THE SEMIWEEKLY TRIBUNE. NORTH

PLATTE, NEBRASKA,

GUN DRILL ABOARD A BRITISH LINER
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Since the war opened some of the British merchant lipners have

neen ¢
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uipped with guns for thelr protection

The gun erew and hospltal corps on one of them are hare seen at their dally drill

AMERIGAN SEES
ATTAGK FROM AlG
ON OLD VENIGE

Eye-Witness Describes Bombard-
ment of Ancient City by
Austrian Aeroplanes.

DAMAGE WAS NOT EXTENSIVE

Drop Bombs and Steel Arrows—One
of the Machines Wrecked and the
Pllet's Legs Broken—Officer
Captured and Shot,

New York.—An American traveler
Who has just returned to New York
and who ¢hanced to be In Venlee at
the time of the declaratlon of war by
Italy upon Austria, tells the following
story of happenings which he wit
negsed:

Bome time before the actual declara-
tion of war It was very evident that
the event was imminent. The authori
tles were busy preparing in evVery pos-
sible way to safeguard treasures of
art, The wonderful Quadrign over the
great central door of St. Mark's was
taken down and carrled away to some
place of safety on the maloland. The
whole facade of the church under-
went a groat change, being entirely
covered by peaffolding, braces and
gand bags, the latter piled 30 feet high.
The Doges’ paluce way similarly treat-
ed and in addition each of the hundred
arches which hold up the famous bal-
cony recelved the support of a pylon
of brick, slx feet square,

Objects of Art Removed,

All movable objects of art, paint
ings, sculptures and so forth were re-
moved from the museums and
churches and taken away to some clity
in the south,

On the Campanlile, the highest strue
ture In the city, on the roof of the
Dogana, and on the tops of many of
the highest palaces, platforms were
erected on which antinfreraft guns of
the latest designs were stationed. The
Campanile, in addition to the guns,
had a speclally constructed bhomb-
throwing mortar. This ejects huge II-
luminating bomba a thousand yarda in-
to the alr, where they burst and float

for a quarter of an hour or more,
Hghting up the surroundings with o
magnesium glare of tremendous |n-
tensity.

Lights were ordered out at elght
o'clock in the evening and the streets
cleared of every living soul at nine.
Warning of the approgch of hostile alr
craft was to bo glven by the sereech-
Ing of the huge siren at the govern
ment arsenal

Foreigners Required to Report.
Immediately on the declaration of
war, all foreigners residing in Venieo
~—as in all other ¢ities of Haly —were
required to report to the pollee, I
dhelir passports were in order thay

re
eelved formal permission to remain
I was warned to be careful uli the

Btreets, for the populace was obsessed
with the spy craze and several lnno
cent forelguers had been attac ked wnd
beaten, Btories of sples cnught giving
poisoned ecandy to children
#lreets and of Gorman and Austrinn
women who had remailned Iy the ity
ready to signal the hostile wircraft imh
added to the excltement angd (he once
peaceful Venetlans had
lost thelr heads.

Scarcely had war begun before it
Wi my fortune to witness u truly
thrilling night attack by Austrian aero
planes. 1 was out on the Grand canal
in a gondols with some American
friends when we notlced g sudden ae-
tivity in the watch towers,

on the

completely

Men were

shouting from one to another, We
suspected something unusupl  was
about to oceur and Immedlately head.

ed back for our hotel,
Arsenal Siren Screeched,

Beareely had we arrived there when
the unearthly screech of the arsena)
giren veritied our suspiclons, An air
pitack was sbout to take place. As
the shriek of the siren gradually died
away the buzz of an eeroplane englue,

P

like (he droning of n monster bee, be
tame audible, )

The giren burst forth again and at
the with n deafening
crash the great mortar on the Campa-
nile shot its fest MNuminating
into the alr, Regarded as fireworks it
was o wonderful spectacle, but In com
petition with the Hght of the full
moon, which shone In an absolutely
cloudless sky, It was not of very much
effect In reveallng the whersabouts of
the filylng enemy,

