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Methodist Home
Open for Tea

Members of WSCS of Salem
Methodist churches will be hos-

tesses Friday aftermoon for the
annual Harvest Home tea at the

tian church will speak.

AMITY—At{ a candielight cer-
emony in the Baptist church of
Amity Sunday afternoon at 2
o’clock, Miss Dolores Elaine Lor-

Asher, son of Mr. and Mrs.
George Asher of Grand Island.
Preceding the ceremony, Mrs.

Rev. T. H. Temple, pastor of
the Amity Methodist church of-
ficiated. The double ring cere-
mony was used. The bride, giv-
en in marriage by her father,
wore a floor length dress of
white taffeta with finger tip weil
which was held in place with a
coronet of orange blossoms. She
wore a necklace of pearls, a gift
of the groom and carried an arm
bouquet of white flowers.

Miss Marie Lorenzen of Day-
ton, cousin of the bride was hon-
or attendant and wore a dress of
agua blue marquisette. The
bridesmaids, Miss Irgnalee Lind-
roff of Amity and Miss Lois Ash-
er, gister of the groom, wore
dresses of blue georgette and
pink crepe respectively.

Leonard Will of Grand Island
was best man for Mr. Asher. The
ushers were Edwin Heinonen of
Hopewell and Victor Scoggan of
Grand Island.

For her daughter's wedding,
Mrs. Lorenzen chose a dress of
wine colored crepe and Mrs.
Asher wore a gown of blus
crepe.

Immediately following the
ceremony a reception was held in
the dining room of the church.
Mrs. L. S. Lorenzen of Dayton,
aunt of the bride, cut the cakes
and Mrs. Edna Strout of Amity
poured. The Misses Betty Kil-
patrick of Corvallis and Betty
Rosenbalm of Amity were in
charge of the gift table and Miss
Jeanne Remme of Dayton had
charge of the guest book. As-
sisting about the rooms were the
Misses Ruth and Esther Abra-
ham, Katherine Reed and Violet
McKee.

Mrs. Asher is a graduate of
the Amity high school and at-
tended business school in Salem.
For tbhe last six months she has
been bookkeeper at the Amity
Co-operative ware house. Mr.
Asher also a graduate of Amity
high school attended the Lock-
heed Aircraft school in Burbank,
Calif. After a short honeymoon,
they will mmake their home near
Amity.

Bluebird Linens

Chicken Pie, Traditional Church

Supper Dish, Still

The good old standby, chicken
pie, has returned again as a pop-
ular dish for church dinners and
large parties. Chicken pie is the
traditional harvest time fare, and
because fowl is not included on
the nation’s voluntary meat ra-
tion list, it becomes a doubly
good food to serve.

But even chicken pie can go
modern, so if you've a yen to be
different, try a variation of crust
for your, pie.

Bran breakfast food, added fo

MONMOUTH—Miss Elvie Hil-
ma Bond, daughter of Mr. and
Mrs. J. R. Bond, became the
bride of Mr. Howard B. Crook
at a home wedding Saturday
night at her parents’ home.

Rev. W. A. Elkins read the
service at 8 o'clock before a
group of 40 friends and relatives.
The bride was given in marriage
by Mr. Carl McMahon, a close
family friend.

Her floorlength gown was of
white brocaded satin in princess
style with leg-o'mutton sleeves
and square neckline. Her finger-
tip length veil was held in place
with gardenias and her arm bou-
quet was of white carnations.
She wore a gold locket, gift of
her two brothers, Carl and Rich-
ard who are now stationed with
the navy at Norfolk, Va.

Mrs. Hershel Bond, sister-in-
law of the bride was matron of
honor. Mr. Robert Crook, neph-
ew of the groom was best man.
At the reception following the
ceremony, Miss Helen Marks
served the wedding cake; Mrs.
Carl Bond and Miss Shirley See-
ley cut the ices, at a lace-covered
table. For going away the bride
wore a soldier blue suit with
black accessories and corsage of
white carnations.

Mrs. Crook is a graduate of
Monmouth high school, and Mr.
Crook of Airlie high. Both at-
tended Oregon College of Edu-
cation. They will make their
home on a farm purchased by
Mr. Crook north of Dallas, after
the Crook lands were taken by
the government for the Camp
Adair cantonment.

SILVERTON—Miss Ruth Nel-
son, daughter of Mr. and Mrs,
Alf O. Nelson became the
bride of Mr. James A. Brana-
man of Salt Lake city, son of
Mr. and Mrs. G. H. Branaman
of Waynesboro, Virginia, at Tri-
nity church at 8 o'clock Wed-
nesday night. Nelson gave
his daughter in marriage., Rev.
M. J. K. Fuhr read the cer-
emony before the candlelit al-
tar. Mrs. Tom Anderson
sang Grieg's “I Love Thee,” and
Miss Cornelia Goplerud played.

