
ENDLESS ARGUMENTS RAGE

W o r ld  A w a its  Second 
Test o f A to m ic  Bomb

By WALTER A. SHEAD
W N U  C o rre s p o n d e n t.

ABO ARD USS A P P A LA C H IA N  
O PERATION S CROSSROADS. — 
Second or Baker test of the atom ic 
bomb in B ik in i lagoon, now ten ta ­
t iv e ly  set fo r Ju ly  25. w ill be like  
d yn a m itin g  fish in  a pond.

Lack ing  w ill be the g lam our of 
the a rm y  a ir  force and precision 
bom bing as the whole th ing w ill be 
a navy show. The bomb w ill be 
submerged some 75 feet beneath 
the surface in  about 30 fathom s of 
w ater. 180 feet, and detonated in the 
m idst o f the ta rge t fleet, which is 
being regrouped to meet new con­
d itions o f the test.

This second test also w ill lack the 
d ram a of the bomb b u rs t and the 
a tom ic cloud, w hich is cha racte ris ­
t ic  of a tom ic bombs exploded in a ir. 
W hat is lik e ly  to  happen is tha t the 
intense heat w ill generate steam in 
the w a te r and the te rr if ic  fo rce w ill 
expend a p a rt o f its  energy in a 
w aterspout w ith  a cloud of steam 
and vapor shooting in to  the air. In ­
tent o f th is test is to measure force 
of a tom ic energy upon the hu ll 
s truc tu re  of nava l ships spaced at 
various distances from  the center 
of the explosion.

Subs to Submerge.
There w ill not be the v is ib le  dam ­

age w hich was in flic ted  wholly upon 
the topsides o r superstructures as in 
the firs t blast. Since there is to be 
no ship placed d ire c tly  above the 
po in t o f blast, the p red ic tion  is be­
ing made free ly  tha t no cap ita l ships 
w ill be sunk, a lthough lig h te r c ra ft 
m ay be capsized. Another feature of 
the second b last is the p lacing of 
submerged subm arines in  the ta rge t 
fleet, and i t  w il l be in te resting  to 
note the effect o f the bomb force 
upon the steel hu lls of these ves­
sels beneath the w ater.

N ava l scientists p red ic t that 
fo rce of the underw ater blast 
w il l create waves of suffic ient 
height, possibly 10 or m ore feet 
w hich w ill sweep over low -ly ing 
B ik in i is land, a lthough th is was 
also forecast in the firs t blast 
and d id  not m ate ria lize . 
M eantim e, endless argum ents pro ­

ceed as to the degree of damage to 
the ships, the location of the bomb 
burat. whether the drop from  the 
plane was a “ near m iss ," probable 
loss o f life  had the ships been 
manned w ith fu ll complem ent, and 
com para tive  effic iency o f th is firs t 
B ik in i bomb as compared to the 
bombs at Alam ogordo. H iroshim a 
and Nagasaki.

Precision Bombing.
When i t  is considered tha t th is

bomb was dropped from  a height of 
something like  six m iles and h it 
w ith in  a 1.000-yard c irc le , th is re ­
po rte r would consider that p re t­
ty  good precision bombing.

Adm. T. A. Solberg of the bu­
reau of ships, however, declared 
that insofar as he could judge, 
every ship damaged by the 
bomb, w ith  the exception of the 
Independence, could be put into 
figh ting shape w ith in  two or 
three months.
F o r the Independence, battered 

and ripped apart by explosions of 
her own torpedoes, her am m unition  
and av ia tion  gasoline and burn ing 
fo r  a lm ost two days, i t  would take

about nine months to put her in 
shape.

Also a ll ships damaged, w ith  the 
single exception of the Independ­
ence. towed away and anchored fa r 
out in the lagoon, lik e ly  could have 
pulled away under th e ir own steam, 
had they been manned w ith  crews. 

