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If a Hacking Cough 
Nearly Chokes You 

Wood’s Norway Pine Syrup. Al-. 
most instantly you feel its penetrating 

It oozes slowly through the inflamed 
membranes, 
clears the bronchial tubes and brings relief, 
in severe coughs. 

loosens gorm-laden phlegm, 

Easy to take. Good for 

IKES az t4c ROOT 

JOAN D. ROCKEFELLER, JR. 
HAS GIVEN AWAY MILLIONS ~~ 
4 TO FOURTEEN UNIVERSITIES 

Total Gifts Amount to $65,000,000—The Secret of | 

Sensible Living is Simplicity, Says America’s 
Richest Man. 

The gift of $2,500,000 for new quar- 

ders in New York City for the Clo 

ster Collection of the Metropolitan 

Museum, directed by John D. Rocke- 

feller, Jr., is but another benefaction 

added to the more than $500,000,000.00 

already given by the Rockefellers, fa- 

ther and son, Mr. Rockefeller hag de- 

voted much of his life ‘to 'the wise 

giving away of some of the enormous 

fortune amassed by his father. 

Since 1931 the announcement of 

gifts has been left to the discretion 

of recipients. It is known, however, 

simplicity”, Mr. 

In his childhood in Cleveland, Ohio, 

and New York, he walked to school 

and earned pocket money by such 

things as hunting fence posts for the 

estate—at one cent a post, or amend- 

ing them at 15 cents an hour. Today, 

while governing an empire of oil, 

mines, railroads, ships, insurance and 

banking, with Rockefeller Center and 

its Radio City rising as a monument 

to his success, his own life goes on 

according to the same simple rules. 

He neither smokeg nor uses liqu~ 

that up to that date $445,556,163.00 had 

been given to the Rockefeller Founda- 

tion, the Rockefeller Institute and the 

General Education Board alone. 

Outside of these three major proj- 

ects John D. Rockefeller, Jr., himself 

had contributed more than $65,000,- 

000 to 14 universities and colleges, in- 

cluding two for Negroes; to museums, 

parks and churches; to the rebuilding | 

of Rheims Cafhedral; to the recon- 

struction of the library of the Tmperial 

University of Tokio, destroyed by 

earthquake; and to the restoration of 

the colonial capital at Williamsburg, 

Va. — 

John D. Rockefeller, Jr., sits in 8 

great chair occupied Dy his father] 

Before him in the darkly paneled room deserts”, he hag said. 

and until he felt that the working out fi 

of the Eighteenth Amendment was re 

(sulting in more abuses than benefits, 

fie was a strong supporter of prohibi- 

tion. Once having reached a conclu- 

sion on this point he did not hesi-|r 

‘tate to announce his changed position |< 

and the reason for it. 

Once he doomed overalls, and went 

"down into hig Colorado mines to learn 

the conditions under which the men 

worked and lived. The result was the 

‘evolution of the Colorado Plan” of 

"arbitration. Since then he has fre- 

| quently taken the side of labor in va- 

‘rious controversies. 

“Labor has never had its just 

“It should not 

on the twentieth story of 26 Broad- be obliged to fight for what ig its due: 

way. Behind secretarial lines of de- Capital should be on the alert to find 

tense he labors in the quiet serenity out what is equitable and see that la- 

of the big room to devise means to {bor gets it”. 

spend his money in ways that really 

benefit humanity, physically, economi- 

cally and spiritually. 

“The secret of sensible living is 

But, on the other hand, he admits 

that ride 

over management any more than you 

“you can’t rough shod 

can over labor”. 

HITLER'S LEADER DISAVOWS INTENT 
TO PAGANIZE YOUNG GERMANS 

eee en. 

BERLIN, April 9—Baldur von 

Schirach, to whom Adolf Hitler has 

entrusted the care of 6,000,000 boys 

and girls organized in the Hitler 

youth and federation of German 

girls, in a frank interview today 

sought to put at rest the fears of mil- 

lions of German parents lest the 

youth drift in the direction of pag- 

anism. 

He declared himself an adherent to 

the Nazi party plank which stipu- 

Jates that the Third Reich shall be 

reared upon ‘positive Christianity,” 

rather an attack upon the spirit ox 

disunity which has ever been tne 

cause of setbacks in the history of 

the German people. 

