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Meeting of
Alumnae
Held

Aiss Josephine McGilchrist en-
tertained members of Kappa Al-
pha Theta alumnae Thursday
night at the home of her par-
ents, Mr. and Mrs. William Me-
Gilchrist, jr., on North Summer
street. Following the business
meeting several plays were re-
viewed, At the supper hour Miss
McGilchrist was assisted by Mrs,

Charles Wood and Miss Marge

Leonard.
Those bidden were: Mrs. R. D.
Blater, Mrs. J. D. Sears, Mrs,
Mrs, Keith Pow-

Hugh Rosson,
ell, Mrs. Donald McCargar,
Willard Marshall, Mrs. Roy
Keene, Mrs. George Hug, Mrs,
G. 8. Hoffman, Mrs. Charles
Heltzell, Mrs. Taylor Hawkins,
Mrs., William Deeney, Mrs. Wal-
lace Carson, Mrs. Allan t"arsur!,
Mrs. L. T. Burgh, Mrs. W. W,
Baum, Mrs. Philip Brandt, Mrs.
Clifford Brown, Miss Eloise
Buack, Miss Helen Langille, Miss
Genevieve Reed, Miss Sally Reed,
Misg Bobbe Shinn, Miss Marge

Mrs.

Leonard, Mrs, Charles Woods,
and Miss Josephine McGilehrist.
L . L ]

Mrs. Andresen

Is Hostess

The PLE and F club met on
Thursday night at the home of
Mrs. Peter Andresen with Mrs,
Dorothy Wilson assisting as hos-
tess. After a short business ses-
sion, cards were in play. Mrs. L.

B. Hixon and Mrs. Albert Bil-
brey won prizes,
Present were Mrs, P. A, Traf-

zer, Mrs, Albert Bilbrey, Mrs. W,

J. Peck, Mrs. Laura Johnson,
Mrs. Lou Gohrke, Mrs. C. L.
Parmenter, Mrs. Earl Burk, Mrs,

L. B. Hixon, Miss Daisy Havden,

Mrs. Peter Andresen, Mrs. Doro-
thy Wilson and Mrs. Charles
Kinzer.

L ] L] =

Alumnae Guests
Thursday

Mrs. Ralph Campbell and Mrs.
George Croisan entertained a
group of Delta Delta Delta alum-
nae from Portland Thursday af-
ternoon at the Campbell home on
East Center street,

A 1 o'clock luncheon was
gerved and later tables were made
up for bridge. The dm'nraliqnﬁ
were in light shades of pink with

pink blossoms centering the in-
dividual tables. Covers were
placed for twenty guests,

» . -

Kromers Hosts at
Dinner Party

Mr., and Mrse. Sydney Kromer
will entertain tonight at their
home on Lincoln street. The af-
fair will be in honor of Mr. and
Mrs. David King who are moving
to Portland.

-~ The evening will be spent in-
formally and a l&te supper will

be placed

be served. Covers will -
o

for twelve. Large bouquets

spring blossoms will grace the
Euest rooms.
CLUB CALENDAR
Monday
Pro America, Marion hotel 8

.n,
’ American Legion auxiliary ex-
ecutive board, with Mrs, F, Al-
fred Williams, 985 Tamarack
street, 8 p.m.

Deaconess hospital auxiliary,
2 p.m.

Delta Phi Mothers’
chapter house, 2 p.m.

Royal Neighbors of America,
Fraternal temple, 8 p, m.

Delta Gamma alumnae,
founders day dinner, with Mrs.
Willilam McAfee.

Marion auxiliary, VFW,
thian hall, 8§ p. m.

Tuesday

Order of Rainbow for Girls,
Masonic temple, no-host dinner,
6:30 p.m., regular meeting.

Macleay 4M club, Macleay
hall 11:30 a.m.

Tri-county Medical auxiliary
with Mrs. Willard Thompson,
€:15 p. m.

Parents club of Boy Scouts,
number 2, Leslie church, 7:30

P m,
Missouri club with Mrs. Es-

club,

Fy-

' ther Peterson, 1188 North Com-
- mercial street, 2 p. m.

Delphian Alpha Mu, public

¢ library, 9:30 a. m.

