ALL SORTS.

The Bible clasa—C'ergymen

A tough joint—an cpivm joint.

A Jong race—the human race.

A gilent partner—not a wife,

On a high scale—Tne opsra singer,

A storm scenter—Tae Signal Sarviee «b-
Barvar,

Held in suspense—The murderer on the
gallows,

A vote in the ballot box is worth two ‘‘on
the fence.”

The butt-rfly is the May of insects ; the
hornet iz the July.

A ben on tad eggs is making a dead set
that will never pay.

Paraicxical as it may seem, the less soap
there is used the cleaner the eumpaign I8
likely to be, |

China ought to have ro difficulty inraieing
the wind. Besides fans, ita principal pro-
duce sppezrs to be lurge,

Callow youth before looking glass, ptrok-
ing chin)—*' Sis, I think I must get me a
razor.” Sister—''Do, Bub ; a beard raiser.

“'Crme home and «hare pot luck with me.’
a3 Dasal raid to Shuffle when he invited the
latter to his bouse to havea quiet little game

oker,
% 'r‘j[}h, I dn sodote on the era,” she gurgled
“If you only hid 8 yscht, Auguatus dear ?’
T have no yacht, Wilhelmina,” he sighed,
t‘but I can give you a little smack.,” And
then it sounded as if a cork had flown out ol
ottle,
= IEI‘;EI'E is one thing ran be said to the
Lovor cf the spoiled chnld. He realizes that
too much kindnees has spoiled him, and he
heroically determines that he will spoil no-
body elee is the same way.

¢ *'Pa, what was that place where t'_ia proe
cession stopped and you all went in and
atood at the counter, and you hit Mr Brown
on the helmet with a glass mng ?" Then
the family lost all interest in the conver a-
tion and Mr. Holiday's appetite ceased, and
after breakfast he invited his son to a wood-
shed seance for young gentlemen only, gave
him & topdreesing ot shingle, insomuch that

\

he conld be heard at the distance of half a
mile,

His Ride With a Lunatie.

William Buon, an employee of the Pom-
pey Honse, near the eastern extremity of
Syracune, hitched a horse to a earriage about
6 P M. recently and started for a farm near
the East Avenne Driving Park. At a street
corner near the edge of the city a man
sprang from behind a tree, jumped into the
waggon, and, placirg a revolver at Bunn's
head, d+ manded the reins, which were hand-
ed to him, Hs lashed the horse in'o a run,
still covering Bunn with the wrapon, and
threatening to shcot him if he stirred, The
man gaided the borse toward Thompson's
Landing, on the Erie Canal, and thence
drove to Mesrina Springs, which 18 four
miles eist of the city, making the distance
in less than half an hour, the horse ronning
all the way and the waggcn thumping about
fearfully,

From the man's actions and worde, Bunn
eaw that he was insane. He asserted that
he was pursued by a band from Buffalo
Bill's gang of showmen, who were there re
cently, aad who tal demanded $10 000
of him and would kill him unless it was

2,

3 At Meesina Springs he turned the horse
toward the city, and again urged the terri-
fied animal to a breakneck pnce. At the
corner of James and Lodi streets the lunat-c
sprang from the waggon, which passed over
him, Ssill flourishing his revelver, he
jumped up and dirappeared down a side
str@st,

Bunn drove into the city, and officera were
sent out to search for the companion of his
thrilling ride. They found him dragging
himself about with a broken lee. He was
recognized as William T Denigon of Syracuse,
and was taken to a hospital. Denison 18 a
herl drinker, and his insanity is due to
alcohol,

——— it e

Breapr FriTTers,.—Soak stale pieces
of bread in good rich buttermilk, mash all
up smooth, then add a little salt, and
flour enough to make a good batter, quite
stiff ; lastly add two teaspoonfuls of soda,
dissolved in hot water. Fry as for com-
mon fritters.

DRY GOODS AND MILLINERY STORE.
190 to 196 Yonge Si@get.

DRESS DEPARTMENT.

See our new fall dress goods just opened

and msrked at net cash prices.
A special line of brocades in all the

newest colors, 10c per yard, worth 1dc

per yard. +
Scoteh tweeds, heather mixtures, and

velour cloths, 174, 20, 26¢ per yard.
Broche D'Lyon, phantom checks and
French croise, beautiful shades, 30, 35,
45c per yard.
Colored cashmere, 42 inches wide, 3b,
per yard, worth 45c.

BLACK CASHMERES.

Blue black cashmere, 34 inches wide,
20, 25¢ per yard.

A special line of raven black cashmeres
all-wool, 474c per yard, worth G0c per
yard.

