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NEW YEAR'S DAY B

RIDE—Mrs. Raleigh

Wirth, jr., the for-

mer Betty Lee Eyerly, who was married at the home of her
parents, Mr. and Mrs. Lee U. Eyerly. The couple will reside in

Redding, Calif.

Fox Home to
Be Scene

Of Party

Mr. and Mrs. Arthur Fox will
entertain with the first in a se-
cles of dessert bridge parties to-
oight at their home on BSouth
Liberty street.

White candles and silver ormsa-
ments will decorate the house and
the silver theme will be used in
the bridge accessories. Guests will
be seated at small tables for des-
cert and several hours of cards
will follow.

Guests will be Mr. and Mrs. El-
mer Berg, Mr. and M rs. Claire
Brown, Mr. and Mrs. Claude Post,
Mr. and Mrs. J. Deane Patterson,
Mr. and Mrs. Bjarne Ericksen and
the hosis Mr. and Mre. Arthur

Fox,
- - [ 3

Engagement of
Couple Told

, Mr. and Mrs. Pearl A. Wood
ol Silverton are announcing the
engagement of their daughter,
Miss Emogene Wood of Salem, to
.t. Walter K. Wojcik of Fort
Lewis, son of Mr. and Mrs. Wil-
Hlam Wojelk of Portland.

The wedding is planned to take
place during the winter months,

Both Miss Wood and her fiance
attended Oregon State college and
the couple will reside in Tacoma
tollowing their marriage. Miss
Wood has been employed in Sa-
lem foOr several years.

- » ™

Miss Edna 1. Sterling of Beai-
tle, who has been a house guest
of Mr. and Mrs. Paul B. Wallace
during the holidays, will return
tc her home omn Sounday. Miss
Nancy Wallace, who has spent the
vacation with her parents, will re-
sume her studies at St. Helen's
hall in Portland on Monday,

(Jesten-Miller photc)

CLUB CALENDAR

Monday

Hal Hibbard auxiliary, 8 pm..
Woman's clubhouse.

Wesleyan Service guild, Ja-
son Lee church, with Mra. Her-
man Rufus, route 1, 8 p.m,

Delta Tau Gamma mothers
club, Lausanne hall, 2:30 p.m.

Americen l.egion juniors,

auxillary, 4:15 p.m. Fraternal
temple.
American Legion auxiliary,
Fraternal temple, § p.m.
Tuesday

Laurel Boeial Hour club, with
Mrs. G. E. Vosbaugh, 2 p.m.

Balem General hospital aux-
iliary meeting, YWCA at 10
a.m,

Wednesday

Woman's Soclety of Christian
Service of Jason Lee church
business meeting, 10:30 a.m.,
luncheon at 1 p.m.

Pringle Woman's c¢lub with
Mrs. George Adams, all day
meeting.

Woman's Society of Christian
Service, l.eslie ME church, with
Mrs. E. A. Rhoten, 1595 South
High street, 2 p.m.

Thursday

Talk on England by Mrs, Ivi-
son Macadam, in Carrier room,
2 p.m., auspices of First Congre-
gational church.

Mrs. J. W. Hansell entertained
with a dessert supper last night
at bher home for the pleasure of
her daughter, Miss Betty Lou Han-
sell, and members of her bridal
party. The marriage of Miss Han-
sell and Mr. Harry Burdette Par-
ker will be an event of tonight at
8 o'clock at the Firet Presbyterian
church.

. . "

New Year's guesis of Mr. and
Mrs. Walter Spaulding were the
latter's gisters and their families.
The guests included Mrs. Forrest
Glist and son, Forrest, jr., of Tilla-
mook and Mr. and Mrs. Edwin F,
Brown and daughters, Phyllis,
Phoebe and Noranell, of Vancou-
ver, Wash.

Betrothal of
Couple Is
‘Revealed

Romantfe news continues to be
of social iInterest with several
others made known th is week,
Mr. apd Mrs, Floyd Crabtree are
announcing the engagement eof
their daughter, Miss Maxine
Crabtree, to Mr. Vern F. Davis,
son of Mr. and Mrs. J. I. Darvis
of Salem.

