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A wonderful new range.
 
So named to commemorate
 

the bestowal upon all Glenwoods
 
of the Gold Medal award
 
at both the San Francisco
 

and the San Diego
 
expositions-1915.
 

WEIR STOVE COMPANY,
 
TA UNT ON, MAS S. 

Makers of th e
 
Celebra te d Glenwood Ranges for Coa l, Wood or Gas ,
 

Heating Stoves and Furnaces.
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The Gold Med ul Glen woo d is a new, dist inct type of com­
bination ran ge, in fact, two complete modern ra nges using 
different fuels, skilfuJJy buil t into one compact stove for 
greater convenience. 
T h er e is absolu t ely no danger in this combination, a."s 
t he gas sect ion is as entirely separate fro m the coa l section as 
if p laced in another part of t he kitc hen. 

The Gas Br oiler Oven , ab ove a t t he right, is t he same lengt h 
as t he gas bak ing oven- eight een inches wide, sixteen inches 
deep a nd twelve high . It is fitted with a cast iron shelf adjus­
t abl e to any height , and a jointless sanitary drip pan con­
taini ng a neat wire ra ck . 
The Broiler Burner is rectangular in shape with six arms, 
each wit h tw o lines of fl am e. It has one hundred and fifty 
sq uare inches of direct heating surface, and is removable. 

Al t h ough i t is less than four fee t lon g it can do every 
kind of cook ing for any ordinary fami ly by gas in warm 
weather, by coal or wood when th e kitc hen needs heati ng, 
and by a combination of the two fu els in emergencies. . 
T h e Coal Section bums either hard or soft coa l, coke or 
wood, and the gas section either manufactured or natural gas. 
Cas t Ir on is used whoJJy in the constructi on of th e coal sec ­
tion, as this is the most durable material kn own for a coal ra nge. 
T h e Gas Sec tion ovens are made of White Aluminized Sheets. 
This metal is highly desirable for a gas range, as it heats quick ­

. ly , is rust resisting, and keeps the kitche n cool in summer . 
Page t"''r'tJ 

The Gas Baking and Broiling Ovens are lined with white
 
rust-resisting aluminized sheets, t hat do not chip off, but keep
 
smooth and last with the rest of t he range .
 
The Heat is under complete control and can be regulated
 
by means of the burner cocks at the side .
 
The Back above the co oking top is protected by white
 
enameled splashers, easily kept spotless , and t he gas broiler
 
door is paneled with the same material.
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The Capa ci ty of a r an ge is an important consideration 
when buyin g . Many combination ranges have one ra th er 
small baking oven. A feature of the Gold Medal Glenwood is 
two very room y baking ovens as shown in thi s pict ure. 
Pastry Bak ing is being done in the gas oven, where its 
progress is always in sight. The most delicate cake can be 
perfect ly baked and watched through t he glass pa neled door . 

T h e Hea t in the gas oven is so uniform th at two shelves 
are pro vided , and two batches of bread or pastry can be 
bak ed at one time. 
A Large Roast and other baking can be done at th e same 
time in the coal oven. T he advan t age is plain -two ovens 
give double cap acity , and allow the cook to comple te th e 
baking in one-ha lf the usual t ime. 
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Just see the cooking surface at hand on thi s range if you 
want to rush things. 
By using both the coal and gas sections of the top, nine 
large cooking uten sils may be quickly heat ed at t he same 
time, or the coal sect ion may be used for boiling and t he gas 
sect ion with burners turned low may be used for sirnrnerinz, 
or keepin g warm the dishes already cooked. 

A Push Button Lighter for lightin g all cooking burners is 
furnished at slight addit iona l cost when specified. 
The Oven Burners are the one-piece type, easily re­
moved for cleaning, and cannot be put back wrong. The end 
of each burner is machine faced and carefully fitted with a 
steel air shutter, which can be accurate ly adjusted to give 
the proper combust ion. 
The Tight Joints and t ight-fitt ing doors of the gas section 
ar e an important feature, as less gas is needed than in an 
ordinary gas range. 
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In Ho t Wea th er there is no need to light the coal section of 
the Gold Medal Glenwood at all, as the gas sect ion can tak e care 
of all th e 'cooking and baki ng req uired in an average family. 
T he Gas T op is fitt ed wit h five burners , one giant, three 
standa rd and one simmering bu rner and a sliding tr ay be­
neath that collects all crumbs. This t ray can be readily drawn 
out to clean . 

The Handles on the gas oven doors are handsome and con­
venient. T hey have a black wood grip with metal ends finished 
in heavy nickel, and ar e always cool t o the touch. 
T h e Glen wood Ring Cove r is furnished with each range. 
and is convenient for setting a cup or small pan directl y over 
the coal fire so that t ill' conte nts may be more quickly heated . 
T he Glen wood Ind ica tor on lower oven door is reliab le and 
a great convenience , as the door need not be opened unt il the 
heat is just righ: for the particular article that is to be baked . 

Th e Gl enwood Oscill a t in g Shelf under the coal oven door 
is a great convenience when bastin g meats or removing food, 
as it is ingeniously arran ged t o move up exact ly level with the 
bottom of t he oven when the door is opened. Th e Swing Oven 
Door is acknowledged the most satisfactory in preserv ing heat 
and in baking. Th e Glenwood Swing Door is always t ight 
when closed, no springs to get out of order and a llow door to 
become loose and waste heat . 

