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Bidden to the party were Mr.
and Mrs. E. W. Richey, Mr. and
Mrs. Emory Lebold, Mr. and
Mrs. Ralph Moody, Mr. and Mrs.
Warren Lindsey, Mr. and Mrs.
Gilbert Nofsinger, Mrs. Agnes
Drummond, Miss Beverly Le-
bold, Miss Beverly Bevens, Miss
Marjorie Rodgers, Miss Gloria
Copeland, Miss Jean Hazeltin,
Miss Mary Rund, William Le-
bold, Edward Johnson, Richard
Reimann and Mr. and Mrs, Wal-
ter Lebold.

College Girls
In the News

Several local girls have made
the news on the University of
Oregon campus in the past week.

Odeon, annual all-campus
student creative art show, was
held late last week. Barbara
Scott, Salem, senior in architec-
ture and applied arts, entered
material in the art section of
the program. She is the daugh-
ter of Mr. and Mrs. R. H. Scott,
Salem.

Committee members for the
annual freshman dance being
held April 15 were chosen late
last week. Acting on the com-
mittee for patronesses at the an-
nual freshman dance is Virgin-
fa Harris, freshman in jour-
nalism, daughter of Mr. W. Har-
ris. Announcements of commit-
tee members were made in the
Oregon Daily Emerald, campus
newspaper.

Sigurd Nilssen, head of the
voice department at the univer-
sity, has announced a program
of operatic music to be given ,
April 11. Contralto among the
singers is Jean Carkin, Salem,
sophomore in music. She is the
daughter of Mr. and Mrs. John
H. Carkin.

Phi Theta Upsilon, junior wo-
men's service honorary, an-
nounced late Iast weeck that
freshman women with high
scholastic records will be hon-
ored guests April 13 at the an-
nual freshman honor roll din-
ner.

Ruth Van Buskirk, junior in
English, is assisting in the din-
ner plans. She is the daughter
of Mr. and Mrs. Mac Van Bus-
kirk of Salem and Mt Angel.
All freshman women with a
grade point accumulative of 3.5
will be guests of honor.

Virginia Tomkins, freshman
In art, will act on the decora-
tion committee for the annual
freshman dance to be held April
15, it'was announced late last
week in the Oregon Daily Em-
erald, campus newspaper. Miss
Tomkins iz the daughter of Mr.
and Mrs. George E. Tomkins,
Salem.

The Missourl club auxiliary
met last Tuesday at the home of
Mrs. P. C. Harland for a no-host
luncheon and business meeting.
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Dinner Will
Honor the
Lebolds

Dr. and Mrs. A. D. Woodman-
see bave Invited guests to din-
ner Thursday night at their
home on South High street for
the pleasure of D¢, and Mrs. Ed-
ward A. Lebold. Dr. Lebold has
been commissioned a lieutenant
commander in the navy and
leaves Sunday for the naval base
hospital at Seattle.

An arrangement of spring
flowers will be used about the
rooms and on the dinner table.
Contract bridge will be in play
after the dinner hour.

Covers will be placed for Lt
Com. and Mrs. Lebold, Dr. and
Mrs. James Sears, Mr. and Mrs.
Karl Heinlein, Captain and Mrs.
George Shepard, Dr. and Mrs,
E. V. Fortmiller, Mr. and Mrs.
Ralph Campbell, Mrs. Verden E.
Hockett, Mrs. Max Moon, Dr.
and Mrs. Frederick Hill Thomp-
son, Mr. and Mrs. Chester Ol-
son, Mr. and Mrs. A. L. Adolph-
son and Dr. and Mrs, Wood-
mansee,

Mrs. Mitchell
Is Honored

Mr. and Mrs. Frank Earnest
were hosts for a dinner party
Saturday night in compliment
to their house guest, Mrs. Mal-
colm Mitchell. Mrs. Mitchell and
her daughter, Susan, formerly
of Salem, are visiting here while
Lt. Mitchell is in Georgia.

Spring blossoms, daffodils and
pansies decorated the dinner ta-
ble and guest rooms.

Covers were placed for Mrs.
Mitchell, Mr. and Mrs. Norval
Edwards, Mr. and Mrs. Ralph
Mapes, Mrs. Donald Armpriest
and Mr. and Mrs, Earnest.

