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iTne Range that niakes
an expert chef out of
an iinexperienced cooli

TH HERE is more food wast-ed by inefficient ranges
than by iuexperienced cooks.

The cook usually gets the
blanie-but are yon sure it
isn't the range?

Soine ranges hinder iustead
of helpiug the cook.

There is a range that helps
the cook-

That puts the inexperienced
on a level with the expert-

That reduces cooking to an
exact science-

That is the Imperial Ox-
ford Ranges, Series ->100,11

This range is our latest
product. We built it to help
the cook do the best cooking.
It is very simple to regulate
and very economical of fuel.

The oven of the Imperial
Oxford Range, Series -100,-
is large enough to, hold two
big roasts or four îo-înch pie
plates. It is the only oven

which is so perfectly yen-
tilated that, thouigh it utilizes
ail the heat of the fuel,
nothing it bakes or roasta ean
steam or sweat- it cooks with
f resh, dry hot air.

The satiny, sinooth cast-
ings, and the reniovable nickel
make the Iniperial -alwaya
clean"-an ornamlent to tht
kitcieni.

The fire-box being oval-
shaped cannot get clogged
with ashes, and the Oxford
two-way grate-bars won't
gather clinkers.

A self-acting catch keeps
the lifting hearth ont of the
way when desired and the
ash pan is so well fitted that
it catches ail the ashes.

In a few mhinutes you eau
change the fire-.box from oai
to wood-and it burns eithct
fuel with the utmost ecouomy
and effciency.

These are but a few of the
points that make the Imera
Oxford Range, Series" OO ,
the very be-st range for o
to have in y-our kitchen,Le
IIs Send you an illustrae
bookiet which tells aillbu
it. And we'l1 tell you hr
YOU can See the ranve to
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