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By Jean Taylor
Mr. and Mrs: Klony Smith announce the engagement of their

daughter, Thelma, to F. Vernon
E. Siemens, of Portland, The d
for Mareh 17. The exciting ne
“brunch" Sunday morning, whe
of her [riends. Those to hear
the exciting news will be the
Misses Jay Siemens, Joan Rem-

ington, Delphine Riney, Nancy
Wallace, Donnp Unruh, Calline
Hillman, Darlene Simmois.

Assisting Miss Smith as host- ‘

ess will be Mrs. Smith: Dee-|
oratlons  will follow the red
and green hul:rlm l!lPle"

J(apfmd LjJn/ /
._/4f ﬂome

Members of Kapps Kappo
Gamma alumnae have planned
an informal “at home"™ Satur-

day alterndon duling the hours |
of 3 to 4:30 o'clock, In compli-
ment to the nctive members of
the sorority who have been ot
school and their mothers

The homie of Mrs, Bruce
Spaulding will be the scene of
the affair. Mrs, Robert Good-
fellow will assist Mrs, Spoauld-
ing. Presiding at the urn will
be Mrs. R, C, Wllson, president
of the organization. .

Centering the serving table
will be a white decorated music
box Christmas tree, playing
Christmas carols. Lighted tap-
ers will guard the arrangement,
whieh will be placed on a white
.eloth.

Legion Officers
Hold Party

The annual Christmas party
of the past presidents of Capi-

Slemens, son of Mv;, and Mrs, F.
ile of the wedding has been set
sws will be told at 6o informal
n Miss Smith L-uturlmm A group

i

/9 ower ﬂomc '
z)fnner Sc‘ene

Wednesday evening the home
of Dr, and Mrs. Kenneth Power
was the scene of n posi-war
reunion honoring o number of
the couple’s close [riends.
The oceasion was an informal
|dinner. Centering the dining
|table was an arrangement of
angels, a Christmas tree and
| Santa Claus.

Progsent for the event were

Dr, and Mr=, A, Terrance King,
Lt, Stuart Lancefield, Dr, and
Mrs. Vern W. Miller and Dr.
{and Mrs, W nI::nn F‘ Buren,

|Bonheur Club to |
Dance Tonight |

The Bonheur dancing olub
will meel for its regular month-
Iy dance this evening at the
Veterans hall, Refreshiments
will be served by the committee
in charge.

Olficers of the elub are How-

ard Jenks, president; Harold

| Phillippi. vice president. and

| Harry Holt, secretary-treasurer
. e e

| Miss Fallin
| At Dessert

Entertaining before the Raln-
bow Girls' formal dance this
evening will be Miss Carol Fal-
lin, who hat invited a number

tal unit, American Legion auxi- |of her friends to a dessert at

lapy, was held at the home of | the home of her parents, Mr.

Mae Waters Wednesday eve- | and Mrs, Grant {-aifm

ning. Assisting hmlew:w were :

Bess Wagner and Catherine Present will be the Misses

Woodrufl Gerrie Woodruff, Suzanne Hug-
Yuletide decorations \\l't‘v'gms Donna Jane Macklin, Bev-

uged throughout the rooms and
the serving table was arrang-
ed with festoons of juniper and
holly, guarded with taperz
Helen Gragp cul the ices and
Hazel Marshall poured,

A business meeting was held.
An exchange of gifts was made
and singing of carols followed,

Those present were Jennie
Bartlett, Florences Ames, Alla
Cannon, Harriet Gemmell, Jes-
sie Rodman, Catherine Wood-
ruff, Helen Gragg, Elsie Richey,
Luclle Madison, Mac Waters,
Bess Wagner, Emma  Plerve,
Frances Palmateer, Hazel Mar-
shall, Myrile Krueger.

- - -

Formal Dinner
Tuesday Night

The Modern Beauly college
formal dinner was held Tues-
day evening, Mrs, Esther Wil-
son acled as chairman and was
assisted by Mrs, Nellle Gllpin,
Mistress of ceremony was Miss
Clara June Pepperling,

A Christmas party was held
at the school with Jimmy Walls
acling as Sants Claus. Group
singing of Christmas carols fol-
lowed.

