" _the Amer

g .

_ Oregon department officers of
the 8 et 40, more formally desig-
nated as La nontlc:: des B::
Chapeau et Quaran Femm

were elected at the marche de-
partmental held Wednesday after-

: mu a large committee room

capitol and were installed

fcan Legion which
wound up fts formal participa-
tion in the Legion conventionm on
Wednesday, The up’s luncheon
was held at the mlh restaurant
Wednesday noon following the

e *pouvoir” meeting at the Senator

~hote] In the fomou" lldnd tl;;
ual  banquet was he ear

ﬁ_.mt. also at the Quelle.

' Mrs. Mynette Mathisen of As-

toria was elected department

t sicceeding Mrs. Har-

';mu' Shoemaker of Portland,
" LMrs,
2 named first vice-president,

Edith Ernest.of Portland

'l:: fera Karinin of Astoria
_second vice-president, Mrs. Elsie

of Portland historian,

Mrs. Mildred Fancher of Portland
pergeant-at-arms, Mrs. Viva Hill
of Multnomah county chaplain
and Mrs. Helen Bealy of Port-
jand, national board member.

In addition to the 24 delegates,
a large number of other members
of the Legion auxiliary fun or-
ganization were present for the

- marche departmental.

Speakers included Governor
Charles A. Sprague, Department
Commander John Beckwith, Mrs,
DeLauris Helming of Portland
representing Mrs. Hazel K. Sny-
der, department president of the
auxiliary; Mrs. Georgle Weber,
state child welfare chairman of
the auxiliary; Mrs. Frank Mar-
shall of the auxiliary convention
commission;: Mr. Brazler C.
Small, commander of Capital
post, and Mr. Francis of Baker.

L ]

Mrs. Corrigan Honored
By Alumnae Group

Honoring Mrs. Harry Corrigan
of Baltimore, Maryland, who is
the house guest of her sister,
Mrs. Bjarne Ericksen, the Delta
Zeta alumnae arranged a no-host
pienic supper Tuesday night at
the country home of the Roy
Burtons. Mrs. Harry Corrigans who
will be remembered as Anita Wil-
liams, attended the University of
Oregon and Oregon State college
where she was & member of Delta
Zeta sorority, Mrss. Edmond
Carleton and Mrs. Virgil Sexton
were in charge of the arrange-
ments,

Those present were Mrs, Cor-
rigan, Mrs. Floyd Bowers, Mrs.
B. L. Bradley, Mrs, Edmond
Carleton, Mrs. Ward Davis, Mrs.
Bjarne Ericksen, Miss Clara
Mielke, ‘Miss Maxine Paulsen,
Miss Grace Ruecker, Mprs. Virgil
Sexton, Miss Anne Marie Tetlow
and Miss Ruth Ward,

- - -

Donald Dickson Heard
In Portland

Northwest - music lovers will
hear Donald Dickson, 27-year-old
baritone faverite of radio, con-
cert and opera, in person as fea-
tured soloist with the Stadium
Philkarmonie for its fifth sum-
mer concert next Monday in Port-
land’'s Multhomah civie stadium.

Dickson, long a favorite of sev-
eral radio programs, is conceded
to be one of the ontstanding bari-
tones of the present day. He has
been a member of the Metropoli-
tan Opera company since 1937,
when he made his operatic debut
in New York ing Damrosch's
American opera, “T Man With-
out a Country”: "he has also
played leading operatig roles with
the Cleveland opera performances
under Artur Rodzinski.

This will be Dickson’s first ap-
pearance in the northwest, He
will sing two groups with the
orchestra, among his numbers to
be “Prologue” from ‘'Pagliacei’;
“Brindisi” from “Hamlet"”; "“Hills
of Grezia” by Mendikoff; and
“Floods of Spring” by Rachman-
inoff.

