
THE NEWS OF THE DAY.
CANADIAN.

C h ica go  d etectiv es  are ia  W in n ip e g  f o l 
lo w in g  u p  clues in the  C ron in  m urder eae«.

KinsfBton business m en p u rp ose  starting  
an o ilc lo th  fa cto ry  w ith  a cap ita l o f  $50,00 'j

M artin  B a r k e ’s law yers  in  W in n ip e g  havo 
rece ived  5600 anonym ou sly  fo r  th e ir  d t fjn o 3  
o f  the C ron in  suspect.

T h ere  are at present 75 student* a tten d 
in g  the R o y a l M ilita ry  sch oo l at K in g ston , 
five  less than last year.

I t  iB un d erstood  the B an ff C oal M in e  C o m 
p an y  have m ade arrangem ents fo r  sh ip p in g  a 
a rge  su p p ly  to a San F rancisco firm .

H illm a n 's  m ill, near O ttaw a , and  a large 
q u a n tity  c f  lum ber, w ero  burn ed  tho oth er 
n ig h t, causing a lo ts  ot nearly  $210 000

M r. Jam es G-aod, w h o , it  ia Baid, b u ilt  the 
first ra ilw a y  S ecim ntive con stru cted  in  ths 
D  imi iion , d iod  at T oron to  F r id a y  m orning.

F iv e  M a n itob a  M en nonltes  b ru ta lly  m »l- 
trea ted  a y ou n g  g ir l, nnd w ere le t  nff w ith  
a fine o f $1 each fay the ch ie f o f  the  v illage.

A  dead  beat, w h o  ca lled  him self the  M a r
quis de V erm on t, has su d d en ly  d ep arted  from  
O ttaw a , leaving  a hotel b ill  fo r  $70 behind 
him .

I t  is rep orted  that a serious h itch  has 
occu rred  in i he negotia tion s  ten d in g  tow ards 
an am algam ation  b etw een  L a va la n d  V ic to r ia  
U n iversities

D u n can  C am p b e ll, ju n .,  m em ber o f a 
M on trea l w h olesa le  firm , has fo rg ed  a co n 
s iderab le  am ou nt o f p aper and  is a fu g itive  
a cross the  lines.

A rra n gem en ts  have been m ade w ith  
E n glish  cap ita lists  fo r  m oney to  com p lete  
the  G reat N o rth w e s t  C entra l R a ilw a y  from  
B ran d on  to B u ttle ford .

A rch d ea con  R aev e , w h o  has spen t m any 
yea rs  in  the  d istr ic t , belfevos that there  ia 
n oth in g  in the  A rthabasoa  and  M cK en zie  
r iv e r  d istricts  to  a ttra ct im m igration .

T h e  D om in ion  A llia n ce  c lose  i  ita con ven  
tion  at T o ro n to  on F rid a y . S enator V id a l 
w as e lected  p res iden t. I t  was recom m ended 
that the  n ex t m eetin g  be held  in  M o n tre a l.”

I t  ia u n d erstood  th a t  the w ill o f  the late 
M r . G ood erham  m ak es, a m on g oth er b e 
quests , one of §200,000 to V ic tor ia  U n iv e r 
s ity , con d ition a l up on  its be in g  rem oved  to 
T o ro n to .

Dr. S e lw yn , d ire cto r  o  the D om in ion  
G e o lo g ica l S u rv ey , ia investiga tin g  the f o r 
m ation  in the D aloraino d istr ict  w ith  a v iew  
to  g iv e  p ra ctica l ad v ice  reg a rd in g  artesian 
w e lls  fo r  w ater.

M r. T h om as D r iv e r , o f K in g sto n , has 
co m m e rce d  on  a ction  against the  c ity  fo r
5 5,000  fo r  in juries  rece iv ed  b y  fa llin g  into 
an open  dra in , w h ich  was n ot in d ica ted , as 
ou g h t to  have been the case, b y  ligh ts , 

AMERICAN.

A  heavy  iros t v is ited  N orth ern  W isco n sin  
S u n d ay n ight.

B od ies  con tinu e to  be tak en  from  the 
d ebris  at JohnB tow n at the rate  o f tw o  a 
d a y .

F rom  eigh teen  to  fo r ty  ton s  o f  grapes 
d a ily  aro b eing  sh ip ped  d ow n  the lak e from  
C an an daigua , N . Y .

J oh n  M cC u lly , a younff tou gh , sh ot and 
k ille d  C onstab le W illia m  C rossin  at a p icn ic  
near Sparta,111., on S aturday .

T h e  w ifo  o f  a loadin g  citiz  :n o f  R ead in g , 
P a ., d ied  the oth er d a y  from  sw a llow in g  her 
artific ia l teeth  d u rin g  a fit o f  laughter.

D a lla  W a lk e r , aged  19, a beautifu l and 
accom p lish ed  g ir l, com m itted  su icid e  by 
d row n in g  at L u n gd on , N . H .,  on F r id a j.

T h e  w ill o f tho la te  P ro fessor E lias L oom  
is, o f  N ew  H a v o c , C on n ,, bequ eath s the 
b u lk  o f his $300,000 estate to  Y a le  U n iv e r 
s ity .

T w en ty -tfcrea  H ungarians, engaged  in the 
recen t rio ts  in tho P en n sy lvan ia  co k e  region , 
have been  sentenced  to  a yea r  in  the w o r k 
house.

T he race troub les  in th e  South  con tinue. 
T h e  w h ites  o f  C h octa w  co u n ty , A la . , are 
su p p ly in g  them selves w ith  r ifh s  in a n tic ip a 
tion  of trouble ,

Frans; A m os, a p rom in en t cit'-zsn o f M o r 
gan  co u n ty , O h io , waa h a ck ed  to death  by 
M rs, H a m ton , h is n ieoe, w ith  a b a tch er  
k n ife , yesterd a y .

D e p i t y  S h eriff T a te  w as a tta ck ed  b y  a 
co n v ic t  nam ed H aynea in  the F rem on t co u n 
ty , Io w a , p rison  at S y n d e y  on  M o n d a y , and 
b eaten  a lm ost to  death .

