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Christenings,
Dinners on
Agenda

By Jeryme English
Statesman Society Editor

Easter Sunday will be marked
with several christenings and fam-
fly: dinners, There will also be a
number of visitors in the capital
‘for the weekend. .

Governor and Mrs. Douglas Me-
Kay will be hosts for a family
dinneér on Easter Sunday in com-

liment to Mr. and Mrs. Wayne

adley, Eileen, Allan and Bruce,
and Mr. and Mrs, Lester D. Green
of Eugene, who will be here for
the day. Bruce Wayne Hadley will
be christened at the 9 o’'clock serv-
jce at the First Presbyterian church
Sunday morning.” _

Stephen Otto Johnson, year old
son of the John H. Johnsons, will
also be christened Sunday morning
at the First Presbyterian church
with a family gathering following
at their home on South 23rd street.

Judy Catherine Bairey, daughter
of Mr. and Mrs. James Bairey, will
be christened at services Sunday
afternoon at ‘St. Joseph's Catholic
church at 2 o'clock by Father T. J.
Bernards. Sponsors will be James
Staab of Portland -and Miss Ruby
Bairey. A dinner will follow at the
home of the little girl's grandpar-
ents, Mr. and Mrs. Ivo J. Bairey.
The other grandparents, Mr. and
Mrs. Fred Staab, will also be pre-
sent for the occasion.

Family Dinners

Mr. and Mrs. Duane Gibson will
be hosts for a family dinner on
Easter Sunday at their Morning-
side home. Their guests include
their son-in-law and daughter, Mr.

-

Mr. end Mrs. John W. Lyles, jr. (Alberta Pauline Fern)

Luncheons for
A Visitor

at her new home on South Cottage
street in compliment to her sister-
in-law, Mrs. Wilson N, Siegmund,
| of Astoria who has been here this
week visiting with her two chil-
dren, Jimmy and Martha.

Covers were placed for Mrs.
Siegmund, Mrs. Bruce VanWyn-
garden, Mrs. Glenn Fravel, Mrs.
James Armpriest, Mrs. Robert H.
Hamilton and Mrs. Wilson.

Friday noon a group of Mrs.
Siegmund’s friends met for a no-
host luncheon at the Marion hotel.
In the group were Mrs. Harold
Busick, Mrs. Edward O. Stadter,
jr., Mrs. Glenn Stevens, Mrs.
Wheeler R. English, Mrs. George
Scales and Mrs. Siegmund.

Returns Home
From South

Mrs. John H. Carkin is being
welcomed home %rom a two weeks
trip south to California. She was
accompanied by her mother, Mrs.
N. E. Turner, who will remain in-
definitely in Los Angeles with her
daughter, Mrs. Cora Hbotaling.

Mrs. Carkin visited |in Bakers-
field, Calif. with her brother and
sister-in-law, Colonel and Mrs.
Porter E. Turner, and there were
joined by Mrs, Carkin’s son and
daughter-in-law, Captain and Mrs.

arrive here next week for a fort-
night's visit at the home of his
parents. In San Fernando Mrs.
Carkin visited with her son-in-law
and daughter, Mr. and Mrs. Nelson
J. Sanesi (Jean Carkin).

Bridge Tourney
Winners Named

Winners at the April master
point duplicate tournament of the
FSalem Elks bridge club were Mrs.
Ray Jenkins and Mrs. Lucetta Me-
Coskrie of Corvallis, and Mrs.
Stuart Thede and Mrs. Arthur W.

and Mrs. John W, Hansell, jr. and
granddaughter, Lynn Christine, of
McMinnville, Mrs. L. D. Gibson,
Mr. and Mrs. J. W. Hansell and

pictured leaving the Court Street Christian church on their
honeymoon following their marriage on March 26. The
bride is the daughter of Mrs. Mary Fern and the groom is
the son of Mr. and Mrs.].W. Lyles. The couple will live in

Binegar of Salem .Others who had
high ratings were Mrs. John S.
Bone and W. E. Kimsey and Mrs.
Louise Leaverton of Portland and

!

Mrs, Otto J. Wilson was a lunch-
eon hostess on Thursday afternoon

Vernon Carkin, of Albuquerque, |
New Mexico. The Vernons Carkins|
are enroute to Salem and plan to

The Design

ing Woman

By Elizabeth Hillyer

EASY DOES 1IT

The ranch house idea is more
than popular teday. It's epi-
demic in every community
where building goes on, from
California to Long Island. The
majority of so-called ranch
houses haven't even a nodding
acquaintance with a ranch, but
the jdea behind them is good
enough to catch on and carry
« Oon overwhelmingly.