Tremendous Explosion,

sime moment,

bomb

By this time the hum of the aero 1

plane's motor announced that the ma
chine had reached the lower end of
the eity, though it was gtill invigible.
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The next morniug,
Curious people of
smuakhed

irrotinded by
While )

with all the
the eity, 1
houses

other
weént to
which

ee the were

cordons of troops
the usunl cry of
nropg The police arrest
persons, three men, one wom
in and one boy of
Il Wi l" .I'l

was there
s

S
Spy

| ed flve

ten or twelve years

I th nen were disgulsed as
wonmen It wus a dramatic moment
when the police tore off their wigs and
clothes and revenled the fact that they

were men

Immedintely the crowd broke out in
i hoarse roar of anger. Knives were
brandighed and it was only with the

Suddenly there was a tremendous ex.
ploglon

a hundred feet Into the nlr. Bulldings |
shook for & radius of half a mile. it
wng the encmy's first bomb—evident
lv & monster-—nnd had been Intended
for the custom house

I was watchlng the spectacle
the steps of one of the hotels
the Grand canal,

from
facing
nearly opposite the
custom house, So great was the force
of the bomb that the wash produced
by It camo clear noross the canal |t
self, splashed up the hotel steps and
wet me to the knees where |
standing on the topmost one

Ag If this had been the signal, with
one cragh every gun In the clty opened
fire, To us the machine still remalned
[nvisible—Iin fact we did not see It at
aull, but judging from the terrific bom-
bardment and the bursting of hun.
dreds of shrapnel all about one spot
In the sky, a most beautiful sight in
the moonlight, the gunners must have
located fit,

Rained Steel Arrows.

A moment alterward an Englishman
who was standing next to me ax |
clnimed: “Look! Is It raining?” The
waters of the canal were lashed as
it by huge raln drops. 1 thought it
must be the bullets fired al the ma-
chine, which was now just over our
heada, falllng back into the water, but
the next day found the peculinr
sight was caused by bundles of those
little steel arrows which have already
been lsunched on the battlefields of
Franee and Belgium. Numbers of
them were found sticking Into the
sldes of the gayly painted wooiden
plles to which the gondolas are
moored and which are so charucteris-
tie a feature of Venlow,

Each arrow was marked “lnvented
in France, Used In Germany.”

The muechine contlnued on, cireled
over the clty und returned, accompa-
nied on the whole journey by the ear
gplitting bombardinent, As it passed
over the arsenal on Its way back, it
appearsd to unload ita whole stock of
bombs at once, for there was a series
of terrible exploslons., A huge shower

wis

we

of sparks sprang futo the alr, Hghting |

up the sky with an unearthly glare
Another Machine Sighted.
Firing from the roofs gradually
ceaged and we thought the raid was

]
A huge columin ol water at
the mouth of the Grand canal sprang |

greatest difieulty that the police and
froops prevented the mob from fin
Ishing them on thie spot

Renegade Venetian Shot,
In the morming we algo learned that
the the second neroplane
had been so damaged by the gun fire

cngine of

that the machine wus forced to come
down o the public garden at the ex-
treme north end of the eity, near the
nraenal

Un landing It struck o tree The
pilot was thrown out and had both
legs broken, but the efficer accompany-

Ing him was uninjured
tiutely

He was imme-
arrested and discovered to be
& repegade Veoetian, from a very
prominent family of the city, He for
merly had been axn oflicer in the Ital

lun navy and stationed for several
years at the Venlee arsenal. Through
u fust life in the navy he got deeply

In debt, resigned from the service and
went to Germany, where he engaged
In business,

With the outbreak or war he enlist
ed in the German flving corps, and his
invaluable personnl knowledge of Veon-
lee enused him at once 1o be detalled
a8 obgerver attached to the Austrinn
alr fleet designed to attack the elty

Within an bhour after his capture he
wax court-martinled and shot as a
irnitor to his country. Hefore his
death he begged the officer o com
mand of the ghooting squad te notice
that he had strietly followed his or
ders, made no attempt to destroy i
Or art treasures (o the clity itself and
simply  dropped  bombs  upon the
arsenal.

