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This is not just another ONLY
cookbook. It contains more
than 200 recipes and men- 50
us, including complete time c
and temperature charts, Sihenelacad
Generously illustrated— Premium Card
including a number of full-  Take advantage of
color photographs. this special value

lncluded are valuable hints on cokes, fillings, icings,
pies, custards, cookies, bread making, whole meal

cooking and menus, puddings, sauces, meats,

special section including recipes and valuable
suggestions on use of top surface temperature
control for top-of range cooking.

Send enclosed Premium Caord today and learn
how easy it is to prepare new, delicious dishes

and menus.

Robertshaw-Fulton Controls Company

Robertshaw Thermostat Division, Youngweod, Pennsylvania

Roberishaw-Fulten Controls (Canada) Ltd., Toronto

poultry, vegetables, soups and appetizers, Also
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Il. The temperature in the oven of thiz range iz controlled l: :I
Bt tomatically by a Roberishaw Ovwen Heat Comirol. Before = 1
e allempting 1o use the oven read these imstructione and be e o
e sure the specified adjustments have been made. = S
E® = m
S This model Robertshaw Thermosial is a combination oven N -
Al heat control and oven gas valve with a szingle dial. The - -
'l. - dial automatically locks in the OFF position. To light the l. l.l
et oven burner push the dial inward. rolate counter-clockwise ll 51
L} a quarter of a iurn or more and light the oven burner with I. {]
:I: o a maich; then turn the dial to the desired temperature. To ..
= m ; . e
= B shut the gas off rotate clockwise to the OFF position. -
EE @® =
== 2 FOLLOW THE RANGE MANUFACTURER'S INSTRUC- —
="s"s"s"]| TIONS FOR OVEN EQUIPPED WITH AUTOMATIC |[=_ =
e OVEN LIGHTING DEVICES. - N
= '
-:-:.:' These instructions for the care and adjustment of this :l = i
I.U.I-I thermostat should be preserved. The adjustment of the -- .:_ 1
l. -i by-pass as shown on page 10 must be made when this .a'l .I 1
l.l l‘n range is insialled. -. """ s
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THE

THE DEPENDABLE OVEN HEAT CONTROL

What it does!

Automatically maintaing the correct oven temperature.
You do not have fo stay in or even near the fitchen when
cooking.

Saves more gas than its cost per year and eliminates
loss of foods.

» | Eliminates guess-work and the pies, cakes, biscuits,

cookies, ete, are baked right every time.

Assures the rpasting of all kinds of meat and fowl - rare,
medium, or well done—deliciously and without a single
tailure.

Malkes possible the boiling of cereals, soups and vegetables
in the oven at the same time you roast meats and bake
desserts,

Preheating, searing and basting are unnecessary with oven
. heat control,

. And the making of all peach butter, apple butter, tomato

© butter, etc., in the oven. No stirring necessary.

Provides for the automatic cocking of a complete meal in
the oven at one time without attention. You can leave the
house for a period of three to five hours and return to find
the whole meal cooked perfectly, ready for serving.
Replaces the fireless cooker.

Provides for the drying and sterilizing of dishes in the
| oven. giving them a clean, polished surface—affording a
warming closet of large capacity.

Sy i ;
,ﬁ@] Requires no experience.
10
e

DON'T SPEND YOUR TIME IN THE KITCHEN
LET THE ROBERTSHAW DO THE COOKING

/

Instructions for Model B] Roberts

5. Lopsen Screws (11).

6. Turn adjusting Screw (12) toward LOW (LO) to obtain a lawer temperature,
or toward HIGH (HD fo obtain a higher temperature. Each division on the adjusting
Dial Plate represents 25 degrees,

EXAMPLE—Thermostat setting 400. Thermometer reading 450 degrees, The
oven iz 50 degrees loo high, Turn Adjusting Screw (12) toward LOW (LO) two
notches.

7. Tighten the Screws (11) and replace bezel and dial, rotating dial clockwise
until it snaps into lis original position.

[V. To Clean Thermostat.

