Duo to Wed
In Salem
Thursday Eve

Silverton—Miss Daolores Milll-
_ cent Peterson, daughter of Mrs.
Elsie Patton of Salem and Sil-
verton, will exchange marriage
vows with Gerald Edward Ester-
berg of Salem, son of Mrs. Lil-
lian Esterberg, Thursday eve-
ning in a guiet 8 o'cleck cere-
mony at the Salem parsonnge
residence of Rev. and Mrs. Dud-
ley Strain, 1585 Jelferson ave-
nue, Salem, Rey Mr. Strain
reading the lines before an im-
provised allar of holiday sug-
gostive decorations,

The bride will wear all white,
a sireet length wool dress, ero-
cheted gloves, close-filling hal,
a silver-fox cape and an' orchid
corsage. Attendants will be Mr.
and Mrs. Glenn Parish of Tilla-
mook.

The waodding trip north will
Include skiing visits tn Stephens
Pass near Seattle, ML Ranler
and Mt. Hood, following which
the couple plan to make their
home In Silverton at 305 Welch
sirect

Miss Peterson was honored at
» miscellaneous shower and a
social evening for which Mrs.
Barney Schuley was hostess at
the home of Miss Peterson's
mother, Mrs, Elsic Palton.

Out of town guests Included:
From Salem, Mrs. James Keith,
Mrs K. McGuire and Mrs. Lil-
lian Esterberg: from Portland,
Mrs. Robert Reilly: from Tilla-
mook, Mrs. Glenn Parish; from
Milwaukie, Mrs J. L., Huiras
and Miss Marjorie Huiras; and
from McMinnville, Mrs, Joy
Wymer, Silverton guesis were
Mrs. J. Weisenfels, Mrs. Byrd
Miller, Mrs, Dick Patton, Mrs
Wava Axley, Mrs. A. VanCleave,
Mrs. O. Moen, Lena Moen, Bev-
erly Marco, Mrs: S. A. Cooloy,
Mrs, Elsie Patton, Mrs. Albert
Thomas, Mrs. Emma Coberly
and Mrs, Knutle Digerness.
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VFW Auxiliary's
Activities Noted

New members into Marion
auxillary, Veterans of Forelgn
Wars, Monday eovening, were
Mrs; Mary Kusie and Mrs, Mabel
Hansen, Mrs. Genevieve Holmes
of Roseburg was a guest,

An Invitation was Teceived
from the Girl Scout froop the
auxillary Is sponsoring to attend
their Christmns party al Bush
school, Wednesday, Dec. 21, nt
3 pm, Mrs. Joe Horneffer re-
ported they are packing Christ-
mas boxes of food and toys for
needy wveterans and their fam-
lies,

Mrs. Clarence Forbis and her
commitiee, Mrs. Mabel Clemens,
Mres, Vern White, Mrs. Lena Os-
born, Mrs. Eleanor Miller, Mrs.
Ora Furlough, Mrs. Jeanne
Hopkins, Mrs. Alleen Holweger,
Mrs. Orvile Miller and Mrs.
Rennie PBenson presenled 12
flags to Lincoln and Swegle
schools and reported that work
has been started on the essay
contest,

Mrs. Ivell Haley slated the
sewing meeling for this Friday
will not be held.

The charler was draped for
Mrs. Maud Ryan, national coun-
cil member, who was a wvictim
of the air France Constellation
crash, October 28.

The president, Mrs, Mae Wild-
er, announced the auxiliary will
serve a turkey dinner to the
Blue Lake cannery employes on
December 19, with Mrs. Joe
Horneffer as chairman.

Plans for a Christmas party to
be held December 23 are being
made. Mrs, Mabel Mauk will be
chairman for the program. Mrs.
Faye Simpson is chairman for
refreshments, Mrs. Jeanne Hop-
kins will have charge of the chil-
dren's party in the afternoon,

There will be no meeting De-
cember 26, Mrs: Genevieve OI-
gon and Mrs. Ivell Haley pre-
sented the auxiliary with a
Santa Claus suit,

The past presidents will meet
&t the home of Mrs, Willie Boone,
732 Chemckela =i, on Decem-
ber 15 at 8 p.m.

Mrs. Wilder announced the
conyention chairman for the post
has asked all members to present
4 slogan for the 1950 convention,
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FAMILY DINNER
Cream of Tomato Soup
Bacon-Wrapped Hamburgers
Buttered Chopped Kale
Mashed Fotatoes
Apple Chutney Hot Rolls
Cookies Beverage

APPLE CHUTNEY

Ingredient: 2 small onlons (14
cup diced), 1 pound greenings
(2 or 4 medium-sized apples), 1
green pepper (3 cup diced), 10
dried apricots, % cup granulat-
ed sugar, 1 cup brown sugar, 14
cup cider vinegar, 4 teaspoon
sall, 4 teaspoon cloves, ‘4 tea-
spoon ot n
ginger, ' teaspoon sllspice, 2
small cloves garlic (peeled and
minced).

