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A RANGE IS A LONG-TIME INVESTMENT

Few of us trade in o ronge becouse it is worn out. We're more likely 1o buy o new model be-

cause we wont a different style and more cenvenience, or because we're moving into another

house.

keep in mind that you'll likely be using it for 15 years or

If you're in the market for o range,

longer. Take time to do some looking around before you buy. Probably no other large ap-

pliance offers so many choices of size, style, accessories, ond price. Better leave your bill-

fold at home when you go scouting, though, so you won't make any too-quick decisions.

Ask Yourself Some Questions

Dealers and manufacturers can call your attention 1o their products, but nobady can really
tell you which range you should buy. So, before you start out on that shopping trip, it's a
good idea for you and your family to set up some guidelines.

For example :

Is the price tog important to you? It is to most of us. Top-of-the-line models will in-
clude some extra features, but they moy not do any better job of basic, everyday food
preparation than the less deluxe models.

Look os for into your future s possible. Is there even a remote chance that you'll be
moving out of your present house? Remember that you con't take it with you—a built-in
range, that is. So this is a vote in favor of a free-standing model.

Are you considering o change from a gas range to an electric range, or vice versa? Each
has its own advantages and disodvantages, as we'll point out. Such a change may mean
costly installation charges for you, os well as chonges in your habits of use ond care.

What is there about your present range that you have found completely satisfactory? Are
there any features or construction details that you would like to change? For example,
have you always wished you had o double oven? Or do you have a double oven now and

find that you don't really need one? Think about convenience in use, cleaning, controls,

and other such it




STYLE TRENDS AND PRICE TAGS
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SEPARATE BUILT-INS

homes the oven is

Did you know that in mo
used only obeut ene-fourth as often as the cook
have

top? One of the reasons that separate unit
become popular is that the surfoce units can be

installed ot any spet you choose in the counter.

Counter heights in kitchens are usuvally some-

where between 36 and 38 inches from the floor.

Most builders use 36 hes becouse this fits in

with the stondord height of such equipment as

free-stond ing ronges, chest-type freezers and

dishwashers. The separate aven can be installed

ot a more convenient height

a less-used sec-

tion of the kitc

on.,

There ore definite installation costs for s

Bxte

units. You'll need to figure on
net changes, whether your oven and surfoce
units are located next to sach other or on op-
posite sides of the kitchen. Also, gos or elec-

tricity must be mode available at both locations,

Surfoce Units
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GAS OR ELECTRIC?




0BYIOUS DIFFERENCES BETWEEN GAS AND ELECTRIC RANGES

ITEMS TO CONSIDER

GAS RANGE

ELECTRIC RANGE

Basic installation require-

ments

Source of heat

Proper installation of gas lines
and of pressure reguloting de-
vices

Combustion process between some
type of gos and the oxygen of air

240-volt wiring in o 240-volt range
cireuit with individual cuteff,
aither by circuit breaker or fuse;
wall receptacle 1o which range “pig
tail" is connected

Electric current which flows through

coils of wires

Method of h

(heat transfer)

Heat efficiency

By direct contact with the flame
and/or by heated air moving up-

ward

50% efficient, 50% heat loss

Hozards

Usuel location of broiler

Open flome; spillover con e

tinguish flame

Pessible denger of carben-man-
oxide gos under conditi
incomplete combustion (reason

or proper adjustment)

Electrical "'shorts" not a facter

ce ute

e and shape of su s

of little to efficienc

mpertanc

Oven uten

s little affected by
radiant heat

Pilots cause heat in kitchen

p

avers and low gas

ts go out due to drafts, spill-

ure; chock

especiolly the method end ease of

relighting pilots in o

r comparts

ments and broilers

Compartment below genera

ement also allows mare

1side the broiler

By direct contact with tubes or by
radiation from hot coils

No flame

Not a factor

sible electrical "shorts”

son for proper ground ing

Surfoce utensil

is to be flot to

moke contoct ond shoul the unit

Oven utensils groatly affected by

radiant heat from electric coil
Not a facter

Net o facter

Part of main oven a

generally

most satisfactory for broiling

compartment




SIMILARITIES
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Surface Burners

Manufacturers offer o variety of burner shapes,
ranging from reund to star shaped. The gas mix-
ture is delivered to the burner ports (holes or
through @ mixing tube. Some burners are

slots)
designed so thot the flame will burn only at the
edge of the burner. Others are equipped with
two burners in one—a center simmer burner
inside the main one. At full heat both burners

are on. At the lowest setting only the center

burner is used.

