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wversity. Mr. Fraiola will be a
senior at Willamette university
next year. He has been on the

football squad and is a- member
of Sigma Tau fraternity.

Couple Honored
At Party

Mr. and Mrs. Karl G. Miller
will observe their 25th wedding
anniversary with an “at home”
Sunday' afternoon from 3 to 6
p.m. at the residence of Mr. and
Mrs. Gail Jones, 16053 Jefferson
street. Friends are invited
through the press. .

They were married on June 8,
1918, at Heppner, Oregon. Mrs.
Miller was formerly Edith Raney
of Lexington, Oregon.

Mr. and Mrs. Miller live nine
miles south of Salem on the
highway, but at present are both
engaged in war work in Port-
land.

Mrs. Bertha Wagner, sister of
Mr. Karl Miller, is in Salem
from Los Angeles for the anni-
versary.

Tecxcher Speaks
At Englewood

Dr. Egbert S. Oliver of Willam-

ette university will speak fto
members of the Englewood
Women's club Friday aftermoon
at Mrs, A. L. Skewer's home,
1797 Center street.

Mrs. Ilda Bingenheimer will
speak on functions of the cham-
ber of commerce. Mrs.. D. O.
Lear will give the devotional.
Cpl. Mackey Swan will sing, ac-
companied by Mrs. Kenneth
Dahlgren.

Assgisting hostesses are - Mrs.
Lura Smith, Mrs. Ralph Heins
and Mrs. Ray Sanford.

The Kappa Alpha Thetas will
hold the last meeting of the sea-
son at the home of Mrs. Donald
McCargar Thursday night at
1895 Firs street, 8 o'clock. Mrs.
Laura Taylor Hawkins will pre-
side.
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CLUB CALENDAR

WEDNESDAY
U. S. Grant circle, ladies of
GAR, meets at YMCA at 2 p. m.
Townsend club 4 meets in
school gt 730 p. m.

THURSDAY
Fruitland Weomen's
church annex at 2 p. m.
Dakota club meets at WCTU
hall, South Commercial and Fer-
ry streets, at 630 p. m, Al for-
mer Dakotians welcome.

SUNDAY

Nebraska club meets for basket
dinner picnic at Olinger park,
Nebraska friends Invited.

circle,

Women Observe

Homecoming

Patriarch Militant and Canton
met for their annual homecoming
Friday at 6:30 p. m. in the IOOF
hall for a no-host dinner.

Women who recently received
the decoration of chivalry were
special guests. Mrs. Ida Traglio,
Mrs. Hattie Cameron, Mrs. Myr-
ta Tyrell, and Mrs. Robert Hen-
derson, who are the remaning
charter members, were honored
with a gift and verse. Plans were
made for assisting the IOOF
homie in Portland. Mrs. H. Beard
read the delegates report of the
state department session held in
Portland on May 16.

Preceding the business meet-
ing a program was given. Mrs,
H. Beard presided at the meet-
ing.

Dinners Honor

Nebraskans

Mr. and Mrs. Thomas Allport
were feted with two dinner
pariies this week. They recently
returned from Fremont, Nebras-
ka, where Mr. Aliport attended
Western Theological seminary
during the winter. '

On Sunday, Mr. and Mrs. Roy
Stewart entertained. Guests were
Mr., and Mrs. Allport, Miss Ruth
Rinde, Julian Cronk, and Jimmy
Stewart and the hosts.

Mr. and Mrs. R. A. Horn were
hosts Tuesday night. Present
were Mr. and Mrs. Allport, Mr.
and Mrs. Roy Stewart and son,
Jimmy, Miss Ruth Rinde, Miss
Marion Horn and the hosts.

Club to Hear
Missionary

Dakota club members will
meet Thursday night at 6:30 p.m.
at the WCTU hall, South Com-
mercial and Ferry streets, for a
no-host supper,

A missionary from India will
speak. Mrs. Dora Stanton, Mrs.
Edna Gilkey, and Miss Esther
Herbert will provide a comedy
skit. All former Dakota residents
are invited.

Mr. and Mrs. Glen DeLapp and
son, Norman Lee, returned Tues-
day to Pasco, Wash. after visiting
their parents, Mr. and Mrs. M. J.
DeLapp and Mr. and Mrs. Lee
Cross. Mr. Delapp is stationed
at the naval air training station
in Pasco. Miss LaVelle Cross,
Mrs. Delapp's sister, returned
with them. On Sunday Mr. and
Mrs. Cross entertained 30 rela-
tives at dinner for the visitors.