Method: Put the finely diced
onions in a medium-sized sauce-
pan. Peel, quarter and core ap-
ples; slice and dice into about
one-half [nch cubes; add to
onlons with green pepper. Wash
dried apricots under hot waler,
drain and cut in thin strips; add
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to saucepan with sugars, vinegar, |

Is Bride-elect—Announcement war made recently of the
engagement of Miss Donna Mentzer, daughter of Mrs, Mar-
jorie Mentzer, to Ronald Stroud, son of Mr. and Mrs. Evere(t
Stroud, (Jesten-Miller studio picture),
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Cranberry Pink Pears

Peel pears, leaving whole or
cul in half as preferred. Arrange
in glass baking dish and add
juice drained from quick cran-
berry sauce to cover. .Caover
dish; bake in a moderate oven
(350 degrees Fahrenheit) until
pears are pink and elear. Serve
very cold, garnished with spoon-
fuls of quick cranberry sauce.
Far flavor variation, add chop-
ped fresh mint; cinnamon stick;
whole cloves,

Quick cranberry sauce—Com-
bine in saucepan 1 cup sugar, 1
cup water and 2 cups fresh cran-
berries. Cook until berries pop—
about 10 minutes,
Cranberry-Orange Compole

3 oranges

2 ¢ups sugar

1 cup waler

2 2-inch cinnamon sticks

Few whole cloves

4 cups fresh cranberries

Peel oranges and cut In slices
14 inch thick. Boil sugar, water
and splees together § minutes;

These Cranberry Recipes Handy
ng the Holiday Season
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Cranberry Spice Pudding Sauce
cups fresh cranberries
cup wialer
CUps SUfar
tablespoons cornstarch
cup orange juice
teaspoon cinnamon
tablespoon grated lemon
rind

Pinch salt

Combine {fresh cranberries,
water and sugar in saucepan;
bring to boil and cook 5 min-
utes, or until all the cranberries
pop open, Blend cornstarch with
cold orange juice and stir into
hot mixture. Cook until thick-
ened, stirring constantly. Re-
move from heal and stir in re-
maining Ingredients, Serve hot
or cald as sauce, or poured over
cake squares, puddings, ete.
Makes approximately 3 cups
sauce,
Cranberry Desserl Creme

4 cups fresh cranberries

1 cup sugar
cup waler
leaspoon cinnamon
2 tablespoons cornsiarch

S

11

PR ey

=

W

add orange slices and si -
34 minutes. Add cranberries and
coole until all the skins pop cpen
—about 65 minutes. Serve cold as

dessert, Makes 4-5 servings.

salt, cloves, cinnamon, ginger,
allspice and garlic. Stir over low
heat until sugar is dissolved;
simmer unti! thick, about one-
half hour. Store in refrigerator.
Allow to mellow overnight be-
fore using.

3 tablespoons cold waler

Pinch salt

Combine crenberries, sugnr,
water and spice In saucepan;
cook untll berries are soft, Put
through food mill or strainer,
Return o saucepan and stir in
cornstarch, mixed to a paste in

cold water, and salt. Cook for

2-3 minutes, stirring constantly,
Pour inlo custard eups. Cool
Chill in refrigerator until firm

" Gragg Home

I cenlered

|Pc| rties at

Mr. and Mrs. Albert C. Gragg
will be hosts on Sunday evening
for thelr annual party for the
post office supervisors and thelr
wives, a buffet supper tn be
setved at & o'clock.
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Oregon State this week seeme
learning as students hit the bhook
before the final exams, Finals st

About 25 are In the group.
For Friday

On Fridayevening, Mrs, Gragg|
is entertnining at an informal)
party for Mrs. Otto Hoppe of|
FPrineville, 14 friends of the
honoree to be in the group. Mr
and Mrs. Hopper are to be here
for the week-end at lhe Gragg
home.

Wed 50 Years

Lebanon — Mr. and Mrs, A,

A. Ludtke were surprised on the

occasion of their 50th wedding
anniversary on Deec, 11 when
their ehildren gathered at their
home at 715 Sherman sireet to
celebrate the event)

Places were Inid al the din-

-' ner for 17, four generations be-

ing represented. The table was
with a three-tiered
golden wedding eake and ar-
rangements of golden chrysan-
themums. During the after din-
nor family hour, pletures were
taken and Miss Mary Jane
granddaughter of
the eouple, played piano selec-
fions.

Mr. and Mrs. Ludtke were
{married on Dec. 12, 1899 in Jol-
{liet, Ill. They came west 35
vears ago, setiling in Lebanon,
their home since that (ime.

