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Miss McKay to
Entertain

Miss Shirley McKay, daughter .

of Senator and Mrs. Douglas Mc-
Kay, has invited a group of her
friends to luncheon on Saturday
afternoon at the McKay home on
Jerris avenue,

Shirley is leaving on Wednes-
day for Honolulu for the Wil-
lametie-Hawail game and the
decoratlons will carry out the
Hawaiian motif. The afternoon
hours will be spent informally
in the recreation room.

Covers will be placed for Miss
Stella I1icKay, Miss Mary Mec-
Kay, Miss Mary Jean McKay,
Miss Ilene Paulson, Miss Peggy
Reinholdt, Miss Betty Cooper,
Miss Emma Lou East, Miss Carol
Young and Miss Shirley JMcKay.

Miss Nene Paulsen is enter-
taining as her “house guest dur-
ing the Thanksgiving holidays
Miss Jean Goodrich of Qakland,
Calif. The girls are Kappa Al-
pha Theta sorority sisters on the
Oregon State college campus.

The Marion County Relief
Workers’ association luncheon
will be held at Schneider's on
Friday, November 28 instead of
this week as previously planned.
Miss Carrie Reed will discuss the
school program.

SILVERTON — At a home
ceremony Wednesday night, Miss
Catherine Marion Tomison,
daughter of Mr. and Mrs. W. R.
Tomison, became the bride of
Mr. Vanie Walker, son of Mr.
and Mrs. Vanie Walker of Kla-
math Falls. Rev, J. M. Jenson
of Immanuel Lutheran church
read the ceremony at 8 o'clock
before the fireplace.

The bride, given in marriage
by her father, wore blue chiffon
floor length, Grecian style gown,
made with long sleeves and
bouffant skirt. Her matching
fingertip veil was caught in
place with a wreath of white
bouvardia. She carried a shower
bouquet of talisman rosebuds
and beuvardia.

Miss Jean Tomison, the bride’s
sister, wearing rose taffeta and
carrying a nosegay of pink rose-
buds amd button chrysanthe-
mums, was maid of honor. Mr.
William Tomison, Portland,
brother of the bride, was best
man for Mr. Walker.

Miss Doris Herring of New.
berg lighted the tapers. The
wedding music was played by
Miss Mildred Hubbs.

At the reception which fol-
lowed, Mrs. George Cusiter re-
ceived the guests at the door and

Mrs. W. R. Tomison, jr., Port-
land, cut the wedding cake.
Pouring were Mrs. Dave Johns

of Stayton and Mrs. Ralph Nop-
kins of Klamath Falls.

Mrs. P. L. Brown and Mrs. A,
R. McClanathan assisted about
the rooges. Serving were Miss
Jean McClanathan, Miss Virginia
Brown of Portland, Miss Mil-
dred Hubbs and Miss Doris Her-
ring.

Mrs. W. R. Tomison, mother
of the bride, was gowned in an
attracuve powder blue lace
gown and wore a corsage of
Joanna Hill roses, while Mrs,
Vanie Walker, mother of the
bridegroom, wore turquoise
taffeta and a corsage of pink
carnations and bouvardia.

For going away, the bride was
gowned in sheer black wool
crepe, under a grey caracul
coat. Her accessories were black
with her black hat trimmed in
a matching fur. She work a cor-
sage of pink cyclamen.

Following an o v e r-holiday
wedding trip, the couple will be
at home in Klamath Falls where
Mrs. Walker is @ member-of the

union high school faculty and|

Mr. Walker is with the US re-
clamation service as civil engi-
neer.

Mrs. Walker, after tompleting
Silverton schools, was graduated
from Linfield college where she
was a member of Phi Beta Mu,
Alpha Psi Omega, dramatics
honorary and Psi Gamma Mu,
social science honorary. Mr.
Walker received his degree from
Oregon State college where he
was affillated with Theta Xi,
and won. Sigma Tau honors.

