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Two Silver

Anniversary
At Homes

Dr. and Mrs. P. D, Baker will
pelebrate their silver wedding an-
niversary with an open house
Baturday at their home, 1115 Che-

wa Rdad. Friends are invited
E‘call between the hours of 2:30
jo 5 and 7:30 to 10 o'clock.

Assisting during the aftermoon
_ and evening will be Mrs. George
Hall, Mrs. Fred Humphrey, Mrs.
Ceorge Seek, Mrs. Harold MeMil-

U?'Hm. Mrs. SBam Patrick, Mrs.
. J. Crose, and the couple's sons,
aul, Mac and George.
Out-of-town guests will be Mrs.

Baker’s father, L. McCandless of

brating his 95th birthday, Mr. and

Mrs. H. P. McCandless and da

ter, Marian, of Redondo Beach,

Calif, and Mr. and Mrs. B. F.
earce of Pendleton.

e Henor Strausbaughs

Mr. and Mrs. Earl Strausbaugh
will be honored on their silver
wedding anniversary at an infor-

1 reception Sunday nnernoah

une 20 when their son-in-law an
daughter, Mr. and Mrs. Clarence
Paul Kuper, entertain at their
country home on route four. Cal-
ling hours are from 2 to 8 o'clock
eand the couple’'s friends are being
fnvited through the press,

The hosts will be assisted by
Mrs. Kuper's brother and sister-
in-law, Mr. and Mrs. Earl Sfraus-
baugh, and brother, Donald
Birausbaugh of Longview, Wash.

Mr. and Mrs. Strausbaugh were
married In Salem, living here un-
til December, when they moved
o Longview, where he is now with

Tontgomery Ward and Co.

Two Maintain
Top Ratings

William F. Leary and Mrs.
Edward Roth maintained their
top ralings in the six-week series
of duplicate tournaments being
conducted by the Salem Elks
bridge club, but vielded first place
in Monday’s play to Mrs. Walter
F. Cline and Ellis H. Jones. High

sints east-west were scored by
ﬁr\-. Rupert Park and Leonard
Kremen, while Walter F. Cline
and William E. Kimsey were sec-
ond,

l.ast week Mrs. Roth and Mrs.
John S. Bone were first in the
Howell movement weekly tour-
nament with other places going to
Mrs. George Henderson, Mrs. Lu-
cetta McCoskrie of Corvallis, Mrs,
Paul F. Burris and Mr. Kremen.

Eighteen couples were compet-
ing this week and 16 the week be-
fore. The series ends Tuesday,
July 5, while the master point

lay will be held Friday, July 8.
K‘nw players should call Mrs. E. H,
Jones for further information.

Hadleys Return Home

1 Mr. and Mrs. Wayne Hadley re-
turned Monday from a two week's
motor trip east to Detroit, Mich.,
where he attended a meeting of
General Motors. Enroute they
stopped at Glacler National Park
and at Yellowstone on the way
home. In Detroit the Ha
visited former Salem residents,
Dr. and Mrs. John Folsom H
(llene Paulson). The Hadleys
and their children, Eileen and
Allan, left Wednesday for Nesko-
win to remain until after the
fourth of July weekend at the
summer home of her parents,
Governor and Mrs. Douglas Mc-
Kay.

On the Fairways

The Corvallis women golfers
were guests of the Oak Knoll Lady
golfers on Wednesday. Luncheon
-was served at the clubhouse to
sixty-four following the morning’s
play. A return play at Corvallls
will be on July 14.

Winning prires were Mrs. Char-
les Tharp and Mrs. Ce¢il Price,
Corvallis; Mrs, H. A. Peterson and
Mrs. Loren Chase, Oak Knoll.

A two-ba!l foursome will be an
event at Oak Knoll on Sunday,
June 26 beginning at 5 o'clock.
At Salem Geolf Club

Mrs. Kenneth K. Bell of Port-
land was a guest at the Salem
Golf club on Wednesday at the
regular ladies day play. Prize
winners for the day's play were
Mrs, James Haley, class A; Mrs
Heynolds Allen, class B; Mrs.
Glenn O. Stevenson, class C: and
Mrs. Charles Musser, class D.