This idea is easy living, easy-
to-keep-up casual living in
stvle. For the house that gives
this promise much new furni-
ture is being designed, but the
type that comes closest to match-
ing a ranch-type bhouse that
really could be ranch-like is
shown here, It's definitely boots-
and-saddles flavored, - breezy
and simple and comfortable and
as rugged as the oak tree it
starts from. The hand-hewn ap-
pearence comes from actual
hand-hewn treatment, but the
wood and sturdy construction
give a wear-forever loock and
assurance of minimum upkeep.
In both style and care, easy
does it.

This furniture is

a modern
adaptation . of the furniture
found in old southwestern mis-
sions.

Lamps and picture frames are
made to go with the furniture
but prime favorile and style
pace-setters are the simple ocak
and leather chairs, one of the
newest of which is illustrated.
That's leather lacing the chair
backs and leather covering the
seals,

This furniture takes no sides
in the Modern vs. Traditional
battle. It's contemporary and
well alerted to present needs, as
pointed up here especially in
the sectional shelves and cabi-
nets, and even in details such
as the sliding leaves on the ta-
ble corners. And this furniture
has its traditions, but its style
fits no category but its own.

It's found money — when you
restore a dingy old plece of furni-
ture to beauty with a refinishing

b. Send for Elizabeth Hillyer's

ooklet FURNITURE REFINISHING
— HOW TO DO IT YOURSEF and
learn how. The booklet Is yours for
15 cents

in coiln and a stam .
self-addressed envelope sent to ﬁ';.
Hillyer at this newspaper.

Mrs. Harry Parker and daughter,
Mary Susan.

Easter dinner guests of Mr. and
Mrs. Robert E. Shinn will be Mr.
and Mrs. Harry Carson, jr. and
children, Letty Diane and Billy of
Silverton, Mr. and Mrs. William
Shinn, Michael and Julie.

Mr, and Mrs, E, L. Bentley of
Tulelake, Calif., are spending Eas-
fer in Salem at the home of their
son-in-law and daughter, Mr. and
Mrs. Erwin Bahlburg.

Mr, and Mrs. John H, Syme of
Corvallis are here for the weekend
at the home of her parents, Dr.
and Mrs. Carl W. Emmons,

Portland. (McEwan photo).

Ellis H, Jones, tied for second: Mrs.

Garden Club to
Be Organized

LYONS — The Womens club
held their meeting at the com-
munity club house Thursday
afternoon. Mrs. Alice Huber was
in charge of the business xpeeting.
Plans were made and discussed

fo* the organizing of a garden
club. A committee of six, Gert-
rude Weidman, chairman, Agnes

Tart Sweet

Lemon Flavor in Pie, One of More

Intriguing; Recipes

Simply Made

By Maxine Buren

Statesman Woman's Editor

Lemon pie always intrigues me.

I can resist raisin, pumpkin,

mince and coconut cream pie when I see them on the menu,

But lemon is different.

And, between you and me, lemon can be different. It's either
very good, or like the girl with the curl, it's horrid. :

Lemon pie was meant to be either tender, clear and a bit tangy,
or it was intended to be fluffy and light, with a consistency that

melts in the mouth.

This recipe came years ago from the then Great Northern chef,
Fred Kaul, who was noted for his good lemon pie,
LEMON PIE

2 cups water
34 cup butter
8 cup sugar

8 teaspoons flour
3 egg yolks
Juice 1'3 lemons

Melt butter and sugar in 1 cup water which has been brought

g

_cook

H

in doubleboiler for 15

boiling point. Mix cold water and flour, combine two mixtures

minutes or until thick. Mix in

yolks and add juice, with some of the lemon rind, grated,
into baked crust and top with meringue made with the

g

book for a long time, it's

hites. (Two tablespoons sugar.to each egg white is the usual
le). Bake 300 degrees for 15 to 20 minutes. -
Then there's"a recipe we've had in our little black looseleaf

LEMON FUFF PIE

3 eggs
3 tablespoons water

>

1 lemon, juice and rind
1 cup sugar

yolks with half the sugar, juice and rind in double boiler.

When thick, cool, beat egg whites with rest of sugar and fold in-
1o yolk mixture, Put in baked shell and cook for 10 to 15 minutes

at 300 degrees.

