Designer’s New Models Excitingly Sophisticated
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Kaeft, gray crepe dinner costume; center, biack crepe with open midriff; right, silk jersey daytime dress

Bome of the most fascinating, sophisticated and alluring clothes for autumn and winter were recently,
shown in Charles Cooper’s collection. They were designed for a brilliant season. Women of the mid-
agesa coma in for their share of reflected glory in some of the evening models, one being illustrated
muted gray crepe frock, left. The molded bodice I8 embroidered In cut steel
sleeves and full skirt. A medieval high peaked hat of the same
tulle veil behind. The gown on the seated figure is made of black silk
around the body and tied at the waist. The bl
Jet, with high round necck and three-quarter-length sleeves, and shows &
The skirt is slit to the knee and the costume is topped by a The
is Bombay brown Rodier silk jersey. The smooth shoulders are achieved
to the end of the sleeve, and from which fall full folds to make the
dolman sieeves and blouse. The skirt hangs slim and straight, repeating the full gathers in front.
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fox hat and muff give additional elegance to this model.

SCIO — At the Baptist church
on September 21, Rev. V. L.
Loucks married Oswald J. Cren-
shaw and Edith Naomi Light,
both of Scio community. A re-
ception was given the couple in
the church basement after the

E

The bride is a daughter of Mr.
Williarsn Light. She
graduated {from Albany
Alice Light, sister
was bridesmaid, and
Clyde Crenshaw was best man
for his brother. ~
Both Mr. and” Mrs. Crenshaw
attending Oregon State cole
, the former completing his
wrt}: year in foresiry.
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— Deorothy Deniel
«of Aurora and Lester R. Wam-

of Woodburn were married
wﬁmhn' 13 at the home of
the bride's parents, Mr. and
Mrs. Fred Dentel. Rev. George

 R. Cromley, pastor of the Wood-
burn Presbyterian church, offi-
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Hostess Fetes

- Visitor

Mrs. James Sehon, jr. (Dalsy
Varley) of Portland is spending
several weeks in the capital and
was honored at a dessert sup-
per party Tuesday night when
Mrs. Kenneth Barker entertain-
ed at her Rose street home,

Bouquets of roses decorated

the rooms and cards were in
play during the evening with
prizes awarded to Mrs, Sehon
and Mrs. Norval Edwards.

Honoring Mrs. Sehon were
Mrs. Melvin Propp, Mrs. Ralph
Mapes, Mrs. Norval E. Edwards,
Mrs. Elvin Thomas, Mrs. Harold
Busick, Mrs. Morse Stewart,
Mrs. Charles Green, jr, and
Mrs. Barker.

Theré’s no better tion Apple and celery 13 teaspoon chili
Mdmthlnlﬂoyin‘lmc’a % cup whipped cream " MARASCHINO CHERRIES Fried smelts 14 teaspoon salt
g Mix and serve on lettuce Scalloped potatoes Fry onion and sausage until
ome. A woman can spend leaves. Discard brine in which cher-
ries were processed. Rinse in Buttered squash well done. Add other ingredients
hﬁfﬁnﬂ!lmmmmm.m“m Grape pie and simmer for thirty minutes.
b WaYS &  Bleach is hard on the
good recipe to recall 50 use rubber gloves. -t - Dip the cleaned smelis in egg E:'pammmmam%'hﬂ
PEANUT BUTTER COOKIES Put the cherries in running and crumbs, drop into good hot joint, or a knuckle
%wpbutm wafer for freshening. If possi- deep fat and fry qu . They 3 cups cooked limas
1 cup brown sugar ble, let water run through them are done almost as soon as put Boil ham until nearly tender.
% cup white sugar for 24 hours. It may be done by into the fat, so cook quickly. Add cooked limas, and cook to-
1% teaspoon wvanilla placing outdoors and puiting the GRAPE PIE gether for fifteen minutes. Serve
% teaspoon salt hose in the bottom of the tub . The grape ple takes some time, . "y vard beets, or cooked
1% cups flour or crock. If unable to keep in but the flavor is unusually good. .33 ce
1 teaspoon soda running water, change water Slip skips from blue grapes, re-
12 cup peanut butter frequently for two or three days. move seeds from the inside part, DEEP SEA SALAD
1 egg - For syruping, prepare a syrup and put back with the skins, 1 cup cooked, dried limas
Joy a little Maxine Buren Cream shortening, sugar, add of 1 cup sugir to each 2 cups Fill an uncooked shell with the 1 cup shredded tuna
cooking in the egg, peanut butter, work in sift- water needed to cover cherries, fruit, which bhas been mixed % cup chopped pickles
warmth of the kitchen, ed dry ingrédients, vanilla, add enough red coloring to make with about 3 tablespoons flour 1 small cucumber, diced
I was looking over some recl- Shape into balls, place on greas- desired tint. To each gallon of and enough sugar to sweeten 14, cup French dressing®
pes which used to be favorites. ©d cookie sheet. Press down or syrup add 1 teaspoon of citric (treat about like apples or oth- Mix ingredients. Pack in indi-
Many I had forgotten all about. flatten with prongs of fork. Bake acid. Boil three minutes and er fresh fruit) put in a crust vidual moulds and chill. Un-
For there was Quinc- 10 to 12 minutes at 375 degrees., set aside for 24 hours. Drain off and bake as for other fruit pie. . mould on lettuce, -