Conductor Paul Lémay has
chosen another of his thoroughly
enjoyable summer programs for
the oeccasion, Following his cus-
tom of introducing the works of
American composers he will play
one by an Oregon composer: Dent
Mowrey's "Danse Americaine”;
and also “Pavane” from Morton
Gould’s American symphonstte
No. 2. In addition, the orchestra
will play the “Carnival” overture
by Dvorak; the prelude to act 1
of “Lohengrin”: *‘Festivals” by
Debussy; “Rumanian Rhapsody’
No. 1 by ‘Enesco; and “March
Slav' by 'l'-ehn:ﬂnb

The concert 1 commence at

8:30. The stadium gates, how-
ever, will open at 7 p. m,

. CLUB CALENDAR

August 10 -
NALC with Mrs:

George W hite, 1740 Norway

street, 2 p. m. e
; Friday, Angust 11 2

WFM -oci,o'u and Ann Jad-
son circle First Baptist church,
no-host picnic Silver’ Creek
falls. Cars leave chureh, 10

a. m.
Three Link eclub meet at

o w}em and mem-

WRC. eolor
bers meet for parade, Marion

Square, 6:30 p.m.

mr- A
PNGA plecnle
falls.

Salem Man Wed
In South on

July 29

Friends of Professor Frank E.
Churchill will be interested to
learn of his marriage on July 29
to Miss Louise Emerson of Port-
land. The vows were exchanged
in Long Beach, Calif.

Attending the couple were Mr.
and Mrs. Verdi Walser of Salem,
who accompanied them south.
Professor Churchill and his bride
enjoyed & wedding trip in the
south before returning to Salem.

Professor Churchill is a well
known music teacher in Salem
and for & number of years has
been organist at the First Pres-
byteriap= church. Professor and
Mrg. Churchill are now at home
at 660 D street,

L]

ugnst 20
SBilver Creek
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Miss Hillman Is
Honored at Shower

&

Miss Margery Hillman, bride-
eléeet of Mr. John Goplerud, jr.,
of Silverton, was honored at a
miscellaneous surprise shower
Friday night at the home of her
parents, "Ir. and Mrs. D, F. Hill-
man of Silverton., The affair
was arranged by friends of the
bride-elect.

The gifts were arranged on a
large table over which hung an
umbrella decorated with silk rib-
bons.

The evening was spent in mak-
ing a bride's book.

Those present were Mrs, ‘Sam
Lorenzen, Mrs., Carl Lorenzen,
Miss Ruth Lorenzen, Mrs, Marie
Goplerud, Miss Peggy Goplerad,
Mrs, M. C. Storruste, Mrs. John
Overlund, Miss Juanita Moe, Misa
Helen Hari, Mrs. Fred Krug, Mrs.
Sumner Schorn, Mrs. Andrew
Haere, Miss Sylvia Haere, Mrs.
Oscar Wigle, Mrs, Alex Mathys,
Miss Lela Stortz, Mrs, Alvin
Krug, Miss Donna Krug, Mrs.
Stewart McClure, Mrs. Ole Moen,
Miss Luella Forland, Mrs, J. C.
Goplerud, Miss Inga Goplerud,
Miss Charlotte Goplerud, Mrs. J.
C. Larson, Mrs. Clifford Nybakke,
Mrs. Aden Klopfenstein, Mrs. D.
F. Hillman and Miss Hillman,

L L L]

Peggy Church to Marry
Allen Wall

Salem f{riends of Miss Peggy
Church, daughter of Mr, Camp-
bell Church of Carpenteria, Calif.,

formerly of Eugefie and sister
of Mrs., Joseph Darby, (Bette
Church) now of Los Angeles,

will be interested to learn of her
forthecoming marriage to Mr. F.
Allen Wall, son of Mrs. A. L.
Wall of Portland.

The wedding will be an event
of September 8 at Si. Stephens
church in Portland with Dean
Horace M. Ramsey officiating.

The attendants will be Mrs.
William 8. Proctor (Adelaide
Church) of Seattle, and sister of
Miss Church. as matron of honor,
Mrs. J. G. Stevenson, Miss Har-

riet Kistner of Portland and Miss
Elizabeth Langille of Portland,
daughter of Mr. and Mrs. W. A.

Langille of Salem, as bridesmaids.

Helen Huntington Wall and
Peggy Ann Church, daughter of
Mr. and Mrs. Campbell Church,
Jr.. Seattle, will be flower
giris.

Mr.
best
usherg will

of

Howard M. Wall will be
man for his brother and
be Mr. William J.
Schloth, Mr. Ben R. Chandler,
jr., of Marshfield, and Mr. R.
Burke Morden of Portlang.