1. Be sure oven valve is turned off.

2, Disconnect outlet fitting or piping and small tubing connector at rear of
thermostat,

3. Unscrew four Holding Screws (2).

4. Lift out rear casting (1)

5. With soit cloth, wipe off face of Disc and raised seat in the valve, In
cleaning Disc, be sure not {o rotate the Shaft, Thermostatic valve paris are all
fastened logelh'er and cannst be replaced improperly

6. Replace parls and rear casting and tighten four Holding Screws (2)
securely.

7. HReconnect tubing or pipe and small tubing at rear of thermostat,

To Grease Gas Valve.

This is an operation rarely required: it should be dene only when it becomes
difficult to rotate the thermostat dial to turn on the gas or to make the proper setting
of the thermostat, An experienced gas service man should be called for this
operation.

1. Turn off all gas to the range. This should be done with {he valve in the
pipe line to the range.

2. Slip off the Dial (5) and Bezel (8) under the dial.

3. Lloosen Set Screws (13) and iotate Guide (14) counterclockwise to releaze
it from the Screw Heads (13).

4. Pull out Gas Cock Plug. The plug will come out as a unit with no loose
parts. It can then be cleaned and greased using Robertshaw gas cock grease or
approved equivalent. Clean interior of valve body and see that no lin{ or foreign
material is left in the valve.

5. Replace gas cock plug. This cannot be replaced improperly as it is keyed
into the thermostal. Therefore, it may be necessary to rotate the Plug a little until it
slides smoothly into keyed position.

B. Replace Guide (14]) with wide slot under head of larger screw (13) and
narrow slot under small screw and tighten them securely,

NOTE- Do not force the small slot over the large screw,

7. Replace Bezel (8) and Dial (5) rotating dial clockwise until it snaps into
its original position.

B. Turn on the gas to the range.



10 Instructions for Model B] Robertshaw Thermostat

NOTE—The dial on this thermostat is keyed inio place and may be removed
by grasping it or the bezel at the outer edge and pulling straight forward without
turning or twisting.

3. Using a screwdriver turn Pilot Adjustor {8). Tumning it out—counterclock-
wise—increases the pilot flame: turning it in—clockwise—dscreases the pilot flame.
Adjust until pilct flame approximately 3" long is obtained on the end of a small
tube or litting located near the burner. This will provide a constanily buming
pilot which will remain lighted until the oyven heat control is tumed to "OFF",

4, Replace bezel and dial, rotating dial clockwise until it snaps into its
original position.

II. Adjustment of the By-Pass or Minimum Oven Burner Flame.

This is the flame which must be maintained on the burner when the oven has come
up to the temperalure set on the dial. Encugh gas must be by-pessed by the
oven heat control to keep the entire burner lighted, The thermostat requlates the
flame from high to low in zccordance with the oven temperature and will automa-
tically turn down to this by-pass flame when the temperature set on the dial is
attained in the oven. THE BY-PASS MUST BE SET CAREFULLY AND
ACCURATELY AS FOLLOWS:

1. Light oven burner and turn Dial (5) counterclockwise to a point midway
between the “Gas On" mark and the next graduation to the right of it (shown by
“X"). If the bumer goes out entirely the by-pass iz closed.

2. Slip off Dial (5), and remove bezel,

8. With a screwdriver turn by-pass Adjustor (7). Turning it cul—counterclock-
wise—increases the by-pass flame; turning it in—<clockwise—<decreases the by-
pass flame, Adjust until there is a flame appreximately 18" high over the entire
burner,

4, If you cannot turn down to this minimum flame, replace dial and turn to
OFF, clean valve as instructed in Paragraph IV, and repeat operations 1 to 4 above.

5. Heplace bezel and dial, rofaling dial clockwise until it snaps into its
original position.

IIl, To Recalibrate.

The oven temperature may be checked or recalibrated with oven hot or cold.
NOTE—See Paragraph A above befers recalibrating this thermostat.

Hot Check Method:

1. Place reliable mercury thermometer in center of oyen,

2. Set Dial {5) to 400 and light oven burner.

3. Wait until oven temperature rises and remains constant, (three thermometer
readings each taken guickly with door open as little as possible (use a flashlight
to read thermometer) at five minute intervals showing temperature variation of not
mote than 5 degrass).

