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MUSIC AND THE DRAMA.

Tug spring season of coneerts, which
closed here recently, was one of the most
meritorions, brillisnt, and successful
ever experienced iu this city. Charmed
as we had been with the Lucca-Kellogg
Upci-a Company, we were notb less de-
lighted with the superb performanees of
Rubinstein and Wieniawski, or with
thoge of Theodore Thomas, or of the
Boston Handel and Haydu Society, Sel-
dom has either hemisphere been dazzled
with a constellation o glorious; aud this
is the more obyious, as Rubiustein is
confessedly the greatest pianist In the
world, while Wieniawski stands side by
gide with Joachim on the violin, We
individualize those two artists becanss
they are soloists, and not with a view of
instituting any invidions comparisons
between them and others who appeared
in connection with them; for ¢o sigoally
did the Handel and Haydn Society and
the splendid orchestra of Ay, Thomus
distinguish themselves, during the week
of coneerts and oratorios now so weil-
known to the publie, we scarcely know
At whosa feet to lay the burden of onr
praise.

If rumor speak truly, we shall have
Nilsson with us again about the first of
October next, She is, we are informed,
to be the central star of & most magnifi-
cent troupe, embracing some of the lead-
ing artizts of Ewrope. -Campanini, Faure,
and Tlma de Murska are spoken of as
likely to aceompany her to our shores.
We should not, however, be surprised o
Jewrn that Miss Kellogg has been engaged
us i prima donna to alternate with herin
the usual manner, So cultivated and réii-
able is she, Miss Kelloge has notas yet,
in this city at least, had all the justice
done her in opera to which her genius
and fine vocal attainments entitle her.
Give her fair, square management in her
favorite yiles, and she'll hold her own
with the best of them.

We notice that the New York corre-
spondent of & certuin musical mouthly
asserts that the voice of Luceca has failed
gince she canve to this conntry, and in this
relation has shared the fate of that of
Nilsson. This will be news to gome of the
eritice of our leading jonrnals, as well as
to the vast and intelligent audiences that
nave been delighted so often by thess
two distinguishe!l artists. To account
for an assertion so ntterly unfounded
would be dificult, were we not thor-
oughly conversant with the fict, that
some New York and Boston correspon-
dents have always résided in Ohio or
Michigan, and have never seen the Acad-
emy of Music or thiscity in their lives,
and Have been simply depending npou
hearsuy or mere idle gossip for their
metropolitan stock in trade. Of course,
no one pays the slightest stteation to
anch tavaddle, inasmuch as it can mili-
tate only against the publication in which
it appears.

We nre gratified to hear that the Patti-
Mario Concert Company, under the able
management of Mr. Max Strakosch, was
quite a finaneial success, notwithstand-
ing the decling of the voice and powers
of the great English tenor. The troups
has been disbanded, and Dbolh its lead-
ing artists have gone to Europe. Lucea,
with some new surronudings, will, we
presume, visit Havana during the ensu-
ing season, with Mr. Maretzek, by whom
she has been engaged for another year,
Of the movements of Adelina Patti we
are not now so satisfied, as we are not
inclined to creditthe rumor that she will
reappear in this country next Fall with
the Divine Swede:

In view of Madame Nilsson-Rouzeand’s
return to us, it may be interesting to
glance for & moment at the manner in

which shie wasreceived in St. Petersburg |
on her late farewell performance in Rus- |

gla. Upon that memorable occasion,
and while appearing as Margherifa, in
“ Faust,” she was presented, amid thon-
ders of applause, with a puir of ear-rings,
emeralde surrounded with diamonds,
valued at 12,000 francs; a crown of
lanrel-leaves, in puve gold, worth 16,000
francs ; a number of spiendid bouquets,
one bound with a gold ribbon, on which
was engraved the words, * Relurn
goon; " another with a eilver ribbon on
which was the word, ** Remember," en-
ameled in blue; and lastly, during the
finpal inter-act, & garland of fowers
wua presented to her on the etage, al-
tached to which was an address signed
by npwards of 4 thousand persons of the

highest classes of society. This address:

was in a frame of gold, with diamonds,
three of which hung in the shape of tear-
drops from the word '*Adien,” written
in rubies and eapphires, This little in-
cident in the history of the great canta-
trice, will, no doubf, go far to counteract
the influence of the formidable criticizm
to which we have already allnded.

