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Something Old, 
Something New 
For Royal Wedding

LONDON (AP) — Princess Anne 
honored bridal tradition today and 
wore something new — her white 
silk wedding dress — along with 
something old, something 
borrowed and something blue.

She had said “something new” 
would be “my wedding dress, of 
course.”

The something old was a sprig of 
myrtle grown from the myrtle in 
Queen Victoria’s wedding bouquet. 
Hie something borrowed was the 
diamond tia ra  on her head, 
borrowed from her grandmother, 
Queen Mother Elizabeth, and worn 
by Anne’s mother, Queen Eliza
beth n , at her own wedding 26 
years ago.

Hie something blue was Anne’s 
secret.

Hie bridal gown, made by the 
ready-to-wear House of Susan 
Small and unveiled to the public as 
Anne entered Westminster Abbey, 
combined the time-honored 
princess line with up-to-date detail 
typical of a fashion-conscious 23- 
year-old.
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PEPPER STEAK ITALIANO is a quick and different main 
dish. Serve with antipasto and a pasta-kidney bean-tomato 
salad.

Pepper Steak in the Italian manner is a different main dish 
that’s a picnic to prepare — for dining indoors or out. Unlike 
the more ordinary French version, which uses peppercorns 
and wine sauce. Pepper Steak Italiano is made with roasted 
peppers, celery and tomato-mushroom sauce. And cooking 
time is only about Fifteen minutes — just enough to put 
together a simple antipasto of green and black olives, 
mushroom caps, chick peas and fried peppers (all straight 
from the Italian section of the supermarket; no preparation 
work required).

When theoccasion is festive, round out the meal with one of 
the vegetable and pasta salads that are staples of the Italian 
kitchen. An easy choice—to prepare in advance—blends a 
half-pound of cooked macaroni shells with three sliced 
tomatoes and a cup of red kidney beans, right from the can. 
Season with oregano, grated Parmesan cheese, salt and 
pepper to taste, then toss with olive oil and vinegar dressing.

PEPPER STEAK ITALIANO 
1 lb. round steak 
V4 cup olive oil 
salt and pepper 
Vi cup finely diced onion 
1 clove garlic 
Vi tsp. oregano
1 jar (7Vfc oz.) roasted peppers, cut in 1-inch strips 
1 cup sliced celery
1% cups spaghetti sauce with mushrooms 
Slice steak diagonally, into thin slices. Heat olive oil with 

salt and pepper in a skillet, add steak slices and cook over 
high heat until brown, stirring frequently. Pour off half the 
oil and lower flame. Add onions, garlic, roasted peppers, 
celery and spaghetti sauce and stir to blend. Cover and cook 
over medium heat about 10 minutes. Serves 4.
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Fuel and Food

The fuel shortage has become 
crucial to food production in the 
United States. Petroleum products 
are needed for trucking livestock 
and crops from farm to market to 
processor to food store and are 
essential to the operation of today’s 
heavily mechanized farms. Not 
only can a fuel shortage hamper 
production and marketing of food 
products, increased prices for fuel 
are reflected in the cost of food in 
the retail stores.

I ’d better hang up now, 
Hortense. I can always tell 
when Grover is eager to take a 
ride in our car from Arctic 
Motors.

I?/0 Harrison Ave.

Engaged

Tiny pin tucks carried a high 
Edwardian collar tightly over the 
bust and dissolved just below the 
waist into a flowing skirt. 
Elizabethan sleeves edged with 
pearls and mirrored jewels flared 
from the elbows over finely pleated 
white chiffon undersleeves.

A transparent train of pure silk 
net, embroidered with silk and 
silver flowers, fell from the 
shoulders. Over it all was a veil of 
white silk net held in place by the 
tiara.

Susan Small declined to disclose 
the cost of the gown, but a 
spokesman for the firm said that 
its white silk dresses sell from the 
rack for about $150; Anne’s 
custom-made gown undoubtedly 
cost far more.

Previous royal brides have worn 
gowns from high fashion houses. 
Anne’s m other’s came from 
Norman Hartnell, who designed 
the blue silk coat and dress she 
wore today. But Anne prefers the 
youthful look of the ready-to-wear 
shops.

