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"Big Game"
To Attract
Many

Therewillbemuo&mo!h
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teaditional . the |and Mrs. Francis Witham at their
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Saturday in time for
State

join their lem
Campbell flew south Sunday to
in her husband in the bay city

Mrs. John C. Strick-
be in Eugene for the
will be guesis of Mr.

Mr
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game

home for a pre-game
Miss Joan Lochead and her

Hubert Williamson, who
arrived in Salem Thursday from

bell, jr, will réturn from San’
Francisco

Help junior and sis to
learn while they listen.
Develop young interest
in musie. Buy them our
recordings of nursery
rhymes, carrols, chil-

dren’s plays for Christ-

mas!

428
Court St.

Dr. E Boring
Wa specialize in glasses that are youthful

tically perfect lenses, of course, in frames fashionably
right for your features. Come in today.
DIGNIFIED CREDIT

mBe(?-I}IN G OPTICAL COMPﬂ Y

Dr. Sam Hughes
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Lloyd Sanders, Mrs. Jacob F
Mrs. F. D. Ward, Mrs
Klover and Mrs. Willis Clark as-

The motif was
carried out in the decorations. Mrs.
Beal made miniature turkey fa-
vors for each guest and corsages
for the committee members. Each

s | table was centered with fall flow-

ers and candles.

Guests present were Mrs. Sidney
Nashner and Mrs. Thad Moreland.
New members welcomed were Mrs.
C. F. Haynes, Mrs. R. H. Wood
and Mrs. Robert Jones. Prizes In
bridge went to Mrs. 8. J. Barrick
and Mrs. Wick.

Luncheon Party
At Owens’ Home

Mrs. B. E. Owens will preside
at luncheon today at her Saginaw
street home for a group of friends.
Cards will be in play during the
afternoon.

Covers will be placed for Mrs.
L. V. Benson, Mrs. Harry Schenk,

McCormick, Mrs. Elmer Woolon,
Mrs. Carl Porter of Albany and
the hostess.

SAVE!
~ Another Friday Special at

JOHNSON’S

SWEATERS

1009 wool

gabardines and r

. . . Values up to $5.9
As a Friday Specials: . .

| RAINCOATS

Our entire stock on sale . . .

As a Friday Special . . .

.

$5.99

ayon satin.

5...

$1.39
-$]10.00

Mrs. Ralph Campbell, Mrs. Glenn|

|Nuptials Are

Performed
At Church

At B:30 o'clock Thursday night
Dr. Chester W. Hamblin officiated
at rites at the First Presbyterian

Kenneth Erb of stood
with the groom an:;’
Ushers were Lawrence Roth, Dean
Byram, Wade Owens and Mervin
Stenberg, all of Albany.

For her daughter’s
Mrs. Coates wore a fuchsia dress
with grey and black

christ chose a black suit with wine
raccessories. Their corsages were

gardenias.
A reception was held in the

%
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church parlors. Mrs. Henry E.
Morris presided at the coffee urn
and Mrs. James Coates cut the
cake. Mrs. Eric Horlin was at
the punch bowl. Assisting were
Mrs. Vernon Coates. Mrs. Dale
Johnson, Miss Ruby Whestley and
Mrs. John Henny. Mrs. Naomi
Faist greeted guests in the recep-
tion room and Mrs. Leonard Gott-
fried passed the guest book.
When the couple left on their
wedding trip the bride donned
THE et el Wl i

newlyweds will temporarily
be at home in Salem until they
find living accommodations in
Albany,
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sponsored
by the Salem Seventh Day Ad-
ventist church.
Everyone is invited. A silver
offering will be taken.

tending San Jose State college, San
Jose, Calif., this year. She is one
of the 2,611 students. Total en-
rollment at San Jose State college
is 6,857, the largest in the history
of the school.

Mrs. Andrew Halversem enfer-
tained members of her club at
bridge and a late supper Wednes=
day night at her South Winter
street home.

Mrs.
‘| burg,
riage

church which united in marriage |

Primus-Fisher
Vows Read -

Wayne Meusey played the wed-
ding march and the boys quar-
tet of Sacred Heart academy of
Salem, sang.

The bride, daughter of Mr. and
Frank Fisher of Warfords-
Penn., was given in mar-
by her brother, Joseph E.
Fisher. She wore a floor length
white lace dress made with
sweeheart neck, long sleeves, and
full train. Her fingertip veil was
white net caught with orange
blossoms. For something old, she
wore a cross belonging to 3
groom's great grandmother.
carried white roses, cameliag and

chids.
Miss Doris Primus, sister of the

of Fresno, Calif., and Miss Junieta
Brown of Salem. Both wore blue

daisies and chrysanthemums.

of Salem.

