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'HONORED —Mark Hatiield
was given a district honor
when the grand council of De
Hokw chose him to receive the

esenialive award and ciftr

n, a national honor.
(Jesten Miller photo.)

High School

Student Is
Honored

Mark Hatfield, who tikes part
in many activities at Salem high
sthool, received an Important
honor on Thursday night when he
was presented with the DeMolay
representative award, by the
grand council which met at Kan-
sas Clty, Kansas, recently. The
award was officially presented by
Farley Mogan, dad advisor of the
order at the regular meeting on
Thursday night.

This s the first time that Sa-
Jem has been so honored by the
presentation for many years.
Only one other of these awards
was given in Oregon this year.

The award is given to members
of DeMolays who have records of
outstanding achievements and
“ho excel in character and per-
sonality.

Young Hatfield received a pin
from the grand council and an
engraved :itation.

Recent Bric.ie Is
Complimented

Mrs. Eugene Weathers enter-
talned with a miscellaneous show-
.r Tuesday afternoon compliment-

Mrs. Herber Baker, who was

Martha Cox before her mar-
riage. The affair was given at the
hoyu of Mrs. Albert Cox.

Those bidden to honor Mrs.
Baker were: Mrs. Paul Noack,
Mrs. Nora Wickert, Mrs. Mabel
Taylor, Mrs. W. C. Miller, Mrs.
Lawrence Bernardl, Mrs. George
‘Mischler, Mrs. Harry Givens, Mrs.
Clyde May, Mrs. Isadore Rings,
Mres, Neva Leighty, Mrs, E. J.
Mauk, Mrs. Earla Lewis, Mrs,
Milton Hoyser, Mrs. Henry Boe-
digheimer, Mrs. Albert Cox, Miss
lolnl Barnholdt, Miss Inrjorh

Mrs. J. J. Johmnsom of
lﬂuﬂon and Mrs, Eugene Wea-
thers.,

Mrs. Roy Mills
Club Hostess

Mrs, Roy Mills was hostess yes-
ferday when she invited members
#f her Friday contraect club to
her home on Court street for &
@egsert luncheon. Later tables
were made up for bridge. Bpring
flowers were used about the

Covers were placed for: Mra.
ewitt, Mrs., Waldo Mills,
. W. Parker, Mrs, H. G.

Roy
&L Mrs. Charles A. Sprague,

A. Blewert, Mrs, Leons

| guest rooms,

ohnson, Mrs. Robert Craig, Mrs."
M, hom.u and Mrs. Roy

Additional Society
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Ccthohc Dauqhter
Group Meets

The local court of Catholie
Daughters of America held an ini-
tiation at the Woman's club on
Wednesday night and received
inte the order the following new
members: Mrs. Josephine Fon.
tanini, Miss Anpa Karst, Miss
Beth Cooney, Mrs. Josephine Ken-
yon, Miss Alice Marie Cooney,
Mrs. Katharine Barry of Salem

and Mrs. Zelma Lulay of Slayton
Mr=. Emma Otfjen of Woodpuin
was also initiated as 2 pew mem-
bar of Ceurt Victory of Wood-
burn. )

After the ceremonies, a recep-
tion was held at the Golden
Pheasant, The tables were decor
ated with spring flowers. A man-
fature May pole comprized the cen-
terpiece, with streamers leading
out to little dolls dressed in par-
ple sud gold. The programs were
in the form of a proclamation, car-
rying out the idea of May day les-
tivities throughout, Grand regent
Mrs. Maude Rocgue, as ""'Queen
Maude.” was toastmisiress.

A talk was delivered by the
court chaplain, Father Neugebau-
er and a short address by the state
grand regent, Mrs. Clara Brabec.
Ar out-of-state guest, Mrs. Irene
Wetwliler of California, here to
create interest in Junior Daughter
organitation, geve a talk on the
work of the Junior Daughter
courts, A violin solo by Mr. Elme
Innocent! was accompanied by Mr.
Wayne Meusey. Mr, Meusey also
ssang “Our Lady in Blue.” com-

posed by himself.
L] . »

Club Members at
Follis Home

Dr. Marlan Follis, assisted by
Miss Helen Barrett, was hosiess
to members of the Zonta clab &t
her home on Garden Road Thurs-

‘day night.

Reports of the district conven-
tion were givem by the officlal
delegate Misa Lillian McDonald
and several others who aitended
the Eugene meeting last weekend.

