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Helen Davis

Tells Date
Of Wedding

Surprising thelr Willametie
friends were Helen Davis and
Mr. Herbert Simpsoa when they
announced their engagement and

forthcoming wedding Monday at
luncheon at the Alpha Phi Al-
. pha sorority house. The dale of
the wedding is November 15 and
it will take place at the house.

Guests at the announcement
luncheon were the Misses Olivia
Olson, Ruth Burgoyne, Janrose
Blake, Janet Blake, Pauline Ol-
son, Virginia Loop, Glenerva
Harnsberger, Doreithy Tate, Jean
Seldon, Gladys Crawford, Shir-
ley Blackman, Donnabelle Sav-
age, Dorothy Hoar, Betty Brock,
Barbara Viesko, Phyllis Guef-
froy, Mary Bennett, Betty Pro-
vost, Thyra Curry and Mrs. Wil-
liam E. Kirk.

Both Miss Davis and Mr.
Bimpson are seniors at Willam-
ette and are prominent in cam-
pus activities, Miss Davis {s
manager of her house and has
been a member of the Collegian
and Wallulah staffs. Forensics
and music are among her in-
terests. Miss Davis is an Eng-
lish major and is senior scholar

in that major field.

Mr. Simpson is the son of Mr.
and Mrs. W. H. Simpson of Ev-
ansville, Illinois, and formerly
attended the University of Alas-
ka, transferring to Willamette
last year. He is affiliated with
Kappa Gamma Rho and is this
year filling the office of work
manager. While attending both
the University of Alaska and
Willametie he has been active,
taking parts in several major
productions. History is his ma-
jor field.

Mr. Simpson expects to be
called into the armed forces ear-
ly in December.

Leslie Methodisi church will
meet in the church parlors at
2 o’clock Wednesday alternoon
for its annual election of officers.
Mrs. Margaret Grewell will be
guest speaker and will talk on
problems connected with work
among the migrants. Mrs. Gre-
well was employed in this work
during the recent harvest season,
Tea hostesses for the afternoon
are Mesdames W. 8. Ankeny, H.
C. Leavenworth, ard F, X. Hoer-
eth.
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CLUB CALENDAR

WUESDAY

Missour! ladies auxiliary with
Mrs. F. M. Hayt, 783 North Win-
ter street, for a no-hest lunch-

Central WCTU, annual -
bership tea, with Mrs, J. J.
Nu::n. 940 North 19th street, R
to 4230 p. m.

MUJ literature-B with Mrs.
Phillip Barrett, 80 Neorth Win-
ter streei, 1:15 dessert luncheon.

soiety of Christian

Dercas
Lutheran church, 2 p. m.
Laurel social hour club with
Mrs, Monte Jones, Mrs. W. H.
Zimmerman assisting, 2 p . ™.
Past ents (Jub of Wom-
corps with Mrs. F. C.

en's b
no-host luncheon st 13

Pratt,
noon.
Eastern Star social afternoen
club at 10 a. m. for all-day sew
for Red Cress, dessert luncheon
at noon.
4-M club with Mrs.
Arthur Spelbrink, 2 p. m.
Alpha Mu Delphians in YWCA
at 930 a. m.
Beta Chi methers club at chap-
ter house, 315 p. m,
Yomarca homecoming meet-
., with Mrs. A. A. Slewert,
South Winter streei, 1:18 p.
m. dessert luncheon. )
Marion-Polk county medical
auxiliary with Mrs. Jehn Evans,
no-host dinner at €:30 p. m.

WEDNESDAY
Fellowship dinner, First Con-
!{‘muorul church, 3 p; m
irty soldier guests.

THURSDAY
WSCS, First Methodist church,

all-day rmeeting and baraar,
10:30 a m. )
DeMolay mothers, Masonic

temple. 12:390 dessert luncheon.
Maccabees. 8Md Initiation.

FRIDAY

Nebraska club, first meeting,
8:30 o'clock mo-hest dinner K
hall, Soldiers invited to dinner.

SATURDAY

Waoman's club meeting, 2.3 p.
m. Executive board meets 2 p.m.,

Laurel Guild
At Harland's

The Laurel Guild of the
Knight Memorial church is plan-
ning the meeting for tonight at
8 o'clock in the home of Mrs. E.