Sunday, June 26 is the date for

_the two-ball foursome at the Sa-
lem Golf club and reservations
should be made by Friday with
either Mrs. Revnolds Allen or Mrs.
Robert Drager.

Mrs. Ralph DaMetz, Mrs. O.]

CLUB CALENDAR

TREURSDAY

Past Presidents, Capital Unit, Ameri-
can Legion suxillary. covered dish
dinner at O. E Palmatper home, 630
p.m,

Sojourners tamale luncheon, 1 pm,
Salesn Woman's clubhoyse.
FRIDAY

Past Mrtrons, OES §:3 dinner. Gold-

P t.
mwm‘l Bible class of First Metho-

dist church, with Mrs. A. A. Lee, 1518
Siste Street, 2 pm.

Nuptials in
Portland

Salem friends of the couple are
interested {o hear of the wedding

at noon on Saturday, June 18, of
Miss Lois Beatrice Douglas, daugh-
ter of Mrs. L. R. Sisson, Portland,
and Dr. Harold R. B. Hutchinson,
son of the Rev. and Mrs. Robert
A. Hutchinson of Hood River, for-
merly of Salem. The ceremony
took place at the First Presbyter-
jan church, Portland, Dr. R. A.
Hutchinson performing the cere-
mony, by Dr. Paul 8.
Wright. Dr. John Stark Evans
presided at the organ.

The bride, attired in ashes of
roses wool taileur with grey mist
accessories and carrying bride’s
roses and pink painted daisies was
escorted to the altar by her broth-
er, Dr. Merrell A. Sisson, San
Francisco. Her attendant, Mrs. A.
J. McLean, Portland, wore a tie
silk print with fuchsia and grey
accessories and carried Rubmn:‘l'
lilies.

Raymond A. Hutchinson served
as best man for his brother and
serving as ushers were Leonard
T. Hutchinson, Seattle, L. Richard
Steeves, Hood River, Dr. Donald
Deans, Vancouver, B.C., Dr. John
S. Skirving The Dalles, and Dr. T.
Kinersley, Springfield.

A reception was held in the
church parlors. Presiding at the
brides table were Mrs. Harry
Means Crooks and Mrs. L. R
Steeves, Hood River, Mrs. R. M.
Lehto, Salem, Mrs. N. Mann, Port-
land, assisted by Mrs. Raymond
Hutchinson and Mrs. Leonard
Hutchinson.

The bride’s mother wore a black
faille gown and corsage of scarlet
roses. The groom's mother chose
a turquoise blue silk gown and
cerise rose corsage.

Following the reception at the
church’ the bridal party was hon-
ored at a luncheon at the Univer-
sity club. Guests were present
from British Columbla, Seattle,
San Frarcisco, Astorla, Eugene,
Portland, Hood River and Salem.

The young couple left immed-
jately by car for New York and
plan to sail In mid-July for the
British Isles and Europe returning
to Oregon in Octlober.

The new Mrs, Hutchinson has
served on the staff of the Unlver-
sity of Oregon Dental college for
several vears. Dr. Hutchinson at-
tended Willamette university and
served e vears In the medical
detachment of the U.S. Army In
World War 1. On his return he
compleled his college work at the
University of Washington and the
University of Oregon Dental coll-
ege. He (s affiliated with the Phi
Delta Theta and Delta Sigma Delta
fraternities.

The Hutchinson family resided
in Salem for six years. Dr. Hutch-
inson serving as minister of the
First Congregational church.

Miss Mildred Christenson left
Tuesday for Birmingham, Ala-
bama to spend the summer at
the homé of her brother-in-law
and sister, Mr. and Mrs. Lewls
King (Marjorie. Christenson). The
Kings visited In Salem last sum-
mer.

House guesis of Mr. and Mrs
A. A. Schramm a few days this
week are Mr. and Mrs. Bruce
Horsfal, jr. and children, Robert,
Eugene and Peggy, of Los Ange-
les. The visitors are enroute to
Portland for a visit with friends.

The creative art group of the
Salem Art Association will meet
tonight at the home of Mrs. Ed
Harrison, 1351 W. Miller st, at
7 o'clock,

SILYVERTON — Nir. and Mrs.
George Christenson of Silverton
and Mrs, Elmo Lindholm of Salem
drove to Portland Monday night
to attend a party at the E T,
Carlin home given in compliment
to Georgina Potts.