Beta Chi Mothers club, chap-
_ter house, 2:30 p. m.
lota Sigma WCTU, hall, 2:15

_p. m.

Wednesday

Legion - auxiliary study club

with Mre. O. E. Palmateer, 596

D street, 8§ p.m.

.~ « Women's Missionary society
-~ of the Flrst Preshyterian
5 & i

=

‘church, 2 p. m.

Thursday
Legion auxiliary all day sew-
“with Mrs. James Garson,

?0.3 Center street.

SOCIETY

MUSIC
The HOME

With Salem
Folk at O.S.C.

By ISABEL MecGILCHRIST

One of the most active terms
will come to an end next week
with final exams culminating Its
activities.

The climaxing social event of
a busy term was last Saturday's
Mortar Board ball, given annually
by women for their escorts., Help-
ing to arrange the setting for this
leap year weekend function, “A
Midsummer XNight Dream.,"” was
LaVerne Whitehead., Among
dancers glimpsed at this much-
anticipated affair were Lillian
Townsgend, Jean Reed. Don Seely,
Gayle Hamm., Heny Kortemeyer,
Barbara Willinms, Louise Hayves
and Ruth Starrett.

Forensics were in order Tues-
day night when the [ifty-uinth
intersectional speech contest was
held on the Oregon State cam-
pus. Among students expounding
theories was Bob Lorenz. discuss-
ing political intrigue in *The
Passing Parade.”

An important event held Wed-
nesday was the election for the
Associated Women students with
LaVerne Whithead and Dorothy
Kibbee being seleced to fill the
offices of vice-president and treas-
urer.

Individual honor has been con-
ferred upon Kenneth Gallagher
for being one of the five OSC men
to successfully pass the physical
examination for flight training at
the naval base at Pensacola, Fla,.

Gordon Carl, as student man-
ager of oratory, accompanied
OSC’s representatives to the State
0Old Line Oratory contest at Pa-
cific college Thursday to attend
the preliminary business meeting
of the sponsoring group, the In-
tercollegiate Forensic association
of Oregon, which was held prior
to the contest.

With the end of winter term
well in view, living organizations
are beginning to elect new offi-
cers for the spring session. Alice
Cunningham has been selected to
till the post of social chairman of
Hazel Rae house and Eileen Hol-
den, treasurer of Waldo hall.

FPhil MeKinlay, member of Sig-
ma Gamma Epsilon, geology
honor sgociety, wiil leave Tuesday
of spring vacation for Salt Lake
City, Utah, to attend the national
geoclogy convention as one of the

Oregon State delegates,

Odds and ends . . . Bill Town-
fend wearing the Alpha Tay
Omega fraternity pin from last
weok's pledging Margaret
Chadwick emerging this weok
wearing a Phi Kappa Psi frater-
nity pin from the U of O

Marie Bosch correcting copy and
reading proof for the last issue of
the Lamplighter. campus literary

magazine Vera Beechler in
Salem last weekend . . . Dick
Laws and Jimmy Cole, newly

elected council members of Weat-
minster house counecil . . Mary
Ellen Bywater and Oliver Glenn
attending the Flying club's win-
ter term banquet . . . Gavle Hamm
wearing a Fijl fraternity pin
from a recent “plant.”
s ¢ @

Dinner Given by
Club Members

Salem members of the Zonta
club met at the Quelle on Thurs-
day night for a dinner meeting,
& businesa session and to wel-
come new menithers into the club,

Present were Mrs. Lila Peter-
son, Mrs., L.a Verne Winkler, Mrs,
Margaret Rosecrans, Mrs. Dora
Stacey, Mrs. Belle Brown, Mrs.
Mabel Brownell, Mrs. Winifred
Herrick, Mrs. Edna Hunt, Mris.
H, G. Allen, Miss Jo Gray, Miss
Mahel Savage, Miss Doris Riches,
Miss Helen Yockey, Miss Dorothy
Pearce, Miss Genevieve Morgan,
Miss Lillian McDonald, Miss Max-
ine Ruren, Miss Barbara Barnes,
Miss Helen Bocker and Miss Nel-
lile Schwah.

