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Washington Digest?
Complete Trial N ee< led 
To Legally Outlaw War

By BAUKHAGE
Yeu'S Analyst anti Commentator.

WNV Service, 1616 Eye Street, N.W., 
Washington, I). C.

As the Nuernberg trials draw to
a close, I continue to hear two ques­
tions repeated ad 
■ nfir.itum in the '
T a rk e t places 
end bazaars, in 
the coflee houses 
and the couloirs 
(not to mention 
the lecture halls).

One is: Why on 
earth are they 
d ragg ing  out 
these t r ia ls ;  
aren’t they ever 
going to end?

The other is:
Do you think any 
ot these fellows
(the prisoners) are going to get off?

The intelligence of the question­
ers and the number of times I hear 
the questions assures me that the 
main purposes of the tria l are still
widely misunderstood.

Associate Justice Jackson knows 
as well as anyone else that news 
from Nuernberg has long since de­
parted inconspicuously from the 
front page. He knows, from read­
ing the American newspapers which 
reach him not too belatedly, thanks 
to the ALS (the army's special 
courier service), that his role in the 
Nuernberg case will never bring 
him a succes de scandale He knows 
his presence is needed in Washing­
ton on the Supreme court bench.

In any case, he knows that he 
is adding to his fellow justices' bur­
dens, if  not their annoyance by re­
maining away from the job. Cer­
tainly he realizes that time is not 
increasing the prestige which he 
undoubtedly achieved when he en­
gineered the trials and made his 
ringing opening address. He has 
nothing to gain personally by re­
maining longer in that dreary, pul­
verized Bavarian city.

Why, then, does he tarry?

F u ll Docum entation  
I t  R equired

By answering that question, one 
can answer the other two I men­
tioned at the beginning of these 
lines.

One: Why is this thing being 
dragged out forever. . . . ?

Answer: Because this tria l is not 
merely a tria l of a bandful of inter­
national* criminals. These evil v il­
lains are only a small part of the 
drama, even if it is they, and not 
what is behind their castigation, 
which sometimes still produces 
headlines. The tria l is a great proc­
ess of legal documentation.

It is the recording of history, for 
the first time in history, of history 
written in blood, and ink hardly 
yet dry. It must be a complete rec­
ord; the record of a crime which, 
until it  is so recorded, may never 
be admitted as a crime in the eyes 
of international statesmen and 
lawyers.

The Allied m ilitary tribunal (op­
eration justice, as it was known in 
the army) was planned, and is be­
ing conducted to its long and appar­
ently infinite end for the purpose of 
blueprinting a legal precedent for 
holding as punishable criminals, the 
heads of states who plot and carry 
out aggressive warfare.

That is the answer to question 
one.

Question two: Are they ever go­
ing to convict these fellows? I an­
swered that in part when I said 
that the proceedings were far 
more than the trials of the defend­
ants who sit daily in the prisoners' 
dock of the court house at Nuern­
berg, or in their lonely cells near 
b y

And for those who fear that Jus­
tice will be cheated, let me say that 
most of those men, if it cannot be 
established that they took official 
part in the planning and execution 
of an aggressive war, are probably 
wanted on other charges in local 
courts. If they go free from Nuern­
berg, the local courts will try them, 
as the "Beast of Belsen”  and oth­
ers were tried and convicted for 
their separate and private crimes.

It is possible, for instance, that ! 
the sadistic, degenerate Stretcher. 
Jew-balting wielder ot a Jewelled 
whip that was a symbol of his psy 
chosis as well as an instrument of 
his perverse desire, will not be con­
victed by the IMT He is so. low 
that his fellow prisoners won't ; 
speak to him; so crooked that even 
when he was a Gauleiter, he 
couldn’t be trusted to sign a single 
order of national or international i 
significance He finally stole so 
much from the Nazi party itself that 
he was incarcerated.

The Nuerr.bc rg trials w ill con­
tinue until the record is completed 
Justice will not be cheated. And it 
is to be hoped that aggressive war. 
on the basis of the proceedings of j 
this court, will become illegal. How- 
can the United Nations hope to out­
law war unless they establish with 
sword, scales and woolsack that 
war is illegal’

• • •
There is one war which will nave 

my whole-hearted support though I 
hope it can be fought with brains 
and without bloodshed.