Mischa Auer.Girl He Will Wed

Joyce Hunter and Mischa Auer

Wedding of Mischa Auer, the film comedian, and Actress Joyce

Hunter, with whom he is pictured, is scheduled for Dec. 3. The

acreen comic's former wife, Mrs. Norma Auer, sued him for divorce
last year. Their final decree is due late this month

Neighbers of Wooderaft are
giving a benefit card party to-
night at Fraternal temple to
which all members and friends
are invited. Pinochle and “500™
will be in play.

SPRING VALLEY — Friends
of Althea Berg have learned
that she was recently married
in Seattle to Axel Pelto of Brush
Prairie, Wash., by Rev. Roger
P. Oliver, pastor of Bethany
Lutheran church.

Mrs. Pelto will be remembered
here as Althea Holdredge,
daughter of Mrs. Ruh B. Hol-

dredge. She attended school for.
a number of years at Spring .

Valley and Lincoln and Hope-
well high school. Mr. and Mrs.
Pelto will reside in Bremerton,
where he is in the Puget Sound
navy yards. X

WEST SALEM — Mrs. Hal-
bert Kemper, the former Wilma
Rings, was complimen‘ted with

o2 shower Monday at the Phil
Hathaway home. Hostesses were
Mrs. Everett Lisle, Mrs. G. E.
Vosburgh, Mrs. Claud Boyd and
Mrs. Hathaway.

Mrs. Boyd was in charge of
the games when prizes were
won by Mrs. Ruby Largent and
Shirley Johnson.

Mrs. Don Huckabee sang sev-
eral solos, accompanied by Mrs.
Everett Lisle, who also played
a medley of songs depicting the
life of a young married couple.

Others present were Mrs. M.
C. Blackman, Mrs. Robert Pat-
tison, Mrs. E. A. Dickson, Mrs.
Leighton Dashiell, Mrs. Elmer

-« Rierson, Mrs. Ruby Largent,

Donna Huckabee, Betty Jean
Estey, Bonnie Dickson, Shirley
Blackman, Sherryl Boyd, De-
lores and Bonnie Belle Hath-

Willamette Valley Society

JEFFERS O N—NMrs. Falton

Pennick, a recent bride was
honored with a miscellaneous
shower Saturday at the home of
her parents, Mr. and Mrs. C. M.
Hague in east Jefferson. Doro-

thy Hague and Maxine Etzel

served. Present were Eileen

Wickersham, Mrs. Jean Crane,

Lois Hampton, Oreta Harr, Gay-
nell Cole, Shirley Gilmour, Don-

na Meng, Shirley Skow, Maxine
Etzel, Pauline Thomas, Bette
Chilton, Georgia and Dorothy
Hague, and Mrs. Pennick.
Saturday night, Mrs. Pennick
was. given a kitchen shower at
the home of Mr. and Mrs. Ger-
ald Stowe near Jefferson.
Refreshments were served to
Mr. and Mrs. Pennick, Mr. and
Mrs. C. M. Hague, Dorothy
Hague and family of Marion, Mr.
and Mrs. Arthur Rhodes and
family of Salem, Melvina and
Vera Hague of Portland, Miss
Haffie Calfee, Lawrence Etzel,
Mr. and Mrs. John Kihs, Miss
Helen Kihs, Mrs. Nettie Reeves
and Mr. and Mrs. Gerald Stowe.

OAK POINT—Announcement
of the engagement of Miss Gla-
dys Rogers, daughter of Mr. and
Mrs. Hugh Rogers, to Mr. John
Doran, son of Mr. and Mrs. An-
drew Doran of Salem was told
to a group of the bride-elect's
friends Friday night at a din-
ner party at the Rogers home.

Miss Rogers is a graduate of
Oregon College of Education
and is on the teaching staff of
West Salem school. Mr. Doran
operates a fruit farm south of
Salem.

The rooms were decorated
with yellow chrysanthemums
and the news was cleverly con-
cealed in the favors a* each
place.