Miss Potts has just returned
from three years spent in Japan
and will leave Sunday by air for
Athens. 8he is serving with the
army in civil service.

Miss Potts, who was graduated
from Pac¢ific university, was em-
ployed al Salem at the state un-
employment bureau following her
graduation, and prior to her going
to Japan. [

Gold encrusted, gem-set or
frames 1o enhance your looks

Dark Frames
Are Dramati¢

AT BORING OPTICAL
DIGNIFIED CREDIT

glamorously colored glasses
on special occasions.

Miss Dillon
Now Mrs.

Thorn

wedding
Inez Dillon, daughter

of Mr. and
Mrs. Gilbert Dillon, and Donald
LaVerne Thorn, son of Mr. and

First Methodist church
o'clock Saturday night by Dr.
Daniel Schulze.

The bride, given in marriage by
her father, wore a white slipper
satin wedding gown made with a
lace yoke and lace at the wrists.
Her finger-tip veil was caught
with orange blossoms and she
carried a bouquet of rubrum lillies
and bouvardia.

Miss Beverly Fox, gowned in
blue taffeta, was her cousin’s maid
of honor. Her corsage was of
gladioluses, sweet peas and bouva-
rdia.

Bridesmaides were Miss Jac-
queline St Clair, in yellow taffeta,
and Miss Mary McConnell, in pale
green taffeta. Their flowers were
nosegays of sweet peas.

Best- man was Robert Thorn,
brother of the groom, and ushers
were Roy Hutchinson, Cecil Curr,
Ammon Adams and Gerald Dillon.

Mrs. John Schmidt jr. played
the marches and accompanied
Winton Zimmerman, who sang.

Mrs. Dillon wore a rose crepe
dress and Mrs. Thorn wore pow-
der blue fiale. Both ware cor-
sages of gardinias and sweet peas.

Miss Glenda Fox and Miss Bar-
bara Jo Garner lighted the tapers.

During the reception which fol-
lowed the ceremony, Mrs. John St
Claire cut the cake, Mrs, Olin
Cannoy poured and Judy Alder
passed the dream-‘cakes, Assisting
were Mrs. Vivian Burton, Miss
Mildred Gingrich, Mrs, Conrad
Fox, Mrs. Zelma Cannoy, Miss
Loree Heinrichs, Miss Loleta Trip-
lett, Miss Jean Nordone, Mrs.
Cliff Boehmer, Mrs. Howard
Blankley and Miss Donna Keth-
cart,

The bride wore a blue gabar-
dine suit with white accessories on
the wedding trip.

They will reside in West Balem.

Couple to Live
In Minnesota

MT. ANGEL — Miss Severina
Smisek and Richard Bighley, both
of St. Paul, Minnesota, were united
in marriage at St. Mary's Catholie
church Saturday June
18, at 8 o'clock, the Rev. an
Jentges officiating at the nuptial
high mass. The bride is the daugh-
ter of Mr. and Mrs. Edward F.
Smisek of Mt. Angel and the
groom’s patents are Mr. and Mrs.
Clarence Bighley of St. Paul

Given in marriage by her father,
the bride wore a princess gown
of white satin with full length
inserts of French lace with an
edging of matching lace trimming
the 1 train and a fingertip
vell, which was held in place with
a coronet of seed pearls. She
carried an all-white spray of roses
and stock tied.

Miss Irene Smisek, sister of the
bride, was her only attendant. She
wore a pink gown in empire style.
shoulder veil with bandeau of net
and carried a spray of white and
pink carnations and blue delphin-
lums.

