1y Women's Organizations | e

' Mre, Forrest Patch and Mrs, Owen]

m ll:\: Thomas as hostesses.

nmﬁma sewingclub Card Party Scores

of e MOOSE 1" Monday| At the card party held Monday| |15

N youum haby qullts,|afternoon by Women of the Moose,| [

i ped bers were those winning high and low scores: |17

'n":m Stanstield,|were: Pinochle, high, Mrs. Ivan
Wil Jack | Westrope Parks; low, M. E E,

Mrs, |Hiltlbrand; bridge, high, Mus,

Quinton Rogers; low, Mrs. T. A,

'elr Manl;-
Lewis A. God-

iy TR hl, Mrs.|Fuerst, Mrs, Forrest Patch, Moose-
Jebn ?T{Tﬁ:‘ Tlspas, [heart chalrman, was eard party
ﬂg‘mﬂ‘ Lee Bo-| hostess.

Sylv IThﬂlTlﬂ!- Mrs, . @

Ovel George Shults,|  October Is Bausage Month

" Redding, Mrs. Elmer| For a hearty open-faced din-
by, Yorrest Patch, Mrs, | ner sandwich of October, servel |
e, Mrs. M. Parks;|two glices of toast with spiclly-
m, resler. sensoned ssusage patiles on one,
i.lw‘" served, withlfrled pple rings on the other,

ORDER YOUR

ter-Guard, Eugene, Ore., Wed,, Oct. 13, 1048, P

light and bubbly (sbout 1 hour).
Stir down. Cover and let stand for

Style Show Part

i
Of Bridge Benefit Recipes

Pumpkin Puffs

1% minutes on each side until
prown. Draln on peper. Toss in

Tik will direct the style show,
Lingerie style will open the show,
including bridal sets and loung-

2 tablespoons sugar

Sift together flour, baking pows=
der, salt, Y% cup sugar, cinnamon

Ing clothes, Suits, sport clothes|and nutmeg. Cut or rub in shorts
and casusl dresses will follow. ::in;: until quite fine. ‘Combine ¢—NOW ONLY y =
Coclctall and  informal  dinner!epe humpkin snd  milk, Add to

dresses will be shown just before|gune mixture, Mix until flour s
the models display the more lm‘“|“-c11-muism1url. Fold iIn ralsins
mal gowns. The highlight of the| iy greased muffin pans 2/8 full,
show will be the wedding dress Sprinkle 3, teaspoon sugar over
and bridesmnids dresses which |,

in Six of These Bottles!

-Acti 1% cups sified enrlched flour |10 minutes while heating deep fat|paper bag with sugar, or glaze by
Of Re-Active Club "‘; tefﬁpnnns buking powder to moderate temperature (350* dipping In ‘thin Cnn!acl.l‘:_lln"l.
Fashions for women and girls| 3, (easpoon salt F.). Drop batter from teaspoon|Sugar Ieing while atill hot, eld:
will be shown in the style show| 14 cup sugar into hot deep fat and fry about' About 8 dozen doughnuts,
fenture at the Bridge Benefit of| 14 teaspoon cinnamon .
Re-Active Club, October 14, The| 34 teaspoon nutmeg \
show, which will be held in the| 35 cup ghortening
evening at the Masonic Temple, Is| 1 egg, beaten
to aid the John Phetteplace Mem=| 1t eup gooked pumpkin
orlal Hospltal, 14 cup milk — D —
Mrs, Lyman Palmer of The Bu-| % cup ralsins

will be shown just before the style
show closes. Gibson Beauty Salon

anaj:'zec! C/wijfmad Ca:m/g
NOW

sure of getting the eards you wish while
are complete. Hundreds to choose from.

prleedmllowu 3195 lo' 25

| CHECKING TICKETS and reservatlons for the snnual Fall

| Bridge Benefit which Re-Active Club will have October 14 at the

| Masonio Templa are commities members from the club, Left o
right, they are: Seated, Mrs, Duane Mellum, Mrs, Phil Koke, tioket
chairman, Mrs, Elmer Gustafson; standlng, Mrs. Murnard England,
general chalrman and hostesa to the group,

will style the halr for the models,
Flowers used in the style show
will be from Eddie's Flower Shop,
Miss Fay Carlson will be the
commentator and musle will be
played by Mrs. C. R- Hilyer.
History Glven