Center simmer burner

For years, the flome on gas burners has been
adjusted by turning the valve handle higher or

lower. This is still dene, olthough some manu-
facturers provide definite clicks to help guide
the user. As yet, there are no pushbuttens on
gas ranges,

Pesition of surfoce controls — On most free-
standing ond some conscle-model ges ranges,
the burner controls are placed on the front of

the range below the burners. This is within easy

reach of smoll children os well os the operator

~—hence a problem for some families. Several

manufacturers hove models on which the contral

valves are on the top surfece. Some

te back.

are lined up in a row from fr

Controlled top burner

Thermostetically contralled burners have been
availoble for several years. Most higher-to-
middle-priced models have one of these autematic
burners and three regulor burners. A raised disc
in the center of the automatic burner is sensitive
to the temperature of the utensil it touches. As
soonas the food reache s the desired temperature,
the sensing element reduces the gos flow aute-
matically. The flame thus goes up and down as
needed, and there is no burning ar sticking if
the utensil and setting have been properly se-
lected for the

od. At present, medium-gauge

aluminum utensils are recommended by many

manufacturers for autematic burne

pan

must be f e bottom to make good contact

with the sensing element.

Oven Controls

Oven temperatures o

ount

» regulated by the

tted to reach the flame. As the tem-
|

of gos perm

pera

rises, the valve slowly closes un
ust the proper amount of gas is availoble to
maintein the temperature selected.

You'll recall thet heat in o gos aven comes from
one direction only. Since heat rises, the gos

burners are placed below the bottam liner of the

oven. This is the reason that the broi on

s below 1

gaos range e oven.

Low-temperature oven controls are relatively

new; the gas-oven contrals permit

perotures

to be maintained at o very low level, Oven tem-

s reguloted by a thermostat. Therme-

tats now

t possible to set your
-

oven as low as . Such low temperatures




permit the holding of prepared foed at s

temperature for several hours ofter baking

out additional cooking or drying out. Seme man-
ufacturers provide an automatic device that will

cut the temperature bock to the desired low

“halding

re without having to r

temper

the contral ot the end of the bak

g period. A
dy verifies thot foods con be held at

ow temperature

fely for several hours.’

Manufacturers” directions for temperature and
holding time should be observed carefully.

Auvtoma

oven clock — Although outomatic
clocks are not new, they ore available only on
medium-to-higher-priced models on most makes.
These are no lenger a puzzle to operate — they
con be set simply and relied upon to operate

correctly.

IF YOU HAVE DECIDED ON AN ELECTRIC RANGE

, an electric range is less com-

1 a gos range. T s no mixture

1ir to regu and there are no ¢

ch, or press o

flows

produce

clty

te the two sizes of gos

ils rarely are seen these days.

units with

yme tubes are rawer than others.
Mo s have one thick ness of coil inside,
whi

. Because there

and less air

—

orranged so that one tube is in the center and

one on the outside, Wil arrange:

the tubes, you need have enly the

d on if o smallu

ing

is similar to the center simmer bur

ranges.

offereither five or seven heats. He

h on many models,

s selecte y o rotary swi

the more deluxe ranges.

or by pushbuttons

There are special types of units availoble on

some ranges, vsually the higher-priced models:

Infinite-heat units — Infinite heat is provided

y switch thot can be stopped anywhere

between the usual heat settings. This allows

n “infinite num comparable

er of settings,

tc a gos burner. Pushbuttons connot be used

nfinite heat.

