
Catalina, Monterey and other
southern poinfs,

Pattern

‘A “proud beauty” of a dress—
this dainty Anne Adams charm-
Make it of a

d r printed
sheer, particularly

for luncheons and dinpers

> _‘m its unusual above-the-table

CLUB CAI.EHI')AR
Hal Blbbtr: ‘:ubxinhrr are

mory, 2 p m
ﬂn&lﬂhl. July 8

Fruitland Women's Circle, |

picnie at lchool grounds 6:30
p.m,

Au Revoir Party
Compliments
Mrs. Paulus

Mrs., Willlam IH. Paulus en-
tertained with a delightful aun
revoir party in complment to
Mrs. T. R. Paulus Wednesday
night at her home on North Cap-
itol street. Mrs. Palus is leaving
1o make her home in Grants Pass
where Mr. Paulus will be in busi-
ness

Bridge and Chinese checkers
-were in play durig the evening
with prizes awarded to Mrs.
Ralph Balley and Mrs., V. E.
Kuhn,

A handcherchlef shower hon-
ored Mrs. Paulus during the eve-
ning. A late supper was served
by the hostess and sammer flow-
ers were used as the d-corative
note,

Honoring Mrs., Paulus were
Mrs. Frank Shafer, Mrs. V. E.
Kuhn, Mrs. Harry Wiedmer, Mrs.
Ralph Balley, Mrs. Henry Sim-
mons, Mrs. Ellis Von Eschen,
Mrs. Jacob Fuhrer, Mrs. Ralph
Bower, Mrs. Roy Follis, Mrs.
William Schlitt and Mrs. William
Paulus,

L L L

Miss Woodfin Married
In Los Angeles

WOODBURN — Miss Helen
Woodfin, former Willamette uni-
versity student, was united in
marriage to Mr. Charles Wilkie in
the chapel of - Immanue]l Preshy-
terian church in Los Angeles Sat-
urday. The chapel was decorated
with red and white flowers. Miss
Joyce Woodfin was the maid of
honor. Music was furnished by
soloists of the large cathedral
choir, of which the Wilkies were
members.

The groom is a graduate of
Washington university, St. Louis,
Missouri. Mr. and Mrs. Wilkie de-
parted soon after the wedding for
St. Louis, where he has accepted
a position with the Armour Pack-
ing company staff.

Mrs. Wilkie was a member of
Delta Phi sorority at Willamette

and prominent in music circles.
L] L L]

Miss Shirley Eileen Plant,
daughter of Mr. and Mrs. Harry
Plant, will leave Friday for a
three weeks stay in Victoria,
BC., where she will be the guest
of her aunts, Mrs. Charlotte Rose
and Miss M. E. Plant.

- L ]

Mr. and Mrs. Ralph Cooley
and Miss Margaret Cooley ar-
rived in the capital Tuesday
night from a six weeks' trip
which took them to the eatsern
coast and points in Canada.
While in New York™ they viewed
the World's Fair.

- - L]

The annual picnic of the Owr-
chard Heights club will be held
next Sunday at the Brush Col-
lege picnic grounds. All forwmer
members and friends of the club
are invited to the no-host lunch
which will be served at 1 o'clock,

. - .

A group of the younger set
who enjoyed the Fourth at the
Livesley cottage at Agate Beach
were Miss Lucy Fisher, Miss
Margaret Bell, Miss Jane Chap-
ler, Mr. Jack Price, Mr. Charles
Lesch and Mr. Robert Livesley.

- L »

Mr. and Mrs. R. G. Simmons are
announcing the marriage of their
daughter, Miss Joan Simmons, to
Mr. Lee Snowden of Portland on
Wednesday, June 28 at Vancou-
ver. Wash,

L ] L *

Mr. and Mrs. O. K. DeWitt
have had as their house guest,
Miss Helen Crowe of Portland.
Mrs. DeWitt accompanied Miss
Crowe to Portland 1: :t night and
will return to Sl.lem today.

Mr. and Mrn. J. P. Thrasher
and daughter, Marian, of Glen-
dora, Callt.. are lpaudlnz the
summer in Salem as the guests
of Mrs. Thrasher's mother, Mrs.
Harry Corey.