The benefit parlies of Re-
Active Club are a part of its In-
tervsting history. Back in 1832,
four wives of Eugene Activians
attended an Activa International
convention at Everett, Wash,, and
were much Impressed when they
found the wives of the members

R ' VFW AUXILIARY
eclpe TO HAVE CARD PARTY
Pumpkin Ple

273 eup sugar

1 teaspoon flour

1 teaspoon cinnamon

1 teaspoon ginger

1/8 teaspoon cloves

1% {easpoon salt

1/8 cup unsulphured molasses

2 cups mashed pumpkin

1 cup undiluted evaporated mill

3 egus

8-Inch unbaked ple crust,

Turn heat on oven and set regu-
lator at 400" F. (hot), Combine
firet six Ingredients. Add molasses
and pumpkin, Beat in eggs, Add
milk; mix well and pour into 8-
inch pan, lined with unbaked pas-
try. Bake 50 minutes In hot oven
(400° F.). Yield: One 8-inch pie,

Creamed Dried Beef with Curry
(Serves 8)
1% 1b, dried bset (1 cup)

F’edde% 3 Phone 846

ow 1Rt MD...

THE SCIENTIFICALLY IMPROVED

erans Memorial Hall,

tend.

chased for the bullding,

Have a Ham Roll]

dnch

gether, Then bake, covared, abou
45 minutes.

Auxiliary to the Veterans of
Foreign Wars will have a ecard
party Wednesday evening at Vet-
at elght
o'clock. Friends are {nvited to at-

Party proceeds are to be used
toward payment for dishes pur-

Ham with a new flavor results
In a rolled ham slice with apple
stuffing, Have ham slioe cut % .
thick and remove bone.
Spread with mixture of 1 tea-
spoon dry mustard and 1 table-
spoon vinegar, then ftop with 2
apples thinly sliced. Roll, with
the fat side In, and skewsr to«

of the Everett Active Club were
organized Into & club. Upon their
return to Eugene the four organ-

ench “pufl" Bake in moderately
hot oven (400 F.) 15 to 20 min-
utes, Serve hot. Yield: 2 dozen
114-inch puffs,
Klichenette Doughnuts
1| package yeast, compressed or
dry
cup lukewarm water
cup milk
cup suger
cup melted shortening
teaspoon salt
eges \
3% cups sifted enriched flour
(about)
1 teaspoon vanilla extract
Fat for frying
Soften yeast in lukewarm wat-
er. Scald milk, Add sugar, shorl-
ening and salt, Cool to lukewarm.

E
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¥
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Cal take home
Papall auulu‘1
biggest oola walus

NO FiINER COLA

o

ized and elected Mrs. Mildred
Buchanan, wife of Edgar Bu-
chanan, noted character actor now

president, At that time FEdgar
Buchanan was a dentist in Eu-
gene and it was he who give the
name Re-Active to the elub,
The Bridge Benefits were
started early in the history of the
club and have been continued an-
nually sxcept for a few years dur-
ing the war when the members
devoted thejr times to Red Croass,
USO, and other community work.
L)

BAPTIST CO-WORKERS

TO MEET ON FRIDAY

First Baptlst Church Co-Work-
ers will meet with Mrs. 1. E. Judy,
420 Twenty-ninth Strest West,
Friday afternoon at two o'clock.
| Assistant  hostesses. are  Mrs.
Amella Grimes, Mrz. Belle Zim-

