
OPERATI G INSTRUCTIONS for
 
COOK STOVES and RANGES
 

READ THESE INSTRUCTIONS CAREFULLY. KEEP THIS SHEE T. It tells how to get 
best results and save trouble. Hang up this sheet near your stove or keep it handy for reference. 

Setting Up the Stove 
B efore pu t t.ing up th e s tovep ipe, T E ST THE C H l .M~EY 

DRAFT by p lacing a ball of cru s hed paper th e s ize of your sto v e 
pipe in th e ch imn ey hole and set it 0 11 fire; if th e d raf t is s tro ng 
e no u g h to wo rk wi th yo u r s teve, it w ill dra w thi s pa p e r ba ll in to 
a nd up the chim ne y a fte r it has been light ed. If it wi ll not do t h is , 
th e chim n ey shou ld be exa mi ne d. Do no t expect a s to ve to d raw ; 
it is t he chimney t ha t creates th e d raft. 

T he pa rts of coo k ing t o p a re purposely m ade to fit loosel y. to 
allow p lenty of roo m for expan s ion and preven t war pin g and crack ­
in g w he n heat ed. T his space w ill be tak en up so me w ha t as th e 
p ar t s become per m an eu tl y ex pa nded fro m the con tinned h eat iu g 
o f regular use . 

Stovepipe and Elbows 
Set th e s tove d irec tly in front of th e chimn ey, if po s s ib le, t o 

a void us in g m ore than one e lbo w. 
Use s to vepipe th e same si ze as co lla r 0 11 s to ve ; if n ecessa ry, 

en large hole in c him ney to fit the pipe. 
Pu t a dam per in the first joint of p ip e, wh ich wi ll he lp t o co nt rol 

t he fire a nd save fuel. 
The s to ve pipe s ho uld rise s lig h t ly f ro m elbo w a ll th e wa y to 

ch im ney ; a t no poin t s ho uld it b e hig her th an ch im ne y open ing. 
Av o id long hor izon ta l ru ns o f p ipe a nd do no t use more than one 
elbow if av o idab le. B e caref ul not to p ush the pipe too far into 
t he chimney . The s tovepipe should ex te n d int o the pipe hol e j us t 
to insid e of ch imney wall ( see Fig u re 2) . 

Enameled Parts Require Careful 
Handling 

--- -----;--:-- ""7" . - - - ­
P orcela in eua III el is a ha rd, g las s l ik e coat ina , ba kct o nto t uc 

s te el or iro n and is very se rv icea b le, h ut it w ill no : s ta n d ro ngh 
handling o r abu se. \ \' h en se t t ing up s tove, do not d raw u p th e 
bolts on ena mel pa r ts too t ig ht. Cl ea n w ith soa p a nd wa te r. Do 
I!O ~ use a n y acid s o r sco uri ng so ap, as th ese wear off t h e g lass li ke 
finish. 

Care of Polished Stove Tops 
Before t he s to ve is put in to us e, t he pol ish ed top s ho u ld be 

wip ed off w it h a clo th to rem ove th e g r ea s e which h as bee n pu t on 
a t th e fac to ry to pre ven t r us ti ng. 

Wh en he ated , the po lish ed top tu rn s a da rk b lue. To ret ain this 
ric h finis h w hil e th e s tove is in u se, an d to preve nt t he to p rus tin g , 
it should be ca re fully wi ped o ff daily with a cl ot h d ipped in va selin e 
o r pe t ro le u m jel ly. 

R emember, un less t he polished top is carefully cl ean ed an d 
wipe d o ff ea ch da y, it w ill ru st. 

Before Starting the Fire 
It is very import ant th a t you becom e perfec t ly famil iar wi th 

th e opera t ion of th e da mpers to get t he best r esult s. R em ove s tove 
lids and rcservo ir t ank a nd oper a te th e d am pers to sec t hat they 
work pro perl y. Do no t m a ke a mi st a k e and ha ve them open wh en 
th ey s ho uld be closed , or c losed when t hey s ho u ld be op r.n. 

M ak e s u re th at t he c lean o ut door un d er ov en fits ti g ht. 
K eep the re servoir tan k filled with wa te r , if your s to ve has a 

reser vo ir. R eservoir s hou ld ne ver be em pt y whi le th e s tove is in 
use, o r the po rce lain ename l m ay crack 0 1' scal e off . 

W h ile t he s tove is new. k eep a t hin la y er of fin e as hes o n t he 
ov en to p to ins ur e even baki ng. 

Fuel 
Let the fir st fir e be a m oderate one, heat the s to ve gra dua lly 

a nd , th ere w ill be n o danger o f a ny part fire cracking. 
Do not fil l fir e bo x m ore than t hre e- fourt h s full. 
\ \l O O D: Shoul d be dr v a nd well seaso n ed . Gre en o r w e t wood 

b ur ns s lo wly an d gi ves abo ut on e-ha lf the h ea t th a t season ed 
wood does . . 

