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Style Show
The newest in Easter time

hats, spring sports wear, coats,
suits and dresses all types to
the new square dance attire and
summer playtime togs featur-
ed the fashion show given Mon-
day afternoon as a benefit' by
Capital Unit No. 9, American
Legion auxiliary, at the Legion
club.

About 290 attended the suc-
cessful affair. The Vogue pre-
sented the dresses, coats and
hats for the style show; and
Raemar presented the shoes,
bags and gloves to complete the
outfits. Hair styles were done by
Larsen beauty salon. Mrs. Rich-
ard Bell played the accompani-
ment for the revue and Carl
Ritchie was the commentator.

Models were Mrs. Ralph
Miss Anna Mae Webb,

Mrs. Sephus Starr, Miss Quin-thi- a

Komp and Miss Margaret
Ma gee.

For a special musical pro-
gram, Mrs. Glen Humiston gave
a group of songs, Jean Hobson
Rich accompanying.

The stage was decorated with
red and white tulips
and with baskets of other spring
flowers. Daffodils centered each
table and French pastries for
the dessert carried out the Eas-
ter colors.

GRAND RONDE At the
meeting of the Grand Ronde
Woman's club, a discussion was
conducted on the Red Cross
drive. Reporting on the third
district board meeting in Port
land were Mrs. Herbert Cowan,

Speech Contest
Due Thursday

On Thursday evening at 6
o'clock at the Golden Pheasant,
the Salem Toastmistress club
will hold its annual speech con-
test.

Speakers will be Miss Aman-
da Anderson, Miss Ruth Jaynes,
Miss Marie Bosch, Mrs. Roy
Lockenour. Miss Emerson
Teague will act as toastmistress.
Hostesses will be Mrs. Lyle
Bayne, Mrs. Sue Booch and Miss
Freda Cherrington.

Today's ironers are light, easi
ly moved and easily run. They
nave simple, convenient con-

trols. The woman's only activity
consists of using the controls
and in readjusting the fabric or
whatever is being ironed, every

RECORD
HITS

"Go to Sleep, Go to Sleep, Go
to Sleep"

Arthur Godfrey
Mary Martin

t "Peter Cottontail"
Roy Rogers

Johnny Lee Wills
Gene Autry

Guy Lombardo

"Music Music Music"
Ames Bros.

Downstairs, Oregon Bldg.
STATE A HIGH

Phone 38633
Harold 4s Doreen Shotro

4
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Recent Bride Mrs. Raymond Walter Wolf, the Jormer
Shirley Mae Rockafellow, was married March 10. She is the
daughter of Mr. and Mrs. A. W. Rockafellow, Salem, and Mr.
Wolf is the son of Mr. and Mrs. E. Wolf of Circle, Mont. The
couple will reside in Salem. (McEwan studio picture)

Miss Engle Honored at
Sunday Afternoon Program

Woodburn More than 200 members and guests of the Order
of the Rainbow for Girls gathered at the Masonic temple in Wood-bur-n

Sunday afternoon to honor Miss Hazel Engle, grand worthy
adviser of Oregon, and Miss Patricia Houseweart, grand drill
leader, at a reception and tea given by Evergreen assembly No.

Peach-Chee- se Salad Popular

muffins for those unexpected
Try 'em with jelly.

SHERIDAN Mrs. Sabina
Merewether, daughter of Mr.
and Mrs. H. E. Allen, Sheridan,
and Paul Halweg of Eugene
were married March 12 at the
First Lutheran church in Eu
gene. The church was decorated
with white snapdragons, red
roses and white calla lilies.

The bride wore a navy blue
suit, and white accessories and
carried a white Bible with :

bouquet of lilies. Miss Kather
ine Merewether, daughter of the
bride, was her only attendant
and Allen Merewether, son of
the bride, was best man.

Mrs. Allen wore a navy blue
dress with a corsage of violet
anr' white carnations.

A reception was given in the
church parlors with Mrs. Ken
neth Rude, Eugene, sister of the
bride, cutting the cake, and Mrs.
Carl Wuorinen of Eugene in
charge of the gifts and the guest
book.

Chilled canned fruit cocktail
served in sherbet glasses with a
spoonful of creme de menthe on
top makes a most refreshing ap-

petizer course for spring parties.

DINGY DIAPERS DOOMED I
KIEP IAIY'1 CLOTHIS WHITM WITH

Mrs. STEWART'S

tW BLUING
tndfor everything els that too

wash at home or ai
laundriei, ii'a tht aafcit, taafcst
way. Works perfect.? In automatic
washers too. Buy Mn. Stcwart'f
Bluing from four grocer today.
FRKI Horn Wmibing GmlttWrit

Mra. STEWART'S BLUING
Miooeapolii 3 Minn.

Jiffy Mix Makes delicious
guests. Fine for breakfast, too.

