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3 ' it club, Lausanne hall, 2:30 p. m che Cereal Becomes :p = th::“llhaeﬂnishi!nfa:s“eﬂl:-:ll::: Yo Imeky h Taches Lhat follow: ;
el and Mrs. Clarence Noble with ' > 83 o, S . nown clents. BAGDAD WHIP :
e Ssiatifally srranged ten Sunday : Daluglit:r;oo: le]e. Masonic  Shower Pﬂl'ty Pie Crust :‘gr glalt;;!seemhto have taken on ’l cup pasteurized dates
: h d emple, : I e ve when ancient names . 1b. marshmallows
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' patronmesses of the chapter and auxiliary, Fraternal temple af-' Mrs. Neva Leighty, bride-elect of from rice becomes pie crust when Byt remember, that dates are 14 pint heavy cream
" will .receive guests between the ter school. Mr. Glen Luther, was honored used in this recipe. It's & varia- perhaps the oldest of fruits, and 1, teaspoon vanilla flavoring
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{ at di in her Che- Fruitland Women's Circle, Jean Dalziell, Mrs. Geneve Swi- RICE PASTRY 4 teaspoon salt
entertained at dinner in her s gart, Mrs. Jerry Hawk, Mrs. Helen 1 i, teaspoon soda
meketa street home Thursday with Mrs. G. H. Bradford, 2 Cooper, Mrs. Faye Jones, Mrs, J%‘enp ﬂ;etcer“ cramba milk and cheese and cook until 15 cup nuts |

»1. ' ; 3 cup butter -

might. It was the first mi:e::nng gf p%akg‘row Aid with Mrs, Leora Johnson, Mrs. Adelgide % eu: sugar thickened and smooth, stirring 1 cup dates
the season. Mrs. Spears e ad- TP Gerand. Mrs. Dorothea Stark, Mrs. constantly, Add pimiento and 1 cup milk
viser for the group. ~ Frank Farmer, 2 p.m. Edith Jaeger, Mrs. Faye Schwarts Roll or grind three cups rice .gppage, and re-heat. Add pickles 1, cup honey

Bidden were Mrs. Russell Cat- White Shrine of Jerusalem (oot 4 cereal to yield on® cup fine s . : = " g ;
> ' Hattie Crabtree, Mrs. Marie just before serving. Yield: 6 por 4 cup orange juice

lubh 8 Mrs. '
Jin, an additional guest, Miss Pat- benefit, Woman's clubhouse, g crumbs. Melt the butter in a nine £ ‘

Neimeyer, Miss Charlotte Me- p.m Steinke, Mrs. Ella England, Mrs, inch pis pan. Add the rice erumbs ons. ' Sift the dry ingredients. Add
ty yer, ) .m. Ethel Burnaugh and Mrs. Helen * Who wouldn't be surpriged 4.:ee milk, nuts, honey and or-
Crary, Miss Mabel McCulloug.h. Mulkey. - and sugar. Mix well and press when they bit into some of this ange juice. Mix well, Pour into a
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DERR. W g e N 1 cup thinly sliced onions 2 hours. Serve with hard sauce or
eces Duoke, Miss Ione Warren, Miss ' 2 2 i § ard s
' The first children's story hour Fall Tournament 3 tablespoons butter foamy sauce. Serves b.
=~  Virginia Duke, Miss Ruth Peck, "0 "o "t e held this Cabbage Makes Many 2 cups cooked shredded cab- 0 “UEDEN CAKE
Miss Doris Drager, Miss Margaret ... 2t 10 o'clock in the fire- Women golfers who won at the Cood Reci bage ' 2 cups figur
Bell, Miss Helen Wiedmer, Misa ..., ;oom of the Salem public Salem golf course yesterday were O Btepes 2 pimientos, ehopped 1 teaspoon soda
Barbara Benson, Miss Margaret ;... ° Miss Elizabeth Carey, Mrs. Robert Taylor, in class A o 2 tablespoons flour 1 teaspoon cinnamon
Hinkle, Miss Jean Wiley, Miss 04005 Jiprarian, will tell an and Mrs. Milton Parker in class Cabbage remains a favorite 2 tablespoons prepared mug- 3 LeRSDOOA s
Louise Nordeau, and Miss Shirley N : " . vegetable, that though lowly in 34 teaspoon cloves
y episode from the book, “Thimble B. Finals in the fall tournament sriein. < iy soar to heights of tard 1, teaspoon salt
‘Evenson. Summer.” This book was awarded -are being played off and winners gin, y 1 teaspoon salt cup d liced
. * @ % il be d dext Fri popularity if cooked right. Here 14 teaspoon pepper 1 cup dates, slice

