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Interesting
Visitors in
Capital

The capital city is filled with
many interesting visitors, several
here from far away.

Mr. and Mss. John L. Nelson,

formerly of Salem, who have been
in Honolulu the past year and a

Chapter BC of PEO, basket picnic at
Burton Myers home, Eola, §:30 p.m.
WEDNESDAY
WSCS of Jason Lee Methodist church
meet in church pariors, 11 a.m. lunch-
eon at 12:30.
THURSDAY :
Star Mothers social meeting,
digh dinner, with Mrs., Olive
. 12th st, 7 p.m.

half, recently arrived in the states

by clipper from the islands nnd'

flew north to Salem. They are|
now at their home here at 2491
Trade street and will be here until |
July 25. They will return to Ha-
waii in mid-August leaving from
Los Angeles. They will visit friends
and relatives in Washington, Ore-
gon and California before leaving
the states. Mr. Nelson was former-
ly with the state tax commission
here and is now in business in
Honolulu as a CPA.

Enrote to Mexico :

| ilies, Leslie park 6 p.m.

Salemn Memorial hospital auxiliary,
no-host pienic for members and~fam-«
 Capital unit, American Legion aux-
iliary executive board, appointive of-
fiders and ‘committee meet at Chester
Zumwalt home, 845 Hood st., 6:15 p.m.

Leaves for

Mediord

Mr. and Mrs. Ward McReyn-
olds have as their guest this month |
their daughter. Mrs. Robert N.
Lindesmith, who has been in Ha-
vana, Cuba with her husband the |
past several months. The Linde- |
smiths recently moved to Mexico |
City, where he is associated with
Procter and Gamble. Mrs. Linde- |
smith will join her husband in |
Pheenix in early August, where |
they will spend a few days be-
fore returning to Mexico.

Mrs. E. E. Bergman has had as
her house guests the past week
her cousin, Therole Lemen. and
Mrs. of Texas City, Texas.
They ‘left Thursday for the south,
going by way of Salt Lake City
and Estes Park.

Mr. and Mrs. J.'C. Costello of
San Francisco have arrived in the
capital for a visit with her brother-
in-law and sister, Mr. and Mrs.
Frank Hesly. The visitors will
spend most of their month's so-
journ with the Healy's at their new
summer place at Devils Lake.

Miss Frances Mallotte has ar-
rived from San Francisco for a
visit with her brother-in-law and
sister, Mr. and Mrs. H. G. Smith.

Nuptials Held
At St. Luke's

WOODBURN—St. Luke’s Cath-
olic church was the scene Satur-
day morning, July 3, for the wed-
ding of Miss Helen Elizabeth Gor-
man, daughter of Mr. and Mrs. T.
C. Gorman of Woodburn, to Donald
LeRoy Anderson, son of Mr. and
Mrs. George Anderson of Silver-
ton. The marriage ceremony WwWas
conducted by Rev. V.- Moffenbeier.

The bride, given in marriage by
her father, wore a gown of ivory
brocaded satin, a fingertip veil
and carried a bouquet of white
gladioli. The matron of honor,
Kathy McCoy of Vancouver, Wash,.
and the bridesmaid, Jeanetite Hof-
fer of Mt. Angel, wore pink and
blue pigque dresses with Dutch
style caps. The flower girl, Lorna
Zielinski, a pupil of the bride. wore
a yellow pique gown and Duich
cap. Bouquets were of white ecar-
nations. -

Robert Anderson was best man
for his brother and Robert: Gor-
man, brother of the bride, was
usher. Altar boys were John and
Lawrence Gorman, also brothers of
the bride. Bernard Smith sang
for the ceremony and Mrs. Marie
Donnelly played the organ.

Breakfast was served at the
Laurel cafe after the ceremony
and a reception was held at St
Luke's hall in the afternoon. As-
gisfing arcund the
Lovetta Randall, Mrs. Charles
Warren, Mrs. Bob Anderson, Vir-

e Kirsch, Cafoline Zuber, Mrs.
ohn C. Thompson, Mrs. Wesley
Boke, Mrs. Mike Seifer, and Mrs.
Maurice Bogard.