Children of the couple are:
|Willinm Ludtke of Portland;
Harry and Raymond Ludtke,
Lebanon; Miss Gladys Ludtke
nnd Mrs. Dorothy Hodges of
Portland; Mrs. Grace Pruitt of
Lebanon, elght grandchildren
and seven greal grandehildren,

enough to hold sghape. Serve
with heavy sweel cream. Makes
4 1o 6 servings,
Cranberry Frappe Punch

2 cups fresh cranberries

2 cups sugar

2 cups water

1 slick clnnamon

Few whole cloves

2 cups pineapple julee

1 cup lemon juice

Club soda or gingerale

Cook cranberries, sugar and
water and spices logether until
berries are soft. Remove spices
and put fruit through food mill.
Cool. Pour in refrigerator tray
and chill to a mush, Spoon into
bowl, add well-chilled fruit
Juiees and mix. Add club soda
or gingerale to {aste and garnish
with sliced fruit and mint leaves.
Makes about 1 gallon punch, de-
pending on amount of soda or
gingerale added.
Cranberry Fruit Stulfling
cups fresh cranberries
apple, peeled and quartered
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e
cup cooked chopped prunes
cup sugar
cup finely diced celery
slices day-old bread
Put cranberries and
through food chopper; add
pruncs. Combine with sugar,
celery and salt. Cut bread slices
into small cubes; add to fruit
mixture and blend.

{ruit

Gift Dresses

Preclous pretlies for
young tykes and toddler:
Dress them up In daint

collons, velveleens an
soft woaols. Sizes to 14,

Complete Cowboy

Everything from the boot tops on up. Pants,
shirt, kerchief, guns, belt, chaps and hat.
This is a gift that any yaung boy will cher-
ish, Cowboy shirt and pants of fast color.

Sizes up to B.

Little Boys’ Overcoats and Caps

of the finest sl wool material and designed for
warmth as well as appearance,
of corduroy and fur trimmed jackets that, too, will
make a grand Christmas gift,
tine selection of little boys' long panis sulils that look
Just like Dad's.

Also a fine se
Be sure to s

Sizes to 8,
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frocks of fine broadcloth,
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OPEN ERVERY NITE 'TIL
CHRISTMAS, STARTING
FRIDAY

orange, quartered and seed-
d

Exams are usually taken during

[the new system had to he ars

ranged becavso of the veterans |

With more than fifteon davs of

vacation, the vets would have to|

petition and go through wards

of red tape to get their checks. |
.

out Friday night as by wago
swungg about the campus piek-

“Ag" dance. The big horse barn
underwent n face lifting for the
affair,
to pasture, the hay moved bhuck,
and cobwebs cleared away for|

located in the middls of the quad
. s

Frecshman Betty Brinkley was
eelected as “Moonlieht Girl" of
Phi Sigma Kappa fraternily at
a dance held at the chopter
biouse in her honor. The con-
test qualifications called for at-
tractiveness and an outstanding
personallily, which really sums
up fthe little blonde Salemite
who was awnrded the title. Win-
ners from chapters of Phi Sig
all over the country will enter
the “Moonlight Girl" contest on
a nationnl seale.

Py
Christmas parties, caroling,
and decornting Chrisimas trees
filled the week-end ag students
tried to get into the Christmas
spirit before the pliunge inlo fi-
nals. Several sororities and fra-
ternities joined in groups to ser-
enande other living groups, Par-
ties were held for the children
of the farm home, for Individual
living groups, and a huge parly
in the Memorial Union for all
students,
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Two weeks of vacation now
spread themselves in the fulure
for Oregon Staters. 'Thoughts
of the happy holidays are tun-
ning through heads as fall term
comes to a close, Reglstration
for winter ferm will be Janu-
ary 3, and classes will slarl the
following diy.

LADIES OF THE Grand
Army ol the Republic are to
meet Friday in the YWCA,
There will be a no-host lunch-
econ at noon, a Christmas party
and gift exchange,
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By MARILYN HILL

a break Sunday, and will be econcluded on |

Horse hoofs and cow bells rang | N
;. following officers woep

ing up students for the annual|

Dobbin was kicked out| g

' Capital Journal, Salem, Orégon, Thuraday, Dee. 15, 19197
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Your Christmas Watch
WILL LOOK GRAND
with This Speidel
MEN’S BAND!

Regularly 9.95

4.95

and Greon Stamps, of course!
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Open Every Night "Til
Christmas  From

Friday 0On!

is just a
of your
lovely tl
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P.S. to Men

You will find
it very simple
as well as a
real pleasure
to thop here.
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INVITATION

TO ALL SALEM

AND THE SURROUNDING
COMMUNITIES

We Invite You to Shop

T he Vogue
of Salem

little late , .. We hope youare just o little Lte witl

Ohristmas shopping because we do wanl von to T

iings assemhbled {or the ladies of {his Iocaliiy, Oue sloel
means eomplete, hut you ean get an idea ol the e
i the way ol Dresses, Coats, Suits, Lingerie, Ho

OPENING FRIDAY MORNING AT 2:30
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No Charge
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