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port that the government saved
$979,840.94 by manufacturing its
own ammunition at Frankfort ar-
senal instead of giving the contract
to private manufacturers on con-
tracts between July 1, 1912, and April
25, 1913. The cost-- of government
manufacture was ""$1,900,064.05,
while the same amount of ammuni-
tion, if manufactured by private
firms, would cost $2,879,804.99, or
$979,840.94 more than n cost the
government to fill the order for itself.

Another table in Col. Montgom-
ery's report shows that on an order
for $800,120.11 worth of artillery
ammunition now being manufactur-
ed by private manufacturers Uncle
Sam is losing just exactly $312,-214.8- 4.

Just this amount of the peo-
ple's money would have been saved
had the War Department itself man-
ufactured this ammunition, instead
of contracting for its manufacture
by private corporations at a profit

Representative Clyde H. Taven-ne- r
of Illinois, who has introduced

into Congress a bill to extend the
government's plant at Rock Island,
111., which is his home district, points
out that these costs are based on
manufacture at the Frankfort ar-
senal, where coal must be used to
obtain power. He shows that if the
manufacturing should be done at
Rock Island, or in fact at any other
place where water power is available
(the government has a power plant
in the Mississippi at Rock Island) the
cost would be still further reduced
and the people saved that much
more.

But Mr. Tavenner has been unable
to get any satisfaction whatsoever
out of the War Department. They do
not deny the force of the figures pre-
sented, but say simply that they can
take no action until Congress takes
up the matter. The committee to
which has been referred the Taven-
ner bill has refused to act. The
House organization leaders tell the
young Illinois congressman that they
cannot take action without a recom

s

mendation from the War Depart-
ment. Secretary Garrison calmly ig-

nores the matter in his annual re-
port. And there the matter rests.
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ENGLISH PLUM CAKE

Ingredients One and one-ha- lf

cups butter, three cups powder
sugar, eight eggs, four cups sifted
pastry flour, four teaspoons baking
powder, one teaspoon, each, of gin-
ger and mace, one teaspoon (each)
cinnamon and cloves, two cups seed-
ed raisins, two cups seedless raisins,
one cup currants, two cups chopped
almonds, three cups candied and
dried fruit and two-thir- cup cold
black coffee.

Method For the candied and dried
fruit take equal portions of dates,
figs, candied pineapple and citron j'cut
into fine bits; cut the seeded raisins
into halves; have currants and seed-
less raisins cleaned and dry; cut nuts
into fine shreds; now add spices to
one cup flour and rub through fruit
and nuts so they will all be well
coated and separated; add baking
powder to rest of flour, sift twice and
set aside; beat butter until creamy;
then add sugar gradually; beat until
light; add the well-beat- yolks, al-

ways beating until well incorporated;
next put in the floured fruit the
liquid; then add the stiffly-whipp-

whites and rest of flour.

HAD- - DINED WELL

Are we to hold ragtime revues and
other hustling forms of entertain-
ment responsible for the following
tragedy?

A music hall artist who used to
tour the provinces with a flock of per-
forming ducks found managers no
longer willing to book his sedate
show. After he had been resting for
some time he received a telegram
asking him to open on the following
Monday at a variety theater. In re-p- lv

he wired:
"Regret cannot come. Have eaten

the act."
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