F . W . G essevein , the w ea lth y  too l m anu
fa ctu rer , o f  B ro o k ly n , w as sh ot dead  in his 
o ffice  b y  an o ld  m an w ith  w h om  ho had- had 
a d ispute  abou t a patent.

F orest fires in  the S ierra  N eva d a  m oun
tains have sw ep t a w a y  C entra l P a cific  
ra ilw a y  b rid ges  and  sn ow  sheds. P assen
gers are bain g transferred .

T h e  geysers  in the Y e llo w sto n e  P a rk  are 
d isp la y in g  rem ark ab le  a c t iv ity , w h ich  is 
supposed  to be due to the sam e causes as the 
g rea t  A lla n  vie d isturbance.

Thonrns E . J a ck son , aged  18, fou g h t a 
b a tt le  w f h  K  A. A b ea rn , ch am pion  lig h t 
w e ig h t o f  Sti L iu is , on  M on d a y  n ig h t, and 
w as so b ad ly  pu n ish ed  that he d ied .

R oaem ond  C orm ier w as a sh ort tim e ago 
ord ered  b y  regu la tors  to  leave Louisiana. 
H e  fa iled  to  o b e y , aud , a long w ith  hia 15 
yea r-o ld  daugh ter , has been m urdered .

B ish op  F o w le r , o f the M . E . C hurch , w h o 
has been  in C hina recent,ly, th ink s that 
cou n try  w ill y e t  ca ll the U n ited  S tates to 
a ccou n t io r  v io la tion  o f tha C hinese T rea ty .

I t  is s ta ted  that the  oyster  p lan nave 
lost nearly  $2 ,000,000 b y  the  great litorm . 
R estau ran t keeperB in N o w  \ o r k  and 
P h ila d e lp h ia  are unable to  get a e ii.sle  order 
f i l e d .

C itizens o f  H a ck b erry , A rizon a , have te le 
graph ed  io r  arm s and am m un ition , fea rin g  an 
uprising  o f  the  H u a lih o  In d ia n s, w h o  have 
been  h o ld in g  w ar d a n ois . F am ilies are being 
sent aw ay.

A t  C la y ton , I n d ., cn  F r id a y , R s v . M r. 
Sm ith  (B  ip tiat) q u a rre lled  w ith  a d ru gg ist 
nam ed M illard  Jen es  and w as fa ta lly  stabbed . 
T ne m agistrate said  J o n e s ’ a ct w ss  ju stifiab le  
and  d ism issed  him .

“ O ld  H u tch ,’ ’ the  C h icago m an ipu lator o f 
w h eat uurcars. w as a tta ck ed  and searched  b y  
fo o t  pads w h ile  go in g  hotue on  M on da y  
n igh t, b u t he had  no va luables abou t him . 
T h e  rob b ers  escaped,

T h e  ship  W . H . S tarback , w h ich  arrived  
at N ew  Y o rk  on S aturday from  R io  J a n e iro , 
p ick e d  up  an eagle on S eptem ber 10, in  tho 
G u lf S tream , 150 m iles sou th  o f  C ape H a t- 
teras. T h o  b ird  w as in an exh au sted  c o n 
d itio n , b u t soon  recovered .

John  P ow ers , a linem an , in the  em p loy  o , 
the B rush E le c tr ic  L ig h t C o. in N ew  i ’ ork f 
u n w itt in g ly  took  h o ld  o f  a live  w ire , received  
a shock  and fe ll to  the g rou n d , fra ctu rin g  his 
sku ll. H e  d iod  soon  a fterw ard .

T h e  C nieago p o lice  are said  to have foun d  
that th s  m en w h o k illed  C ron in  had con- 
co c te d  a p lan  w h ereb y  the D o e r ’s cloth- i 
w ere  to  have been  p u t on  a dead  b o d y  iu 
L on d on , w h ich  w as then  to  b e  th row n  into 
tho Tham es.

C ol. T . F . F arron , specia l agent fo r  the 
A m erican  Steam  B o ile r  Insurance, C om p an y , 
o f  C a i ’ iago, su icid ed  at D en ver, C o l. ,  M o n 
day a igh t, rather than  p a y  the pen a lty  for 
stealing from  the com p a n y , ho IxJng a d e 
fau lter to tho am ount o f  at least $G,0C0.

A  W ilk tsb a rr e  d espatch  te lls  o f  a cave-in  
o f  eu o im ou s ex ten t ju st  ou ts id e  the tow n  o f 
P ly m o u th , Pa. T h ir ty  acres o f  land  sank 
very  con sid era b ly . T h e  terr ito ry  is ow n ed  
by tho D elaw are and H u d son  R a ilroa d  C o m 
p a n y . A b o u t  1,500 m en and b oys  are throw n  
ou t c f  em ploym ent.

FORUIGN.
T here ia trou b le  b etw een  M ussulm ans and 

H indoos in In d ia
T h e  aggregate  cap ita l o f  the L on d on  d ock  

com panies is said to  ba £20 ,000 ,000.
S tan ley  ia ex p ec ted  to  reach  the E ast 

C oast o f  A fr ica  a bou t the end  o f O ctob er .
T he officia l rep ort g ives the n u m ber k illed  

by the A n tw e rp  fire and exp los ion  as 135.
E n glan d  and G erm an y  are Bnpposed to 

be n eg otia tin g  a new  agreem ent w ith  regard 
to A frioa .

T he P rince  o f  W ales is s till lam e, b u t hia 
Ing is no lon ger sw ollen  and he can w alk  
fatriy  w ell.

A  ren ew al o f  the  d isturbances in  Sam oa is 
feared  if  tho decisions o f  the B erlin  C on fer
ence are n o t  en forced .

T h e  P rin ce  o f M on aco 's  son  and successor 
is op osed  to  ga m b lin g  oontracba, and  w ill 
end eavor to  suppress them .

P aris  p ip e rs  are g iv in g  w iid ly  sensational 
rum ours abou t F ren ch  and  G orm an m ilitary  
m ovem ents near the fron tier.

A  le tter rece ived  at a L on d on  nowa 
a gen cy , signed  “  J ack  the R ip p e r ,”  prom ises 
another VVhitechap3i m urder.