After a wedding trip to the
coast, the couple will be at home
in Silverton.

Mr. and Mrs. Oscar White have
returned from a month’s motor
p east to Kansas City, Missouri
visit her father, J. Edward Tye.
visiting at the Tye home at
same time were Mrs. White's
ther and sister-in-law, Mr. and
. Litton Tye of Atlantic City.

Whites returned home the

route, stopping in
and San Francisco.
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Au revoirs are being said to

Mrs. John W. Harbison, who is
leaving today for Medford to make
her home with her son, John W.
Harbison, jr. He is proprietor of
the Whatnot Cafe L
Enroute Mrs. Harbicon will spend
a week in Lebanon with her son-
in-lgw and daughter, Mr. and Mrs.
Kerineth JTuza. A number of fare-
well Juneheors and dinners bave
begm given for Mrs. Harbison
! prior to her departure.
' _Mrs. Horbison has been an ac-
| tive member of Chemeketa chap-
ter, Daughters of the- American
| Revolution, having served as re-
| gent of the chapter. ¥or 28 years
ishr has heen a member of Salem
Public Library board and has also
| been an active member of the First
Presbyterian church.

'Soon to Sail
For Japan

Mrs. Glenn A. Anderson and
|daughters, Glenda and Betty, are
ispending a few weeks in Salem
at the home of her parents, Mr.
ln_d Mrs. Henry Eriksen, before
sailing for Tokyo to join Staff
Sergeant Anderson. He left July
4 by plane from San Francisco
for his new assignment. Mrs. An-
derson. the former Christine Frik-
sen, and her daughters will sail for
| Japan as soon as housing is avail-
{able, She was a former teacher at
Oak Grove and Sublimity.

Mr. Anderson was a squadron
| commander before his discharge in
| the fall of 1945 and reenlisted in
{the army air forces in April. The
Andersons have been living in
Portland, where he attended Lewis
and Cl_uk and Cascade colleges.

Roberta Rund
Has Birthday

Roberta Rund, daughter of Mr.
{and Mrs. Robert Rund celebrated
|her second birthday Wednesday
afterngon at the family home on
Howard street.

Birthday cake and refreshments
were served, Guests included her
grandmother, Mrs. Dale Hilborn,
her great-grandmother, Mrs. By-
ron Hazelton, Bonnie and Patty
Holtz Camp, Billie Herran, Joyce
| Murhammer, Betty Mary
Lynch and the hostess. P

Recent house guesis of Mr. and
{ Mrs. Clazgnce Holder at * their
country place on route 9 have
been his sister, Mrs. Joseph
Pierre of Olympia, Wash., Mrs.
Maude Morton of Everett, for-
merly of Salem, Mr. and Mrs. Ray
Ebersgle (Priscilla Pierre) of
Olympia and Mrs. Mary Baff of
Topeks, Kansas. Mrs. Baff and
Mrs. Holder are girlhood friends
and while she was here she was
joined by her son, Willlamm» Baff
of San Diego. Mrs. Baff is now in
Bremerton visiting

Supper
Parties
Slated

The weekend social slate is
marked with several informal din-
ner and supper parties,

Miss Margaret Wagner has in-
vited a group of her friends to
a 7 o'clock buffet supper party
Sunday night at the North Summer
street home of her parents, Mr.
and Mrs. Charles E. Wagner.

Mr. and Mrs. R. H. Baldock will
entertain Sunday night at their
Royal Court apartment for a few

bidden to supper with an informal
evening following.

Mr. and Mrs. Phil H. Schnell
will be hosts to members of their
club at a dessert supper and eve-
ning of bridge tonight at their
East Hoyt street home. Additional
guests will be Mr. and Mrs. George
Weller, Mrs. John Beakey and
Mrs. A. L. Adolphson.

