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Auxiliary
Plans for
Apron Sale

Plans for a

featured the meeting of the Li-|
ons club auxilinry list evening
at the home of Mrs. Floyd Bow-|
wrs. Thirty-seven attended the|
meeting.

The apron sale is to be at 339
Court street, Mrs, Edward Ma-
jek as general chairman. Pro-
eceeds go to the group's philan-
thropic fund,

The initiation was conducted
by Mrs. Stanley Smith and Mrs.
Wayne Doughton, suxiliury pre-
aident, assisted by other officers.
The eight new members are:

Mrs. Eric Laetsch, Mrs. Paul
Wolf, Mrs. Ronald Crossland,
Mrs. B, M. Danaldson, Mrs. Carl
Damaske, Mrs. Robert Geddes,
Mrs, Frank Healy, Mrs. Thomas
D. Pomeroy, Jr,

James Bishop of the 4-H of-
fice was guest speaker, explain-
ing the 4-H program and what
can be done through the pro-
gram In city schools. He also dis
played samples of work done by
4-H members in some of the ru-
ral schools.

Next meeting for the group
comes December 15 at the coun-
try home of Mrs, Saul Janz in
the Turner district.

- -

Woodburn Couple
Wed at Portland

Woodburn—Miss Tillie Kadr-
mas, daughter of Mrs. Rose Rol-
ler, and Robert C. Hall, son of
Mrs. Myrtle Hall, all of Wood-
burn, were married Wednesday,
November 16, is the parsonags
of the Grade Methodist church
at Portland, The Rev. P. Mal-
colm Hammond, former pastor
of the Woodburn church, offi-
einted at the service.

Attendants were Mr. and Mrs.
Fred Hall, Jr., brother and sis-
ter-in<law of the bridegroom.

The bride wore a gray tail-
ored sult with black accessories
and corsage of pink carnations
Mrs. Hall was gowned in a black
afternoon dress with similar
corsage. Only Immedinte rela-
tives of the eouple attended the
wedding.

Afler a wedding trip lo the
eonst Mr. and Mrs. Hall will be
at home at 1053 Young street,
Woodburn, Mr. Hall is a wvet-
eran of World War 11 nnd served
four years over seas where he
wes wounded and spenl some
time In hospitals.

- -

Goldenweds Are

Feted at Reception

Lebanon—Mr. and Mrs. Jesse
T. Morgnn were at home to
many friends and relatives on
Tuesday in observance of their
golden wedding anniversary
They were married in Minneso-
ta, Nov. 15, 1800. They have liv-
ed in the Lebanon aren for the
past 18 years,

The Morgan's five sons and
one daughter, all here for the
accasion, are Gilbert, Woodrow
and Russel of Lebanon; Earl of
Bweet Home; Clifford of Oak-
ridge, and Mrs. Edith Russell of
Mitchell, Their nine grandchil-
dren were also present.

Guests signed the same guest
book used st the wedding 50
years ago. Many gifts and eon-
gratulatory messages were re-
ceived by the goldenweds. A
number of out-of-town
were here for the event

A family dinner at the Gil-
bert Morgon home at Rock Hil
preceded the recoption, the date
also marking the dinner host's
birthday,

Season’'s Hit — The draped

erown eloche n  alabaster
melusine with pearis, by How-
ard Hodge.
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Bazaar on Tuesday
Planned for next Tuesday eve-
|nig, November 22, is the bazaar!
of Unit No. 138, American Le-
gion auxillary, the event to take

- A

{the place of the group's regular
two-day apron|
sale, December 2 and 3, and ini-|
tiation of eight new members lem Woman's club, starting at|Capt. John Neilson and Sgt. Er-

meeting.
The bazaar will be in the Sa-

7:30 o'clock. There will be
booths of potted plants, cooked
{food, fancy work, Christmas
|eards, ete., and there will be re-
lruhmenis

The unit's ways and means
committee is in charge of the
bazaar, the group including Mrs
Edward Klippert, chalrman:
Mrs. Donald Rasmussen, Mrs. |
Calvin Rempfer, Mrs. Jerome|
Hunsen, Mrs, Harlan A, Judd,

the Salem Writers'
held at the home of Mr. and
Mrs. N. ¥. Anderson on Wed-
nesday evening, The president,
Mrs. Flora Enders, conducted
the meeting. One new member
was accepled, Grace Covey, Mrs.
Thomas Facy was o guest.