Mrs. G‘cxr.dl.ler Is
Bridge Hostess

Mrs. W. D. Gardner -was hos-
tess to members of her contract
club Friday afternoon at her
home on McCoy street, A 1
o'clock luncheon was served at
individual tables with bouguets
of pastel spring flowers as cen-
terpleces,

Those  bidden were: Mrs.
Charles South, Mrs. Victor F.
Butler, Mrs. J. A. Wiltsey, Mrs.
Cecil Kerns, Mrs. Arthur Cum-
mins, Mrs. J. A. Fehler and Mrs.
Archie Elliott.

L]

Founders’ Dinner

At McAfee's

The annua) founders’ day din-
ner of the Delta Gamma alumnae
will be held on Monday night at
the home of Mrs., Willlam Mec-
Afee. Mrs, Car! Collins, Mrs.
L.eon Perry and Mrs. Henry G.
Hathaway will assist the hostess,

The occasion is the 66th anni-
versary of the founding of Delta
Gamma. Special guests for the
evening will be Mrs. Phillip Hay-
ter mand Mrs, Irene Adams of
Dallas, Mrs. Arthur Rodgers of
Salem and Miss Mary Mattley of
Woodburn.

Dr., amnd Mrs. Bruce Baxter
entertained last night with a
dinner party at their home on
South Winter street. The affair
honored Mr, and Mrs. Ivan

‘| Rhodes who have come from
New York to live in Salem. Mr.
Rhodes will be a member of the
Willamette faculty, Covers were
placed for tem guests.

Nuptials of
Miss Earle
Revealed

The wedding of Miss Vivienne
Kathryn Earle, daughter of Mr.
and Mrs, Hugh H. Earle, and
Emil Vernon Nelson of Oswego,
son of Mr. and Mrs. George W.
Nelson of Oswego was solemnigz-
ed at the apartments of the
bride’'s parents at the Royal

Court Thursday night at 8 o'clock. .

The bride was given in mar-
riage by her father, and wore &
blue ensemble with matching ae-
cessories and an orchid corsage.

Her sister, Miss Barbara Earle
the honor attendant, wore a bur-
gundy ensemble with harmoniz-
ing accessories and orchids.

Dr. Rodney F. Smith of Cor-
vallis was the best man.

Saturday night Mr. and Mrs.
Earle will entertain with a re-
ception at the Hotel Marion
honoring Mr. and Mrs. Nelson.
Mrs, Roy L. Andrews, sister of
the bridegroom, and Mrs. Wil-
liam Tindula, both of Portland,
will preside at the urns and dis-
pensing the wedding cake will be
Mrs. E. J. Armbruster of Port-
land. Calling hours will be from
8§ to 10 o'clock.

Following their wedding
Mr. and Mrs. Nelson will

home at Lake Oswego,
L] -

VEW Luschesn o
Mrs. Hart's

Mrs. Pearl Hart of Dallas sux-
iliary was a epecial guest at the
dessert luncheon given Wednes-
day by Mrs. Eugene Hart and
Mrs. David Furlough at the Hart
home for members of Marion
auxiliary Veterans of Foreign
Warg, Miss Margaret Prince as-
sisted the hostesses in serving.

Those attending were: Mrs,
Clyde Crawford, Mrs, Cyril Na-
don, Mrs. Ralph Harlan, Mrs. D.

trip
he at

Diehm, Mrs, W. E. Goodman,
Mrs. Frank Devlin, Mrs. Ward
Wolfe, Mrs, Onas Olson, Mrs,
Willlam H. Rush, Mrs. Frank
Prince, Misg Margaret Prince,
Miss Georglene Nadon, Mrs. E.
M. Bradford, Mrs, F. X. Hoe-
reth, Mrs. Joseph Benolt, Mrs.
Leon Hansen, Msr, Pear] Hart,

and the hostesges,

The next in the series of des-
sert luncheons will be given
Wednesday, March 20, at 1:30

pm., at the home of Mre. Frank
Devlin, 2150 Center sireet, with
Mre. F. Devlip and Mrs., Clyde
Crawford &s hostesses. -

Several ladies of Marion aux-
fllary motored to Portland Mon-
day and were guegtg of Over the
Top Post auxiliary, Veterans of
Foreign Wars. Those who went
were Mrs. Leon Hansen, Mrs,
Lola Dumas, Mrs. Clyvde Craw-
ford, Mrs. Elvera Beard and Mrs.
Sylvia Kelly Furlough,

L L L]

Dinner Dance
On Campus

The members aof the “W" club

on the Willamette campus are
entertaining withy an Informal
dance tonight at the Moose hall.
Dancing will be between 8:20
and 11:30 o'clock, and musie
will be furnished by Dick Barton
and his band. Highlighta of the

evening will be prizes and beau-
ty contests.