."Soeiety . . Musie .. Food.

Visitor Will Be
Honor Guest

At Luncheon

A much feted visitor in the
capital is Mrs. Fred Bock of Spo-
kane who is the guest of her pa~
rents, Mr. and Mrs. George King.
Mrs, Bock is a former Salem
girl and will be remembered as
Helen King. She has a number of
friends in the capital.

H. R. Woodburn is entertaim-
ing informally at luncheon 'this
afternoon &t her suburban home
iz eompliment to Mrs. Bock. The
afternoon hours will be spent in-
formally and pastel summer
flowers will provide the decor-
ative note.

Bidden to honor Mrs. Bock
are Mrs. Ralph Campbell, Mrs,
George Weller, Mrs, Ceorge Crol-

san, Mrs. Cecil Dunn of Dallas,

Mrs. Jack Eakin of Dallas, Mrs
C. 1. Dushell and -Mrs, H. R.
Woodburn,

Mrs. Barbec Delegate
To CDA in Detroit

Mrs. T. J. Brabec of Salem, state
regent of the Catholic Daughters
of America, will represent her
membership when the CDA meets
at Detroit, Mich., for the 18th bi-
ennial national convention, July
10 to 15.

The Catholic Daughters of
America is the largest fraternal
order of Catholic women in Amer-
ica with a membership of over two

hundred thousand.
L ] L L

There will be a social gather-
ing of the Marjion Auxiliar- 661
of Veterans of Foreign Wars to-
night at 8 o'clock at the. home
of Mrs. l.eon Hansen at 160 East

Miller street,
» L] .

Mr. and Mrs. Edwin iﬂm
and Robert of Portland spent

the 4th of July at the home of
Mr. and Mrs. W, F. McPherson

on Center street.
L ] L ] L

The TC chorus will hold a no=
host picnic at Olinger park om
SBaturday at 6 o'clock. In case
of rain, the group .ill meet at
the Bungalow Christian chureh.

- L L ]

Mr. and Mrs. Eugene-Graben-
horst and Miss Anna Mae Gra-
benhorst spent the Fourth of
July holiday at DeLake,

L] L] L ]

Mr. and Mrs. Howard Mau of
John Day spent the weekend
1welu: friends and relatives in Ba-
lem.

Miss Ada Ross has returned
from Oakland, Calif., where she
was the guest of Miss Laura Ross

and Mr. and Mrs. Arthur Ross,
L » [ ]

Mr, and Mrs. L. V. Benson,
Whitney and Steve Benson, were
among those who spent the week-
end at Devil’'s Lake,

]

& L

Friday will be observed as
“Dress-Up"” day at the Salem
Golf club when the womc meet
for their weekly play.

¢« = @

Mr. and Mrs. Kenneth Bell
and Miss Barbara Bell enjoyed
the weekend at Devil’'s Lake

where they had a cottage.
L] L ] L ]

Mr. and Mrs, H. R. Woodburn
and family have .eturned from
& severa] days' stay at Breiten-
bush,

- L ] L ]
Mr. and Mrs. Roy Simmons

entertained a group of friends
at a picnic on Fourth of July
at their snburban home.

Mr. and Hu mlph Campbell
enjoyed the holiday weekend at
Seaside and othe.r coast cities.

- L ]

Mrs. Thomas DeBeck Livesley

-is enjoying a visit in Vancouver,

BC., with her parents.

gf /e-.g'm/ej - - - ‘y ¢t¢tc‘¢u

nx_mn BUREN—IWomen's Editor

RECENT BRIDE—Mrs. Robert Ldws, the former Dorothy Pro,
who was married at the Jason Lee Memorial church Friday, June 30.
The couple will make their home in Berkeley, Calif,

In the Valley
Social Realm

JEFFERSON—The [Evangeli-
cal ‘parsonage was the scene of
an impressive wedding cere-
mony at 9 o'clock BSaturday
night, when Clande J. Shaw of
San Francisco and Miss Marjorie
J. Llewlyn of Milwaukie were
united in marriage. Rev. A. P.
Layton read the single ring ser-
vice, They were attended by
Miss Charlotte Delano of Mil-
waukie and Charles R. Miller of
Portland.