George Smisek of Colfax, Calif.
was best man and Wilfred Smisek
of Truckee, Calif. and Thomas Jef-
ferson of Colfax, Calif. were ush-

Mr. and Mrs. Bighley are
ing their honeymoon in ML

and will return to St. Paul to
live.
The Neighbors of Wooderafi

to have been Sunday, has been
Indefinitely postponed.
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Luncheon in

The Garden

Candalaria Hewmghts home
of Mr. and Mrs. Harley O. White
was the scene of a no-host picnic
Juncheon in the garden Tuesday
afternoon when members of Mrs.
White's Book-a-Month club en-
Mrs. Letha Stasts as-
sisted the hostess.
¢ Covers were plated for Mrs.
lJames T. Brand, Mrs. L. C. Mc-
Leod, Mrs. William E. Kirk, Mrs.
Charles Jory, Mrs. A. A. Siewert,
Mrs. John H. Carkin, Mrs. F. E
Loose, Mrs. W. W. Harder, Mrs.
C. W. Noble, Mrs. Robert W
Cr#lg. Mrs. Ferd Schlapkohl, Mrs.
Se Huntington, Mrs. David
:’hn;h'ﬂ t, Mrs. Staats and Mrs.

e.

Grand Chapter
Reports Given

Chadwick chapter No. 37, Or-
der of the Eastern Star, met for
the last session before the sum-
mer recess Tuesday night. Past
worthy grand matron, Mrs. Paul
Hauser, and Rex Davis, past wor-
thy grand patron, were introduc-
ed. Mrs. Dean Omans, who acted
as a grand page at the grand
chapter in Portland last week,
was also introduced and honored.
Reports of the grand chapter
were given by Mrs, W. L. Lewis,
Mrs. Earl Wiper, Mrs. Elsie Kid-
well and Mr. and Mrs. Herman
Johnston, as well as by the wor-
thy matron, Mrs. D. M. Eby, and
worthy patron, Jason Frizzell.

Those whose birthdays occur
in June, July and August were
honored with a gift from the
worthy matron. Refreshments
were served and the tables were
arranged with bouquets of blue
hydrangeas flanked by . white
tapers in crystal holders. Serving
on the committee were Mr. and
Mrs. G. A. Reeher, Mr. and Mrs.
Harry Crawford and Mr. and Mrs.
Guy Eades.

The chapter will not meet a
until September 6.

Miss Beverly Thykeson of St
Paul, Minn., has been visiting in
Salem at the home of Miss Mar-
garet-Jane Emmons. The two left
Wednesday for Camp Kilowan,

gain

Here Again

requests for a repeat to ignore.
So here's the recipe again.

We recommend that those mak-
ing the cherries in this commer-
clal fashion (and {t's simple and
yet very satisfactory) obtain the
bringing solution from one of the
local canneries which put the
cherries down in large quantities,
The brine can be made at home,
but it's less expensive to purchase
at the cannery where it is mixed
up by the hundreds of gallons.
Take enough gallon jugs for
brine to cover your cherries. The
cherries are put into the brine and
left at least two weeks, but are
just as good if allowed to stand in
the brine a year or more.

Here's the recipe:

MARASCHINO CHERRIES

Use firm, ripe cherries. Do not
stem or pit. Place in a stoneware
crock or glass fruit jar with glass
top or Iin wooden kegs. Let stand
at least two weeks, but good if kept
several years, When ready to pro-
cess, discard solution. Stem and

of water until free from sulfur
taste and tender.

Prepare a syrup of 1 cup sugar
to 2 cups water, add red food color-
ing, in order to give tint about like
that of ordinary maraschino cher-
ries. To each gallon of syrup also
add 1 level teaspoon of citric acid.

Boil 3 minutes, Set aside 24
hours. Drain off and measure the
syrup. To each 4 cups add 1 cup
sugar; also small’ amount of red
food color if color of syrup has
faded too greatly.

Add almond flavor to suit. Re-
turn the syrup to the fruit.

Heat to boiling. Pack in scalded
fruit jars. Seal loosely. Heat in a
wash boiler sterilizer, or in a large
pot, at the boiling point for 15
minutes, '

in August after attending the sum-
mer session at the University of
Wisconsin. They plan to drive
west then and be here a month be-

pit fruit. Boil it in 5 or 8 changes’

fore returning to Wisconsin in the
| fall.

New Arrivals

'Are Greeted

Three new citizens are being
welcomed in the capital this week.

Mr. and Mrs. Joseph M. Devers,
jr., are receiving felicitations on
the birth of son, Joseph McClellan
Devers, III, on Wednesday morn-
ing at the Salemm Genera! hospital.
The little boy, who weighed six
pounds, fifteen ounces, has an
older sister, Paula. The baby's
grandparents are Mr. and Mrs
Harry J. Wiedmer and Mr. and
Mrs. J. M. Devers.