The club will present a pro-
gram before the Salem Woman's
club on December 6 at 2 pm
Articles and other prose read-
Ings were given by Mrs. Jessie
Singleton, Miss Renska Swart
Mrs. Blanche Jones. Original
verse was read by Mrs, N, F,
Anderson, Mrs. E. M. White,
Perry Reigleman, Mrs. Blanche
Jones will be hostess to the club
for the December meeting.

. & w

club was

FOR THE regular radio pro-
gram of the Daughters of the
American Revolution, over

KOAC, Corvallis, next Monday
at 2 p.m., Miss Bess Barton, ra-
dio chairman for Wahkecna
chapler, will present the pro-
gram, It is to be a skit on the
town of Lafayelte.

T S

| Shower |s
.‘Thursdoy Eve

THE NOVEMBER meeting of|

Honoring Mrs. Leslie Muss-
iman, a dinner and shower party
were given last evening by Mrs.
|Opal  Johnston, Mrs. Robert
|Hamilton and Mrs. Ed Amo at
the Johnston home. Pink and
blue featured the decorations,

Guests included Mrs. Muss-
man, Mrs. Dean Barnhart, Miss
Doris Martin, Miss Jeannette
|Bennett, M rx. Gleason Young,
Miss Evelyn Urban, Miss Doro-
thy Painter, Mrs. William Ryan,
Mrs. Carl Plautz, Mrs. Harvey
Latham, Col. Donald L. Roberts,

nest Freeman,
- .

Reception After
Concert Friday

Following the concert to be
|presented this evening under the
yinuspices of the Oregon State
{Music Educators assoclation at
i Willamette university college of
|musie hall there will be a re-
leeption in Lausanne hall, The
music educators are meeting
here in their annual conference

At the reception, those in the
receiving line will include How-
ard Miller, Salem, state presi-
dent of the musie educators;
Dean and Mre, Melvin H, Geist;
Mrs, Opal Martin Johnson orl
Corvallis and those participat-
ing in the concert. Karl Ernst
of Portland will introduce to the
line.

Miss Lena Belle Tartar will
pour and a group of members of
Mu Phi Epsilon, national music

Woodburn—Mr. and Mrs.
Sims) of Hubbard were married October 23 at the Hubbard
Congregational church. After a honeymoon In Canada they
are al home in Oregon City, (Photo by Alyce studio, Wood-
burn)

Leonard E. Lowrie (Bernell

Campus Clippings
By MARILYN HILL

- F i

OREGON STATE
COLLEGE

(R

Looking forward o this week-end's clash with the University
or Oregon, Staters held their heads high after the MSC game and
can hardly wait to get at the Ducks, Of course, the winning streak
may not last, but the Michigan State upset was enough to satisfy
Beavers for & long time. Friday at 1 o'clock, «lasses will be
eancelled for m spirit assembly @
which will honor the team and
the senior members playing their

be the Oregon-Oregon State

' thonor society, will assist in serv-

last game for OSC this week-
ing, Mrs, Melvin H. Geist is|end,
chairman of arrangemenis for

the reception

LI

After final consideration the
Oregon State board of higher
edueation named the new bas-
ketball pavilion the Oregon
State College Coliseum. Since
the ldea for the building was
first announced to the students,
it has been called “Gill Pavil-
ion,” in honor of the person who
iput OSC basketball on the na-
tional map, The board ruling
was that buildings on the cam-
pus under control of the board
may not be named after living
persons,  Students will now
change their name for the build-

Engagement Told

The engagement of Miss Bar-
bura Hoadley, daughter of Mr.
and Mrs. H. C. Hoadley, Salem,
to Paul Dickman, son of Mr. and
Mrs. Edward Dickman, Silver-
ton, was announced recently in
Portland.

The wedding is planned for
next year. The bride-to-be is on
the staff at the Emanuel hospital
in Portland.

