The Children’s burean
located $35900 to put the project

£

into operation here. Oregon is

them to qualified physicians.

Meat Substitute
Is Com

Corn and cheese become a
meat substitute when served
this way:

CORN CHEESE FRITTERS
2 eggs, beaten
1 cup whole kernel corn
1 cup grated cheese
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lunch boxes, and many women are o mﬁ

planning and
mmwm«uummglmrmd
for someone with a husky appetite:

CHEESE AND VEGETABLE
SANDWICHES '

1 cup minced celery

1 cup grated raw carrot

13 cup thin radish slices

14 cup minced green pepper

14 cup mayonnaise

4 slices American cheese, or

1 cup shredded American

cheese

Pinch of salt

8 slices bread

Combine vegetables with may-
onnaise, Spread on § well but-

Relish Uses
Garden Beets

Beets from the family garden
will go into this dish. i
SPICED BEET ONION RELISH
cup beet juice
cup vinegar
cup sugar
teaspoon salt
teaspoon paprika
teaspoon celery seed
whole cloves

1 teaspoon broken bark
cinnamon

2 cups sliced cooked beets

1 cup sliced onions

Simmer covered, juice, vine-
gar, sugar, seasonings and spices.
Pour over rest of ingredients.
Cool, cover and chill for several
hours.

A

1 tablespoon grated onion
1 teaspoon bakidg powder
15 teaspoon salt
16 teaspoon pepper
14 cup cracker crumbs
Mix together beaten eggs, comn,
cheese, onion, baking powder,
and seasonings. Stir in crumbs
and shape into patties. Fry in hot
fat  until fritters are golden
brown, Makes 10 medium frit-
ters.

. RATION.CALENDAR .. . &

Canned Goods — Blue stamps U, V
d W pgood through Ocm;r 20.
Y, £ valid until Nov. 29.

Meat, cheese, canned fish and edi-
bls fats—Brown.stamps C. D and

now
Sugar—Coupon No, 14 15 and 16
expire October 31, good for § pounds.

SHOES °
Stamp Neo. 18, book ore, good in-
definitely, Airplane stamps walid
Now. 1,

n

GASOLINE
Book A coupens No. 8 now good
for three gallons each

FUEL OIL

with gﬂonlce printed on the
mvﬂu amount indicated un-

til expirption date shofn ou coupon
sheet.

TIRES
Cars with € ration bogk: mu&,hav;
tires inspected. every months;
every 4 months: A books every
¢ months Commercial motor wve-
hicles — tire ong ¢V L ]
months or every miles, which-

Scrap Menagerie

MT, ANGEL—Miss Anna Bor-
gchowa, daughter of Mrs. Bar-
bara Borschowa, became the
bride of Ernest Ogden, son of
Mr. and Mrs. Spencer Ogden of
Gervais, at a wedding in St
Mary's church Monday morning
at B:15 o'clock.

Rev. Hildrebrand Melchior
read the vows and officiated at
the nuptial mass. Miss Helen
Keber played the organ and Miss
Pauline Saalfeld sang “Mary at
Thy Feet I'm Kneeling.”

The bride, whose older broth-
ers are all in the service and
were unable to attend the wed-

ding, was given in mauriage by |

ber brother-in-law, Tony Halter
of Woodburn. She wore a prin-
cess model gown in white satin
with long sleeves, lace yoke and
lace inserts iIn the long train.
Her full-length, lace-edged tulle
veil had matching lace inserts
and fell from a lace Juliet cap
with band of seed pearls. She
wore a gold chain and cross, &
gift of the groom, and carried an
arm bouguet of pink rosebuds
and white bouvardia.

Miss Monica Wurdinger was
bridesmaid and Miss Rosemarie
Barschowas maid of honor. They
wore taffeta gowns, fashioned
alike in princess style in shades
of agua and pale pink and wore
matching tulle headdresses. They
carried pink roses, pink bouvar-
dia and white baby chrysanthe-
mums,

Joseph Borschowa acted as
best man.

The wedding breakfast was
served at the home of the bride
with an informal reception fol-
lowing in the aftermoon. Assist-
ing about the rooms and serving
refreshments were Miss Edna
Wurdinger, Miss Marcella Ger-
lits and Miss Mary Kirsch,

Koneta Nowowlejski, much feted
bride-elect, who is to marry Mr.
George Doran October 17 at the

PACKED LUNCH
Chopped Vegetable Sand-
“wiches

Bean Salad
Tomata

Tapioca Pudding
Milk

Today's Menu

Apples will begin the meal
that includes pork.