BREAD-MAKING EXPERT

over, but again the wuarning shriek
camo from thoe arsenal and the roofs
broke out into life The

onee more,

second machine passed over the ety |

nlong the saume route without dropping
A single bomb, travellng In o hall of
shrapnel all the way In the mean
while a few small cloude lhad drifted
neross the heavan,

As long ns the machine remalned in
the Tull moeonlight It was tovisible, but
as It posAed under the clouds  we
caught slght of 1t, gliding unconoes roed
ly along, n bluck speck ngalnst HpPACH

Like the first wmachine, this one
headed back for the arsenal where the
aviators seemed to
slock of bombs
explosions

drop their
A werles of

entire
terrible
more Intense than the first,
took pluce again, lghting the sky and
throwing great burning Names high in
to the alr, From all directiong fire
bouats and eutters steamed past at full
specd toward the arsenal
eral fires had broken out.
orful strenms wmnde
Naines

The extent of dumage done, us far
as 1 could Nnd out, was the smashing
toe smithereens of three Hear
the arsenal. Two men were killed
here and un baby wne found the next
morning, peacefully sleeplng and ey.
tirely unharmed, among the rulps. A
unval tug, moored In the busin of the
arsenpl, was struek and two men, sns
officer and one satlor, killed. Two or
three sioall fires of no {mportance and
Immediutely extinguisbed, were set in
the arsenal itself.
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Ligs Huwnnuh Wessling 8 the breg
muking expert of the Unhed States
department of agriculture and this
photograph shows her at work In her

laborstary in the department at Wash-

Ington “"Auny standard recipe,’ savs
Migss Wessling, “will produce good
bread provided care Is taken In meas
uring the ingredients and securing
the correct tempersture in which to
set the sponge, for the yeast which
causes the sponge to rise grows boest
al from 56 o 90 degrees Fahrenheie®™
Miss Wessllng ndvoeates the uwse of
geales for mensuring and declares that
housewives should have reclpe books
that glve the amounts of Ingredients

In Bgures of welght and not “a halt A

cup of flour,” «te, as I8 the ordinary
Custom Avcording to her directions
anybody can vake bread as good as

“mother used to make™ hy
& good recipe book, a pair of
BCOles und a thermometery

the use of
kitehen

1 pubHean
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h & part of & womans plea
King David to have Abenlom
restored after he
had heen triy
on  out for nis=
erime against his
brother. It speaks
af four unwersal |
characteristics
found In evary
Hiliner
1. A universal
ond “wo  musi
needs die.” From
the day of birth
to old nge each
step of the way is
a step toward the
Erave It I8 ap-
pointed unto man
once to die” has
been true of the
whole human
family Various egchemes and vari-

oug ways have been tried to digprove
thiis but the grave continues to receive
ity due. However strong and however
great, one unlversal end awails us for
‘we must needs die."

2, A universal condition Wae are as
the water spilt on the ground which
cannot be gathered up.” We were
intocent when we were born, but
nins, how quickly the innocence WAas
tlestroyed We were helpless to re
tuin it. A few dayvs in the forgotten
time of our early childhood and then
it was as water spllled out, The fresh

innocendce ol the morning qulekly
died away and we became in deed
what we are In nature, slnners. We
could not avold the gpilling out as

waler and we were helpless to gather
it up again. Once lost
for good and try as we might to for
get and try ag we might to turn over
the new Teal and begin again, each at
tempt Just tended to show us the
helplessness of all efort, All have
become gullty, and all are helpless to
get rid of that guilt. . We are as water
spilt which cannot be gathered up
ngnin.,