2 the Newbery pri‘ze for the out- w announced on nex - are two possibilities for using q ° I; pepp 1% cup shortening
Dlnner at Noon for standing children’s book in 1938. day. Bpt;cialopri;es are being ar- cabbage s a vegetable dish: ll:gc. eat;alr; 1 cup sugar
C The story hours are free and ranged for October. CABBAGE RUMANIAN STYLE 14 cups m 1 ‘&g

annery Group i Playing yesterday were Mrs, . MANIA? 1 cup soft stale bread erumbs . .

are held each Saturday morning ? 2 tabl butter = 1 cup hot, thick strained apple
elock. Miss Kate G. Bell, Miss Margaret Bell, espoons bu 1 cup grated American cheese _
i at the library, at 10 o'cloe 2 tabl as flow sauce
A group of employes of the . . ..1fs stories that will ap- Mrs. Robert Taylor, Mrs. Ed Gil- espoons flour Saute onion in 1 tablespoon of

Reld-Murdock cannery met at
dinner on Saturday. They were:

Mrs. Neva Leighty, Mrs. Mary
Campbell, Mrs. Ruth La Forge,
Mrs. -Margaret Innocenti, Mrs.

peal to children from 6 to 11,
The children remain for 45

minutes.
L ] . a

lingham, Mrs. H. H. Olinger, Mrs.
Harold Olinger, Mrs. Harry Wied-
mer, Mrs. Kenneth Potts, Mrs. Al
Petre, Mrs. W. T. Waterman, Mrs.
Sephus Starr, Mrs. Max Moon,

1, teaspoon salt

ig teaspoon pepper

14 teaspoon dry mustard
1 cup top milk

14 cup cheese

butter, add cabbage and pimien-
tos. Blend flour, mustard, salt
and papper. Combine egg and
milk. Add gradually to mustard
mixture, blend well.

Mix and sift the dry ingredients.
Mix the dates through the dry in-
gredients with the finger tips,
Cream the shortening; add the su-
gar slowly. Add the beaten egg,

Add to cab-
Emma Bombeck, Mrs. Grace aqs 1 pimiento, chopped bage mixture. Pour into shallow, then the dry ingredients and the
Stapleton, Mrs. Mabel Begrd, Mrs. Auxxllary Meets at ;’::&;:?h;‘;:'sgﬁ?tg::'P“::;‘Bfo;er: . 231 cups cooked shredded cab- bu%tered baking dish. Melt re- apple sauce alternately. Pour into
Marjorie White, Mrs, Maly Mess- Garner Home Claude Johns, Mrs. E. V. Fort- , bage, drained maining butter, add crumbs, mix & cake pan which has been lined -
RS Agues | DossMison, Mrs, miller, Mrs. Al Knowels, Mrs, Mrs. Ronald Gillette Esson, a receat bride, who with Mr. Esson | 1, cup chopped sweet pickles thoroughly. Add cheese. Sprinkle With paper, or well greased and
Freda on, Mrs. e Colvin,

. Mrs. Nellie Harr, Mrs. Emma Ves-
per, Mrs. Sarah Riveft, Mr. J. P.
Bmart, Mr. Eugene Southwick,
Mr. Charles Adams, Mr. Arthur
Cortier, Mr. Glen Odor, Mr. Henry

The Nebraska auxiliary met
with Mrs. Lucille Garner on
Wednesday for its regular busi-
ness and soclal meeting. Mem-
bers present were Mrs. Albert

Glenn Stevens, Mrs. James Sears,
Mrs. William Snodgrass, Mrs.
James Walton, Mrs. Fred Finsley,
Mrs. Fred Bernardi.