Speed units are designed to give high or extra

mediately once

similor to o gos burner.

operate ma-

Then

e he wattage

haps 210

r short,

drops back to

ar setting,

watls. a speed unit

for long,

w cooking

s net impertant to save onextra minute.

t all manuf unit.

urers pr

spee

1 tube, wide




Controlled surface units — very similar to con- Oven controls — An oven thermestal is o

geli-
Toiby usetul it mist be .

YOUr new rar

trolled gas burners in oper

aitans A rdined aais cate bit of equipm

ter disk makes con with the center of the accurate.

utensil. Contral of tem her electric or gas, you have o right to in-

gulated by w
type of thermostat.

this element, which is at the

would be no

Electricity goes on an

above or below indic A serve
iceman wswally e the ther-
mostat unless it is

The Oven
Automatic oven clocks are available., Again,

new clacks

e much easier to operate than the

oven—one at the
more complicated older models,
Low-temperature contr

vg broiling, al fric range ovens als

ts can be se

BROILERS

in use, as the sole source of

Broiling often

s, ond should be, on import

time and degre

neness are determined by

methed of preparing food.

ods frequently are the distance betwe e food surfoce ond the

more attractive when broiled than when prepared he

source, ond by the thickness of the

by other methods. For inst

ce, o l-inch steak is placed cl

fo intense heat for

at than o 2-inch steak. A

20, o steak that

broiling is dene by direct (radia

is to be rarewill be placed closer than if it

is placed close to the

desired well done.

For purposes of comparisan,

ctric range broilers together. .

BROILERS GAS ELECTRIC
Usual location te compartment below main Top of main oven
Heat source Same burners that serve oven Top oven element only
Alternate location of Separate compart ame as g
broiler in more deluxe at sa
models called

Heat source

eners in top of small oven; may ; alse

some type of reflector or heat

distributer such os cera

mesh radiants

Position of door during Closed; auxiliory source of air Open to b tion; closed

broiling oxygen for door would tat to
the flame eycle off ¢ e reached

550° F,
heating ne, or 5-10 minutes; follow Usually 510 minutes; if your oven

manufacturer’s directions for pre- has a high-speed v no pre-heat-
heating; if you pre-heat, remove ng may be recommended; even
broiler pan first tender ¢ respond ber.

ov

e-heated .




A broi ler feature highlighted by gas range manu-
focturers is the odvantage of "‘smckeless'
broiling.
ranges permits the flome to burn, even with the
The flome consumes the

The auxiliory source of air in gas

broiler door closed.
smoke, hence the term smokeless broiling.

Whether or not good use is made of o broiler de-
pends on several factors. Ease of use is impor-

tant—convenient location, ecse of adjustment,
ease of cleaning. Mot the least of the items to
check carefully is the broiler pon. Manufacturers
offer various types, ranging from o shallow pan
with a grid on tepto a two-layer deep pan which
locks like an oversized double boiler. Pro-
vision should be mode for the fot to run down
from the grid into the pan without spattering up
or smoking seriously.

CONSTRUCTION

Regardless of type, you went o range that is
sturdy, dependable, easy to use, easy to clean,

and s t will be worth your while to inves-

tigate the following before you buy:

Exterior finishes — These vary in appearance,
cost, and serviceability. Most commen is some
type of porcelain enamel ever steel, Porcelain
enomel should be acid resistant for the cooking
tep. The steel framework, generally finished
with synthetic boked enamel, should be pre-
treated to guord against rust. Some of the more
deluxe ronges, particulerly built-in ovens, may
have stainless steel or chrome-plated steel as

part of the exterior. Cooking tops are porcelain

enamel, stainless steel, or y may be chrome-
plated steel, Stainless steel is almeost foolprook,

but it

derken when direct heat comes in contact with it.

is expensive. It is ottractive but will

Spillover trays — As you lock ot ranges, check
to see whether one or more drip trays are avail-
able under the cocking top. If the units or

rs ore clustered, there may be a single

ull-width tray; if units oredivided, there moy be

They should be easy to pull out
and put back in place (try it before you buy),
easy to clean, and adequate for the job they are

meant to de. Individual bowls under top-surface

burners or units are common but may not be fully
adequate to catch spillovers,

Ovens — L

ng materiols change with styles.

c
Current -grey porcelain enomel is more

popule tk blue of o few years age.