The bride wore a white
satin dress, fashioned with a
marquiseite yoke set with heavy
lace forming a drop -shoulder
effect, a low waistline and a
train. The full-length veil was
held in place with a coronet
of seed pearls. The bride car-
ried & white prayer book and
a spray of white orchids.

Mrs. Don Burch in a powder
blue floor lengith marquisette
dress was matron of honor
for her sister. Miss Jean Tomi-
son of Portland and Miss Ellen
Lerfald of Vancouver, in dusty
rose taffeta were bridesmaids.
identical

Popular

white flour in the biscuit crust
will make a nut-like topping for
the chicken pie.

BRAN-CHICKEN PIE

1 4-5 pound chicken

4 tablespoons butter or chicken
fat

2 tablespoons flour

12 teaspoon salt, dash of pepper

2 cups chicken stock

1 recipe biscuits

Cut chicken in pieces; place in
kettle in about 1 quart of salted
water, cover tightly and simmer
until tender (1%-3 hours). Re-
move meat from bones in as
large pieces as possible; arrange
in 2-quart casserole. Melt butter
or fat, stir in flour and season-
ings, and when well blended, add
chicken stock slowly, stirring
constantly over low heat until
mixture thickens and boils, Add
more salt to sauce if necessary.
Pour over chicken in casserole.
Cover with bran biscuits and
bake in moderately hot oven (425

degrees) about 20 minutes— or

until biscuits are done.
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BRAN BISCUITS

1% cup bran cereal

34 cup milk

1% cups flour

3 teaspoons baking powder
1 teaspoon salt

14 cup shortening.

Soak bran in milk. Sift flour,
baking powder and salt together,
Cut in shertening until mixture
is like coarse cornmeal. Add
soaked bran; stir until dough fol-
lows fork around bowl, Turn on-
to floured board, knead lightly
a few seconds; roll or pat to 13-
inch thickness and cut with
floured cutter,

To add to the tradition, serve
cabbage slaw with sour cream
dressing, and lots of whipped po-
tatoes, and to top off the meal,
pumpkin and apple pie.

Apple Ideas for
Family Use

The apple, Oregonians” favor-
ite fruit, has unlimited possibil-
itief in recipes. Here are ideas: -
DIXIE STUFFED APPLES

6 apples

1 cup boiled rice

14 teaspoon salt

¥s cup peanuts or pecans

3 cup maple syrup

1 tablespoon butter

14 teaspoon cinnamon
%5 cup water

Wash and core apples. Fit into
shallow baking pan. Stuff with
rice, salt, nuts, syrup, butter and
cinnamon. Add water. an
hour in moderate oven. (350).

GLAZED APPLE RING

2 cups flour

4 teaspoons baking powder
15 teaspoon salt

5 tablespoons shortening

2 cups chopped apples

14 cup sugar

Y teaspoon cinnamon
25 cup milk

Mix together flour, baking
powder and salt. Cut in shorten-
ing and add apples, mixed with
sugar and cinnamon. Slowly add
milk; when soft dough forms,
shape into ring and place in
greased ring mold. Spread with
glaze,

GLAZE

14 cup corn syrup
14 cup sugar
2 tablespoons butter
. 1 tablespoon lemon juice
% cup witer
14 teaspoon cinnamon

Boil ingredients § minutes.
Brush top of ring with mixture
and bake 30 minutes in moder-
ate oven. Baste ring every 15
minutes.

Today's Menu

Ham and egg sandwiches
sound rather simple, but on to-
night's menu there will be a
variation (with a bit of style
added.) °
Cottage cheese-pineapple salad

Ham and egg sandwiches
Scalloped potatoes
Buttered celery
Frozen youngberry pie

HAM and EGG SANDWICHES

2 slices bacon, chopped

1 tablespoon chopped celery

2 tablespoons chopped olives
or pickles

34 cup milk

3% cup chopped cooked ham
(or other meat)

4 eggs, beaten

Hot buttered toast or white
bread slices

Heat bacon, celery and olives
in frying pan. Simmer § min-
utes, add ham and cook several
minutes. Combine eggs and
milk and pour into the cooking
blend. Cook slowly, stirring
constantly, until thick and
creamy. Do not overcook or the
mixture will toughen. Berve
hot between the toast slices.
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A. GLASBAKE

Four-ounce size,

Heat-
lock-on lid,

Check these Buys with US..

CUSTARD

wire rack. Quick mﬁ 6..25¢
8. FLAMEX COVERED SAUCEPAN
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SHOP AT THE
CATALOG ORDER DESK
IN THE
RETAIL STORE!

LIGHTMASTER
Bathroom Fixture

Lumiline wall bracket
with pml'l switeh , ., «

amount of light. E

F. LIGHTMASTER ELECTRIC BULBS

139

13/ inches long. AN brass ufth’ chrﬂl'nlum
ted finish. Lﬁ:‘ to give maxim
- e ient and economical

H. MAID OF HONOR DUST MOP. -
Extra Large . . » 12x18-Inch :
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your order will be filled
promptly , . . pay on delivery.
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