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NEWS OF ‘THE WORLD IS CAUGHT BY ACTIVE CAMERA MEN|
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? Clhamberof fremc/A Warplane.
O Vi ZFerwaod,

HE United States battlaship Okla-
T Roma, sister ship of the NedWda,
ons of the Iatest new t¥pe of
battleship to enter the United Staltes
battleshlp class. Her displacement is
29500 tons and she cost nearly €.000,000
American dollars to bulld. Ten l4-inch
guns mount her deck

- - -

A monoplane of the dragon fly type
18 used by Liecutenant Nungesser, tha
Fren avintar, who, dispatches say,
ha=s F -..1:;:.!<t du“n moré than a dozen
German es, ha front of the mero
his a fac h.dlltm! on It, and it is amii-
ing, per )& because L Is pleasant to
he at the head of the death-dealing
miachline. A mouth with jagged tedth
i cutl into the front of the plane:

- - -
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The "dénth chamber™ of a warplane
52 londed with healls, About the two
rows of hombs s a rapid-firing gun,
mounted on a revelving wheel., The
shells are released from the bottom of
the aecroplane through a1 shoot. In fir-
ing thess rapid-firing guns the ajrman
slhnds In the oenter of the wheel

- - -

Niazara Falls in all its beauty Is il-
Tuminated at night and shows the brink
of the Am an falla,

The {MMumination, furnished by the
clly of Ningara, {1lustrates
dous force of alectricity generiated by
the falle, 1t Is sald that there Is more
electric power sunpplied by the falls than
all the other sleoctric generating plants
in the country comhbined.

- - L

Dr. Amoro Sato, the new Amhbassador
pan, has arrived in Washington
received by the Secretary of
State. He |8 now renewling old friend-
‘hipa, for he has been in the United
States ofien before and has many
Iriends heare

- - -

The greal King of Slam had a navy
«on ting of one cruils He hadn’t
mueh u for it, so he sant it to Japan
I had it converted inte a

royal racht, Possibly he will wisit
Amerien on It

Modern Athens is threatened with
Belzures Ly the alllas. TIts fate in the
present war will be watched with in:
terest because of its historie past.

L - -

The Yule pageant was held In com-
memoration of the 200th anniversary of
the coming of Yale to New Haven at the
Yal Bowl, Oectober 21. The pageant
conglsted of 16 numbers, starting from
1ne fonnding of the college and running
o dat The Yale battery, which re- direction of n commitier of prominent
't-'“-d "'r\rn the Mexican horder recent- men workiog In <co-operation with an-
¥, pleyed an Important part in the other committes appointed by the Mayor

espoclally In  the wartime|of New Huven David Stanley Smith

wrote the musle and George Henry
pageant was given under the! Nettletonr the book.

BOILED, MASHED POTATO
EXCELLENT BREAD RECIPE

Nagara Falls

“Staff of Life” so Compounded Has Rich. Brown Crust and Tender and
Elastic Crumb, Says Federal Investigators.

XCELLENT bread can be made by ,trifle smailler than that made from all
IE: using three pounds of boiledl and [flour, but wholesome and nutritious.

maghed potato and 234 pounds of | FlEured to a busls of equal moisture
»i bread flour according to the |vontent, the bolled potato would rep-
baking speclalists of the 17, S Idepart-

resent 25 per cent and the flour 76 per
cent of the mixture.

went of Agriculture, The bread s=o The following methods for making
compounded has a rich brown erust|potato breasl, worked out 4n the baking
and tender and elastlie erumb. It has |laboratory, are recommended

oen ap

tizing odor and a very agree-
te, which |s preferred by many
of bread made wholly from

»  When mada according to the pounds of bolled and pesled potmloes,
directions given below. potato bread 2y pounds of good bread flour, 3 level
containg more mineral wmatter, fiber | tablespoonfuls of suEAT. 115 level
and melsture, but otherwise, In compo~ | tablespoonfuls of ealt, 2 cakex of com-

Potalo Bread—Stralght Doungh Methad,
For four one-pound loaves the fol-
lowing Ingredients are required: - 1

nbhle tus
ta t

flo

hak

| hot oven, at ah

| Man Is Scarced to Death

NEWPORT
: I n lit r
sitiom and nutritl+e value, Is practieal- | pPressed yeast, 4 tablespoonfuls of luke~ ? ‘-.I
Iy WLt as . < Bites s | Warm water, -
the asmes ordinars reaad. Its Wash thorotughly snd boll in their

higher moleture conteént helps to keep
i

skins about 12 potatoes of medium s=ize,
fresh geveral days longer than ordi- |Cook them éntil they are very tender.