L L L

is making her home in Salem, Mrs. Esson is the former Marie Eliz-

abeth Pell of Pendleton.

(Cut courtesy the East Oregonian.)

Frozen Salads Make

Today’s Menu

Melt butter in saucepan. Stir
in flour, salt, pepper and maus-
tard, and stir until smooth. Add

over top of cabbage. Bake Iin mod-
erate oven (375 degrees) 30
minutes. Yield: € portions. -

dusted with flour. Bake in a mod-
erate oven (350 degrees) for 40
minutes.

Haevet, Mrs. Clara McDerby, Mrs. . . ot
Kortemeyer, Mr. Bob Donavan , p. Mison, Mrs, L. E. pagen. Benefit Association Refreshments -
and Mr. Rsn::on:l lzullins. hardt, Mrs. Gertrude Van Houde- Entertains Officer Roastbeef will serve both Sun-

Hostesses Cancel

Mrs. Cattron, Mrs. Lucille Garner, met on Thursday at WCTU hall, | 2iB& party. Both use evaporated Stuffed cucumber salad
Tea Today Mrs. Baxter. Visitors were Mrs. Mrs. Julia B. Ward, state fleld ml-l*lrthE'i ROQUEFORT SALAD Vegetable casserc'e N
9 Avis Perrine, Mrs. Julia Kantock sgecretary was guest of honor, and 3 > 0Q X > Frankfurters B
The tea which was to have and Mrs. H. A. Petersen, Dallas. gave a report of the national con- 1 S-ounce package cream Apple cobbler y
been at the home of Mrs. Arthur . e o - vention held in New York Cheese cee
%dck tod‘h’a' :‘th Miss Carolyn Mrs. Dan McAnnany was the Initiation of candidates took 1 '?:éé,.;:{;i gunnc:}oquefort SUNDAY ’ ’
nuuunnedjo t hostess, has beel guest of honor Monday when Mr. place during the evening. Mrs.| 1, cup mayonnaise Bean and corn salad m
o 4 and Mrs. R. C. Gobler entertained Doris Rose and Mrs. Beatrice Lit-| 1 gmall can evaporated milk Roast beet -
The party had been planned for with a dinner. Following the din- tle accompanied Mrs. Ward from (2/3 cup), chilled Browned potatoes h
the pleasure of Mrs. Frank Ben- per the guests feted Mrs. Me- Portland. A no-host lunch was| 13 tablespoons lemon julce Onion pie
Bett and Mrs. Walter Snyder. Annany with a shower. Visiting at served at the Spa following the | 14 cup finely cut lettuce Relishes

The monthly meeting of the

nos, Mrs. R, E. Abernathy, Mrs.
Lura Tandy, Mrs. A, L. Strayer,

the home of her sister the past few
weeks, Mrs. McAnnany will leave

Women's Benefit association

meeting.
L] L] .

Two frozen cheese salads may
make good refreshment for an eve-

Mash cheege., Blend with may-
onnaise. Whip milk very stiff.

day and Monday menus.
TODAY

One-egg cake
Fresh strawberries

Sisterhood class of the First Chris- shortly for her home in Bandette, Miss Jean Wiley of Jeffersom |Fold in lemon juice, then cheese s
tian church was held Thursday at Minensota. . spent Friday in Salem visiting | mixture and lettuce. Pour at once Jellied peanut, cabbage salad
the church. After the meeting, tea « * = friends. into cold freezing tray. Press par- Beef hash

was served and Mrs. N. J, Reason-
er, who with her family is moving
to Canby was honored with sever-
al lovely gifts.