L] L ] L]

Mr. and Mrs. Loun Merrell of
Hollywood will be visitors at the
home of Mrs. Ella C. Hathaway,
cousin of Mrs, Merrell, Both the
vigitorg are well known in radio
and stage circles, having ap-
peared frequently - on radio pro-
grams, Mrs. Merrell, as Celeste
Rush, is an actress and producer,
The couple has been vacation-
ing in Cuba and are returning
to California via the northwest.

L] L L ]

Mr:; and Mrs. Will May have
been &t Yachats for 10 days and
plan to leave sometime this week
for Breitenbush for a short stay,

Miss Holman Is

“August 13th..

o

-

Honor Guest

- L ] .

At Parties

A pular August bride-elect
is lll:: Grace Elizabeth Hélman
whose marriage to Mr. Winston
Willlams will be an event of
August 23 at the First M
church.

- Last night Miss Cynthia De-
Lano and Mrs. Frank Shafer en-
tertalned with a smartly appoint-
ed bridge party for the pleasure
of Miss Holmam at the former's
home on North Church street.

A bathroom shaower compli-
mented the bride-to-be during the
aftgrnoon and a late supper was
served by the hostesses, Summer
flowers were used about the
guest rooms,

Honoring Miss Holman were
Mrs. Thomas Holman, Miss Helen
Litchfield, Mrs. Stella Willlams,
Mrs. Carl Collins, Mrs. Wheeler
R. English, Mrs, Earl MeGuire,
Mrg. Ronald Craven, Mrs. James
Teed, Mrs. Robert C. Barnett,
Mrs. F. G. DeLano, Miss Helen
Boardman, Miss Marcelia Vesper,
Miss Virginia Scott, Miss Ruth
Oveross, Miss Gwendolyn Hunt,
Miss Velma May, Miss Dorothy
Blaisdell, Miss Kaye Gouley, Miss
Helen Breithaupt, Miss Ruth
Moore, Miss Cynthia DeLano and
Mrs, Frank Shafer,

Hostesses Eatertain .

Mrs. Robert Barnet® and Miss
Ruth Overogs have invited a
group of friends to an informal
party at the latter's home Friday
night in compliment to Miss Hol-
man, A crystal shower will fete
the bride-elect,

Sunday morning Miss Dorothy
Alexander will entertain with a
breakfast {n honor of Miss Hol-
man and for Miss Betty Ham-
mond, an Aungust bride-elect.

Queen of Regatta Is
Salem Girl

Miss Frances Ann Mott, daugh-
ter of Hon. and Mrs. James W.
Mott of Salem, who has been
chosen queen of the Astorla re-
gatta beginning August 30, has
moved to that city to take up
her duties as queen. Officials
have planned a heavy schedule
for Queen Frances Ann and her
Princesses Helen, Eloise, Anita
and Eleanore,
~ SBunday they were visiting roy-
alty at the annual Taft Redhead
Roundup, On August 8, the girls
were gnests of Clatskanie for
dinner, On the 14th, Longview
has invited them for a special
luncheon and on the 17th the
Astoria court will participate in
the Territorial Days celebration
at Oregon City. Then on the 20th
they participate in the ex-Astor-
fan’s picnic at Laurelhurst park,
Portland, and on the 21st of
August the Portland chamber of
commerce forum luncheon will be
tarned over to the regatta.

The remainder of the week,
Queen Frances Anne and her
court will be entertained In As-
toria and on Aumgnst 28th will
be entertained by the Seaview-

Ilwaco Kiwanis club.
L ] L] L ]

Owen Heme to Be Scene
Of Informal Affairs

The home of Mr. and Mrs. Jer-
rold Owen on Leslie street will
be the setting for several infor-
ma] "affairs during the American
Legion convention,

Tonight Mr. Owen will enter-
tain with a stag party in the
recreation room of the Owen
home, Guests will be correspond-
ents and staff members of the
Oregon Legionnaire and a few
special guests.