Easter guesis of Mr. and Mrs.
Karl Becke were members of
their family including Mrs. An-
nie Becke and Mr. and Mrs.
Walter Grim of Aurora, Mrs. J.
L. Lovell and Miss Margaret
Lovell of Portland, Mr. and Mrs.
Edgar Pierce, Miss Barbara
Pierce, Miss Miriam and Miss
Marjorie Becke.

Mrs, W. E. Huichens presid-
ed at a one o'clock luncheon
Monday afternoon at her home
on North Winter street for mem-
bers of her club. Contract bridge
was in play after the luncheon
hour. Arrangements of wild cur-
rant and iris provided the decor-
ative note.

Women's soclely of Christian
gervice of Jason Lee chureh will
meet Wednesday in the fireplace
room of the church. A 10 o'clock
business meeting will be fol-
lowed by luncheon at 12:30. The
afternoon session will begin at
1:30. Mrs. C. M. Roberts will
lead devotions. Mrs. M. M. Rea-
dy the lesson study and Miss An-
toinette White the study book.

Miss Anmita Sirickland, whe
was at home over the weekend,
has returned to her studies at
Oregon State college.

Today’s
Needlecraft

Service Woﬁnﬁ

SOCIETY
MUSIC
The HOME

What they com do
What they're doing about i

Cpl. Bernice R. Nelson of the
women’s army corps has been
spending her 15-day furlough at
the home of her mether, Mrs.
Sherman Nelson of 1811 Cheme-
keta street. Cpl. Nelsoh is now on
her way back to Warrenton, Va.,
where she has beefi stationed
with the signal corps since com-
pleting basic training at Ft. Des
Moines, Ia. She is a graduate of
Salem high school and is a mem-
ber of Beta Sigma, women's so-
ciety. '

Keeping pace with the war
service record of her four broth-
ers, one of whom was killed in
action in November, 1942, Miss
Dorothy Lenora Ruecker, 893
North 16th street, Salem, has en-
listed in the WAVES, yesterday
reported Recruiting Specialist A,
C. Friesen, in charge of the US
Navy Recruiting - substation,
which handles WAVEs applica-
tions in this area.

Fifth member of hér family to
serve in the armed forces, Miss
Ruecker formally was given the
navy oath at the new WAVEs
enlistment headquarters for
Oregon at 735 SW Alder street,
Portland, by Lieutenant (jg) Lu-
cia Brown.

Her brother, 8/Sgt.-Pilot
Quentin C. Ruecker, was report~
ed killed irr action in November,
1942. Her other brothers in the
armed servicesg are: Cpl. Wilfred
R. Ruecker, attached fo the 364th
bombardment squadfon, now
serving in England; Kenneth H.
Ruecker, apprentice seaman in
the navy's V-12 program, now at
UCLA, Los Angeles; and Curtis
H. Ruecker, seaman sécond class,
in the US navy, now training in
Chicago. /

Previous o enlisting in the
WAVEs, Miss Ruecker also had
an outstanding war Service rec-
ord which she is now continuing
on a full-time basis. She has
served with the Salem Red Cross
volunteer nurses aideé corps and
as a Salem USO hostess. ¥ |

Miss Ruecker graduated from
Salem high school. Her first po-
sition was with the Salem office
of Portland General Electric
company. Since 1942, she has
been a clerk-typist with the Sa-
lem social security board.

She is a member of the Salem
St. Johns Lutheran church and
is the daughter of Mr. and Mrs.
Henry L. Ruecker, Salem.

Mrs. J. M. Lamb has return-
ed from Chico, Calif, where

weekend. _

Salem friends of Eusign and

Mrs. John Wesley Hansell, jr.,
(Rose Ann Gibson), will be in-

!
:

g
:
]
g
]

?
:
:
pil

:
]

1
it
il
55 EEL.EE
4 PR

%
i

sioned a lieutenant (jg.) in the
navy and expects to leave with-
in the next forinight for Seattle
where he will report for duty.

The evening was spent infor-
mally and a late supper was
served by the hosts. Spring flow-
ers were used for decorations.

A group of the Campbell's
friends were bidden to the par-
ty including Mr. agd Mrs. Clay-
bourne Dyer, Mr. and Mrs. Rich-
ard L. Cooley, Mr. and Mrs. Ro-
bert Needham, Mr. Edwin C.
Cross, Mr. and Mrs. Herman
Jochimsen, Mr, and Mrs. Wer-
ner Brown, Mr. and Mrs. John
Heltzel, Miss Margaret Wagner
and Mr. and Mrs. Richard De-
vers of Portland.