Miss Crabtree is well known in
Salem and is a senior at Willam-
ette university and a member of
Alpha Phi Alpha sorority,

Mr. Davis attended Willamette
university and graduated from the
Oregon School of Education. He
is now employed by the Federal
Bureau of Investigation in Wash-
ington, DC. He is atiending law
school in Washington, from which
he will graduate in June,

There has beer no date set for
the wedding. Mr, Davis came west
for the holidays and spent part of
his time in Salem at the Crabtree
home,
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Mr. Wiscarson
Is Married

Annoubcement is being made
of the marriage of Miss Edna
Saunders, daughter of Mr. and
Mrs. George Saunders of Spo-
kane, to Mr. Vernmon Wiscarson
of Salem, son of Mr. and Mrs.
Benton Wiscarson of BEugens.
The weddipg was an event of
Saturday, December 28 in Spo-
kane,

Mr. Wiscarson will bring his
bride to Balem to reside at 1162
North 14th street. Mrs. Wiscarson
is & graduate of Washington State
college.

Mr. Wiscarson is now instru-
mental music director in the Ba-
lem public schools and director of
the Salem Junior Bymphony qr-
chestra. He is a graduate of the
University of Oregon.
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Mrs. Aplin Fetes

Club Members
The P. T.. & T. club met
with Mrs, Aplin Thursday

Mal’
night for its fegular bil-monthly
eeting. After the business meet-
ng cards were in play with
hoilorl going ot Mrs. Laura John-
son and Miss Daisy Hayden.
Members present were Mrs. P.
Andersen, Mrs. Dorothy Wilson,
Miss Dalsy Hayden, Mrs. W, J,
Peck, Mrs., Leonard Hixon, Mrs.
Laura Johnson, Mrs. Charles
Ringer and the hostess, Mrs. Mary
Aplin. Mrs. Johnson was honored
with a handkerchief shower by
the group on the occasion of her
birthday.

- * R

. Dessert Luncheon

Given Friday

Mrs. Lee Crawford was hostess
to members of her club at her
Court sireet home Friday after-
noon. A dessert lumcheomn was
served and guests were seated at
small tables with spring flowers
providing the decorative note. The
afternoon was spent informally.

-Special guests were Mrs. Jo-
seph Felton, Mrs. Clifton Stand-
ish and Miss Frances Faber of
Marshfield. Ciubd members are
Mrs. Stephen Mergler, Mrs. D. W,
Burroughs, Mrs. Chester Nelson,
Mrs. Ernest Knapp, Mrs. Harold
Dunsmoor, Mrs. Leo Graber, Mra.
Carl Steelhammer, Mrs. Karl Wen-
ger, Mrs. Clarence Wolfe, Mrs.
M. D. Vinyard and Mre. Craw-
ford.

» - L]

Mr. and Mrs, Leonard Lee Bur-
goyne and daughter Leona spent
the Christmas holidays in Yarki-
ma with Mr, and Mrs. Jacob Roth
and family, Mrs, Burgoyne and
Mrs. Roth are sisters.

Career Girl’s Specially Designed Clothes Smart
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Radio programs for today and
tomorrow promise interesting va-
rviety. Beveral imternationally
known musicians will appear on
the weekend programs.

- SBATURDAY

KOIN—38:30 a.m. Cincinnatl Con-
servatory of Musie, program of

Brahms musiec.

KEX—10:55 am. Wagner's
“Tannhaeuser” is given under
he direction of Erich
orf.
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ser ____._%ui
olfram -?:Jnuﬂ
. ouerressomsmmanyansenyosh uel List
—@§:88 p.m. NBC Symphony

rchestra directed by Alfred
allensteln.
' . mi i
Symphony No. $in B %

4

L ekt
a Jden Age, 1st, 8 sad 4th
ostakovich

movements .

AYX
KOIN—13 m. Philharmonic-Sym-
hony orchestra conducted by
imitri Mitropoulos; soloist,
Palies Frants, plano,

Overture to ‘‘“The Merchant of Ven-
fie’ Y s uhvfwmzm
v .

To':i; poems uﬂ"; pletures
amo :delnnrto. Nn.l.l. TE EiN
sodie Espagnole.......... PSS \d
Korﬁ—m p.m. Andre Kodte-
lanets, eonductor, Albert Spal«
ding, violinist and James Mel-

ton, soloist in classic and semi-
classic music.

KOIN—S§ p.m. Mischa Elman, vio-
linist, appears with the Chicago
Woman's symphony with Izler

$olomop conducting.
ir for @ atring Ba
ngarisn Dsl{ch)lo. SRS Brah
Mr. an
‘‘Boures’’ d *'Gigue’'’ from ¥rd
guite in major. ... Brahms
AlABUERS e . Moszkowsaki
xcerpta from *‘Nutcrack Buite"’
chaikowsky

Nursery Rhyme Medley.—.oooo

" Ford.

KOIN—§ p.m. Ford Sunday Even-
ing Hour, John Barbirolll, con-
ductor. Vitya Vronsky and Vie-
tor Babin, duo planists.