Study Effects.
In  the m eantim e. B ik in i lagoon 

has been turned in to  a vast labo ra ­
to ry  of science, ch ie f in te rest be­
ing the effect o f the bomb and its 
subsequent rad io log ica l rays upon 
the live  an im a ls placed aboard the 
ships at various locations lik e ly  to 
be occupied by the men aboard. 
A m azing ly, only about 10 per cent 
of the anim als were k ille d  by the 
force of the blast. Some are burned 
and sick and others m ay become i l l  
from  effects of ra d io a c tiv ity . As 
a m a tte r of fact, a few a lready have 
been destroyed by m ed ica l doctors, 
who are studying th is phase of 
a tom ic energy in an e ffo rt to deter­
m ine how th is ra d io a c tiv ity  can be 
used in  m edicine in trea tm en t of 
disease.

Persons or anim als w hich receive 
these pow erfu l rays in to  th e ir  sys­
tems are va rious ly  affected and the 
boarding teams upon these ships are 
preceded by a tra ind  m an c a rry ­
ing a “ G eiger counter,”  a sm all 
box-like apparatus w hich registers 
ra d io a c tiv ity  by a tic k in g  noise. 

E stim a te  Losses.
A fleet such as those w hich com­

posed the ta rge t fleet would no rm a l­
ly  ca rry  app rox im a te ly  30.000 men. 
I t  is reasonable to assume then that 
app rox im a te ly  10 per cent, or 3.000 
men, would have been k ille d  by the 
a tom ic bomb blast and tha t m ore 
would have been in ju red  by rad io ­
a c tiv ity . W hether much of the dam ­
age to ships caused by subsequent 
fires aboard could have been a v e rt­
ed had crews been aboard is a moot 
question. Some ships captains de­
c lare that damage would have been 
much less had the ship flre-flgh ting  
equipment been brought in to  play, 
and this seems reasonable in that 
m ost of the loss on the Independ­
ence was due to fire  and explosion 
and not the bomb blast

There is no a ttem pt however
on the p a rt of naval au tho rities  
to m in im ize  the te rr ib le  power 
of th is a tom ic  bomb. No other 
single bomb ever did the dam ­
age to a fleet that th is  one did 
. . . five ships sunk, one com­
pletely out of com m ission and 
approx im a te ly  IS others out of 
action fo r two months or long­
er, and sm all to neg lig ib le  dam ­
age done to 10 others.
However, another a tom ic  bomb 

like ly  would not find 73 ships to 
make up a helpless ghost fleet 
grouped conveniently like  s ittin g  
ducks and whether use of the a tom ­
ic  bomb as an offensive weapon of 
naval w a rfa re  upon ships at sea 
is m ilita r i ly  sound s t ill is a debat­
ed question and one which the naval 
evaluation board w ill study du ring  
the next few weeks or months.

I t  m ust be rem em bered tha t what­
ever is said about th is second bomb 
test before the actual test is in  the 
rea lm  of conjecture, and much of 
the conjecture made p r io r  to the 
firs t test d id not m ateria lize .

Arkansas Max lie Second Target Ship
T arge t ship, or vessel nearest cen­

te r of the blast, fo r the second 
atom ic bomb test m ay be the ove r­
age battlesh ip  Arkansas, i t  has been 
ind icated by re liab le  sources al- 
th i ugh no defin ite  announcement 
has been made by Adm  W H P. 
Blandy. com m ander of operations 
crossroads and the jo in t task force.

The c a rr ie r  Saratoga was firs t 
slated to be second targe^ ship.

An in teresting s ide ligh t on fate of

the Saratoga, which suffered only 
neg lig ib le  damage in  the firs t test, 
is that her com m ander, Capt Don­
ald MacMahon, know ing that she 
was slated fo r the second ta rge t 
ship made a wager w ith  a fr ien d  in 
Washington, before b ring ing  the 
ship to B ik in i, tha t he would take 
h<r back to the East coast under 
her own power. I t  looks now that 
he has better than a 50-50 chance 
of w inning his bet.
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Vegetable Preparation Required P R O C E S S IN O
Rot W ater P re s ta r«  C o tko r  
Bath M ia . M ia . L i t .