There can be no doubt that onr music-
al societies have benefited largely from
their recent contact with Rubinstein,
Wieniawski, Thomas, and the Boston
Handel and Haydn Combination. Since
the advent of the first two artists, there
has been a more astive expression of life
among them : and now that we have had
repeated, over and over again of Iate,
some of the leading works of the first
magters, and, by an array of talent at
once unrivaled aad gigantic, doubtless
we ghall have still further grateful de-
velopments in musieal relation amongst
us, and get more frequent glimpses of
our Philharmonics, Glee Clubs, and of
our distinguished resident soloists, whe-
ther vocal or instrumental,

Asin music, so in the drama, have we
heen lately favored with the performan-
ces of reat artiste. Boncicanlt in Dad-
dy O'Dowd, and in Arvak-na-Pogue at
Booth's, has won golden lanrele, snd
placed himself in the first rank us an
actor and a dramatist ; while Bothern, at
Wallack's, as Javid Garrick and Lord
Dunipéary, attracted the most intensc
admiration throughout the whole of his

Zag t. The appearance of My,
Fechter in Monfe Christo, abt the Grand
Opera House, was also an epoch in the
drama here, The names of Miss Char-
lotte Cushman, Miss Kate Bateman, Miss
Neilzon, My, Jefferson, and the Floren-
ces, are on the cards for the next season
it Booth's, under its new management—
the brother of the great tragedian having
become the lessee of this splendid estab-
lishment. The Vokes Family played a
yery snccessiul engagement ab Nibla's on
their late return from Europe ; and the
reappearance. of Miss Agnez Ethel was
warmly recognized at the Tnien Square
Theatre. Mr Fox and Humpty Dumply
have, we are glad to hear, reaped a rich
harvest at the Olympic; while the Bow-
ey, the Theatre Comique, and Tony Paz-
tor show fair balancessheets alzo,

It is plensant to remember the mauy
dramatic and musical entertainments that
were given in aid of our charitable insti-
tutions during the spring and wister sei-
sons, and to note those given hy Ole Bull
and the Amatenr Dramatic Club, respee-
tively. Age is not as to years, but as to
a man's vitality and powers of endnr-
ance and hence, we are not surprised to

find that the brain, the bow-arm, and the.
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fingers of this splendid violinist are as
youtliul sud as vigorous as they were
twenty years ago.

The weather has been quite enjoyable
of late, bearing most favorably upon our
out-door amusements. The warm winds
are beginning to play around ns, and our
parks to wear their wonted charming as.
pect. The swallows are again twittering
about our eaves, and the robin pipes
cheerily to his mate at early dawn., In
fact, summer is soon to be upon us, with
all its incentives to gratitude on onr part
at heing spared to enjoy for yet another
geason the beanties and the pleasures it
affords.

—
CORSET STEELS.

Tt manufacture of corsets for many
years, and an intimate connection with
the hooped skirt business in all its varied
deparfments, has led to a tolerably
thorougl knowledge of the essentials
requisite to the consirnction of a good
“atay,” or “gkeleton’ article, and among
them all there is none upon which more
depends, or which are capable of creating
£ much mischief in so brief a space ot
time as steels,

We have tried many diftevent kinds;
wae have tested the most approved manu-
facturers at home and abroad, and wo
have never found any so admirable in all
respects, or so well adapted to the varied
purposes  as the ** TripLEx" Corset
Steels.

The majority of steels manufactured for
cotsets, hooped skirts, bustles, and the
like, are cut from sheet steel, and are
thevefore more or less sharpened upon the
edge. The TRIPLEX corset sleels, on the
contrary, are rolled from wire, are thero-
fore perfectly rounded, cannot ent
through, and in addition to their perfect
temper, posseEs  an unequaled flexi-
bility ; but to express it more in detail.