Three Meals fr
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Pork Is News nl your meat
erop of pork on record means

cooked meals from one pork
the enlire piece of meat,

three entirely different meal
elsewhere on this page,

uging one cut of pork to make
throe fresh-cooked meals. Time
is mlso saved gince only one mar-
lkf‘!ins trip Is necessary for three
meat meals, rather than a daily
trip for ench moal,

Here's how to try this new
|idea,  Choose u 4 to 8 pound
rib half of pork loin st your
imarket.  Have the meat man
remove the backbones with an
inch layer of meat, and ask him
to chop the backbones into
serving pleces.  These will make
the delicious pork stew with
dumplings pietured in the upper

lefthand corner.  After the back-
bone s removed, it i simple
to slice between  the rwibs  to
make scveral small,  partinlly
boneless chops for braising.
This will make the savory

bralged pork chops with apple
rings shown in the lower lefl-
hand eorner of the photograph,
for another attractive fresh-
cooked menl. The plece remain.
Ing after the ¢hops are removed
makes a smaller, one-meal pork
roast, ideal for the smanller fam.
ily.
Roast Pork

Wipe moeat with clean, damp
Season with salt and pep-
per.
rack in open roasting pan. Do
no add water, cover or baste
|Il|\‘n| in slow oven (325 degrees
(F.), allowing 40 minutes per

(| pound or until ment thvrrrmmrt ﬁdor

the meal ix divided into three dif-
ferent pleces, each cooked s different and delicious way for

Every smart homemaker will
see the advantage of buying and

rland cook 10 minutes

Place roast fat side up on/

R s T

om Pork Roast

e B SN ML T

ing—probably to Gill Coliseumn,
- - -

the guestion of the week since
'Ithe appearence of a letter to the
editor in the school paper by an
anonymous freshman girl. The
letter, signed “Mary D.,” told of
the obvious charms of the writ-
er, gave the qualifications that
ghe expected in a man, and has
generally caused an all-campus
senrch for her,

Oregon State received $30,-
933.50 in gifts and research
grants which were accepted last
week-end, Money for gifts will
buy a new launch for the col-
lege crew and will go toward
the new eyclotron project. Re-
search grants included $10,000
from the niavy for microwave
oplics and two grants from the
atomic energy commission total-
ing $11,900.

Many activities are planned
for the three weeks remaining
before final examination week
this term. This week-end will

market now. The third largest

“Who is Mary D.?" has been|

game in Eugene: the Thanks-
giving holidays will begin next
Thursday and last through Sun-
day; the week-end of December
2 and 3 will have the sopho-
more cotillion and the play
“Thunder Rock" as the main at-
tractions. The remaining week-
end will be closed before final
week December 14-20.
- L -

THE OREGON State Employ-
ey asstoclation, Capital chapter
No. 19 and the SIAC chapter,
No. 20, held their joint meeting
this week at the Salem Wom-
an's club, There was a program,
Mrs.
cal numbers, accompanied by
Mrs. J. Hagen; dance pupils of
Paul Armstrong school of danc-
|ing presenting numbers, actom-
panied by Mrs. Tyler Brown;
and Oliver B. Houston giving
some of his original poems. Re-

freshments were served,
- - .

will be in Palo Alto, Saturday,
to take in the Stanford-Califor-
nia game will be Mark O, Hat-
field, instructor in political sci-
ence at Willamette. He left Fri-
day morning by Shasta Daylight
to spend the week-end st Palo
Alto, He attended Stanford for
two and one-half years in receiv-
ing his master of arts degree and

torate.

Dr. Jerald §. Backstrand also
will be among local folk at the
game, He has been attending the
annual meeting of the Ameri-
can Academy of Pediatrics in
San Francisco and Thursday was
joined in the Bay city by his
eldest son, Eliott, While at Palo
Alto they also will visit Miss Sa-
rah Jane Backstrand, sophomore
at Stanford.