SOrT CO A L: S hou ld be of good q ua lit y, d ry, a n d b rok en in 
lum ps abou t eg g s ize. F e ed sof t coa l a littl e a t a tim e a nd never 
fill th e fire bo x m ore t ha n three-fourth s fu ll. 

HARD COAL : C h es t nut s ize s hou ld he us ed cxc lu s ively ; 
la rge r s ize wi ll not bu rn well a nd is was ted . K ee p o ut tlu- c liuk ers 
a nd c le an the co rne r s o f th e fir e box . 
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How to Re gulat e Dampers 
1 . Reg ist er Check D a m p e r ill P ipe. Clo se to s ta r t fire . O pen 

to chec k fire. 

2 . Check Da mper in Coa l Feed Door. Close to sta rt fire. 
O p e n to check fir e. 

3. Low er D ra ft D ampe r in End or F ron t of S tove, b elo w fire 
box . Ope n to s tar t fire. Close to c heck fire . 

__-l__R ..... l1 Tl rL..l) :l '"l)1'pr til St (\v ~nl n.. Oppn tn c · t ., t· ~ -F ~. ":,,, . r 1........ .· ~. ,...
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3. D Ire c t Draf t o r O v en D a mpe r U n de r PI p e Collar. O pe n t o 

s ta r t fir e. C lose to ch ec k fire an d hea t ove n a nd reservo ir. 
G. R eservo ir Da m per. O pe n to heat wa te r. Close to ba ke . 

Starting the Fire to Bake 
(For Dampe r Numb e rs R e f er t o F igure 1.) 

Open lower ('.raft damper s lide ( N o.3) in fron t or left enr! . 
Open d irect draft o r ove n dampe r (No.5) under p ipe co lla r. O pe n 
damper ( N o. -!) in s to ve pi pe . If y ou ha ve a co a l s to ve, close th e 
check dampe r sli de ( N o. z) in co al fe ed door. Regi ste r ch eck 
d am pe r ( 1'\0 . 1 ) s ho u ld be closed , and ope ne d only wh en it is 
d esired to check fire. Close re servoi r dampe r ( N o. 6) . 

W h en fire is b urn in g g oo d , close oven da m pe r ( No. 5) un d er 
p ip e colla r , so t h It hea t w ill tr a vel around the ov en , a nd in a short 
t im e it wi ll be r ea dy fo r ba k ing. No w c lose lower d raft d ampe r 
(N o.3 ) a nd p a r t ly o pe n che ck dam per ( No.2) in co a l feed door. 
S hou ld hea t in ov en inc rea se, open ch eck damper ( N o. 2) a littl e 
more. If he a t decrea ses, or o ven co ols w h ile baki ng, close check 
damper (No.2) in coal fe ed d oor a nd open lower draft damper 
0\o . 3) a litt le. Should ov en n ot g e t h ot en ou g h to bake in fro m 
fifteen to t we n ty -five minute s. t he fa u lt is w ith the chimne y 01" ill 
tlt e manli er in wh ic h stove is se t up a n d co nn ec ted . 

O w in g to th e d iffe ren ce in co ns tr uc tion of c h im ney flues, it may 
r eq riirc a few da ys ' pract ic e in order to proper ty regula t e t he cla m p­
er s to h ol d a st eady fire. 

If vour s to ve ha s a reservoir , ke ep th e r eser voir damper closed 
wh ile 'baking. You cannot h ea t wa ter in the reservo ir and ba ke 
sa tisfaetori ly a t the same time. 

D o not a llow the a sh doo r to s ta ud ope n. E1I0Ugh d raft is s up ­
'p il ed through lower d raft da mper ( No. 3) . 

To Hold Fire Over Night 
Pnt on ple nty of fu el. Close di rec t d raft d am per (No .5) . Cl ose 

lower dra f t dam -ie- ' N o. 3) . A lso close da m pe r (No. 4) in s tove ­
p ipe just eno ugh' t<" io ld fir e without s m o k ing . 

Fig ure 1. 
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,,-r-'-­ Be Sure to Empty A sh Pan at Least 
Once Each Day 

D o no t al lo w as hes to ba uk up under g ra tes, as this 
will ca use them to wa r p and bu rn out quickly. This is 
not d ue to poo r m at e r ial. b ut is ca use d by improper use. 
Just as the norma l m i leage o f a n au to mo bile ti re m ay 
be considerably reduced by skidding. so the best sto ve 
g ra tes made ra n he rni ned in a few days if ashes are 
a llowed to bank 11]J un der th e m. Remove t he ashes 
da ily a nd th e gr, t cs w ill last for a lon g t ime . 

Keep Stove Flues Clean 
Many people do not uudcr s ta ud th e flue 

co ns t r uc tio n o f r an g es a nd cook s toves, so 
we su gg est th at you exa mi ne your sto ve and 
becom e th orou ghl y familia r 'wit h t his ve ry 
im po r ta nt de ta il. Th e illus t ra t io ns and in­
s t r uc t io ns belo w m ake thi s ve ry simp le . 