W. Harland, 144 South 19%th
sireet.
Devotions will be read by

Mrs. Richard Smart, while Mrs.
N. E. Edwards, Mrs. Irwin Bat-
terman and Mrs. Francis Clark
will be hostesses.

Charter members of the Sa-
lem court will be honored by
the Catholic Daughters of
America at the meeting Wednes-
day night. Mrs. Anne Merton is
social chairman for the meeting.
The cowrt i in charge of the
USO canieen Thursday night
and the committee will announce
final plans for it at the meet-
ing Wednesday.

,McCormick class of First
Methodist church will meet
Tuesday at 6:30 o'clock for din-
ner. Dr. David B. Hill, Salem
dentist whose hobby is color
photography, will show pictures
and talk about his trip through
unexplored parts of Old Mexi-
co.

Mrs. James Moti, Mrs. T. E.
Rilea and Mrs. John Sullivan
motored to Eugene to attend the
homecoming football game be-
tween University of Oregon and
UCLA.

INDEPENDENCE—A farewell
party was given in honor of G.
B. Westerman at the Wester-

“man home Tuesday night A

group of friends surprised the
Westermans by dropping in to
visit and sing. The group came
in costume.

Mr. Westerman left Wednes-
day for Portland where he was
inducted infe the naval reserve.
He is to be stationed at Pasco,
Wn., with the rating of motor
mechinist. Mrs. Wisterman will
join him there as soon as liv-
ing arrangements can be made,

Attending the party were Mr.
and Mrs. Hugh Amsberry, Mr.

At Home
Rites

Miss Cecelia Lamb, daughter
of Mr. and Mrs. Joseph E. Lamb,
became the bride of Lieutenant
Claude Connally of Camp Adair,
son of Mr. and Mrs. C. L. Con-
nally of Alexandria, La, at a
ceremony at the home of the
bride’s parents on Oak sireet
Saturday night. Rev. H, C. Stov-
er officiated and Miss Rosemary
Caiser played the wedding
marches.

The bride, given in marriage
by her father, wore a soldier
blue dress and British tan ace-
cessories. Her corsage was pink
chrysanthemums. X

Mrs. Robert Black, the bride’s
attendant, wore a gold dress with
black accessories.

Lieutenant Robert Black was
best man.

A reception for family and
close friends followed the cere-
mony. Mrs. Melvin Hendersoa
assisted.

After a short wedding trip te

Seattle the couple will live ia —

Monmouth.

Mrs. Connally is a graduate of
the Sacred Heart academmy and
has been employed at Camp
Adair. Lieutenant Connally at-
tended Alexandria schools and
Southwestern Louisiana insti-

tute.

Parties Given

At Olson's

Mrs. Chester Olson will be
hostess at her home on Fawk
sireet this afternoon te a group
of friends, This is one of a ser-
fes of parties.

Invited for this aftermoon are
Mrs. Frederick Hill Thompson,
Mrs. Richard Smith, Mrs Les
Newman, Mrs. Clenn Paxson,
Mrs. T. Harold Tomlinson, Mrs,
W. J. Braun, Mrs. G. S. Holl-
map and Mrs. W. F. Pohle.

‘Last Thursday afternoon, Mrs.
Olson invited the following wo-
men to her home for a similar
affair. Mrs. L. V. Benson, Mrs,
Ralph Campbell, Mrs. A. D.
Woodmansee, Mrs. E. H. Lauts,
Mrs. Verden Hockett, Mrs. A. L.
Adolphson and Mrs. Edward
Lebold.

The American War Molhers
will again participate in the
Armistice day celebrations, and
place a wreath on the monument
at the court house. The Moth-
ers are being asked by Mrs. Ad-
die Curtis, president, to meet at
Marion Square at 9:30 o'clock
where cars will be waiting to
take them in the parade.

Mr. and Mrs. W. E, Couriney
and son, Michael of Portland

were guests at the William Pow-
ell home over the weekend.

Crocheted, String
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No home is complete without
lacy doilies. Add to your stock
or delight someone with a gift
of these crocheted in three gizes,
19, 12 and & inches. They're
dohe in string. Pattern 3186 con-
tains directions for crocheting
doilies; illustrations of stitches:

terials needed; i[llustrations

doilies.