good supplies at thrifty tags,
Pictured is a pork idea that shows how to have three fresh-

loin roast. Instead of roasting

8. The recipes will be found

er reads 185 degrees F. Re-
move to hot platter and garnish
with canned pear halves filled
with jellied cranberry sauce.
Pork Stew with Dumplings
Pork backbones, cut from loin
of pork
Water
Small whole white onlons
Carrols, scraped and cut in
thirds
Standard recipe for dumplings
using 1 cup sifted flour
Cover the pork backbones with
water, add salt and pepper, sim-
mer for about 40 minutes. Add
onlons and carrot pleces, ("mcr|

ilx-lhy Face — Beige ribbon
Drop the| cloche in the flapper manner,

AMr, John

lying

dumplings on top of the m:‘ull by

iwnd wegetables. Cowver closely
and steam 12 minutes. Remov
to hot platter and thicken liqul(l.
if desired.  Yield: 4 servings.
Braised Pork Chops, Apple Rings |

4 pork chops

Salt and pepper
Yocup water

water; more may be added later
i needed. Cover tightly. Cook .
over low heat al simmering
{temperature on top of range or
fin slow oven (325 degrees F.), |
until meat @ tender, about 1
hour, While meat is cooking
cut apples in '3 to 3-inch slices|
}nnd core. Place on top of chops
and steam until apples are ten- |
'\u-id 4 servings

fashioned fi

holiday offerings

| NELLIE

“The Truth

Sunday, 11 @,

Music by Mr, and Mrs. Ronald Craven

SALEM WOMAN'S CLUB |
460 No. Cottoge St !

j
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just EVERYWHERE?

2 upples
Season meat with salt and or Q‘ﬂil!'_‘:
pepper. Brown meat slowly on ) >
all sides in its own fat.  Add Here, then ave ¥

honestly among our most beantiful

beautifully priced

Shades of the Twenties—

High-crowned cloche slated

for top honors,

South?

our comfort-moulded
w fit Footflairs . . .

and eertainly

Sigma Kappas|
Entertained

Sigma Kappa alumnae were
entertained at the home of Mrs.
Allan Johnson last evening. The
group observed the 75th anni-
versary ol founding of the na-
tional sorority. Plans were made
for the Christmas party on De-|
cember 15 at the home of Mrs.
Leon Everitt.

Attending the gathering were
Mrs. E. E. Beckman, Mrs. Frank
DeWitt, M rs. Stuart Complon, |
Mrs. Earl Cooley, Mrs, Leon|
Everitt, Mrs. Delbert Hunter,
Mrs. Luther Jensen, Mrs. Earl T.
Newbry, Mrs. Bert A. Walker,
Mrs. Thomas Wright, Mrs.
George Robinson, Mrs. B. W,
Stacey, and Mrs. Johnson,

- - -

Oregon Mothers
To Send Letters

Members of the Salem unit
of the University of Oregon
Mothers club are being asked to
assist state officers to address
letters to go to mothers through-
out the state in the interest of
the life membership drive of the|
organization.

A meeting to address the let-
ters Is slated for next Monday,
November 21, between 1 and 4
p.m. in the parish hall of St
Paul's Episcopal church., Tea
will be served following the ad-
dressing work.

.- =

Scout Leaders

Certificates were given out
this week to those completing
the new leaders' training course
sponsored by Girls Scouts coun-
cil, Miss Lucy McAfee, execu-
tive director for the Santiam
area, direcling the course.

Mrs., Frank E. Manbeck, dla-|
trict chairman, presented the

Gorman, Mrs. C. R. Hough, Mrs,
Deral Junen. Mrs. A. G. Lewis,
Mrs. W. R. Metzger, Mrs. Ken-
neth Morris, Mrs. E. W. Robert-

'Kounce-Rit{:hey

L o

Zonta Club

Miss Josephine Baumgariner)
Is a new member of the Sa.lemr
Zonta club, it was announced at
the business meeting and lunch. |
eon of the group, Thursday noon
at the Golden Pheasant.

Thirty-four attended the
event. Miss Buena Stewart was|
n guest,

The next meeting for the group|
will be a program luncheon, De-
cember B, also at the Golden
Pheasant.