Friday afternoon Mr. and Mrs.
Owen will entertain informally
from 3 to § o'clock at their home
in compliment to the Legion men

and their wives who went to
Paris to the national convention
in 1927,

Miss Leah

Fanning Is

Bride of Mr. Hattrick

Migs Leah Fanning of Los An-
geles, formerly of Salem, will be-
come the bride of Mr. Charles
Hattrick of Ketchikan on Friday.
The wedding will take place at
the home of the bride’'s sister,
Mrs, Cecll Shotwell, in Holly-
wood. Rev. Thomas Atcheson of
Bolse, Idaho, will officlate. Miss
Catherine Barker of Salem will
play during the ceremony, The
bride is a graduate of Willam-
ette university.

Leaving from Salem Tuesday
to attend the wedding were Miss
Barker ‘and Miss l“!,nbel Leeper.

» L L]

Neighbors Meet at
Mrs. Steward’s -

Mrs. Milton Steward entertained
members of the Good Neighbors
elub at her country home Friday
afternoon. _

A soclal time was enjoyed and
2t the tea hour covers were placed
for Mrs. Mysta Hendricks, Mrs.
J. C. Courtnier, Mrs. John St.
Clair, Mrs. C. D. Courtnier, Mrs.
Wm. McKinney, Mrs. ¥iorence
Odenburg, Mrs, Stuart Johns.and
Mrs: Milton Steward. = '

The group will entertain their
husbands ‘and families at a picnie
fn Olinger park the evening of

L] * & L
Mrs, Viola Harrelson has just
retarned from a .to Long
Beach, Calif., wherv:ﬂi"ﬁa was the
est of her brother, Mr. B. R.
tt and family. On the re-
turn trip she stopped at Riddle
as the guest of her sister, Mrs.
Ada Ellinger e e

" Jerrola Owen =nd her

§

daughter, Marianne, have been

spending ®meveral days im Port-

T L ] L L ]
Mrs. Reuben P. Boise and Mrs.
Prank Snetlecor have returned-

a at :

MAXINE BUREN-—I¥omew’s Editer
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“He actually sounds un-American to me. He refuses teo let his
famjly charge things!™

When foreign influences creep in, let’s keep 'em restricted to such
charming notes as a gathered camisole bodice, favorite French re-
vival of quaint peasant origin. As shown on the right, the gathers
start ali around the deeply rounded neck, the slim lines beneath
giving the black sheer frock a most high.waisted effect. On the left,
straight lines from high cut neck (notched sharply in front) to hem
are relieved by an apron sash tied girlishly in back.

Miss Tetlow Will

Be Married to
Mr. Barss.

Announcement is being made
of plans for the forthcoming
marriage of Miss Anne Marie
Tetlow of Salem, daughter of Mr.
and Mrs. Allan H. Tetlow of
Warrenton, to Mr. Richard H.
Barss of Salem, son of Professor
and Mrs. H, P. Barss of Takoma
Park, Maryland, formerly of Cor-
vallis,

The wedding will be an event
of Sunday, September 3, at B8t.
Joseph's Catholic church &t 4
o'clock with Father T. J. Ber-
nards officiating.

Miss Tetlow has asked Mrs.
Edward Horgan, jr., of Astoria
to rbe her matron of honor and
the bridesmaid will be Mrs. Dan
Young (Marjorie Metzger) of
North Bend.

Mr. Roger Barss will serve as
his brother's best man.

A reception will follow the
ceremony and the couple will
leave for a wedding trip. Mr.
Barss will take his bride to Sil-
verton to reside where he will
be a member of the Silverton
high school faculty for the com-
ing year,

Misg Tetlow attended Oregon
State college and 18 a member
of Delta Zeta sorority., She iz now
employed at the state depart-
ment of agriculture,

Mr., Barss i8 a graduate of
Oregon State college and received
his master's degree at the Ameri-
can university in Washington,
D. C.”"He is a member of Sigma
Phi Epsilon, Sigma Delta Chi

and Delta Sigma Rho.
L ] L] L]

Alumnae Entertained
At Lizberg's

Mrs. Martin Lizberg was host-
ess to members of Alpha Phi Al
pha alumnae In her garden on
Tuesday night. Miss Murie] White
talked about her European trip.

Present were Mrs. William De-
Pew, Mrs. Roy Harlan, Mrs.
Frank Earnest, Miss Betty Gallo-
way, Miss Betty Taylor, Miss Jean
McElhinny, Mrs. Frank Shafer,
Miss Helen Breithaupt, Mrs. Nor-
val Edwards, Mrs. Martin Lizberg
and Miss Muriel White.