The bride wore & dress of navy
blue gilk crepe, with coat and
hat to match. She wore a cor-
sage of gardenias and rosebuds.
For several years she has been
employed in the Meler & Frank
store in Portland, and is a close
friend of the Layton family.
Present for the ceremony were
Mr. and Mrs. J. R. Llewlyn of
Portland, parents of the bride;
Mrs. Claude M. Shaw of San
Francisco, mother of the groom;
W. J. Liewlyn and Miss Esther
Varney of Milwaukle; and Miss
Mildred Thompson of Portland.
Immediately following the cere-
mony, the couple ‘left for San
Francisco whers Mr. Shaw s
employed.

JEFFERSON—Rev. and Mrs.
A, P. Layton will attend the
wedding at the Ladd Addition
Evangelical church in Portland
Saturday night, when Mr. Gil-
bert H. Lorenzini, and Miss
Viola Pauline Gates, daughter of
Rev. and Mrs. C. P. Gates, will
be wunited in marriage, Miss
Gates' father was (Cistricet super-
intendent - of the Salem area of
the Evangelical chureh and ac-
companied him he-e on several
occasions, Rev. Layton will as-
sist with the ceremony.

Miss Nancy Atkmson of Al-
bany is spending several days
in Jefferson visiting at the home
of her sister, Mrs. S. M. Green.
and Mr. and Mrs., Plerce Jacob.

Santiam District
Gathering Sunday

!  Quarterly Sunday school con-
veation of: the North Santiam
,distriet will be held at -the
Chﬁﬂu church at

secretary.

: ‘county children’s division
m Mrs. G. R Clip-
P.hrl in both junior and
senior dlvhinnn from every Sun-
dlv the district will
be Judged nl 1p m

-

‘ternately with:

rnne for bnlktnt or luncheon

Jelly, but for;all the tiny seeds

‘| cellent .

[ - 6 cups suzar

‘ Salem - Mennonily chureh. .

. Convention offt ‘aré: presi-
dent,  Leland K 3 Viea|

sécretary-

m,mcm—-

for 80 minutes, add

Banana Cream Pie Is
Lemon too

Bananas and sweetened con-
densed milk make a magic ple to
serve a8 B luncheon dessert or
for a family meal.

MAGIC LEMON
BANANA CREAM PIE

11 cups sweetened condensed

milk

14 cups lemon julce

Grated rind 1 lemon

Stir well. Filling will thicken as
though cooked. Add 2 medium-
sized bananas, cut in amall pleces
and pour into crumb crust ple
shell. Cover with 3§ cup cream,
whipped, and sweetened with 2
tablespoons powdered sugar. Dec-
orate top of pie with banana
slices. Chill.

UNBAKED CRUMB CRUST

Arrange row of lemon or va-
nilla wafers to stand around edge
of pie plate. Mix % cup rolled
wafer crumbs, % cup melted but-
ter and cover bottom of plate. Fill
in spaces between wafers, or cover
gides and bottom of pan with:
GRAHAM CRACKER MIXTURE

1315 cups rolled graham cracker

erumbs

14 cup melted butter

14 cup sugar
L L] -

Orange Waffles Featured
At Breakfast

Orange waflles, topped with
lemon and sugar can be made
husky enough for breakfast or
dainty enough for afternoon tea.

ORANGE WAFFLES

Beat together: 2 eggs, beaten,
1% ecup sugar and 2 teaspoons
grated orange rind.

8ift together: 1% cups pastry
flour, 2% teaspoons baking pow-
der and 3¢ teaspoon salt.

Add flour to egg mixture al-
i cup orange
juice and 1 tablespoon Ilemon
julee. Lastly, add % cup melted
butter,

Cook on an ungreased waffle
iron. Allow to cool, as waifles
become crisp wupon standing.
Serve in sandwich form with 3
layers, filled and topped with
slightly sweetenmed whipped
cream. Garnish with orange
slices, which may be dipped in
honey.

LEMON AND SUGAR FOR

WAFFLES

A simple and novel but de-
liclous spread for waifles or pan-

elku is to sprinkle with sugar
land -them with lemon juiles and

-or tea.- .