4. It Dial does not agree with thermometer readings, slip off Dial (5) and
remove bezel.

OVEN HEAT CONTROL

CONCERNING RECIPES - - There are so many excellent recipe books published that it
is therefore not the purpose of this bocklet to list various recipes, but to place in the hands
of the home manager an approved Time and Temperature Cooking Chart for all
classifications of foods.

Cooking authorities are unanimous in advocating that foods are cooked best at a
certain temperature for a definite length of time, and by having the Robertshaw Oven
Heat Control on your gas range and being guided by the Time and Temperature Chart
in this booklet you can cook foods that are scientifically correct and delicious, without
a single failure.

REQUIHES NO EXPERIENCE In using the Robertshaw Oven Heat Control and the Time
and Temperature Chart. no experience whatever is required. You simply prepare the
foods or mix the ingredients in the usual way, or follow any reliable recipe book, and then
refer to the Chart for the cooking directions. In this Chart you will find listed the food
to be cooked (or a similar one) and the suggested temperature and the length of time
given for coocking each class of food.

The Cooking Chart has been compiled very carefully by experts, It must be
remembered, however, that the times and temperatures given in this book are the result
of experiments in which many different gas ranges were used, and in which other
conditions, such as the kind of gas, the installation of the range, and the model of the
range, also differed. Consequently, lo meet the exact conditions of your range, the limes
and temperatures may have to be varied slightly, and this can be determined best by
your own experience.

THE ROBERTSHAW OVEN HEAT CONTROL  The Robertshaw Oven Heat Control is
simply and durably constructed, is recommended by gas companies, stove dealers, home
economics bureaus and gas range manufacturers everywhere.

AUTOMATIC COOKING—Directions

PREHEATING THE OVEN—As most foods must never be put into the oven belore it is
heated to the sel lemperature, time will be saved if the oven is lighted while the foods are
being prepared. For roasts and whole meal cooking, preheating ls unnecessary.

The time required to bring the oven up to the temperature setting of the Robertshaw
{preheating time) varies depending upon the type of oven, but it is easy to determine when
the oven is fully heated, for just as soon as the set temperature is reached, the Oven Heat
Control will decrease the size of the oven burner flame,

TWO CLASSES OF COOKING—The Robertshaw Oven Heat Control can not only be
used in cooking single articles of food, such as ordinary baking or roasting, but in addition,
any entire meal which can be cooked in a fireless cooker can be cooked in a gas range oven
equipped with the Oven Heat Control. The Robertshaw Oven Heat Control, therefore,
makes one appliance in the kitchen serve as both gas range and fireless cooker.



4 Cooking Suggestions for the Robertshaw

COOKING SINGLE FOODS—Baking and roasting are greatly simplified by the use of the
Oven Heat Control, and correct results are assured in advance by cooking according to
the time and temperature indicated in the cooking chart, The Hobertshaw Oven Heat
Control roasts and bakes deliciously and eliminates constant supervision.

ROASTING —As the result of fests conducted throughout the country by impartial
authorities, the best way to roast meats is now known to be very different from what was
formerly thought proper. Searing is unnecessary. The tenderest, juiciest roasts are
obtained by using the low temperature method recommended in this booklet. Furthermore,
thiz method reduces shrinkage to a minimum. While covering the roast is satisfactory,
we recommend roasting in uncovered pans,

Preheating, searing and basting are unnecessary, Roasts should be placed in the
pan with the fat side up, and no water added.

WHOLE MEAL COOKING—Whole meals, consisting of meats, fish and vegetables,
cereals, macaronies, puddings, etc., can be prepared and cooked, with practically no
attention or time spent in the actual cooking. A person may leave the house for a period
of up to five hours and return to find the meal cooked perfectly, ready for serving,

To cook entire meals in a temperature controlled oven, no previous experience is
necessary, as only a few rules are to be observed. For the vegetables and other foode,
simply prepare them, and place them in the oven in covered pans for the required length
of time. Do not baste or add water during the cooking, as the juices and flavors will be
retained in the covered pans.

In whole meal cooking, it is never necessary to open the oven doors nor change the
temperalure setting.

In cooking vegetables in covered pans for long periods, very little water should be
added, especially to potatoes.

