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TH IS New Closed Base R ange is the lat est an d best type. All working par ts are 

in front. It stands close to th e floor so that all dust is excluded from benea th it. 

The ash pan is extra large and has tw o h andles. The Draft D oor is across th e 

end of range, giving plenty of air to the fire, assur ing quick and full co mb ustion. The 

slice door in the end ad mits the pok er for clea ring the fire. 

T h e upper Gas O ven attached to the top of ra nge has bot h Bakin g and Broil:ng 

C ompartments. T hey are just the righ t height to wa tch the progress of cooking wi thou t 

stoo ping. T he G as Ovens double the capacity of your ran ge , as they ca n be used a t 

th e same time as the coa l fire. T his C ombination Range does all the wo rk of separate 

coal and g as ran g es and ye t takes up no more space than the coa l range . 

T h e End G as Ove n is also adapted to th is range and yo u can bake and b roil in 

th e same compartme nt , w hile the 3 burner she lf a bove is used for boiling, toas ting e tc­

T his Range can be purch ased less these attachments and w ith the T ea or High S helf 

or H igh W arming Closet. 

7-09 SERIES WITH GAS OVENS OPEN 

TH E above view show s the interior of the Broi ling and Baking Ov ens in the 7-09 S eries Ra nge- lhe 

Bakin g Ove n on the righ t-the Broiling Oven on the left. Ei lher Oven can be used at the same 

time as th e coa l nre. While Baking in the C as Oven, Roasting or other Baking can be done in 

the co al nre Oven. T hrou gh the gauze wire screen in Broiling Oven the steak or fish can be seen 

w ithout opening the door. All fumes are carried direct to the ch imney. A dr ip pa n catches all the 

juices. preventing soiling the OVen. The C as End S he lf has three burne rs of ihe very la test and best type 

th at ca n be lifted out instantly and if necessary can be cleaned in a few seconds. You will find the Cas 

Shelf handy for all the hu rry-up work of boiling or toasting. night or da y. T he square coa l oven ha s a 

genero us capacity. It has 2 slides; also the food rake that pulls forwa rd the contents o f the oven . O ther 

imp rove ments are the S wing Fir e T o p, d ouble clea nout door s and 2 detachab le end shelves. Our 

" S implicity" damp er controls bo th baki ng and kind ling. A sh shutes for ca rrying ashes to the cellar can be 
furnished if desired . T he Cas Ovens are lighted by o ur Pa tented Safely device which make s the lighting 
simple, positive and abso lutely safe; any one can operate our C as attachment s. 
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TH IS view sho ws the 72 - 10 

Series R an ge with High 

Warming Close t and G as 

End Sh elf. A plain Hi gh Sh elf 

or Tea Sh elf can be used instead 

of High Cl oset if desired. 

This style is built on the same 

plan and has many of the same 

splendid features but is somewha t 

smaller than the 7-09 series. 

The ove n is square; is provided 

with the O ven Food R ake ; is high 

and roo my. It has 

o u r n ew sty le 
" E mplezy" ash pan 

with tw o bails, 

T he ash pit is espe­

Cially de ep so tha t 

an abund ance of air is supplied to 

the fire and lessens the liability of 

warping the gra te . 

A sh guards over 

the pa n carryall 

the ashes into the 

pan, keep ing the 

pit clea n and free. 

O ur " Si mplicity" 

damper co n tro ls 

both bak ing and 

kindling. 

The D raft Slide is in a detad-.able door ac ross the end of the range. T his insures 

a freer d raft than whe n the door is in front as it carries air eve nly the entire length of 

gra te. The new Trian gular and D ockash G rates have a shaking shank on each ba r 

and eithe r bar can be used back or front. The eq uipment is the best and include s the 

" Barstow " heat ind icator, double clea neut doors, simmering cover, loose nickel part s. 

ove n door pedal, divided centers, re-e nforced covers, large ba king locked rack in oven 

and choice of T riangular. D ockash , Pl ain or W ood Grate ~ . Hot W at er R eservoir is 

furnished on N o. 82- 10 only. Br a ~s coil, waterfront , or wood fixtures furnished for allsizes. 

nUII:: .\ISIONS IN IN C II E S 
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TH E 72- 10 Series can be equipped with the High G as O ven with Baking and 

Broiling comp artments and G as End Shelf as shown below. The End Gas 

O ven can also be used on this R an ge. 

