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Artist's drawing from latest plans

construction, its main span being 4,000 feet, or more than
feet above the water.

for the Golden Gate bridge at San Francisco, Cal., plans for which have jJust
‘een approved by the United States War department. The cost of the giant structure, which Is to stretch from Lime
Point, at the Presidio, to the Marin shore, Is estimated at £21,000,000. 'The bridge will be of a new type of cantilever
double that of any other span's length, and it will be 210

Jerusalem
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Celebrates Delivery From the

Turk

The seventh anniversary of the dellverance of Jerusalem from the rule of the Turk was celebrated recently in

that city with impressive ceremonies,

A feature was the formal opening of King George avenue.

In the {llustration

Sir Herbert Samuel, high commissioner, Is seen cutting the ribbon; with him are Lady Samuel and native dignitaries.

Yank General Visited by Chang

TR

" Chang Tso-lin, the Manchurian war lord, and his son, Chang XYu-hsiang,
<nlling on Brigadier Genera! Connor, in command of the American forces In
China, at Tlentsln, - «

McRaes Crouts & Prscsdet

AT END OF LONG FAST

It's terrible to be hungry but ith
iice to be slvfider. That Is the_phi
‘osophy of Mrs. Agnes Swick, wife ot
Dr. B. L. Swick of Pasadena, Cal
shown here at the end of a 42-day
fast. When Mrs. Swick began her
voluntary fast she weighed 18
pounds; 42 days later she weigheo
145 podnds and didn't care whethe:
she ate again or not.

REAL-LIFE CINDERELLA

| cal lecturer, “some admire Moses, who

4 Interrupted a practical member of the

' CURIOUS

%

“Yea, even the hairs of our heads
are numbered!” thundered the minis-
ter.

After the sermon a small boy came
up to the pulpit. *“I thought I would
ask you a question,” he said meek-
ly, pulling a hair from bis head. .*You
said all the halrs of our heads are
numbered, so I thought you would tell
me the number of this one.”

Her Answer

First Teacher—So you proposed to
Nellie by letter, did you? .

Second Teller—Not exactly. You
know, she runs the S to Z book. Well,
after the checks were sorted I wyote
her a letter on the back of a &heck and
slipped it into her stack, Yes, T pro-
posed to her in it—

First Teller—What did ‘she do?

Second  Teller (sighing)—She re-
turned it marked. “Insufficient funds!”
—Bank Notes. ’

WHAT HE DIED OF

Insur:nce Mun—You scem a good
risk, Mr. Brown, but. please tell me
what your father died of?

Mr. Brown—I was very young when
that happened, Mr. Jones, but he died
of a Tues ay, they say.

How Often!

How often In thls world we meet
Those resignation rumors!

A few of them bear fruit complets,
But most are only bloomers. ;

Universal Favorite
“Yes, my friends,” said the theologl-

instituted the old law ; some, Paul, who
spread the new. But after all, which
character in the -Bible has had the
largest following?”’

As he paused, a voice from the back
' bench shouted: *“Ananias!”

That’s Different

“I want to show you the famous flex-
fble ivorine comb, an absolutely un-
preakable comb, ladies and gentlemen,
that will stind anything. You ecan
pend it—so, or twist it—se, or you
ean—"

“Can you comb your halr with it?"

sudience.

Reason in His Attitude

Judge—You. don’t know whether
fore guilty or not}

Defendant—No, y&r honor.

Judge—Preposterous !

Defendant—Your honor, how could
f when I haven't heard yet what a
single witness has got to say?

What He Wanted
Dealer—This engine will develop
sikty horse power without a vibration,
Customer—And how much with one?
{ want the best money can buy. X

NATURALLY

First Bug—You got the best of
' Worm 1o your il tle run In, ¢

Second Bug—Yes, I: made him
erawl, $

Mr.

But He Didn’t

- A mile in a mindgte
<= Thundered

Give Hint of

showing it along with less extreme
mqdels. Whether the high crown
meets with universal favor or not, It
has centered attention on crowns.

In the meantime whoever must have
2 new hat may safely invest in ‘one
made of sllk, satin, straw cloth, or any
of these combined with milan, cello-
phane, tagal, yedda and other braids.
In the group of hats shown here five
becoming shapes are pictured, show-
ing silk or silk and straw combina-
tions and styles In tailored and dressy
types. The hat at the left, covered
with silk “in a pheasant shade and
faced with a lighter tone, Is trimmed
with ostrich pompons and a narrow
velvet collar in shades of the same
color.

The story of blouses is literally a

long one—it is a story just now of
tunic blouses as long as they have

Spring Styles.

been and of overblouses that are de-
veloping additional length. The tunic
blonse is compelling more attention
than other styles because many varia-
tions of the slirn, straightline are ap-
pearing in it. By means of godets,
slashed seams nand plaited frills, the
tunic blouse I8 sichieving a flare below
the knees and this breaking of the
long line appesrs to be a welcome
change. 3

But the majority of tunics remain
sllm and' straight. Occasionally a
model makes its appearance with a
half belt across the back, set on at a
low . wailstline.  Another Interesting
note 1s Introduced by borders in two
or three shades of the color used in

The pretty black hat at the.

the blouse, running in bands that
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WEEKLY MENU SUG-
GESTIONS |
Meal planning to include the entire

family will be much easier if some of
the general fundamentals of food and

‘| thelr proper proportions are under

stood.