Pasirien, Biscuils and similar fast cooking foods should be cocked separately and not
with whole meals, as they require but a short time to cock and at a very high temperature.
If prepared in advance, pastries, biscuits, elc., can be baked while the rest of the meal is
being served,

To cock a2 one and one-half hour meal: Place the foods in tightly covered pans (for
meats see 'Hoasting’), set the Oven Heat Control at 350° and remove after one and one-
half hours.

For a thres hour meal, the same instructions apply except that the temperature must
be zet at 275°.

For a four or five hour meal, the same instructions apply except that the temperature
must be set at 250°.

A few suggestions for whole meals, showing different articles of foods, will be found
on page. 5.

POULTRY AND FISH-—Complele instruclions for roasting poultry and baking fish are

INSTRUCTIONS /a/z
Model BJ

shaw

THERMOSTAT

The Model B] Robertshaw is a combination thermostat and oven gas valve. The oven gas
is turned on and the temperature setting made by a single rotation of the dial. This
valve automatically locks itself in the OFF position. To use oven, push dial inward,
rotate counter-clockwise a quarter of a turn or more and light the oven burner with a
match; then turn the dial o the desired temperature. To shut gas off, rotale clockwise to
QOFF position.

A. This thermostat iz a precision insirument carefully made and properly
calibrated (i.e.: the dial is properly set) at the factory to control oven temper-
atures accurately, It should control temperatures in your oven for the proper
cooking of food without recalibration. The calibration of this thermostat should
not be changed until considerable experience with cooking results has definitely
proved that the thermostat is not maintaining the proper temperature. The
recalibration should not be made until the by-pass or minimum oven burner
flame has been properly adjusted and the thermostatic valve is clean and
operating properly. Instructions for these details are given below.

Adjustmenta ™

It lights with the oven burner and is exlinguished when the oven is turned off,
1

in sdivptad ae fallamrc:




Model B] Robertshaw Thermostat

_ Cooking Suggestions for the Robertshaw 5

with the Dial set at B or BROIL. In ranges having a separate broiler, it is unnecessary
to set the thermostat, as the broiling flame is requlated by a separate broiler gas valve.

PEACH BUTTER, APPLE BUTTER, ETC.—Peach butter, apple butier, tomato butter, etec.,
can be made in the oven and the Oven Heat Control eliminates the constant tedious
stirring. Prepare in the usual way and place the ketile in the oven with the pointer set at
250", No stirring throughout this long cocking process is necessary as the buiter will
not burn or stick to the vessel.

DRYING DISHES IN THE OVEN—Dishes and silverware can be dried in the oven with
the control pointer set at 250°,

HINTS FOR CAKE BAKING—Al cakes can be divided into two classes, sponge and butter
cakes. After baking sponge cakes, pans should be inverted and cake should hang in pan
until cool. Do not turn butter cakes. They should cool for 5 to 10 minutes before bheing
removed and should be turned out on wire racks.

Note that small cakes and layer cakes require higher temperatures.

Never jar or move a cake until baking is entirely completed.

Pans for angel and sponge cakes should not be greased.

If cakes are not brown enough to suit, raise the femperature 25 degrees for the last few
minutes of baking.

Heavy cakes result from too much sugar or butter. To prevent coarse grain cakes, do
not uge too much raising ingredients, cream well the butter and sugar and beat the baiter
sufficiently.

A solid or bready cake results from too much flour,

The times given for cake baking must be varied according to the depth of the pan;
deeper pans require longer baking periods.

A FEW SUGGESTIONS FOR WHOLE MEALS—Many different articles of food can be
combined for whole meal cocking in the oven and your own experience and preference
can dictate your choice of foods for the whole meal.

A number of different foods are listed below which may'serve as a guide for your
whole meal cooking.

