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Christian Science try, the entire personnel is com-
posed of handcapped persons. The
plant is located at SIS S. E. Mill

.tCI',(f h jtfiiMi .swift o&ii4t. if

llahing the Mosta ,:;S.

Hew Freezer Inspires Lots of Ready ?

Prepared Foods, Lots of Talk, too :

;
By lUbcrU Lao

'

Picnics in Park : :

August 9.
Special guests for the picnic

meeting were Mrs. C A. MacMur-ra- y
of Winterset, Iowa, and Mrs.

L. W. Adams of Oakland, Calit

Faculty, Students

street, Portland andit project is j
repairing and remodeling articles

Slvfc0N--Mr- s. Were Smith

Br AUxlne Buren
of Marquam was guest speaker at
the July picnic meeting of the
Women's Society of Christian Ser-
vice held in the city park Wed

:1Statesman Woman's Editor On Outing Sunday
nesday. '

Q. Is it good manners to recog-
nize servants when one meets
them on the street?

A. Yes, and why not? It would
be rude and snobbish not to do
so. In some instances, servants
are more worthy of recognition
than many people they serve,
v Q. Is it proper for a person who
Is "dummy" in a bridge game to
wander about the room convers-
ing with other players?

A. This is not only improper,
but exceeding rude and indicates

lack of Interest in the game and
the play of ones partner.

- Martha Curie arranged the pro-
gram, Mrs. T. R. Hobert, Mrs. E.

donated and later sold for the ben-
efit of the folk working there and
other handicapped. Mrs. A. F. Jack
of the Silverton WSCS was sp
pointed local representative, to ar-
range for the pick-u- p to be made
in Silverton on August 16. -

During the business meeting,
Mrs. Hobart assigned duties to the
circles for August including El-
len Circle in charge of church dec-
orations; Miriam in charge of
church service nursery; Esther,
greeting at the church Sunday
mornings; Sara Adams, arranging
the August program.

Announcement was also made

wi ruin

Willamette university faculty
members and summer school stu-

dents will don sporty clothes Sat-
urday for an all day beach trip
to Neskowin. - ' --

' Various entertainment is being
planned for the day including
swimming, golf and other games.
Food is being furnishedy

The group will travel by car
leaving early Saturday morning

R. Adams, Mrs. Herman Naegeli,
Mrs. Harrison Fisher participating
in a panel discussion on The State
of Israel."- - ." V

Mrs. Smith, whose son, the Rev.
Marion C. Smith is chaplain and
assistant superintendent of the
Goodwill Industries, explained
their operation.

fkm itrainsitpours
Pfairt or iodized -and returning after the evening

meal.'.''

i Talking about cooking comes fourth only to one's children,
the weather and allergies. Even: canasta has given way somewhere
along the line, to other and more vital subjects for conversation.

' As we have no children, and there's nothing we can do about
' the weather and our allergy is of such long standing that friends

begin to yawn when we mention it, we consider that food is our
Number One Subject

Anyway, we make our living talking about it --

After years of longing we have at last broken down our own
and have purchased freezer. We only wish it could be

charged to our expense account under the heading of "research
materiaL" . .v:

So, whether you lUce it or not, dear patient readers, you'll
hear a lot about the use of the home freezer. And if the subject
bores, need we say, you can use our column to stuff up the fire-
place chimney to keep the summer winds from, whisking soot
down the flue. ;:'

Scarcely a week has gone by since we took the great plunge,
yet we've found the freezer as handy as we expected. Living alone
makes it even handier, for, though we've schooled ourselves to
enjoy a stew or soup for half a week running, we are-goi- ng to
find that freezing some of it, cuts down on future cooking and
will make us welcome the dish after an interval. . j,

i Here are a few things we've learned this week. Some from
our - own experience, some through conversation with kindred
souls. Those who have freezing compartments in refrigerators can
4o likewise. ' """

:
, One co-wor- ker puts extra whipped cream in little mounds on

aluminum foil, twists up the foil and freezes them. When needed,
the little gobs are dropped into place, and there you are!

She also suggests that waffles can be baked, frozen and when
needed, re-hea- ted in the iron for shortcake.

We have already frozen several half-cups-or- -so of vegetable
Juices and when we are ready, will combine them for vegetable
SOUP. f;' , .

Also we've had a continuous choice of sherbets. Being aller-
gic to milk (you may stifle a yawn) we can never eat ice cream
or sherbet out) though we love it. So we make up a double batch
of the new sherbet mix (using water instead of milk), put it in
cartons and keep it until needed.. Today's batch was lemon sher-
bet into which we whipped a small can of crushed pineapple. Two
packages and the fruit cost 51 cents and made something over a
quart of very good sherbet We've a variety on hand now.

