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LARGE SWEATER

03
Needles ~ 2 needles to fit New York Chapter needle gauge for sweaters.
Needles slightly smaller may be used to advantage for ribbing,

Approximate quantity of sweater wool required - 1i1p,
Always join new yarn at end of row, Never Imot or splice yarn in middle

of rowe When garment is finished, kindly return all left-over wool,
Bind off all knitting and purling looselye

Body of sweater

Cast on 88 stitches.

Knit 2, purl 2 for 4 inches,

Knit across, purl back for 10 inches,

A - Starting on the purled side, knit first 5 stitchesy purl 78 stitches
knit last 5 stitchos o end of$ucodlos (

B - Knit all the way across.

Repeat A and B until there are 30 ridges of last 5 stitches on each end
of needle. (One »idge equals two rowse)

Knlt across and back for 5 ridgese. Knit 27 stitches, bind off 34

stitches for necks Knit the remaining 27 stitches on end of needle for
6 ridges, ending at neck, (1lst shoulder)e Break off wobl and knit the
other 27 stitches for 6 ridges, ending at neck, (2nd shoulder) o

Cast on 34 stitches for neck and mit stitches from lst shoulder. Con-

tinue Ikmitting for 5 ridges.

C - Starting on the purled side, kmit first 5 stitches, purl 78 stitches
knit last 5 stitchos on cnd af needle.

D - Knit all the way across.

Repeat C and D until therec are 30 ridges of last 5 stitches on each end
of neecdle, onding on-purled side. EKnit across and purl back for 10
inches,

Knit 2, purl 2 for 4 inches.

Sleeves

P%ck up 76 stiteches (onc for cach ridge)e Init across, purl back for
1% inchess Begin to narrow slcove by kmitting 2 stitches togcther at
each cnd of ncedle cvery 1/2 inch 8 times (80 stitches on needle and
slecve measures 5 inches.) Knit across, purl back for 8 inches. Narrow
again every inch 6 times (48 stitches on needle and sleeve measures 18
inches). For cuff knit 2, purl 2 for 4 inches.

Sew up sides and sleeves of sweater with medium loose stitch,

Finish neck with two rows of single crochet,

Neck should measure 112-12% inches when stretched double,
{
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Anleitung 367

Ensemble (Jackli und Pullover)

Preis 10 Rappen

Material: 450 g Spinnerin-Wolle «Donna» beige-braun meliert, je ein
Paar Stricknadeln «Rhodo-Vedette» Nr. 2 und 2'/2, 8 grofie und

6 kleine Knopfe.

Oberweite
Taille

Riickenbreite

Lénge

Aermellange

Jacke Pullover
cm 88 cm
cm 68 cm

35 cm
45 cm
cm 28 cm

Abkiirzungen: M Masche, N Nadel, r rechts, L Links, anschl = an-
schlagen, abk abketten, aufn aufnehmen, abn abneh-

men, vert verteilt, str stricken, zus

arbeiten.

Strickmuster: Glatt: 1. N r, 2. N L

zusammen, arb

Man achte darauf, daf 20 M mit N Nr. 2'/s, 4 ¢cm hoch glatt
gestrickt, eine Breite von 7 cm ergeben

Jacke

Riicken: Mit N Nr. 2 96 M anschl. Das
Bord 8 cm hochi 2 M r, 2 M L str. Mit
N Nr. 2!/: weiterarb und einteilen wie
folgt: 31 M glatt, 2M L, 2Mr,2 M IL,
22Mglatt, 2ML2Mr,2ML 31 M
glatt. Sind die M eingeteilt, so wer-
den auf der néchsten N in den 22 M
glatt der Mitte 4 M vert aufgenom-
men. Nach 3 cm nochmals 4 M aufn,
darauf noch 4 mal nach 3 cm, je 5 M
in den mittleren glatten M vert aufn.
Vom Bord an 18 mal alle 2 cm vor der
1.Reihe 2 ML 2Mr,2ML),2M
zus str und nach der Reihe 1 M aufn.
Vor der zweiten Reihe 2 M L, 2 M r,
2 M L), 1 M aufn und nach der Reihe
ein Uberzogenes Abn str (1 M abhe-
ben, 1 M str und die abgehobene M
liberziehen). Bei diesem Auf und Abn
werden die beiden seitlichen glatten