-

The Book and Thimble club
held ity annual Christmas party
Thursday at the home of Mrs.
Ross Damrell on route 1. A co-
vered dish luncheon and gift
exchange were enjoyved by ten
members. Mrs. Fred Kubin was
honored for being the only

charter member of the club,

 SHOP

375
Chemekeln
Street

RUGS - WALL PAPER

lerly Hutchinson, Beulah Ar-
nold, Jackle Notlck and Cubby
Houck, Ronnie Cummings, Phil
Blankenship, Gary Keppinger,
Bob Seamster, Del Kleen and
Dave Chamberlain.

Also entertuinlng a group of
her friends with a punch party
i Patricin Powell, Friday eve-
ning preceding the Rainbow for-
Imal dance,

Her guests will be Carol Caln,
Sally Smith, Beverly Hutchi-
son, Marion Sparks, Margie
Scandling, Barbara Bales, Pa-
tricia Long, Katie Anderson,
Howard Girod, Bob Klostermarn,
Dale Cleauer, Gary Keppinger,
Tom Bartlett, Ernie Tufer, Bill
Estep, Dave Turnbull, Bob Elf-

strom,
.

Guests From
South Are Here

Mrs, Bealrice Robinson and
son and daughter, Gloria mnd
Gray, are this week welcoming
to their home, Hollyerest House,
on Croisan Creek road, guests
from California for the holiday
season. Mr. and Mrs Wade
Jones {Bonnle Robinson), are
arriving from their home, El
Mescal, in Merced, Mrs, Gladys
Adams, sister of Mre. Robin-
son, is ftraveling with them
from Yosemite National park

The family and guests “I.I

spend xeveral’ evenings “at
home” to welcome [Irlends of
this eity. Mre, Jones plans to

Lealn

|ent, as was her son, the ‘hlue
|iny™

stay several weeks.

N
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Miss Thelma Smith, daughler
who Sunday will announce her
moeny, son of Mr. and Mrs, F. E
Uu- waodding is In be Murch 17.

Soph homores Hold
Yule Party

The Whlamette universily
gymnasium was the scene of a
pre-holiday party Thurs-
evening, when the sopho-
more class sponsored the an-
nual “jean and pajama  top"
Clirlstmas dance, Marge Greos
fell, social chalrman of the class,
was In charge of the function,

During the evening Santa
Claus and Tinker paid the group
a visit and humorous gifts were
exchanged., Also a group of
musical numbers by the Alpha
Chl Omegu irio, composed of
Pat Mansfield, Betty Louise
Sinkola and Elaine Cloudy, was
featured, together with singing,
mixers, daneing and the “sock"
dance.

Assisting Miss Grenfell with |
the arrangements were Eileen
Lytle, refreshments; Bob Wood-
burn, Charles Zerzan. Bob Buir-
ris, decorations; and Betly Dut-
tomn, ;)H'l'l]l(‘l]\

day

Blue Birds at

Yule Party

The Blue Bird group of the
Englewood third grade was fet-
ed yesterday al & pariy al the
home of Miss Ann Fallin, daugh-
ter of Mr. and Mrs, Grant Fallin
in 18th street.

A lighted Christmas tree, at
exchange of gifts were high-
lights of the afternoon. Assist-
ing Miss Fallin were her moth-
er and her aunt, Mrs, C. M,
Willlams, Mrs. Sherman Bost-
rack, group leader, was pres-

of the group. and Miss
Fallin's sister, Migs Kathleen.
- L] -

A Christmas party was glven
by the West Salem Grange Tues-
day evening. Following & pro-
gram and gift exchange, an
oyster supper was served by

ell.

of Mr. and Mrs, Klony Smith,
engagement to F, Vernon Sie-
Siemens of Portland, Date of
(Hi-Lite numu l

Z‘,) é djl'ﬂlb’ﬂ 8//}
Bisthday Feted

Honored on  his  eleventh
birthday anniversary tomorrow
afternoon will be Bob Brown-
A dessert luncheon will
be served for the pleasure of
his guests, following which will
be a line party at a downtown
theater.