2 tablespoons minced onlon

2% cups medium cream sauce, ﬂ :

uhgaled. ) moht ¢ hafy T erers
¥ 1 teaspoon curry powder X in & hot, pudsy Resinal Sos
...l'“ 2 teaspoons minced parsley If’m’-!’“h- Then relisve dry, ikhjnp
15508 Rince dried beef In bolling w”&:ﬁ'n with sool inol.
DALY water: drain, Saute onlons in y this helpful foot eare,
B buttar when making cream sauce. RESI"“ DINTMENT
g When cream sauce is done, stir AND SOAP

merman and Mra, Joseph Gilbart.
Miss Gladys Chage, who recently
returned from a trlp to Japan and
China, will be guest speaker,

living in Hollywood, as the first|—

IN ANY BOTTLE! |
Add 1 cup flour and beat well Al |

Add vanilla extract, Mix until
smooth. Cover and let rise until

e

WY Pepsl-Cola Botiling Co. of Bugene
Under appolntment from Pepsi-Cola Company, New York

[ ooooo--.o-oooooo.ooo-..a.oooo.oo,"l

Station Wagons

Trimly molded of finest calfskin . ..
bulltup leather heels.

I SALT AIR

Sanitarium

in curry powder, minced parsley
and dried besf. Heat through and
gerve over browned rice. To
brown rice, melt 3 tablespoons
butter in shillet, add 34 cup of
washed, drained rice and cook
until golden brown, stirring oc-
casionally. Gradually add 3%

other rub acts faster in

CHEST
cO

pehing musclest

On the Coast
Elderlies and Convalescents
Glven Bpeclsl Care
Flarenoe Mitchen,
Buperintendent

ABOVE: Medium heel sling in tem, red
or black

14.93

LEFT: Specialor pump in red, green

or black 15.95 i

Weasspuan Prot,

EUGENE'S FASHION CENTER

In Eugene,
hnn:lon.l? atien

SHOE DEPARTMENT ... MEZZANINE

1t ever a bread was tallored to
#it a meat, big round sandwich
buns mre suited to serve with
slices of bologna. A good sand-
wich for lunch-hoxes consists of
a slice of bolognz in a sandwich
bun with slices of sweet or dill
plekle for accent.

® " W
Hamburgers s la—!

Hamburgers have a novel
touch when your favorite mayon-
naiss or salad dressing s added.
Use sbout % cup for 1% pounds
of meat.

WHITER
WHITE
SUPER
STRONG

°0d newn travels fant.
e news abotit Rose

7 pusteurized cheese

the M, Angel Coopera-
freamery |y around so
ighly that our supply has &
¥ keaping up with de-
But Roge Valley chedda?
fevallable, Also, avery siies

B mellow flavor of matural
meds from rich, whole mill
Pateurization {s another guaran.
haalthul goodness,

" 3 yoars in the dalry business
Rever made a finer produst—nor

Wi &re more prou sommend Two Stylext
ot family, Ask ,l;“r :r:::: Belted Back or
' Flaring Freely

:‘muwm may be able § obsaln AR
Rote Valley Chooue, A limited quanitiy
e mrket — and more fu on the Wiy,

h Angel (D3 VALLEY CHEESE

From the 2500 membaers of the Mt. Angel €ooperative Greomery,

W, Angel, Qregag , . Makas of Roke Yallay st smact Ruiers

ON OUR SECOND

......I................I...................... ® e o o000 ° 8w

cups holling waler and 13 tea- Locsled on Warl Westlake,

spoons_sall, Cover and simmer o nelleve Laks l‘ald i OFeios

25 to 30 minutes without stirring, Y l 2 () 2 o Hiway ’::. 4 ML ~ Bl

until rice is flaky and has ab- m | 8¢, of Florence one

sorbed molsture, Makes about

3% cups. —-
Tlltutultoﬂt" PO 9000000 O POONOPOOOR PRGBSO OEN

FLOOR

take the elevator
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WINTER FASHION VALUEl |

One special-purchase group of

Tweed Greatcoats

OF IMPORTED BRITISH YARNS

343

Come rain—come blow—come

snow—these snugly soft eand supple

tweeds take to winter weather

with a smile. .. fully lined, amply cut,

imported tweed checks in brown,
green or blue, Sizes 10 to 20,

Kasfosn fros.

EVGENE'S FASHION CENTER

— -