What’s Inside?

Let's have enough stuffing this
year.

I delve into the cookbooks for
recipes for turkey stuffing and
come up with this plain basic
recipe from Fannie Merritt Farm-

-

Stuffing for the Turkey Is Popular, so
Select Good Recipe, Make Plenty

By Maxine Buren
Statesman Woman's Editor
I sometimes wonder if any woman ever made enough stuffing to
suit her Thanksgiving guests and her family. She often has enough ‘
to serve on the festive day, but there’s usually too limiied an amount
to satisfy tasies who dine on the pickings for several days thereafter.

er, dear old standby that she is:
= PLAIN STUFFING

4 cups breadcrumbs

¥ cup melied butter or drip-

pPings

i teaspoon salt

1; teaspoon pouliry seasoning

sage or thyme -

3 tablespoons chopped onion il

liked

Y teaspoon pepper.

To prepare the crumbs, cut off
crusts from two-day old bread
and crumble soft part with fin-
gers. For a drier stuffing cut
bread including the crusts into

cately browned. Sometimes grated
orange rind, lemon rind, nutmeg,
chopped chives, celery seed or
marjoram are added to spice the
dressing up a bit.

Mix lightly with a fork, season
to taste. Some water may be add-
ed if a compact stuffing is want-
ed. Some stir in an egg slightly
beaten.

This makes about 4 cups, which
according to the experts is enough
for only 4 pounds of your turkey.

Many like to vary their stuff-
ing by adding a cup of cut up
celery, a cup of cooked dried
apricots, the giblets cooked in
some water, by adding a larger
amount of onions, oysters or sau-
sage.

An apple stuffing is made by
using
chopped celery, !4 cup chopped
onion, 5 tart apples and half cup
sugar to a cup of breadcrumbs.
Others mere add 1 cup sweetened
applesauce for moisture in their
regular apple stuffing. This is
ideal for stuffing a duck or goose.

My favprite stuffing te put in
the neck cavity of the turkey is

has appeared in these columns

with readers:
LEMON CRACKER STUFFING
2 quarts cracker crumbs
1 cup diced suet or fat (can use
turkey fat)
1 cup turkey stock or water
1 cup chopped parsiey
Grated rind two lemons
11z teaspoons salt.
Melt fat, add crumbs and mix

'

bouvardia, centered with baby or-

net and lace and carried white
Harold Primus, brother of the
was best man and ushers | Garibaldi, and Mr.

were Keith Peterson, brother-in-
law of the groom, and Leo Boire

Mrs. Primus wore a black after-

small cubes, and toast until deli- |

¥% cup salt pork, %W cupf

this tart and flavorful one, which |
many times, and has been popular

g

| of Dallas, sister of
|in charge of the
i\  Mr. and Mrs. Primus will be at
|home in Independence following
| a wedding trip to the home of the
|bride’'s parents in Pennsylvania
'and other easterm points.

| For traveling she wore a hunt-
|ers green suit, black top coat,
black accessories and orchid cor-

Mrs.

Iu,tl'* Luncheon table cen-
tered by birthday cake. The guest
of honor later opemed gifts from

Kristin Mary Paulson, eleven
weeks old daughter of Mr. and
Mrs. Conrad Paulson, was christ-
ened at services at St Pauls
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son home on Court street. The
little girl's grandparents are Mrs.
Thomas Watson, who was t

the occasion, and and
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Jumble Sale
A lot of odds and ends we haven’t room for. If
you can use them, hurry over.

Swealers SLIPS
$1 and up $1 and w

Cotion House | Wool Socks 25¢

Silk Hose 53¢

Dresses Skirls 2.9
$198
|

i LOR_MONS R

OPEN TILL SEVEN, EVERY EVENING
West Salem

i
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INITIAL SUSPENDERS

Personalised by PARIS

Fh'll_bnd“h—m
own initial attached to the
“PARIS™® Susponder of your

choice. Sclect the color and pat-

fern you want from a vaniety of
penders, Select your own beautifully
crafted jowelry initial —it’s attached in 10
scconds and the suspender you wear is
exclusively yours. Ask for “Paris” Signet
Initial Suspeaders—priced at—
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