Dr. Fortmiller to
Speak to Aides

Volunteer Nurses aides will
meet on Friday at 7:30 in
the Deacqness hospital to hear
Dr. E. V. Fortmiller talk on
pneumonia and sulpha-therapy.
This is the second in a series of
instructive talks to be given for
the benefit of members of the
Marion county division of the
Red Cross Nurses Aide corps, to
further nursing instruction for
those who have completed the
regulation course.

The first meeting was con-
ducted by Dr. Hugh Dowd, who
talked on congenital deformi-
ties and showed slides. After the
talk, Mrs, Louise Arneson, nurs-
ing aide instructor, described
nursing care for such cases as
Dr. Dowd described.

A daughter was born fo Major
and Mrs. Parker Gies at the Dea-
coness hospital Monday morn-
ing. She weighed five pounds,
seven ounces. Mrs. Gies is the
former Leota Branch. The baby's
grandparents are Mr, and Mrs.
Miles Brand of Ihdependence
and Mr. and Mrs. C. A. Gies.
Major Gies is stationed in Eng-
land with the army air forces.

Mrs. Warren Baker has invit-
ed members of her club to a des-
sert luncheon this afternoon at
her home on Kingwood Heights.
Bridge will be in play during the
afternoon.

Miss Edna Sterling of Seaitle
arrived in Salem Monday to
spend a week at the country
home of Mr. and Mrs. Paul B.
Wallace,

Today’s Pattern

Mr. and Mrs. Archie Kenneth Lynch, married in
Wilmington, California on April 5. The bride, former
Norma Jean Wright, is the daughter of Mr. and Mrs.
George Wright of Brooks and Seaman 2/c Lynch is
the son of Mrs. H. T. Ackerman of Wilmington.

CLUB CALENDAR

TUESDAY

Laurel Social Hour club, with
Mrs. Monte Jones, Glen Creek
road, 1:30, to sew for Red Cross.
Eastern Star social day club
meet at Masonic temple,
Junior Guild of St ul's Epis-
copal <hurch meet at Parish
house, 2 p.m,

WEDNESDAY

Laurel Guild, Knight Memeor-
fal church, with Mrs. Robert
Ashby, 23 South 15th street,
73 p.m.

Hunters and Angilers auxiliary,
Eagles hall, 8 p.rr_l.t’ c
Missionary society, ongrega-
tional church, 2:30 p.m. at church.
Afternoon literary grou of
AAUW, with Mrs, GaorTe inu-
tlngx. 810 North Capitol street,
:15 p.m.

Woman's Missionary society,
First Presbyterian church, 1:3

p-m. :
PLE and T eludb with Mrs. Ida
Knight, 825 North Winter street,
7:30 pom. s
PEP Teachers club meet for
dinner, Schneider's Coffee Shop,

TRURSDAY

Brush College Helpers with
Mrs. Sam Patrick, 1:30 p.n. Miss
Lane, OSC, speaker.

Englewood Women's Missionary
society with Mrs., William Pero,
1460 D street, 2:13 p.m.

Miss Ruecker
Is Hostess

Miss Dorothy Ruecker and her
mother, Mrs. H. L. Ruecker were
hostesses for an informal at home
Sunday afternoon at their resi-
dence. During the afternoon Miss
Ruecker told her guests of her

« enlistment in the WAVES and

on the announcement cards was
the date, April 30, when Miss
Ruecker will leave for Hunter
college, NY.

Miss Marilyn Hoffman passed
the announcement cards. Mrs.
Alfred Hoffman and Miss Ju-
dith Jensen assisted in the serv-
ing. Pink flowers and candles
centered the tea table.

Mrs. Muellhaupt
Is Hostess

Mrs. Donald Muellhaupt en-
tertained the FL club at her
home on Ferry street for their
regular business meeting. Plans
for the semi-annual convention
at Newport April 15 were com-
pleted and a mother-daughter
breakfast discussed. Miss Lora
Callison will be the next host-

Today's Menu

ess.

Present were, Mrs. Charles
Mattison, Miss Lora Callison,
Mrs. Emil Otjen, Mrs. Victor M.
Koop, Mrs. Gavin Hill Miss
Bernice Kretz, Mrs. Vernon

Frahm and Mrs. Donald Muell-
haupt.