8 UND A Y — Breakfast: Oranges,
French toast. Dinner: Stewed chick-
‘en, corn on cob, parsiey potatoes.
Supper: Marmalade, sandwiches,
' MONDAY — Breakfast: Grapes,
poached eggs, toast, coffee. Dinner:z
Cornish pasty, gelatin with cream.
Supper: Baked apples, gingerbread.

TUESDA Y—Breakfast: Stewed
prunes, oatmeal, top milk. Dinners
Baked siliced ham, baked sweet pota-
toes.. Supper: Chicken soup, stuffed

eggs. )

WEDNESDAY—Breakfast: Canta.
loupe, corn gems. Dinner: Cream of
spinach soup, minced meat on toast.
Supper: Scalloped rice with tomato. ¢

THURSDAY — Breakfast: Cereal,
eream, griddle cakes. Dinner: Broiled
steak, Spanish potatoes, horseradish

Supper: Cr d drief beef,
baked potatoes.

FRIDAY-—Breakfast: Peaches, ome-
let. Dinner: Codfish chowder, cole
slaw. Supper: Oatmeal cookies. let-
tuce salad.

S8ATURDAY— Breakfast: Corn
flakes, doughnuts, ' coffese. Dinner:
Buttered lima beans, sliced tomatoes,
prune pie. Supper: Sardines on toast,
canned plums.

; Parsley Potatoes.

Take uniform small potatoes, cook
until tender, turn Into a vegetable
dish with enough warmed butter to
cover each potato well. Sprinkle with
chopped parsley and serve.

Cornish Pasty.

Line an ordinary pie plate with a
rich biscult dough. Put in a layer of
diced round steak with plenty of suet
or butter. A poumnd of meat will make
a good-sized pie. Cover with two or
three sliced onions, plenty of sait and
pepper and a layer of thinly sliced po-
tatoes. Cover with the crust, leaving
a vent for the steam to escape, add a
teaspoonful of water and bake two
hours in a slow oven. When the crust
seems done, cover to avold getting
too. brown. Remove from the oven,
wrap in a cloth and steam for ten min-
gutee before serving.

Horseradish Sauce.

To three tablespoonfuls of grated
.herseradish, one tablespoonful of vin-
egar, a little salt and sugar, add one-
half cupful of whipped cream. Stie
lightly and serve with fish or steak.
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GOOD THINGS WE LIKE

A stuffed, well-roasted chicken Is a
dish fit for a king, yet we llke &
change occasionally. Leg

us not forget:

Chicken a la King—
Melt two tablespoonfuls
of butter and cook In it
one-fourth pound of fresh
chopped mushrooms and
one-half of a green pep-
per chopped fine.  Cook
the stems of the mush-
then add the caps. Melt
two-thirds of a tablespoonful of but-
ter, add three tablespoonfuls of flour,
cook until well blended, jhen add two
cupfuls of thin cream, one cupful of
chicken broth, and stir until boiling;
add the mushrooms and pepper and set
over hot water. Beat three tablespoon-
fuls of butter to a cream, add three
egg yolks one at a time; one teaspoon-
ful of lemon juice and one-fourth tea-
spoonful of onion juice and stir In the
sauce; then add the meat from a hot
icooked chicken, cut into Inch-square
pleces. Mix thoroughly without break-
ing the chicken and serve hot with or
without toast. ;

Standard Cake Formula.—A base for
all kinds of butter cakes Is the fol-
lowing: When adding fruit the flour
is Increased slightly. 9

Take .one-half cupful of Dbutter,
cream well, add one and one-half cup-
fuls of ar, cream both together, add
the well-beaten yolks of three eggs
and flavoring to suit the taste; rinse
the egg bow! with one cupful of milk
and add to the above mixture alter-
nately with two and one-half cupfuls
of pastry flour sifted with two and
one-half teaspoonfuls of baking pow-
der and one-half teaspoonful of salt,
Beat the batter hard for a few. minutes
to thoroughly imcorporate the baking
powder, then fold in the stiffly beaten
whites of three eggs. Bake In a loaf,
a layer or In Individual cakes.

To make a spice cake, add one-half -
teaspoonful of cinnamof, a quarter
teaspoonful of mace or nutmeg, and
the same of cloves., Bake In a Joaf
and ice with chocolate. To make choe-
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- olate cake omit two tablespoonfiils of

flour, add twe tablespoonfuls of cocoa,
or unsweetened chocolate melted. Bake
in layers and use orange filling.
Waffies.—8Ift _one and one-quarter
cupfuls of flour, one-half teaspoonful
of salt, one teaspoonful of sugar, one-
half teaspoonful of soda and add, slow-
1y, ane cupful of sour cream or milk,
one-guarter cupful-of melted butter,

 three ezg yolks. ‘Beat well and fold in

stiffly-beaten egg whites and cook

the
on Serve with buts

ehegt any leftover pumpkin ple,
“with a » of whipped

sprinkle with grated clieese
whichever i§ con-