Steel, as is well known, is simply iron
with a slight mixture of carbon. Iron
when refined and decarbonized is com-
mon wrought iron. It is soft, but cannot
be lempered or hardened. But iron
melted in contact with the atmosphere
absorhs 8 per cent. of carbon, and ivis then
castivon, It ishard, but brittle, und only
gnitable for coarse, heavy work, us stoves,
fire-orates, ete. But the game iron with
one to two per cent. of carbon in it be-
comes steel, and is capable of being teni-
pered, and: made into cutiing toolg, as
axes, razors, ete. It is not enly necessary
to unite the iron and carben in proper
proportions to make the bhest stecl, but
it must have its native impurities, and
other ingredients, worked out; but it
must be worked until it becomes of &
iine grain, or textnre.  Lebany one break
a piece of fine steel (asa razor) and com-
pare it with common cast iron, and they
will fiud it like comparing duzt or a fne
powder, with pebhles,

Now sheet steel is steel which has been
worked and purified enough to make it
capable of being rolled into sheets. But
sheet steel would be of no valae for
making piano strings. It would not he
fine enough to bear the teuth purt of the
strain necessary in tuning the piano.
Now notice that all the leading corset
busks in the market, such as the Climax,
the Can't break’em, the Hverlasting, the
Indestructible, the Monitor, ete., eic., are
all made of sheet steel. But the Triplex
are made of steal wire. Any steel which
is fine enough to be drawn into wire, if
properly tempered, cannot be broken in
nee, when made into a corset clasp. Did

" space permil us we could show, that by &

patent process of drawing the wire
through hot metal, wire can be, and is
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| line of steamers.

tempered vastly move uniform than it ia
in the sheet.

An important advantage of the Trip-
lex, therefore, is in the fact that, being
made of steel wire (rolled flat), the front
edges are smooth and rounding, and will
not, like all sheet steel elasps, cuf through
the frontof the corset, Every lady knows
the importance of this. But to make it
gtill more effectually protected, it ia
covered with braid, then starched, then
covered asain with cloth or kid. The
result ig, that if they are kept in water
for 24 hours, they will not rust.

Another fact is, fhat they have mors
elasticity than any sheet steel. They are
easier and plensanter to wear, while they
weigh less than those made of sheet
steel. Desides, the Triplex have no holes,
through the steels to fasten the rivets,
which serves to weaken them, but are
fustened to clagps which extend around
the steele.

These facts furnish the reason why
the “* TripLex " steels have so generally
superseded all others, and will give the
reason to those who know that they pre-
‘fer them, without exacily knowing why.
We recommend them heartily to those of
our lady readers who like “light, elastie
steels.” We learn that they can be found
at nearly all the besi Faucy and Dry
Goods Stores, and ai the same prices
usually charged for others. .

R
THE SEASON AT SARATOGA.

Ty Saratoga season has opened earlier
than usual this year, partly on account of
the unexampled suecess of the summer
of 1872; partly because its reputation as
the Queen of American watering-places is
constantly increasing ; and visitors from
abroad, as well as citizens at home, are
yearly more and more impatient to test
the virtue of its far-famed waters.

Some of the hotels are alrveady open,
and all of them open by the first, instead
of, as formerly, upon the fifteenth of June.
The @ United States is being rebuil,
greatly to the satisfaction of those who
remember the old attractivenecss of the
houses with its spacions grounds and
charming cottages dotted here and there
over them, making a real ‘“home’ to
those fortunate to obiain one.

Saratoga has never seemed itsell with
the * States "’ inashes, and its site awasto
that meets the eye first on arrival—even
to those 'who had no **memories " of ita
halls. The * Union,”” the * Congress,”"
the * Clarendon,” and other well-known
hotels are in the field, under old and well-
known management.

Oue of the prime attractions of a trip
to Saratoga, from New York, is the pleas-
ure and comfort of a journey by the Pro-
rre’s Line oF Steamers, The whirl, and
hurry, and confusion of railway traveling
is bad enough upon a business journey,
sud shonld be aveided, above all things,
upon ghort summer excursions for lealth
and recreation. The public generally un-
derstand this, and have rewarded the
liberality which provided for their accom-
modation the floating palaces of the
North River, the 8¢, John, the Drew. and
the Dean Richmond, with a patrongge
which proves that they are not ungrate-
ful.