Send ELEVEN CENTS for
this pattern 1o The Oregon
Statesman, Needlecralt Dept,
215 S, Commercial. Write plain-
ly PATTERN NUMBER, your
NAME and ADDRESS.
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WILL MARRY—Miss Waonda Barrett and Sot. Fred-

erick Thielsen who will be married at a ceremony held in

Chapel 7 of Camp Adair on November 10 by Chaplain
R. L. Talbott. The bride is the daughter of Mrs. M. V, Man-

ney and the groom is the son of Mr. and Mrs. Frederick D.
Thielsen. (Camp Adair public relations photo).

Shower Given
At Elgin's

A miscellaneous shower was
held at the home of Mrs. Ada
Elgin Thursday. Mrs. Peggy Al-
ford assisted her at the party
that honored Mrs. Tony Painter.

Guests were Mrs. Henry
Moore, Mrs. James" Daugherty,
Mrs. William McKinney, Mrs. L.
W. Bentley, Mrs. Harry Lee,
Mrs. William Coon, Mrs. E. R.
Frederickson, Mrs. H. D, Schol-
lian, Mrs. Frank Dye, Mrs. Lewis
P. McGee, Mrs. Floyd White,
Mrs. J. T. Whittig, Mrs. E. W,
Hobson, Mrs. Clarence Gravitt
of Fresno, Calif., Mrs. Edith
Painter, Miss Dorothy Lane and
Mrs. Tony Painter.

Literature to

Be Discussed

Section B of the literature
group of the AAUW will meet
for a 1:153 o'clock luncheon to-
day at the home of Mrs. Phillip

Barrett, 1090 North Winter
street. Mrs. Barden will assist
the hostess.

Mrs. C. A. Ratcliff will talk
on “Herbs in Literature”. All
members of the Salem branch of
the AAUW and women not
eligible to join are Invited te
atiend.

The heostess commiilee for the
guild meeting of Sr. Paul's Epis-
copal church, which will meet at
1 o'clock for Luncheon today =t
the parish house is headed by
Mrs. Carleton Smith and in-
cludes Mrs. Russell Catlin, M.

C. B. McCullough, Mrs. Paul
Gemmell, and Mrs William
Neimeyer,

The AAUW child study group
will meet at 7:45 o'clock tonight
at the YWCA to study play and
personality development. Mrs.
Cecil Monk will lead the discus-
sion. Mothers of children under
Junior high school age are in-
vited. Membership in the
AAUW is not a requirement for
attendance. .

The 80th birthday of Mrs. W.
W. Cordy was celebrated at an
informal party at her home on
17th street. Seated at the din-
ner table were Mr. and Mrs.
Cory, Mr. and Mrs. B. E, Ed-
wards, Mrs, Ida Comstock, Miss
Laura Yantis, Miss Alice Riggs
and Mr. P. G. Cory.

The Ladies guild of the Amer-
ican Lutheran church postponed

their regular meeting, scheduled
for Wednesday, to November 18.

Miss Maybellie Lilbum,
daughter of Mr. and Mrs. Frank
Lilburn has gone south on a vis-
it during her vacation. She will
visit in Arirona with Lt and
Mrs. Jack Haek (Marian Her-
manek) and stop enroute at San
Francisco and Los Angeles. Miss
Lilburn is with the army engin-
eers and has been at Camp
Adair.

Miss Whipple
Is Honored

Honoring Miss Barbara Glee
Whipple, 'who will marry Wil-
liamn Deimer of Lander, Wyo., in
mid-November, Miss Jeanette
Brown entertained with a mis-
cellaneous shower.

Guests were Mrs. LeRoy Casey,
Mrs. Wendell Paich, Mrs. Rich-
ard Nelson, Mrs. Robert Rieder,
Mrs. Dorothy Miller, Mrs. War-
ren Baker, Mrs. Fred Walters,
Mrs. Addison Lane, Mrms. Dean
Ellis, Mrs. Mark Speer, Mrs. Ed-
ward A. Brown, Miss Barbara
Whipple, Miss Juaniia Cross,
Miss Rose Ann Gibson, Miss Lu-
cile Vitteteau, Miss Margaret
Magee and Miss Harriet Dennis.