L

Mr. and Mrs. Vick re-
turned Sunday from San Fran-
cisco where they met their daugh-
mum Hgllis Vick of Green-

, Conn., and together attend-
ed the California fair for several
days, Miss. Vick, who has been
with the YWCA In Greenwick
for eight yeéars, will, after a
brief vacation ‘In Salem, go to
the central hramch YWCA of
Pittsburgh, Pa., as CGirl Reserve
executive, .

) . * @

Mr. and Mrs, D. A. Larmer and
Mrs. Ira Leighty have just re-
turned from a trip covering five
states and including visits to Yel-
lowstone national park, Spokane
and Heyburn, Idaho. Mrs. Larmer
took moving pictures of important
scenic points. - -
L ] L T A
. Dr. and Mrs. H., I, Bowman
Were dinner guests at the home
of Rev. Robert 'A. Hutchinsop
hiter e the Bink o e

s
church, Chicago. hmm“
L L] .

Miss Helen Wiedmer, Miss
Marxine McKillop and Miss Doris
Drager are enjoying the week at
Neskowin where_they have taken
a cottage,

- L] [ ]

Mr. amd Mrs. B. M. Donaldson
hv;o n‘:ud to their new home
on South High street, the former
Frederick Deckebach residence.

- DINNERS
Complete with Marvelous *
ENTREES—Unusual Salad

A la Mode Pastries

40c - 50c - 65
THE SPA

Mrs. | ohnsqn Is
Feted at Bridge
Luncheons

A much feted visitor in the
capital is Mrg. Curtls Johnson of
Vallejo, cCalif., who with Mr.
Johnson and daughter, Miss Dor-
othy Johnson, is visiting at the
Laban Steeves home this week.
The Johnsons are former Salem
residents.

Mrs., Elmer V .Wooton has bid-
den a group of matrons to a 1
o'clock luncheon this afternoon
at her home on Saginaw street
in compliment to Mrs. Johnson.

Contract bridge will be in play
during the afternoon with sum-
mer flowers providing the deco-
rative note.

Honoring Mrs, Curtis Johnson
will be Mrs. Laban Steeves, Mrs.
A, L. Adolphson, Mrs. Lynn Lam-
beth, Mrs. Karl Heinlein, Mrs.
Clifton Irwin, Mrs. Richard A.
Meyer, Mrs. B. H, Kennedy, Mrs,
Verden E. Hockett, Mrs. Luther
Jensen, Mrs. L. V. Benson, Mrs.
Edna Rowland, Mrs. B, F. Pound,
Mrs. Willis E, Vincent, Mrs.
Thomas E, Rilea and Mrs. W. D.
Evans. v

Mrs. Pound Hostess

Monday afternoon Mrs. B. F.
Pound entertained informally at
luncheon for the pleasure of Mrs.
Johnson and a group of her
friends at her home on South
Liberty street. Bridge was in
play for several hours during the
afternoon,

Covers were placed for Mrs.
Curtis Johnson, Mrs, Laban
Steeves, Mrs. Thomas E. Rilea
Mrs. Elmer V. Wooton, Mrs, Wil.
lis E. Vincent, Mrs. Raymond
Olson, Mrs. B, E. Owens and
Mrs. W, D. Evans,

Miss Laura V. Hale and Miss
May A. Hale are returning to Sa-
lem after spending the summer

with their sister at
Toato: Murtaugh,

The Delts Phi Mothers club has
postponed its meeting until Sep-
tember.

In the Val]ey

Social Realm

DALL A S—Announcement of
the engagement of Miss Patricia
Murray and Joe Card.-was made
kflown at a smartly arranged des.
sert supper at the home of Mrs,
Miriam Murray on Monday. The
date of the marriage of Miss Mur-

ray and Mr. Card has been set for
August 21,

Small scrolls in miniature aun-

tomobiles at the place of each-

Buest revealed the news of the en-
gagement.' A red, white and blue
color scheme was used.

Places were laid for Miss Mar-
Jorie Waters of Salem, Miss Helen
Hamilton, Mrs. Dwight Webb.
Mrs. June Pratt, Miss Juanita
Jones, Miss Beatrice Benge, Miss
Margaret Lindahl and Miss Mur
ray.

