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Fircone
By MAXINE BUREN

Heavy clonds that suggested
ghowers, only brought welcome
coolness for the luncheon served
on the tennis court at Fircone,
home of the Charles McNarys,
yesterday afternoon.

Members of the national com-
mittee, representatives of the
press and members of the official
commiitee were present at the af-
fair.

Huge salmon were taken from
the pit by Chef Henry Thiele
and his assistants. The meal was
served from a leng teble, with
guesis helping themseives to the
salmon, large baked potatoes and
hot rolls’8alted filberts, apple and
prune puddings were also features
of the meal.

Long zinnia-centered tables ac-
ecommodated the 200 guests who
enjoyed the leisurely and certainly
ample meal. " »

Among the guests greeted hy
Mrs. Charles McNary, who ap-
peared at the dinmer in a black
chiffon afternocon frock, was Miss
Marion Martin, national commit.
teewoman _.from Massachusetis.
Miss Martin, striking with iron
gray hair, wore a dull green sheer
wool suit with black hat and
ghoes. Interesting men guesis in-
eluded friendly Governor Harold
E. Stassen of Minnesota.

Following the luncheon, Ma-
dame Leah Leaska of PFPortland
" sang a number of patriotic songs,
while David Campbell of Portland
presented piano numbers.

Following the luncheon, and a
walk around- the grounds, guests
were taken by bus to the fair-
grounds to hear the notification
ceremonies.

Mrs. McNary, appearing on the
platform with Senator McNary,
bhad donned a small black hat
with profusion of flowers as a
front decoration. Thelr adopted
daughter, Charlotte, wore a white
dotted swiss frock, under a
French hand knitted white coat
and beret, decorated with em-

brojdered peasant figures,
- L -

Business Women
Picnic Hosis

At the invitation of the Salem
Business and Professional Wom-
er's club~the Salem, McMinnville,
Corvallis and Albany clubs met at
the Dallas city park for a no-host
picnic Monday night. Miss Phebe
McAdams, hospitality chairman
for the Salem club, was in charge
of the affair. Mrs. La Moine Clark
gave a brief report of the Coos
bay district conference, held Aug-
ust 24 and 25 from which she had
just returned.

In addition to members of the
¢lubs there were the following spe-
cial guests: Irene Hollenbeck,
Hood River, Ruth Walker, Port-
land, Hazel Buss, Monmouth, Ma-
bel Johnson, Monmouth, Sue
Huot, Monmouth, and Ethel Car-
ter, Catherine Hammond, Vera
Bmith, Edna Fitts, Mayme Yates,
of Salem. .

The Misses Laura and May Hale
and Mrs. La Moine Clark and Miss
0O)a Clark attended the Coos bay
district Business and Professional
Women's club conference at Co-
quille August 24 and 25 at which
Miss Evangeline Philbin, state
president, presided. Miss Philbin
attended the national amnual
board meeting at Asheville, North

Carolina, July 7 to 12,

Shower Given
Miss Shipman

Mrs. L. S. Shuford and her mo-
ther, Mrs. G. H. Kite of Gridley,
California, were hostesses Salur-
day night for a miscellaneous
shower in honor of Miss Donna
Shipman, bride-elect of Mr. Ray-
mond H. Lundeen.

Present were Mias Donna Ship-
man, the honored guest, Mrs. C.
H. Bhipman, Mrs. H. A. Steward,
Miss JoAnne Donaldson, Mrs. O,
L. Donsldson, Miss Allce Kreft,
Mrs, Eric Kreft, Mrs. Darwin Bi-
wer and daughter Suzanne, Mrsa.
Cora Seott, Mrs, Clarence Mundin-
ger, Mrs. Emma Kerlee, Mrs. Er-
sel Mundinger, Mrs, D. E. Myatt,
Misses Nadine and Elalne Wyatt,
Mrs, M. H. Standifer, Miss Caro-
Iyn Lou Kite and the hostesses,
Mrs. G. H. Kite and Mrs. L. S.
Bhuford.