Apple salad
Smothered pork chops with
Escalloped hominy
Chocolate pie
» L] L ]

SEMOTHERED FORK CHOPS

4 loin pork chops

%4 cup flour

1% teaspoon salt

14 teaspoon pepper

% cup tomatoes

canned)

14 cup chopped onions

Wipe off chops with damp
cloth. Sprinkle with flour, salt
and pepper. Place in shallow
baking dish. Add rest of ingre-
dients. Cover and bake an hour
in moderate oven, Uncover last
10 minutes to brown.

ESCALLOPED HOMINY

21 cups eocked hominy

1% cup milk

2 tablespoons buiter or mar-
garine

154 teaspoon salt

14 teaspoon celery salt

3, teaspoon paprika

12 cup butter bread or cracker
crumbs

Mix ftogether hominy, milk,
butter, salt, celery salt and pap-
rika. Pour into buttered baking
dish. Cover with crumbs. Bake
30 minutes in moderate oven.
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W.B.Ham:lton a popular supper and one that's easy on ration points avorit Mrs. Hazel|

Family Moves pocketbooks. Combine the meat mixture with a litle milk| Wells o “Flower | A
Y and seasonings, and shape into flat patties. Pan’ fry or - - g )

UNIONVALE — Mr. and Mrs.| Green beans were our choice of vegeiable, and slices of fresh s | Wella and Ma- e

W. B. Hamilton and family, who| Ccucumber on watercress add « crisp fouch. | bel B w-‘ myr-iou | £8

xm.mmhhnkmmhy'smm mmuummmga" Mhm**u'ﬁmﬂ .

Bell farm in Webfoot. % 5 John Sherman is employed in gov-| last week where he entered OSC| (5, Marion couniy home I

Mrs. Carl Launer, Mrs. Car- VnittoRehnvu mmnm as a freshman. | omstration agent. Many ‘1 "

rie Kidd and George James at- : ; — Mr,” and Mrs. Melford Hoover community remember M |5

tended a family birthday party at| DAYTON — Mrs. John Sher- were at Waldport last Thursdsy on | 'y ng and her demensiration o8

:;uung T » iL S he Suilbenill Peid- —E R : e Anatar e Sonday, at- mﬂhm“:‘

Mr. and Mrs. C. M. Cooper,|ents, at Dayton Saturday. She|lisher of the Scio Tribune, suf-|ter spending several days with her ' ‘ \) 8 bt

Mrs, Alts Larson and Mrs. Chester [came especially to visit her moth- |fered face lacerations Saturday|sister, Mrs. B4 Prather, The Jobn- | Hias Tonsils Out :

Carpenter and daughter, Judith, |er, Mrs. Ed Wagner of Willamins, | while cranking the fire truck for|sons have purchased & new home| , ST. LOUIS — Dorothy

were Sunday guests of Mr. and | who had been employed at Meier | service at the Vsesecka blaze in|near Linton. cently had her tonsils

Mrs. Matt Warren. Mrs. Warren |2nd Frank’s in Portland until she|South Scio. He is reported mak-| Mr. and Mrs. Earl Creason have | Woodburn. She now is home

and Mrs. Larson are daughters of | underwent a major operation. Mrs. | ing good recovery, moved from the Cushman farm to|and is improving.

Mr. and Mrs. Cooper and Mrs.

Carpenter is a daughter of Mr.

and Mrs. Warren.-

an electric pump will be installed
as soon as priorities will permit

purchase.

Home Extension Unit

It's the American Way—
Give One Day's Pay to
The War Chestl

‘Coais

¥

DRESSES of charm!

Be charming in a “dress of
charm” . . . you know as well
as onything that you
never have enough dress-
+ es, well~why not add
that extra one you may
need in the coming
months . , . today}
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| CASUAL COATS |

built to “ioke it” . , . the casuals of
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Buy Wisely! Buy Herel
Buy Only What You Need!

,“

This year more than ever you wanti
clothes that can take it . . . and yet
take you everywhere with smart good
stylel Here are our candidates for
your wardrobe this year . . . each ar-
ticle expertly mage for wear-abilityl

FURS of beauty!

There s beauty ond eloqcﬁco in
Sally’s fur coats. They fit perfectly
into your busy lifel
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 you wish 1o invest in a really good sult . .y and™ :
wY:.mrou ...ﬂ:-nmﬂnvldo,ul;cﬁ- 1
mon-ailored, and

FUR TRIM COATS

The added touch of fur trim whether “tuxedo,” or
collar, can do so much o enhance that coat you
-d.dhﬁm;.._ﬂy’nﬁtnﬂawﬂl




