volunteers to carry on the blood
program, staff assistants and of-
ﬂuivmamhdiu,m_-
tional and entertainment program,
motor corps and the canteen
| eorps,

Ihitiation Held :
By OES Chapter

Salem chapter, Order of Eastern
Star held its regular meeting Sat-
urday evening at 8 o'clock in the
. | Masonic temple presided over by
Mrs, Russell Beutler, worthy ma-
tron, and James Darby, worthy
patron.

Received into the order by initi-
ation were Mr. and Mrs. Joseph
Miller, Mrs. Etta Hasbrook and
Mrs. Genevieve Curry. Musical
numbers were given by the chap-
ter songsters.

Qut - of - town visitors included
Mr, and Mrs. J. W. Beck and Mr,
and Mrs. T. E. Fletcher from Can-
by and Mrs. Lida K. McNeil of
Nampa, Idaho.

s .t: In charge of refreshments for the
in xening was Mrs. William Skew-
,assisted by Mrs. Mary Walker,
Mrs. Alberta Hawthorne, Mr. and
Mrs. Ron Rossner, Mrs. Joe
Brooks, Earl Bradfield and Carl
Snyder. Mrs. Harvey Gibbens was
- | chairman for the decorating com-
mittee and was assisted by Mrs,
Gtitl.’ Smith and Mrs. Lucille Wy-
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fraternity, Tau Kappa Alpha,
; honorary, and a member of

Just Here and There

Hostesses Fete
Mrs. Pickhard |

tain on Saturday at the home of

lﬁup&mﬂ,thnﬁ.&. I:f
ulsey avenue,
Mrs. Pickhard, The hostess has|

invited guests to come in for
coffee at 10:30 o'clock. ;
Honoring Mrs. Pickhard be
Mrs. Forest Bodmer, Mrs. D, E.
Whitman, Mrs. Al Schaefer, Mrs. §
Ralph Atwood, Mrs. S. D. Wiles,

‘Mrs. Ralph Stangeby will pre- }
side at a one o'clock luncheon at
her Jefferson street home Friday
afternoon for the pleasure of Mrs.

Pickhard. ‘

honor guest, Mrs. Ralph Atwood,|
Mrs. Edward Iawil.lln.Wnlurl
Beck, Mrs. Truman Cummings,
Mrs. Raymond Warner, Mrs. Floyd
Scott and Mrs. Robert King and

B R AT (R

Mrs. Stangeby.

Mrs. Leonard A. Fry
(Twyla Van Nice) who was

T'ransmitterto
Send Word to
GIs Overseas

A mobile transmitter, capable
of sending messages all over the
world, will be operated in Salem

at a public demonstration Thurs-
day and Friday at the U. S. army

post office,
M. Sgt. Hugh Smith, station
commander, said relatives may

display from 8 a.m. to 6 p.m. the
days. A public address sys-

The Siciesmen, Sclem, Oregon, Tussdary, June 13, 1950—7
For Relatives of Servicemen

WILLAMINA—EKermit Surgeon,

at Willamette and a member

of Blue Key. He was the first sty

t editor of the Willamette

) of legal handbooks. He taught
8t the Willamette law school for
two years .and received his doctor
of jurisprudence degree.

| He is now assistant professor of
at the University of Southern
Law School and admin-
tive assistant to the dean. Mr.
is a brother of Clarence
of Salem and a nephew of
J. W. Nash, also of Salem.

ﬂ.uncheon for
Volunteers

i A no-host luncheon to reorgan=
the volunteer workers of the
county chapter, American

¥ed Cross will be held Thursday

gioon at the Senator hotel. Reser-

nthnl must be made by Wednes-
¥ morning at the Red Cross

ce,

' Mrs. Earl Snell, chairman of
Yolunteer services for the chapter,
will preside. Speakers will include
Mrs. Kenneth Hall, Portland, area
representative of volunteer serv-
fces, and Miss Katherine Little, of
the San Francisco area office.

| The chapter here is in need of

Designing

Woman

¥0 CENTER OFF-CENTER

By Elizabeth Hillyer

Here's a trick that puts an off-
eenter window in its place, and
' #ettles that urge of yours to push
over on the wall. The artful

of a Venetian blind and
es does the pushing, or
to, which works just as
find the center of

]
iy
LT

|Variety of Recipes Suited to Summer
Eating Include Fish, Fowl and Pork

By Maxine Buren
Statesmman Woman's Editor

Here's our June miscellany of recipes: )
First we'll try chicken the way the Hungarians cook it.
HUNGARIAN CHICKEN

2-3 pound frying chicken 1 teaspoon paprika A. No; they should be placed 545 North Capitol
cup butter or shortening % cup water (Jesten-Miller). on the service plates. : Tel. 3-3672
Salt 1 cup cream — s —
Pepper Hot cooked noodles or
4 cups finely diced onions rice

(4 medium onions)
Have chicken drawn and cut into serving pieces. Melt

butter in heavy skillet; season chicken pieces and brown on both
sides. Remove from skillet.

married on June 4 at the

Calvary Baptist church.

The couple will live in Sa-
lem. The bride is the
daughter of Mr. and Mrs.
W. S. Van Nice of The Dal-
les and the groom is the
son of Mrs. Beth Fry of
Leo N. Fry of Portland.

of Valley Junction and Maxine | Wash. They will in Grand

Q oy o o Evans of Independence were mar- | Ronde.
tip hll hat to a woman? _— '
wh oo 2l SR (S osionts it

. me

not been fully established.” Some nscientious, Dignified
g ghes e Servi
:net in the prese:mi oir lolndy.. i e lce

HOWELL - EDWARIS

Q. Should an usher at a wedding
offer his arm to a woman guest
even if he is not acquainted with
her?

A. Yes; this is one of his duties.

Q. Should the soup plates be
'net,on the tablecloth when serv-
ing?

SALEM FUNERAL CHAPEL
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