I s :h ilists aro v is itin g  Danm ark and the 
authorities  are t ik in g  precau tion s  against 
a ttem p ts  on tho life  o f tlie C z ir .

K tn g  A lex a n d er arrived  at O dessa yoster- 
d ay  from  Y a lta  o n b o a r d  a R ussian gu nboat. 
H o was received  w ith  ro y a l honors.

R osa  B an heur, w h o  Is 67 years o f age, is 
m aking studios o f  B uffalo B ill ’ s Indians and 
anim als fo r  a large pa in tin g  she in tends to 
execute .

B ism arck  has oent asaur ances to  the P o p  
that I ta ly ’s a llies w ill oon strain  th e  Ita lian  
G overn m en t to  resp ect tho w ishes o f the 
V a tica n .

T he R e c o r d s ,  in ch arg in g  the  ju r y  at the 
O ld  B a iley  n o ticed  the fa ct  th a t th ere  was 
n ot a case on  the ca lend ar arising o u t  o f  tho  
g ie a t  strike.

D a rin g  the past few  d ays tw e lv e  persons 
have d ied  from  tr ich inosis  at Eoslaben, 
P russian Sstxony. E igh teen  others are r e 
p orted  d y in g .

C ard in al G ib b on s  haa w ritten  a pastora l 
le tter , to  be read in ch u rch  to  m orrow , d e 
n ou ncing  the u a ve ilin g  o f th e  statute o f 
G iord an i B ru n o .

E x-Q u een  N a ta lie , w h o  is on her w a v  to 
B elgrade to  v is it  her son , the  yo u th fu l K in g  
o f Servia , waa a coord od  an officia l reception  
in Odessa on  M on day .

T h o  P ope has addressed  a proteBt to the 
F ren ch  G overnm ent ag&iast th eir  a ction  in 
p roh ib itin g  the b ishop* and c le rg y  from  tak
ing  p a rt iu  the elections.

T he F ren ch  G ov ern m en t’s last re p o rt  co n 
cern ing  the w h eat c fo p  o f F ranca  estim ates 
tho y io ld  th is vea r  at 306 515 598 bushels, 
as sga in st 270,787,002 bustsels last year.

T n e  m unicipa l au thorities  o f L iverp oo l 
have v o te d  £30 ,000  to  con stru ct d epots  for  
tiie  storage o f  petro leu m  at iso lated  p o in ts , 
to  red u ce  the risk  o f fires and explosion s.

T he Vatican w ill pub lish  the corresp on 
d ence  o f P op e  P iua I X  w ith  N a p o leon  I I I .  
and the Prussian G overnm ent !n 1S70 w ith  
rcfere :.cu  to  the Ita lian  occu p * tio n  o f R o m e .

A  p rom in en t L on d on  corresp on den t b e 
lieves there  arti tw o  m urder fiends con n ected  
w ith  the W h ite ch a p e l cr im es, and th a t the 
la test v ic t im  waa n o t  k illed  and ca rv ed  up  
b y  the (scientific “  J a ck  the R ip p er .

T he D u k e o f S utherland  has been  v is it 
ing  hia estates in the n orth , and w as w arm ly  
rece ived  b y  the fisherm en at H elm sda le , 
h avin g  resp on d ed  to th eir  appeals fo r  a s 
sistance in th e  erection  o f a harbor,

W . H . P raoee, ch ie f e lectricia n  o f the 
B ritish  P ostoffioe  Dt>p»rtm ent, in  a d iscu s 
sion  b e foro  the  B ritish  A sso c ia tio n , con  
ten d ed  th a t  e le c tr ic ity  co u ld  n o t  be used 
p ro p e r ly  aa an instrum ent o f execu tion .

I t  is sta ted  that in  E n glish  cou rt  c irc les  
g reat d issa tis faction  is fe lt  at the Q u een ’s 
p a rtia lity  for  P ria oe  H e n ry  o f B a tte n b e ig , 
and that tb e  P r in ce  o f  W a les  is fu riou s  at 
his in terferen ce in  tho recen t R o y a l grants 
discussion .

F in d in g  th e  R ile  S ou rces .
I t  fa cilita tes  rea6aroh very  g re a tly  to 

leann w h ere  n o t  to look  fo r  a nyth in g  w h ich  
w e w ish  to find . T h o  scien tific w or ld  m ust
be d eep ly  in d eb ted  to the B oer o f  South  
A fr ica , w h o  dem onstrates the fo l ly  o f lo o k 
in g  fo r  the sources os the N ila  south  o f the  
equator,

“ T h e y  are spen d in g no end o f m oney to 
find o u t  the  source  o f  the  N ile , and a ctu a lly  
send p eop le  in to  A tt ica  south  o i  the equator
to d iscover  its nonroe.

“ W e ll, £a n ot the w orld  rou n d  ?”
T a k in g  an orange to Illustrate tho  m atter, 

and d ra w in g  a line rou n d  the cen tre  o f  it , 
the  m an said :

“ H ere  in the eqaator. Y o n  Bee w here the 
equator ia, d o n ’t  you  ? W e ll , the foo ls  
e x p ec t  to  fiiid  th a t the N iie  riaes on thia 
s ide  o f  i t ; b u t h ow  on earth  oan m en w ith  
com m on  sense b o lievo  that w a ter w ill run 
u p h ill ? W e l l ,  these E n glan d ers  aro the 
grea test foo ls  ; w h a t say  y o u  ?”

T h e y  all agreed  w ith  him .

Following the Fashions.
A  fam ous F ren ch  w om an’s w ittio ism  abou t I 

the w a y  her ow n  cou n tryw om en  d iffer from  i 
oth er w om an in  th eir  drees is perhaps d e - \ 
serv ing  o f a tten tion  on  tbo  p a rt o f  com e j 
A m erican  w om en.

“ T here are tw o  w a y s ,”  sha says, o f  fo l lo w 
ing  the  fash ion .

“ A  F ren ch  w om en  fo llo w s  it  as a dog  
fo llow s  ita m aster. B u t ali oth er w om an 
lo llo w  it  as a b lin d  m u.. '••Slows his d o g .”