My task in the construction of the 

Third Reich is the unification of Ger- 

man youth. I am carrying out this 

task, without discussing confessional 

problems and without committing 

myself as to whether youth should 

learn the Old Testament or not. 

The interviewer interrupted: “Do 

you personally deem it desirable that 

ond claimed that the only ones Who | youth shall learn the Old Testament 
worry about the religious future of 

German youth are “paid secretaries” 

of confessional youth organizations 

who fear losing their jobs. 

“Whither is German youth drifting 

2s regards religion?’ Von Schirach 

was asked. “Is there any danger of 

its growing up non-Christian and even 

anti-Christian?” 

“Yiou have certainly put some 

posers,” the 28 year old leader of 

youth, himself a father of a two year 

old daughter, said with a boyisn 

chuckle. “But I think it is high time 

that my position is understood with 

absolute clarity.” 

In explanation he added: 

To start let 

{hat 1 am entirely 

with, me emphasize | 

disinterested in 

confessional questions. I recognize in) 

poth Christian confessions, Protestant (the state 

and Catholic, two powerful 

with which I must reckon, 

If I frequently demand of youtn|ers of both 

that it overcome confessional think- 

that constitutes no attack upon | ing, 

Protestant or Catholic faiths, 

also and shall treasure it as a par. 

of the revealed word of God?” 

“If my private opinion is of inter- 

est to you in this connection, then 

let me say that my attitude towara 

the (Qld Testament with 

Goethe's as laid down in his ‘Dich- 

tung’ und Wahreit’ (fancy and truth) 

said Von Schirach. 

coincides 

that 

of the youth I have some 

concerning certain por- 

I am frank to say, 

as leader 

misgivinvs 

however, 

factors {course that the 

tions of the (Old Testament—portions 

Be which unchaste immoral 

things are told in a way that might 

prove dangerous to youthful minds. 

and 

In the Third Reich, 

line 

with its sharp 

drawn between 

realms of competence belonging 

to the church 

| 
of demarcation, 

ln e 

and those belonging to 

matter of it follows as a 

ligious education lies with 

Christian confessions. 

{Let them decide what religious read- 

ing matter is desirable for youth and 

Lead ea not, It isn’t 

Receipts, Say Say Bosses. 

Rockefeller has said. | 
\ 

responsibility of re- 

the lead- 

my business to 

the best of the contenders, and so 

BASEBALL FEUDS 
WILL PACK EM IN 

| eager is he for a whirl with Ross that 

Ihe has refused offers totalling $20,000 

for matches here and in Chicago and 

(Philadelphia with boys who were high- 

hating him less than a year ago. It 

Hsn't that he doesn’t need the $30,000. 

He ig willing to gamble that much on 

Old - fashioned Knock- chance of wresting the )champion- 

Down - and - Drag Out ship from the little Jewish boy who 

Feuds Will Revive Gate 1 looks like a Tartar—and fights like 

one when he is stung. 

" Louis, whose string of knockouts 

WEST PALM BEACH, la., April 9 has placed him firmly in the front 

Mendy are expected by big league rank of the heavyweight contenders 

business managers to pack a cool one | nd fired the imaginatton of the pub- 

million dollars added gate receipts in- lic, has accepted three engagements 

to the little steel-armored wagons that here, his opponents to be named at a 
later date. Getting Joe's consent to 

appear here was easy for Mike Ja- 

cobs, sponsor for the newly formed 

Twentieth Century Sporting Club. 

all Mike has to do is to find 

three men willing to meet him—and 

Mike knows already that that is not 

going to be easy. 

Toll away from our 

parks this summer! The renaissance 

of good old-fashioned r-r-revenge, the 

revival of the Curse-you-Jack Dalton 

Spirit, is already present in the citrus 

circuit where a Dizzy Dean versus 

Babe Ruth brawl set an all-time Flor- 

ida record crowd of 6,467 paid at St. 

Petersburg. 