Motts to Attend
Regatta

Mres, James Mott and her
daughters, Miss Frances Ann and
ll:' . Dorothy, left Tuesday for

arhs where they wiil ajtend
the Astoria regatta and coronation
ceremonies this weekend. Miss
Frances Mott, past queen, will
take part in the  ceremonies. -
“-Miss Mott entertained at lunch-
eon yesterday for her past court
and- for present Queen Jean and
her_ gourt at the Gearhart hotel
Mrs. Mott and her daughters will

‘return to Salem the end of the

"t:" ; S8 ®
Buffet Dinner at
stz Home
' d Mrs. Harris Lietz wﬂi
. a arranged baf-

RECENT BRIDE—Mrs.! Otto

S ¥

who was

Hunt, on Fri-

day night at the First Christion church. She is the former
Mildred Rysdam. ("Cyn” Cronise photo).

Dinner at
Sprague
Home

A-number of distinguished visi-
tors were in the capital on Tues-
day for the McNary notification
ceremonijes with several dinner
parties arranged in their honor
following the exercises.

Governor and Mrs. Charles A,
Sprague were hosts for a buffet
dinner at their North 14th street
home in compliment to a group
of out-of-town folk.

Covers were placed for Gover-
nor Harold E. Stassen of Minne-
sota, Mr, Joseph Martin, national
chairman of the republican party,
and his brother, Mr. Edward Mar-
tin of Massachusetis, Senator
Townsend of Delaware, Miss Ma-
rian Maertin of Maine, national
vice-chairmen of the party, Mrs.
Spears, Mr. and Mrs. Kern Cran-
dall, Mr. and Mrs, George T. Ger-
linger, Mr. and Mrs. T. H. Ban-
field, Mr. and Mrs. Ralph Cake
and Mr. and Mrs. Ted Gamble of
Portland, Mr. and Mrs. Frederick
Lamport, Dr. and Mrs. B. F.
Pound, Mr. Wallace Sprague and
Governor and Mrs. Sprague.

Senator and Mrs. Douglas Me-
Kay were hosts for a dinner party
at their home on Jerris avenue

following the ceremonies.
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Miss Straver Is.
Bride of Week

Miss Jean Ann Strayer, grand-
daughter of Mr. and Mrs. T. A.
Strayer, became the bride of Mr.
Raymond Longland, son of Mr.
and Mrs. R. L. Longland, sr., of
Sounth Dakota, at a 1 o'clock cere-
mony on Sunday afternoon in the
study of the First Christian
church. Rev. Guy L. Drill offl-
ciated.

The bride wore a rose silk crepe
frock with white accessories. Mr.
and Mrs. L. C. Fredrickson at-
tended the couple, the latter wear-
ing a delphinium blue frock with
white accessories.

A dinner at the T. A, Strayer
country home followed the wed-
ding. Guests were Mr. and Mrs.
Raymond Longland, Mr. and Mrs.
L. C. Fredrickson, Mr. and Mrs,
L. C. Fendley, Mr. and Mrs. A, L,
Strayer, Cornelia and Bobby, Mr.
Wayne Strayer and Mr, and Mrs.
T. A. Strayer. The couple will re-
slde in Balem at their country

home.
- . ™

Miss Holstein to
Be Fall Bride

Miss Bernita Holstein was host-
ess for an informal party Mon-
day night at which time the an-
nouncement of her engagement to
Mr. Russell W. Kanz of Astorla,
son of Mr. and Mrs, Peter Kansz
of Bismarck, ND, was revealed.
Miss Holstein is the daughter of
Mrs. W. G. Wildig. The wedding
will be an event of September 12
and the couple will make thejr
home in Astoria.

Intimate friends bidden to hear

the news were Miss Dorothy Me-.

Leod, Miss Vir Coats, Miss
Vivian Hendricks, Miss Maxine
Woodfleld, Miss Ele r Wagner,

Miss Betty Lou W
Beth Holcomd, Miss. Claudine
Gueffroy, Miss Hilda MeDowell,
Miss Carmela Ross, Mrs. Jessie
Clark_ and Mrs, Naoma Falst.

Visitors Feted
At Dinner

Mr Chester
enlertaining &s their hoyse guests,
f. dnd Mrs, Willard Becker of
,» Minn. and Mr. and Mrs.
ce Morton of 8t Cloud, Minn.
came west by way of. San
and will retarn to their
through Yellowstone Na-
Park.

»and Mrs. Olson and Dir. and
v Hockett

erden E. were

fams, Miss

Miss Hamm
To Marry
Sunday

Sunday, September 1, has been
set for the marriage of Miss
Gayle Hamm, daughter of Mr.
and Mre. D. I. Hamm, and Lieu-
tenant Leslie W. Kincaid, son of
Mr. and Mrs. A. R. Kincald of
Ashland. The ceremony will take
place at the home of Mr. amd
Mrs., A. H, Peppercorn with mem-
bers of the two famiiles and
close friends attending the ser-
vice:

Rev. G. H. Quigley will per-
form the rites at four o'clock.
Miss Edith Gilchrist of Albany
will play the wedding marches.