T H E  FA&CSJfATION OF NIA
GARA.

A Possible Explanation er the Many Sal
cidos nl tlie Falls.

“  N e v e r ,’ 1 said  an o ld  resident o f  the 
v illa ge , “  have I  k n ow n  of so m&ay p eop le  
go in g  over the  Fall8 as d u rin g  the past six 
m on th s .”  D a rin g  that tim e som a eigh t or 
n ine persons have been know  n to  pasa over , 
three o f w h ich  havo been  d e lib era te  suicides. 
I t  ia a se u ice  o f  w on d er to  m any p eop le  l iv 
ing here w h y  p e r s o n B  w ill com e from  a dis 
tanee to  N iagara  ap p aren tly  to  com m it 
suicide,

T ho press deapatch  sa n to u t  from  B in g 
ham ton  u n d e r  the im pression  th a t the last 
su icide  was a M iss M ea d , o f t h a t  p l a c a ,  s a y 8 
that tho you n g  la d y  v i s i t e d  the Fulla a s h o r t  
tim e ago and  has b e e n  11 s tran gely  fascinated  
w ith  N iagara  ever s in ce ,’ I t  Is a w ell know n  
fa ct  t h a t  scarce ly  a n y  t w o  p o r s o n B  have t h e  
s a m e  Im pression w hen  first lo ok in g  u p o n  the 
rapids or falla. O n ly  a fe w  even ings s in ce  
yo u r  corresp on den t heard  a clergym an  in a 
n eighboring  c ity  m ake this re m a rk : “ I
n ever lo o k  upon  N iagara  a b ov e  t h e  falla bu t 
that there  i s  a strong desire to  g a t  in to  the 
w ater, lie d ow n  and g o  w ith  it . I  havo no 
th ou gh t o f  Buicide, b u t  it  a lw ays B eem a  to 
m e  aa if it  w e u ld  be p leasant to  g o  w ith  t i e  
w a te r .”

A  la dy  from  R n o d e  TtU nd w as m ak ing 
her f ir it  viait to  N iagara  and w as stand ing on 
one o f the S ister Islan d  b rid ges  lo o k in g  Into 
the rap ids underneath . She h u rried ly  taok  
the arm  o f her com p an ion  and asked to  leave 
the spot. U p on  reach in g the cen tre  o f  G oat 
Islan d  she sank u pon  a Beat, seem ing ly 
exhausted  and very  nervons. W h e n  aaked 
the cause, she said : “  I  d o n ’t k n o w  w h at 
cam e over  m e, b u t if  I  had  stood  on the 
brid ge  another m om en t n oth in g  cou ld  have 
preven ted  m e ju m p in g  in to  th e  ra p id s .”

“  W h y ,”  said  her fr ien d , “  do  you  w ish  to 
com m it su icide?”

“ G od  fo ib id l”  said  th e . “ I t  w as the 
furth est th ou gh t, b u t there  w as an im p u 'se  
w h ich  I  cou ld  r o t  co n tro l, aud  I  d o  not 
th ink  I  w ou ld  dare live  at N ia g a ra ."

O thers have exp er ien ced  a s im ilar sensa
tion ,

T he J o h n  I lo p k in ’s U niversity.