As the teams move North, interest ¥ x 

has been churned up by the Ducky | 

MedwickiMarvin Owen, Linus Frey- (sw N 

Dick Bantell, Bill Terry-Dizzy Dean, |y: 
Schoolboy Rowe-Johnny Marcum, Cas- 3K 

ey Stengel:Bill Terry, Jimmy Wilson- |x: Mai] all changes should be 3 

[Frankie Frisch, Ben Chapman-Earl|y panded into the business office 3 
Whitehill, Eddie Collins-Bucky Harris [x of (hig paper at 9 a.m. Short 3K 

and Carl ReynoldsiBill Dicky feuds. yu: transient notices will be taken 3 

, These are the real knockdown, drag-[y: yp to 10.30 am. Advertisements 3¥ 
out, mountaineering shoot-to-kill af- 3 

‘They are the potential human 

Jfirewoods that will furnish the heat. 

leading baseball 

Now 

TO OUR ADVERTISERS x 

In order to be sure that your 3K 

advertisement gets in The Daily & 

requiring extra space and re- ¥ 

*% quiring to have mats cast for 3k 

7% same should be 

fairs. 

be handed in 3¥ 

¢ the day previous to publication. 3 

on the Dodgers, who blasted them out KK ¥ XK X % 

of the 1934 pennant race behind the 

excellent pitching of Van Lingle Mun- 

go. You can bet Ebbets Field will be 

Jammed ‘to ‘the girders most of the 

{three-game series between the arch- 

rivals beginning April 30. This series 

ought to draw about 100,000 admis- 

sions, fully 25 per cent. more than it 

would ordinarily draw had not Man- 

ager Bill Terry asked if Brooklyn were 

still in the league, 

FAME BECKONS 
TO LOU AMBERS 
AND JOE LOUIS 

New York Lightweight 
Turns Down Big Offers |eLecTricAL work: 
To Get Title Shot—Joe| Clarence Mis 
Logistin Three'Rishta, | oF © 0 

The Giants are aching for revenge 

HOME MERCHANTS 

Home owned stores that The Daily 

Mail would like to see patronized. 

AMUSEMENTS: 

Gaiety Theatre. 

Capitol Theatre. 

Capital Billiard Parlor. 

AUTOMOBILES: 

Phillips & Pringle. 

J. Clark & Son. 

Capital Garage. 

DRUGGISTS: 

Kenneth Staples. 

DRY GOODS: 

R. L.- Black, 

Joseph Kileel. 

FARM MACHINERY: 

NEW YORK, April 9—More cheer-| J. Clark & Son. 

ful is the news dispensed at the office 

of 'the Boxing /Commission: Barney GROCERS: 

Ross agrees to risk the lightweight Herold Yerxa, York Street. 
A. BE. Bardley. 

bers, and the first appearance here of A. T. Sweed. 

the sensational. megro heavyweight, M. M. A. 

Joe Louis, has been arranged for July |(HABERDASHERS: 
1 (7d | J. H. Fleming. 

No one will dispute the right of the HARDWARE: 

hustling Ambers to a title bout with | J.-S. Neill & Sons, Ltd. 

Ross. Within the spce of a few| E. M. Young. 

months he has climbed hand over hand | HOUSE FURNISHINGS: 

to a spot where he is recognized as Colwell & Jennings, Ltd. 

Lemont’s 

HARNESS MAKERS: 

HL, AL SBUrtE 

HOTELS: 

Waverly. 

Queen, 

INSURANCE: 

H. H. Blair. 

championship in a fight with Lou Am- 

take over problems that belong to the 

church. 

I should like to take this occasion 

to emphatically deny 

legation that I 

some form of 

the stupid al- 

want to introduce 

‘Wotan cult.’ Just 

truly as the churches have for 

turies seen Germanic history 

edly it also is true that 

person in Germany 

turning to sacrifical offerings of 

horses, to long, flowing beards, 

to hides for clothing as some 

people abroad seem to 

as 

cen- 

distort- 

no sensible 
INVESTMENTS: 

Consolidated Investments, Ltd. 

JEWELLERS: 

Shute & Co. 

Mavor Bros. 

MEAT STORES: 

York Meat Market. 

MEN'S GOODS & SHOES: 

Joseph Kileel. 

is thinking of re- 

and 

naive 

imagine, 

LANNAN'’S PLUMBING: 

Arthur F. Betts, 

Restaurant PHOTOGRAPHS: 
WE SERVE A Harvey Studio. 