Black velour, ottoman cloth, erepe 1m-
perial, ete., 20 to 40c per yard.

BLACK SILKS.

Black gros grain silk, 21 inches wide,
75c per yard, worth 95.

A few dress lengths of black gros grain
silk at $1.26 per yard, worth $1.75.

A big stock of black brocades and otto-
man cords, 7bc to $2 per yard.

BLACK AND COLORED VEL-
VETEENS.

Blask velveteen, silk finished, fast pale,
40c to §1.20 per yard.

Black brocade velveteen, silk finished,
94 inches wide, 60c per yard, worth 7oe.

A big stock of colored velveteens in all
the newest shades, 40c to §1 per yard.

EATON'S TRIMMING DEPT.

New Trimming Braids in all styles and
colors, from } to 2% inches wide, from
20c per dozen yards up.

New all,Chenille Fringes, 65, 75, 85, §1
per yard up.

New Chenille and Silk Fringes 25, 35,
40, 50c per yard up.

New Chenille Loops, 40, 46, 50c each
up.

New Chenille Ornaments, 124, 15, 20
each up.

New Silk Fringes and Ornaments 1n
great variety and at low prices.

Special.—A job lot of jet ornaments
clearing out at 10c each,

New Buttons, New Buttons, New But-
tons.

Buttons in all styles and sizes, from be
to $1 per dozen.

EXHIBITION CARPETS.

Everybody who visited the Exhibition
will remember the magnificent display
of wool carpets. We are happy to inform
the public that we have secured the prize
carpets, and will have them on exhibi-
tion to-morrow morning at 10 o'clock.
These goods comprise some of the most
beautiful and newest patterns made, and
are really a credit to the manufacturers
and to the country’s productions, being
all Canadian made. We will offer all
these at extremely low prices.

The Union Carpets, 36 inches wide,
45, 60, and bbe.

The all-wools, yd. wide, 75, 80, 8b,
90c, $1.

The Wool Dutech Carpets, extra wear,
for offices, halls, ete., 90c a yard.

T. EATON & CO.
SHAWLS & WRAPS.

Over 400 dozen of woven and knitted
shawls just opened from 35c to $14 each.
These goods are all less than usual whole-
sale prices.

RUGS AND MATS.

We also show exhibition goods in the
Smyrna Rugs.  These rugs are all wool
with fringed ends, alike on both sides,

1and made in very striking colors, in sizes

from 14x30 to 30x72 inches, at priceas
from §1 25 up.
Call and see the Exhibition Goods.
T. EATON & CO.

BLARKETS.

Extra fine all-wool Blankets, pure
white, $1 75, §2 25, §2 75 up to $6.

MANTLE GLOTHS.

New checks in fine tweeds for Ulsters
and Jackets, 76c, $1, $1 25, $1 50 a yd.,
54 Inches wide.

Fine Ottoman cloth, 64 inches wide,
$2 up.

Fine Ottoman cloth, in colours, extra
finish, §2 60 a yard.

MEN'S RUBBER COATS.

Men's fine Rubber Coats, 36 to 44 in.
breast measure, only $1 70 each.

Women’s Rubber Circulars §1 each, in
all sizes, from H0 to 60 in,

0IL-GLOTHS.

The new patterns in Oil-cloth just
opened to-day in 1-2, 5-8, 3-4, 1 1-4,
11-2, 2,3, 4and 8 yards wide, with oil
backs, superior finish, 25, 30, 35, 40

_1—

and 50c a yard.

I

THREE DELIVERIES DAILY THROUGH ALL PARTS OF THE CITY.

=7 Sales for Cash Only.

Letter Orders Receive Prompt

Attention. &F

T. EATON & CO,

190, 192, 194 &

196 Yonge Ntreet.

Life in St. Pelersburg.