Miss Alice Denton of Corvallis
will ba the bride's honor attend-
ant and Mr. George McIntosh of
Corvallis will serve as best man
for Lt. Kincaid.

A reception for the wedding
guests will follow the ceremony.
The couple will leave for a hon-
eymoon in the nmorth and Rainier
park.

Lt, Kincaid will take his bride
to Tacoma to reside where he will
be stationed at Fort Lewls. He is
a graduate of Oregon State ecol-
lege and completed his army
training at Fort' Benning in
Georgla. He arrived in the capital
this week. Miss Hamm has re-
sided in Salem for several years,
formerly making her home in Al-
bany. Bhe attended Salem high
school and Oregon State ecollege.

- L »

Miss Flavia Downs will retarn
from Gooding, Idaho today where
she has been visiting for several

weeks,
L]

Miss Schaefer
To Wed Friday

The First Methodist chur:h in
Salem will be the setting for a
simple ceremony Friday afternoon
at 1:30 o'clock when Miss Jean
Schaefer, daughter of Dr. and
Mrs. W. C. Schaefer of Eugene,
becomes the bride of Mr. Warren
R. Waldort, of Salem, son of Mr.
and Mrs. Louis W. Waldorf of
Eugene.

Dr. J. C, Harrison will perform
the ceremony in the presence of
members of the two familles,

Mr. and Mrs. L. E. Gordinier
will be the eouple’'s only attend.
ants,

Miss BSchaefer attended the
University of Oregon and is a
member of Alpha Phi sorority and
the Eugene Spinsters.

Mr. Waldorf also attended the
University of Oregon and is affili-
acted with Phl Sigma Kappa and
Sigma Delta Chi. After a wed-
ding trip the couple will return
to the capltal to reside at the Am-
bassador apartments. Mr. Wal-
dorf is connected with the secre-
tary of state's office.

Club Picnic Held
On Sunday

Members of the Harmony Ten
club gatheyed at Dallas park Sun-
day and epjoyed a picnie dinner.

Covers were placed for Mr, and

Mrs. H. T, Taylor and,Mys. Mary
Ellen Wagner of M wille, Mr.
Mras, Willlam Me ey and

dren, Mr. and Mrs. Raymond
Beard, Mr. and Mrs. Grover New-
man apd Robert, Mr., and Mrs.
Melton Steward, Mr. and Mrs,
David Chilles and Virginia, Mr.
and Mrs. Frank 1 and chil-
dren, Floyd Beard apd.Joan Lind-
ley, all of Salem.

Mrs. Floyd Beard wjill enter-
tain the members with a 1 o'clock
luncheon at her home Septem-
ber 11.

L - -
Mrs, Lep Egyerly and daagh-
ters, Miss_Bernice Miss Bet-

ty, accompanjed by Miss Marjorie
. Moore of

e Rudy
. tania, are
leaving this momming for San Ma-
teo, California. Miss Bernice Ey-
erly and Mrs. Eyerly will return
the first of the wesk. The other
~girls will rematn im the south
where

ot

*
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MAXINE BUREN
Editor

Church Rites
To Be Held
Tonight

At an I!mpressive ceremony at
8t. Joseph's Catholle church to-
night at 8 o'clock Miss Mary
Catherine Voves, daughter of
Mrs. Ella Voves, will become the
bride of Mr, Robert C. Smith, jr.
of Bheridan, son of Mr. and Mrs.
R. C. Smith. Father Frank A.
Meyers of Wahpeton, ND, an old
family friend, will officiate.

The church altar will be
banked with palms, ferns and

SOCIETY
MUSIC
The HOME

CALENDAR
Wednesday

CLUB

Circle 8, Presbyterfan
chureh, with Mrs. Henry Mil-
lie, 475 North Caplitol street.
Mrs. Leo Dean, leader.

North Salem WCTU, Vinton
Scott's, 744 North Capitol
street, 8§ p.m. Election of offi-
cers,

Ladies of Grand Army of Re-
public with Mrs. Jennie Martin,
1146 Saginaw, 2 to 5 p, m.