Y i foggia
The Quarrelsoms People of C:tu‘#.ﬁ.

. Orchestra
Réndo frem Bonata in D for twe
103 L TN —— TS L
Migs Vreonasky and Mr. Bahia

Dance of the Hours from La g-l B~
. P R S SUUSCICUUUUTt )~ ¥ 1 11|
Orchestys
Polks acd Fugue from Schwandp.

............................... - Wei
Babin

Miss Vronsky and T‘r.
Waitdng scenes from Madams But-
t ceeeseeree PuCCIR]

T ¢ R ——
Chorus and orchestra
FPraeludiom .. ..o oo Jarnefalt
Orchastra
&11? froF Dransas Andalogses Infamte
iss Vronsky snd Mr. bin
Eecoad Polonsise In A major.... Lisst
Qrehestrs
To Be Living Ts Sublime.......... Haydn
Chorus, andiena.n al.d orchesira
»

Harmony Club
Entertained

Mr., and Mrs. Roy Bhaw were
hosts at their Baginaw sireet
home Saturday night when mem-
bers of the Harmony club enter-
tained their husbands and addl-
tional guests. Pinochle was in
play with honors going to Mr. and
Mrs. Grover Newman, Mrs. Frank
Fulton and J. 8. Puffer.

A late supper was serve® with
covers placed for Mr. and Mrs

8. Puffer, additional guests,

r. and Mrs. Frank Fulton, Mr.
and Mrs. Floyd Beard, Mr. and
Mrs. Grover NBwman, Mr. and
Mrs. H. L. Taylor of McMinnville,
Mr. and Mrs. Willilam McKinney,
Mr, and Mrs. Milton Bteward and
the hosts, Mr. and Mrs. Roy Bhaw.

The feminine members will be
entertained with & Juncheon at
the McMinnville home of Mrs. H.
L. Taylor on.Ju.lnnsr

Woman's Boclety of Christian
Service of Leslie Methodist church
will hold a program meeting next
Wednesday at 2 o'clock at home
of Mrs. E. A, Rhoten, 1595 South
High streety, Mrs. J. Vinton Scott
will speak on. Ch.lll;

Mr. and Mrs. Norval E. Ed-
wards and Mr. and Mrs. Ralph
Mapes are spending the day in
Portland and tonight will be the
guests of Mr. and Mrs. Harry
Stepp (Charity Watson).

® L] L ]

Mrs. Gearhart has re-
turned to her home in Seattle fol-
lowing a stay In the capital dur-
ing the holidays as the guest of
her brother-in-law and sister, Mr.
and Mrs. H. w_rllliun Thielsen.

L] =

Mr. and Mrs. William Dashaey
are leaving for Marshfield today
where they will spend the week-
end with his mother, Mrs. John
Dashney.

SOCETY
NusIc
The HOME

Mrs. Anunsen
Is Hostess

Mrs. Fred 8. Anunsen enter-
tained members of the Book-a-
Month club on Thursday after-
noon at her home on Leslie street.
Mrs. J. P, Bmart reviewed Mar-
garet Armstrong’s “Trelawney.”

Members present, were Mrs.
Frank B. Bennett, Mrs, Eric But-
ler, Mrg W. E. Kirk, Mrs. E. A.
Kurts, Mrs: C. A. Ra Mrs,
Arden A. Reed, Mrs. David A
Wright, Mrs. Ray A. Yocom, Mrs,
J. P. Bmart and Mrs. Fred 8.
Anunsen.

The club will meet the first
Thursday in February at the home
of Mrs, B, A. Kurtz with Mrs,

Ray Yocom glving the book re-
view,

Salem ‘;"o.lk. Atfend
Silverton Dance

A group of Marlon auxillary
Veterans of Forelgn Wars with
their husbands motored to Silver-
ton New Year's eve to the dance
givem by the BSilverton Veterans
of Forelgn Wars. Those attending
were Mr. and Mrs. Ralph Har-
lan, Mr. and Mrs. Arwin Strayer,
Mr. and Mrs. Bert Tompkins, Mr.

d Mrs. W. J. Wickert, Mrs.
§ﬂd Furlough and Mrs, Clyde

awford.

Marion auxiliary has recelved
2n invitation for the president's

d past president's luncheon to

held in Portland January 9 at
the China Clipper banquet room,
3338 West Burnside street at
woon.

» ] [ ]

The Chadwick chapter, Order of
Pa Eastern Star will meet tonight
or formal installation of new of-
ficers. Mrs. Haroid Phillippe is
the new worthy matron and Mr.
A, B. Utley the new worthy patron.
Retiring officers are Mrs. Mem
Pearce and Mr. Lawrence Flagy.
Installation geremonies begin at 8
o'clock and will be held in Mason-
ic temple.