———ia
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Wedding Nov. 10

The marriage of Miss Helen
Blanch Ritchey, daughter of Mr
end Mrs. Thomas Ritchey, route
2, to Donald L. Kounce, son of
Mr. and Mrs. Herbert Kounce,
Salem, was solemnized Novem-
ber 10, the ceremony taking
place at B:30 o'clock in the eve-
ning at the First Congregational
church, The Rev. Louis White
officiated. Jean Hobson Rich
played the organ music,

The bride wore a gray-brown
suit made with fitted short jack-
et of wool broadcloth, The hat
of white strutters cloth was pearl
trimmed and had & short veil
over the face. With the costume
the bride wore dark brown ac-
cessories and she carried a Bi-
ble with white orchid. Mr.
Ritchey gave his daughter in
marriage. |

Mrs. Peter Schweigert w as|
honor attendant. She wore a
dark green sult with black nnd
rust accessories and her corsage
was of vellow and rust chrys-

Shower for
'‘Miss Peterson

Miss Dolores Peterson, Silver-
ton, who is to be married in De-
cember to Gerald Esterberg, was
honored at o party and shower
for which Mrs, Lily Esterberg
entertained at the Norway street
residence of Mrs. Kay McGuire,

Feting Miss Peterson were
Mrs. Iva Hamilton, Mrs, Grace
Hartley, Miss Reba Howard,
Miss Donna Alm, Mrs. Gladys
Edwards, Mrs. Margaret Yates,
Mrs. Bernice Logan, Mrs, Bill
St. Clair, Mrs. Joseph Coover,
Miss Elsie Patton, Mrs, Lily Es-
terberg, Mrs. Kay McGuire, Mrs,
Phillip Yoder, Mrs. Kay Me-
Guire, Jr,, Mrs. Ethel Lewis,
Mrs. Martha Cottew, Miss Hazel
Marks, Miss Arlie Lee Locken
and young Miss Kay Marie Yo-

der.

SALEM BETHEL, U.D, Job's
Daughters, is to meet at 1:30
p.m. Friday at the Masonic tem-
ple.

the home of Mrs, Muriel Cross.
Mrs, Cross served the cake and
Miss Ruth Smith poured. Miss
Martha Lierly assisted In serv-
ing.

Following a trip north the cou-
ple are al home at 11687 Court
street,

Specialsl Dinner
COLE'S

4135 Portland Road

anthemums.
James Hodges was best man!

and Al Knode served as usher.
For her daughter’s wedding,

|Mrs. Ritchey wore a blue suit!
following certlfirmcs. Mrs. Ja:k‘“’im wine accessories and a cor-|

sage of white and wine chrys-|

son, Mrs. Jack H. St. Clair, Mrs.
W. E. Wilkinson, Mrs. S, P.
Houser, Mrs. Walter Moehrke. |

The reception following was at

Open 5 P.M. Week Days
Sunday at Noon

& SOUP ® SALAD

Crispy Fried Chicken

French Fries - ROLL
Dessert - Drink

anthemums. The bridegroom's;
mother wore & brown dress with|
rust and brown accessories andi

a corsage of yellow and white
|ehrysanthemums, l

William Skewis giving vo-|

AMONG SALEM folk who|

a year's work toward his doc-|

Special Group
Reg. $45.00
100% Wool
HERRINGBONE

TWEEDS

Yours for
only ......

lan
ETTED to ahed showers.
grey or brown tweed.
10 o 18

o

c,O":\

3495

Beautifully tallored in rag-
sleeve style. CRAVEN-

>

SPECIAL GROUP

Wa's Wool 53 995

COATS .
Fine Qunmj' &t a Saving!

SPECIAL GROUP

We's Wocl‘ l$3 99’

SUITS

Men's Wear Worsted. Save

Other Kailes Values , , .

Women's WOOL SWEATERS

Women's QUILTED ROBES

Women's HOLIDAY DRESSES

Special Value SATIN BLOUSES . ... .iivviivenns

ceassamssmssaraEean

crsssEssessaanaans

al cer-

for th
lﬂl'ﬂp or ondat

{1 stonding value!
.porce-
' leaming uml p
' ¢ ‘GG;‘I boses gln:dd
I colory, wm! blue @
e | dec-
ed with flora
¢ ?rpupl-d “h’"l:h
' rade .. frimmed wi
I :o'loud m-uhin'
bouclé.

| Maurer-Bogardus

8o, 12th St. at Hiway Junction

LAYAWAY TILL THAT HOLLIDAY? YOU

MAY!