The wedding is to be Decem-
ber 27 at the Nazarene church
in Salem. Attending the party
were Misses Jean Ellen srvine,
Elsie Jensen, Frances Matison,
Frances Schmidt, LaVonne Ellis,
Coramae Hoffer, Carmagene
Hoffer, Esther Ridesol, Mary
Doran, Koneta Nowowiejski,
Bernita Aylet, Eva Mae Aylet,
Mrs. Mildred Doran, Gladys
Rogers and Mrs. Hugh Rogers.

LIBERTY—The Liberty Wom-
en’s club will meet Friday at 2
pm. at the home of Mrs. R. C.
Jory. Mrs. Bolland Seeger will
be assistant hostess. Mrs. D. D.
Dotson, education chairman of
the County Federation of Wom-
en's club, will be speaker.

PRINGLE—The regular meet-
“ing of the Pringle Women's
club was held Tuesday at the
clubhouse when a quilt was
completed. At the business
meeting a contribution to the
Red Cross was voted.

A bazaar will be held on De-
cember 3. Mrs. F. Clark, Mrs.
E. Dimbat and Mrs. S. Keyes
will be hostesses to the club.

Guests at Tuesday's meeting
were Doris Ricketts and Ruth
Stapleton.  Members were Mrs.
E. B. Kottek, Mrs. George Ad-
ams, Mrs. Joe Klinger, Mrs. H.
Stapleton, Mrs. B. Miller, Mrs.
John Fabry, jr., Mrs. Homer Ra-
mey, Mrs. Frank Clark, Mrs. C.
C. Fairley, Mrs. Lyle Lorentz,
Mrs. E. Dimbat, Mrs. Charles
Grabenhorst, Mrs. William
Schendel, Mrs. R. L. Holden,
Mrs. Ralph Curtis, Miss Inez
and Miss Erma Simmons, Mrs.
William McCarroll, Mrs. E.
Hoge, Mrs. F. C. Wiltsey, Mrs.
H. E. Melchert and Mrs. Sophia
Hetzler.

INDEPENDENCE—“Homecom-
ing” is to be observed by Adah
chapter No. 34, OES, Tuesday
night, November 25, at the Ma-
sonic hall.

A special tribute will be paid
by Mrs. Hugh Van Loan, worthy
matron, to the hometoming mem-
bers.

Mr. and Mrs. O. A. Wolverton
are to serve as chairmen of the
hosts and hostesses.

Mrs. Norman Baker entertained
the Monday bridge club at her
home this week.

Mrs. W. C. Frantz and Mrs.
Clyde Wunder won high scores
for the play of contract.

Guests were Mrs. Wunder, Mrs.
Clive Robinson, Mrs. Gus Fisher,
Mrs. Ralph Scranton, Mrs. Nor-
man Hanna, Mrs. Martin Fratzke,
Mrs. Rollan Layton, Mrs. Sher-
man Foster, Mrs. W. C# Frantz,
Mrs. Don Barnum and Mrs. Fran-
cis Newton.

JEFFERSON—The student bo-
dy play is to be given December
4 at the Masonic hall. The cast
for “New Shoes” is as follows:
Willie, Monte Weddle; Mother,
Marcella Dailey; George Green,
Lawrence Rehfeld; Cooky, Keith
Keesecker; Florence, Oreta Harr:
Granine, Shirley Gilmour; Pem-
brooke, Royal Hart; Della Leo.
nard, Patsy Parrish; Elmer Dobbs,
Bob Sherwood; Agnes Fairchild,
Mildred Thurston.
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It isn’t an out-and-out

been using! _

‘Golden West Coffee is a prime favorite in
the kigchens of the West—because the mo-
ment it is entrusted with the coffee problem,
these kitchen “eagagements” vanish like
magic, and-your coffee-maker becomes a

friend again.