Teile immer um 1 M schmaler, wah-
renddem der mittlere glatte Teil um
2 M breiter wird. MiBt der ganze
Teil 28 cm, so kettet man fiir die
Armldcher beidseitig 9, 1,1, 1 M ab.
Bis 18 cm Armlochhéhe str. Die Ach-
seln in 7, 7,7, 6, 6 M und die blei-
benden 34 M abk

Linker Vorderteil: Mit N Nr. 2 50 M
anschl. 8 cm hoch 2 M r, 2 M L str.
Mit N Nr. 2'/2 in folgender Einteilung
weiter arb: Randmasche, 32 M glatt,
2ML 2Mr,2ML 2Mglatt, 2 M L,
2Mr,2ML 2 M r, Randmasche
Nach dieser Einteilung in den 2 M
glatt 4 M aufn, so daB nun 6 M glatt
sind. Noch 4 mal nach 2 cm, in die-
sen 6 M glatt 2 M aufn. Vom Bord
an, wie im Riicken vor und nach der
Reihe 2 ML, 2 M r, 2 M L) 18 mal
nach 2 cm auf und abn. Es ist auch

hier darauf zu achten, dafl im glatten
Seitenteil abgenommen und im glat-
ten Teil der vorderen Mitte aufge-
nommen wird. Von 16 cm ganzer
Lénge an sind 15mal alle 2 cm vor
den 8 M des Bordlis 2 M zus zu str.
Bis 28 cm Gesamtléange str. Fir das
Armloch 10, 1, 1, 1, 1 M abk. Str bis
19 cm Armlochhohe und die Achsel
in7,7,7,6, 6 M abk.

Rechter Vorderteil: Dieser Teil ist
gegengleich dem linken Vorderteil
zu str. Es sind aber im Bordchen
8 Knopflécher einzustricken. Bei 1 cm
Hohe die Randmasche und 2 M r vom
Bordchen str, 3 M fiir das Knopfloch

Pullover

Riicken: Mit N Nr. 2 92 M anschl. Das
Bord 8 cm hoch 2 M L, 2 M r str. Mit
N Nr. 2'/> weiter arb. Einteilung: 29
Mglatt, 2 ML 2Mr,2ML 22 M
glatt, 2M L, 2Mr, 2 ML 29 M glatt.
Die Aufn im mittleren glatten Teil
und die Auf- und Abn beidseitig der
beiden Reihen 2 ML, 2Mr, 2 ML
genau wie im Rickenteil der Jacke
arb. Bis 26 cm Lénge str. Fir die
Armlécher beidseitig 9,1, 1, 1 M abk.
Bei 5 cm Armlochhdhe die Arbeit in
der Mitte teilen und jeden Teil fiir
sich fertig str. Mit das Armloch 17
cm, so kettet man die Achsel in 7,
7, 7, 6, 6 M ab. Die restlichen 177 M
zus abk.

Vorderteil: Bis 26 cm Gesamtlange
genau wie Riickenteil der Jacke str.
Fir die Armlécher beidseitig 10, 1,
1,1,1 M abk. Bei 13 cm Armlochhdhe
von der Mitte der Arbeit aus beid-

abk. In der néchsten N die 3 M wie-
der anschl und 2 cm dariiber str, wie-
der ein Knopfloch einstr. So sind im-
mer nach 2 cm ein Knopfloch einzu-
str, bis im ganzen 8 sind.

Aermel: Der ganze Aermel ist bis
zum Bordchen mit N Nr. 2!/ glatt
zu str. Oben 20 M anschl. Beidseitig
am Ende jeder N 2 M anschl bis 40
M und beidseitig je eine M anschl,
bis 96 M sind. Auf beiden Seiten
18 mal nach 2 cm 1 M abk. Bei 54 cm
Aermellange auf einer N vert 14 M
abn. Mit N Nr. 2 noch 5cm 2 M r,
2 M L anstr und abk.

seitig fur ‘den Halsausschnitt 5, 4, 3,
2,1, 1 M abk. Str bis 18 cm Armloch-
héhe und die Achsel in 7, 7, 6, 6, 6
M abk

Aermel: 20 M anschl. Beidseitig am
Ende jeder N 2 M anschl bis 40 M
und je 1 M anschl bis 96 M. 10 cm
gerade weiter str. Auf einer N vert
20 M abn. Mit NNr. 23 cm 2 M r,
2 M L anstr und abk.