Asparagus Wash, precook 3 minutea, 
p a ck___. . . . . . . . . ______ 180 40 10

Beans— 
(String, Wax)

Wash, string, cut or leave 
whole; precook 5 minutes.. 180 40 10

Beans, Lima Shell, grade, wash; precook 
5 minutes, then pack......... 180 55 10

Beets Wash, retain stem; cook 
15 min., slip skins, pack.. 120 40 10

Cabbage, Brus- Remove outer leaves, wash; 
precook* 5 minutes, addsels Sprouts 120 40 10

Carrots Wash, peel: precook 5 
minutes, pack hot________ 120 35 10

Cauliflower Remove outer leaves, wash; 
precook 4 minutes, pack__ ISO 35 10

Corn on Cob Remove husk; precook 5 
minutes, pack_____ ____ _ 210 80 10

Corn Cut from cob; precook 5
210 80 10

Greens Wash, steam to wilt, 
pack loosely . . . . ____. . . . . ISO 60 10

Parsnips
Turnips
Peas

Wash, pare; precook 5 
minutes, pack ________ _ 35 1090
Shell, grade (use young);

10precook 3 min., pack loosely 180 60
Pumpkin
Squash
Sauerkraut

Cut in pieces, steam or bake 
until tender, pack 180 60 10
Pack cold, add salt, 
no w a te r________ . . . . . . . 30

Chart Your Vegetable Canning Course
i See Recipes Below >

Home-Canned Vegetables
season has 
Gardens a ll

LYNN CHAMBERS’ MENU

L iv e r Loaf 
Mashed Potatoes 
Buttered Spinach 

Bran M uffins 
Hearts of Lettuce Salad 

Blueberry C risp  Beverage

1514
2-6 yr».

Yes, that canning 
come around again.

| over the country 
are burs ting  and 

: bloom ing w i t h  
| the ir bounty of 
i peas, corn, green 
| beans, beets, car- 
| rots and greens 
! I t ’ s tim e  to stop 
being the pro­
ve rb ia l grasshop- 

i per and become
the busy ant who w isely laid in pro- 

! visions fo r the w inter.
Well-laden shelves give a wonder­

fu l feeling of plenty when the earth  
| becomes bare and unproductive.

You can s im ply go down to your 
' canning ce lla r and select the vege­

tables that go best w ith  the meal.
, There ’s p a rticu la r jo y  in th is i f  
I you 've raised them  yourse lf and 
, watched them grow  by degrees, but 
| even i f  you haven’t done your own 
gardening, yo u 'll enjoy those hand­
picked foods.

What Is Processing?
When we speak of canning vege- 

| tables, we often use the word proc­
essing This s im p ly  means that you 
can the food, p lac ing  it  in sterile  

; ja rs  and apply a high enough tem- 
. pera ture  to k i l l  the m icro-organism s 
and then seal the ja rs  so no more 

1 can get in.
I f  you ’re new at th is canning busi­

ness, rem em ber these two im por­
tant points: get produce as fresh 

j as possible (th is is where having a 
| garden of your own helps so m uch) 
and try in g  to observe to the le tte r 

i the ru le  of getting  the vegetables 
from  garden to can in two hours 
Rule No. 2 is to  have a ll your 
equipment ready so that there w ill 

j be no tim e  lost once you s ta rt the 
i vegetables on th e ir  way to the ja rs 

Essentia l Equipm ent.
You w ill need these pieces of 

' equipm ent to m ake your canning 
program  run as 
sm oothly as pos­
sible: clean ja rs  
w ith  caps, tongs 
w ith  which to re ­
move the ja rs  
from  the canner; 
towels; newspa­

pers, a la rge ke ttle  fo r pre-cooking 
the vegetables, spoons, sm all pa r­
ing kn ife , pot holders, and o f course 
the canner, p re fe rab ly  a pressure 
cooker. You m ay also find a fun­
nel essential, and it 's  nice to have 
a teakettle  w ith  a spout so that you 
can pour hot w ater into the ja rs  a ft­
er they are filled

The day before you actually  de­
cide to do your canning check 
over the above equipm ent lis t and 
see tha t everyth ing  is la id  out and 
ready. The ja rs  should be checked 
fo r s icks and cracks by running a

finger over the top edge, and 'hen 
washed in hot soapy suds and 
rinsed in clear hot water.