People here all arm themselves for the
winter. There can be no question as to its
geverity., Indeed, one would be inclined to
imagine it were almost welcomed a8 a friend,
f r keen disappointment is expressed when
the snow is tardy in f:lling,  After the
heavy rains which fall in the late autumn
snow roads are almoat a necessity cf exist-
ence. 1t frost suddenly sets in before they
are made it is under great difficulties that
the country people bring supplies to the
meiropolis ; the price of provisions rises in
proportion, and distrees ensues. Double
windows are universal ; they are an abso.
lute necessity., For the admi sion of fresh
air gne pane in eacn window is left so that
it may be opened at pleasure. The rest of
the window is so thoroughly secured that
not a breath of the keen air can enter, The
process accomplished, the difference of the
temperature within doors is sensibly percep-
tible, and heating by means of stoves may
thep be delayed for some time. The interior
of a Ruesian house is not familiar to all, so,
under favor of the Lores and Penates, we
will enter the sacred domicile, firat premis
ing that a well kept house in St, Peterthurg
or Moscow is exceedingly comtortable, A
tall porcly suisge (house porter) admits you,
when a footman ushers you up a mostly
¢pacious, handsome staircase, otten of
marble, and after pagsing through the usual
donble doors you are introduced into an
anteronm where you leave your Inevitab e
garment—your fur cl.ak., The reception
rooms are then entered, and these often seem
interminable ; eight or nine in rumber in
the hcuses on the Palace or English Quaye
are not uncommon, generally opening into
one another, The inlaid parquets of the
rooms are often very beantiful—the floor
polisher is an importent institation in Rus
sia ; of course, some rooms are richly car-
peted and do justice to the looms of Turkey
and Persia. The eilk or damask curtains,
wall hangings, and coveringa for the otto-
mans are superb, All is luxurious ; vases of
apis-lazuli, porphyry, and malachite, pic-
tures, and objects of art in general are in
profusion., The Russians are very fond of
promenading through their 2uites of apart-
ments, and ample epace is left for this pur-
pose. The winter being so long, every con-
caivable means is used to shed around the
charms of warmer climates ; trellices, along
which various creepers are trained, are in-
troauced ; pretty baskets of plants (‘ulips,
hyacinths, and camellias in full blogm,
while winter is still raging outside,) the con-
stant warm temperature indoors being
favorable to their cultivation, The Con
tinental fashion of living in fHats much pre-
vaile here. Sleeping rcoms are not invari-
ably numerous in proportion to the recep-
tion rooms ; but this state of things natur-
ally improves with the increase of civiliza-
tion,— [Temple Bar.

A Venetian Wedding Day.

A Venetian festival is a synonym of “all
that is magnificent and romantic. From
the earliest history the fetes have been
events of the greatest popular interest and
importance, hey have been celebrated
most frequently to perpetnate the memory
of some triumph of the VeneSian army, and
the patrictism of the people has been kept
alive by these fetes quite as much as by the
conscigusness of commercial imporlaues and
power. :

Kor centuries the Marian festivals were
the most important holidays of the year, It
was a custom introduced early in the tenth
century to select from the aifferent parishes
of the city twelve poor maidens, distinguish--
ed for wvirtue and beauty, who were pro-
vided with dowry at the cost of the State.
and fitted out with wedding trosseaus from
the Treasury of 8t. Mark, The girls were
dressed in long robes of white, with loosend
ed hair interwoven with threads of gold,
and in a rich barge were carried to the
Church of St. Peter, followed by a cortege
of gayly decorated gondolas. with music
and singers, the Doge and Signory accom-
panyiug the procession. Hach maiden bore
i her hand a small box containing her dow-
ry, and met her appointed husband in the
church, Mars was celebrated, and the
bishop officiated in the merriage ceremonny.,
This was the beginnimng of tue fete, which
lasted a whole week  With the growth of
luxury and laxity of morals the festival lost
ite original characrer, and it became neces.
gary to limit its obgervance, and during the
(Gemovese war, in the fourteenth century,
the celebration was negl:cted and fell into
disuse, An incident which happened 1n
the tenth century during the observance of
this festival has long been a favorite theme
of artists and poets, and illustrates too well
the epirit of the day and the isolation of the
new republic to be omitted here. The Trieste
pirates long watched an opportunity to rob
the festal barge of ita treasures, both human
and monetary, and one fine morning of St,
Mary's eve they burst open the doors of the
cnurch, surprised the congregation and es.
caped with tha brides ana treasuree. The

Doge, who was present, urged immediate
pursuit, KEvery boat capable of carrying
rowers was maonad and put to sea in the
greatest haste. Venice rose as one masn to
join the pursuit of the pirates and to assist
in the recovery of the brides. The enthus-
iasm of the Venetians was eo irresistible
that the pirates were overtaken and beaten
in one of the entrancea to the lagoon. Not
a pirate escaped, such was the tury of the

ursuers, The brides were recovered entire.
F unharmed, and the ceremony of marriage
took place with increased pomp the same
eveaing.

Cremation of an Indlan Rajah.