Ausarbeiten: Die zus gehdrenden
Teile zus ndhen. Die Jacke mit einer
Tour festen M umhéakeln. Am Pullover
die M rund um den Hals auffassen
und mit NNr. 22/2cm2Mr,2ML
anstr. Den Schlitz mit 3 Touren festen
M abhé&keln. Am rechten Teil Knopf-
I6cher einhdkeln. Die linken Bahnen
am Pullover und J&ckli im Kéastchen-
stich mit dunkelbrauner Wolle be-
sticken. Die N&hte und Flachen sorg-
faltig dampfen. Die Knépfe anndhen
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February 5, 1950.

HOT puddings are first fav-
ourites for the sweets course
these cool nights. Here are
recipes for baked or steamed
puddings of the “more, please”
variety.
fruits—sultanas, raisins,
apricots—fresh fruits and
jam are used for flavouring in the
recipes given here. ;

Baked puddings suggested may be
cooked in the oven at the same time
as meat and vegetables.

If a steamer is not available, place
the pudding basin in a saucepan with
sufficient boiling water to come half
way up the sides of the basin.

The water should boil gently all the
time the pudding is cooking.

Saucepan 1lid should fit tightly to
prevent steam escaping.

ORANGE AND RAISIN PUDDING

Two ounces butter, 2oz sugar,
grated rind 1 orange, 2 eggs, 60z.
seeded raisins, 60z. self-raising flour,
pinch salt, 4 tablespooris orange juice,
2 tablespoons milk.

Grease pudding mould thickly ;
press half the raisins on to sides of
mould. Cream shortening, sugar,
orange rind.

Add beaten eggs a little at a time.
Fold in balance of raisins, then sifted
flour and salt. Add orange juice, then
milk.

Fill carefully into prepared mould.
Cover with greased paper, steam 2
hours. Serve hot with fruit sauce.

Fruit Sauce: Half cup water, 5
cup orange juice, !/4 cup lemon juice,
Y4 cup sugar, 2 teaspoons arrowroot
or cornflour.

Combine water, fruit juices and
sugar. Blend arrowroot or cornflour
with a little extra water. When fruit
juices are almost boiling stir in
blended arrowroot or cornflour,
simmer 3 or 4 minutes.

BAKED RASPBERRY PUDDING
OR CAKE
Three ounces butter, 3oz sugar, 1
teaspoon grated lemon rind, 3 eggs,
60z. self-raising flour, Y4 téaspoon
salt, 4 tablespoons milk, pink colour-
ing, raspberry jam.

Cream shortening, sugar and lemon -

rind. Add eggs one at a time, beat
well.  Fold in sifted flour and salt
alternately with milk. Colour half
mixture pink.

e

Place alternate spoonfuls of pink
and white mixtures in greased loaf-
tin, 7in. x 3in. When tin is half full,
add dabs of raspberry jam. Add
balance of mixtures alternate
spoonfuls as before.

Bake in moderate oven (375deg. F.
gas, 425deg. F. electric) 30 to 40
minutes. Serve hot or cold, cut into
slices, with jam sauce, custard, cream,
or cream substitute.

Jam Sauce: Half pint water, 1
tablespoon sugar, 2 tablespoons rasp-
berry jam, 1 teaspoon lemon juice, 3
teaspoons arrowroot, pink colouring.

in
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Blend arrowroot with a little water.
Put remainder of water - on to boil
with sugar and jam. Just before
mixture boils stir in blended arrow-
root. Simmer 3 or 4 minutes. Add
lemon juice and pink colouring.

DATE AND APPLE PUDDING

Two cups well-drained stewed
apple pulp, 4oz. chopped dates, 2
tablespoons water, 1 teaspoon lemon
juice, 1/, teaspoon grated lemon rind,
1 tablespoon butter, 2 tablespoons
sugar, !/, teaspoon vanilla, 1 e g, 4oz.
self-raising flour, pinch salt, 1/, cup
milk.

