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blems and striking the balance Letween
the imwmedlate and final uses of their
accustowed ways, Under any clrcum-
stances a small and plainly furnishec
home cannot, in the care of it, offer so
much employmerrt to several wonen as
to give a useful npprcuti""::hip to the
business of housc\\'ltcx:y 3 nor cun several
diaughters be maintained at home with.
out remuaeritive occupation in order
to give them opportunitivs of practie-
ing house-work,

Domestic seevice offers the best jme
aginable tratning  :chool jor young
womel, whe are some day to have the
work of tavir «wiu homes to perform,
and 2l the while they arce getting their
apprenticeship in it they ave cariing
a comfortable maintenance and wages
sufficient, not only for dress according
to their needs—-allowing the indulgence
of & Uttle pardonable femiine vanity
to be also & need—tut for, when they
are wise cuough, the putting something
in @ suvings Lunk aguinst rainy days
or towards furaishing the house when
they marry .

e
AN OLD VIOLIN SHOP,

Amozg those who have made Monti-
real their home, bringing with them a
skill which seems impossible of acquire.
ment on this side of the Atlantic, i
the maker and repairer of violins whose
humble shop has been at 120 St, An
toine street, (west of Windsor streety

for the last few months, The name on
the door, J. Tubbs, I8 one familinr to
all wielders of the bow, and our un
pretending fellow-citizen is one of the
family. Mr. Tubbs recelved his cexper
ience in the employment of such houses
as Hill & Soas, Geo, Withers, Hart, and
others in London. He was at one tinn
employed by one of the large London
dealers to visit the principal towns and
villages of southern Europe in a scareh
for neglected instruments, and many a
rich find rewarded his Jabors. The
work of repairlng these violing and re-
storing thelr lost. tone was committed
to Mr. Tubbs and a fellow-expert, ana
in this way several of the finest instru-
mente now in Great Britain and Iyve-
1and wen$ through thelr hands., s
skill In vestoring, improving and met-
amorphosing vioting of any prefensjon
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to good workmnnship, in time reached
New York whither he emigrated, and
wher¢ he was for years the confidentinl
expert of Fletcher, who sold many a
violir of uncertain origin for sums all
the way from $300 to $2800, after the
points and fmprovements which Tubbs
knows 80 well how tn apply a2 make
had been iaspected by well-to-do pro-
fessionals and amateurs. The history of
the “Eljah 8trad” may be written
some day. Mr. Tubbs inherits the
family skill in bow-making. Bows of
his make sold usually for $20 each in
New York. The reputation of Montreal
as a city of culture and musiec, especi-
ally in violins, led him to seek n home
here. Those who visit his little shop
may probably be reminded of Dickens'
* Old Curiosity Shop,” in the prototype
of which, by the way, the subject of
our notice once lived as a lad. The
carcasses of old violins strewed about
and hung upon the walls attest the
avocation of the occupant, and one ean
almost faney thelr cracked old voices
appeallng to the visitor to claploy their
owacer in giving them new life, and on-
abling them to go forth on their missjon
of insplration and gluadness,
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Receipts,

Grilled Quail.—Split down the back ns
for brolling. To two tablespoonfuls of
olive ofl add one teaspoonful of White
pepper, one teaspoontul of salt. one
desertspoontul of chopped parsely, one
teaspoonful of onlon {uice, one teaspaon.
ful of Worckstershire sauce. one tea-

spoontul of lemon juice, and one shake

of cayenne. Rub the birds thoroughly
with this mixture. Let the quail re-
main in this several hours; then broil
on a buttered gridiron, turning fre-
quently tifl crisp and brown. Garaish
witl water cresses, stoned olives, and
disks of lemon.

French Fritters.—Two cups bread
crumbs, two cups milk, one tablespoon-
ful of butter, three cggs, half cup sugar,
one scant cupful of currants, mace and
cinnar.on to taste. Heat the milk to
scalding and pour it over the bread.
Stir in the butter and when the mixture
is cool, add to it the sugar, the beaten
yolks, the spices and the whites of the
cggs,, Last of all, beat in the currants,
which should have been washed, dried
and well dredged with flour. Drop the
mixture by the spoonful into boiling
fat. and, after dralning, sprinkle well
with powdered sugar before sending to
table.

Misxs Pruyn~1 wonder when this idea of
uarrying a man to get rid of him origin-
ated ? Miss Vernon (wearily)—About the
time clubs wore instituted, I'in sure.

Cluarley (rending paper)—There ix suid to
be a1 farmer living iz Russin with three
perfectly formed stomachs.

Hurry—He ouglit to be the happicst man
in thc world.

Chinrley—Whatt aunkes you think so?

Harry-—He is the only man who is never
~short of erop.

——

Montauk---Did «he wmile upon your suiv ?
v Hanilton—Smile ? Ske fnirly roared st
it. and when she waw the haggiug of my
trousers ar I rose from my kunceling posi-
tion after the rejection, she just screamed.