One o f tho  m ost Bhameful resu lts w h ich  
ever follow ed, d isrepu tab le  m on ey-m a k in g  
haa been the w reck in g  o f  w h at had a lready 
a p proved  itself w e ll, and bade la ir  to  becom a 
one c f  the  w o r ld ’a m ost fam ou s scats o f 
learn ing— the Joh n s H op k in s  U n iv e rs ity  o f 
B altim ore. T h isu n iv e rs ity , fou n d ed a u d m a g - 
n ificen tly  en d ow ed  b y  the  gen eros ity  o f  a 
n ob le-m in ded  citszsn of B altim ore , has been 
ch eck ed  in  its ben eficen t career, and  red u ced  
to the necessity  o f so lic itin g  assistance, 
so le ly  throu gh  th e  inveterate  th irst o f gain  
w h ich  had  taken possession  o f  one in  w hom  
the fou n der o f th e  u n iv ers ity  had  u n iortu  
nately  p laced  an ill fou n ded  trust. T h o  
story  is too  lon g  to  bo  to ld  in a nyth in g  b u t  
the barest outline . Suffiaait to  say th a t o ld  
M r. H op k in s  b eforo  his death  organ ized  tw o  
corporations under the law s o f M a ry lan d  for  
the purpose o f con tro llin g  tw o  schem as o f 
p rinoely  gen ercfl'ty  to  the  estab lishm ent of 
w h ich  ha gave tha greater part o f his la rce  
fortun e. T h e s e w tre to  i e patuateh isns.m eand 
m em ory as the Joh n s I lop k in sU n iv era ity  and 
the Johns H op k iu s  H osp ita l. In  his w ill he 
le ft to  the first o f  theae a large  b lo c k  o f w hat 
waa then the very  va luable  s tock  o f  the 
B altim ore and O hio R a ilroa d , and  a far j j .  
T o  the second  ho b tq a ea th ed  a U rge 
am ount o f  va luab le  real estate. T h e  o ld  
p h ila n th rop istd ied  D a cen  b r 2 4 :b ,  1873, and 
the b tq u est  fo r  the U n iv e rs ity  becam e 
a lm ost im m ed ia te ly  ava ilab le . On the 
B oard  of D irectors  w as J oh n  W . G arrett, 
President o f  the  B a ltim ore  and O h io R ail 
road . T h is  m an ow ed  hia e levation  to  that 
p osition  to the fr ien d sh ip  o f M r. H opk ins. 
H e  waa a w holesa le grocer  d o in g  btu i 
ness in B a ltim ore , his i x  n, like 
m any others iu  that c ity , being a 
s taok -hold er in the  B altim ore  and O h io 
R ailroa d . A t  the  annual m eeting  o f  the 
pan ic year, 1857, J oh n  W . G a rrett ma&o a 
speech  against tho p o lit ica l elem en t in the 
m anagem ent o f  the roa d  w h ich  p leased  M r. 
H op k in s  so m uch th a t he d eterm in ed  to push 
h im  forw ard . H o  m ade him  a d ire cto r , and 
one y ta r  la ter saw G arrett the P res id en t o f 
that great road . S uch  w as tho state o f 
th ings, th ere fore , w hen  M r. H op k in s  died 
w ith  n o h  a firm  trust in G a rrett and his 
m anagem ent i f  t>~e B . & O . roa d , th a t fo r  
the  endow m en t of hia univeri i o y ’ pat schem e 
he 1 afc 1500 shares o f the s to ck , w h ich  had 
a par value c f  11 ,500.000 and a m arket va lue 
o f m ore than d ou b le  that am ount. T he 
U n iversity  was set ago in g  and flourished fa m 
ously  fo r  ten  years. It had a notab le  m an at 
it* head in D o cto r  D an iel C . G ilm an . T h e  
m ost ableprefftssorB  w e rea ttra cted  to its w ell 
pa id  chairs, and  everyth ln gaeem od  to  p o in t  to 
fong  years o f  nssfulnees and inoreasing fam e. 
P ru d en t m en , h ow ever , and P res id en t G i l 
m an am ong them , w ere o o n sd o a s  o f the  in 
s ta b ility  c f  ra ilroad  s tock  as a fou n da tion  
fo r  en d ow m en t and lost  no o p p o rtu n ity  to 
urge  the necessity  o f estab lish ing the  insti 
tu tion  on so m e th irg  nearer bed  rook , b u t  
P res id en t G a rrett a lw ays m anaged to  b lock  
the  w a y  to  any such  desirab le  transfer o f 
oapital. T b e  faot is, as has sinoa been  m ade 
clear, that bo  w as using tho u n iv ers ity  s tock  
to  fu rth er his ow n  d isrepu tab le  purposes. 
H e con tro lled  the u n ivers ity  trustees and 
throu gh  them  the 1500 shares o f  Btock 
w h ioh enabled  him  to  d o  w h atever he  p leas
e d . H e  used his p ow er to  the  u tm ost, p la y 
ed the gam e to  a Sntsh in a sp ir it  o f  pure 
un adu lterated  ra sca lity , w h ich  prasped at 
accum ulation  o f w ealth  fo r  the  ind iv idua l 
self w ith ou t th ou gh t o f  anyon e elaa. H e 
teem s to hava d e lib era te ly  t-et h im self to 
w reck  the ra ilroad  fo r  the express p urpose  
o f  p u ttin g  m oney iu  his ow n  p ock et . I t  is 
needless to  go  in to  tho  details  o :  t.ho d is 
gracefu l business, B n t th e  up sh ot has been 
that in th is  tho second  d eca d e  o f  its e x is t
ence, the  Joh n s H op k in s  U n iv e rs ity , w h ioh , 
had a lready shed no d im  lustre  ov e r  this 
con tin en t, fiads its p r in ce ly  en d ow m en t 

f w ip ed  ou t, and itaelf a beggar at the  doors  
o f  the b ou n tifu l. A n d  th is  has b een  the 
w ork  o f  one w h o waa b e frien d ed  and ow ed  
his elevation  to  the w or ld  to  the  v e ry  m an 
w h om  in  thia d a sta rd ly  w ay he had  rob b ed  
a fter hia death . T he th ie f also has, som e 
years be fore  th is , jo in e d  his benefaa '.or in 
the  b eyon d . H e  la n o t  w ith in  the reach  o f 
hum an ju stice , b u t the con sequences o f his 
in iq u ity  have fa llen  h ea v ily  up on  others.

T h e  A ustrian  G overn m en t, w h ioh  con tro l8 
the to b a cco  trade, ma.de a great financial loss 
b y  ra ising  the prica  o f  cigars. In  V ien n a  
a lone 35,000,000 few er cigars  have been sold , 
w ith  a corresp on d in g  increase in the c o n 
sum ption  o f cigarettes  and oipea. In  all the 
lose am ounted  to  710,000 fl urine.

T ha P oss ib ilit ie s  o f th e  T o m a to
T h e  tom a to  b ro iled  ia gratefu l and in v igo : - 

a tin g  b e y jn d  alm o.it any other dish o f our c l i 
m ate. T h e  fru ititae l:!isth e  m osteasily  p ro d u c 
ed from  tho Boil, m ost p len tifu l and ch eap  ; 
and nhe m ethod o '! p reparation  ia tho  v e ry  
sim plest form  o f c o o k e r y . S elect from  you r 
garden or m ark et bask et a p roper num ber 
o f p e r fe ct ly  r i f e  and  sound tom atoes, tak in g  
care  that the  skin ia n'>t broken. A fte r  
w ip in g  them  clean , cu t  o ff a th in  s lice  from  
the “ stem  e n d ”  o f  each , find take o u t  the 
hard core  from  the eonter. Than set them  
close togeth er on the  w ire  boiler, k eep im ' 
the cu t  side leve l on to p  ; cover the cu t side 
w ith  salt and  p e p p «r , and p lace the b ro iler 
over  a h o t  fire o f live  coala. D o  n ot close 
the lid  o f  tho  b o ile r  upon  them , N o w  let 
them  co o k  stea d ily  u n til thorou gh ly  d on e—  
occu p y in g  abou t tw e n ty  m inutes. T h e  sale 
and p ep p er are absorbed  b /  tho ju ice , w h ich  
aaaumss a floe  red d ish  braw n ce lcr  aud e x 
hales a flavor o f unequaled quality . R em ov e  
them  from  tho b ro iler w ith  a brosd  fo rk , 
passing the  p rongs u n der, eo aa to  a void  
b rea k in g  or overturnim ,'. T h oy  m ay be 
served  e ith er in  the  sk ins or w ith  the  lattar 
rem oved . W ith  any form  oi m eat, vegetab le , 
or  bread  thera it  no sauco, forelgu  or hom o 
m ade, w h ich  can ba com pared  w ith  this 
sim ple, in expen sive  dish .