Th e s t ove flues s ho uld be cl eaned fre­
qu en t ly, for j us t as soo n as soo t beg ins to 
co lle c t in a ny qua nt ity it wi ll intcrfcrc w it h 
th e dra ft a11(1 ca use th e fire to smoke and 
burn slow ly. Whe» so o t co ll ect s in flue s it 
s hu ts off draft , ju s t th c sa m e as cl osi ng a 
damp er in t he s tovep ip e. Fi gures 6 an d 8 

Figur e 6. s how ho w th e soot ga ther s in th e corne rs, Figure 7. 

cu t t ing off th e dra ft. Soft coal g ive s off a 
g rea t deal o f soo t a nd , w hen th is fu el is us ed, th e flues s ho uld be cle aned 
out th orou gh ly eve ry wee k o r t en clays . 

How to Clean Stove Flues 
T ake o ff th e lids a nd o ther to p p ieces. ancl brush t he un der side of 

th e p ieces tho ro ug h ly to remove so ot and sca les. \ Vhen re mo ving soot 
fr o rn top of oven, do not scrape it clean . bu t always leave a t h in layer 
o f soo t o r fiue as hes O Il t h is pa rt to ins ur e even bak ing. 

Use flue s craper in do wn flue a t side o r ba ck of oven (see Figu re 6), 
pushing soot down iu to bo ttom flue . B e s u re to sc rape th e wall s on 
both si des of flue. Take off cl ean o u t door and cl ea n bottom flue in 
eve ry co rn er au d a t base of fine rnn n ing u p t o s tovep ipe (see F ig ure 8). 
There is a flue s t r ip or pa r t ition under ov en bo ttom th at d iv ides bo t tom 
flue in to t wo sect ions (see Figure 6) . He sure t o cl ean eve ry corner of bo th 
sec tions t hor o ug hly . F ig ur es 7 a n d !) sho w ho w flue s loo k wh en c lea r . 

Cook s to ves h:lv ing s to ve pipe co llar located between lids a nd r eser­
vo ir hav e t h r ee back Ilue s a nd th ree bo t t o m flues. T he back flues ca n 
be cleaned by p utting sc ra pe r down t hro ugh s m all c lea n o ut o pe n ing s 
on eac h s ide o f pipe co llar. In clea n ing th e three bottom flues be s ure 

Fi gure 8. to rea ch hac k t o th e f ar t hes t co rner. 

Here Are Some Reasons hy a Stove Is Condemned, 
When the Fault Is With the Chimney or Connections 

Do not ex pe c t a stove to d raw; it is t he c h im ney th at 
crea tes th e draft . 

S tovep ipe ma y be pu sh ed into ch im ney too fa r, s to pping 
the d ra ft (see Figure 2). 

D o no t co nnec t two stoves on th e sa m e floor wi t h th e 
Fi gu r~3. sa m e chim ney flue, if po ss ib le to a vo id it. 1£ it ca n no t be 

a voi ded , be s u re th a t .one pi pe ho le is eno ugh h igher than 
t he other so tha t th e t wo pip e hol es will not be o pposi te each o t he r. 

T he ch irn nev th at is used fo r a s to ve mu st not be used t o ven til a t e 
the ce lla r o r ba sement. If t here is a clean ou t op ening at th e bas e o f 

Ri ght. Wrong.th e c him ney, it m ust be ke p t c losed tight. Fi gu re 2. 
If the fire bu rn s w e ll ge ne ra lly, bu t so me times 

s m o kes or burn s s lowly fo r no a ppa re n t reaso n, it , ,., 
. rn a y be cau sed by the c him ney to p bein g lo w er t h ,,- n ' :J~i? 
a nothe r pa rt of the ho use or a near by tr ee (see Fig­
m e 3) . T he w ind bl owing over th e h o us e or a t ree 
fall s o n to p of t he chimney like w a ter ov er a dam, 
beati ng down th e smoke . T he remedy is t o b u ild 
up the ch im n ey o r pu t o n a smo ke s tack to eq ual 
t he he ig h t of t he mai n bui ldi ng (s ee F ig ur e 4) . 

If st ove is co nnected to chi m ney run ni ng u p Ir ou i 
a firep lace (sec Figure 5). be su re that the flue ope n­
in g fr om fi repla ce is cl osed tig ht by a shee t ir o n Figur e 4. 
s toppe r secure ly fa ste ned in pl a ce and joint s m ade 

Figu r e S. air t ig h t wit h cemen t o r put ty . 

We Can A lways Furnish Repair Parts for Our Stoves 
Whenever par ts w ear out or becom e broken, we can always furni sh genuine repai r pa rts , g uara nteed to fit. W hen in 

need of r epa ir parts, ask for our "Stove R epair Price Li st ," men tioning the nam e of your stove. 

Sears, oebuck an Co. "" Chicago - Philadelphia - Dallas - Seattle 
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