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fternoon at 1:30 when Circle
of the Woman’s Society of
an Service of the Leslie
odist church will entertain
No. 2. Guest speaker will
Mary Undris, recent ar-
this country from Latvia
the displaced persons pro-
Miss Undris will talk on

country and display articles
she brought from there. She will
be introduced by Mrs. W. S. An-
, who has been assisting in
English classes for displaced per-
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; Visitors at Keenes '

SILVERTON — Guests at the
bome of Mrs, C. W. Keene are
Mrs. M. J. Cosovich (Elizabéth

Wirs. William C. Dyer and chil-
dren, Connell and Marilyn, and
Mrs. Claybourne Dyer and chil-
dren, Shannon and Clay, Ileft
Monday to spend the remainder
of the week at Neskowin.

Mr. and Mrs. A. 0. Nelson were
among those sailing from Vancou-
wer, B. C. on Friday on the S. S.
Prince George for a ten day cruise
to, Skagway.

Sejourners will meet for a sal-
ad luncheon and afternoon of
bridge on Thursdays at 1:15 at
_the Salem Woman's clubhouse.
Mrs. Robert May heads the com-
mittee in charge and assisting are
:Mrs. Bon Cleary, Mrs. Charles

Mrs. Jasper Gray and
Samuel Carpenter,

Mrs. Howard Ragan and son, |

Hughes, have returned from a
week’s stay in Pendleton. The Ra-
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Macaroni, Spaghetti Dishes Offer

|New Ideas for Summertime Meals

s;uéuydmndim Allow about 2 ounces fine noodles and
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with salt and pepper and 3¢ cup tomato catsup. Fold the

macaroni into tomato mixture. Heat thoroughly and serve at
once. Makes 4 to 6 serﬂnsx..

g

Chicken or seafood salads for two or four can be quickly
elbow macaroni.. First, combine diced chicken, chopped celery
chopped olives and cooked peas. Mix with salad dnuin;.mc{
season to taste. Then fold in the macaroni, allowing about an
ounce uncooked for each serving. Serve it on crisp lettuce leaves
and garnish with tomato wedges. 4
L .

Macaroni, spaghetti or noodles should always be cooked in
a large amount of vigorously beiling water. For 4 to 8 ounces
macaroni food use about 3 quarts boiling water and 1 tablespoon
salt. Stir occasionally to keep the strands from sticking to the
bottom of the pan. Cook only until tender. Test by pressing a
, Strand of the food gently against the side of the pan with a fork.

If it cuts easily and moothlz, lt. is.done.

NOODLE NEST WITH CREAMED SHRIMP

34 cup butter or margarine 8 tablespoons lemon juice
14 cup enriched flour 1 cup mayonnaise or

1 teaspoon salt salad dressing
4 teaspoon' pepper 1% cups cooked shrimp

5 drops Tabasco sauce 1 cup cooked peas

2 cups milk 6 ounces fine noodles

Melt butter or margarine in top of double boiler., Stir in
flour, salt, pepper, and Tabasco sauce. Gradually add milk and
continue stirring until sauce is thickened. Fold in lemon juice
and mayonnaise or salad dressing. Add shrimp and peas. Heat
thoroughly. While sauce is heating, cook noodles in boiling
salted water until tender (about 4 minutes). Drain and rinse.
Arrange as individual nests on serving plates: Fill nests with
creamed shrimp. Makes 4 ngni.ngl.

LIMA BEANS IN CHEESE SAUCE
ON FRENCH-FRIED NOODLES

14 cup butter or margarine 114 cups milk

14 cup enriched flour 1 cup grated cheese

1 teaspoon salt 2% cups cooked lima beans
(1 No. 2 can)

Melt butter or margarine in top of double boller. Add
flour and salt. Stir until smooth. Gradually add stirring
until thickened. Add cheese, stirring until melted. Add lma

beans. Mix well. Heat thoroughly. Serve hot on french-fried
noodles. Makes 4 servings.