No more enjoyable trip can be imag-
ined than is afforded. from New York
city to Saratoga by one of this excellent
A short ride in a hack
and yon are safely at the boat, which
glides noiselessly out into and up the
river, affording a splendid view of eity
and ita suburbg, and shortly &fter you are
summoned to an amply-fomished supper-
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table. 'The evening is a treat, whether
epent in the saloon, or in watching, npon
awoon-lit night, the waving panorama of
the glorious Hudson. At the proper time,
yourcomforiabie state-rovm receives you,
and yon enjoy a night's =leep as much as
if you were at home. In the morning. yon
can tuke a cup of coffee, and reach Sara-
toga in'time for a glass of “* Hathorn™
and a late breakfast. A coaple of daye
of matinal glasses of this beverage, a
few rides to ** the Lake,” and the inhala-
tion of the health-giving air of the re-
gion, will freshen up an over-worked
man or woman wonderfully, and recon-
cile them to New York life, and inabili-
ty to go to Europe, as nothing else could.
“*Hathorn' water hag qunite taken
thelead of the other springs recently,
and when well known will eclipse the
** Congress ™ in popular csteem. It igan
admiruble alterative and restorative, if
taken befure breakfast in the morning,
and a short time previous to the other
meals, Dressing at Saratoga has been
much more sensibleof late years than for-
merly ; and ladiez can now go even to
first-class hotels for a few days, or for
weeks, with very little addition to the
wardrobe they wonld require at home,

JUNE suggests many nice things, roses
and strawberries being the most promi-
nent. Fresh berries and powdered sugar,
surrounded by rich cream, leads the straw-
berry ranks; but when they are plentiful,
it repays the housekeeper to put up a
good supply for Fall and Winter tarts and
puddings.

In making preserves, use good fruit and
good sugar. Loaf sugar need not be clari-
fied. - To clarify brown sugar, which does
well for small dark-colored fruits, add a
pint of water and the white of one egg to
two pounds of sugar. Stir all well to-
gether when first put in the kettle, after
that it must not be stirred. Let it boil
till the syrup looks clear; skim off the
dross.. Strain through a thin muslin
cloth, - In preparing fruit for preserving,
it should be put in water as fast as peeled,
to prevent discoloration by contact with
the air. The usnal proportion in making
preserves, is a pound of sugar to a pound
of fruit. A few fruits need more sugar,
For the syrup, use a tumblerfyl of water
to a pound of fruif. The syrup shounld
always be boiled and strained before put-
ting in the fruit.

To Presenrve StrAwpeErries. — Take
their weight in double-refined sugar. To
each pound add a quarter of a pint of
water. Boil to a thick syrup. When it
coola pour it over the berries; let them
stand all night. Next day boil syrup and
fruit ten minutes. Repeat this process
for three days in succession. The syrup
becomes thinned by the acid juice which
exndes from the strawberrivs, and this re-
boiling prevents fermentation. Strawber-
ries are difficult to preserve for this rea-
son, and should be put in air-tight cans,
or in small jars, carefully tied or sealed up.
EKeep them in a cool place. Raspberries
and blackberries are easier to manage.
‘Having made the syrup, put in the fruit,
and let it boil fifteen minutes. Take it
out with a perforated skimmer, spread it
on dishes, and stand them in the sun.
‘When the syrup has a proper consistency,

gHamanrEETas oo a

put the fruit in small jars, and pour the
syrup over. Seal tightly.

To Cax Smarn Frurrs.—Pick and wash
the fruit carefully, and weigh, allowing to
a pound of fruit half a pound or less of
sugar, Put fruit and sogar in alternate
layers in ‘a vessel; let them stand one
hour, Then put them in the preserving
kettle, and boil for ten minutes. While
boiling hot, can and seal at once. Useno
water,

To know that the can is hermetically
sealed, and that the contents will keep:
The contents as soon as they cool will
slightly shrink, leaving a vacuum, and the
top and bottom of the can will become
concave from the pressure of the external
air. This sbows that the sealing is com-
plete. Set the can in a warm place, and if
after four days the concave condition of
top and bottom remaios, all is right.