Leighton Blake {8 the general

chairman of the affair and will
be assisted by George Sirnlo,
Buddy Reynolds, Pete William,
Dexter Russell, Jiggs Burnett,
Art Gallon, Larry Drury and
Dinty Moore,

Additional guests of the eve-
ning are: Mr. and Mrs. Roy S.
Keene, Mr. and Mrs, Howard
Maple, Mr. and Mrsa. lL.eslie

Sparks, Mr. and Mrs. R, Franklin
Thompson, Mr, and Mrs. William
Phillips, Mr. and Mre. L. R. M.
Pierce, Mr. and Mrs. Joseph
Randall, Mr. and Mrs. Tom Hall
and Mr. Phil Bell,

The new memberzs of Della
Tau Gamma will be honored to-
night at an informal banquet at
the Argo hotel. The dinner will
be at 6:30 o'clock and will be
followed by a line party,

Miss Luree Norris ig in c¢harge
of the arrangements and will be
assisted by Miss Lucille Strauss,

Miss Ruth Jones, Miss Aileen La
Raut, Miss Janet Powell and
Miss Virginia Smith.
Mrs. Jackson to
Head PEO

Officers of c¢hapter G, PREO

Sisterhood, elected yesterday for
the coming year, are Mrs. Paul
Jackson, president: Mras, Tink-
ham Gilhert, vice-president: Miss
Jo Gray, recording secretary:
Mrs. Brown S8isson, correspond-
ing seecretary; Mrs. Lana Beech-
ler, treasurer; Mrs. Rilas Gaiser,
chaplain; and Mrs, Keith Brown,

guard.
Delegates to the state conven-
tion to be held in Grants Pass

June 3, 4 and 6 are Mrs, Jack-
son and Mrs. Charles Gabriel.

Birthday Party
Is Given

Miss Anns Takayama enter-
tained a group of friends on
Friday night with a line party
in honor of her birthday. The St
Patrick’s Day motif was used in
the decorations,

Those bidden were: Miss Sumi
Ogura, Miss Yoshie Yoshikal,
Miss Minnie Ogura and Miss Anna
Takayama. Esecorts were Mr,
George Saito, Mr. Roy Kaneko,
Mr. Kenneth Takayama,K and Mr.
Kayno Saito.

Study Club at
Pekar Home

Mrs. Millard Pekar was hos-
tess on Thursday to members of
her study clob. She served a
dessert and later Mrs. Walter
Eberhard led in the study. Jap-
anese quince and spirea formed
the decorations.

Present were Mrs. Rex Peffer,
Mrs. Ed Dalton, Mrs. George
Chapman, Mrs. Walter Eberhard,
Mrs. L. T. King, Miss Alda
Clark. Mrs, Ray McCauley and
Mrs, Millard Pekar.
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Today’s Menu

Fresh asparagus will be the be-

FT
4 3

“I'm a little dublous about Junior's school. It's the first one 1've
heard of that holds tear grs drills!"™
Her blue wool frock isn't the first you've heard of featuring large
Pockets loom large and
Hers are shirred at the top, over a skirt showing fullness in
front. Crisp pique, with lace insertion, is used with flattering effect
on the collar and sleeves of the simple basic navy dress at right.

pockets, nor yet the iast.
davs.

ginning of the weekend menus.
TODAY
Lettuce salad
Fresh asparagus on toast
Poached eggs—minced parsley
Grilled tomatoes
Baked apples

SUNDAY
Pear salad
Ginger dressing
Chicken Calcutta
Steamed rice
Buttered carrots
Lemon pie