For a one and one-half hour meal, the Robertshaw should be set at 350°, for a three
hour meal, set at 275°, and for a four or five hour meal, set at 250°,

MEATS MEATS VEGETABLES DESSERTS
Hoast Chicken Roast Pork Navy Beans Bread Pudding
Stewed Chicken Pork Tenderloins Lima Beans Lemon Pudding
Fried Chlcéan n %JeenEBaans gice Pudding
Casserole Chicken ax Beans oiled Rice
Roast Hibs of Beef AEELIN0EY Asparagus Stewed Prunes
Beef Pot Roast Hoast Polatoes Onions Stewed Apricots
Meat Stews Brown Pofatoes Tomatoes Stewed Figs
Best Loaf Fan Hoasted Potatoes Celery Stewed Peaches
Stutfed Steak French Fried Potatoes  Macarcni and Cheese Apple Brown Betty
Stutfed Fish Scalloped Potatoes Spaghetti Apple Tapioca Pudding
Baked Fish Mashed Potatoes Squash Fig Tapioca Pudding
Hoast Ham Hoast Sweet Potatoes Beeis Baked Apples
Scalloped Ham Candied Sweel Polatces Scalloped Corn Apple Sauce
Roast Lamb Carrots Turnips Rhubarb Sauce

Peas Paranips All uncooked

Desserts and Fruits
Due to the temperatures at which whole meals are cocked in the oven being higher
than those recommended for roasting, it may be desirable to cover the roast when cooking
it with a whole meal.



-puncd aw o}
gonuTIx ¥7 IO ‘SSINUIM F] PUE SIMOY
g IOf 120y -yms o} redded pue jpes
s Aybroroy; epuuds pue ‘dn 9prs
1ey s wed uedo we uy jseor sy eoe(d
weyl ‘lewmq U9AO oy uby pue seb
sy uo wm] °‘.00E ¥° AMEUSHeqey U
Jo TBIP 34k 185

(umipswi q] g} SISYOY

‘seuI G O}
7] woIn o3EBq O} MO[[E PUER US40 3y}
ur symosiq oy ooe[d ‘pejeeyerd seq

wsAC o USYAy ‘Iowing ueAo i 1yby
pue seb oy uo wmj ‘.07 B [P
ag} 195

SLINDOSIE HEdMOd DNDIVE

]
STIdNY X3 DNIXOOD

‘aomiereduia}
IaMO[ 91} 1B Paycod e PInoys poor

oy} 1Bl SWi [RESEEEEET SU} wsmuys
uumpod Yy oyj] -pemnber usym ies
21 aq PINOYS MEBYSISJOH SU3 YOI O}
amerodwel JOmo] 8yl PUL [ noA
qumioo YUMoy 3y} Ul pue ‘emjeledurs]
mo[ ® je uery pue amjeredws} by e
jo 51y ‘semjersduie] oy 1@ Pafood
aq 1SnUI POOj O SO[oIE SWog
"LUOD YUmoj
oy ur ueatb swm jo yibus[ sy 10}
j0OOD O} I MO[[e PUB USAO 8y} Ul poo]
a1 ind ‘pejeer A[NJ ST USAO SY} USYM
pue ‘buneoyerd st usAc Sy} oYM
poredexd oq ued spooj eyJ, ‘jeeysid 0}
UoA0 9Y} MO[[E pue ‘pewbry St Isumqg
oy jey ems og °‘PeI00d q O} Poo]
1o epnre sy sisoddo uumiod isIy
oY} Ul PejEsIpul jrem simjerediuel oyl
o] Mmeyspeqol o jo [RIp S airjoy
ot 1of usAlb smuersduie} pue ouIy
om} MO[[O] PUE POO} IB[IWNS B }03[eS
'paisy| 10U ST P800 aq Of pooy Sui I
‘poo} o sse[o Areas Afeopoerd sSISA0D
pue Aqnyereo Area psjidumiod usaq sey
wey2 bupjooo s
IHYHD DNIXOOD