We heard yesterday that when there are hungry children in
the family, especially if they like to picnic, prepare cheese, tuna
or peanut butter sandwiches and freeze Jiem for use in a hurry.
Even whole picnic menus have been successfully put into the
freezer and kept until wanted.1 . ' ,

A one-wom- an family eats little bread, but when sudden com-
pany makes it necessary to produce some, we will find a loaf of
nice fresh rye bread, baked anywhere from a month to six weeks
ago waiting to be eaten. Next wefll put in a loaf of French bread
or perhaps a dozen fresh French;' rolls. (Remember our allergy?
We intend to eat some of this bread too, hence the use of rye or
French bread which is milk free).

- This year we'll put up our green beans a carton at a time,
Sicking them fresh in the garden of a morning uid getting them

freezer before we leave for the office.
Back to the sherbet, already we've used up some of last year's

raspberries in sherbet. We had a few, too many and won't want to
hold them over another year. o

this Is only the beginning of what we intend to do.
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that if we don't find pattern in
one place, we look for it some-
where else. Certainly there is a
trend toward using more pat-
terned carpet and floor plan
rugs with simple, contemporary
furniture. Much of the new car-
pet becomes patterned by means
of weaving or color variety, or
both, rather than from carving,
and a great favorite is the tone-on-to- ne

like this, that gives the
pattern an effect of shaping and
depth rather than a flat look.
The wild rose motif looks almost
as crisp as the metal roses and
leaves on the Mexican candle--,

stick in the newt carpet
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Soil biscuit doutfc

thin, then eat
rounds and bake ia
pairs theyll break
apart easily.
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A maker of fine furniture

tKEATEJT DISCOVfBY . .Ct . A CUTS WASMIMt
TIME, IN HALTSIMC WASJiMT BEfiAN

recently . observed that "when
they took the carving off furni-
ture, they started carving rugs."
Carved rugs did follow plain at
about the time furniture shed
so much of its decoration, and
that may mean, as he thinks.

' Leara haw ta reclaim and rettyl
farnitart with beanUful nnishei
and what to da about furniture fln-U- h

repair. Send today for Elizabeth
HUlyefi booklet Furniture Kefinish-- n

How to Do It Yourself. Addres
Vum HiUyer at this newspaper and
neloM ISc in coin, please, with a
tasnpod. ed envelope.

(Copyright 1M by John F. DUle Co.)

FOR CJTTTZa UUYnVSlOXl n r
neivourir (Mc)ao WORLD'S CUANCST WASH wiOt

no rinsing

EBAFT'S
IIIBACLE 1

f WHIP X
V Salad Dressing V
I Quarts j

;

I

49c J
..IV

t

Saving Cenler's

I DQ1C3G OS TOUDg 1

I- - COOPOC3G
RINSO SILVER DUST LIFEBUOY

FISHES Harry Devitt
of the

H National Cooking School
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-- NYLONS, BATH TOWELS, V

: sheets; pillow cases,
big chicken dinner,

large pyrex casserole
Nothing to1 buy to be eligible, winners need not be present
for the drawing. Simply register at one or as many

as you prefer. Adult only.

ALL THIS WEEK

Daily At

10:30 12:00 2:00 4:00

j Also on Monday and Friday air 7:00 & 8:00 P. M.
See Harry in His Famous

DINNER-lCVICK- S

Complete Dinners fa 5 Minutes

Melt butter over very low itaat in 9 --In.
skillet or doep cak. pan holding 9
cups. Remove from keat. Sprinkl
wagmr ovor melsod boner. Sprcaui fruit
ror sugar. Lot stood. Put cko mia

into bewL Mix milk with water,! then
stir hml of it into cake mix. Beat rig-oroo- al

1 mia. Stir in rose of milk
miztutv; bone vigorously 2 min. Pour
batter orer fruit. Bake ia moderate.
orea (37)) about 39 min, or until
cake pulls from sides of pan. Let cake
stand in pan 9 mia. before turning '

one Serr. warm or cold. --

MJs. asrf of tb. well-know- n brand,
calling for milk on the package,

'"' Jfpgf, STill ffemit
Pet KHk. Whits Cake) fcSbc,
Drown Sugar and Fruit

AHEEUCMI CLUD

WL319 iiCan is. UD
Cocktail. . J

Ml CEmmUUM
Plenty Free Parking Phone 3-91- 91
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