SAV!FNG S
10 to 607

Await You at the
August Furniture

SALE

Now in Progress

Furniture Co,
275 N. Liberty _!hlen
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Sdmmer Parties
Take Kindly
To Cakes

Little afternmoon teas and ecas-
ual porch parties are the popular
way to entertain during warm
weather because both guests and
hostess enjoy themseives. The
main attraection is a tall glass of
frosty cool fruit juices to be
sipped leisurely during the con-
versation and to add a pleasing
party touch, serve a tray of dainty
tea cakes, prepared without too
much effort earlier in the day.
Here are two especially delicious
tea cakes which taste good with
summer beverages.

NUT FINGERS
cup shortening
cup sugar
egg
cups sifted flour.
teaspoons baking powder
cup milk
teaspoon vanilla extraet

Cream shortening and sugar
until light and fluffy. Add unbeat-
en egg, beating well. Sift flour and
baking powder together, Add to
creamed mixture -alternately with
milk. Add vanilla. Bake in shallow
greased, paper-lined cake pan in
moderate oven (350 degrees) 30
minutes. When cool, cut into strips
about 3 inches long and 3§ inch
wide. Frost and garnish with nuts.

NUT FINGER FROSTING

1 tablespoon butter

2 cups confectioners’ sugar

(about)

1 egg white

1 teaspoon vanilla extract

3 tablespoons boiling water

1 cup finely chopped nuts

Cream butter and add sugar
and unbeaten egg white. Mix to
stiff paste. Add vanilla and boil-

t-ll-lt.lﬂh‘i-‘*

Ling water. Make into thin paste,

about the consistency of butter-
milk. Spread lightly on cookies
and roll each cookie in the nuts.
TWINZIES

14 cup shortening
cup Bugar
eggs
squares chocolate
teaspoon vanilla
cups sifted flour
teaspoons baking powder

15 teaspoon cinnamon

14 teaspoon salt

14 cup milk

2 teaspoons boiling water

Cream shortening and sugar.
Add beaten eggs, melted chocolate
and vanilla and mix well. 8ift
flour, baking powder, cinnamon
and salt together. Add to creamed
mixture altermately with milk and
boiling water. Chill thoroughly,
Turn gqut on lightly floured
board and roll out 14 inch thick,
Cut and bake on greased baking
sheet 16 minutes in moderate
oven (395 degrees). When cool
put two cookies together with the
following filling:

Z tablespoons buttér

1 cup confectlonerd” sugar

2 tablespoons orange juice

Cream butter, add sugar and
fruit juice gradually until the fill-

ing is of good consistency to
spread.

%
2

2

1
2%
2

Lower Ceilings Don't
Count in Heat

Arrangement of windows to get
every advantage from prevailing
winds, is more important than
higher ceilings for a cool house,
according to a report made by
the United States department of
agriculture from . research work
done at the University of Georgia.
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«Oh give me, oh give me, oh how
I wish you would, - :
That watermelon hanging on the

vine!™
Whether you thump sniff the
stem end, plug or just “heft”
them, you'll find watermelons an

cantaloupes mighty good these
days, and the season doesn’t last

half long enough.

This story might be titled
“Modes in Melon Munching” be-
cause we suggest after youve eat-
en your fill of them just as-is, try
a few of the following faney

twists,

Melon - balls look a lot nicer
than just straight plain cubes or
pieces, A melon ball cutter will
set the family budget back at least

a dime, but there are plenty of
useful ways to make it pay board
and room long after the melon
season has passed.

Melon 1ls make very attrae-
tive salad'when marinated in lem-
on juice and rolled in finely cut
nuts. Melon sballs make cocktails.
garnish for salad plate or make
fine topping for any summer des-
sert.

Watermelon slices make an ap-
petizing breakfast dish or serve as
salad or dessert at luncheon and
dinner. For garnish on a delight-
fully refreshing salad plate, cut
slender slivers of cantaloupe and
arrange on lettuce with a pile of
banana slices, some stuffed dates,
and some berries or peaches. Top
with tea room dressing and serve
with cheese straws.

Another showy way to use mel-
on, is to cut it in a long cylinder
psing a baking powder can or
other. home improvised implement.
Slice the melon in thick disks.