Present were: Mrs. Belle Niles
Brown, Miss Helen Boeker, Miss
Dorothy Pearce, Mrs. Arthur
Hunt, Mrs. Lila Peterson, Mrs.
Winifred Herrick, Miss Helen Yo-
ckey, Mrs. Margaret Rosecrans,
Miss Josephine Gray, Miss Maxine

Buren, Mrs. LaVerne Winkler,
Miss Helen Barretit, Dr. Marian
Brownell,

Follis and Mrs. Phil
B ®

Miss Jackson Is
Hostess

Miss Grace Jackson was host-
ess at a shower for Mrs. R. P.
Crossland on Tuesday at the home
of Mra. L. R. Springer,

Present were: Miss Lorraine
Vick, Miss Esther DeVore, Miss
Betty Lou Hansell, Miss Janette
Brown, Mrs. Lawrence Bradford,
Mre, John Van Osdol, Mrs. V. L.
Irish, Mrs. L. R. Bpringer and
Miss Grace Jackson,

CLUB CALENDAR

Saturday
Royal Neighbors of Ameriea,
convention, Beotts

Monday '
Meeting of electoral members
of YWCA, 8 pm. at YW,

Tuesday
FOE auxiliary dinner, at the
hall, 6:30 p.m.
Just-For-Fun club with Mrs.

J. E. Reay, 185 North 24th
street, 1 p.m., Refreshments
later,

Charm e¢lass, YWCA, T:46
o'clock. -

Wednesday

Fruitland Women's circle
with Mrs. Lloyd Girod, 2 p.m,

Deaconess hospital auxiliary
baby day Party. hospital, 2 p.m.

Woman's Foreign liulona.ry
soclety of Jason Lee church,
£:15 p.m, at the church,

Thursday
Maccabees, tent hive No. 6,
for review at KP hall, 8 p.m.
Drill team, 7 p.m.
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MAXINE BUREN
Editor

Strawberries

Is Pavorite
Of Week

It looks like strawberries are
in martet for a good many
months, since grocers are dis. lay-
ing them in large quantities, at
rather low prices for this time ot
year,

Rhubar! is another uprinl mar-
ket offering that proves a popu-
lar “essert special,

Avocadoe, grape fruit, bananas,
fresh pineapple and oranges just
about complete the fruit list,

Among the vegetables are
asparagus and Egreen peas, the
grocer’'s most popular bets,

Cuco abers, tomatoes, lettuce,
green - ~niong and red -radishes
are the salad favorites found now
in local markets,

Root vegetables are good, car-
rots especially new and sweet.

Celery comes in the greem va-
riety as one of the market’s most
papular vegetables to eat raw,

Zucchini squash is a fine cook-
ing vegetable.

Bpinach 1s xo&d,
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White Cake Has
Fruit Filling

A fruity filling is an ever pop-
ular sddition to a simple butter
cake or.a white layer one,

AMBROSIA FILLING

1 cup railsins

1/8 cup dried apricots

1% cup dates

14 cup sugar

1 tablespoon lemon juice

2 tablespoons corastarch

1% -cups boiling water -

and plemntiful.
-

cots, dates; add sugar, lemon
julce, cormstarch and mix well
Gradually add 13§ cups boiling
water. Cook on.low heat until
thick. Cool and fill cake. It may
be frosted with an orange fluffy
feing.

Bereans Guests
This Week

: The Berean WWG met with
Miss Violet Btepp and Miss Ruth
Richey as joint hostessesa on
Thursday.

The program was led by Byl-
via Mattson, and devotions by
Nordice Johnson, after which the
new officers were installed by
Mra. Fred Tooze, jr. F

The new officers are: Caroline
Strohmailer, president; Nordice
Johnson, vice-president; Ellen
Morley, correspondence secretary;
Ruth Richey, recording secretary;
Alice Goffrier, -treasurer; Vir-
ginia Mason, song leader; Bern-
dette Broer, planist; Mrs. Floyd
White, advisor.

Present were the Misses Caro-
line Strohmasaier, Bylvia Mattson,
Florence Wallace, Alice Goffrier,
Nordice Johnson, Julia Allen,
Virginia Mason, Violet Btepp,
Ruth Richey, Ellen Morley and
Mras. Floyd White, Visitors in-
cluded Mrs. Toose, Miss Opal
Mize, Miss Audrey FHarms, Miss
Clara Lilja and Miss Evelyn Pe-

terson.
L ] L ] L

Delta Zetas Go
To Corvallis

A number of Delta Zeta alum-
nae from lem will spend the
weekend at the chapter house in
Corvallis and participate in the
annual] Chi Rendezvous, In hon-
or of the twenty-first anniversary
of the Installation of Chi chapter
at the Oregon State college =
huge birthday cake bearing twen-
ty-one candles will be the feature
of the buffet dinner to be served
tonight. Mrs, Carolyn Gaskins
Sullivan of Corvallis, president
of Chi association, will preside.

Those attending ' from BSalem
are: Mrs. Virgil Bexton, Mra.
Charles Felke, Mra, B. L. Brad-
ley, Miss Ruth Ward, Miss Max-
ine Panlsen, Mrs. Viola Shafer
anid Mrs. Richard Barss,

-
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WHMra. V. E, Kuhn and Mrs. Eu-
;eue Halley motored to Portland
Thursday for luncheon with Mrs,
Joseph Herman. Later the group
attended *“Ireme.””

Grind together raisins, -apri-.