SYEAMED OR BAKED PUDDINGS are

with fruit or jam,

’”
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Spread -apple pulp over bottom of

greased ovenware dish. Place dates,
water, lemon juice and lemon rind
into small saucepan. Stir over low
heat until sufficiently soft to beat to
a pulp.

Place on apple mixture a teaspoon-
ful at a time. Cream shortening,
sugar, and vanilla. Add egg, beat
well. Fold in sifted flour and salt
alternately with milk. Pour over
fruit mixture.

Bake in moderate oven (375deg. F.
gas, 425deg. F. electric) -25 to 30
minutes. Serve hot with cusrard.

satisfying fare for chilly days. The ones iHustrated
and two of them may be served as cakes if preferred.

are flavoured

SPICED APRICOT PUDDING

(This may be served cold as a deli-
cious cake.)

One and a half cups self-raising
flour, V4 teaspoon salt, I/, teaspoon
each nutmeg and cinnamon, 2oz. good
shortening, 2 tablespoons sugar, !/;
teaspoon grated lemon rind, 1 egg, '/;
cup milk, apricot halves (tinned or
cooked dried apricots may be used),
cherries, 2 tablespoons brown sugar
mixed with 1 extra teaspoon cinna-
mon.

Sift flour, salt, nutmeg, and cinnamon.
Rub in shortening, add sugar and lemon rind.
Mix to a soft dough with beaten egg and
milk.

Turn into well-greased 8in. sandwich-tin
or flan-ring. Arrange apricot halves on top
of mixture with cherries, sprinkle with brown
sugar and cinnamon.

Bake in hot oven (400 deg. F. gas, 450 deg.
F. electric) 30 to 40 minutes.

Remove carefully from tin, serve hot with
custard or with apricot syrup thickened with
cornflour or arrowroot.
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NOW ! proOF that brushing
teeth right after eating with

COLGATE

Dental Cream

HELPS
STOP
TOOTH
DECAY

X-RAYS SHOW HOW PROPER USE OF
COLGATE'S HELPS STOP TOOTH DECAY.

Now dental science offers proof that
always brushing teeth with Colgate’s

usual dental care. The average of the
group using Colgate’s as directed was
a i duction in ber of cavit-
ies—far less tooth decay! The other
group developed new cavities at a much
higher rate. No claim is made that using

Clesn Your Breath While You Clesa Your Feeth
and HELP STOP TOOTH DECAY!

GET COLGATE'S Zplow TOOTHBRUSH

THE ILLUSTRATED WEEKLY OF INDIA.

FINEST SOUND
REPRODUCTION!

el o S

PERFORMANCE AND
DEPENDABILITY!

THE WORLD’S BEST THEATRE EQUIPMENT
+« EXCLUSIVE DISTRIBUTORS IN INDIA: 4

EVERGREEN PICTURES

MOTION PICTURE DISTRIBUTORS,

Sakiat House, 15 New Queen’s Road, - - - BOMBAY.
Telegrams: “PICTORIAL”. Telephones: 26952 & 20119.
Evergreen (Bangalore) 12.- P ""’ElvAm (Bangalere) Ltd.,

2 Seshain Rous, BANGALORE. A
(Bangalore) Ltd.,

Evergreen
Evergreen (Bangalore) Ltd..
18{146, Papaiah Street, Gandhin r, - B
BEZWADA agal Din-Roz Eltxtc‘ ll'IK_.zIount

il FOR BENGAL. BIHAR. . ASSAM
EVERGREEN PICTURES, GORPN.. il Eeplinads Bast, CALCUTTA.

FOR NORTH INDIA
EVERGREEN PICTURES, Chandni Chowk, DELHI.

FOR INDIAN STATES

In Bombay ency and C. P., . Circu
EVERGREEN PICTURES, No. 1, Soul 'i*uﬁogrinj TNDORE.

Tarspaee

! Protect your health by deansing |
your tecth and gums regulardy
| with THYMOCIN, the pleasant |
germicidal lotion, and guard
1| against the danges of pyorrhoca,

source of many ills.

