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Rites Read
At Church

The First Evangenical chureh
was the scene of the marriage
of Miss Maxine Underhill,

of Mr. and Mre, John
K. Underhill, and Mr. Kenneth
D. Hilfiker, son of Mr. and Mrs,
A. J. Hilfiker, Sunday after-
noon, December 16, at 2:30
o'clock.

The Rev. Wilmer N. Brown
officiuted at the double ring
ceregiony before an altar blink-
od with white chrysanthemums,
palms and candles. Miss Annetta’
Stroda and Mre. J. Kenneth
Underhill, wearing dresses of
pastel pink, lighted the tapers.
Miss Beth Slewert sang "At
Dawning” and “Because” before
the ceremony and Mr., Ed Rees-
er sang “Together."

The bride, who was given in
marriage by her father, chose
a white satin gown with a train.
Her finger tip veil was caught
by a coronet of seed peuris. She
enrried a white Bible with a cor-
sage of pink rose buds and bou-
vardia.

Mrs. Harlan Skelton, sister of
the bride, was matron of honor,
She wore a gown of pastel blue
and carried a colonial bougquet
of pink roses and bouvardia.

Mr. Eugene Hilfiker, RM 2/¢,
USCG, stood with his brother as
man. Ushers were Rev. Lyle
Mr. Howard Leach, Mr.
¢y Hanson, Mr Allen Sie-
‘and Mr. Dona«l Cooper.
her daughter's wedding
Underhill wore a navy blue

and Mrs. Hilfiker wore
lack. Their corsages were pink
rose buds and bouvardia,

The wedding reception was
beld in the lower auditorium of
the church immediately after
the ceremony. Mrs. M. E. Un-
derhill and Mrs. Conrad Eggler
cut the bride’s cake, Mrs. Ber-
nard Hilfiker served the groom's
cake, and Mrs. Hans Hofstetter
presided st the punch bowl
Serving were Miss Evelyn Hil-
fiker, Miss Muriel Ferguson,
Mrs. Ted Koehler and Miss Eve-
lyn Halverson. Miss Mary Louise
Ohling passed the guest book,
and Miss Dorothy Englebart,
Miss Lucille Bair and Mrs. Roy-
al Hayes were at the gift table.
Mrs. Howard Leach was in
charge of the reception.

For the wedding trip the
bride wore a fuchsia dress with
a blue coat and blue and black
accessories. The newlyweds will
live in Salem.

The groom Is a graduate of
Salem high school and has re-
cevtly returned from service in
the army air corps. The bride
has been employed at secretary
fo the city superintendent - of
schools in Albany.

Past Presidents
Are Honored

The past presidents of Capital
Unit American Legion Auxiliary
held their annual Christmas par-
Ulttbehomeofun.uu
Waters Wednesday night, Cath-
erine Woodruff and Bess Wagner
were assisting hostesses. A des-
sert supper was se-ved from the
yuletide decorated table. Helen
Gragg cut the ices and Hazel

Fi

'Fi

. Marshall poured.

A short business meeting was
peld. Gift contributions will be
made lo patients at the tubercu-
Josis sanitorium. Alta Cannoa

on the Pan American

fsm topic and all took part in|
the roll call reports. An ex-|
change of gifts followed and |

carols were sung.

Those present were Mesdames
Lucile Madison, Hazel Marshall,
Frances Palmateer, Emma Pierce
Bess Wagner, Mae Waters, Jen-

Miss Margaret Purvine of Oak-
land, Calif., will arrive in Salem
Saturday to spend Christmas
with her mother, Dr. Mary B.

;%

FOUR CORNERS — Mrs. L.

J. Stewart entertained a group
at her annual Christ-

Tops Everything

Hard, Soft Sauce Needed to Top :c;ff
Christmas Pudding Servings, Dinner

By Maxine Buren
Though the proof of the pud-
ding is in the eating, the sauce
might also influence the verdict.
There's hard sauce, soft

sauce, foamy sauce — each with '

a special virtue, some women
like to combine soft and hard
sauce.

1 blush when I give some of
these recipes, for 1 heard the
grocer tell several people only
this morning that “yes, we have
no butter.” *However, wg can
use margarine for sauces.