Pattern

4520

First vote of evéry housewife
goes to the wraparound dress! In
Paitern 4626, Anne Adams shows
an unusually well-designed ver-
glon of this favorite. The trim
basque with V-neckline is young
and attractive; the wraparound
style is easy to get into, simple to
make and fine for (flat-spread
froning. That guickly adjusted
over-front gives almost full-length
double protection. You simply
cross it over the under-front, but-
ton it on the left shoulder, slip
the belt through at the right side
seam and tie firmly in back. At-
dressed, you are still

work-—and the double lap of the
skirt makes wearing a slip unneec-
essary. The psleeves are long or
short.

Pattern 4626 is available in
migses’ and women's sizes 13, 14
18, 18, 20, 30, 33, 34, 36, 38 and
40. Bize 16 takes 4% yards 3§
inch fabric and 1% yards rie-rac.

OENTS (15¢) =
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Bend
coins for thia

paprika. Rub top of each pattie
with this, broil, turning once.
Serve with rest of sauce and kot
potato chips.

Two other lamb recipes are:
BRISKET OF BEEF WITH
BEANS

1 pound beef brisket

1 pound navy beans

2 tablespoons brown sugar

1 onlom

Soak beans in water over night.
Drain and put In heavy kettle.
Add brown sugar, salt and pep-
per, and cut onion. Put beef bris-
ket om top. Cover with water.
Cover kettle and cook In 350 de-
gree oven until meat is tender and
beans dome, about 3 hours. Add
more water whean necessary.
BARBECOUED LAMEBE RIBLETS

2 pounds lamb riblets

Balt and pepper

Lamb riblets are made by slie-
ing betweem the ribs of a breast
of lamb from which the breast
bone has been removed. Brown
without adding extra fat. Season.
Cover with barbecue sauce and
simmer gently or cook in 350 de-
gree oven for 134 hours or untfl
tender,

BARBECUE SAUCE

1 small onlon

3 tablespoons lard

134 tablespoons vimegar

114 tablespoons browm sugar

3 tablespoons lemon julce

% cup catsup

8 cup water

Balt

Red pepper

Brown chopped omnion in but-
ter, add remaining Ingredients

and pour over riblets,
L ] L ] L]

Apricots Make
Desserts

One of the best flavors ever, I8
found in the combination of apri-
cots and bananas. The fruits are
handy to use in desserts In mid-
winter, when fresh fruits are
SCAarce.

APRIOCOT MOLD
quart can apricots
rieed bananas
tablespoons powdered sogar
cup sugar
cup water
ecup nuts, ground
Juice 1 lemon
pint ¢cream.

Bofl sugar and water until a
thick syrup, cool. Add apricots,
bananas and lemon. Put into a
pan and spread top with whipped
cream into which have been mixed
sugar and nuts. Freeze without
stirring. Serves 12 or so.

Lamb Cooked With
Cabbage Leaves

Some of the cooks In southern
Europe find lamb cooked in grape
or cabbage leaves |s grand. Prob-
ably no grape leaves are avallable
at your home, but-try this with
the cabbage leaves.

SARMA

Combine ground lamb with raw
rice, parsley, onions and roll in
grape leaves or cabbage leaves.
Pack tightly in a kettle and ceck
with water for 30 minutes. Serve
with the following sauce poured
over them: beat 2 eggs with the
juice of & large lemon, cook over
direct heat beating constantly umn-
til - thick,

P b b b

Clam Patties on
Dinner Menu

Clams, made Into patties, make
an excellent and inexpensive din-
ner dish.

CLAM PATTIES

1 pint clams and liguid

4 strips bacon

2 eges

14 cup crumbs

lump of butter

Fry diced bacon, lift out pleces
and mix with other ingrediemts,
llxchn;hlntt:ruﬁtrytnht.