The advantage of the lighter color is that you
can see better when cleaning, and it may aid in

n electric

reflecting radiant heat, especially

ovens. Some models have a shiny metal interior,

usually nickel-chrome plating, which reflects the

heat back from the walls. These models
usually in the higher price range. Most ovens
have provisions for Electric ovens
often are vented through an opening leading to

are
venting.

one of the surface units., Gas ovens generally
are vented through an opening in the control
ponel, While ovens are in use, there cften is a
slightly hotter temperature right next to the vent
opening. So it's o good idea to avoid placing
utensils here, if possible.

Regardless of color or material, select o range
with an oven which is as easy to care for os
possible. One manufocturer has a pull-out even
lining on some models, which adds to ease of
care. Linings should be smooth and hove rounded
corners. Rack supports which are an integral
part of the oven liner will keep the racks more

level than the removable type. Glides for racks

Pull*N clean oven




ded with stop pos

t. Some r
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er or lower level,

pending uper

they are placed inupside down or in the

uswal position. Owven ro be
The meta

be close enough to

and rust resisto

shou
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step'’ on each rack to allow the

rigid and level when pulled part

nch range moy hov

ary in size.

two ovens of eq . or ene larger and one
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ACCESSORIES

oward the top-of-the- Rotisserie = This is

As we move popular,

and ac

re.

ranges, we special feat ~ertainly the special

ries not s deluxe models. Automatic As the rotisserie rotates.

clocks have b rlier. Along with on for attaching the

the spit
nd,

the se ange

likely be more spit 1o the mator, g
t d 1o the doer; when the doo

is open

otating me motors start when the

end of the ated

erted, athers are oper

The r

may operate in a large oven or

smaller compartmen

in the

range.

atures are

it X compar
essories, Afew are available either way. Pro-

h have a low-wattage broiler clement. Mote that
to the ’

visions for some hese mustbe bui

artment of a doubl

the broiler comp ven eye-

»

range, of course. ou are going fo pay

level range will be especia

1 range in order 1o get these extras, you'll
So |

at a few of these from the viewpeint of use and

for

look

want to make good e

Rofisserie cooking is more like baking than

ike broiling. The oven door is closed and the
s uswally from 325° F. 40 375° F.
n electric ovens, and some gas ovens, temper-
oture is reguloted by o thermostat set occording

to the food and the desired doneness. On other

ature

tempe

gos ovens temperature isreguloted by edjusting

the flame, Since use and core are big items,
you will need to consider corefully the cleanup

ofter v

ng the rotisserie. Before you buy, note
such items as size and shape of the broiler pan

lini

and its gr

g of the ov

compartment, and whether you could reach and

see info the oven o If you're not willing

to clean it whether

your range has

. Exhoust hood
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COSTS

SAFETY
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IT'S UP TO YOU

You can see that there's more to buying o ronge thon just selecting an oppealing model. Your

pocketbook will help to limit your choice. The space in your kitchen will be another factor.

you'll want to consider service ond the manufacturer's

Regardless of style or brand
sure you understand the service provisions

guarantee, os well as your de warranty. Mak
which come with the range—and have them in writing. Find out how long this service is avail-
able free. And find out who pays for the service colls. Consider safety, but also remember

that a careless user con offset all the provisions for safety which are built into your range.

We think there are many excellent ranges an the market. Your satisfaction during the years of
the range you select in the first place. So look carefully, choose

use will depend greatly o
wisely, and use well. We've tried to give you o few tips here; the rest is up to you.
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