(Associated Press Newsfeatures)

Here's real help for Lenten
meals a homemade muffin mix
that may be prepared when you
have a little extra time and
stored at room temperature for
several weeks. Because the mix
is an oatmeal one you'll find it
will add ballast from the point
of view of nutrition and hearty
appetites to any Lenten meal.
At a moment's notice you can
bake any number of tempting
hot muffins. Two cups of the
mix, plus an egg and two-thir-

cup of milk, makes about a doz
en small muffins.

Fine for breakfast these early
spring mornings are a batch
of these muffins plus scram-
bled eggs, a bit of currant jelly,
and a pot of hot strong coffee.
They are perfect, too, for a Len-
ten luncheon or supper menu
without meat but make enough
of them so that you can serve
them with the main course and
then have some with honey or a
fruit conserve for dessert.
Oatmeal Muffin Mix

Ingredients 5 cups sifted
flour, 6 tablespoons

baking powder, 1 tablespoon
salt, lVs cups sugar, IV cups
shortening, 5!4 cups quick roll-
ed oats (uncooked).

Method Sift together the
flour, baking powder, salt and
sugar. Cut in shortening until
particles are the size of rice
grains. Add rolled oats and mix
well. Store in covered contain
er. This amount of mix will
make about 72 small muffins.

To make one dozen muffins
2 cups oatmeal muffin mix, 1

egg (beaten), cup milk.
Method Add beaten egg and

milk to muffin mix, stirring
nightly until combined. Fill
greased muffin pans two-thir-

full. Bake in a hot (42S degrees
F.) oven 15 to 20 minutes for
small muffins. Makes 12 muf-
fins.

An especially good Icing for
angel food cake is made with
sifted powdered sugar and apri
cot whole fruit nectar.

Mrs. B. B. Walkley and Mrs.
Francis Huggins. Mrs. William
Houck announced that the chil-
dren's story hour has been re-

sumed each Wednesday at 3

p.m. A pantomime was given,
with Betty Commerford, Carrie
Bowers, Bernice Phelps, Thelma
Hanhart, Alice Knox and Reta
Ross taking part. Refreshments
were served by Harriette House
and Elizabeth Ferguson.,

Fresh frozen cranberry juice
is being marketed in
cans. Mix with 2 parts water and
it's ready to serve.

Slice 8 rings from centers of
green peppers leaving in mem
brane for wheel spokes. Remove
seeds. Cut 8 small rounds from
pimiento and fasten to centers of
green pepper wheels with tooth-
picks. Chop 1 tablespoon each
pepper and pimiento and stir
lightly into cottage cheese. Sea
son with salt. Place mound of
cottage cheese on each of 4 gar
nished salad plates and circle
with drained peach halves and
green pepper wheels as shown.
Serve with French dressing.
Serves 4.
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Eskelson, Joan Williamson, Dol--
he Cummings, Karen Magnuson
and Vera Pantle. Gowns by
courtesy of Mrs. Blaine McCord.
Modeling the 1890 costumes were
Eileen Rogers Gwendolyn Kay,
Patty Luff man. Gowns by court
esy of Mrs. Carl Hande. Mrs.
George Rogers In the 1910 group
were Jean Stack, Sharon Guth-
rie, Loris Merriott. Gowns by
courtesy of Miss Gladys Adams
and Mrs. Hande. Representing
the roaring 1920s were Janet
Painter, Irene Layne Nancy
Schuler. Gowns by courtesy of
Mrs. Blaine McCord and Mrs.
Harold Austin and closing with
a clever representation of the
late 20s by Shirley Anderson in

peppy gown loane by Mrs.
Ray Glatt. Brides were Phyllis
Roberts in the wedding gown of
Mrs. Robert Treupel and Jane
McGrath in her mother's wed
ding gown.

A gift was presented to Miss
Engle and Miss Houseweart and
Miss Engle in turn presented a
gift to the assembly. There were
brief talks by the honored guests
ana visitors.

Refreshments were served in
the dining room with Mrs.
Thomas Engle and Mrs. Earl
Houseweart presiding at the
urns and Miss Gladys Adams at
the punch bowl.

WILLAMINA Miss Betty
Jean Williamson, daughter of
Mr. and Mrs. Ralph Williamson
of Lafayette, and Raymond
Lawson, also of Lafayette, were
married March 11 in Valley
Junction by the Justice of the
peace.

Don't Let It

Alarm You

Everybody has that

feeling in the a. m. But

after you've downed a

golden glass of just-squeez-

orange juice
to start you !

Nohlgren's
C?0G,G

U

. . . then, you're really

ticking!

so often. Anyone who sits down
at one of the up - to - date neu
ironers discovers quickly how
easily it is operated. It is noth-- j

lng at all to iron a towel on
napkin well, the very first times--

' ' a
The Naval Academy baseball

team will play 22 games during,
tne lusu season, closing against
Army on May 27.

1

Red
Goose
Shoes

WATTIER'S
SHOE STORE

220 N. Commercial ;

Ph. Salem, Oregon

body-buildi- ng

NABISCO SHREDDED WHEAT

mA U1I IT mill haln nrnuiflaaim miLn nm iioip jivfius v

..CeriMhydratM tor
INERGY at study and Play.