MONDAY
Celery-date palad
Meat loaf
Mashed potatoes
Broccoll with cheese gauvce
Pineapple Bavarlan
LA N
CHICKEN CAICUTTA
1 frying chicken, 3 pounds
Flour, salt and pepper
134 cups diced celery
13, cups diced onions
5 tablespoonsg butter
114 teaspoons curry powder
1 cup water
1% teaspoons W o rcestershire
sauce
14 cup cherry preserves
4 teaspoons vinegar
Cut chicken In pleces for serv-
ing, wash, dry, and roll in well-
seasroned flour. Saute celery and
onfons in 2 tablespoons butter in

skillet until yellow. Turn into
casgerole. Slowly saute chicken In
remalning butter until golden
brown; remove to casgserole,
Blend curry powder with fat in
skillet. Add water, Worcestoy-

shire sauce, and preserves: scrape
all browned material into sauce
and heat to boiling; pour over
chicken. Bake, covered, in moder-
ately hot oven (375 degrees) 10
minutes. Bake, uncovered, 20 to
30 minutes longer, or until chick-
en I8 tender, basting frequently,
Remove chicken to hot platter.
Add vinegar to sauce, salt to taste

important these

Another Metropolitan presenta-
tion, the appearance of John
Charles Thomas and Jan Peerce,
are some of the highlights of ra-
dio broadcasts for the weekend.

Programs of note include:

TODAY

KEX, 10:56 a.m.— Metropolitan
Opera; Mozart’'s “The Marriage
of Figaro,” revived this year
after & 22-year absence from
ti.e repertory, is broadcast from
the stage of the opera house,
for the first time, under the di-
rection of Ettore Panizza.
The cast:

Count Almsaviva John Brownlee, baritone
Countess Almaviva .

. Elisabeth Rethberg, soprane
Buskanue ... . <...Bidu Bayao, soprano
Figarn e EXio Pinzs, bass
Cherubino ... Jarmila Novotna, soprano
Marcellina Erra Petina, mezio-soprano
Basilo Alessio e Faclis, tenor
Don Curzio ... Giordano Paltrinieri, tenor
Bartalo e VAFZilio Lazarri, bass
Antonio w.Lonis D'Angelo, baritoue
Barbarins Marita Farell, soprana
Two Peasant givis—Lurcielle Browning,

rontralto; Maxine Stellman, soprano
KEX, 7-8 p.m.—NBC gymphony

with Bruno Wslter making his
final appearance as guest con-
ductor,

Bymplony No. 8 in B flat major . Schnherg

Minue's wnd Cerman Dances Moznrg

Brmphony No. 5, iu K m nor Teharkovsky

SUNDAY

KEX, 9 a.m.-— Music Hall of the
Alr symphony, Erno Rapee,
conductor; Jan Peerce, tenor.

KOIN, 12 m.—Philharmonic-Sym-

phony orchestra, conductor Bar-
birolli; solvist, Robert Casadesus,

piano.
Overture to ‘"The Flying Dutchman'’.
. xada s Wagner
Piano Concerto n L, K. 537 (Cgrona-
tinn | FARW .. Mozart
*““Tragie’” Bymphony, No. 4, in C minor
Bchubert

br‘.hwanui-' eat
Weinberger

Polka and }'x.gu:-.- from

KOIN, 6-7 p.m.— Ford Sunday
evening hour; Eugene Qrman-
dv, conductor; John Charles

Thomas, baritone,
Overture to *'The Marriage of Figaro''

e SR S - Mozart
Orchestra

Two Contra dances . .. Beethoven
Orchestra

Vien leonors from ‘‘Ia Favorita''. ___
- - Donizetti
Mr. Thomas and orchestra

Wedding Day at Tro.dhaugen. . SRR r § o 1T
Orchestra

Foster Medley EN———— - P |

Orchestra

‘Lie l.ost Chord ceivenee. Sullivan
Mr. Thomas, chorus and orchestra

To a Wild Rore and From Uncle Remus

N “i MarDowell

Woodland Biketchea''

Urchestra

Sweel Afton.... Beottish Air

brom **

Flow Gently

The Old Rlark Mnare . . ... . Squire

] Mr., Thomus and orchestra

Finlandia _ ceenBibelius
Chorus and orchestra

Hymn for the City Btorer

Mr., Thomax. chorus, ”..udlvnru and
orchestra
The theme music of this pro-
gram is “The Prayer” from “Han-
sel and Gretel” Humperdinck's
fairy opera.
L] L] -

Bridge Party at
Adams Home

Mr, and Mrs. Hugh Adams
were hosts last night when they
entertained with a bridge party
at their home on Stewart street.
A dessert supper was served be-
fore the tables were made up for
bridge.

