
TO OPERATE
 

GAS FIRED UNIT
 
Damper (A) is used for carrying fum es from co eking foo d in gas 

baking oven a nd broiler to ch im ney, a s we ll as a check damper for 
coa l fire un it . 
To open dam per, t u r n handle to extreme" r ig ht, half check in 
cent er, a nd to close entire ly be sur e handle is t u r ned towar d lef t. 

Damper ( 0) opens an d closes vent in t op burn er chamber and mus t 
be opened when using closed top range or whe n burning natural 
gas. When ope n it also acts as an additional check to coal fir e. 

A 

B o 

'I'he Ba king Oven Burners and Br oili ng Oven Burner should be 
ligh ted five to ten minutes before the oven is used. 

To lig ht Baking Oven Burner open OVE n door, tu rn on gas and apply 
match immediately to Light Hole in oven bottom jus t inside of door. 

AL WAY S OPEN THE DOOR BEFORE ADMIT TI N G GAS T O 
TH E BURN ERS. 

Wh en broiling, the bro iler door should be left open. 

The Gas Unit should also be kept clean 
1£ the port holes in t he bu rner s become clogge d, the bu r ners can 

be easily removed a nd cleaned, by boiling them in water containing 
strong washing powder. To preser ve the sheet metal lin ings f rom 
r ust , g re as e the m occasionally with olive oil or suet . 

Th e fla mes of th e bur ners should be clean and blue and about 
5-16 of an inch h igh. This proper fla me is obt ained by the combination 
of the proper proportions of gas and air. T he a mount of gas en t er­
ing the burner is regulated by screwing in 01' out the adjustable cap 
on the en d of the gas cock which enters the burner. The air supply 
is regula ted by means of t he shut t er on "th e end of th e bu rner . If t he 
fla me of t he burner is too high or too low, or ye llow 111 color, it needs 
adj usting which ca n be best done by your dealer who install ed the 
stove. .,. 

No. 36-18 and 42-18
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RANGE 
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The range is guaranteed to work perfectly. Economical operation depends 
on the operator . If there is anything wron g with this range, please send 
in the Inspection Card with your complaint. 

Glenwood Range Company 
TAUNTON,MASSACHUSETTS 

Makers of the Celebrated
 

Glenwood Ranges f or Coa l, Wood or Gas. H eat ing Stoves and Furnaces
 

Instructions for Operating and Cleaning on followin g pages.
 



Instructions lor uperating and C le~ming TU U.P.I£ .KAT~ 
:. 

No. 36-18 and 42-18 COAL FIRED UNIT 
This unit is operated by the four dampers (A) (B) (C) (D) 

Damper (A) controls the chimney draft.Gold Medal Glenwood The chimney draft varies in differ ent houses. I n a majority of 
houses, this damper can be set at OPEN and need never be 
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This Combination Range embodies t wo distinct cooking 
units a coal or wood fired unit an d a gas fired unit. They 
can be operated sepa rately or both at the same time,-a 
distincti ve feat ure of this combinat ion r ange. 

change d excepting for the purpose of holdi ng a fire over n ight. 
H this damper be entirely or pa r t ly closed, it will reduce t he 
chimney draft accordingly. Raw Ba king on bottom is often caused 
by t oo much chimney draft. To open dampe r, turn hand le t o ex­
treme right, half check in cen te r, and to close entirely be sur e 
handle is turned t owar d left. 

Damper (B) is the oven damper. 
and must be CLO SED to bake in the oven. When t his dampe r is 
ope n, (tipped back ) the hea t f rom the fire -box goes directly in to 
the chimney, while with it closed, (tipped forward) the heat 
must travel over a nd around the oven thus heating it. Smoke 
issu ing from lid s when damper is closed r esults f rom choked 
flues. 

Damper (C) regulates the amount of air admitted to the fire . 
The fire bu rns hottest with th is dampe r ope n. 

From the ab ove exp lanatio n, it is p lain tha t to star t or inc rease the 
fir e in your range, you shoul d ope n damper (A) , t ipping t he handle 
to extreme r ight and open dampers (B) and (C) t he reby obtaini ng 
the full draft of chimney and admitting the f ull a mount of ai r t o the 
fir e. 

Damper (D) when ope n, (tipped toward r ight ) acts as an additiona l 
check for coal fir ed unit . It shou ld always be closed (tipp ed 
toward left ) when bakin g in coal oven. 

To Bake in Coal Fired Oven 
Close the Damper (B) (by tipping handle forw ar d. ) 

This causes the heat t o travel over and a ro und t he oven. The 
heat of the oven is gov erned by the int ensi ty of the fir e, which 
can be regulated by dampers (C) and (A). 

To heat the oven hot, of course, 'it is esse nt ia l to have a clean fire, 
well supplied with fue l. Do not fill fire -box so that the coal will be 
above the linings. Th e ove n flu es mu st be cleaned occasionally, for if 
they become clogged with ashes and soot the heat fro m the fire 
cannot get t o t he oven. 

Instructions for Cleaning Oven Flues 
To Clean Top Flue 

Remove two lids in coa l range top, a lso plate (E) locat ed be­
neath pan under gas cooking bu rne rs an d scrape all ashes in 
directi on ind icated by a r rows No . 1 a nd 2. 

To Clean Side Flue 
Remove plate ( E) loca ted beneath pan under gas cooking burners 
and scrape all ashes to bottom as indicated by arrow No. 2. 

To Clean Bottom Flues 
Remove pl ate (F) un der shelf below oven door and scrape a ll 
a shes out th ro ug h openi ng (F) into a pan placed on k itche n floor, 
as indicat ed by arrows No. 3 and 4, and a t the sa me t ime 
thoroughly clean ing under side of oven bottom. 

Be careful to r eplace plates (E) and (F) securely. 