Our Gas O ven s are light ed by a P atented device whi ch makes lightin g simple, 

positive and safe. The gas supply pipes are mad e of hea vy cast iron which insures 

against leaks around the gas cocks; a slid ing bar locks the cocks when not in use 

and at the same time closes the d amp er in the gas oven, thereby holding the heat for a 

long time. By sliding the bar to the right the coc ks are unlocked and damper in gas 

ovens ope ned . in which position it should be left whil e baking. 

This R an ge can be purcha sed witho ut gas a ttachmen ts. and can be fitted to burn 

coal or wo od as desired . 

Our new " C antrust" waterfront will supply a constant supply of hot water free 

from discoloration from the iron. 

The "Emptezy" ash pan will hold a 2 da ys acc umulation of ashes. It is mad e 

with a slip easy nose so that the pan can be emptied with litttle or no dust. 

This square ba se style 

range is becoming very po pular, 

espec ially with the G as attach­

ments as it makes a very 

compa ct C ombination C oal and 

G as Range that tak es but little 

space in the kitch en . These 

ran ges are now bein g used in 

place of the old fashioned 

" bricked in" or se t ran ges. 

This is the 72-10 Seri es 

with High Gas Oven and G as 

Shelf. 



TH IS new design is one of our most popular styles . It has the Swin g Fire Top 

that is such a ma rked improvement in stove making, The large, roomy oven 

is eq uipped with the F ood R ak e that pulls out pies, bread etc. wi tho ut sco rch­

ing the han d. T he H igh Shelf has our Paten ted E xtension T ea Plat es w hich 

give d ouble the usual space. It has a large firebox and whe n equipped with the extra 

long wood b ox, sticks 27" long can be burned in the 83-10 size. It has all the best 

" Barstow " eq uipmen t includ ing the Simmer ing Cover, door pedal, heat ind icator, ring 

cover, "Cantrust" wa ter or brass coil. The gra tes can be d rawn out through the fire 

do or ope ning when it is des ired to change or renew them. F our Styles of gra te can 

be furnished-Trian gular, Plain, Docbsh or Wood Grale. Our "Simplicity" damper 

contro ls b oth baking and kindl ing, E ither the Hi gh or E nd Gas Oven is adapt ed to 

this series. 

This view sho ws the High Sh elf and En d G as Oven. 

Meas u r e m e n ts or thIs Seri es nre SUml! a s lh e 7 0 5 S eries 

shown on th e n e xt pa l!e . 

T,,:::;.-=-...:. H E High Gas 
~~ 4. n ~.-;', --s:t\ (,,?# _",ir -<;;> Oven and the 

3 burner G as 

She lf will do all the 

wo rk of a full size 

G as Range. It has 

our Patented lightin g 

arran gement which is 

very simple to ope rate. 

This O \'en can bel~l 
used at same time 

as the coal fire. 

Y ou can broil 

in the left hand 

compa rtment of the 

oven and bake in 

t h e right h a nd 

compartment. 

Splend id results in 

roasting and bak ing of 

ca ke, bread, pies and 

cookies can b e obta in­

ed in this improved 

G as Oven. 

The combination 

Coal and G as R ange 

is handy at all seaso ns 

and is app recia ted as much in winter as in summer. This range has our fam ous Swin g 

Fire T op which re moves the covers over the fire so that kindling, re-coaling and broiling 

are quickly d one with h llf the usual trouble. When burnin g woo d large chu nks can be 

put in through this top with ease. No oth er range has it. The wo od extension is extra 

deep in this series, and 27" sticks can be b urne d in the 8-0 5 (8") size. The H ot 

Water Reservoir is used on all sizes and is of good capacity. The "Simplicity" damper 

controls Baking and K indling and is ea sily ope ra ted and re pa ired . The H igh Shelf 

has our P atented E xtension T ea P lates tha t give double the usual space whe n extende d . 

It is an excl usive "Barstow" improvement. 

Plain, D ockash, Triangular or Wood Grates are suppl ied. 

- - - - .--- --.--- -= 
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T
H O SE who prefer the ornamental T

H E long centre is in two parts so that it canno t wa rp or get out of shape and is 

supp orted by a heavy indestructable cast post that cannot b um out. This is design are always pleased with 
distinctly a "B arstow" feature. The centers are rever sible EO that a wash boiler 

this R ange. It has all the best 
can be used over th e fire while th e front covers are free for cooking. All of our ranges 

eq uipment, includin g the F ood R ake, 
have th is impr ovement. 

Patent Extension T ea Plates, the Auto­ E special att ention is called to th e ash guard over the ash pa n. Its oval shape not 
matic Oven Sh elf in front ; also the "but­ only make s it self clean ing, but pr events any ashes from getting be hind the pan-a fault 

toned in" oven bottom and the Cas E nd common in many R anges. 

