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The Range That Does Its Wdork &4
BEFORE you buy a range you should it ut:1-be convinced that it will do its nothi

work right. or sm
No matter how euphonious the hot a

naine-no niatter how bright and
plentiful the nickel plate--the range It
must do its work right, econoinically, and
and with the
least possible
labor.

You do flot
want akitchen
ornament-
nor do you
want to be-
corne a kitchen
drudge.

cooking with
econoniy of
food, fuel, and
labor your
range mnust bey
efficient. li e ia 0

TheImeralOxford R ang(
Rage eres"100, " is the b

biggest advance in range SERIES "100'
construction ever known. It
is the resuit of our rnany years' ex- In a
perience i range construction. Every fire-bo
innovation whlch it introduces lias been burns
tested and proven perfect in operation. econon

The oven of the Iinperial Oxford These

Range, Series " 100, " is large enough die 1,Dp
to hold two big roasts or four 10-inch Le u s
piéplates. It is the oly ovelwhiCh aliaioul
is so perfectly ventilated that, though see the~ r
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ilizes% ail the heat of the
ng it bakes or roasts can st
~eat--it cooks with fresh,
ir.

eroils better because the fu
müôke of broiling are carrie4

through
srnoke i
without h~
waste, anli
cannotfou
kit hen's

MW The fire.
beinir m

xf ord

get cfi
with a
and th
ford tm
gra te-
~won'ti
clinkera

few minutes you can eh;
x from coal to wood-
either fuel with the
iy. and effleiency.
are but a few of the points

erial Oxford Range, Series
t range for you to have in yoi
nd you an illustrated booklet
tit. And we'il tell yoit wher
ange tee.
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