To Mr. and Mrs. James F. Rowe
(Nancy Stricklin) go congratula-
tions on the birth of a daughter
Wednesday morning at the Salem
| General hospital. The little girl
weighed six pounds, eleven ounces.
She is the granddaughter of Mr.
and Mrs. Charles E. Stricklin and
Mr. and Mrs. Arthur Mitchell of
Lyman, Massachusetts. Her great-
'?nu:; is Mrs. Wesley Yates of Port-

Mr. and Mrs. Orval Lama are
the parents of a son, Michael Or-
val, born on Tuesday night at the
Salem General hospital. He
weighed eight pounds, three
ounces and has an older sister,

Tara Faye. His grandparents are
Mr. and Mrs. Walter Davies of
Salem.

| Kappa Delia alumnae and their
| their husbands will gather for a
no-host picnic on Sunday, June
|26 at the country place of Mr. and
tMr*s. Harris Lietz on Pudding
River. All alumnae in the city
are invited to attend and reserva-
| tions should be made with either

where they will be for the summer. Mrs. Lietz or Mrs. John Ficklin.

Demand For Maraschino Cherries
Asks For Repeat of Recipe Directions

By Maxine Buren
Statesman Woman's Editor
My readers this week betrayed me. Though we published a recipe
for maraschino cherries only a few weeks ago I have had too many

Remove jars and seal.

Sour cherries are about to make
their appearance on the market,
and here's a pie recipe sent in by
& reader for

CHERRY CUSTARD PIE
3 cups pitted pie cherries
1 whole egg or 2 egg yolks

1% cups sugar

Pinch of salt

Beat eggs, add sugar and salt
and mix with cherries. Put into a
crust-lined pan and bake for 10
minutes at 400 degrees and 30
minutes at 350 degrees or until
custard is set.

Beat two egg whites and add 2
tablespoons sugar, spread over ple
and bake at 350 degrees for 15
minutes.

On Etiquette

By Roberis Lee

Q. What would you say is the
best way to acquire taste in the
choice of words and the phras-
ing of sentences for conversa-
tional purposes?

A. The reading of good books,
of established literary standing,
is the very best way to acquire
a choice and pleasing vocabu-
lary.

Q. Is it all right for one to
leave the table if there is a very
urgent cause for doing so?

A. Yes: but one thing should
be observed, and that is never to
leave the table while still chew-

should a bride-

groom's best man wear?
A. Exactly the same kind of
costume the bridegroom wears.
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Conscientious, Dignified
Service

Christening
On Sunday

Thomas Rankin Needham, son
of Mr. and Mrs. Robert Need-
ham, will be christened at serv-
ices Sunday affernoon at St
Paul's Episcopal cltapel. The Rev.
George H. Swif

his uncle, Dr.\Winfield Needham,
and Mr. and Mirs. Peter Buck of
Portland, formrerly of Salem. A

G. N. Thompson, Ruth Bair, G.

Scofield, Walter Fisher,

{and William Massey.

+ Tommy wi ve| TS, Healy

A Hostess

small reception for the immed-)|

iate family will follow at the
street.

Grandparents of Tommy are
Mr. and Mrs. W, 1. Needham and
Mrs. W. C. Rankin of Portland,
and he has a sister; Beth.

Mrs. Scharf Feted
On 90th Birthday

MIDDLE GROVE — Mrs. Kate
Scharf, who celebrated her 90th
birthday Friday, was honored with
a reception in the home of the
Rev. and Mrs. Gerald Jaffe on
Lancaster drive,

Mrs. Fred Scharf received the
guests, and Mrs. John VanLaanen
was in charge of the guest book.
Mrs. Gerald Jaffe sang and accom-
panied herself on the piano. Pour-
ing were Mrs. Dan Scharf, Mrs.
Frank Crane and Mrs. Will Schart.
Serving were the Misses Joan and
Janice Scharf, and Mesdames Wil-
liam Massey, Gerald Jaffe and
Lena Bartruff. Summer flowers
and a birthday cake topped with
the number 90 decorated the din-
ing and living rooms.