Pressure Cooker Desirable.
Although the tim e table at the top 

of the column gives tim e fo r proc­
essing in the hot water bath, i t  
should be remembered that the 
pressure cooker is the only method 
accepted by most authorities inc lud­
ing the departm ent of agricu ltu re . 
Why is th is, you ask?

F irs t o f all, there is danger of 
botulism  in foods that are not prop­
e rly  processed. This p a rticu la r type 
of poisoning comes from  the soil, 
and when present in the food and 
not destroyed by processing, they 
produce a tox in  which is a deadly 
poison. A pressure canner is re­
garded as the only means of pro­
v id ing  tem peratures high enough to 
k i l l  the botulinus bacteria.

You m ay also ask why the pres­
sure canner is recommended for 
vegetables and not considered essen­
tia l (though it is desirable) fo r to­
matoes and fru its . The answer is 
tha t vegetables, and also meats and 
fish belong to the non-acid group 
In acid foods, the bacteria can be 
k ille d  in a reasonably short length 
of tim e  by bo iling-w ater bath tem ­
perature, but in non-acid foods, 
much h igher temperatures, as you 
get in the pressure cooker, are nec­
essary.

Use of Pressure Cooker.
Prepare the raw  vegetable as d i­

rected on the chart given at the 
top of this col­
umn. Pre - cook 
v e g e t a b l e  to 
shrink  i t  some­
what and make a 
m ore a ttra c tive  
pack. Save the 
cooking liqu id  to 
f i l l  the Jars. A l­
low head space 
of about Mi inch 
a t the top of each 
ja r  except in the
case of corn, peas and shell beans 
which need 1 inch because they 
swell m ore du ring  cooking Also add 
salt i f  desired, about 1 teaspoon to 
each quart.

Pour bo iling  water in to canner to 
a level o f about 2 inches, o r fo llow  
m anu factu re r's  d irections. Seal or 
p a rtia lly  seal the covers on the ja rs, 
then place them on rack in pressure 
canner.

A d jus t cover of canner and fasten 
tig h tly  w ith  clamps. le a v e  the pet- 
cock open un til a Jet of steam comes 
from  i t  fo r 7 m inutes. Check to see 
that no steam escapes from  any­
where else except the petcock. 
Then close the petcock and a l­
low the pressure to rise to designat­
ed tem perature. Then, and only 
then,, begin to count your process­
ing tim e, checking often to see that 
the tem perature  does not fluctuate 
When processing is finished, turn off 
the heat and le t the pressure gauge 
come down to zero Open petcock 
g radua lly , rem ove lid  away from  
you and set ja rs  on several th ic k ­
nesses of c loth towels or news­
papers, away from  a dra ft.

Never taste home canned vegeta­
bles which you th ink m ay be 
spoiled Your sense of smell is the 
oest guide in te llin g  you i f  the vege­
tables are good or not

I f  you are s t ill using the hot- 
water bath for processing, follow 
the cooking tim es as directed, and 
always bo il the vegetables In an 
open sauce pan fo r 10 m inutes be­
fore tasting or using when ready to 
serve

R eleased  by W estern  Men -r- per Union.

Slimming Date Dress
A BEG UILIN G  jun io r date dress 

your best beau is sure to ad- 
m ire. Round neck and cap sleeves 
are edged in handsome scallops, 
princess panels give you a slim - 
as-a-pencil look. I t  w ill be stun- 

jning in icy white w ith bold flower
appliques.