Mr. apd Mrs. Frank Earnest
are leaving today for Viectoria.
They will return to Salem after a
three-day visit.

- . L]
Miss Peggy Thompson and Miss
Shirley Evenson are spending the
weekend at Mount Angel.

DALLAS—The Dallas Junior

Mr. and Mrs. A. Schroeder on

Mrs. - Richard Larson, Mrs., L. M.

tition into place to freeze in cubes.
Serve on crisp lettuce leaves or
watercress with or without salad
¥ressing. Deliclous served on
halves of fresh or canned pears.

14 cup mayonnaise

New cabbage
Lemon chiffon pie

With rice cereal pastry
L

VEGETABLE CASSEROLE

cup American cheese

. . s Yield: 1 pint, 12 large cubes, 4 small potatoes
FROZEN CHEESE SALAD 4 medium carrots
I[n the 5 a]]e SOC]al Rea]ln 1 3-ounce package cream 1 small head of cauliflower
cheese 1 cup peas
1%
1%

‘Woman's club held the first meet-
ing of the club year at Library
ball Monday night.

The program for the evening
incinded talks by a number of
¢lub members in which they told
of interesting trips taken during
the summer to various parts of the
country. Giving interesting ae-
counts of vacatlon trips were
Mrs. Joe Vines, Mrs. Lloyd
Hughes, Mrs. Joe Card, Miss Ar-
Jene Voth, Miss Julia LaBarr, Miss

Tuesday night, September 286,
when their daughter, Jantje, be-
came the bride of Noe! Mills, son
of Mr. and Mrs. N. Mills of Hub-
bard. The ceremony was per-
formed by the Rev. J. L. Green.
Those present were the parents
and members of the immediate
family,. A wedding dinner was
served at 8 o'clock. . The young
couple will move to their newly
built home a short distance north
of Woodburn.

Larson, Mrs. Arthur Gottenberg,
Mrs. Oswald Johnson and MrTs.
Melvin Riveness.
L] - L ]

SILVERTON—Past presidents’
club of the American Legion aux-
iliary was entertained at the
Charles Johnson home in Salem
Tuesday might with Mrs. Johnson
and her daughter, Mrs. Malcolm
Cameron, as hostesses. Three
birthdays were honored, those of
Mrs. Ernest Starr, Miss Ina Har-

1 small can evaporated mlilk,
(2/3 cup), chilled

2 tablespoohs lemon juice

3, cup chopped dates

1 No. 1 can crushed pineapple,

drained (% cup)

Mash cheese. Blend in mayon-
najise, Whip milk very stiff. Add
lemon juice. Fold in fruit and
cheese mixture lightly but thor-
oughly. -~ Pour into cold freezing
trays. Press partition into place to
freeze in cubes. Serve on crisp let-
tuce leaves or watercress with or

cups medium cream sauce

Peel potatoes, cut into halves; |
scrape carrots, cut into eighths; |

break cauliflower into flowerlets.

Steam vegetables in cooker un- |

til tender.

Grease 13§
butter;
flower in bottom, peas and car-
rots on top.

Break cheese into small pieces,
add to cream sauce; stir until
cheese is melted and thoroughly
dissolved.

quart casserole with

Edna Kliever and Miss Ruth A baby boy was born to Mr. and old and Mrs. Al Lerfald, all of | without salad dressing. Dellcious Pour sauce over vegetables.
Betis. ;!rs. .\ilarl;lmb;iagfr'il‘:andat tgeir SilHrlo?. - served on hzilres of peaches or Bake uncovered 20 minutes in
ome in Hubbar uesday, Sep- ection of officers was held |pears, or elices of pineapple moderate oven (350 degrees).
!a::“‘:“:oi‘zungﬂ‘fifgzﬁm’:g‘;g tember 26, Both mother and child for president, Mrs. C. M, Wray; | Yleld: 114 pints, 16 large cubes, Serves four.
Sa Baat s are doingAwell. secretary-treasurer, Mrs., Ernest
esses are s & * & B Starr; historian, Mrs. Cameron.
SILVERTON — Mrs. Clifford I