Such a conflict was referred to 
recently as a possibility by a writer 
in the New Republic. Perhaps it 
will be. he says, “ as inevitable as 
was the Civil war within the 
United States." It would be in the 
nature of a civil war within the 
United Nations to establish the sov­
ereignty of the United Nations and 
preserve its unity, just as it was 
necessary to establish the sover­
eignty of the federal government of 
the United States and preserve the 
union.

No other war is worth fighting 
because any other would merely be 
the continuation of all the sanguin­
ary struggles, unwanted by the peo­
ple, for the power and the glory of 
single nations.

W ashington H a t
S m all Tjswn A ir

Out of the doors of the still-unfin­
ished cathedra] which crowns 
Washington's highest hill, through 
the court in a gentle rain that set 
the yews to weeping and the young 
leaves of the privet shining in 
aqueous green, the solemn proces­
sion moved The President and his 
entourage, the members of the Su­
preme court, the cabinet, the con­
gress, and the others slipped away 
as the family of Chief Justice Har­
lan Stone bore him gently to his 
last resting place in beautiful Rock 
Creek cemetery.

Another great American had 
chosen the nation’s capital where he 
served for two decades, as his long, 
last home

And I could not help thinking of 
something 1 have said before in 
these columns — Pennsylvania ave­
nue, from the Capitol grounds to the 
Potomac, and past the White House, 
is only an extension of a thousand 
Main streets, which run through 
the “ plaza," the "court house 
square." or the “ commons,”  on past 
the First National bank and the 
opera house, the department store, 
and the ice cream parlor, to the 
free fields and woods beyond.

So much a part of America is 
America's capital city, and so much 
a part of Washington are all the 
towns and cities clustered about 
their rivers, their main streets, 
their city hulls, and post offices, that 
when one long serves the nation 
here, it becomes his second home; 
often first in choice for his declin­
ing years and his last resting place.

I am sure that former President 
and Chief Justice William Howard 
Taft loved his native Ohio no less 
than the federal city; here the 
bridge upon which he could be seen 
taking his daily walk now bears his 
name; he lies in Arlington with our 
other soldier dead.

I know that retired Justice 
Hughes lacks no love or loyalty for 
the Empire state Oliver Wendell 
Holmes, deeply rooted in New Eng­
land as he was. lived here, and 
when he died, bequeathed his home 
to the nation. These are but three 
of many who chose to live here 
when their duties no longer made 
it necessary.

There is something about Wash­
ington. a city virtually without In­
dustries. or the other institutions 
which make a metropolis, that 
bears the mark of smalltown 
America Washington is the only 
capital of a great nation which is 
not that nation's metropolis.

There is also something else 
about this big-little town which, for 
thousands of us who follow our 
humble ways here, make it home 
My own prairies are as dear to 
me as ever, and I never cease to 
th rill when I move across the bor­
der and over the fat black ¿oil of 
Illinois: I have warm memories of 
the mists that blow in from the 
Pacific too; the hills and the lake­
lands of western New York; New 
England s green-crested mountains 
and rocky coast where I have been 
more than a transient guest.

But I can well understand how 
those who have moved along the 
quiet avenues of this city, whose 
vistas run far back into the begin­
nings of American history, choose 
this city beside the broad’ Potomac 
as their final home.

BARBS b y  B a u k h a g e

The prophets of business say 
we're in for ■ boom, everything's 
all right It's always a nice trip  up

What effect w ill the C1O-AFL bat­
tle to oigamze the south have on 
the consumer’  Will they grow to the 
,•«»’’ ( where the innocent by-stand-

Maybe the inflation can be 
i checked enough to that it doesn't 
1 Mow the balloon of prosperity 

apart before a gentler landing can 
I be arranged

An almost human canine on a
............................. .  . _ _  , leasr’ '» than an almost por-

er starts to attract the flying brick- | cine human on the loose There t r t  
plenty of both aroundbats, as usual’

SEWING CIRCLE PATTERNS

S a re  V 'lü lriff S p o rts  ëoscm lfe
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â  A  JLSJL?

Paltern No «02« Is for sizes 34 3«, 3«. 
40. 42. 44 46 and 48 Size 36. cap »IffV ei, 
4 ‘« yards of 35 or 39-inch m aterial

Send your order to;

If  01’ Mr. Sun is getting hotter 
every day and you have a problem 

tr y in g  to keep 
the family feeling 
coo l, then feed 
them cool, delec 
table things that 
w i l l  ta ke  th e ir  
m inds o ff  the 
w ea the r. In c i 
dentally, by feed

ing them cool things, you'll be keep­
ing cool yourself if  you learn how 
to prepare dishes that don't take 
heat for cookery.