"Steadfast uniform quality is the basic in-
~ ° ‘gredient, and Golden West Coffee has it—
for: ";’To g;i an cxupmmdl y delicious
, coﬁu‘rm the cup—yon must put am ex-
V% ~ceprianally flavorful coffeé into the maker.”
~. ‘As close as your grocery store you'll find

rebellion—it’s just
one of those periodic kitchen “disagree-
ments”! You think your coffee-maker is to
blame for not producing delicious coffee
day after day—and your ex-favorite coffee-
maker KNOWS that it is the coffee you've
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only thing about -';
leftovers thatg

enough.

the days when

pected to join a
roast goose and

hams for dinner,
enough leftovers to frighten the
cook. But in these days of care-
ful buying and moderate menus,
“picking the turkey” is a game
that lasts all too short a time.

There’s an old joke about tur-

key leftovers hanging on and
hanging on, but, regardless of

the persistence of the tradition,
we in this de-

partment main-

in that the
ils to suit us,
<there aren't
Perhaps in il

20-pound tur-
ey was-ex-

Maxine Buren

couple of
there -were

Supposing for tonight we have

some close friends in for cold
turkey., One good hot vegetable

dish will go with mashed po-
tatoes, leftover gravy and cold
cranberry sauce. Some fresh
fruit will taste good to family
and guests as dessert, or per-
haps some pumpkin ice cream
with mince meat cookies will
be preferred.

Vegetables, maybe an assort-
ment, cocked with tomato and
crumbs in a casserole dish fills
up spaces not filled by the tur-
key. This type of warm food
is handy to serve so diners
won't starve while the meat is
being picked from the bones.

In case there is some carcass
left after this mbal it makes
fine soup for the next, when
boiled and combined with celery
leaves (leftovers less likely to
be eaten without remaking).

If the turkey isn’'t gone be-
fore the fourth day dawns, the
family needs a tonic because
turkey just shouldn't last that
long.

Mix Flavors
To Interest

Pairs of extracts have interest-
ing flavor powers for some of
the staple dishes. Here are some
tips for immediate use: Put va-
nilla and almond extracts in
chocolate cookies, cakes or pud-

dings, add lemon and orange to |

hard - sauce for fruit or suet
puddings and mix black walnut
with vanilla for stepping up
hard or liquid sauce accompany-

Today's Menu

The dessert, with a caramel
topping, will be the feature of
the day's dinner.

Combination vegetable salad
Baked shrimp loat
Mustard greens
French fried petatoes
French rice pudding

FRENCH RICE PUDDING

14 cup rice
2 cups milk
2 cups water
14 cup sugar
o 3 eggs, beaten scparately
1 teaspoon vanilla

Cook rice in milk and wate:
in a double boiler for 1 hour.
Add sugar and cook for 10 min-
utes longer and remove f{rom
heat. Stir in beaten yolks, va-
nilla and beaten whites. Cara-
melize 1 cup sugar, pour in a hot
moid, tip up to coat well and
pour in rice mixture. Steam for
one hour. Let cool dn mold, in-
vert and garnish with whipped
cream.

ing the favorite “betty™ family,
cottage or gelatine desseris,

[ WATCHES CLEANED
$1.00 1o $1.50

All Work Guaranteed
CLAUDE MIX

| Busick's Market - 470 K. Com’]
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COFFEE OF THE GOLDEN WEST!
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Beginning
This
Morning

New!
Hundreds
of

Pairs!

All Sizes,

Colors!

Thread All

Holeproof's
"Famous

'Fitting’ Hosiery!

Two and Three

Full Fashioned

G A T R

HOLEPROOF
IRREGULAR

o
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From

Silk,

STOCKINGS

$1.35 Quality!

$1.00 to

LAST CALL AT THIS PRICE! This sale is destined to be our last sale of pure silk,
full-fashioned stockings at 79¢ per pairl These are so nearly flawless that we chal-
lenge you to locate the tiny place which brings these to you at this low pricel

for sleek smartmess.

Holeproof stockings are noted for their snug, close-fitting qualities. Wear Holeproof

The sale begins this morning at nine! Be sure to shop earlyl Miller's main floor.

Hansen
Gloves—

Special flattery for . your
hands! “Last word™ smart-
ness for your cosfumel