..Catchim tor building
STRONG TEETH 1 BONES.

I ..Protein for nourishing
MUSCLES and TISSUES.

...VHemtn Bi for aiding
APPETITE and DIGESTION.

..Iron Imoortant for red
BLOOD.

START GIVING YOUR FAMILY

THESE BENEFITS TOMORROW!

Gold from California comes in
the way of large luscious can-
ned cling peach halves in this
"Frontier Peach Salad." The
crisp green pepper wagon
wheels and the creamy cottage
cheese both add to the goodness
of this popular salad.
Frontier Peach Salad

2 green sweet peppers
1 to 2 canned pimientos
i cups cottage cheese

Salt
Salad greens

8 canned cling peach halves
French dressing

Foods get a flavor-lif- t wden you wt r fp jjijSliJj t
spic and itoioningi. Thty'rt xptrtly selected, air- - Ki "JldiL
washed . . . and lrh. To step-u- the llavot of the most fc sgBO ft
common-plac- meals use a little more spice. vyRWjtii
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The "FRENCHMAN" says

12 of Woodburn. Both Miss
Engle and Miss Houseweart are
members of the local assembly.

Assemblies represented were
McMinnville, Forest Grove
Hillsboro, Silverton, Canby. Sa-

lem, Corvallis. Albany, Seaside,
Mill City, Stayton, Portland and
Woodburn.

Introduced and escorted to the
cast were Mrs. Verna Gray,
supreme deputy; Mrs. Lona Kov-al-

Miss Hazel
Engle, grand worthy adviser for
the state of Oregon; Miss Marilyn
Smith, grand associate adviser;
Miss Ray Hardesty, grand Char-

ity; Miss Patricia Houseweart,
grand drill leader.
Many Guests Introduced

Appointive grand officers in-

troduced were Misses Dorothy
Peterson, grand musician: Mar-jorl- e

Leonards, grand historian;
Sue Morgan, grand service;
Carolee Purdee, grand religion;
Elaine Wilson, grand represent-
ative of Texas. -

Members of the state execu-
tive committee honored were
Mrs. Sue Tuel and Wayne Henry.
Worthy advisers were Misses
Betty DePeel, Betty Sailor, Nora
Brown, Winona Gates, Shirley
Teist and Marlein Verbeck.
Mother advisers were Mrs.
Flecker, Mrs. Wayne Henry,
Mrs. Cross, Mrs. Smith, Mrs.
Dorothea Scarth, Mrs. Sue Tuel,
Mrs. Wlnegar and Miss Ray Har-

desty. Others honored were Mrs.
Jessie Butterfleld, past mother
adviser of Evergren Assembly;
Earl Houseweart, worthy patron
of Evergreen Chapter, P. H.
Seely, excellent high priest of
Woodburn chapter R. A M.; L.
I. Keller, DeMolay Dad; Mrs.
William Merriott, grand chap-
lain, Order of Eastern Star.

Miss Patricia Withers, worthy
adviser of Evergren Assembly
and Mrs. Tom DeArmond,
mother adviser, presided.

The program included' a piano
solo by Jane McGrath, a humor-
ous reading by June Polly, a
clever skit "Me and My Shadow"
by the Helsel twins and a style
show with dresses modeled from
1860 to the 1020s. Miss Withers
was the descriptive reader and
Miss Loris Larson took the part
of a dreamer visualizing the cos-

tumes shown. Appropriate back-

ground music for each period
was played by Mrs. Howard
Magnuson.

Styles Displayed
Costumes of 1860 were model-

ed by Donna Becker. Laurel

Just like Curly's Milk

smooth all the wav down!

CURLY'S
Phone 38783

Your Friendly
Home Owned Dairy

"PLEESE, DO NOT

EVER MENTION

OTHAIR COTTAGE

CHEESE!"

Photo of French movie-ita- r
Fernandel from current

6Meer,The Frenchman.
Copyright 1948, 1949 by
Philippe Uahman. Simon

Does yourchilds diet lack the

benefits of NABISCO
SHREDDED WHEAT? itfe

and bchusUr, publishers.

America's reat

breakfast because

NATURAL DOWN -- ON HE-FARM FLAVOR!

NEVER TOO MILD NEVER TOO SALTY!

MADE BY THE FOLKS WHO

KNOW CHEESE BEST!

Kraft Creamed Cottage
(.hpw haa bit. fluffy
a delicate, creamy flavor

Kraft Country StyU Cottage
Cheeae has a finer texture
and an

flavor

CHIVE, TOO! It'i Kraft Cotm try
Style with freah chivea blended in

Ask for the original,
Niagara Falls product, NABISCO
SHREDDED WHEAT! You get natural.
100 whole wheat, including bran
and wheat germ. You get wonderful
flavor, tool You'll hail this hearty
breakfast nationai siscuit

COMPANY

WHEAT"

SUPS. WSMmi&$Y Cottage Cheese
the breakfast full of POWER from Niagara Falls.'