Corn, peas, and okra should be boiled
for half an hour in sufficient waler to
cover them. Can and seal while boiling
hot, The corn is cut off the cob. As-
paragus should boil but fifteen minutes.
Tomatoes should be scalded just enough
to allow of removing the skins; then
boiled for half an hour in their own juice,
and canned boiling hot. Salt should never
be used.

STRAWBERRY Corprar.—To each quart
of juice pressed from the fresh fruit, allow
a pint of white brandy, and half a pouxd
of loaf sugar. Let it stand two weeks,
Strain through muslin, and bottle,

Soups ¥or Summen.—A good stock for
all kinds of soup can be made as follows :
A knuckle of veal six pounds in weight,
cut into small pieces; half a pound of lean
ham or bacon. Take a stew-pan that will
hold two gallons. Rub a quarter of a
pound of butter on the bottom of it, put
in the meat and bacon, with half a pint of
water, two ounces of salt, three medium-
sized onions, six cioves, a turnip, a carrot,
half a leek, ana half a head of celery.
Cover the stew-pan, which place over a
quick fire. Stir now and then with a
wooden spoon, until the bottom of the
pan is covered with a white thickish glaze
which will adhere to the spoon. Fill up
the stew-pan with cold water; and when
at boiling-point, druw it one side, where
it must gently simmer for three hours.
Skim off every particle of grease and
scum, pass through a hair sieve, and the
stock is ready for use. Instead of veal,
use beef, geven pounds; mutton, eight
pounds, or lamb, geven pounds, bones in-
cluded.

“ JuLIExyE Bovp."—So called from the
months of June and July, when all vege-
tables are in full season. To make it pro-
perly, a small quantity of every vegetable
in season should be used, including let-
tuce, sorrel, and tarragon. Weigh half a
pound of the vegetubles, taking equal pro-
portions, to two quarts of stock. Cut tne
carrots, turnips, onions, celery, and lecks
in small fillets an inch long. Let them
simmer till the vegetables are tender,
when serve.

SALAD OF STRAWBERRIES.—A quart of
fine strawberries, which put in a basin
with half a tea-spoonful of powdered cinna-
mon, two glasses of Maraschino, and an
ounce of sifted sugar. Toss them lightly
over, and dress them in a pyramid on
your dish, pouring the syrup over, They
should be dressed just before serving.

VEAL witH CURRY Powper.—Stew two
pounds of veal; strew over it two sliced
onions. Rub together a large table-spoon-
ful of butter, a table-spoonful of curry
powder, the same of flour. Add two tum-

Do
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blers of the broth. Put this in a stew-
pan, stew five minutes, pour in a tumbler
of hot cream. When the meat is tender,
serve, the gravy in a sance-boat. Chicken
may be cooked in this way, using less
curry, if high seasoning is not liked.

BALap oF Conp Poratoes.—Pnt four
table-spoonfuls of oilinto a bowl, withpep-
per, salt, and French mustard to taste,
mix all well together, and add two table-
spoonfuls of tarragon vinegar, then some
parsley, and a few leayes of thyme or mar-
joram mixed very finely. Cut the pota-
toes in slices, toss them .in this sauce,
and serve them on a dish rubbed with a
shallot or a clove of garlic.

GixgER ReUBARR, — Four pounds of
rhubarb cut into pieces one inch and a
Lialf in length, two ounces of bruised gin-
ger, and four pounds of sugar ; the rind
of one lemon. Put the sugar over the
fruit, and let it stand twenty-four hours.
Pour off the juice, and boil it for twenty
minutes ; then put the fruit in, and boil
both together for a guarter of an hour,
when it will'be done.

Bcoren Barrey Brota.—The boeilings
of a joint of mutton ; put a teacupful of
pearl barley, a whole onion, carrots and
turnips eut into dice ; salt and pepper to
taste, simmer slowly for three hours, then
add plenty of chopped parsley. The scrag
end of a neck of mutton may be used for
broth, and the meat served in it. A
sheep's head makes capital broth.

TERMS OF ADVERTISING.
Onprxany pages, 75 cents per line golid agate
space. Four lines or less, $3. Page next to
reading matter, £1 per line. DBusiness Notices,
solld agate space, $1.25 per line. No extra
eharge for cuts or display.