Calling to greet Mrs. Scharf
were the Rev, and Mrs. Wilmer
Brown, the Rev. and Mrs. H. E
Abel, Mr. and Mrs. M. M. Gaiser,

Mr. and Mrs. Emory Goode and |

Yvonne, William Massey and Mr.
and Mrs. Lee Dow. Mesdames

v { Mra. Frank J. Healy enter-
ham home on North 2Ist|tained with a shower Tuesday
| night at her East Lincoln street

|home for the pleasure of Mrs.
| Richard Zahradnik.

also su

with a bridal gift.

ert Persons, ‘Mrs. Charles
| art, Mrs. Pauline Tidwell, Mrs.
| Gladys Boyce, Mrs. Patricia Mec-
|Clnske_v. Mrs. Lenore Naughten,
{ Miss Maxine Wenrer, Miss Sharon

Harriet Huston, Miss Joyce King,
Miss Joan Keeker and Mrs. Healy.

Sauved
YOU TIME
WORK and
MONEY!

Jom < Jolly
PECTIN

Mabel McCauley, W. A Gufhv‘.

Liening, John Dorcas, J. A. Rem-
ington, George Sieforth, Minnie
Dunigan, Robert Seeger, Harvey
Page, Leonard Malm, J. J. Wager,
Kate Vent, Anna Wirsching, Ray
August
Otjen, Mary Miles, Paul Bassett,
Fred McClaughry, Miss Anna Miles

A dessert|
supper was served followed by
an informal evening. The guests
rised Miss Corinne Wade,
who will be married in July to
Richard Kuhn, and presented her

Attending the affair were Mrs.

Zahradnik, Miss Wade, Mrs. Rob-
Stew-

Hoxie, Miss Charlene Webb, Miss

Together
o0 Years

Mr. and Mrs. T. W. Davles will
be honored on their golden wed-
ding anniversary Sunday, June 28
when their son-in-law and daugh-
ter, Mr. and Mrs. G. H. Taylor,
{ and their son and daughter-in-

law, Mr. and Mrs. L. M. Davies of
| Salem, entertain at a reception at
the Taylor home in Portland.

Mr. and Mrs. Davies have an-.
| other son, Paul E. Davies of La-
{ Grande, and six grandchildren.
They were married on June 28,
1899 in Van Wert, Ohio. They
came to Salem 37 years ago and
have resided here ever since,

where Mr. Davies has been in the
confectionary business, having re-
tired four years ago.

Mrs. Davies is a member of the
Pythian Sisters, American War
Relief

-

ESRANDALL'S E3

FINE

MEAT

Beef Roast

@ Arm Cuts ® Blade Cuts ® Rumps

Hamburger . . 1. 33€ | Sausage . . . Ib. 33¢
Emtern Orogon Herslord Eastern Oregon Hersford

. 39C

Beef Steak . . . lb.

Ribs—Ground Round

49c

Eastern Oregon Hereford

T-Bones, Round Stk.

Ib.

53¢

Eastern Oregon Hereford

Beef Cubes . . . . b

Lean, Tender—All Meat

49c

Sugar Cured

Sliced Bacon .. Ib.

39c

Tender Skinless

Wieners . . . lh.

Real Values—Ham Shanks

Pork Shanks . . lb.

Lean Meaty

29¢c

Short Ribs.

A

Milk Fed

Veal Steak . . lb.

59c

ALL OF THE CHOICE CUTS IN LAMB,
VEAL, PORK, BEETY,
LUNCH MEATS.

HAM, BACON,

1288 Siate Street

Tomatoe

Buy It Now!

BASINGER'S FOOD MARKET

In The University Shopping Center

1. 25e

Fleld Grown

Same High Qualily
Eastern Oregen

Hereford—Lean, Tender _ ... ..

Vine Ripened ..

35¢

....1b,

Wp.:.ﬂ.&lhﬂuﬂ ,hui5€

Marshmallows

Wonder Food. White
or colored .

= 10c

Halves—in Heavy Syrup

Apricels — No. 2% cans

=

.3 e 20c

Corn Flake

Big 13 ox. pkg.

Alber’'s Camation

——————

2. 20¢

1% B Loat 19¢
Grode A s 67¢

June 23-24-25

Shop & Save
At

Cans

\
e 10€

M—Taﬁ
MILK =

BASINGER'S

13th & Siate Sts.