DORIS' HARD SAUCE

1% pound butter, creamed

1 cup powdered sugar

2 tablespoons bbiling water

1 beaten egg white

1 teaspoon vanilla

Add sugar to creamed butter,
add waler very slowly so mix-
ture will not curdle, beat 5 min-
utes and add egg and vanilla.
This sauce is fluffy and will
keep several days.

REGULAR HARD SBAUCE

Y4 cup butter

1 cup sugar

1 teaspoon lemon juice

Cream butter and sugar, add
vanilla to taste, and -lemon,

FOAMY HARD SAUCE

1 cup powdered sugar

2 tablespoons butter

1 cup whipped cream

14 teaspoon lemon juice

1 ege

Cream butter, add sugar and

Formal Dinner
For Students

A formal dinner was held
Tuesday night in honor of the
Modern Beauty college students.
Mrs. Esther Wilson acted as
chairman with Mrs. Nellie Gil-
pin assisting. Miss Clara June
Peppering was mistress of cere-
monies and corsages were pre-
sented to the instructors, Mrs,
Garnet Johnson, Mrs. Nettie
Mae Grisham and Mrs. Edna
Sipola, by the class.

Miss Pearl Ledgerwood of
McMinnville was announced -as
the winner of the recent con-
test conducted by the school.
The two captains, Miss Clara
June Pepperling of Stayton and
Mrs. Esther Wilson of Salem,
were also presented with prizes.

After the dinner an exchange
of gifts was held around the
tree with Jimmy Wallas as
Santa Claus. Christmas carols
were sung during the evening.

Attending were Mrs., E. Kel-
ley, Miss Paula Johnson and
Miss Marilyn Morris, honor
guests, Pearl Ledgerwood, Nel-
lie Ledgerwood, Esther Wilson,
Phyllis Burgett, Jean Oveross,
Clara Pepperling, Pearl Grogan,
Nellie Gilpin, Ella Buck, Olive
Baney, Evelyn Noyes, Betity Al-
derson, Gladys Jacobs, Pat Gat-
ton, Beckie Howard, Florence
Blanchard, Cpra Sutliff, Midge
Nelson, Ruth Ford, = Midge
Sauers, Margaret Traylor, Max-
ine Launer, Lois Wickett, Doris

Elder, Sharon Smith, Betty
Smith, Pearl Jones, Bertha
Kelty, Doris Stuctlick, Jimmy
Walls, Ann Holsall, Thelma

Stetter, Lavoil Hess, Mrs. Gar-
net Johnson, Mrs. Nettie Mae
Gresham, Mrs. Edna Sipola.

installed
Wool tion and
Weather

ma'lll save up o
your fuel bills
make home up fo 15
2§ MONTHS TO PAY
Free
Neo

Co.

AT G ROCERS

Made by the bakers of

MASTER Hrad

beaten egg and lemon juice,
fold in cream. g

SOFT HARD SAUCE

1 cup sugar g
% cup butter i
1 cup evaporated milk*

Cream bufter and sugar un-

til light and fluffy. Add milk

that has been heated until al-
most scalding. { 1§

i

President Fetes
Club at Dinner

The home of Mrs. Dorothy
Hill, president of the Salem
Credit Women's Breakfast club
was the scene on Tuesday night
of a Christmas dinner. Red tap-
ers and holly centered the tables.

Covers were placed for Mrs.
Dessell Clarke, a guest, and Lena
Blum, Bessie Xayser,

Myers, Louise Knight, Estella
%ﬁ.mm.m Dorothy

Vows Read

. vised altar
| massed with greenery and v_vhlte

Benson-Mann

SILVERTON—S Sgt. Maurice

'Bma,'motllr.andum

George Benson, and Miss Edith
Mann, daughter of Mr, and Mrs.

I-W!lihm : Mann, were married
Snndn.'r.lt 6 o'clock at the coun-

tryhomgo!llrandun.(‘.arl

. Specht. |

The Rev. Russell Myers of

the ceremony before the impro-
at the fireplace

chrysanthemums. Lyle Specht
played the wedding mufic.

The bride wore a light fuchsia
dress and & coisage of white
gardenias and bouvardia. Her
accessories were black, with
a black and fuchsia hat.

Attendants were Miss Donna
Mann of Hillsboro and Mr. Vie-
tor Hadley of Silverton. Mrs. !
Victor 'Hadley and . Mrs.
Specht lighted the tapers.