FHL 3O NOILYNYIdXT I8

e (7 S e e erron Tsia
amoy gz Do-ce 0oF  [rreeeeeeeeeens spmod g6
xINA
8oy 5{i-y 83-08 L e e Sl spunod ZT-01
HASOOD
BINGL J-5 €81 408 spanod og-g1
200y o-§ SI-8T 0L spunod g1-§1
2In0q §-51% 8I-0% SZE spunod §1-0f
samoy big-g 0352 528 spuncd §1-g
. VUL
emoy B4e-g 0E-SE 53¢ g 3940y
amogy W%.Mn SE-0F 0sg spanod o-§
smoy Biz-z 07-5¥ 05T spunod §-5ig
aad 30§ Apuad 1qSm pagnig
NHMOIHD
Suryy, FUrjoon) [F10Y PANOF 197 aamyuaduia AMLINOD
.s:--z e UE-fF .-ﬂm
('Bpaty 35838} J0j 9W J)I0YUE sEn s Fmmndwoo O} L WLTA0L
{%-SE BOE T spunod §-g S1INg Wefy
0ZRL R spunod g-g Jjuy
ST I spunod Z1-0T S[0T M
(pazopun ‘9jA18 MON]) WE]]
HHOd THNONS
00-08 ce-0p ggr reeeeseenc AR Wiogy EaLd
S5-0S (HSE e R (i p i e L ]
= HHOd
Lo 0% (11134 PofIoy puE pouny
St-0f e DOE  |rrrereemeseenenen Toppnots
2708 ce-az e G e oy
TVHA
ST-0% SE-08 00g (9pf38 voryEno Jo Wi-ouo)
Zpnoys
S0 SF-0F 0T TR R et Jpmoys paoyd
g mﬁlﬁ'm gﬂ ...................... -u.s_-
HWYT
a5 S6-08 00f S M T PSIOH
0s VE-S2 171 o 1ot =i et e Suipuwlg
(43munb yiig) dumyy
59 8F Suodl [PM
L8 S  WNIpAl
£5 b aany G e S PRIICH
59 05 9uo(] [FAL
03 o UITHPS T
5g €E axgy 00E - lesEiEeeE SpuUnOg § Uy} FE]
S5 08 LG 9%0(] TPM
1y €77z  Wmpapy
b 0581 aley G0 B DR RS i spunog g-9
qry Smpmeg
AR
218l WIEOI] WEGIJ punej 12.j sanyunaddmme |,
Suigeor) pelanlg PUnGy| SeynUIfy O SUELY, 335 LVAR
32y SIFMUWELY WI JWLJ
INLLSVOH
[ 09-05 | 00i-sle [T pado|Bog ‘s01EI0d
SO USVTUUF rrany. =Teamig
sanoy S1-¥1 SR I L L
0551 BEEL  jierEsy (Burddof) endutiapy
ee-8z oF: s (pool paxoaD)
saysi(] padoesg
09-5¥ STE00E e sLgnoy
SL-09 L2008 Tt (OjodesERD)) EPIEIENTY
oF-0¢ 53E008 i (dnp) pamuny
SNOFENV T THDSIN
0£-52 74 oL T e e o st I, pImsng)
| os-0v SOy | soLd g
1 30
5% | ose ST )y A A s s Amag
| sHid
| eI-31 L e e SPUS Nd
sz | 5LE 11 T R e R A s ﬂwwﬁu
B
05-0% 07 W || R sgng mmaIy
SHIYLSYd
SI-01 SI§-088 | Uoon EILYO0]) SIERRIOI
8 SZI-00F T BOLj0O)) J0jBIadLa
2rs [ o O ot il sa13007) PRIIUH
SI-gl GRFE T L e sonjooy) doaqy
Sz-08 T e s moIg
SO0
manoy S{z-241 008-5L8 (jjuuaE) oxu) NS
SMOY §-¢ 512062 S ee s (adauy) 9ED UM
SL-09 £2E SAETE e axuy) punog
05-02 EPegSE: L Flseie e s saxuy) dngy
05k S e e B3 JUOT
SE-08 0S8 ake] MEOO0YT)
£g-Sg S8 aiEy) Jake]
09-0F £TE axup) 9ducdy
SE09 S68 poog P2uy
mwm<o
0% 0s¢ 0z oSy “saasodog
SZ0Z e L L S bt e SUIN
S1-09 0EE-CZE @ ‘puaag NN 80T
SV SE SIE0SE puaiqiasulny
0E-0% STT-00F it peaig W0
ST-31 SL¥-05% T Emontg Jopao g Furug
(Fomy) ‘SAYVAHE
0e-52 DOEECER. et 8L ) ‘o¥E]) u.o.uoU
S5-SL CraaT, Iy ke e Al J88a % ‘Flloy
008 SLE-0SE SE it anl ) S e e 1583 § ‘pEalg
a0
09-S% C0T-SLE -is8a ) ‘pueg
ﬁmas.ﬂ ‘Savayud
23 :H—E ST, Leebititinig sampwaeduma J,
AT