Now, the lemon people offer two unusual lemon pies, and who
should know more about it than they?
LEMON PIE

2 slices bread

1 cup hot water

2 tablespoons butter
15 leaspoon salt

1 cup sugar

2 eggs, separated
Juice of 1 large or 2 small
lemons

Remove crusts from bread and break into small pieces. (Save

}Brothezrton. Golda Brassfield, and Mrs. C. F. Foulger. ;
(Mary Fink Gladys Kuiken and| “In the weekly series preliminary |

[
Women
Ethel Huffman were appointed to | to the Seaside sectional ‘ourna-| S Groups

make @ set of by-laws before the |ment April 22 and 23, Mrs. Bur-| 1
inext meeting. It was voted 'l.Ol'ris and Mrs. Bone went into the'Slate Meetlnqs

hold ‘the garden club meeting the |lead by winning the weekly com-
|fourth Thursday of each month. | petition. Mr. and Mrs. L. W. Fra-| i,
The club also voted to do quilting, | sier of Albany and William F.
with anyone wishing to quilt 10| Leary are close behind, W
come to the club house on Thurs- ' the. weekly play also
day afternoons. Mrs. Nina West- .

SILVERTON—Women'’s organ-
ations, including church groups,
1 have announced a number of
i_nml?““‘g_ events for the coming week.
incluc | The Silverton Women's club
Mrs. William Wood and Mrs, Le-! will hold its April i Mon-
] _ pril meeting Mon
iflal‘;mtl}-:: :Jes-:‘-‘:g::;kgard'“ club | ore Park, Mrs. C. B, Bentson and 'day night at the Immanuel Luth-
Refreahiments: wers served tB;Mr. Wood, and Mrs. Foulger and|eran church dining room. This is
Mis  Wina ‘Westenhouse Mrs Elmer Berg. Two more tessions;the annual dinner meeting of the
Eliz;belh Westenhouse an'd Mrs. | Femain to determine the winners. | club and is also guest night. Art
Limbeck from the Jordan garden . . |K1rha'm' yorfunl radlo. suncinc.
club from Lyons were Mesdames, | VlOlln Students er, will be the speaker telling of

Mike Fink, Doc Jungwirth, Clar- | | his 27 years “behind the mike.”

ence Jungwirth, Merrill Brass-

| field, John McClurg, Don Broth-

erton, Otto Weidman Willard
.

Hartnell Clinton Hubbard, Percy
Hiatt, Lyle Kinzer, Oscar Naue,
| George Huffman Lynn Lambert,
Clyde Bressler, Alice Huber,
Gladys Stiffler, and Anna John-
son,

Mr. and Mrs. Jack Bush and
children, Charles Lee, Mary Col-
leen and Nancy Kathleen are mov-
ing next week to Woodburn where
they have bought the Woodburn
hotel, Mr, Bush has recently been
employed by Stan Baker Motors.

On Etiquette

By Roberia Lee

a wedding?
A. Wedding present for his
bride, marriage license, a personal

gift to the best man and each of
his ushers, the bride’s bouquet, the
wedding ring, clergyman'’s fee, and
the wedding trip.

Q. Are olives placed on the din-
ner table before the guests are
seated?

A. Yes; olives, radishes, salted
nuts, or similar relishes may be
placed on the table before the
guests take their seats.

Q. Is it the woman's place to
tell the headwaiter where she

would like to sit when having din-

' In Recital

Wallace Graham studio present-
| ed the semi-private viglin students
of Miss Bonnie Litchenberg and
| Miss Mary Ann Wall at the May-

flower hall on Wednesday night.

Hostesses for the evening are
Mrs. Robert Allen, Mrs.
Glenn McDonald, Mrs. George
| Jaeschke, Mrs. S. A. Gay, Mrs,
| George Anderson and Mrs, Glenn
| Briedwell.

| The Women's Christian Tem-
| perance Union will

The program concluded with two day session at Trinity ehurch be-

| the evening.

l Students taking part were Rich- movement are invited to attend
| ard Berlin, Janice Button, Kenneth | reports Mrs.
Cole, Mvrna Du-| president.

| Four, Gene Eisworth, Orva Lyn |

Clarke, Carol

group numbers, and Miss Dorothy | ginning at 10:30 am. with a no-
Pederson was the accompanist for | host luncheon to be served at

| noon. All women interested in the

'

M. G. Gunderson,
Dorcas Society of Trinity

hold an allt

(Copyright 1950 by John F. Dille Co.)