FRIED TOMATOES.
I t  happens freq u en tly  that our “ m odern  

con ven ien ces”  ren der tha genuine bro ilin g  
process in con ven ien t, and  in such cases a 
to lerab le  substitu te  m ay be p repared  aa 
fo llow s  :

S elect you r tom atoes as fo r  b roilin g . T h e y  
m ust be rip e  and sound , and  o f nearly  equal 
size. C ut o f f  a s lice from  the “  stem  e n d ,"  
and tairo ou t the hard  core , aa a lready  do- 
scribed . L ay th em , cu t side d ow n , in  a 
sk ille t  w e ll greased w ith  buttor o r  beef 
d rip p in gs  (tha la tter  is p re ferab le ,) aad  o f 
p rop er heat fo r  fry in g . C ook  gen tly  for  
a bou t five m inutes, then  turn ca re fu lly , so 
aa n ot to  break  the tom atoes. T h o  cu t  sides 
aro now  on  top , so th e y  m ay ba sprink led  
w ith  salt and pep p er. T he fry in g  ia then 
con tin u ed . T o  p rev en t Boorchlng, a large 
s p o o c fa l o f  oo ld  w a ter m ust be th row n  in 
irom  tim e to  tim e aa it  evaporates. T o o  
m nch  w a ter  w ill cauae the tom atoes to  b o il, 
and  w ill break  the skins ; arid if  p erm itted  
to fr y  d ry , th ey  w ill b arn  and stick  to  the 
iron .

In  a bou t tw e n ty  m inutes taka them  from  
the sk ille t, a d d in g  a litt le  b u tter  to each  
tom ato.

BAKED TOMATOES.
S alect and  p rep a re  e x a ctly  as fo r  b ro ilin g  

or fry in g . A rra n ge  w ith  the  cu t  sides on 
to p  in  a bu ttered  bak in g  par>. S alt and 
p o p p e r , and set In a w ell-h eated  oven . 
B ak e fo r  ha lf h ou r, and then transfer, w ith 
ou t b rea k in g  if  p oss ib le , to a p latter or d ish , 
w h ere  the g r a v y  is^ p o iu e d  over them . A  
spr ig  or tw o  o f p a is le y  m ay be la id  aronn d  
each  tom a to  as a garn ish , T h e  tom atoes 
th«m selvea m ay also be  used as a garn ish  
fo r  m eat bak ed  in thesam e pan or separately .

OLD VIRGINIA CREAM TOMATOES.

T he tom ato has n ot been  cu lt iv a te d  and 
tam ed lon g  enou gh  to  en tire ly  banish a 
oertain w ild  and  rank flavor, w h ich  clings 
to the  fru it  in  a greacer or less degree 
accord in g  to soil a n d  clim ate. T h a t p e 
cu lia rity  is rem oved  or  m od ified  b y  b ro il 
in g , b a k in g , or^fry ing at h igh  tem perature, 
so as no  longer to  a ffect the m ost deli.-ate 
taste. T o  m ost persons, h ow ever, the w ild , 
raw  flavor is “  g a m y ”  and agreeable, and , 
w hen  p reserved  in  cook in g , con stitu tes  a 
m uch  va lu ed  q u a lity . “  O ld  V irg in ia  cream  
tom atooa” aro ahe b<rst, p frh a p s , o f  th is k ind . 
T h e y  are prepared  aa fo llow s  : S e lect firm , 
sm ooth , and rather Btnall tom atoes, fresh 
from  tho v in e . D ip  them  one b y  one in 
w ater k e p t  b o ilin g , and rem ove  th e  skins 
w ith o u t break ing the f r u i t ; aa in  a ll cases, 
cu tt in g  ou t the hard  core  at the stem  end. 
P laca them  close togeth er, w ith  the  cu t sides 
u p , iu  a sk ille t  or pan, In w h ich  bas baen 
spread abou t ha lf an ou n ce  o f b u tter . Set 
this on  the stov e , and k «* p  at a heat jaat 
b elow  tho “ fry in g  p o in t .”  A  h igher degree 
o f  heat w ill sooroh the b u tte r , causa tho 
tom atoes to  s tick  to  the iron , the ja icee  to  
escape, and the entire d ish  to  be spoiled . 
In to  the cu t plnoes at th e  stem  end o f each 
tom ato press a teasp oon fu l o f  Hoe dry  bread 
c ru m b f, con ta in ing  a litt io  salt, p ep p er, and 
buster. T h on  ov er  a ll sprink le  salt and 
p epper. C ontinue to  oook  s low ly  un til the 
tom atoes show  signs o f b reak in g, w h ion  w ill 
oocu r in  ten  or fifteen  m inute#, T h on  pour 
in (for a dozen  sm all tom atoes) h a lf a p in t o f 
rich , fresh  crosun (m ilk  w ill  n ot d o ), and 
begin  im m ed ia tely  to  ram ovo the tom atoes, 
ca re fu lly , w ith  a tab lespoon , to  a vegetab le  
dish.

B y  the tim e they  are a ll thus tak en  up  
from  the pan the cream  w ill have sim m ered 
a litt le , b ecom in g  s lig h tly  th ick en ed  and 
ch an ged  in  co lor . P ou r th is ov er  the co n 
te s ts  o f  the dish . H alf a teatp oon fu l o f 
finely  ch op p ed  parsley  is som etim es a dded  
to the g rav y .

T h e  o r ig h t red  tom atoes, ha lf subm erged  
in  rich  cream  g ra v y , fu rn ish  a d e ligh tfu l 
a ccom pan im en t tc  bak ed  fo w l or m eats, and 
add  g rea tly  to  b o th  the  appearanoe and 
substance o f  a ftm lly  dinner.

C onsiderab le  care and patienoe s rs  req u ir
ed  to  p rod u ce  thia beau tifu l 6iuh In p erfect
ion  ; and  the fru it m ust be o f  the beat 
q u a 'ity .

TOMATO CRODTKS.

In  th is d ish , lik e  th e  last, tho  desirab le 
“  gam y ’ fU vor o f  tho raw  tom ato  la retained 
in  the cook in g . In  th is orae th ey  shou ld  be 
rather small and flat. S ca ld  and peel, and 
out o ff  a slioe f.'om  the stem  end , leaving 
a bou t tnree quarters o f  each  tom ato.