Those bidden were: Mr. and
Mrs, Ralph Bailey, Mr, and Mrs.
Garnet Hara, Mr. and Mrs.
Charles Hageman, Mr. and Mrs.
Sidney Hoffman, Mr. and Mrs.
Glen Hoar and Mr., and Mrs.
Adams,

- . -

Buffet Luncheon
At Giese's

Mrs. Henry Glese entertained
yesterday at a buffet luncheon
followed by an afternoon of
cards, Bt. Patrick’'s motlf was
used.

Present were Mrs. Jim Thomp-
son, Mrs. Ivan McClain, Mrs. Ira
Lichty, Mrs. Harry Johnson, Mrs.
Jim Hannaman, Mrs. Glen Luth-
er, Mrs. J. V, Crossler and Mrs.

Henry Giese.
L] - -

Mr. and Mrs, Paul Wagner of
Monroe, Washington are the par-
ents of a son, Jay Steven, born
March 6. The little boy is the
grandson of Mr. and Mrs. Charles
E., Wagner. Mrs. Wagner was
Beryl Donahue, formerly of Van-
couver.

Service Guild Is .
At Meeting

the Jason Lee church met Mon-
day with Mrs,

en Hunter, Mrs. Loretta Kinney,

and pour over chicken. Serve with

steamed rice. Yield: 6 portions.
L] L ]

Cocoa Flavor for

Bread Pudding

Good oldtime bread pudding is
made from the more modern ver-
slon of evaporated milk.

The Weslyan Service Guild of

Marie Putnam.

Those present were: Mre. Hel-

Mrs. Evelynn Naderman, Mrs. COCOA BREAD PUDDING
Vida Miller, Miss Wanda Gam- 1 cup bread
ble, Miss Blanche Baumartner, 1 egg

Mrs. Adrian Wilbur,
lowe Jones, Mrs. Myrtle Carne-
gle, Mrs, Hazel Waltz, Mrs. Jew-

8 tablespoons cocos
6 tablespoons sugar
1§ teaspoon salt

Mrs. Mar-

ell Brinkley, Mrs, Estherlee Mec- 1 cup Irradiated evaporated
Cabe, Mrs. Sarah Beall, Mrs, -milk
Marie Putnam, Mrs, Lula Mar- %4 cup boiling water

schat, Mrs. Mildred Yunkus, Mrs.
Mary
Brewster, Mrs.
Mrs. Viva Kitzmiller, Mrs. Laura
Klaus,
tle,
Myrtle Point, Mrs. Marle Martin,
Mres,
Geneva Smith,

.

Center

14 teaspoon vanilla

3¢ tablespoon butter
¢ Cut bread In amall cubes or
break Into small pleces. Place In
buttered baking dish. Mix cocoa
and sugar. Beat egg, add sugar
mixture, salt and milk. Stir in
water and wanilla. Pour over
bread. Dot with butter., Bake In
a moderate oven (360 degrees)
until set, about 40 minutes. Yield
3 to 4 servings.

Bernice
Frum,

Bonner, Mrs.
Josephine

Mrs.
Mrs.

I.. Weaver of Seat-
Margaret Spoise of

Dorothy Klempel and Mrs.

the
to

Balean Art

A group from
Portiand

motored

Wednesday to attend the exhibit

of modern American ceramica at
Portiland Art museum. Those go-
Ing
Bates, Mrs.
Miss Jane Rohinson, Miss Gladys
Fdgars and Miss Iloe Lewis,

—_—

Mr. and Mrs., Edward Alley
are the parents of a daughter,
Jil1 Marie, horn at the Deacon-
ess hospital on Tuesday. Mrs.

were Mr. and Mrs. Clarence
Walter B. Robinson,

fore her marriage.

Alley was Virginia Van Vleet be- |

'Tapioc;é Made

For Many
Uses

A story on these pages recently
featured a recipe for tapioca to
thicken a meat loaf. Here are two
other ways to make use of a com-
modity that's handy as a kitchen
aid as well as a dessert ingredient.