The Marion - Polk county
Medical auxiliary will be epter-
tained at the home of Mrs. Gro-
ver. Bellinger tonight at a 6:30
dessert supper. Mrs. George Wil-
liamson will be ' the assisting
hostess. Judge Arthur Hay of

meet at the home of Mrs. Wil-
liam Pero, 1460 D street, Thurs-
day afternoon at 2:15 o'clock.
Mrs. Effie Payne is the leader.

Carrots will begin the meal
and rhubarb will end it.
Carrot-peanut salad
Spanish rice
Buttered broccoli
Fresh celery
Rhubarb Bavarian cream

L I B

RHUBARB BAVARIAN

1 tablespoon gelatin
14 cup water
1 cup stewed rhubarb
34 cup sugar
1 cup irradiated evaporaied
milk, chilled for whipping
Soak gelatin in water., Add
sugar and softened gelatin to
hot rhubarb. Stir to dissclve. Let
stand until mixture begins to

[ set. Whip chilled milk until stiff.

Fold in the rhubarb mixture
lightly but thoroughly. Pour in-
to a mold or dessert glasses to
set. Yield: 6 servings.

Apples Have
New Flavor Treat

Molasses will give a slightly
different flavor to good old
baked apples, and we have to
treat them gently these days,

when the price is high.
2 % 9

. BAKED APPLES

@ apples

15 cup molasses

2 tablespooris sugar

1 tablespoon butter

1, teaspoon allspice

14 teaspoon nutmeg

1, teaspoon grated lemon rind

1 cup hot water

Wash and core apples. Peel
of fone-half inch strip around
stem of each apple. Place in
greased baking pan. Mix molas-
ses, sugar and spices. Fill cen-
ters with mixture and top each
with 14 teaspoon butter. Pour
hot water over apples. Cover and
bake in moderate oven (350 de-
grees) for 30 to 40 minutes. If
baked uncovered, basie several
times during baking. Two table-
spoons chopped nuts, raisins,
dates or figs may be mixed in
with the molasses mixture,

Mrs. E. C. Irwin of Portland
spent the weekend in the éapital

_as the guest of Mr. and Mrs. Karl

Kugel.

CANTEEN CALENDAR

TUESDAY, APRIL 11 .
University of Oregon Mother's

WEDNESDAY, APRIL 12

‘Daughters of Union Veterans,
THURSDAY, APRIL 13

Catholic Daughters of America.
FRIDAY, APRIL 14

Willamette Faculty Women's club.
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bination with these liver patties. canning sugar S D L
i 5 Stamp No, 18 book one good, ex-
LIVER SPOON CAKES Ties Apch B Al e 1o,
1 pound sliced liver © walid. au.o
Boiling water June 2 date of No. 11
g ~ within but not o ulg s
6 crackers - - before
1 teaspoon salt cf-ni‘: t:emm_“:'“ pons: A, BL
;"ubml"m"m"'m gailons. D, i3 galions: E. 1 galion.
2 Bt Sy ol g B o
%4 cup drippings tedun&'eheevlhdmrlmwm

Drop liver into boiling wa-
ter and allow to stand for §
minutes. Drain. Put through food
chopper with onion and crack-
ers. Add seasonings, milk and
beaten eggs. Mix thoroughly.
Drop into hot drippings by ta-

KATE SMITH writes
about saving used fats!

battlefield medicines and munitions as possible. But there are
ways we may be overlooking. Are you missing out on any of these?

THERE'S THE DARK, smelly fat you've used to fry fish or onions
...maybe you've thought it wasn’t fit to save, but it is! Every
drop will yield crystal-clear material essential to making medicines
and munitions. And there’s the fat you trim from meats...the
scraps folks leave on their plates...have you thought to save
those? Yes, it's only a little...but only a tablespoonful is needed
to compound enocugh vaccine to protect 73 men!

~ S0 COME ON, everybody! Scrape those pans! Savethose trim-
mings and scraps. Keep the fat can (any tin can will do) right on
the back of the stove whereit’s handy. When the can is full, rush it
to your butcher and get 2 free red points and 4 for every pound.

Approved by WFA, WPB and OPA. Paid for by Indusiry

- Growmore in "44 — is the plea
the Government is making to all

Victory Gardeners. It means releasing more farm-grown
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