Sheridan FHA Member 
Named to State Office
SHERIDAN—Cheri Turney of 

the Sheridan chapter of Future 
Homemakers of America, was 
elected to the position of vice- 
chairman, at the District Con
vention of the FHA held in 
Anaconda Saturday.

Hie Chapter placed first in 
display of hobby material at the 
meeting where 10 schools were 
reoresented by 150 FHA Kiris.

The girls and their sponsors had 
workshops on the new five year

program Impact. It is organized by 
the state and national officers.

The girls also put on talent 
shows, display of hobby materials, 
and elected new officers for the 
coming year.

Margo Knaggs and Chris 
Chisholm were in the district 
chorus. Tammy Todd, Lori Elser, 
Janet Marsh and Sue Hansen were 
delegates. Polly Todd, chapter 
mother and Betty Jackson, Home 
Ec. teacher and chapter adviser, 
furnished transportation.

Carolyn Crosser
Mr. and Mrs. Donald D. Crosser 

810 S. Washington St., announce 
the engagement of their daughtei 
Carolyn Ann to Bradley Thomas 
Vining, son of Mr. and Mrs. 
Thomas H. Vining, Great Falls, 
Mont.

They plan to be married Dec. 29, 
1973.

Hjort-Kajin
Mr. and Mrs. Wesley Hjort of 

Medicine Lake, Mont., announce 
the engagement of their daughter, 
Susan Marie, to James F. Kajin, 
son of Mr. and Mrs. William Kajin 
of Dillon.

A Nov. 24 wedding is planned.

Whether you’re preparing com- 
on-the-cob, clams frozen or fresh 
vegetables, or frankfurters, you’ll 
preserve the natural flavors, 
vitamins and nutrients if you 
steam, rather than boil.

A multi-purpose cooker designed

ititL Here's the Answer m
Q. — I took all the old finish off a 

dining room table with the idea of 
refinishing it. When I got through, 
there were still some light brown 
stains in the wood. Following a 
friend’s recommendation, I 
bleached the wood. The stains got 
lighter, but are still there. What 
can I do now?

A. — Nothing. If a commercial 
bleach doesn’t work, nothing will, 
because it means that you are 
trying to get out an oil stain that 
has penetrated deeply into the

Michelle Boken 
Honor Guest

Michelle Boken of Twin Bridges 
was honor guest at a bridal shower 
given in the Twin Bridges school 
lunch room Saturday evening.

Noel Paige of Butte, danced, 
sang and played the drums to 
entertain. Miss Boken was assisted 
by Susan Seyler and Janet Kuntz.

A salad bar luncheon was served 
at tables decorated with the bride- 
elect colors of pink and orchid to 50 
guests by the hostesses, Helen 
Talcott, Edna Narancich, Babe 
Maddox, Zoriene Balkovetz, 
Marge Novich, Betty Novich, 
Marcia Gibson, Dorothy Donegan, 
Margaret Lawyer, Ann Novich, 
Dodie Cox and Pearl Edwards.

Duncan District 
Club Meets

SHERIDAN—Alice Duffner was 
hostess to the Duncan District Club 
Friday. Hie hostess gift was won 
by Ora Zumbrennan. Frances 
Fenton had charge of the games. 
Prize winners were Polly Todd, 
Jane Buck, Mary McCrea and 
Marie Burke.

Roll call was exchange of hob
bies.

Guests were Denise Smith and 
her son Jeremy. Mrs. Smith and 
Mrs. Christensen joined the club.

A thank you note from Grace 
Munk was read. Hie club had sent 
her money for a permanent and 
dinner out with a friend. Mrs. 
Munk has been in Great Falls for 
several weeks, where her husband 
is a patient in the Columbus 
Hospital.

wood. But all is not lost. Apply a 
sealer, then restain the wood 
before refinishing, using a stain a 
little darker than the color of the 
residue of the old one. Seal in the 
new stain, then finish with varnish, 
lacquer or whatever you had in 
mind.

to handle a wide variety of foods 
which require steaming has 
recently been put on the market.