Woman's Union of First Con-
gregational church, picnic at
Bilverion park at noon.

MONDAY
Pro America, Marion hotel, 8
p.m.

white gladiolus flanked by tall
white tapers. Mrs. W. D. All-
bright will sing “Ave Maria' pre-
ceding the ceremony and Mrs.
Raymond Barton will “play the
wedding marches,

The bride, who will enter on
the arm of her brother, Mr. John
Voves, will wear a floor length
white slipper satin gown fash-
ijoned princess siyle with puffed
sleeyes and sweetheart neckline.
The dress is embellished with

Exchange of
Recipes Is
Fun

One of the nice things about
having company, is that you find
out =0 much, and it's especially

[Handy Meat

Dinners

Canadian bacon is a fine-fla-
vored, guickly prepared meat es-
pecially well suited to warm
weather meals. It s ocured,
smoked, boneless pork loin sold
in an identified cellulose casing
about % inches in diameter. s

Many persons like to bake a
whole or half plece of Canadian
bacon llke ham in a slow oven,
then serve It hod~or cold sliced.
But the more wusual method of
cooking is to pan-broil thin slices
to be served like bacon with eggs,
summer vegetables or cheese
dishes or to use In making sand-
wiches, 1

The sweet, smoky flavor of
these lean round slices of bacon
add a zest to a plafter service
of two or three vegetables, as
zucchini, green beans and mew
beets or buttered new cabbage,
wax beans and asparaguns. Such
& combination i{s & welcome main
dish for a Wwarm summer evéning.

Scrambled eggs, brofled tomato

Canadian bacon fs another good
dinner suggestion for Angust. or
try serving -a fluffy omelet with
pan-broiled Canadian bacon and
strawberries quickly glazed im
L the brolling oven with a gener-
ous sprinkling of white or brown
sugar. Halves of peaches covered
with brown sugar and dotted with
butter may be broiled at the
same time as I inch slices of
this bacon. Turn the bacon to
brown well on both sides. Serve
with a buttered green vegetable.

As for sandwich suggestions,
try pan-brolled slices or sliced,
baked Canadian bacon with ome
of these—peanut butter, sliced
tomatoes, American cream cheese
spread, or scrambled eggs. Or
for a new version of a club-house
style sandwich, try broiled Canad-
lian bacon, drief beef and sliced

l-lches and broiled 3§ finch slicex .§
o

pearls and she will wear a sirand
of pearls belonging to her grand-
mother., Her fingertip length
tulle wveil will be arranged in a
coronet of peals. B8he will carry
a bouquet of pink roses and white
asters.

Miss Eileen Tsack of BSheridan
will be the maid of honor and
her gown will be of teal blue
taffeta and she will carry pink
asters, In her halr will be =
wreah of white delphinium.

The brideamaids, Miss Mary
Faffney and Miss Marian Me-
Rae of Balem and Mies Fern
Kotek of McMinnville, will wear
fdentical frocks of Spanish raisin
taffeta made princess style. They

will earry mnosegays of Cecile
Brunner roses and white and
blue forget-me-nots, They wiil

also wear wreaths of white del-
phinlum fn their hair.

Mr. Charles Matusch of Sheri-
dan will serve as best man for
Mr. Smith and groomsmen will be
Mr. Carl Cover of Salem, K Mr. Al-
bert Krauthoeffee and Mr. Walt-
er Kauffman of Sheridan.

Grandmothers Here

Mrs. Voves is wearing a rose
lace frock over taffeta and black
accessoriegs for her daughter's
wedding, Mrs, Smith has chosen
a gowm™ of Peacock blue taffeta
and white accessories. Both are
wearing gardenia corsages,

so when cooking is concerned. A
good cook usually likes to talk
about recipes, and if you are a
good cook too, there's bound to
be an exchange of ideas.

When guests come into this
writer's office they give us many
or more recipe ideas than they
get. Here {8 such a recipe, ail-
though not tried, it sounds extira
good and fs appropriate to this
time of year. The proportion of
brine is the same if the number
of cucumbers is reduced.