Chief Warrant Officer and
Mrs. Richard Jones and daugh-
ter, Cheryl Ann, are arriving to-
day from Santa Barbara, Calif.
to visit Mrs. Jones’ parents, Mr,
and Mrs. J. M. Lamb, Mrs. Jones
was Salem's first war bride. Both
Mr. and Mrs. Jones attended
Willamette where they were af-
filiated with
fraternity and Alpha Phi Alpha
sorority respectively.

Mr. and Mrs. Bert Raymeond

and daughter, Janice, of Tacoma,
were guests of Mr. and Mrs. J. A,

VMOCIETY

HUNIC
The HOME

Rebekahs Name -
Officers

Salem Rebekah Lodge met on
Monday with Mrs. Lloyd Stiffler,
noble grand, presiding. Three
visitors were present.

The election of officers re-
sulted in Mrs. Merlin W. Ready
being elected noble grand; Mrs,
Glen Adams, vice grand; Lela
McFarland, recording secretary;
Verda Olmstead, treaurer; and
Mrs. Clarance Townsend, team
captain. No date has been set for
the installation of the new offi-
cers.

The lodge made plans to hold
a bazaar and cooked food sale to
help the Camp Adair day room
fund.

Three Link club announced
their all day sewing for Wednes-
day with a no host luncheon to
be served at noon. Mrs. William
Gardner Is in charge of the
luncheon. F. L. club was an-
nounced for Thursday at the
home of Mrs. Cleona Applegate
in Highland avenue.

After the close of lodge a short
program was dedicated to moth-
ers of the lodge, deceased during
the past year. Laura Noyes gave
a reading entitled “Mother” and
Mrs. Lloyd Stiffler placed a
white carnation on the altar as
the names of the mothers was
read. After community singing
was held, refreshments were
served in the dining room.

Alpha Psi Delta

Today’'s Menu

We'll begin the day's mailn
meal with a jellied fruit salad
which will include fresh or
canned fruits; spareribs will be
the meat.

Jellied fruit salad
Baked spareribs
Buttered new peas and potatoes
Fresh strawberries with
Maple peanut drops
(1] .
MAPLE PEANUT DROPS
(3 Dozen Cookies)

5 tablespoons shortening

35 cup peanut butter

15 cup sugar

15 cup maple syrup

154 teaspoon salt

3 tablespoons cream

1 teaspoon vanilla

1 egg, beaten, or 2 yolks

2 cups flour

3 teaspoons baking powder

14 teaspoon grated orange rind

Cream shortening and peanut
butted with sugar. Beat thor-
oughly. All sugar and mix until
soft. Lightly stir in rest of in-
gredients. Do not beat. Chill
dough if convenient. Drop por-
tions from tip of spoon onto
greased baking sheet. Press
down on each cookie with fork
dipped in flour. "Bake 12 min-
utes in moderate oven.
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At leasi 20 percent mere bake-

ry goods are being produced this
Yyear with the same amount of
lhormm‘uwuuledhstmr. 3

Keizer Sewing club has post-
hmt& its Thursday meeting until

Asparagus
Is Culinary
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Delight

By MAXINE BUREN

Asparagus, treated by the
French chef in the expensive
restaurant like a king, takes the
place of a stepchild where it's
comparatively low in cost and
is abundant in every market.

Asparagus of course is good
when it’s buttered or creamed,
but if the family cook wants to
get fancy, she may do all man-
ner of things with this nice green
'gras that appears for a.month
or so in May and June.

Just because we've a war on,
is no reason why we can't be
fancy in our cooking, just as
we used to be, for after’'all, put-
ting on the little extra touch ig
what sends an ¢idinary meal ine
to the “just swell’ class.

Asparagus becomes shortcake
when creamed and served be-
tween biscuits, baked long.and
narow for the purpose.

Asparagus Breton is a dish fit
for the very best company, and
is just the sort of thing a French
chef would love to concoct.