It 
She lf. T he high or I The T ea Shelf is higher than usua! on R anges of this size. It permits the use of 

a full sized 6 in. summer cap . M any times a good R an ge is spoiled by using too 
end C as Ovens as 

small a smoke pipe. 
described on the pre­

This is a view of the Semi P lain 7 5- 10 Series with D ouble High She lf and End 
vious pages can be Cas O ven. The High Cas O ven can also be ada pted to this Range. 
used on this range. 

The nickel is all 

detachabl e, even the 

door plate can be re­

moved and re-polished . 

The oven is good size 

and is asbestos lined 

at the bac k so no heat 

is lost. It has P lain, 

D ockash, T riangular 

and W ood Crates 

that can be removed 

through the front, all adap ted to the same frame. 

Our "Simplicity" D amper controls baking and kindling. W at er front, Brass C oil 

or R eservoir is furnished for all sizes. 

With the deep extension wood box 2 7 inch sticks can be burned . 'I 
The T ea Shelf forms the lower section of the High Shelf as shown a bove. The 1
 

high wa rming closet with double doors as shown on page 3 can be used in place of 

the High or T ea Shelf. If your range is out of date, or is not doing satisfactory work 

you will save time, fuel and pa tience by trading your old range for an up-to-date 

" Barstow:' 

I)lM t: ~ S I()NS IN I :"C ll E S 

W ith I ,I 

~I 
DIMENSIONS I N I N C H ES With W it h E n d 

C o v e r s E nd Sh elf I H e ig-ht I W idt h O v en I F ire B o x 
G n s S h e l f :I: & H eu r t h 
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TH E square, straight side, full size ove n is always appreciated, as it gives more
 

capacity when a large amount of baking is to be done-then the F ood R ake
 

is so handy in pulling forward the contents of the oven. The locked oven 

rack that stays in position whil e turning the roas t or loaf is a decided imp rovement-the 

old-fashioned way was to hold on to it and burn yo ur fingers. 

The oven bottom is "buttoned " in and is eas ily removed and repair ed. The gra te 

bars are the same, back or front , so the y can be cha nged once in a while if one is out 

of tru e from overheatin g. 

The Barstow " Simplicty" d amper controls " K ind ling and Baking." Y ou simp ly 

raise the ~an::ll e to kindle or bright en the fire and low er it to check or bak e. 

T he back ash guard carrie, all the ashes in to the pan. This pre vent s acc u­

mulation behind the pan, so commo n in many che ap ranges that do not hav e these 

little improvements that you al""ays find in a " Barstow ." 

T

can 

of 

it H E hot-wate r Reservoir ca n be attached in place of the End Oven and a constant 

These ranges have 

the improved dock ash 

and triangular grate s, 

either bar of which 

be used b ack or front. 

The sha ker can be used 

on either gra te shank. 

Only a sligh t shaking 

these gra tes will clean the 

fire sufficiently to keep 

bright if the chimney supply of hot wa te r is alw ays ready.
." draft is good. 

The Tea Shelf is the low er section of the High Shelf, and the Ran ge can be 

purchased with or with out eith er shelf. The 20th Century Co ver, Oven d oor ped al, The High or 
" double clean-out d oors, large broiler d oor, heat indicator and many other features are 

can be ada pted to 

End Gas Oven 

included in the equi pment of the se up-to-d ate Ranges. 

this 7- 10 series or A sk yo ur neighb or how she likes her "Barstow" R ange. 
the range can be 

F or 70 years we ha ve maint ained the high est standard of excellenc e. 
p u rc has e d with 

simply th e Tea or 

High Shelf. I Wi t h 
N o . I 0:: I E nd

f-o Shelf _ 0 _ _ _ _ 

7- 10 I ~ I 49 % 
18- 10 ...l 49 % 
8-10 51 

D1 ~lE NS I ON S IN I NCUES 

Wi th
 
G a s She lf
 

57 

57 
59 

With E nd 
Wid th i Cov er s I Ove nII Heig ht 

G as O v en I 

57 3 1% 27% 7 18 xl 8 
57 31% 'l.7% 8 18 :d 8 
59 32 29 8 20x20II I I I 



kitchens of limited space the 

72-0 9 serie s as here shown is 

found most satisfactory. It has 

many of the best improvements of the 

high er priced stoves. The oven is 

good size; the fire box just the right 

proportion to give economical results 

in baking and you 

never need to carry a 

fire box full in order 

to ge t the b est results-tbt is true of 

all " Barstow" Ranges. The heat 

indicator aids in cooking as it always 

gives the true temper ature in the oven 

and yo u know whe n it is just right 

IN 

for roasting or bak ing. 