DILLED CUCUMBERS

85 large cucumbers

2 ounces mixed spices

1 pint vinegar

1 pound salt

2 gallons cold water

Fresh dill

Select fresh cucumbers of uni-
form size and wash well. Into a
b gallon crock, put layers of the
cucumbers alternately with dill
and eglice. Mix vinegar, =alt and
cold water. Pour over cucumbers
and ecover with a plate. At first
the brine barely covers the cucum-

temperature for two weeks or so
and when transparent and erisp,
and with no spots, they are cured.
Then pack in sterilized jars and
add 3§ cup vimegar to each quart,
fill with the brine that has been
brought to a boil and cooled. Seal
air tight and store in a cool place.

with
leaf.

toasted English muffins.

fan bacon until
Drain
and brown in butter or margar-

tomatoes, with salad dressing and
lettuce, of course.

CORN AND «BACON BCALLOP
Turn 2 cups of fresh cooked

corn into a shallow buttered bak-
ing dish, Stir in 2
of minced onion and 2 table-
spoons of minced green pepper.
Add 3 cup top milk. Cover with
thin slices of Canadian bacon.
Bake in a hot oven about 20
minutes or until the bacon is
well browned.

tablespoons

LUNCHEON SANDWICHES
Covered buttered slices of

bread with grated aged American
cheese.
Broil thin slices of Canadian ba-
con yntil well browned on both
sides.

Broil to melt cheese,

Top each sandwieh with
slices of bacon. Accompany
sliced tomatoes on lettuce

CANADIAN BACON WITH
MUSHROOM BAUCE
Use sliced Canadian bacon, 1§

to 3 Inch thick. Pan broil slow-
ly about 10 minutes on each side

bers, but later julces are drawn until well browned. Add 1 small
off. Skim every day. Keep at room ¢22 of thick mushroom soup and
heat. Berve hot om toast or on

-

CANADIAN BACON
HAWAITANAISE
Pan broil thin slices of Canad-
well browned.
cubed, eanned pineapple

The bride's two grandmothers
have come from Wahpeton, ND,
for the cefemony. They are Mrs.
Joseph Voves, who will wear a
bleck and white ensemble with
metching accessories and Mrs,

They are easily made into sweet
pickles by adding sugar.
- - -

Tuna Speeds up

ine. Place three slices of Canad-
fan bacon on & round of toast.
Surround with pineapple. Pour a
emall glass of currant or mint
jelly into the pan used for the

Mery Clarey, who will wear a sol-
dier blue frock with white and
black =accessories.

A reception at the Voves home
on North Cottage street will fol-
low the wedding with members
of the bridal party receiving the
guests. The rooms will be deco-
rated with bouguets of pink and
white asters. The serving table
will be centered with the bride's
cake and guarded by bouquets of
pink and white asters and pink
tapers.

Mrs. Leo DeMytt will preside
at the punch bow! and Mrs. John
Karst will cut the eake. Assisting
will be Mre. F. A, Rademacher,
Mrs. Paul Riffey, Miss Patty
Mechon, Mrs. Fred Gahlsdorf,
Mrs. H. F. Perkins, Mrs. James
Garson, Mrs. C. Duncan and Miss
Catherine Zorn. Mrs. Carl Cover
will be In charge of the [gift
room,

The couple will leave for =
wedding trip to British Columbia
and for traveling the bride has
chosen a blagk and white wool
dressmaker suit with black ae-
cessories and. gardemia corsage,
The couple will ha “at home"
after September 15 In Sheridan.

Miss Voves attended Mount
St, Benediet In C on, Minne-
sota and is a gradaate of Salem
high schoel. Mr. Smith is in busi-
ness in BSheridan and attended
schools there.

Hawaii Wedding
Of Interest

Of interest to his many Salem
friends is the announcement of
the marriage_of Ensign William
Clark Leedy, US navy, son of Mr.
and Mrs. J. C. Leady of Brooks,
to Miss Meredith Anne Jenkins,
daughter of. Mr, and Mrs. Paul
Jenkins of Reseburg. The cere-
mony was performed in Honolulu
on August 8. at S5t. Andrew’s
church.

Commander A. J. Detzer gave
the bride away in marriage and
Ensign and Mrs. Marion Buass
attendants.

Mrs. Leedy will be
at home at. 2101-A McKinley
etreet in Hoaolulu. Ensign Leedy
is a graduate of Annapolis and is
at present on duly aboard the
Uss lnd.hm!.lh

L ] L ] o

Women of the Moose will meet

Menu Plans - 2
‘When main dish ideas fail you, h
time is short, or your budget
creaking a bit, reach up to the
emergency shelf and bring down a
can of tuna, and save the day.