Hie multi-purpose cooker is 
available in either four or ten- 
quart capacities, and includes a 
perforated inner basket with 
handles, and an insert divider. By 
removing the inner unit, the multi
purpose cooker can also be used for 
preparing stews, soups and many 
other dishes.

When steaming, a small amount 
of water is placed in the bottom of 
the cooker and brought to a boil. 
The food is placed in the basket, 
lowered into the cooker, covered, 
and allowed to steam. The divider 
is used for small amounts of food.

Q. — Our small cellar, with a dirt 
floor, has recently developed a 
musty odor. What causes this and 
how can it be eliminated?

A. — It sounds like mildew, 
which occurs in damp areas where 
there is a lack of circulation and no 
sunlight. Keep the cellar well 
heated and dry for a couple of 
days, then sprinkle some 
chlorinated lime over the dirt and 
let it stay there a few days. Sweep 
up the lime, put down some more of 
it and take steps to prevent a 
reappearance of the mildew and 
odor. Place an exhaust fan in one of 
the cellar windows. On dry days, 
open a window as nearly opposite 
the fan as possible, then turn on the 
exhaust for a few hours. Do this 
every time there is a dry day. You 
will always have to fight this 
problem so long as you leave the 
floor in its present state.

Need a hot lunch idea? Here's a 
recipe for Ham Quickie Buns. Cut 
one-half pound processed sharp 
cheese into cubes; slice 4 green 
onions and chop 2 hard cooked 
eggs. Combine them with one-half 
cup tomato paste blended with 2 
tablespoons of mayonnaise. Cut V4 
pound of sliced smoked ham into 
strips and divide between 8 hot dog 
buns. Spread each with cheese 
mixture. Wrap each bun in foil and 
bake at 350 degrees for 15 minutes 
or until cheese is melted and 
sandwiches are heated through.

United Methodist Women

Spaghetti & Salad 
Luncheon
11 am to 1 pm

BAZAAR
11 am to 2 pm

FRIDAY, NOV. 16 
Methodist Church

CAESAR GRILL—Perennial popular pizza' flavors give grilled 
dinner-sandwich pizazz! If pizza makes your family happy— 
surpassed only in popularity by more of the same—build a Caesar 
Grill sandwich dinner some evening soon. Flaunting their Sicilian 
ancestry, the sandwiches layer Mozzarella cheese, tomatoes and 
salami—get their “sass” from the sauce of sour cream, onions and 
oregano. A slow grill does them to a turn as the cheese melts and the 
flavors mingle.

It’s a good idea to seek out hot sandwich recipes—make them the 
star of many a dinner menu. Hieir preparation is fast and easy—a real 
bonus on any day. But almost more important—a sandwich’s 
ingredients lift it from the snack food department right into the black 
where solid nutrition is concerned.

CAESAR GRILL 
6 sandwiches

12 slices enriched white bread 
Butter

1 package (6 oz.) sliced Mozzarella 
cheese
V6 cup dairy sour cream

Butter both sides of bread. Place 
slice of cheese on six slices of 
bread. Combine sour cream, onion 
and oregano; divide equally 
among sandwiches. Sprinkle 
tomatoes with seasoned salt. Place

3 tablespoons finely chopped onion tomato slices and salami on each 
Oregano ' sandwich; close sandwich with
2 tomatoes, thinly sliced remaining bread. Grill on both
Seasoned salt sides until golden mown ar.j
6 slices Cotto salami cheese is melted.

Mr. and Mrs. Kevin Blomquist
Miss Cheri Wolf, daughter of Mr. 

and Mrs. Robert Wolf, and Kevin 
C. Blomquist, son of Mr. and Mrs. 
Emmett Blomquist, both of Dillon, 
were united in marriage Oct. 10 in 
the Provo, Utah LDS temple, 
before family and close friends.

A reception honoring Mr. and 
Mrs. Blomquist was held in the 
Dillon LDS Cultural Hall Oct. 12.

The bride chose a Victorian style 
gown of sheer satin trimmed with 
ribbon lace on the bodice front, the 
high collar and the cuffs of the 
troubadour sleeves. A detachable 
train was fastened to the back of 
the A-line skirt. A spray of 
pearlized flowers and irridescents 
secured a bouffant veil of illusion.