T. M. THAKORE & CO.

BOMBAY

Beauty
cannot bloom
without
freshness
@h stops perspiration odour.

@ “IM preserves freshness.
@h is harmless to skin and
clothing.

M. G. SHAHANI & CO. (BOMBAY) LTD.
Sir P. Mehta Road, Bombay 1.

fo e
BM-MS

Nylor: bristles shaped to protect your qums

POULTRY BREEDING

{-. Eggon makes
twelve hens lay continuous-
ly six months Rz 2|-. Poul-
try foods, rings, fountains,
remedies books, also dog
and cattle preparations.

s Supplied..

Trader:
Ross (LW.), Poultry Appliances, Igatpuri, G.IP.

Regular habits mean
easier teething—and
contentment

STEEDMAN’S

POWDERS
FORCONSTIPATION
Soid by-all Chemists, Stores and Bazars

GRAHAM'S TRADING OO. (India) LTN
Calcutta - - Karachi - Madras

WHITE DINTHENT
nds Rinworm
ad [Tches

Also Cold-Cracks,

Foot-itch i

MFG.CO.
B‘).Me“sitl QI“'.I.II ORS -~ .
WEST £ND CORPORATION

BABU GANU ROAD.BOMBAY.2
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ovenproof china, pottery, or

glass make it possible to serve

individual portions in an attrac-
tive fashion.

RAMEKIN dishes or cocottes of

If they are not available, one large dish
may be prepared.

Keep the party informal by allowing
guests to serve themselves, buffet style.

Any one of the savoury dishes suggested
here will pair well with a fruit-flavoured
chiffon tart, baked or stewed fruit with ice-
cream or custard, or you may prefer to omit
sweets altogether and serve biscuits and
cheese, followed by fresh fruit.

Have a plentiful supply of freshly made
black coffee, and serve it steaming hot to
round off the meal.

FISH A LA KING

Two tablespoons butter, 4 tablespoons
flour, 1 pint milk, 1 teaspoon salt, pinch
cayenne pepper, 234 cups flaked cooked fish
(fresh or tinned), %4 cup diced cooked
celery, 2 tablespoons diced parboiled red

THE ILLUSTRATED
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Appetising hot savoury dishes or hearty salads
are ideal fare for luncheon guests.

pepper, 1 tablespoon lemon juice, 5 or 6
chopped, stuffed olives (may be omitted).

Melt butter, add flour,
minutes without browning. Stir in milk,
salt, and cayenne pepper. Continue stir-
ring until sauce boils and thickens. Fold
in fish and all other ingredients.

cook 2 or 3

Turn into greased ovenware dish, reheat
in moderate oven, but do not allow to boil
Garnish with parsley, serve piping hot with
Melba toast or rolled brown bread and but-
ter. Serves 5 or 6.

If liked, 2 or 3 chopped hard-boiled eggs
may be used in place of olives.

SCRAMBLED CORN AND BACON

One dessertspoon butter, 2 eggs, 3 table-
spoons milk. 1 small tin sweet corn, F
teaspoon very finely minced onion or shal-
lot, 2 tablespoons diced bacon, salt, pepper,
2 tablespoons grated cheese, 4 tablespoons
soft breadcrumbs, tomato slices, bacon rolls,
and parsley to garnish.

Melt butter, add beaten eggs and milk,
corn, onion, baconm, salt and pepper. Stir
with wooden spoon over low heat until
thickened. Fold in crumbs.

Turn into greased ramekin dishes, top
with grated cheese, tomato slices, and bacon
rolls. Place in hot oven until bacon and
tomato are cooked. Garnish with parsley.
serve hot. Three or 4 servings.

CREAMED CORNED BEEF

One and a half cups white sauce, 1%a
cups diced cold corned beef, 1 teaspoon
chopped onion, 1 cup diced cooked carrot,
few slices of cooked carrot to garnish, 1
cup cooked peas, salt and cayenne pepper
to taste, small quantity bacon fat, parsley.
toast fingers.