Few dishes are easier om the
budget or offer more in good food
value and delightful appearance
than this easy-to-prepare, good-
to-eat dish: h

TUNA FRANCISCO

1 6-ounce can tunsa

1 tablespoon sugar

1 teaspoon salt

14 teaspoon dry mustard

14 cup lime or lemon juice

1 beaten egg yolk

1 envelope plain,

gelatin

i cup cold water

1 tablespoon pickled horsera-

dish

1 cup chopped or slivered celery

3 cup cream, or evaporated

milk, whipped

Combine sugar, salt and mus-
tard in double boiller; add lemon
or lime julce and egg volk: stir
to blend weil. 8et over hot wa-
ter and, stirring constantly, cook
to custard consistency (reguires
about 5 minutes). Rebove pan
from bofiling water, stir in gelatin
that has set with cold water for
§ minutes. Add horseradish and
blend well. Cool until a syrup-like
consistency results, then add
coarsely flaked tuna, celery, and
fold In stiffly whipped cream or
milk.

Arrange strips of pimiento and
the bottom of a mold; geatly pour
slices of green, stuffed. olives in
in tuna mixtare and chill mntil
firm. Unmold on cold platter cov-
ered with finely shredded lettunce.
Serves for to six portions and is
delicious with broiled or baked

toes,

1 L] L L ]
Pork Chops Take
Corn Stuffing

Besides being one of our more
important crops, coran is mative to
America, as you know. Products of
the golden grain are maany; they
include dextrose, golden salad ofl.
karo syrup, corastarch. Ways of
eating and using corn are many
too; beyond corn om or just off
the cob are corn pone, corn muf-

fins, corn pudding and corn bread.
Wayrs, indeed, Mie

unflavored

bacon.

the offing, so let's look at cookies
that take this natural sweet for
flavor. Here is one of the many
good cookie recipes: .

¢ cup butter

When melted, pour about
tablespoons over each service

of the pineapple and bacon. Serve

ot with a buttered vegetable,
® ¥

Honey Week to
Be Soon

While we're concentrating on

honey recipes, in preparation for

oney week which comes soon,

let’s look at some cookle recipes
that gain flavor from the sweet.
The Ngtional Honey Growers' or-
ganization sends:

HONEY BARS
3 eggs, well beaten
1 cup honey
134 ecups flour
1 teaspoon baking powder
1 teaspoon vanilla
1 cup chopped nuts
1 Ib. chopped dates
Mix honey and well beaten eggs

together. Add baking powder and
flour sifted together, then the
chopped nuts and dates and flav-
oring. Bake in a long, flat tin.
Mixture should be % imch deep
and 3 inch after baking. Cut in
strips 14 inch wide and 3 Inches
long. Before serving roll in pow-
dered sugar. These are fine for
vacations as they can be made
ahead of time and will improve
in flavor. )

Honey .Czoc;kies
On Program

National honey week is just in

HOLIPAY COOKIES

CHp sugar

cup honey

.14

teaspoom soda

teaspoon baking powder
cup flour

teaspoon salt

cup quick cooking oats
cup shredded cocoanygt
teaspoon vanilla

C JORRIOF 3 I S

I

i

*'h u?:gﬂb‘u
8

i

: .‘1'. ‘*ta::-_-b 3

E
o =8

A QUICK TRICK—is this refreshing lemon float drink. Jus!

fill all glasses half full of chilled gingerale and add generous
scoops of lemon ice or other flavored sherbets, top off with more
gingerale and waich the foaml! It's a fine beverage to serve
company on a warm afternoon.

Today’s Menu

Onion and orange salad will be
the opener for the day's dinner
menu.

Onion and orange esalad
Danish squash-lamb cakes
“ Fresh stewed tomatoes
Himalaya berry dumplings

Make cakes of ground lamb and
put them in halves, partially bak-
ed Danish or acorn squash. Bake
until squash _and meat are done.