Ward Graham and Mrs. Dewey
Howell: and Mre Paul F. Bum,u—

special music. Audrey Webb, well
known oboe player, will play sev-
eral numbers. Women from the
Portland council are attending
this meeting as special guests. All
those interested in attending this
meeting are asked to phone reser-

urday, April 8,

Members of the Salem eouncil
will be guests of the Portland
dinner meeting April 18. Dr.
Lloyd Anderson of the First Bap-
| tist church will be the speaker of
the evening.

CLUB CALENDAR

| SATURDAY

Salem chapter, OES,
! Masonic Temple, 8 p.m.
| MONDAY
" Rotana club with Mrs. George Bag-
nell, 1585 Madison st, 7.30 p.m. des-

charter night,

sert.
St. Vincent dePaul card party, par-

ish hall, 8 p.m.

University of Oregon Mothers and

| Dads, no-host dinner, Mayflower hall,
|ijo pm,

Auxiliary to 360th engineers and
| 409th quartermasters, regular meet-
| ing  place, 7:30 pm.

| BQ of PEO, 745 pm. with Mrs.
' Ervin Peterson, 16435 South Summer
sireet,

| Gemmell, Nancy Ladd, Janet Mc-| church will be guests of Misses | Delta Gamma mothers with Mrs.
| Cue, Arthur McEldowney, Yvon-|lIrene and Marjory Moseng at 433 | Lestle Sparks, 1:30 dessert.

! ne Miller, Shirley Peterson, Lois|South Second street, Friday night.

Young and Nadine Yodung.

‘Miss Crabtree
Is Engaged

.‘ Calvary Ladies Aid society will
meet Wednesday at 2' o'clock at
the church with Mrs. Bertha Es-
tenson as hostess,

Mizpah Circle of Immanuel
church will meet Thursday at the
{home of Mrs. R.' J. VanCleave at

Of interest to Salem friends Is|515 West Main street with Mrs.

or Mrs. Marvin J. Crabtree of Mc-
| Minnville to Raymond E. Jeffery
|of Redwood City, Calif., son of
| Mrs. R. E, Jeffery of Redwood
City.

| The bride-elect is a graduate of
| the University of Oregon and a
|member of Chi Omega sorority.
| Her fiance served in the navy dur-
|ing the war, Both &re now con-
nected with the United Airlines
| in San Francisco. No date has been
| set for the wedding,

ison are motoring to Portland to-
| day to attend the wedding of Miss
Suzanne Maddock &and Nicholas

Q. Will you please enumerate]announcement of the engagement| Lioyd Larsen as co-hostess.
the expenses of the bridegroom at | of Miss Janice Crabtree, daughter'

'Mrs. Nance to Be
Guest Speaker

Mrs. Ancil Nance, now living in
Vancouver, Wash., and recently
returned from China, will be the
speaker at the Salem Christian
| Business and Professional Wom-
en's dinner meeting, Tuesday,

:April 11 at the Golden Pheasant, |

| 6:15 p.m. Mrs. Nance spent sev-
!eral years in a Japanese priscn

| Mr. and Mrs. James H. Nichol- | camp and will tell of her exper-
son, jr. and Mrs. James H. Nichol- | jences.

|  The faculty trio from Cascade
college in Portland will provide

Chapter AB, PEO with Miss Jessica

Kinsey, 760 Marion st.,, 743 p.m.
| TUESDAY
| Art association benefit, Music Hall,

Willamette campus, 8 p.m. Mrs. Oliver
Huston showing slides of Europe.

Swegle Roa Garden c¢lub, with
Mrs. Ross Bales, 7:30 pm.

Missouri club with Mrs. Wade
Weekly, 4165 Macleay Road, Four

Corners, 12:30 luncheon,
Chapter BC, PEO with Mis. Charles
Layport, 1:30 desserti.

WEDNESDAY
PLEF club, Pythian Sisters, with
Grace Wilksons, i385 Union st, 8 pm.
Priscilla Guild, Christ Lutheran
church with Mrs. Harvey Hamann,
458 S. 24th st T:45 pm.

AAUW afterncon literature group
!with Mrs. D. H. Looney, 125¢ E. Lib-
erty %t., 1°15 dessert.

| THURSDAY
| Chapter CB of PEO. dessert st 7:30
m., with Mrs. D. M. Gruber, 1775

ir Street

vations to Mrs., Edwards by S8at- |
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Season to Open
At Oak Knell

Opening day of the Oak Knoll
Ladies golf club will be held Wed-
nesday, April 12 with a one o'clock
no-host luncheon at the Y cafe.
Committees will be appointed and
plans made for the season's play
during the luncheon. Following
there will be competitive play at
the course during the afternoon.
Any women golfers interested in
playing with the Oak Knoll group
are cordially invited to attend the
opening dav luncheon.