P la ce  them , cu t aide dow n, on  a s lice  o i 
bu ttered  b rea d , out o f fittin g  siza. Arr&ngi) 
on a bu ttered  pan, sprin k le  w ith  salt and 
p op p er, and  bake at least halt an hour.

i 'h is  is q u ite  an ornam enta l entree, easily 
p rep a red , and assists w on d erfu lly  at a m eal 
w here co ld  m eat iB the piece de rtaisiance.

L a te  in  the season, o r  w h en  fo r  any reason 
the tom ato cann ot be ob ta in ed  In ita best 
co n d it io n , m uch  m ore d ifficu lty  is exp er ien c
ed  in g iv in g  It a good  appearan ce at table. 
W e  arc then  treated  te the in ev itab le  tom ato 
ealad, tom a to  sauce, tom atoes sca llop ed , 
tom atoes atuffed , tom atoes s tew ed , tom atoea 
a  la carte, tom atoes en diable, etc. So lon g  
as the essential flavor m n a in s  these m ay be 
exce llen t a rticles. W h a n , h ow ever, autum n 
frosts  have cu t d ow n  the gard en  cro p  wa aro 
red u ced  to tha canned  fru it  fo r  ou, su p p ly . 
T h is  la tter , to  be th orou gh ly  g o o d , m ust bo 
p ro .iu ced  in a so il aud c lim ate  w bero  the 
tom ato  reaches ita very  beat q u a lity  ; oth er 
w ise it is harsh in taste, and b y  no m eans 
su itab le to  any but tha stron gest stom achs. 
A n d  the clim ate  aud soil w h ich  heal bolt thia 
invaluable fru it  are those w h ich  p rod u ce  in 
p erfect ion  the  m elon , the  p each , and the 
sw eet pot>ato.

M ISCELLANEOUS.

A  su b scr ip tion  “ B lor -H a lle ”  is to  be esta b 
lished  in B erlin , F o r  an annual paym en t or  
£ 3 0  tbo  th irs ty  soul uiay d rin k  as m uch been  
aa he pleases.

T h e  largest b rook  trou t ever  cau gh t on thia 
con tin en t wan land ed  recen tly  al S orin g  creek  
N , Y . T h s  fish w eig h ed  s ix  p oun ds and tw o  
oun ces, and  ito p rop u ls ion s  u.nd co m p lex ion  
w ere p erfect.

A  p o o r  d ith e r  in a gem  p it  in  C ey los  
fou n d  a large sapphire. I t  w as im m ed 
ia te ly  p u r c h a o o d  from  him  for  £600 , and w aB  
s tra igh tw a y  suld in C o lom b o fo r  £ 1 ,2 0 0 . B y 
the tim e it reaches B ir d  S treet its  va lue 
w il! p ro b a b ly  have risen  to  £3,OCO.

T em perance puts  w ood  on  tha fire, flour 
in  tho b arre l, m eal in  the ch est, m on ey  in 
the, purse , cr e d it  in tho  co u n try , co n te n t
m ent in tho Hou.se, c lo th ts  on the  ch ild ren , 
v lg sr  in tha b o d y , in te llig en ce  in the  b ra in , 
and sp ir it  in  th e  w h ole  con stitu tion .

W h en  the A u stria n  E m p eror saw  the r e 
v ie w  at S pan dau , he learned  for  the iL"sb 
ritoe that t s e  sm okeless p iw d a r  w h ich  w as 
ussd  w ith  such  effect had b&en in ven ted  b y  
t»n A u stria n  a p oth eca ry  aud offered  to  the 
A ustrian  G overn m en t, b u t had been  d e c lin 
ed.

A n  odors is b e ic g  m ad e  to  g e t  O iver 
W e n d e ll H olm es to  w rite  an a u tob iog ra p h y . 
H o  refuaao on  tha grou n d  th a t hia w ork s  
a lrea d y  to ll aa m nch  o f h im self ae ho cares 
to  havo the p u a lic  learn , and th a t he de- 
ssroa to  epend his rem ain ing yeara in  com 
p a ra tive  Idleness.

T w o  ancien t a qaeducts  h iv e  ja s t  been dls- 
co v e r»d  »D Athm ia— non. lurgn and  fit fo r  
use, hi »he part ca lled  G-oudis, tow a rd  H y - 
m ettus ; tho o th sr , m ade o f b r ick , in  the c ity  
its e lf , bene*»h  the ro y a l stablaa. N ear the 
la tter have been  fou n d  3everal tom bs in  
m arble , and In b oth  p ’.ac >s fra gm en ts  o f  in 
scr ip tion s, on e  o f the  narns o f  P h ila gros .

A n  a ct o f  k indness, a ivord o f sym p ath y , 
m ay ren der the w h ole  lina o f  life  dtiferenfc 
from  w h a t it  w o u ld  otherw ise  have bean. 
T n a re  aro crises in  m any a life  w hen the 
cou rse  it  shall tak e fo r  w eal or fo r  w o e  d et 
p ends u pon  a alight in fluence— a lm ‘J3ta aingle 
w ord . H o w  carefu l then should  w e bo th a t 
our in fluence m ay » t  a ll tim es be in the  r ig h t  
d irect ion  1