'I'E)dcry's Menu

The weekend menus will con-

tain several surprises for the
family.
TODAY
Avocado salad

New carrots with olives
Weiners in buns
Cream gravy
Pineapple, orange, coconut
dessert

.ee

SBUNDAY ,
Jellied cabbage salad
Beef roast—brown gravy
Buttered szucchini sgquash
Browned paprika petatoes
Molasses sundae
Cookies

L1 ]

MONDAY
Potato-tomato salad
Hot roast beef sandwiches
Fresh asparagus
Chocolate souffle

LA 2 ]
BROWNED rnrnnu
POTATOES
medium potatoes
tablespoon melted fat or
drippings
cup .corn flakes
teaspoon paprika
texspoon salt
Pare potatoes and cock fn boill-
ing water about 20 minutes. Drain
and brush with fat. Roll corn
flakes into fine crumbs and mix
with paprika and salt. Roll pota-
toes In crumb mixture until well
coated. Bake in shallow. greased
baking pan in moderately . hot
o:en (425 degrees) about 35 min-
utes.

Snacksf leed at
Party Time

The success of a party depends
¥ery greatly on the food. Unus-
ual, daintily prepared snacks
make for the kostess popularity.
Do mot restrict yourself to bread
and butter alone for sandwiches
but spread the fillings om thin
toast, cheese biscuits, erisp fried
bread or bridge 10lls as well. It's
really easier than making sand-
wiches as you need not put a top
en. Also, it- provides plenty of
scope for pretty color schemes.

-Now here are two recipes for
unusual savouries., Be sure to
make plenty as you will ﬁn‘ them
popular,

Chicken Patties
2 cups flour
1§ cup butter
Balt '
3 cop finely grated eluur:-
Pepper
Water

Rub the butter into the sifted
flour and salt, then add the cheesé
and a dash of pepper. Make fnto
a dough with ¢old water, roll out,
and use for lining patty pans, A
plece of paper weighted down
with 4 few beans must be placed
in each pastry case before it Is
put into the oven. This is removed
& few minutes before the pastry is
done to allow the Inside to cook.

For the filling make 1 pint of
rather thick white sauce and add
to it about 1 cup of cold chicken
cut into dice. You ¢an add a lit-
tle cooked ham, too, if you like.

The patties can be eaten cold,
but are really nicest heated in the
oven just before they are re-
gulred.

Sardine surprisés are made in
the same way as sausage rolls, us-

etk et ety

ing small sardines instead of the| _

sausage. Remember to bone the
sardines before wrapping them in
pastry. The rolls should be
brushed over with a little beaten
egg before being baked, and if
you llke a cheesy flavor sprinkle
a little grated cheese om top of
the egg.

Populer

*

'-soaps@bczutylotions

sse olive oil freely for its bealing and
soothing qualityes. Awd:logau
boasi : “mdewuhohved" :

Good cooks everywherc‘ i
always ask far Al i

‘S TAR” |
OLIVE OIL
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'Fi 'd Recipe
In Anhque
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-school"'[hayea.rscoobng

Almost here . . .

THE |

| K Color Contrast hgrre ot Hp
) ' QR th r and
Boo Important , poiplbines s
] : . ¢ thinned
Saler s bundrefth Dbirthday _..oq5.4 M;!weohr.mtnnnnl:...:‘..'
celebraticy is arousing wide In~ pyimeg into three pon of flavor contrast in vegetable sale table malads. F :
rest a4 the customs and eclo- floar, .the fines’ sort; add a little ad mixtures, Ingredionty are best may be used
{thing of a century ago, and se rose water to three eggn, well kept separale until just before them mayonnaise
wh noz a study of some of the beaten. Mix these with flour mix- serving, except whem macaronl or eoration,
‘| re whicrh were favored by ture, then pour into it as much potatoe, are’ Included, then the
mot-eomh acrows the country butter melled as will makp it & miy shouwld be made shead of
umuﬂumm - good thickness to roll out and time. Raw or cooked vegetables vored w»ith
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FreeCooking School
WED. THUR. FRIL

MaylMayZ May 3

Caplto Th

2104PM.

Lo work—ios fon sthoolltm,tobeaxe,
is done in a

eatre

ofthé red'letwtcvents of the year
for women is almost-here. A cooking

but what a cooking
kitchen much differ-

ent from that of grandmother’s day. There are hours and

homslesstlmemdedmcdohng

—there’s less work and

more fun. Today's kitchen is a real “Happy Kitchen,”—or
ought to be. Ifyourthreemea]mvdayaeem;ustasuccewon

oftoastandegs

and potatoes and roast beef and pie,

school is made to order for you! And 1f youve
alreadyfound-theaecrctto pleasure and fascination in mix-

ing dainty new dishes and dr up
colorful new fashions ——-—you’]l love the
as much.

There will be romance—mapping

the old stand-bys in
cooking school just

dfunchartedmaof

the kitchen—at the cooking school Each session will glow

with new ideas, appetite thrillers, the

simple secrets that

make cooking happier and easier. We invite you to hear
dozens of practical suggestions that make kitchen hours mere
fun and more]oy—-toseedemonstmtedbefore your very

eyes those i

ahownm

touchesthatmaefbemealandltsprep'
muonmthemalmofahappyadvmtme. 'y

our
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