RESTAURANTS: 
SPECIAL 25c¢ and 40c| ,. ~~" 
DINNER Every Day STATIONERY & BOOKS: 

C. W. Hall 
FERASL/KEN DINNER McMurray Book & Stationery Co. 

74 CARLETON ST. Phone 1138 pe 

ekg oy T. M. Boyd 
~ Karl Walker, 
ELECTRIC MOTOR ||| nperTakers: 

REPAIRS: iar 
WOODWORK: 

OF ALL CLASSES 

Harry C. Moore, E.E. 
aily Mail 360 KING STREET Daily Mad 

4 % get the full radio programme daily. 

J. C. Risteen Co., Ltd. 

Subscribe to The and butter 

Insist upon the Best 

TE A 

Of Interest to Women 

vith the jellied fruit. Bake two cups 

of red rhubarb, diced, with one cup 

of sugar in a slow oven until the 

rhubarb is tender, then skim out the 

pieces carefully. To the juice add 

enough canned pineapple juice to 

make a pint. Have a tablespoon of 

gelatin softened in cold water, which 

should be boiling hot to dissolve the 

gelatin, and pour into individual 

molds which have been wet with cold 

water, filling them about two-thirds 

full. When the gelatin begins to 

stiffen add the pieces of rhubarb 

and some diced pineapple. Serve on 

lettuce with mayonnaise. 

Fried rhubarb pies were a popular 

old+fashioned breakfast goody. To 

one well beaten egg, add one-half cup 

lot sugar, one cup of sour milk, one 

teaspoon of salt, one-fourth of a tea- 

spoon of cinnamon and four and a half 

(cups of pastry flour, sifted with one 

| teaspoon of soda. Add the flour, 

| gradually, beating constantly, the 

mixture should be stiff enough to 

rai Cut into rounds with a small 

I 

| 

saucer, wet the edges, place a tea- 

spoon of thick stewed and sweeten- 

|ed rhubarb in the centre of each, 

told rounds together and press down 

the upper half firmly and fry like 

jdoughnuts; drain well and sprinkle 

| with sugar. 

Piquancy 

|if made as 

| rhubarb, 

(drained, 

is added to the pork loaf 

follows: Add one cup of 

cooked as for stewing and 

to one pound of chopped 

pork and three cups of rolled cracker 

crumbs; 

lof salt and half teaspoon pepper and 

| combine a well beaten egg with the 

season with three teaspoons 

| mixture. Bake in a greased pan in a 

moderate oven about 

{of an hour. 

three-quarters 

To make the marmalade: To each 

| quart of peeled and chopped rhubarb 

ladd peeled and 

ded; raisins 

two oranges, shred- 

one 

and 

cup of chopped | 

half a cup of chopped Eng- 

walnuts. Mix well and add two 

| pounds of sugar, 

til of the th 
{and pour 

fine 

[lish 

simmer slowly un- 

thickness of. marmalade 

into glasses and seal. 

Rhubarb Bavarian cream is 

luxe dessert, 

a de 

Dissolve one tablespoon 

of powdered gelatin in half a cup of 

water double 

| 

| 
| 

in the top part of a 

| boiler; add one cup of sugar, cool 

and fold in two cups o f whipped 

cream, stir until nearly stiff, then 

|add three tablespoons of maraschino 

|and one slightly 
| 

Pour {stewed 

mold let stand 

four 

cup of 

rhubarb. 

and 

sweetened 

into a wet 

packed in ice 

{and salt for hours. 

| Rhubarb 

fully delicious. 

red rhubarb in half inch pieces, 

fachonettes are 

attractive 

wonder- 

Cut 

cook 

and 

slowly without water; sweeten and 

flavor with a little grated orange 

| peel. For each cup of the mixture 

add the beaten yolk of one egg; coon 

until thickened, and fill small 

| 
| 

| 
| 

cool 

HERR cases. Put a spoonful of mer- 

Say on each and set in a moderate 

over to take on a golden color. A 

|tew dates or figs cut into small 

pieces may be cooked with the rhu- 

{barb, in which case a very little 

water should be added. 