¢ 4

Currants Splced for |
Winter Relish -

Currants make the bett-eur

they comtain, this bright red
fruit turms out to be an. ex-
mest sccpmpaniment
when  splced - whaole. - Many: fami-
lies- always -inciunde _spiced  cur-

irants " in list of ecammed .foodm | -
i%e reeipe. is ||
| new. to many others. . - IH
" . . SPICED

prepered each year,

I.cups - e
3 mrtrtlrmh el

Baked Flank Steak Is
Dinner Special

Flank steak, baked with vege-
tables and seasoned with pickles
makes a fine summertime din-

mer dish. Try this vérsion eof
flank steak.

BTEAK & VEGETABLES SBAVOY

1 flank steak
pounds)

4 tablespooms flour

1 tablespoon fat

2 teaspoons salt

3 teaspoon pepper

(about 2

i cup catsup
1 cup thinly sliced sweet
pickles

1 cup thinly sliced onions
1% cups boiling water
6 medium-sized carrots, quar-

tered

€ medium-sized potatoes

1% cups celery, 13%-inch
pleces

Score steak, pound flour inte
both sides with wooden potato
masher or meat pounder. Saute
in fat until well browned - on
both sides. Place in casserole
and sprinkle with salt and pep-
per, pour catsup over top and
cover with pickles and onions.
Pour % cup of the water around
steak. Bake, covered, in moder-
ate oven (350 degrees) 2 hours.
Add carrots, potatoes, celcry, and
remaining water. Cover and bake
1 hour longer. Serve with gravy
in pan, thickened If desired.
Yield: 6 portions.

. -

Cabbage Combines With
Avocado in Salad

Cabbage goes high-hat with el-
egant avocado when served in this
salad.

AVOCADO AND CABBAGE

SALAD

b cups finely shredded cabbage

2 tablespoons salt

1 large Calavo pear

French dressing

6 tablespoons mayonnaise

1 teaspoon Wore es t ershire

Bauce

1 cup grated raw carrois

Lettuce

1 hard cooked egg

Paprika

Put cabbage in a large bowl or
pan and eprinkle with salt. Let
stand about ten minutes; drain
and wash off salt. Cover with
fresh water and let stand a few
minutes; drain and press gently
to remove water. Cut Calavo pears
into quarter or sixth sections, re-
move seed and peel. Sprinkle with
lemon juice and salt and arrange
on garnished salad plates. Com-
bine mayonnaise and Worcester-
shire sauce, blend thoroughly and
combine with eabbage and car-
rote. Pile lightly on center of Cal-
avo sections. Sprinkle with sieved
hard cooked egg and paprika.

Serves 4 to 6.

Today’s Menu Holiday Reading

Cabbage eooked in an Interest-
ing way will make the main dish
for today's meal

Egg salad in tomato cups
Cabbage with bacon sauce
Hot biscuits
Buttered green beans
Peach shortcake

CABBAGE WITH BACON SAUCE

pound cabbage
teaspoon salt
pound bacon -
tabjespoons bacon fat
tablespoons flour
teaspoon salt

Dash pepper

1 cup water, or liquid drained

from cabbage
1 cup Iirradiated
milk

Trim cabbage and chop coarse-
ly. Wash quickly in cold water.
Cover with just <nough bolling
waler to prevent scorching, add
the teaspoon salt, and cook ra-
pidly in an uncovered kettle un-
til tender, 6 to 12 minutes. Drain
cabbage, Cut bacon in small
pleces. Broil until delicately
browned and ecrisp. Prepare a
white sauce of bacon fat, flour,
salt, pepper, water and milk.
Add bacon. Combine, with cab-
bage. Serve at once. Yield: 6 to
8§ servings.

R el e

evaporalted

Glorifying the
Hamburger Is
Summer Sport

We glorify the hamburger
these piecniec days when ground
meat, made into cakes and cook-
ed over a campfire taste far bet-
ter thanp fillet Mignon served on
a silver platter. For a picnic
meal served either in the back
yard and cooked on the outdoor

fireplace, or eaten i:. a woodsy
spot far from town try this
menu:

Large Vegetable salad howl
Plenty of hamburgers
Fried onion and green apples
Hashed brown potatoes
As much raspbherry shortecake as
you’'ll hold
L] . L]

Now about this hamburger
glorifying business.