bread. In localities where there |Draln, peel and” mash them while hot,

i LSO, CraisHhoma

SUrTo ' ) wis
pt . — I/.'I I-IV)UUI.Q‘: , -
is a 3-__9-\1 15 of potatoes or where they |being careful to leave no lumps, Al- . Accompa .
ars vary cheap, potato bread costs lezs | 10W the mashed potato to cool to £8 de- i
to maks than =ll-flour bread. This|5rees Fahrenbelt, or until Jukewarm. krats e
in than =all- ar - braa To 3 pounds (i solidly-packed %-pint
would prove an excellant way in which

cupfula) of the mashed potato add the | N N e e ———— =
to utilize eull potatoes Even, how- | yeast, which has been rubbed smooth

|
ever, whera the relative market prices |In o cup with 3 tablespoonfuls of luke- | ture, should, after two hours, becmne[t\aml-]‘@r with stralght sides. The glaas| Tlour scorchea in that time, the u\-ﬁuI-r .lll:-'mr'll?--:l.r‘.lhl:-';..-.-‘l. I«'I-“: S X
of potatoes and fiour are such that [Warm water. To get all the yeast rinse | quite light. . should be slightly warmed. Note the|is too hot. ot g W (e L ¥% ot | New Way to Curl Hair
there Is mo economy in substituting |the cup with the remaining tablespoon- _To thls well-risen sponge, which now | volume of the ball of dough in the Potate Bread—Spenge Method. |” to vise miecording Lo tihs ections Has Many Advantages
5 . ful of water and add this also to the | will be found to be quite soft, add the | tumbler and mark the Zlass at twice For four one-pound lonves ure re-|!'" vur b o i

rotato for flour, the individusl flavor potato. Next add the salt, the sugur, | remainder of the flour, kneading|this volume. quitred: ...1\..:.nvr.'--| i's cond risin
and keoping quality of potato bread|und about 4 ounces of the flour (1 thoroughly until & smooth and elastic Mold the four portions Into loaves 8 pounds of boiled nnd pesled potatoes, _"“"_“-I"*_"'” "‘1""‘ e A Y =
make it desirable as & varlant in the |[seant half-pint of sifted flour), Mix |dough has been formed. The dough | and place in greased pans which have 244 pounds of geod breud four g 2 e . -j‘rl-.ri L it o seani d ex t r -
femily diet. thoroughly with the hami, but do not | must be very stiff, since the bolled po- | been slightly warmed. Place the glass gt"‘"“T‘"‘-;';]"‘f:"l"'_"'j;._:’f“:!- f_,"‘_;.":' :; R\?'n.l "m. I',[_‘:i' . AP e with =

Potuto bread as known abroad is|a&dd any meore watler at this stage. tato contnins a large amount of water, | conaining the *“indicator” beside the 1 cake of eompressad yeast Ougi 104 sun t ¥ X e .\
made generally with potato flour, about Cover the mixing bowl to avold the | which causes the dough to soften as it | pans and let all rise, under proper 4 tablespoonfuls of -vaz-v.r _ . Potate Hread Rolls. o | Tl nxth of i ; 1
10 parts of this commonly being used | formation of a crust oen top and place | rises Do oot add wnter to the dough | temperature, until the *indicator Boil,, puel and mash t.‘wl .:otuw.q, as Very good roils can be made from| r ' \
with 90 parts of wheat flour or a mix- | out of the way of draflfts to rise, where unless It is nbsolu_tely necessary to| shows that it has doubled In volume. | directed In the straightdough method. |g <imilar mixture of bolled pols 06| X q
ture of rys amd wheat flours. As po-|the temperature can not fxll belew 80 | work in the flour., Set the dough back | Then place the loaves in the oven andy In the evening take one and anc-hrﬂf_l and by .;”1"”"": shortening and 111
tato flour and dried potato flakes are | degrees Fahrenheit or be much higher | to rise agnin—temperaturs at about 86| bake In n good, steady heat (400 to 435 | pounds, or two and one-half solidly | cyuar The follow prog ortlons will| una T )
not accessible to the American house- | than §8 degrecs Fahrenhelt. Where | degrees Fahrenheit — until it has | degrees Fahrenheit) for 45 minutes packed half-pint cupfuls, of the cool| vju1d one dozen rofls: 1. appescanc n 0
wife, the speclalists conducted a series | the housewife has no thermometer she | trebled in volume, which will requlire To test Oven—Whara no oven ther-| mashed potato, add to It the salt, four|™ | ounces of Bolltd and peeled potatoss SRS o . : . S
of successful experiments In uvsing |shculd see that the dough ip all the | another hour or two. Then divide ths | mometer is at hand, a cOnvenieant test| ounces of f(lour (one »“ﬁﬂhK half- rHMr 6 ounces of sifted flonre ; |.|'.- .
boiled polatoes with four. risings is kept moderately warm, but|deugh Into fous approximately equal{ willbe to put a teaspoonful of flour in|cupfuld) and the )"A'xt_ ru‘h ed mr'ru:\mhI L " ras | o

it was found that a mixture of bofled | not up to biood heat. Any water used | parts. roserving a tiny lump welghing | an earthen dish in the oven. If this| with the water, reserving one spoon- - achals 2 =
rotatoss and wheat fiour, in the pro-|in mixing the dough should be moder- | two or thres ounces for an “indi- flour becomes light bro\:vn evenly | ful to rinse I!‘!’v mp‘id o 25 s of sl vertne € .
portions given in ths accompanying | ately warm, hut by no means hot. This | eator.” Shape the sample Into a ball and throughout In flve minutes' time, the In the tllotﬂ‘-l']!‘g n . 4 a ;c{:& 1} e:; 3 . . ll_.. o It I8 of vourse pertecid
réclpes, gave a Very desirable loal, a |&ponge, I kept at the proper tempera- | press it into the bLottom of a Jmmall | oven Is right for bread baking. I1f the|of the polato, e sug &n 8 Ics iTwo tablespovnfuls of puwdersd ik, ' basmisss—ady,