Fold meat, onion, diced carrot, peas, salt
and cayenne into white sauce. Fill into
greased ramekin dishes, top with carrot
slices brushed with melted bacon fat. Reheat
in moder .te oven. Garnish with parsley.
Serve at once with toast fingers. Serves 5
or 6.

SHERRIED KIDNEYS

Six lambs’ kidneys, 1 tablespoon bacon
fat, 1 dessertspoon chopped onion, 3 table-
spoons stock or water, 1 medium tomato
(elinmediandlch a, 1 h d

GUESTS for luncheon can be

fun. Choose foods which can be

prepared in advance, heated at

the last moment, and then served
informally.

parsley, salt and cayenne pepper to taste, 2
tablespoons sherry.

Soak kidneys Z4-hour in salted water.
Remove skin and core, cut into dice. Melt
bacon fat, add kidneys and onion, brown
lightly. Add all other ingredients, except
sherry. Cover closely.

Simmer very gently 20 to 30 minutes
until kidneys are tender. Add sherry, sim-
mer 2 or 3 minutes longer. Fill into rame-
kin dishes, serve piping hot. For 3.

SCALLOPED TONGUES

One tin sheep's tongues, 134 cups white
sauce, 1 cup cooked green peas, 1 dessert-
spoon diced, parboiled red pepper, parsley,
toast fingers or rolled brown bread and but:
ter or Melba toast.

Skin tongues, cut into cubes
thinly. Fold into white sauce
with salt and cayenne pepper).
and diced red pepper.

or slice
(seasoned
Add peas

Fill into greased ramekin dishes, re-heat
in moderate oven. Garnish' with parsley.
serve hot with toast fingers, rolled bread
and butter, or Melba toast. For 4 or 5.
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IBOURN-VIIT, A\

RICH IN CALCIUM AND VITAMINS A&D

I HE whole family,

young and old, need the
rich vitamins and calcium
in BOURN-VITA. Children
love the chocolate flavour.
Take it moming and night
—HOT or COLD—just
TWO teaspoonfuls in a cup
or glass of milk.

@ anurA’

THE TREE OF HEALTH

FRY

{INDIA)

LIMITED

BAY - P. O. BOX 251, CALCUTTA - P. Q. BOX 1725, MADRAS

WEEKLY OF
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WHY SUFFER FROM
SORE ACHING ¥
BLISTERED
FEET?

Use this world-famous §
Zam-Buk

IT’s simply marvellous how
pain and tiredness go when
you use Zam-Buk. This
wonderful herbal ointment is
famous all over the world.
Zam-Buk soothes away the
inflammation, reduces the
swelling, heals the sore
broken skin, and makes and
keeps your feet fit and
healthy. Corns and hard
skin are softened by
Zam-Buk so that they
can be easily removed.
Guaranteed free from animal fat

Excellent for pimples, rashes, eczema,
ulcers, abscesses, sores, cuts, wounds,
burns, scalds, insect bites, sore aching
feet, muscular pains and bodily chills.
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PETO SCOTT

Model SF 72 and 5[1/ 72

THE RADIO WITH THE TONE
THAT IS TRUE TO LIFE
This PETO SCOTT radio is completely

ufacturin
perience. A really first class ‘inﬂlru
ment.
Avallable on hire purchase scheme
by easy monthly instalment.

Distributors :—

Oriental Radios Ltd..
Lamington Road, Bombay. Tel.: 40206.
Sole agents for India & Pakistan :

A. M. TALATI & (QO.,
lsmail Bidg., Hornby Road, BOMBAY.
Tel.: 25623.

Prevent
under-arm
odour
with this
powder

spray

Just press the cap of the patent atomiser and Sno-Mist
just where you want it. Sno-Mist forms
a clinging cream-like film of lasting protection. It checks
excessive perspiration and banishes offending odours. It is
used by discerning women the world over- and by men, too!

sprays on.. ..

«

deodord" wder

In puffer pack, Rs. 1/7/-, at all chemists
Agents: Carr & Co. Ltd.,P.O.Box 152, Bombay

|| Protect your health by cleansing
)| your teeth and gums regularly
with THYMOCIN, the pleasant {!
germicidal lotion, and guard |

Sole Agents :
T. M. THAKORE & CO.

Churchgate Strect, - BOMBAY

!
i