The bride was attended by Mrs. 
David Beck of Provo, a sister of the 
groom, as matron of honor. Miss 
Shelli Wolf, sister of the bride 
served as maid of honor and Miss 
Karen Tuttle of Bountiful, Utah 
was her bridesmaid.

Kim Bacon acted as best man for 
the groom.

Presenting special numbers

were Robert and Shelli Wolf, a 
vocal duet; Violet Cicerone and 
Larry Chaffin, a vocal duet; Vicki 
Christensen, a vocal solo and Mrs. 
Dean Wright, a reading.

Assisting with the reception were 
Mrs. S. E. Whitworth, Mrs. Jim 
Scofield, Mrs. Keith Blomquist, 
Mrs. Larry Chaffin, Mrs. Billy 
Willes, Miss Sherri Willis, Mrs. G. 
L. Whitworth, Mrs. Lester C. 
Jones, Mrs. Ray Curtis, Mrs. 
Glenn Hegsted, Mrs. Theola 
Nutter, Miss Desiree Lundgren, 
Miss Cindy Jones, Larry and 
Lance Scofield and Dale Wolf.

The bride was honored at two 
prenuptial showers, one given by 
Miss Donna Norris, Miss Wenda 
Nebeker and Mrs. Bill Given and 
the other by Mrs. Theola Nutter 
and Mrs. August Schreiber.

Hie bride and groom are 1973 
graduates of Beaverhead County 
High School. Mrs. Blomquist had 
been employed at the Dillon 
Safeway store and the groom is 
with the Dilmart. They plan to 
make their home in Dillon.

While company gathers for 
Hianksgiving dinner, keep them 
happy with a cider punch and 
appetizers. Home economists 
recomend cervelat chips to go 
along with the drinks. Cut a cer
velat chub paper thin, or better 
yet, ask your butcher to do it. Lay 
the slices out on the broiler rack 
and broil them a minute or two, 
turning once. With crisp little 
morsels such as these, nobody will 
notice if the turkey takes an extra 
half hour.

Mr. and Mrs. William G. Given

Brenda McCandless became the 
bride of William G. Given in the 
Church of Jesus Christ of Latter- 
day Saints at Dillon Oct. 18 with 
Bishop Steve Wilkinson officiating.

Parents of the bride are Mr. and 
Mrs. Don McCandless of Dillon and 
the bridegroom’s parents are Mrs. 
Ruth Knutson of Noxon, Mont, and 
the late Coulter Given.

Miss Elizabeth Coles attended 
the bride as maid of honor. The 
groom chose as his best man 
Russell Sigman.

A reception in the LDS Cultural 
hall followed the reception with 
Mr. and Mrs. Bob Sawyer hosting 
the rehearsal dinner for family and 
friends.

A pre-nuptial party was given by

college friends of the bride and 
took place at Bozeman. Mrs. Voris 
Blomquist hosted a miscellaneous 
shower and the hostesses for a food 
storage shower were Miss Wenda 
Nebeker and Mrs. Cheri 
Blomquist.

Mr. and Mrs. .G iven are 
Beaverhead County High School 
graduates. Mrs. Given attended 
Brigham Young University at 
Provo, Utah. The groom attended 
Western Montana College at Dillon 
and is now attending the Helena 
Vocational-Technical Center in 
Helena where Mr. and Mrs. Given 
will make their home.

LOSE UGLY FAT
Start losing weight today JR  
MONEY SACK. MONADEX Is a tiny 
tablet that will help curb your de
sire lor excess food. Eat less-welgh 
less. Contains no dangerous drugs 
and will not make you nervous. No 
strenuous exercise. Change your lile 
. . . start today. MONADEX costs 
$3.00 lor a 20 day supply and $5.00 
lor twice the amount. Lose ugly lat 
or your money will be refunded with 
no questions asked by:

Peterson Drug stem'
'i ). ?nrtack Mall Orders Filled

$
PRETTY FEET 

a unHue beauty cream 

, . . thut rjnnges those 

dry & roug,. areas of skin 

into baby softness. Try It —  

you'll find PRETTY FEET 

Is like no other. G o  On , . . 

pamper yourself.