Zontas Hear of
Republican Meet

Thirty-five members of the Sa-
lem Zonta club met Thursday
night at the home of Mrs. W. E.

hear Mrs. Robert M. Fischet, jr.
speak about her impressions as
an alternate delegate to the re-
publican national convention in
Philadelphia.

Mrs. Verne Scott, formerly of
Ann Arbor, Mich, and soon to
reside in Davis, Calif., came as a
guest of her mother-in-law, Mrs.
Harry W, Scott.

Mrs. Herbert Winkler and Mrs.
M. Theodore Madsen, jr. assisted
Mrs. Smith as hostesses.

Oak Knoll Golfers Play

Oak Knoll Salem lady golfers
played on Friday with Mrs. Ortis
Goakey and Mrs. Robert Evenden
winning low net in pairs. Mrs. J.
J. Sechrist won for the lowest
number of putts. The next two-
ball foursome, with husbands as
guests, will be July 18 with a
no-host dinner following.

Vieskos Hosts
At Dinner

Mr. and Mrs. M. A. Viesko en-
tertained with a birthday dinner
in honor of their piece, Mrs. Rose
Smith, and for Vigtor Henderson.
Those present were Mrs. Rose
Smith, Mr. and Mrs. Victor Hen-
derson, Ralph Tatschaw, Mr. and
Mrs. Russell Wilkinson and Margo
Ann, Frank Richter, jr, Frank
Richter, sr., Mr. and Mrs. George
Bennson, Mrs. Sylvia Richter and
the hosts.

Congratulations go fo Mr. and
Mrs. Stuart McGilchrist (Edith
Heise) on the birth of a daugh-
ter, Diane Lynn, on Friday morn-
ing at the Salem General hospital.
The little girl, who weighed seven
pounds, five ounces, is the grand-
daugfiter of Mr. and Mrs. W. C.
Heise and Mr. and Mrs. Gordon
McGilchrist.

Sejourners

dessert luncheon and bridge on
Thursday at the Salem woman’s
clubhouse. Guests were Mrs. How-
ard L. Sage, Mrs. Roger W. Webb
and Mrs. Farley E. Mogan.

Winners at bridge were Mrs.
Charles Lambert and Mrs. L. F. |
Deritewolf,

Judith Page, daughier of Lyle
J. Page, left Wednesday by plane
with her uncle, Lee U. Eyerly,
for a summer's stay at his

another son,
Virgil Baff.

at Wickenburg, Arizona.

of their friends. Guests have been |

Smith on North 14th street to|.

Cup sugar;

held their meonthly | Blackberries
ganberries and

will  be

Wessel and

]uperimucnm

prize winner.,

over the Skyline Train will be-
|gin on Thursday, July 15, and
Ithe party will return Sunday
| night. Another outing to be spon-

Cﬁ Jduly 14, the first summer
musical concert given.

Duo-pianists, Mark

Sherman Starr will be. the feat-
| ured artists, both having extensive
' posers. Wessel is
a Guggenheim Fellow and Pulitzer

The four-day school resort trip

Here It Is

Maraschino Cherry Offering Brings

Many Requests; Recive Now Given

By Maxine Burem
“Statesman Woman's Editor
We recently offered a recipe for maraschino cherries, and said
we'd give it on request. Well, we've had a deluge of requests already,
although our advice was to put 'em in brine and leave 'emm anywhere
from two weeks to two years, and we recommend that they be left

until the canning rush is over, the
vacations have been taken dare of
and the kids are all off to school.
But for those who wish to met
started, here is the professionally
method of making them, as given
in a government bulletin.
MARASCHINO CHERRIES
(For home use)
Maraschino cherries are artifi-
cially eolored and flavored. In or-
der that the fruit shall absorb
the color properly it must be given
a preliminary treatment in sulfur-
ous acid solution. This brine may
be obtained from local canneries,
where m cherries are
made and the cost is usually low.
On a small scale this may be
made as follows, if for some rea-
son it cannot be obtained at the

cannery:

Use firm, ripe Royal Anne cher-
ries. Do not stem or pit. Place
in a stoneware crock or glass fruit
jar with glass top, or in wooden
kegs. Prepare the following solu-
tion, making enough to cover
cherries.