At the reception which fol-
lowed, Mrs. Ruth Vierra pre-
sided at the coffee urn and Mre.
cake, -4+

For her daughter’'s wedding

Mrs. Mann wore flowered crepe
and a corsage of gardenias and
Mrs. Benson, mother of the
bridegroom, wore agqua blue
with a corsage of pink rosebuds,

Sergeant Benson is stationed
at Fort Sill, Okla.

Oscar. USE

X

Christmas Dinner
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CORNBREAD — RIPE OLIVE STUFFING

e S PIRAE -pol

How to add an exira
flourish o this year’s

To stay the pangs of hunger gener-
ated by the aroma of roasting turkey
serve the first course of your Christ-
mas Dinnerintheliving room. Spark-
!well chilled
fruit or tomato juice appeal 1o the
eye and palate. And crisp crackers
uares or tri-
are the
t accompaniment. Arrange these
tidbits around a miniature Christmas
tree placed in the center of a large

[epp————t T L L LY

E Combread Mix, Cinch 16-0z. pkg. 16¢

Cake Flour, Swansdown  23%,.1b_pkqg. 25¢
. Corn Meal Albers, white & yellow

200z.10¢c

A delicious stuffing for the 12 to 15
pound Christmas turkey is made by
using 6 to 8 cups crumbled cornbread
in place of the ordm bread in your
favorite recipe. ides the celery,
onion, parsley, egg and seasonings,
add 2 cups of chopped ripe olives;
YAM CASSEROLE

To 6 cups cooked, peeled, mashed
yams add meléed butter, two beaten
cggs, sugar and pasilry Spices to taste.
Put in a greased cn:ﬁe.;%le and bake
in a moderate oven (350°F.) for 30
minutes to heat through. This dish
does not require last minute atten-
tion. :

SLEIIGH BELL SALAD .
Toss together lightly, 8 cups grape-
ments, 1 cup slivered toasted

almonds. Serve in ruit shells
or letluce cupe, g with thinly
sliced rings of green pepﬁr, Pass
French Dres irg at the table, Serves

6o 8. ’

PLUM PUDDING 1945
Steam your favorite plum puddi
recipé’ in individual molds. Or, rzﬁ
into balls, wrap and tie in cloth and

Pure Cane Sugar
Sugar Stamp
. No 38
Expires Dec 31

5-1b.
pkg.

Filberts, Barcelona fancy 1-1b. 4l¢
Walnuts, medium No. I's 1-1b. 38¢c
Almonds. IX1. brand 1-1b. pkg. 55¢
Salted Peanuts WSt -8-0z. tin 25¢
Mixed Nuts W Siar, Salfed
Dried White Figs 2-1b. cello pkg. 53¢
Dried Black Figs 2-1b. cello pkg. 38¢
Nectar Raisins, Sun Maid rke: 12¢
Banana Flakes. Kanana 5%z 37¢
Ice Cream Mix,/Liondonderryss 12¢

7V2-02.tin §Q¢

Junket Tablets, for desserts rke- 1lc

ateam. Always servewﬁlum pudding

ilh a generous
amount of hard sauce &nd top with a
sprig of holly. A Hot lemon or vanilla
sauce, poured from a pilcher, may

piping-hot; garnish

be served instead of hard sauce.
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Homemakers’ Burean
JULIA LEE WRIGHT. Director

Chopped Olives, Libby's 4%z l4c
Apricots, Petite halves

No.2% 23¢

Fruit Cockiail. Del Monte No.2% 30c

CIGARETTES
2, 2%
vl I

Camels,
Chesterfields,

Lucky Strikes, :
R;ileidns and Kools .

PRINCE ALBERT
TO!A¢C0

18, con TI°

'

o~

GEESE
cvicorared 1. S4°

evigcerated

Cleaned and

eviscerated
FRYERS

Cleaned anc |b 69;

eviscerated

POULTRY
New York

 Drssd.Roosterslb. 47 FOWL b.39°

Grade

HENS 1b.48°

Pear Halves. Rio Rita
Choice Peaches (g3l

: Fancy Prunes, Red Tag Ne-30314c
; Choice Peaches Del Monte  No.2%:24¢ *

ORDER YOUR
CHRISTMAS
POULTRY NOW!

rme. TURKEYS

ToMs Ib. 43°

| (We draw them, no charge of course)

No.2% 29¢
No.2%223c

Lemon Jwice mcp. brand  8oz.con ¥
mme New West brond - qt. jor N

w m Texsun  46-01.¢on 31‘ .
Blended Juice Lucerne 46-0z. can B2°

MExT

_ . . Sierra Pine
0@ | Toilet Soap
S High Quality

2._.;..13“

X 5 2

An old-time delight bul give
them & 1945 look with cello-
phane jackets so they'll look
like mammoth fruits—apples,
pears, cherries—or your pet
pussy cal.