HUBBARD—A beautiful home
wedding took place at the home of

Almqguist was honored at a show-
er Wednesday afternoon with
those attending including Mrs.
Almguist, Mrs. Alvin Legard, Mrs.
Tom Anderson, Mrs. Lester Geer,
Mrs. Walter Larson, Mrs. M. G.
Gunderson, Mrs. Henry Storlie,
Mrs. A. J. K. Fubr, Mrs. R. A
McClanathan, Mrs. Oscar Satern,
Mrs. Elmer Thompson, Mrs. Henry
Torvend, Mrs. Ole Brenden, Mrs.
A. K. Brenden, Mrs. Merl Larson,

LEBANON—Miss Maurice Hop-
kins entertained the Hi and Low
bridge club Tuesday at her home
on Mayer lane. Mrs. Nell Beal and
Bernice Wallace were guests.

The Priscilla club met Wednes-
day afternoon at the home of Mrs.

Victor Carlson.
L ] L ] -

MONMOUTH—Mrs. Darrel B.
Stump entertained a group of
friends and relatives of Miss Don-
na J. Buss at a pre-nuptial shower
on Tuesday. Miss Buss will be
married October 1 to Raymond H.
Yung, son of Mr. and Mrs. Dyre
Yung. The bride-to-be is a daugh-

ter of Mr. and Mrs. Harold Buss.
L ] ] L ]

SCIO0 — Miss Marjory Moses,
daughter of N. B. Moses, was hon-
ored at a miscellaneous bridal
thower Wednesday at the A. L
Arnold farm home. Miss Moses
will become the bride of Leslie
Finegan at a home ceremony to-
day. Following their marriage,

the young couple will make their
home on the Moses farm.
L L L ]

. UNIONVALE—Miss Laura San-
dérson., daughter of Frank San-
derson, became the bride of Tem-
ple Hendricksom, son of Mr. and
Mrs. C. H. Hendrickson, all of the

Uniofivale neighborhood, Monday,
September 25 in Washington.

* BANQUETS
* PARTIES
* LUNCHEONS

Personal consuliation
about menus . . . plans
and suggestions furnished.
PRIVATE DINING ROOM

Mrs. Houser's
Tea Rocm

Style- Smiles - - - b Guache

“It’s the letter I mailed him last week breaking our engagement. He's

returned it with corrections in
The infinitive splitter wears a woolen frock
go down the

“burnt stigar.,” Buttons

-that levely new shade:
bodice in frent and the skirt

is gathered below the curved pockets. Pin tucks form the yoke of

put potatoes and cauli- |

|
|

"FROM OUR

little evenings . . .

one — includin

ANNE ADAMS
FALL AND WINTER
BOOK OF PATTERNS

In he. new Fall and Winter Patten
Book, Anne Adams takes you to a pre-
view showing of Styles of Tomorrow—
to be made Today! You'll see the new
bustle and back-interest silhouettes. .
stunning styles for big afternoons and
page after page of

school clothes for the young generation,

from the tiniest toddler through to the
- co-ed! Lingerie—housedresses and

sport togs—there are fashions for every-
the fair-and-forty and
the matronly older woman!

Just FIFTEEN CENTS brings you thisthrill. =

ing Anne Adams Pattern Book. And for
- TWENTY.FIVE CENTS you may select a
', . stunning pattern, in addition to the book.

- ORDER YOUR COPY TODAY FROM THE

OREGON STATESMAN

FASHION PREVIEWS -

NEW

——— e ———— .~ as = -

at right and contribute bodice fullness. — PATTERN DEPT. —
And radiating pin tucks make a charming flared skirt. -‘The beilt is

black suede.

State and 14th - Phone 7788