H arrison  b reign  if: the W h ite  H ouse so far 
as it  Iins y e t  gon e  has been  a n yth in g  b a t  a 
success, Hjs frien d s  them selves being ju d ges . 
T h e  m o s * . f  his w ork  h a ob een  taken up  w ith  
behead in g office ho ld ers  and d istrib u tin g  the 
spoila. T h is  Is a lw ays a thankless jo b , and  
it  haa n ot baen Icsb so that; usual in H a rr i
son 's  experien ce . In  tho m eantim e the free  
trade a g itation  goes  on , and the p eop le  are 
b e in g  ed u cated  b y  th e  cu rren t d u eu ssion s. 
T n e  p ro tect ive  system  is con tin u a lly  in  d a n 
ger o f b rea k in g  d ow n  on  th is  side or th a t, 
a n d  any suffering in terest i i c r y in g  to  J u p i
ter  fo r  re lie f. WThile th o  m ills  o f  B rita in  are 
w o rk in g  n igh t and d a y  in  o rd er t > fill orders , 
th o s e  o f N ew  H ogland  stand  in  m any cases 
id le . T h is  is said to  arit-e from  the fa c t  th a t 
th ey  hr.va to  use dear h ig h ly  ta x ed  w o o l and 
the cry  Is th ere fore  ra ised  fo r  free  “  raw  
m ateria ls .”  B u t w h at are “  ra w  m ateria ls ” ? 
T o  tho m an ufacturer o f  w oo len s , wool m ay 
b e ,  b a t  to  the farm er it  i s  a f i a i a h e d  and 
m anufactured  p ro d u c t, and w h y  shou ld  n ot 
the fa rm er ba p ro te c te d ?  w h y  n o t ?  M u st 
there  ba free  eoa l also ? O h , o f  cou rse , and  
ao 5s goes on  and th e  eyea o f m u . t i t u d e '3  are 
b e in g  opened .

T h e  B ritish  G overn m en t has m ade a co n 
tra ct  w ith  the C anadian P a cific  R d lw a y  b y  
w h ich  it  agrees to  con tr ib u te  $225,000 per 
annum  (th e  C anadian Governm '.int a d d in g
875,000 as a subaidy to enable the com p a n y  
to tay d ow n  a line c f  fa ct steam ers aud op en  
a m onth ly  service  to Y ok oh a m a , S aangha i 
and H on g  K o n g , v ia  C anada . T h is  w ill be  
a rou te  en tire ly  th rou gh  B r iih h  te rr ito ry  
and  w ill be very  va luab le  e tp o c it l ly  In tim e 
o f w ar and  tus an a ltern ative  to  the  Suez 
rou te . T h is  new  service  w ill  n ot ba rea d y  
till J an u a ry  1801 and then  it is ca lcu la ted  
hat Y i koham-a w ill be reach ed  from  B rita in  
in 25 d ays , Shanghai in  28 and H o n g  
K o n g  In 30£, T h ere  can n ot be a d ou b t 
abou t such an arrangem ent b e in g  h ig h ly  a d 
vantageou s to C anada. T h ere  w ill a b o  be  a 
m all lino o f steam ers from  V a n co u v e r  to  
A uatralla . V ie w e d  in  the lig h t  o f  p resen t 
facta  h ow  absurd  m an y o f the  accu sation s 
w h ich  u se '! to  be b rou gh t agatnat tha C an a
d ian P a cific  and every th in g  con n ected  w ith . 
It. W h y  one p rom in en t G rit  a ctu a lly  said  in 
P arliam en t that the sleepers w ere la id  on  
the snow  and that whan the th a w  cam e th e  
w h o le  th iug  w ou ld  sink in to  a m ass o f  ru in . 
A  b etter  b u ilt line ia n o t  on the con tin en t.

T a n k in g  a u  E lep h a n t H id e .
I t  w eigh ed  a bou t 1,200 p ou n ds, and w as 

abou t an in ch  and a th ird  th ick . A fte r  
be in g  p u t Into a reservoir o f  p u re  w a ter  to 
green  It, it  war, beaten  tor one h ou r e very  
day w ith  an Iron or a largo an v il. A fte r  
being  sen d ays in p a te  w ater It waa le ft  fo r  
■mother tea  days in w ater w ith  a b ou t fou r 
per cen t, o f  salt. T h en  it  w ac rep la ced  in  
pure w atev again fo r  tw en ty  d . yo . D u rin g  
thosa fo r ty  d a ys  it  was con sta n tly  in soak. 
T h o  head  and fee t, w eig h in g  a bou t 3C0 
p ou n ds , w ere then  rem oved , and  th e  sk in  
h n cg  on spikea in the d ry in g  room . A fte r  
han g in g on e  d a y  it  w ss  p u t  in  a v a t  co n ta in 
ing  potash  and a amall q u a n tity  o f  su lphur 
of sodiu m  in  the fo llo w in g  p ro p o rtio n s  : 
W a ter , 1 ,000 parts  : sla ck ed  lim e, tw e n ty - 
firo  p a rts  ; p otas .i, h rce  parte ; su lphur o f  
sod iu m , tw o  p&rt£. .A fter b e in g  tw o  d a ys  
ia  th is  bath  it  was rinsed l a  p u re  w a ter  o f a 
tem p eratu re  o f  tw e n ty  degrees, w hen  it  w as 
again  p laced  in the d ry in g  room . A fte r  
th i? d ou b le  op eration  was repeated  throe  
tim es tha j-k io was rea d y  to  have tho h a ir 
ttikeii off. Thia op era tion  o ccu p ie d  a bou t 
ona d a y ’s t  ine, and gave abou t 75 p oun ds 
o 4. h a ir. A n oth er  d ay  wan spent in clea n in g  
and  ssrap ing . B y  this tim e it  lost 30 par 
cen t, o f ita w e ig h t. T h e  operation  o f ita 
p reparation  fasted  tw o  n u n th a , t nd it  w on t 
th rou gh  the sam e cou rse  as cow h id e , w ith  
the d ifference  that each  phase o f the w ork  
to o k  three  tim es aa m uch  lim e . T h e  B k in  
shou ld  ba stretch ed  in  tne  p it . and  p laced  
in  the tniddla o f  the  co  7 h id ts  S ix  layers 
o f p o w d e r  are then  th row n  in  ; tw o  first, 
tw o  secoa d , and tw o  th ird  layers . A lt o 
geth er the  tan n ing ta !;e;: th roe  ycM 3 . T h e  
p a rtit ion  of tim e is thus : becom in g  green , 
41) d ays ; w ork ed , IU d a ys  ; p rep aration , 
50 d ays ; rep etition , GO d ays ; first p !t  
(d o u b le ', 200 dayB ; Recond p it  (d ou b le ), 300 
d a ys  ; th ird  p it  (d o u b le ), 400 days.

E a sy  o ty in g  w id ow s  tak e a new  husband
soonest : there  in n oth in g  lik e  w et w ca t her 
to r  transplanting . --[O . , H olm es.