The foot pe da l used on 

all our ranges opens 

th e ove n door with 

slight pr essure of the 

foot. The tea pot or 

small dishes can be 

placed on the swing 

tea plates on High 

Shelf. The 72-09 series is somewhat smaller than the 7- 10 series but has the full size 

oven bottom which will accomod ate four pie tins. The extra wide End S helf ca n be 

removed when it is necessary to se t rang e in a particular corne r. 

The T riangular, Dockash and Pl ain G rates in this rang e are eas ily removed 

through fire door in front. It has the late st equipm ent includi ng the grad uated Rin g 

Cover, D ivided Centers, N ickel T owel D ryer , F oot D oor P ed al, Ind icator and 

Loose N ickel Parts. It has two C leano uts-one at eac h end of range . 

If yo u wan t a moderate priced range ask our A gent in your town to show you 

the 72-09 series . 

DUIENSI ONS IN INCllt:S 

W it h I W i t h -I W ith ~: nd . 
N o . :r: End Shelf I G S h I G 0 Hei g h t Width Covers O v e n 

~ & H ea r t h H5 e t as v en 
o - ._- -----­

2~~:~: I ~ :~; I ~~ t I ~~; I ~ : I ~:t I ~ :~ :~: 
82-09 48 5S SS I 3 1%" 28 ~· 8 20x20 

TH E G as E nd She lf is ada pted to all sizes of the 72-09 series, as we ll as the Gas 

End O ven as sho wn be low . The E nd Oven can be used for baking pastry 

wh ile the roast is cooked in the coa l fire oven. The Gas Oven is handy in 

summer whe n light baking is need ed in a hurry. The collar on the ba ck is for connec­

ting it to the coa l fire smoke pipe so that all fumes and gases can be carried to the 

chimney, if desired . The End Oven has our patent ed lightin g device that makes light­

ing sure and simple and eac h oven contains a card giving full dire ctions for using these 

ovens. The nickel slide locking bar locks the gas cocks wh en oven is not in use, it also 

opens and closes the damper in the oven. The damp er controls the heat in and 

ventilates the gas oven and sho uld be left open wh en ove n is in use and closed when 

not in use. A small wr en ch is now sent with our gas ovens. This is to regulate the 

supply of gas throu gh the cocks and the supply can be increa sed or diminished as condi­

tions require. 

This view sho ws the 72- 09 ser ies wi th Hi gh She lf and End G as Oven. The 

range can be purchase d without these attachments or with simply the Tea Shelf. The 

water reservoir is suppli ed on the 8 2- 09 size and is of good capacity for moderate 

demand. 

.~~-';;,.,.,.--
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TH E fire box. oven and flues in this series are of good size to give q uick and 

satisfactory service in coo king. It can be purchased in plain form with any 

attac hme nts or can be fille d with End G as S he lf or Gas O ven. H igh or T ea 

Sh elf and with wa ter-front or brass coil. Th e wa ter reservoir is furnished on the 85- 10 

only. The "Simplicity" damper. cold air check. loose nickel. heat ind icat or locked 

oven rack and ring-cover are includ ed in its eq uipment. 

This view shows the High Shelf and End Gas Shelf. 

T his R ange eq uipped with T ea S he lf and with or without the G as S he lf makes 

a very compac t and in-ex pensive S tove that will do a wo nd erful amount of wor k. D o 
not fail to inspect it a t our loca l ag ent's store . It is a splendid range for small kitchens. 

No. I :r: E nd S h e lf : H eig h t Width 

OIM E N\IO NS IN I NC II F.S 

W ith Wi th I With En d 
I 

I 

THE HAMILTON DOUBLE OVEN RANGE 
Ha s two ovens with fir e in ce n t re 

'" 

or 

~ 

74-10 
418 -10 
84- 10 

!­
o 

I 
Z 
W 
~ 

& H earth 

44 

I44 
47 

Ga s She ll 

5 1 
51 
54 

Ga s Ove n 1

--I 
51 
5 1 Ii54 

--­
30 I 
30 I3 1 

-­
26 Yf 
26 Yf 

2 8 

Covers 

--­
7 

I8 
8 

Oven 

18 xl8 
18x l8 
20 x20 

I N 
IN CH ES 

H e ig h t With l
S ub Ba s e 

32 Yf 

Widlh 

48 

D ept h 

26 

H ig h Shelf 
Abcve_I3-'..! n ~ ~ 

18 !4 