ASPARAGUS BRETON

2 egg yolks

8% cup thick sour cream

1 tablespoon vinegar or lemon

juice

14 tablespoon minced parsley

14 teaspoon paprika

14 teaspoon salt

Combine yolks and cream in
a double boiler, beat well add
vinegar and cook until it be-
gins to thicken, stirring .care-
fully, remove from heat and add
remaining ingredients and serve
over cooked asparagus immedi-
ately.

Asparagus souffle is a fine
dish to serve when company
comes. It Is made just like other
vegetable souffles, and may in-
clude a creamy sauce turnover.
Cheese souffle with creamed
asparagus is yet another ver-
sion of this fine dish.
-FOUNDATION VEGETABLE

SOUFFLE
8 tablespoons each butter and
flour .
1% cups cooked vegetable and
juice

8 beaten egg whites

15 teaspoon pepper, paprika™
and salt

grees. (High temperatures make
souffles fall)

To make asparagus a main
dish, make a cream cheese sauce
to pour over the cooked vege-
table, strip with some pimeinto

Food Blitx

Boys Waiting

Plaza Chef Takes Over Huae Task of|[For Farm Job

Feeding Diners at

By VIVIAN BROWN - :
AP Features Writer

“Women don’t know how to cook,” says Pierre Berard, a
hotel chef of the old school who has just gone to Washington
on a mass feeding project that would make a housewife faint.

Pierre is the first professional chef to be called on by the
government in this war to help solve the problem of mass gas-
tronomics. His new job is food supervisor at the capital’'s vast

Pentagon Building, where he will
feed 40,000 persons a day. But
that doesn't frighten Pierre, who
is accustomed to dealing with
food in terms of tons rather than
gunces,

One difficulty of feeding a
large army of workers such as
those in the Pentagon, is the

of food spoilage. Recent-
¥ 100 persons Yell il after eat-
ing cream pie.

Right now, 60,000 meals a day
are served in the building—“but
they haven't been eating right,”
says Pierre., Besides, there has
been only one menu for every-
one. He plans four and will have
the executive staff, including
himself, as official tasters of ev-
ery meal before it is served.

An expert at economy, Pierre
plans to serve good palatable
food at cost. And the first thing
to do, he says, is to “move every-
one out of the sandwich class and
into the dining room—at the
same prices.”

Just to prove his point, on the
eve of his departure Pierre serv-
ed a “pointless meal” to five per-
sons in his kiichen at the Savoy
Plaza Hotel in New York at a
total cost of $2.50. It included
an appetizer of tomato, hard-
boiled egg, and “sinners sauce”;
Chicken a la Pierre, one of his
136 chicken recipes; saute aspar-

concentrate on taste and bulk,

“They dash out to a shop and
buy foods that are marked a-b-
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Creep | 5 gain of 28 per cent and depart-

Pentagon Building

Three BSalem boys have filed
their name at the US employment
office for positions on farms with
the intention of getting away from
the hustle and bustle of it all.

Boys filing their namae said
that they thought they would pro-
fit financially in the long run by
such employment.

For the first time in months
Baille, director of the service, is
looking for a farmer who is look-
ing for a boy.

he relates that they throw away

beet, carrot, turnip tops and
spinach roots instead of using
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so did the Jap.

State Official
Given National
Association Post

A. W. Metzger, chief of the di-

vision of foods and dairies of the
state department of agriculture,

s
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standing by the associated mem-
bers

The conference was conducted
on a wartime schedule of all-busi-
negs lines, with no recreatioa
planned or provided.

them for soup stocks.

In Pierre's kitchen every
available scrap is used—even the
bones. And the results are poems
of food such as only the French

taken up with preparing foods
for his own guests. He has just
submitted a plan to the quarter-
master general whereby cooked
faoods can be frozen in this coun-
try and then shipped abroad to
the troops. He believes it will
not only save a great deal more
space but in this way even the
soldiers in the field will be able
to order “Roullade a 1a Pierre.”

Oregon Retail
Sales Drop

WASHINGTON, June 1 —(#)-
Retail sales showed a slight down-
ward trend in Oregon for April,
the bureau of census reported
Tuesday.

A two per cent drop was re-
ported by 521 independent retail
stores whose dollar volume for the
month was $4,506,596, but depart-
ment store sales were approxi-
mately the same as for March.
Compared fo April of last year,
however, the 521 stores averaged

ment stores were up 80 per cent.
April sales for 222 Portland re-

Anne Adams

SUMMER PATTERN BOOK
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