5. A universal standing—'"neither
doth God respect any person,
God judges all alike in respect of
gin., One may be great in t=is world
and another may be unheard of, but
before God they stand on the same

logt It was

platform as sinpers. One might be
learned and another ignorant but it
Is In respect to sin that they come

before the lLord. One may be a good
man and tell the Lord about his fast
ing and his prayving without any rec
ognition of his sinfulness, and he has
favor with God than the poor
who merely gtands and
pleads for merey. They are both sin-
nerds there, for there is no respect of

less

personsg with him. This would make
the cuse of sinners to be hopeless
were It not for the fact that that
which is impossible to man Is possi
bla to God,

4. A universdl opportunity "]]r‘-]
doth devise means that his banished
be net expelled from him.” When
man sinned and automatically put
himsell away from God, the God he
had sinned ngainst fmmediately set
about deviging means to have man

brought back to him, "God commend
ed his love towaords us in that while
we were yet sinners Christ died for
s It was God who bogan the work
nmas The first
God's sgide, e

the preciou
the

of redemption,
movement

not

rom
Pros ided
Lamb of Godd,
tor putting

the shediddng of
is no remission,”

Wis
it was who
blood of
means

“without

5

only
for

Lhe
BWHY
blood there
a the Hible declares

from cover to cover, Not only must
the sin be put away, but the sinner
mugt be cleansed, and here again we
remember the word that “the blood |
of Jesus Christ his Son cleanseth us
from all sin” The justice and the
holiness of God are upheld and vin
dichted by the bhlood and a way made
open for the sinner, the banished one,
to be brought baek to God. The blood
mueels every objection of the Iaw nnd
avery oblection of the devil and ad

mits the one who was banished back
1o ll"' I'-'l"." r's !;-I"'-I' Il hl' | P g HDim
gelf does this that “Iis banished may
be with him.” “Go so loved the world
that he gave his only begotten son
that whosoever believeth on him
might not perish but have everlasting
life." The redeemed sinpner can now

sing of him who “loved and gave him
golf for me™

Giod has dona al! he can te have the
banished back with nll

is for man to scecept his

him and

Chinet

that remains

terms and come 1o him without fear
The work e all Anthed and Anished
in such a way that wod can bhe Jjusl
and yet the fustifier of him thar be
Heves in Jesus And Chrigt says
"Him that cometh unto me I will in
no wige chst out

Truet in God,

Al conglsts in having a will
ing heart, God will lead you us 1f by
the hand, if only you do not doubt,
and are filled with love for him rather
than fear for youréelf.—Fenclon,
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SUMMER DESSERTS.

A dultuty summer dessert {8 mnade
of onehalf cupful of peanuts, one cup-
ful of mashed ba-
nana and bhalf &
cupful of grated co.

coanut AITAngs
on a small plate
and pour orange

Juiee over the mix-

v Ay 2 fure
FruitFoam-
Tuke a hall box of gelatin, one cup-

ful of water,
fruit julce and three eggs,
gelatin in cold
heat the fruait
trawberry,
fruilt
o taste,

two and a half cupfuls of
Soak the
water untll dissolved;
julce, which may be
ragpberry or any other
pour over the gelatin, sweeten
gtir all together and =traln
and cool. Heat the whites of the eggs
#tiff, beat Into the jelly until it Is
foamy, pour into a mold that has been
wet and serve with whipped cream.
Prepare In time for the gelatin to
thicken before using. The day before
nsing Is better

Muskmelon Frappe.—Hemove the
topg from small muskmelons to form

a cover, Take out all the sceds and
membrane and place In a sleve to
drain out all the juice. Scoop out as

much of the soft pulp as can be easily
removed and cut it in small pieces,
To the julee add a quart of sweetened
whipped cream; turn this into a
freezer and freeze. Serve in the melon
thells, a layer of frappe and a layer
of the melon pulp.