L] L]

an is am excelleat
vegetable to serve at this time of
year. Have the best stalks fresh
for dinner and follow with stewed
or au gratin celery made from the
less attractive stalks. The leaves
will go into the stock pot to add
delight to the flavor. Celery
leaves bolled in meat stock and
seasoned with tomato juice is fine
for soup.

ures on old Wedgewood, this love-
1y chair set in simple fllet crochet
will be an helrloom as well as an

immediate decoration to your Dept. Write plain!
chairs. Work It in fine colton. PA NUMBER, your N
Pattern 2733 contains charts and and ADD

Today’'s Mehu

Pear and pineapple salad will
begin the weekend menus, good
old apple ple will be the final
dessert,

TODAY
Pear, pineapple salad
Ginger dressing
Creamed chipped beef in Danish
squash
Bpiced red cabbage
oranges with meringue
topping ]
saee
SUNDAY
Avocado persimmon salad
Lamb loaf
Butltered asparagus
Erowned potatoes, gravy
Date bran muffins
Mince pie with hard sauce
.S e
MONDAY
Wiited lettuce
Indilvidual meat ples
String beans
Baked sweet potatoes
Apple pie
Cheese
L2 2]

Boll shredded candled ginger
with shredded pineapple for a few
minutes, chill well and fold inte
mayonnalse that has been com-
bined with whipped cream. Mil
fresh or canned pear halves with
the dressing.

For today's dessert, boll oranges
for half hour or so in water, drain
and cut off the tops, fill with gu-
gar or honey and perhaps some
raisins, and bake until done in-
side. Put a meringue or a marsh-
mallow on top and bake until
browned.
= DATE BRAN MUFFINS

31 tablespoons shortening

Baked

L cup spzar

1 cup milk

3 tab molasses
1 egx

3 cups bran cereal

1 cup flour

1 teaspoon baking powder

4 teaspoon soda

14 teaspoon salt

1 teaspoon ground ginger

14 cup chopped dates

Blend shortening and
thoroughly; add sour milk, mo-
lasses and egg; beat well Add
all-hran and let soak until most
of moisture is taken up. Bift flour
with baking powder, soda, salt and
ginger; add to first mixture. Add
pasteurized dates and stir only
until flour disappears. Fill greased
muffin pans two-third full and
bake In a moderately hot oven
(400 degrees) about 21§ minutes.
Yield: 16 muffins.

Make Monday's meat ples with
either potato crust, or biscuit
dough topping.

LAMB

Sugar

AF

13 pounds ground lamb

1% cups breadcrumbs

34 cup celery, chopped

1 ecup cooked peas

2 eges

i{ cup chopped oniom

14 chopped green pepper

31 tablespoons butter

Scak crumbs Im 3 milk, add
to meat, beaten eggs and vege-
tables. Bake 2 hours at 37§ de-
ETees,

For something special, pilace
chocolate peppermint candles over
hot water, If too thick to spread,
add hot water. Cut rounda from
hot, anbuttered toast with a small
sized cutter. Spread melted choo-

spread om roughly.
L ] L] L

Make the most of
color schemes now that
dark. Beets, pimientos and
toes provide red. Broccoli,
green onfons &nd spinach
brightly greem to combine
the red.

Coﬁt Highway Group 1o
Investigante Cafes
up and Down Coast

NORTH LINCOLN, Jan. 3—{(¥) -
The ' Oregon Coast Highway ssso-
ciation, soon' to heold {ts annual
meeling here, will pass on oyster
stews a8 well as rosds, It becamo
appareat today.

A Hood River newspaper odl
torial last year wounded the piide
of the association, ‘which Is 2»
pround of oyster stews produced
In Ianumerable restaurants along
the road as of the highway Iitself

The editor charged tHat:

1. Some of the stews he pue-
chased along the coast lacked oys3-
ters.

3. Bome of them were manu-
factared from canned aysters,

The association took up the
}cllﬁup and anmounced that a
woman connoisseur of oystar
cookery, accompanied hy am oys-
ter Iflavor expert, would eat heor
way from California to fhe Colum-
bia river, sampling the stew In

every leading cafe n‘ roads!deo
inn, . '

The stew sippers will repost

1,: Stews containing fresh e:ﬁ
ters, 4 i
3. Stews containing conned ©)3-
ters,

3. Oyster stews coatalning o
| oysthrs.

Woman Victim of
Robbery Slaying

NEW YORK, Jan. 3-(P-Mrs
Catherine Watson, €3, wife of
Willlam Watson, vice-president of
the Bullivan Drydock earporation,
of Brooklyn, was found slals
Thutsday in her apartment, her
head battered by a heavy
ment. ‘

Police theorized that robbery
was the mutive. They sald $109
recently givem her by her hus-
band was missing and that mor-
mally there would have beem oth-
er money in the spartment, pald
as rent by other gccupants of the
building owned by the Watsons.

, Investigators sald blcody foob-
prints and marks om & corridor
wall were the best available clue
to the slayer, whose geath 'n-
stirument was not M

Baskins Rites Are
To Be Held Sunday

will be held for John Baskims, 84,
who died Thursday at sa Albany
hospital.

Mr. Basking had lived ia min
City for 40 years are
thres sons and one daunghter. Bur-
jal ‘will De made in the Gates

on