SAVORY IPORK MOLDS

tablespoons chopped onion
tablespoon butter

cups ground cooked pork
tablespoons q ul ¢ k-cooking
taploca

1 teaspoon salt

Dash of pepper

14 teaspoon sage

1 cup milk

NN ]

Saute onfon in butter; combine
with remaining Ingredients in or-
der given., Bake In greased cus-
tard cups In hot oven (450 de-
grees) 30 minutes I'nmold and
serve with thick elices of apples

sauteed in butter. Serves 6.
LR R ]

SCALLOPED CELERY AND

TOMATOES
/
2 tablespoons mincead onion
2 tablespoons butter
2 cups canned tomatoes
3 tablespoons quick-cooking ta-
ploca
1 tablespoon sugar
%, teaspoon ealt
4y teaspoon pepper
1 cup cut celery
4 cup fine bread crumbs, but-
tered
Brown onlon in butter. Place
tomatoes in top of double boiler
and bring to & boil over direct
heat., Combine dry Ingredients;
add gradually to tomatoes and

bring to a brigsk boll, stirring con-
stantly. Place Immediately over
rapidly boiling water and cook b
minutes, stirring occasionally.
Add onfon. Place 3% of tapioca
mixture In greased baking dish
and cover with layer of celery; re-
peat, using remaining taploca
mixture and celery. Cover with
crumba. Bake, covered, in moder-
ate oven (350 degrees) 30 win-
utes, or until celery is tender. Un-
cover and bake 6 minutes longer,
or until ec¢rumbs are hrown.

Serves 6.
[ ] L L]

Tomatoes, Cheese
In Rarebit

Tomatoes and cheese combine
in thisg recipe for a new version
of rarebit,

TOMATO HRAREBIT ON

TOASTED CRACKERS

2 tablespoons butter

2 tablespoons flour

3¢ cup thin cream or rich milk

% cup stewed, etrained toma-
toes

1 teaspoon soda

2 cups grated, or finely eut,
well-ripened American cheese

2 eggs=, slightly beaten

14 teaspoon salt

1 teaspoon dry mustard

Dash of cavenne

24 crackers

Put butter in a chafing dish or
double bhoiler, When melted, stir

in flour. Pour In creagn or milk
gradually, stirring until mixtare
thickens. Blend soda with toma-
toes, add to mixture. Then add

cheese, slirring until melted., Add
eggs and seasoning. Serve on
§ portions.

toasted crackers.

Miss Lillian
Lindsay

Expert Fitter from
Le Gant Factory

It's the WHOILE Foundation
Fashion Picture . . . hut it's
in "Half Sizes”

Yes, by shrewd manipu-
lation, Half-Size seems to
add inches 1o your heightl
It has that "soft young
lock” so desired by moth-
ers and their young coun-
terparts, and is designed
to complement their new
Half-Size Dresses.

Fits with little er no al
terations . . . for it not
only carries your size on

you want it — proportioned
the way you need {t! The
Two Way-One Way back
panel controls with great-
est ease and comfiort,

MILLER’'S

ANNUALHOSIERY EVENT |

Sunny Colors in Easter
H osz'er_y by HOL

Now!

2000 PAIRS
ON SALE
TODAY!

Here's cur annual
HOLEPROOF HOSIERY SALE

that has been the hosiery bargain classic
of Salem each Spring season!

2000 pairs of fresh new silk stockings priced
to save you money! At T78c per pair one has
choice of four-thread chiffons with rein-
forced heels and toes. Three-thread chiffons
with plated sole and toe, silk heels. In the
very popular shades of Romance, Mayflower,
Election Beige, Colonial Dames, Freedom
and Plymouth, All sizes.

Other Holeproof Numbers on Sale
Today Are:

No. 2100 . . . 4-thread all-silk chiffons with

run-proof picot tops, at special........ $1.00 pr.
No. 2000 . . . 3-thread silk crepe in Beauty
Lock construction, Priced at......... ... $1.00 pr.

BTOCK UP NOW AND SBAVE!
box with additional savings.

Miller’s

Buy by the

~
-~

the tag, but is styled as |||.