Jellied Apples.—Wash, pare, quarter
nnd tart apples, Take two
cupfulg of sugar and the same amount
of water, boll untll a thick sirup is
formed. Drop the apples into thia
bolling sirup and cook until elear and
tender, tnking care th keep their
thape. When tender, gkim out, plice
m u platter to cool and measure and
strain the girup; there should be a
half pint. Take a package of lemon
fello, dissolve in two-thirds of a cup-
ful of ot water, add to the hot sirup,
pour over the apples and into a mold
Serve on a platter, garnished with
whipped cream

core slx

SOME NEW WAYS WITH MEATS.

The seasoning of meat

meals and combinations of

BRUCES,
meat and
vegetables is one of the
most important points in

" v

i« 4

% 7 culinary art. The care
N\ less, haphazard seagon-
\ V/ Ing ruing an otherwise

._J_ appetizing and whole-

some dish, Ruskin says
“much tasting means no
wasting,” so the skillfal
cook seasons, tagtes and

seagtons again until the

‘ght blending is obtained.
Southern Hash.—I'ut six potatoes,
wo onions, three green peppers and

'wo large tomatoes all through a meat
hopper. Melt four tablespoonfuls of

T PN

It pays to =tlek to one thing. Only
those persons In whose lives eome
Rreal purpose outwelgha svervibhing
elue, ripy dbove the shoulders of the
rowd, The man who minds his own
business will goon huve a business to
mind

DINNER DISHES FOR COMPANY.

Cut
pleces at

well cleaned chicken into
the joluts, cover with hot

~ Veal broth let cook

novl
until tender. Cook a halt
cupful of rice, two doten
potato balls and a dozen
small onlons separately
until nearly done, drain
and add the chicken with
a can of small string
beans, rinsed in bolling
water. Let slmmer about
ten minutes when al)
should be done. Prepare about a dozen
and a balf small baking powder bis-
cuit. Turn the chicken on a large
platter and surround with the hot bis
cuit,

Martinique Potatoes.—Scoap out the
inailde of\ four hot, baked potatoes and
foree thr\ugh a potato ricer. Add one
and a half teaspoonfuls of butter, the
volk of an egg, three tablespoonfule
of ¢cream, & half teaspoonful of salt,
a dash of pepper and nutmeg, Keep
hot and beat three minutes, then add
a well beaten white of egg. Shape be-
tween two tablespoonfuls and place op
a buttered sheet to brown delicately.

French Lemon Jelly.—Hub the peel
of three lemons upon half a pound of
loaf sugar and dissolve the sugar i
two cupfuls of water. DBoll until re
duced, add the strajned julce of the
lemons, two cupfuls of water and the
Jufce of an orange. Pour it upon two
well beaten egge and whip well Then
add two teaspoonfuls of gelatin, dls
golved in a little bolling water to soft
en. Pour into a wet mold after being
weall blended and serve with whipped
eream sweetened and flavored with
lemon und orange.

Fish Savory.—(Cut two smuall onions
in slices and fry lghtly in two table-
spoonfils of butter. Add a half pound
of cold, cooked fish, cut In small
pleces, sprinkle with a tablezpoonful
of flour and fry a light brown. Dredge
with one teaspoonful of curry powder.
Fry a little longer and ndd another
tablespoonful of flonr. Moisten with
four tablespoponfuls of cream, and halt
a cupful of stock, season with salt,

mixed spleces and cook for half an
hour, then add two tablespoonfuls of
lemon juice.