OUR ADVERTISING PAGES.
Wz aim to make onr advertising eol the

ErecANT Bows yor GENTLEMEN in
all celors, with Demorest’s unegualed
neck-tie fasteners ; saves the annoyauce
of the elasiic and other inconveniences,
as it is instantly adjusted and does not
get out of order. Do not fail to send for
one of the new and elegant Bows for turn
down collars ; the black Bows in rich rep
silk are especially desivable. Price 50
cents; twofor 90 cents, Mailed post free
on receipt of price. Address

W. JENNINGS DEMOREET,
838 Broadway. N. Y.

How to Paint--is one of the
best works on the subject, It tells how
1o do all kinds of painting and varnishing,
Ledies with this can have roomeand walls
beantifully painted and decorared with
almost 1o expence, for they can do it
themselves, or dircet any intellizent per-
son in doing it. Full directions for mix-
ing and uppTyiug all kinde of paint are
given. The book costs only $1.00. Sent
}3}* t1[1‘1uil, post-paid, by 5. R. WELLS, Pub-
isher.

Established in 1846.

A liberal disecount to Sunday Schools.

Silver Tongue Organs.

Manufactured by E. P. Needham & Son, Noe. 143,

145 and 147 East 23d Street, N. Y.

vehicle only of what s best calenlated to pro-
mote the interests of our remders; to exelude
latever is pernicious, at whatever sacrifice ;
and render them so absolutely refiable, that they
mny he consulted with a certainty that every-
thing therein stated will be found precisely ns
represented.

Advertizers will please understand that the
extent of our cirenlation renders it necessary
that they should send in thelr advertisements
by the twentieth of the month to secure inser-
ti{m In the following issue.

BUSINESS NOTICES.

Mrs. F, B. Howard, of Browns-
ville, Tenn,, eays: "I have a Grover &
Baker Sewing Machine that I have been
gewing on for fonrteen years, which is
still in perfect order and as good as when
new.

DexorEsT’'s NECK-TIE OB Bow-FAsTER-
rrs,—Price 10 cents, or three for 25 cents,
sent post free. These simple and durable
attachments are destined to supersede
all other methods for fastening the Bow
to a turn down collar, They are instant-
Iy attached to the collar, will last a life
time, and are worth more than one hun-
dred times their cost ; in fact, after once
testing, you conld not be peranaded to be
without one, especially if you have been
annoyed by an elastic to be attached to
the button of your shirt, for holding the
bow in its place. Do not fail to send for
a specimen. Address

W. Jexwyixas DEMoREST,
838 Broadway, N, Y.

ent_l’!eaeant and

mp]oym Profitable for

Young and Old ; Male and Female.
For particulars, enclose stamp to S.
R. Werrs, Publisher, 880 Broadway,

'CONCERTO
WATERS °BASEST© ORGANS
Avre the most beautiful in style and perfect
in towe ever made, and will wear
a life-time, e CONCERTO
STORP iz the best ever placed in any
Organ. It ix produced by a thivd sel of
reeds  peculiarly  voiced the
EFFECT o which is DNIOST
CHARMING and SOUL STHIR-
EEEING, while its IMMITA'TION of the
HUMAN VOICE ir SUPERE,
Prices low for cash. or small part
cash and balance in_monthly or quarterly
payments.  Other Organs, 855, $75,
and DOUBLE REED ORGANS,
$100, 8110 and wpwards. Crgans (0
&, ILLUSTRATED CATALOGUES
MAILED. Ware-rooms, 48|
Broadway, N. ¥,

HORACE WATERS & SON.

BAMBERG HILL & COC.,

IMPORTENRS OF

Ribbons, Silks, Laces, Crapes,

AND ALL KINDS OF

MILLINERY GOODS
of onr own manufacture and importation.
Novelties in FLOWERS, ORNAMENRTS AND
Siuk TiEs in great variety now opening.
475 BROADWAY,
AND 26 Rue D'ExGHEIN, PARIS,

£ U dadi &

soAP.

Containing nearly 40 per cent. of Glycerlne,
For the toilet, and children, the best beyond
comparison,

Sold everywhere,

And by Manufacturer, 32 Park Row, N.Y.
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