From a book yellow with age and 

| usage comes this delectable pudding. 

| Make a batter of one well beaten egg 

{one cup of sugar, one cup of rich 

| buttermilk, or one cup of sour milk 

| and a tablespoon of shortening, a 

| pinch of salt, two-thirds of a tea- 

{spoon of soda and two cups of sifted 

(flour. Cut into small pieces one and 

| one-half cups of rhubarb, flour well 

rand stir into the batter. Pour into a 

i shallow well-greased pan. Place 
| 
| pieces of raw rhubarb and bits of 

and lastly a 

sprinkling of sugar. 

on top generous 

Bake in a mod- 

CE A Cea 

Delicious rhubarb salad is made erate oven and serve hot or cold with 

cream and sugar. 

A French friend has given me this 

recipe for rhubarb gateau. Cut the 

top from a stale, onespound sponge 

cake and carefully remove the in- 

side. Dissolve two tablespoons of ap- 

ricot jam with three tablespoons of 

water; brush this over the cake, then 

roll it in finely chopped pistachio 

nuts, Chop enough rhubarb to meas- 

ure one quart, stew with one and a 

half cups of sugar until thick, flavor 

with one tablespoon of lemon juice 

and one tablespoon ol the grated 

rind; add one cup of candied orange 

peel and turn into the cake. Pile 

with whipped cream and serve. 

For rhubarb tarts cook two cups of 

rhubarb with one cup of sugar for 

twenty minutes. Drain off surplus 

juice. Make a rich paste one-eighth 

of an inch thick, cut in three-inch 

squares and put a tablespoon of the 

rhubarb mixture on half the square. 

Moisten edges with cold water, fold 

in triangle shape, crimp the edges 

and prick over top with a fork. Bake 

in a moderate oven, and just before 

taking out sprinkle top with confeo- 

tioner’s sugar and slightly increase 

the heat. 

To make rhubarb flip beat three 

eggs, add one cup thick rhubarb 

juice, one tablespoon powdered sug«® 

and a dust of nutmeg. Add enough 

ginger ale to make six glasses of the 

beverage and serve with shredded 

ice. 

For rhubarb sponge put one pint 

of thick, sweetened rhubarb through 

a sieve. Reheat’and add one and 

one half teaspoons gelatin softened 

in one half cup cold water. Chill and 

beat until the rhubarb is light, add 

the stiffly beaten whites of four 

le eggs and continue beating until the 

mixture begins to thicken. Pour into 

{mold that has heen rinsed in cold 

| water and put in ice box to chill. 

(Serve with a thin cuscard or  whip- 

[ped cream, 

Rhubarb puffs made by cream- 

ing two tablespcons butter, one cup 

of sugar and two beaten eggs. Add 

one half 

cup milk, 

are 

one teaspoon baking powder, 

teaspoon salt, one-fourth 

one cup of chopped rhubarb and 

flour to stiff batter. Pour 

into cups and steam thirty 

make a 

minutes. 

Serve with an orange sauce or thick 

cream slightly sweetened. 

Rhubarb sticks are delicious for 

tea. Cook one pound of rhubarb in 

as little water possible, add one- 

of finely 

as 

half cup sugar and one cup 

chopped, seeded raisins. Cook on as- 

bestos mat until and thick. 

Stir in one beaten egg and one table- 

Line a pan with 

tender 

spoon cracker dust. 

puff paste or a 

ed very thin, putin the rhubarb mix- 

ture and over the top put a very thin 

crust marked oft 

ches wide by 

rich plain paste roll- 

in squares two in- 

long. 

markings and 

four Bake in a 

quick oven, cut along 

serve hot or iced with an orange 

icing when cool. 3 

Rhubarb adds a spring touch to 

custarl pie. Stew two cups of rhub- 

arb with a small cup of sugar. Add 

cup milk, beaten yolks of 

teaspoon salt, 

and two 

thoroughly 

one the 

two one-fourth eggs, 

one lemon juice 

Mix 

rust. 

teaspoon 

flour. 

find bake in lower 

tablespoons 

Cover with 

a meringue made of the whites of the 

‘eggs sweetened with confectioners’ 
| 4 S 
|sugar flavored with lemon extract. 

Something new and different Thurs- 

April 12th-13th. 

Don't fail to 

day and Friday, 

The Oddfellow's Revue. 

See It. 

Daily 

esults. 

Mail advertisements bring 

/ / 