{ Dish up and garnish with parsley

butter in a frying pan, ndd the vege. |

ables, with a cupful of soup stock and
ook until the vegetables are done,
keep covered and stir occasionully to
provent sticking, Add two cupfuls of
chopped meat, (cold roast beef  is
best), season well with salt a dash of
kitechen bouquet and serve hot
tonstl points

Baked Fish.—FPlace a slice of onlon
ind lemon inside a well cleaned figh,
ready for baking PBrush well with
butter and bake in & moderate oven,
basting occasionnily with butter and
water. Meanwhile cook one cupfnl of
aliend tomato with a cupful of boeiling
water, & slice of onion, carrot, celery
and a sprig of parsley, a bay leaf, a
half dozen cloves, salt and pepper, for
twenty minutes. Make a sauce, using
three tablespoonfuls butter
wnd flour, add the strained tomato, o
ourth of a teaspoanful of kitchen bou
wet, and the same amount of soda
Muce the fish on a hot platter, garnish
with lemon gquarters, dipped In minced
parsley, add a half cupful of thin
and strain around

vciach of

the spuce

ream Lo

he fig!

Ragout of Veal.—Thea cheaper cuts
navy he used for thig dish, Stew the
neat until very tender with onlon, par
glev. o fourth of a cupful of vinegar

Remove from the bhone
When cool

snd a bay leat
while warm cut in pleces
or serving, roll each In seasoned flour
and brown in hot fat. For the sauce,
i8¢ i fourth of a cupful each aof flour
anid butter, a third of a cupful of veal
stock. o hall tepgnoonful of Worcester.
ahiire
fuies

a wablespoonfal of lemon
horseradish

Hauoe
and three =f
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Lending to Farmers

Texns bankers who make a practic

of lending money to farmers HAave
adopted for thelr own protection and
for the guldance of borrowers, what
lo known ns & “erop rate sheet for
gafe farming and bunk credit” Tak
Ing a 400er two-horseé furm D8 n
unit, this sheet states the live glock
and the quantity of food and leed
erops necessary to support ono 8nd h
a farm a family ol Nve The pro

gpective borrower |8 reéquested to state
way the usctusl

in the shme

and toust points.

Some happy talent, and some fortu-
nute opportunity muay form the two
sides of the ladder on which some
mun mount, but the rounds of that
lndder mist be made of stuff (0 stand
wepnr and tear.—Dickens,

SUMMER DISHES.

There {8 no dessert more popular
than the frozen one, In fact almost any

combination is wel
come after it has
been through the
freezer,

Orange Sherbet.—
Peat one egg light-
ly, add it to a quart
of milk, and n pint
of cream. Dissolve
two and a half cupfuls of sugar in the
Juice of three oranges and one lemor.

with | Add the grated rind of three cranges

and one lemon, mix and freeze,

Lemon Dumplings.—Chop the rind
of one lemon fine, add it to the julce,
mix two cupfuls of bread crumbs
with a cupful of suet, add one egg and
enough milk to make a paste, sweeten
to taste, divide Into five portions and
place In separate cloths Boil three
gquarters of an hour and serve with
butter and honey.

Individual Crearn Chicken.—Take a
tablespoontul of minced chicken

s8a-
son with a pineh of minced pargley
and a squeeze of lemon. Season with
salt and pepper and moisten with o
spoonful of eream. Pul inlo & rame-
kin, cover and steam In hot water

Serve on a hot plate with erisp but-
tered toast and small pats of
butter rolled in parsley
Gooseberry Dessert.—Cook slowly a
quart of gooseberries with a cupful of

#Weet

brown sugar in g stone dish In the
oven. Arranige slices of sponge cake In
i dish, pour over the couked berrles n

custard mude of 4 cupful of milk, an

eEE, o pinch of salt and a tablespoon-

ful of sugar When cold cover with
ewestened whipped cream, sprinkls
with chopped pistachio nuts nnd serve
well chilled

followed on his own farm I'he closer
t netun actiee  appropolios  the
Av¥tem outlined in the rate shoot the

18 e farmer's oind

| Unintentional Criticigm.

b P were nol at the Lthealor veater
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| ‘Indeed! (Kindly) Well. vou didn't
miks anything!"—Fliegende Bluetter

sysdtew | tMunich)
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