eftes. S y's grandmother
might remember the very old
fashioned candy, “quince leath-
er,” that was popular. Quinc-
eties are a newer version of the
same candy.

QUINCETTES

Slice quinces and cover with
enough water to barely . see.
Cook about 30 minutes until
very soft, strain through sieve
like apple sauce, add 3 cup
sugar for each cup sauce, boil
about 45 minutes, watching and
stirring to prevent burning. A
wooden spoon will help, Pour
into granite pans or platters and
let stand a couple of days until
leathery on top. Candy should
be about an inch thick. Then
turn out on cloth and let stand
a while longer until leathery.
Cut in sirips with scissors or
knife and store in cardboard.
Nuts may be added but often
turn dark.

Here's another recipe, not new
but very practical for winter
use.

GREEN PEPPER HASH
Chop 12 red, 12 green pep-

£S5
Wavs

Autumn-Mood Hats
New-season colors and .

styles at this amazingly low

price!
New Dress Gloves

ROSEDALE—A farewell par-
ty, honoring Dorothy Sherman,
bride-elect, was held at the
Trick home Friday night. Those
present were Dorothy Sherman,
Beatrice Williams, Rowena
Jones, Velleda Trick, Elouise
Sullivan, Almon Lehman, Virgil
Trick, Arthur Bingenheimer,
Sid Sherman, Lorence Lehman,

Smart Fall Steppers
Style-right pumps, oxfords
and ort shoes! Low
priced!

Budgeteer Handbags
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Come in today!

TOWNCLAD
OVERCOATS

19"

Richly in tune with fall—and thrift-
ly in tune with your

in the new
Warwick model.

Towncraft Shirts

rb woven - in

Shkirts, Shorts, Briefs
Form-fitting Swiss 3 for
or panel rib shirts
and briets! Sanfor- l..
fzedt{ broadcloth
shorts!

Comfort Plus Long Wear!
Armorfoot! De Luxe Sox
They're durable —
4-thread toes and
heels! They're

e SMARTER CLOTHING

IN STEP WITH THE TIMESI
Townclad* Dunbury Worsted

SUITS

21.75

Clear colors and patterns forecast-
ing nudi_. year's favorites!

Hand-
double breasted mod-
single breasted styles.
down-to-earth price!

bt:%et! Lus-
e and weaves
front, full chested

Precision blocked fur felis!
Wide brim with welt edgel

Flatter your
figurel e

Batiste Bras
Stitched wuplift
type! e

- - -

Opening the
Fall Season—

wl

Four Famous Names
in Drosgos

Carol Evans

10.90

The ultimate in fashion.
There's a fine bit of
bharidiwork In each of
of these dresses . . . %0
make you feel
for the occasion.

Austelle
¢ 7&”

Elegant in their
newness! Your first
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Brand New Fall Fashions

Unusual styling at this o
price! Knit fabric, whipped
seams!

and tailored styles! Some
Lady-Lyke* Girdles

1.98
25¢

HIGHLIGHT FASHIONS

FOR ARV /UL AIIROROBES,
Just Arrived! %

in

Smartly Tailored

COATS !

98 1 650 £

Boxy, full skirted and
fited modelsl Plaid
back, tweed, herring-
bones, wool mixtures
and cavalry twills with
zip-out liningsl

Exciing New Deiails!
Many with Fur Trims.

Otars e
190 1o M4.75

Gaymode
HOSIERY

79¢

Lovely from top to toe! B

Right weights for every oc-
casion from sheerest to
service.
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Hasn't forgotien the
litle Miss in

. PENNEY ©O..