The new officers, including Mrs.
R. G. McFarland, president, Mrs.
Samuel L. Miller, Mrs. Clinton
Ruiter and Mrs. Thomas Starbuck,
met at the golf club during the

opening day.

Mrs. Lambert Tells
Story in Magazine

A Sale mmember of Zonta
International, Mrs. Ben Lambert
tells the story of antiques in “Fas-
cination in Furniture” in the
April issue of The Zontian, publi-
cation of the women's service
club,

Mrs. Lambert, in partnership
with her husband in Lambert's
Antique shop, is an active mem-
ber of the Salem Zonta club, &
Service club made up of execu-
tive women in the business and
professions,

In her article, Mrs. Lambert
urges women to enter her field
and further suggests that study of
genuine antiques, appreciation of
the old and beautiful, and a real
affection for people are necessary

to make successful a career in the
business such as her's.

The Book and Thimble club met
Thursday with Mrs. Lloyd Phil-
lips who served luncheon. Among
those present were Mrs. Ross
Damrell, ‘Mrs. H. Phillips, Mrs.
Albert Isaak, Mrs. Conrad Fox,
Mrs. Fred W. Kubin, Mrs. John
Schwabe, Janet Phillips, Yvonne

week to formulate plans for the|

Phillips, Michael Phillips and the
hostess,

SUN VALLEY BREAD, baked with
no shortening whatever, satisfies “re=
ducing starvation™ with mo added
calories. It's a new taste thrill for
“bread hungry diets.”

And Sun Valley toasted . , »
M-M-M- good, and good for yow .

WITHOUT
SHORTENING OR
ADDED FATS

—

AT YOUR FAVORITE FOOD STORE

*Made by the Bakers
of Master Bread”

THE PIKE

Your lce Cream Stores

i N Fairgrounds
&
Lot

OPEN EASTER

11:00 AM. to 11:00 P.M.

Chick Center Bricks

— Other Easter Specials —
® ke Cream Pies
. @ 20 High Quality Flavers

ner with a man in a hotel?

A. No; leave it to the man to
tell the waiter.

Sholian at two o'clock at St |
Stephen's Cathedral, The bride- Mrs. Creston Rouch Maddock,
| elect is the daughter of Mr. and | who have many friends in Salem.
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crusts for other uses.) Add hot water, butter, salt and sugar. Add
2 egg yolks, well beaten, and lemon juice. Line pie pan with erust
and put in the filling. Cover with a thin crust and bake in a mod-
erately hot oven 350 degrees until brown, about 40 minutes, Frost
with the egg whites beaten with 3 tablespoons of sugar and re-
turn to oven to brown. (Or sprinkle top with confectioners’' su-

gar.)
‘SUNSHINE LEMON CHEESE PIE

'3 3-0z. pks. cream cheese
tablespoons butter

tter and cheese;

flour, alternately with milk. Stir in lemon

2 tablespoons flour

2 cup warm milk

14 cup fresh lemon juice

2 tabl. grated lemon peel

add sugar and whole egg. Mix

juice and

?l. Pour into unbaked graham cracker (8 inch) pie shell. Bake
to 50 minutes in moderate oven at 330 degrees. Cool. Add 2

- tablespoons sugar o % cup sour cream; pour over top of pie and
P bake at 400 degrees for 5 minutes. Chill and serve. As this is
rich, it may be cut to serve 12 small portions.

GRAHAM CRACKER CRUST

1% cups graham crackers 5 cup sugar
(about 12 crackers) 14 cup melted butter
ingredients together and pregs on bottom and sides of an

Blend
8-inch pie plate. Chill until set; add

filling and bake.

IN TOWNI
nd rou wme ol them o8

MILLER'S

THE MOST DELICIOUS

es« EXCLUSIVELY

} No. Capitol

10 AM to 8§ PM. Daily
Fridays: 10 AM. w 9 PM.

For Your Easter Shopping Convensence

We Will Remain
Open till 9 Tonight
Saturday, April 8th

. ma rqwen

“THE STORE OF ENCHANTMENT"
(In the Capitol Shopping Center)
PS. Remember Our New Regular Store Hours:

)
3

Ph. 2-t

. MILLER'S 30th ANNIVERSARY
SALE! BIG BARGAINS ALL
OVER THE STORL!
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