1 gallon water

1 ounce (2 level tablespoons)

of sodium bisulfite (from a

drug store or camera shop)
1 ounce (1 level tablespoon)

citric acide .

[ oulnces (%5 measuring cup)

salt.

Dissolve all ingredients and cow
er the cherries with the solution.
Put in fruit jars (glass-top kind
only can be used), or cover in
stoneware jars and leave two
weeks or longer.

Discard the solution. Stem and
pit the fruit. Boil it.in 8§ or 6
changes of water until free from
sulfur taste and until tender or
freshen under running water for
several hours.

Prepare a syrup of 1 cup'of su-
gar to 2 cups of water, add red
food coloring to desired shade.
To each gallon of syrup add also
1 level teaspoon of citric acid.

Boil 3 minutes. Set aside 24
hours.

Drain off and measure the syz-

up. To each 4 cups syrup add 1
also a small armount
of red food coloring if needed to
keep to proper shade.
Add almond flavoring to suit
taste. Return the syrup to the
fruit. Heat to boiling. Pack in
scalding fruit . Put on lids
and process in water bath for
15 minutes.

es, lo-

parents, Mr, and Mrs. H. D. Burt,
and other relatives.

Darrel,
went to the Peterson’'s Rock Gar-
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Indiana F amily
Visits Batches

AUMSVILLE — The Ed Batch
family of Winslow, Ind., are visit-

ing th; tl;ﬁiliu of Batch's sisters,
- u
wnﬂ cholson ‘-nd Mrs. Sam

The Aumsville Bethel *church
will be host for the Santiam dis-
trict Sunday school convention on
Sunday, July 11. Fellowship bas-
ket dinner will be served at 12
followed by song service. Conven~
tion program starts at 2 pm. Le-
land Keithly is in charge of the

are coming into the markets now,
and as far as recipes go, are to be
treated just about the same. There
are .  many recipes for freezing,
canning, jamming and preserv-
ing, most of which may be used
for all these tart midsummer cane

but must be handled gently when
it comes to canning them for
sauce.

Here are some recipes for the
tarter cane berries:

STIRRED JAM

(Raspberries. bladkberries, etc.)

3 cups crushed berries

anm'spent the holiday with her |

"TFAATCOCI Vv JOR1R

L -7 .. .- i ‘

\ T
Iy 'le

i
S

.

g

WIND your wate
preferably in the 0
same hour. Wi _.E
your watch rusy <
bring it to inspec
l-’uﬂth.nl‘ for you

Ou-ctchmhu;

the repair of fine watches. Bring

us your waich.

-

T .
of the
y B

CAPITOL LUMBER CO.|
N. Cherry Avenue | see2 §

3 cups sugar

Bring berries to a hard boil and
cook 2 minutes. Add sugar, stir
until dissolved and let boil 1 min-
ute. Put over a low flame and
beat hard for 4 or 5§ minutes with
a flat wire whip or slotted spoon.
The mixture will thicken some-as
you beat it. Pour into glasses and
when cold it will be thick enough
to slice. Do not double recipe.

BERRY JELLY

Boil mashed berries with as lit-
tle water as possible until soft.
Drain through jelly bag and meas-
ure the juice. Boil for about a
minute and then test for jelling
ufitil ready. When juice “sheets”
from spoon rather than coming off
in drops, it is ready to jell. Some
drop a bit on a cold saucer as a
jell test.

Tart 'berries, especially when
some green ones are included, will
jell with very little cooking.

Special!
GOLDEN STATE
WETH-R-PROOF

1.50 gal. In § gal. lots
1.60 gal. in 1 gal. lots
Avallable in Medium and

all their cousins

WAREHOUSE AND
FACTORY JOB LOT

SALE

Values unheard of —
Drive out, see for yourself.
O’ul:.-..tl.p.-.hddh'm.
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