Here's your guide for a grand Christmas dinner. Just check the foods you’ll need fi izi iffer-
ent hol?day meals . . . t}gn buy them you or appetizingly differ

- all at Safeway. It’s convenient and easy . ..
always save you money. -

Safeway prices
Pumpkin ‘o coniries "eom 12°
Pop Corn Kol Vae ses.

Sweet Potatoes
Mixed NII"S NO PEANUTS

PEL-LA.
co

Ne.2%s @@
w 43°

Candied Fruit c.ion. -

Extracts

Sparkling Water
White Rock (No Deposit)
o 2/35 4 25°

Highway Peas, 4sieve No.2]3¢
Fancy Peas, Pictsweet 1g. No-215¢
Green Giomt Peas No. 2 can 18¢
Tomatoes Gardenside Stand. No.2%: 14¢

Succotash, Butter Kernel No.218¢

| oz Green Beans Briargate Cut - No.2]6c
Schilling lemon & vamilla, bot. l’ S‘mgon Beoams Ssieve, Cul No.2]12¢
Whcle Cloves . - Diced Beets, Blue Tag  No-210c
- 28 . e Corn Country Home, Cream Style No.2 ] 4¢
G °l°"°‘- I md'_ 0 “c Corn Butter Kemel, Whole Kemel No.2 ] 4¢
Cheddar Cheese . Veg-All Latsen’s fancy No.216¢c
Superior Yellow 1 Ib. ”
oty e St cons " | '
y tins 17¢ ~ Jtall cans H
Vegetable Sous Tuxedo Tuna Fish
mpbell's .- - 10%-oz can Excellent for those Ne. V2 c
Tomato : noon-day lunches con
Rancho brand = 10%-oz. com “ : _

Airway Coffee whnie beon

Nob Hill Cofiee whole beon 1. bog 13¢
Canterbury Tea " gt '“13° voce 36°
Powdered and Brown Sugar 1. oko. ¥

HERE'S
HEALTH!

qulilletm

. bog 30°

35

i REAPY FOR THE OVEN

TURKEYS
HENS Ib, 35°

Heod, feet and entrails
removed before weighing

TOMS Ib.

CAMAY
Toilet Sesp

The soop of beautiful

| 3020

Pork Noast

KIPPERED
SMOKED

WELCOME ond o

B iy s tiias
to Returned Yetersna
- 1274 of You hed

LOIN
RIB END

Pork Roast, shoulder 1b. 31
Pork Sausage s.u, 1.1 1b. 39°
Salmon o 1. 55¢

OYSTERS

T

Avocados

Onions

~ tions, or use them in & row Jor a
{ . il

Squash

Soda
CRACKERS

' A Large Selection of

APPLES

Winesap llh

EDWARDS

COFFEE

Regular, Drip and
Pulverized grinds

jr 296 o 49C

TANGERINES

Very Flavorsome

Ib. 18¢

and
Juiey

o 5 e B9C

Celeq Paseal .

Medium
Yellow Danvers . . _Ib.

Limes pexots .o 19¢C
Yams vos voove_ » 21C

Hubbard z2nd
Marblehezd _ . Th,

Cranberries s . . 33%C
G.I‘Ipdl‘lil Texas Pk b, A 72C

o IS 12%0
6¢c

Sc

1 lb.’.‘. zih. 9 Exo:"bi?mbn o

- -1b. €)' ro Fancy,

e l*"‘"a . S ono Holiday Sweet Navel 220's &
' Delicious 113¢ | ORANGES "

¥ box 3.59; box 5.98; Ib, 1213¢
252’s & smaller
13 box 2.89; bex 5.59

o S KRISPY BRAND
w65 | ne 3l

D

—and a Usry

fo Qll!

Lignid. Tablets, Salve, Nose Drops
Caution. Use Only as Direcled
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