French-Fried Noodles
4 ounces fine noodles Fat for deep frying
Place small amount of uncoocked noodles in flat-bottom wire
basket or strainer. Fry in deep hot fat (375 degrees) until goldea
brown (about 2 minutes). Drain. Sprinkle with salt.

esent the

The egg noodle, macaroni and spaghetti are hav-
ing lots of fun, joining forces with the fresh fruit people and the
- other to make the world
For instance, this is our first ce with noodles as
: “A new companion for some of the fresh
berries and other berries is petite egg Choose very
of noodles and cook about 4 to § minutes, until

by manu-
urers of
omatie
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" E. Remington
who will give two candy
demonstrations today
the Portland Gas and Coke
company cauditorium. The

shows are free.

Demonstrates
Canacjz Making

demonstrations are
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extended to serve four or six by skillful use of sea shell or *
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Additional Society

lanned for today at the Portland

as and Coke Company auditor-
Remington
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FLOORS OF BEAUTY

SEE BERT A. LUCAS & €O.

Floor Coverings
® Broadioom Carpets — Tile — Linoleum
® Ovaranteed Workmanship

485 N. Lancaster Drive
Just 3/10 Mile N. of Siate Sireet—4 Corners
Phone 3-3941

“the little freneh sho

Salem, Ore. JUST ACROSS FROM THE COURT HOUSH

FOR
Boyingtons Here INSURED SAVINGS
From Florida SEE First

Mr. and Mrs. Floyd A. Boying-
ton of St. Petersburg, Florida, for-

merly of Salem, have arrived in
Oregon to spend a month with
their friends and relatives here
and at Mehama with their son-in-
law and daughter, Mr. and Mrs,
Russell Wilson. e
Mr. and Mrs. Lawrence Bach
were hosts for a dinner in honor Current Dividend 2%%
of the Boyingtons and the occa- I

sion also marked Mr. Bach's
birthday. Other guests were Mr.
and Mrs. Kenneth Haag, Judy and
Joan of Woodburn, Mr. and Mrs.
Joseph Schuetz, Cheryl and Steve.

and Loan Ass’n.

148 Se. Liberty

st Foderal Savings

If you prefer rich vacuum-packed coffee —but shy at highese
prices —Edwards is a cheering cup indeed! Here is the finest
quality coffee at a real cash saving. Thousands who shop at
SAFEWAY Awow this. They've changed to Edwards. They're
saving money. They’ve found —as you will —that there's we
#eason t0 pay more whea Edwards costs pennies less!

Now can coffes faste so rich, so fresh ...
yot oot loss money?
The answer Is in Edwards serright-line diseribudoa which hes
no equal anywhere. It works like this: When your S8afeway
Se0se — and others neas it — need a fresh supply of Edwaeds,

Intoresting facts abost colfee toduy fo help you got the best bey

2 woek for
oy e ol gt o o B s g i g
you) will try to induce you to buy s fiest pound by ofies  pucse. Edwards, the savings remain la your pucss —

— malis 8 cmstcomer.

Edwords Coffes knows yos want te sove moaey

Led
But why wait ¢l you get & 10, 13 or 204 compon from & cofies :h...“hﬂdﬂnhﬂt\’-&'hhl

which you may or may sot
better to share the

Always Ponnles hn.......armﬁr

Cut your coffee bill with
vacuum-packed Edwards
...always pennies less!

Pocket the savings like thousands of families who've found
rich Edwards at Safeway the finest buy in quality coffee today!

an order is placed. Then Edwards is fresh roasted and imge-
diately rushed to SAFEWAY by truck and placed, fresh snd
fragrant, on the shelves. No warehouse lots...n0 * -
in storage, losing flavor. No extra, costly handliag. BEdwards
goes straight-line to your SAFEWAY. Your store gets i fasces,
you get it FRESHER —BY DAYS. |

" That's bow these substantial savings are possible. That's
why Edwards is always so rich and fragrant...why evesy
pound is wniformly rich, wniformly fresh. Next time you're at
SAFEWAY, notice how many careful shoppers choose
Edwards. Thea pick up = pound yourself. The sooner you
start welag Edwards, the sooner your savings begint

Koad causede Is always lower than that of other

all? Edwards belioves iy for snd coffes. Edwasds and
dh-:-m-ﬂﬂ...' Hl-’#.zm*”‘