A case of cremation has occurred at
Etretat under very remarkable circum-
etances, A rich Indian, the Rajah Abusa-
bid Koanderao, with a suite or 12, came
lately to the Hotel des Bains, scared from
Nice by the cholera. He died of an anthrax,
or carbuncle, rather suddenly., His friends
aeked that his body might be burned with
Asiatic rites, The Mayor of Etretat, great.
ly embarrassed, telegraphed to Paris for
instructions. and an authorization was
given, but great pains were taken to prevent
the public from seeing the unusual spectacle,
At 2 in the morning the corpse was placed
on a bier on the sands at the foot of one ot
the great white cliffs of Eiretat, where it
was set fire to, and continued burning to 6
in the morning. There were scarcely any
spectators except the native friends of the
deceased and some fishermen, who appear-
ed greatly astonished at the unusual spec-
tacle of which they were witnesses. The
ashes, when the incineration was complete,
were divided into three portions. One was
thrown to the winds, another into the sea,
and a third placed in a vase to be sent to re-
latives in India,

DOMESTIC RECIPES,
I—_.,

Mock Mince Pies,.—0One cup of vine-
gar, one cup of water, one cup of molasses,
one cup of sugar, a piece of butter the
size of an egg, one teaspoonful of salt,
two teaspoonsful of ground cinnamon, one
of cloves, two rather large slices of bread
broken up fine and simmered with the
other ingredients, Raisins chopped may
be added, more or less according to the
taste. This quantity will make three or
four pies, according to the size and quality,
and if well made, they will sometimes sur-
pass the regular article. As much as pies
are condemned as an article of diet, even
by those who never refuse to eat them,
there is no greater convenience to a cook
than a well made pie,

JELLY CAKE.—One large cup of flour,
three eggs, one-half cup of milk, one cup
of sugar, one teaspoonful of soda, two
teaspoonsful of cream-of-tartar, pinch of
salt. Bake in a long tin, spread the top
of one-half the cake with jelly, and put
the ocher half on top. This is quickly
made and very good.

Fenrns.—A nice way to press ferns is to
place them in a newspaper, and put them
under a drawing-room rug.

A SiMPLE AND WHOLESOME DESSERT, —
Bake tart apples, having removed the
cores and filled the cavities with sugar.
Make a thin custard as follows ; put a
quart of new milk on to heat ; when at
the boiling point, stir in a tablespoonful
of corn-starch dissolved in a little cold
milk, add a amall cup of granulated sugar,
then three well beaten eggs. Add a pinch
of salt, and stir constantly for a moment,
then take from the fire, and when ecold
flavor as you please. Serve the apples in
berry saucers with custard poured over
each,

To Cook anxy Fresa Fisa.—Split,

seagon with salt and a little Cayenne,
heat the gridirons, butter the bars, and

lay the fish on it flash down, and broil

Cm—— = S = mme— s ——

over a bright fire. When cooked, place
on a hot platter; mix together a teas-
spoonful of minced parsley, the juice of
half a lemon, a piece of butter the size of
an egg, Spread this over the fish, put
in the oven long enough to allow the
butter to penetrate the fish.

PirorrLep GrRAPEs,—Fill a jar with alter-
nate layers of small bunches of grapes
and sugar (the sugar should be simply
sprinkled over the grapes), and fill up
with cider vinegar, not too strong. Ca-
tawbas are best for this pickle.

Mint ViNgaAR,—Those persons who
like mint sauce or vinegar in winter with
lammb or mutton, will do well to secure
the seasoning now. Put into a wide
mouth bottle enough fresh, clean mint
to fill 1t loosely ; fill up with good vinegar,
cork tightly, and let stand two or three
weeks, Then pour off, and keep well
corked for use. Use the vinegar as s con-
diment, or put a small quantity into the
drawn-butter sauce made for the mutton.

Sricep Tomarogs Axp On1oN PicKLES.
—>Slice one peck of green tomatoes and
eight large onions; strew over them
a coffee-cup of salt, mix and let stand
over night. Next morning drain and put
over the fire in a preserving kettle, with
a quart of vinegar and two of water.
When at boiling heat, simmer half an
hour ; drain, and cover with the follow-
ing hot preparation ; Take four quarts of
vinegar, add to it two pounds of white
sugar, half a pound of white mustard
seed, two tablespoonsful each of ground
cloves, cinnamon, allspice and mustard.
This mixture should boil 16 minutes be-
fore pouring over the pickle.

Sweer Porators.—Boil until almost
tender, and remove Akins. Make a batter
with a little milk, and a beaten egg thick-
ened with flour and seasoned with pepper
and salt. Cut the potatoes into rather
thick slices, dip in this batter, and brown
on both sides in hot beef drippings.
Nice with roast meat.
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NOTEYTHIS.—AIl'Street Cars pass our Stores, ask the Con

ductor to let you off at

FHIE L CE S

128 to 1832 King St., East.
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=" Six doors Bast of St. James' Oathedral. "3