Y oke F ro c k  fo r  T o t
'P H I S  gay little  yolked frock is as
*  sweet -as can be, and makes 

easy sewing fo r the beginner be­
cause i t ’s cut a ll in one piece. Use 
a pretty all-over flower p rin t and 
tr im  w ith b righ t harmonizing ric 
rac. Panties to match. She’ll 
adore this cool, summery set. 

a t *
P a tte rn  No. 1514 is for sizes 2. 3 4, 3 

and  6 .years Size 3, d re s s ,  1 '«  v a rd a  of 
35 or 39-inch: pan ties. y a rd , 2*a y a rd s  
ric  rac  to trim .

P a tte rn  No SOM com es in sizes 1.. 12. 
13, 14, 16 and  18 Size 12, 3*g y a rd s  of 
35 o r 39-inch fab ric .

97/?/ to ße. S topped /

SEWING C IRC I ». PA TTER N  DKPT. 
709 Mission St., San F ranc isco , Calif.

Enclose 25 cents in co im  for each  
p a tte rn  desired.
P a tte rn  N o .-------------------------- Size-----

Name--------------  ■ —

A gushing matron approached 
James Cagney, the movie star, and 
tried to sell him on the movie pos­
sib ilities of her offspring. A fter 
extolling her daughter’s virtues 
she added that she was “ such a 
sweet, lovely lit tle  th ing.”

Cagney saw this as a convenient 
way out and explained that he 
rather went in fo r the rough and 
ready stuff on the screen and that 
her daughter would be out of 
place in such an environment. 
“ Your daughter,”  he concluded, 
pouring on the oil, "has such pure, 
fine qualities.”

“ O h," said the lady unabashed, 
” 1 am sure something could be 
done about that. You do so many 
wonderful things in H ollywood!”

Sound Waves Jump
Owing to some unknown meteor­

ological condition, sound waves 
sometimes “ ju m p ”  great areas. 
For example, the explosion of an 
ammunition station in Holland in 
1923, although heard fo r a distance 
of 530 m iles, was inaudible be­
tween 65 and 115 miles.

ÖS“
'Get O'Sullivan SOUS as well as 

Heels next time you have your 

shoes repaired. 

yOU CAN WALK  
FARTHER

WITHOUT tiring: !

till
A M E R IC A S  

.< N o .l H E E L
• • • • a n d  s o le

No more worry
ABOUT YEAST GETTING STALE!

LY N N  SAYS:

Make canning tim e  run smooth­
ly : Have the ja rs  ready by fig ­
u ring  as closely as possible the 
num ber you w ill need fo r the 
amount of fresh vegetables you 
use. These amounts of fresh veg­
etables give approx im a te ly  I 
qua rt o f canned produce:

4 pounds ' f  asparagus; 2 
pounds beets (w hole); 21'» pounds 
of ca rro ts ; corn (cut from  the 
cob). 8 ears; 8 pounds of greens; 
4 quarts unshelled lim a  beans; 4 
pounds green beans. 2 pounds of 
s tring  beans; 2H to 3 pounds of 
tomatoes; 4 pounds o f tomatoes 
(fo r ju ice ).

A fte r fillin g  ja rs , always run a 
spatula down the sides of the ja r  
to e lim ina te  a ir  bubbles.

Use la rge pans of water and 
colanders to make washing and 
preparing  the vegetables easy for 
canning

A

N e w  Fleischm ann's Fast Rising Dry Yeast keeps 
fu ll-s tren g th  fo r weeks on your p an try  shelf
IF  YOU B A K E  AT H OM E —you can make 
delicious bread any time.. . at a moment's notice 
with New Fleischmann's Fast Ruing Dry Yeast. 
Always dependable—New Fleiachmann's Fast 
Rising keeps fresh for weeks on your pantry 
shelf—ready for quick action whenever you 
want it. Just dissolve according to directions 
on the package. Get New Fleiachmann's Fast 
Rising D ry Yeast today. A t your grocer’s. 1

FO R  Q U IC K  RELIEF F R O M

MUSCULAR ACHES
STIFF JOINTS • THE D MUKUS * SftAINS ■ SIXAINS - NUISIS

Wkatyou HEED
SLOAN’!

io.
LINIMENT,