F irst of all. select foods that w ill 
cook in a minimum of time. Sec 
ondly, do your cooking in the cool 
morning hours so that the kitchen 
is not heated at the last minute. 
Rely heavily upon the refrigerator 
and learn to use it to the fullest ex 
tent.

Serve salad plates on the hottest 
evenings, and don't lim it the meal 
to one salad. You can prepare < 
meat salad, vegetable and fru it sal 
ad and serve each in a dainty cup 
of lettuce as your main course. Top 
this off with cake or pie prepared 
earlier in the day; or, if  you wish 
precede the meal with a hot cup of 
bouillon that takes just a few min­
utes to heat.

Here is a selection of meat salad 
recipes from which to choose for 
the main part of the meal. Leftover 
meat is fine to use, or i f  desired, 
cold cuts may be substituted. Be 
sure to chill the ingredients, bowl, 
and salad platters so that the salad 
w ill be served as cool as possible.

Ham Mousse Salad Plate. 
(Serves 6 to 8)

1 cup cooked smoked ham 
*4 cup diced celery

cup diced dill pickle 
cup minced plmiento

*4 cup sliced, stuffed olives
1 *4 tablespoons gelatin 
*4 cup cold water
2 cups stork or bouillon 
*4 cup mayonnaise

Dice leftover ham fine and com­
bine with celery, olive, pickle and 
pimiento. Soak gelatin 5 minutes 
in cold water. Heat stock. Add 
gelatin mixture and stir until dis­
solved. When mixture begins to 
congeal, add mayonnaise and meat 
mixture. Pour into an 8-inch ring 
mold or loaf pan and chill until firm 
Slice and serve

Dissolve gelatin in cold water.
Add tomato juice, salt, sugar and 
onion juice. Cover the bottom ol 
an 8-inch ring mold with a portion 
of the gelatin mixture. Chill in the 
refrigerator until it begins to con­
geal. Arrange slices of bologna on 
the gelatin so they overlap slightly 
When remainder of the gelatin be­
gins to congeal, mix in vegetables 
and pour over bologna. Chill until 
firm. Unmold on large chop plate. 
Arrange remaining bologna in fan­
shaped slices around the salad. F ill 
center with mayonnaise or cottage 
cheese and garnish with carrot 
strips and celery curls.

Swiss Salad.
(Serves t to 6)

2 cups cubed pork or lamb roast
1 cup cooked peas
!4 cup walnut meats, broken
2 hard-cooked eggs
6 stuffed olives
Lettuce
French dressing
Mayonnaise
Paprika
Marinate meat and peas in french 

dressing and chill. Add nuts and 
arrange on let­
tu c e  le a v e s  
Sprinkle w i t h  
paprika and dot 
with mayonnaise. 
Cut the eggs into 
slices and re­
move the yolks 
A r r a n g e  th e

white rings around the plate of sal­
ad. Cut the olives into pieces and 
place a ring of olives inside each 
ring of white. Press the yolks of 
eggs through a sieve and sprinkle 
over salad.

With meat salad, you'll want a 
jellied vegetable salad or a sea­
soned cottage cheese Here is a 
good salad served with sour cream 
dressing

Sports Set
L-1 EKE S a charm ing bare m id­

r iff  sports set fo r sun-gather­
ing days. The cap sleeved top has 
a fla ttering square neck and but­
tons down the fron t—the dirndl 
skirt is beloved by every junior.
Use a crisp white fabric to show 
off a nice tan—or try  a big over­
scale floral prin t.

• • •
Pattern No. 1489 coin«'» In sizes 11. 12

13. 14. 16 and 18 Size 12. top. l ’g yards 
of 35 or 39*inch; skirt, l ’g yards.

Graceful Princess
I , '  ASY as pie to make is the 

graceful princess frock. This 
clever version has shoulder-to- 
hem ric  rac tr im , a parade of 
buttons, softly scalloped sleeves 
and beautifu lly molding lines. A 
favorite year 'round style in every 
well-dressed wardrobe, it's  su it­
able to almost any fabric.

SBWING ( IRC I E PATTERN DEPT. 
709 Mtbslon St., San Francisco, Calif.