A very elegant dessert for the
most sophisticated of meals be-
gins with a well chilled cantaloupe
half, proceeds with slivers of ba-
nana that are arra to line the
melon, and conclud®s with a bit of
ice cream that's garnished with

_raspberry preserves.

Melon salad, topped with sher-
bet is a best bet for Incheon espe-
cially on a warm day, when some-
thing chilled is most appreciated.

! - . ®

Tart [ﬁ'essing for
Fruit Salads

If you want a good dressing
with plenty of lemony tang, make

a recipe of this and use on your
next fruit or lettuce salad.

LEMON FRENCH DRESSING
(Makes one quart)
cups lemon juice
cups salad oil
teaspoons salt
teaspoons paprika
14 cup sugar or honey
Shake well before serving.
Sweet French Dressing — Add
two cups red jelly to lemon French
dressing.
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Pears Soon Will Be
On Local Tables

News came in yesterday's
morning paper that the first ship-
ment of pears was on iis way to
London, England, two carloads of
them from Medford, which means
that the fresh pear season is on its
way. =
Pears are fast becoming a fa-
vorite fresh fruit with local fam-
ilies, because they are excellent
served with sugar and eream for
breakfast, fine as =alad, and good
filled with ige cream for dessert.
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Today’s Menu
's_ml;‘mtﬂlmksthonn -
dish today when served in a cal

serole with. olives and onions,
Cheese provides protein for the

meal.
Melon ball salad
Casserole of beans
New potatoes, buttered
Brolled tomatp slices
: Orange lcebox cake
STRING BEAN CASSEROLE
. 3% cup finely cut green onion
1 fipely cut green pepper
1 small button garlic
i ¢€up olive oil
2 eups tomato hot sauce. Salt
to taste
" 13 cup grated Italian
cheese
1% cups whole ripe olives
1 quart cooked string beans
Saute onion, pepper, and min.
ced garle lightly in olive oil. Add
tomato sauce, cheese, salt, olives
and beans, Pour into casserole,
Bake in moderately hot oven (400
degrees) about 15 minutes. Serve
hot. Serves § to 8.

Short-C.u t;s ‘Maké
Better Cooks
At Home

Every good cook knows ghorf®
cuts, little efficiencies that make
her eooking better than her neigh-
bor’s, but they are so familiar to
her she often couldn't pick out the
most novel even if she tried.

.For instance, one good cook
who always keeps a rind or so of
orange peel that she’s dried in the
oven. She either grates the col-
ored part off, just after she's dried
it or keeps a small grater handy to
add the finely minced orange es-
sence to cake icings, salad dress-
Ings, biscuits or vegetable sauces.

Another cook says she can't
season thinegs anymore. without
having a mixture of dried chives
and parsley handy. The mixture
goes Into soups, omelets, meat
sauces, vegetables or anything
that needs color and flavor.

Evaporated milk, chilled thor-
oughly, whipped:and sweetened
with powdered sugar then fla.
vored with crushed peppermint
candy makes a speedy and much
appreciated ice eream.

Another shortcut, 18 frosting
made from chocolate bars. An or-
dinary milk chocolate candy bar,
either with or without nuts, can
be cut in fairly small pieces over
the top of a warm cake and it will
melt to make an attractive ap-
pearing and quickly produced ic-
ing.

Small new potatoes, or larger
ones cut in cubes, when boiled
make & delightful item In the
main course when a small glass
pimiento cheese -olive sandwich
spread Is added and the potatoes
shaken in the pan to coat them.
Serve hot.

type
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Spiced Salmon Makes
Summer Dish.

Canned or fresh salmon made
with a pickle sauce is a good
main summer dish when served
with potato chips, a dish that
smacks of Scandinavia. The recipe
is simple:

SPICED SALMON

Chill a can of salmon or its
equivalent in fresh cooked salmon,
cut or flake In convenient sized
pieces, put in a bowl or erock and
slice in two mild onions, pour on
the following sauce. Let stand sev-
eral hours in the refrigerator.

3; cup cider vinegar

4% cup water

3 tablespoons sugar

6 each, whole cloves and pep-
percorns

2 bayleaves

Combine, simmer for 10 min-
utes, Lt
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