Jasem Lee WSCS will meet
Tuesday st the church with =
business meeting scheduled for
1:30 o'clock, luncheon for 12:30
o'clock and devotions for the
afternoon to be led by Mrs. Har-
ry Gillette. Mrs. John F. Her-
rick, recently returned from
South America, will be a guest
speaker, Mrs. S. Rayner Smith
will conduct the installation of
new officers,

Today’'s Menu

A meat substitute is the order
of the day's menu, so it will be
an old time.

Fruit salad with
Tearoom dressing
Macaronl and cheese with
tomato
Buttered broccoll
Hot rolls
Vanilla custard with
Spiced prune cookies
SPICED PRUNE COOKIES

2, cup fat

134 cups dark brown sug--

2 eges

14 cup prune juice

1 teaspoon lemon extract

1 teaspoon grated lemon rind

2 teaspoons cinnamon

1 teaspoon cloves

14 teaspoon nutmeg
4 cups flour

1 teaspoon soda

1 teaspoon baking powder

1 cup chepped cooked prunes

Cream fat and sugar. Add eggs
and juice. Beat well and light-

ly mix in rest of ingredients. |-

Drop onfo greased baking sheets.
Bake 10 minutes in moderate
oven (350).

WEDNESDAY:

GOLDREN LADY

By Clarence Budington Kelland

THi]

i . ' . '.' .
§ ! i 1

> * ' N -|I.

i (s {Faiotel | [T "

L y » 1 i »
1 L 1 . "

ki . ! 1 1 - 3

e - A o L

» L -

4

Ly

£

s.
s

iife
|

##E—#-;# ;nu

|
i

1 cup finely cut celery
1 tablespoon chopped parsley
1 egg, beaten -

Add all the other ingredients ex-
cept the egg and crumbs, and
mix thoroughly. Shape into cro-
quettes, r1o0ll in beaten egg to
which 1 tablespoon of water has
been added, then in sifted dry
bread crumbs. Let stand to form
a crust, then fry in deep fat at a
temperature of 375 degrees un-
til the crumbs are brown. Drain
on soft paper and serve at once.

% cup melted butter or other
fat

Beat the eggs, add the sugar
and the ‘syrup, then the salt and
vanilla, and last the melied fat.
Place the nuts in the bottom of
an unbaked pie-crust. Add the
filling and bake slowly in a mod-
erate oven (350 degrees) for 50
to 80 minutes. The nuts will rise
to the top of the ple filling and
form a crusted layer.

Nut Muffins

Popular

Peanut butter has long been a
favorite ingredient for cookies,
now it appears in muffins.
PFPEANUT qm MUFFINS

1 cup bran

1 cup milk

8 tablespoons peanut butler
cup shortening
.44
cup sifted flour
s baking powder
8 teaspoon salt

1 tablespoon sugar
Pour mﬂkz over bran and let
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There is probably ne other type
of gardening that offers so much
in the form of floral dividends
and demands so little care or
attention.

The narcissus family offers
the greatest possibility for this
type of gardening. You should
know that there is no difference
between a daffodil and & narcis-
sus; the former is the English
mm_ewhnethehnerhm‘l‘t-
in term. Y:fithcunmonplr—

Cheese Makes
Good Salad

Dressy is the name for this
recipe for a moulded salad. Try
it on your next party guests.
COTTAGE CHEESE SALAD
MOLD WITH FRUIT

1 envelope plain gelatine

cup cold water

cups coftage cheese

teaspoonful salt

teaspoonful paprika

cup cream or milk

cup pineapple

dates

orange

‘cup strawberries or bananas
Soften gelatine in cold water.

Place dish over boiling water and

stir until dissolved. Mash cheese

very fine, add seasonings, cream

and gelatine. Tum into border

mold that has been rinsed in

cold water. Chill, and when firm,

unmold cheese ring on a bed of

lettuce and fill center with fruit,

which has been cut ih small

pieces and mixed with salad

dressing to which has been add-

ed a few spoonfuls of whipped

cream. Serve with a salad dres-

sing.

soak § minutes. Cream peanut
butter and shortening thorough-
ly; add egg and beat until
smooth. Add to bran mixture,
Sift flour with baking powder,
salt and sugar. Add to first mix-
ture and stir only until all flour
is dampened. Fill greased muf-
fin pans 33 full and bake in hot
oven (400 degrees) about 25
minutes. Yield: 10 large—14 me-
dium-sized muffins.
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Do You Want Your
Girl To Be
Embarrassed?
Then Remember to-
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