The Lower Oven is roomy and can be heated by either 
coal or wood. It is fitted wit h an adjustable shelf, and will 
bak e evenly its fu ll capacity at one tim e. 
Th e Illustrati on on Page Eleven shows closed top for 
natural gas over gas cooking burners, also vent pipe at back. 
Four open grat es are also prov ided to fit in place of lids 
when cooking wit h natu ral gas, 
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The Nickel Edge Ba n d is not bolted but held by a patent
 
spri ng latch which one finger will unsnap when it is to be
 
taken off. This feature will be appreciated when it is neces­

sary to clean the range .
 
All Gas Cocks have adjustable orifices, a llowing just t he r ight
 
amount of gas to be supplied to burners for perfect combustio n.
 

The Glen wood Pe da l Oven Door Open er unlatches and 
opens th e door by a slight pressure of the fooL when both 
hands ar e occup ied. 
The Gra t e can be drawn out from beneath the fire box 
linings without t heir being dist urbed, so t hat a new Grate 
can be replaced ancl st ill keep in use th e old linings. 
The Sec t ion a l Top over Coal Se ction prevents warp ing and 
is so planned t ha t by changing the cross-shaped castings t hat 
hold the covers a wash boiler may be placed at back of range, 
leaving the two fron t holes free for cooking. 

The Ash Pan is removed from the front of range. A clear 
space of severa l inches bet ween t he grate and top of Ash 
Pan insur es long life to t he grate . 
The Clea n Out Door for bottom flues is direct ly below the 
lower oven, for the end flue it is und er the cooking burn ers, 
both easy of access. See diagram, page twelve. 
The Picture Below shows a style of the Gold Medal Glen­
wood built for those who prefer a base fitting snug to t he 
floor. T his Closed Base has a closet convenient for hold ing 
fire tools etc. 

The Glenwood Ash Ch u te can be used with the closed base, 1 but can not be used in t he open base. 
Th e Glenwood Ash Ch u t e bottles up the dust and ash es 
and conveys them via pipe to a t ight ash receiver in cellar. 
The Cover to Ash Re cei ver is another Glenwood Idea and 
is very ingenious. T he Ash Chute is sold complet e with ash 
receiver, pip e and all connect ions. See illustrati on on page 
eleven. 
The Pipe Collar seen over the gas ovens is for connecting 
the gas bak ing and br oiling ovens to the chimney so t hat no 
odors escape to t he kitchen. 
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A G lance a t the Gle n wood 
Pa ten t Jnd ica tor on t he 
oven door tells the degree of 
heat required for boiling, 
roasting, baking pies, plain 
or sponge ca ke, bread and 
biscui t and the ind icator 
point registers the degree 
of heat already in th e oven. 
It is so plain and simple you just can' t make a mistake. 
Water Fronts for heating the kitchen boiler are furn ished 
in eit her brass or iron, also brass coil. A new sty le of cas t 
iron water front extending across one side and one end can 
be had in case an extra large quant ity of hot water is desired . 
An y On e of t h e Three different Coal Grates (illustra ted 
below) ma y be used in this range according to the choice of 
the purchaser. Fire Box Linings made of fire clay are recom­
mended for burn ing har d coal : and cas t iron linings for soft 
coal. When burn ing wood only, t he Glenwood wood grate , 
wit h cas t iron side linings to match, increases th e fuel space 
and is most efficient. 
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Thc Fu el Recommended is a good gra de of hard coal, in
 
eit her nut or stove size. Th e better grades of soft coal, how­

ever, may be used with good results.
 
T h is ra n ge is most a t t ra c t ive lnoking and its appearance
 
of efficiency is fully sustained by its performance. Mad e in
 
two sizes. T ho 8-18 size is illustrated and described in this
 
booklet. The 80-18 is similar in appearance and construct ion,
 
bu t sma ller in capac ity - see table of dimensions below.
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Go ld M eda l G lenw ood 'co m p le te 
As h C h u te and a ll c o n n ec t io n s . 
Sec As h Ch u t e Ch a r t on lus r Pu a e . 

Closed Top over Cook ing Burn er s (as shown above ) is 
Ior natural gas. When manufactured gas is used an open t op 
is prov ided as shown on preceding page. 
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Coa l Ra nge Flues should not be allowed to fill wit h ashes
 
and soot, as no range ca n do good wor k if flue spaces a re
 
obstruc ted.
 
Doors easy of access have been provided in th e Golc!
 
Medal Glenwood Ran ge for properly cleaning a ll t he flues.
 
See plates A and B in diagram below.
 

Dia g ra m of 8- IS Gol d Meda l G lenwood Range 

I n s t r u cti on s for Clea n ing Flu e Spa ces . 

T o cl ean Oven Top Flu e 
Remove the four lids in coal range top and scrape all 

ashes on oven t op dir ect ly into coal fire box as indicated by 
arrow number one. 
T o cl ea n Oven Side Flue 

R emove P late A loca ted beneath pan und er gas cooking 
burners and scrape a ll ashes to bottom as ind ica ted by arrow 
nu mber two. 
To clean Oven Bo ttom Flues 

R emove Plate B under shelf below oven door and scrape 
all ash es out t.hro ugh opening B into a pa n placed on kitchen 
floor. Arrows number three and nu mb er foul' indicate direc­
t ion to scra pe . 

Be careful to replace plates A and 13 secure ly . 

m 
ASH CHUTE CHART 

. F or locat ing hole in kitchen floor when installing Glenwood Ash Chute. 
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