Bidden to enjoy the birthday
cake and party will be the
Misses  Sally  Farrell, Louisa
Lamb, Gay Lee Kline, Shirley
Bier and Robert Riggs, Gordon
Dumogﬂln uud Ju\n Cpaughall.

pﬂﬂb y pﬂ!["l'

Serve a Fish Chowder
Fish Chowdet
Vegriahle Baind
Fronch Diresalng
Plldt Crackers
Rhlbard Charintie
“Recipes Berve Four)

|
Fish Chowder

3 pounds hegdnek
L auar: eold water

2 alip
1 bay
Bprle of paraley
Ball. pepper. eaxenne

3 tablespoone Bulter of mArvarine,

malte

Few dropr anlon Juice

bealen enn

paiaiont, diced

ineh cube Fat sail pork

allend omlon

Lablespoons [lour

alimrt scalded milk

cip butler or marearine

Pllot craceers

Clean, skin and bone fish,

Add to bones cold water and

vegelabley and let qimrnt-r zn

Febue—

the men, Mr. and Mrs. Darwin
Peavey and sons, George and
Robert, of Salinas, Calif., were
guests. The next meeling will
be held January 8.

} TURKEYS

Lb. 29¢

Saving Center
Salem & West Salem

“DEADLINE”

PERS e

HERE'S A LAST MINUTE SHIPMENT TO SAVE YOUR SCALP!
NATIONALLY-KNOWN FIGURINES BY |
| MAX WEIL of CALIFORNIA

® Statuettes
@ Figurines
® Vases

Outstanding for their excep-
tionally fine glazing. soft
pastel colors and beautifully
proportioned, life-like figures,

PRICED FROM

4.95

See them in our windows —
shop our store for a lasting
gift for your home.

TO MARE
HOUSE & HOME
Pt i S

APPLIANCES

SOON!
340
Court

Hh: Street

i E

HANKISHE

rayon batiste from

. |gether

butter and flour blended to-
season highly with zall, pepper
and cayenne, Add erackers split
and soaked in cold milk.

] Berve Four
Shnrl th Crown
I

shoft

\r\ﬂ! pariiey

s trARpOON
s logapann
N
1 g bread grumbs
1 ik

Einmet
pouliry scdsuning
o phe

2 culs manhed polalies

Sew ot skewer the endz of the
short tibs together. Dice hacon.
Add onlons and cook slowly
until' tender.  Add seasonings,
Combine mixtute with bread
crumbs, then add lightly beaten

cge and mashed polptoes. Mix
lightly but thoroughly. Place

short vib crown on rack in roast-
ing pan and fill ¢enter with po-
talp dressing. Season, Cook un-
voverad at 300 degrees one hour,
Add a little waler, cover pan
and continue to cook for one
and one-half hours, or until

Combine mixtures and |

{the human body
vitamin A,

ribe, 1 incher wide and | OPEN.

tender,

PIEEE
Company for Friday Night
Grapafrull and Ming Cup
Flounde aile Baked with
Bhrimp Routlls
L& nruvllul a
n

Towals,

Flounder Balls Baked

With Shrimp Soullle

4 tableapoons bulier or margaride
4 Lableapoona Hout

s vups scalded mik

Ea leaspoon  val

b leaspoon bisck
p

il
wcup oooked Tillecs of "umﬂcr
3 (spapoans lemon fuies
2 ma yoles
1 van shrimp
3 rgs whites

ALK 0 mllE

oonfuly heasy crram
anleapoan  jemon Julge

81 snd eayeiine 16 take

Alelt butter or margarine and
blend in [lour, When smooth add
scalded milk and glir and cook
| untll sauce thickens, Add salt

of flounder into flakes. Add le-

to bind together, Shape inlo
balls and place on slices of tonst
from which crusis have been re-
moved,
add the egg yolky, which have
on-colored. Fold in shrimps and
cgg whites which have been
beaten until s but still moist,
Cover the loast and fish balls
with the souffle mixture and
hake n-im.t to 10 minutes nt 450°,