There’s what is «:lled® a Silk
Hat hamburger, a quickly f(ried
hamburger cake served with a
mixture of pickle an1 chili
sauce with lettuce, topped with
first a thin slice of soft cheese,
then the second half of the bun,
and wrapped half in a paper
napkin,

And the scrambled hamburger
is a mixture of egg. and meat,
cooked like scrambled eggs and
served in a bun.

With onions of course is popu-
lar; mix half of hamburger and
half chopped onion, add a gen-
erous amount of salt and fry in
cikes,

The garden variety of ham-
burger is another popular ver-
sion. To a hamburger served in
a toasted bun add a slice of

Produces

Ideas

Gleanings from holiday read-
ing—
A famous beauty expert has s

special treatment at her New York
salon which takes the aches and
pains from *“fair’" feet. For five
minutes you exercise gently, the
feet are then bathed in a pungent
pine solution, message follows and
2 cooling masque is applied thea
there's & friction rub-down with
Cologne and then, off to the fair
again. !
*a s

The Amateur Symphony orches-
tra of New York, made up of 110
salesgirls, physicians, butchers
and many others, opened its tenth
season in Cemtral park this week.
Judge Leopold Prince, official rei-
eree of the municipal court is di-
rector and ornn:l.od Fun!

L]

Mrs. Tom Clarke was chosen
first woman lord mayor of Dublin
at a recent election. She declined
to permit the retiring mayor te
invest her with the ancient chain
of office, carrying a medallion of
King William, prince of Orange.
She preferred to take a smaller
chain, bought for the purpoese. Her
husband was executed after the
Irish Easter Week rebellion in
1916.

ses

One of the earliest writers on
dogs was Juliana Berners, lady
prioress of Sopewell Nunnery,
near St. Albans England. She also
wrote a ‘‘Boke on Hunting” and
many others on sports of various
kinds. Anne Boleyn, one of the
wives of King Henry VIII also
knew her dogs and was an expert
hunter.

Forty-eight artists will each be
awarded a contract to design and
execute a mural in a postoffice.
There are one of these offices in
each state of the union. (Oregon's
is at Burns). This, the most am-
bitious competition yet undertak-
en, has just been announced by
the Section of Fine Arts, procure-
ment division, treasury depart-
ment, Washington, DC.

Designs must reach Washing-
ton by Oect. 2, where they will be
judged anonymously by Muralists
Maurice Sterne, Henry Varnum
Poore, Olin Dows and Edgar Mil-
ler. The winning designs will be
exhibited at the Corcoran gallery,
the Natlonal gallery of Canada
and in London, Eng.

fried tomato, either ripe or green
and top with an oliv..

A ]Ja mode sounds rather ele-
gant, but after all it’s just a bit
of meat cake fried in fat to
which is added some flour, then
milk and served on opened-out
toasted buns.

Onions anc papples fried W@
gether make & YWrand 428 I
outdoors or indod 2imply fry

them together, addwng dab of
sugar to make sweet and te
brown.
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REDUCED TO

10

loose. Formerly to 24.75.

Others 12.95 to 16.95. All
reduced.

REDUCED O

s

Inu.uq'u, tomorly
T e-IRT,

—

1% teaspoom nulmeg . &

Make & uu?o sugar. and
vinegar, Add
sins chopped fin

spices, Seal in sterllized jJars,

SUITS!

SMART
oHOP'S

HATS!
1

Others 1.49 to 3.95.
All reduced.

Dressy or tweed, fitted or

SKIRTS!|
|BLOUSES!|
| SWEATERS!|
Reduced!

AN A

SALE

“-ave you been waiting for Smart Shop’s clearance? .., Wise woman! For,
as always, The Smart Shop has prepared a feast of values for you! Coats,
Suits, Dresses, Millinery—all reduced to a fraction of their original selling
prices. If you need something to finish out the season, to take on a trip,
or just to freshen up your wardrobe—DON'T MISS THIS SALE!

COATS! DRESSES!

REDUCED TO

10

Sport or afternoom, plain

or printed. Formerly to -.
24.76.
16.75. All reduced.

Others 2.95. to

JACKETS!

REDUCED T0

- .

{
!