HIMALAYA BERRY DUMPLINGS

Roll or pat baking powder bis-
cuit dough to i iInch thickness,
cut in 4 inch squares and put ber-
ries an each square. Add sugar to
taste, put on a- piece of butter
and pull up corners, pinch togeth-
er. Make a syrup of sugar and
water and butter, put dumplings
in this, prick them and bake for
30 minutes. Serve with spiced

cream or just the sauce,
- L L ]

Sandwiches Make
Hearty Dish

Crisp as an organdy collar and
cool as'a coed’s snub is this sum-
mertime salad-sandwich combina-
tion, destined to waken summer
appetites, The wovem straw hat,
the crisp linen napkin and the
novel salt and pepper shakers add
to the picture—so add this plate
to your own summer scene, for
appetite appeal with a flair,

HEARTY SALAD SANDWICH

Bpread slices of rye, white, or
whole wheat bread with a mixture
of two parts softened butter and
one part prepared mustard. Ar-
range slices of smoked tongue on
one slice of bread. Place in cen-
ter of plate~ Arrange slices of
Swiss cheese on another slice of
bread and cut in half diagonally.
Place triangles at opposite sides
of tongue sandwich. Garnish with
lettuce or other salad greens, a
small portion of mixed vegetable
salad, wedges of peeled tomatoes,
quarters of hard-cooked eggs, and

fresh cucumber pickle slices.
Serve with mayonnaise.
- - -

Pink Lemonade
Is Dessert

A cross between a frozen des-
sert and a beverage is this pretty
version of pink lemonade.

PINK FROST

CUup SugEar

cup hot water

cup white corn syrup

cup lemon juice

cup sweetened raspberry
juice or loganberry juice

1 egg white

Dissolve sugar in hot water;
add syrup, lemon juice and rasp-
berry or loganberry julce. Powr
into tray of automatic refrigera-
tor; freeze until firm. Beat egg
white until stiff, add the frozen
mixture and béat until blended.
Return gquickly to freezing tray
and freese until firm. Stir once
when partially frozen, Makes 4
servings.

R R

Foamy Drink
Attracts,
Is Good

There's really no limit to the
variety of hot weather coolers
you can make with bottled car-
bonated bevérages. :

Pineapple, orange or grape
sherbet combine well with ginger
ale. Orange sherbet is good with
Erape, orange or “cream” carbon-
ated beverage.

Everybody likes these sparkl-
ing soft drinks just as they come
from the bottle., Keep them al-
ways In your refrigerator and
you'll never be at loss for some-
thing to greet the appetite of
family and friends. They are ef-
fective thirst-quenchers and
wholesome, tpo.

For a novel frozen dessert.
why not use your favorite earbon-
ated beverage as one ingredient’
Here's a simple recipe:

ORANGE CHARLOTTE

2 tablespoons gelatine.

1L cap sugar

2 tablespoons lemon juice

1 cup arange carbonated

beverags

1 egg white beaten stiff

Soak gelatine in 1§ cup coid
water and dissolve over boiling
water. Add lemon julce. Cool.
Add orange beverage. When mix-
ture is nearly firm, beat well. Add
beaten eggz White, folding inio
mixture. Line mold with lady
fingers, macaroons or vanilla
wafers, pour in mixture and chill

Verscxtitle. (iake
Easily Made

A basic butter cake recipe can
be varied to suit most every occa-
slon. Try this one sometime when
you have about any number of

€gES.
BUTTER CAKE
7 egg whites, 8 egg yolks, or 4
whole eggs

13{ cups granulated sugsar

3% cup shoriening
cup water
cups flour
teaspoons baking powder
teaspoon vaanilia
teaspoon salt if unsalted
shortening used

8ift flour omece, them measure
Put baking powder In last halr
cup of flour and sift three times.
Cream shortening and sugar thor-
oughly, then add unbeaten eggs.
whole, whites or yolks, alternstely
with the water and flour. Add
vanilla, then floyr with baking
powder, beating very little after
baking powder Is added. Put in
cold oven and set at 300 degrees.
Bake 40 to 50 minutes. To make
chocolate cake meit 2 squares of
chocolate in the top of the double
boiler and add to the creamed
shortening and sugar. A method
that is lesg work is to omit 3§ cup
sugar and use 3§ cuop ground choc-
olate. Chopped nuts or fruits may
also be used in this cake, reserv-
Ing a small amount of flour to
dredge a‘ fruit or nuts,
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iIViston....

you get it in a Lincoln-Zephyr

For 1940 the Lincola-Zephyr body-structure has been
enlarged —though it retains its basic sngineering.
For maximum vision the deeper one-piece Pano-
rama Windskield and windows opesn up widerstreiches
of road and landscape. And driver and passengers
have more bead room, shoulder room and leg room.
See what it is that makes the moderats priced Lincols-
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ASK FOR A W TODAY!
- VALLEY MOTOR‘CO.

375 Center Street

. Phons 3158
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