ER BLOUSE 1

"1,95

| ...exquisitely designed for you by Robbie
of California. And you'll treasure it...
because the fine faggoting and shell
tucking are lovingly fashioned of sheer

Switzerland, pre-

and pepper. Separste Lhe fillets |

mon juice and just enough sauce I\

To one-half cup of sauve |

becen beaten until thick and lem- |

" shrunk for perfect washability. In white, i
or aqua. Sizes 32 to 38,

} jée _Srnarf .SA |

! 115 N, LIBERTY

The Savory Sunday Roast
Cansomme Nrileis Hiosy
Parke

Lain Bl Fark

& Bomhe

Consomme nrllr\‘uf
Seaming elnths

daaln of
whipsed cream

Wash clams
Place clams In a saucepan

DARIIKN

thoroughiy and
|'with cold water and simmer un-
til stock Is reduced lo a quart

The broth is straived through a |
cheesecloth and seasoned with
salt and pepper. A good chicken |

stock has been prepared and the |

ean turn Into | &

mmu?e- Strain slock from|To remaining sauce add fish| Capital Journal, Salem, Uregon, Frigay, Dec, 21, 1945—5
|bones. Chop fish meat Crush | stock or milk, :\-.n\ ;redm le | 'SRdthen cover With more wc-: Beal cream until fINiEy. Beat
une of the pilot crackers. Tafmon j}““ BUG) SRy and cay- rbl.‘t Un nald on & large de sk and add walnuts.
chopped fish add crushed|enne. Serve around lish astsoon| G.0 00 aial pli ¢ | Froeze
leracker. seasonlngs, melted but-| as it comes from thie' oven, sprintkle with, toasted ¢o0 it
[ter or murgarine and egg, Then{ e i o Buttermilk Sherbet - ————————
|shape into small bails. Render| Sweet p-.:lulun oller _“""'I”" \ Y
|sall pork. add onion and cook |C, the B vitamins, small \|\u.:n- M
five minutes. Straln and acdd |tities of minerals anld sugar
|fat, potatpes and fish bails to |V ithout ration points, The gold Ingredionts togethe
‘stock and cook until potatoes| color of the potato "'{‘ h oIS A and meeeze, stivring twice during

. il
are soft. Thicken milk with |Sgn of carotene wealth which : Y=t ;

Lyecember Sunsed
tells how an ams
ateur can paint
mteriorswith pros
fessional u‘.su]l!...
at amateur cost |

Large Group of

Sweaters
%- Price

SMART SHOP

115 North Liberty

two are combined in the propor-
tion of one pint of chicken broth |
to a Wall pint of clam broth
This L& topped with a thin film |
of whipped cream and a dash |
of paprika. Incidentally, when
the ¢lam essence has been ac- |
quired,
complete in (tself, If you prefer, |
a good bottled elam Julee ean |
be used In place of the clam |
essence
Buttermilk Bombe |
Line a Inrge mold or individ-
unl molds with Buttermilk Sher-
bel.

|
vou have a clam IJru:h|

Fill rlnll'r‘ with Nut '\.Inuh-r'

Just Arrived!
—ELGIN —

Men's and Ladies i

CIGARETTE CASES — |

The Jewel Box

JEWELERS |

443 State Street Salem, Oregon

=
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thing's new,

"HOLIDAY-BRIGHT
ACCESSORIES

| 5.00017.50

Plix ‘Thx

Eye-calching extras
up suils and frocks.
plus bags In lenthers and fuh-
ries — nlso neckwear!

smarl,

ly inexpensive!
|
(
The
1 gadéioneffe i
| 429 Courl Sireel {
[ B S e e e L — — T —— e

COSTUME
Jewelry Stars

from

1.00 fo 29.50

Plis Tax
New-season heauly In glamor-
ous jewelry o brighten every
Pins, clips, earrings,

tinra combs — all wonderful (o

costume!

wear or give! See our spark-

ling thrift-wise collection!

lo dress

Fashion-

Every-

waonderful-