Enclose 25 cents in coins for each  
pattern desired
Pattern No. -------------------------- Size-------

Name—— _________
Add re a s - -  ■ ■ — ■ ............  ■ , — ■

OVN£

Easiest way to m ark a straight 
line on a w ail surface ii» to im ­
merse a piece of twine in pow­
dered chalk, hold it against the 
wall surface (a man at each end), 
pull i t  out at one end or the center 
and let it snap back quickly.

Allow the electric iron to cool 
after use and remove any starch 
with soap and a damp cloth.

— • —
.Moths w ill not remain in rugs 

which are sponged at intervals 
w ith hot water to which a little  
vinegar has been added.

When you finish making a gar­
ment, gather up the scraps and 
put them in a large envelope. On 
the outside pin a sample o f the 
m ateria l and w rite  a description 
of the contents w ith in. This does 
away w ith the untidy scrap bas­
ket and saves one from  hunting 
for patches when in need of them

Double windows and doors
should be stored in a dry place. 
Dampness w ill cause them to 
warp, and much planing and re fit­
ting w ill be necessary when re­
installed in the autumn.

Jellied Meat Ring, 
(Serves 10)

1*4 pounds small bologna, cut 
*4 inch thirk
1 package aspic-flavored gelatin 
1 cup hot water 
1 cup tomato Juice 
1 teaspoon salt 
*i teaspoon sugar
1 tablespoon onion juice 
14 cup grated rabbage
Ï  tablespoons pimiento and 

celery
*4 rup diced celery
‘i cup grated carrots
2 tablespoons < hopped green 

pepper
Mayonnaise

LYNN SAYS

Keep Them Tasty: Every home­
maker who wants to be known 
for her salads will plan to keep 
plenty of salad lngredienta on 
hand. These include canned 
fruits and vegetables; canned 
meats such as chicken, pork and 
ham loaf, flaked fish, shrimp, 
salmon, crabmeat, lobster and 
tuna. An assortment of cheese Is 
excellent, as are bottled salad 
dressings

Many green salads and dress­
ings gain distinction with the ad­
dition of some herbs. Chervil, 
thyme, basil and tarragon are 
fine for a beginning Use rose­
mary, balm, e tc , in fru it sal­
ads

H individual molds are not ob­
tainable for the individual salads, 
use muffin pans.

Perfection Naiad.
(Serves 8*

1 package lemon-flavored gelatin
1 cap hot water
2 tablespoons grated onion 
*4 rup finely diced celery 
1 cup finely shredded cabbage 
*4 rup shredded carrots 
*4 cup sliced, stuffed olives
3 tablespoons lemon juice 
I tablespoon sugar
*i teaspoon salt
*4 cup liquor from olivet
Dissolve lemon gelatin in the hot 

water. Add olive liquor and cool. 
Add all other ingredients and pack 
in mold. Serve on a bed of soured 
cream dressing

A lovely salad for dessert or for 
the bridge group is this one made 
of pears and grapes:

Fresh Pear and Grape Naiad. 
(Serves Si

*4 cup cold water
*4 cup sugar
*4 teaspoon salt
*4 cup orange juice
*4 cup lemon juice
I cup glugeraie
I cup halved, seeded red grapes
1 cup diced fresh pears
Soften gelatin in cold water Dis 

solve over hot water Mix together 
sugar, salt, fru it

! juices and gin- 
gerale Add dis­
solved gelatin to 
this mixture, stir­
ring thoroughly, j 
Cool When mix­
tu re  s ta r ts  to
thicken, add fruit, 
large mold or into individual molds 
that have been rinsed out with cold 
water Chill until firm. To serve, 
unmold on salad greens and serve 
with desired dressing 
Released by Western Newspaper Union.

bice krispies
P C  You can also get this cereal In Kellogg's VARHETY—« dlf- 

•  U ,  ferent cereals, 10 generous packages, In one handy carton I

N o  m o r e  w o r r y
ABOUT YEAST GETTING STALE I

New Fleischmann s Fast Rising Dry Yeast heaps 
full-strength for weeks on your pantry shelf
IT  Y O U  H A K E  A T  H O M E  — you can make 
delscioua broad m y  tim e ...  at a moment's notice 
with New Fleischmanns Fast Hiaing D ry  Yeast.
Always dependable— New Fleiachmann's Fast 
R ising keepa fresh for weeks on your pantry  
shelf—ready for quick action whenever you 
want it. Just dissolve according to direction« 
on the package. Get New Fleiachmann's Fast 
Rming D ry  Yeast today. A t your grocer's.


