This information refers to the following
products

Agathermic Cooker
(Solid fuel model)

WARNING
This information is a copy of an original
archive, therefore Aga cannot be held

responsible for its continued accuracy or
relevance.
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Yo AGATHERMIC

Ragd. Trade Hark

Cooker and Water Heatar will give you a life-time of
trouble-free service iT these simple directions are Tollowed

GEMERAL ROUTIMNE

*

Raddle angd refuel the fire at repular intervals

Empty the ashpan onee in 24 hours before riddling,

Close the insulating lids whenever the hotplate is not in use.

Keep the ashpit doar closed. Clean the machined edges of the ashpit
door and frent plate rogularly with the wire brush,

Clean the hoiplate regularly with the wire brush.

Clean the flues inside the cooker once a month

Ensure the chimney is kept clear,

[Jze nlensils with flat machined basgs.

Make sure the hot water system is thoroughly insulated.

THE CORRECT FUEL

Ordinary Na. 2 Broken gas or hard coke |s recommended as the mast
ecopomical Mol Phurnacite (which will give a longer burning period beiween
refuellings] and other smokeless fuels may also be used, but coal and bitumi-

mous uels are not seitable.

LIGHTING THE FIRE

The fire may be lit in the ordinary way with paper, wacd dand a small
quantity of coal, Keep the ashpit door gpen until the fice is well alight, then
glose the ashpit door and fill the fire box with el to within sbout 2 in. of the

filler plug. Before replacing the plug, clean uny Mugl dust from the plug seating,

A gas poker may be used (o light the fice, in which case no kindling material

will be necessary,

RIDDLING

In average use the grate should be riddled morning and evening. For
maximym uss an extra riddling may be necessacy, [nsart the prooged end of
the riddling tonl through the slot zbove the ashpan and engage it round the
pival on which the grate rests, Raise the shaft of the ool so that i1 engages in
the ratchel testh round the edge of the grate, and then, pressing the riddling
tanl gently against the pivol, move the grate te and fro wntil the fire has been

cleared of ash,



REFUELLING

The cooker should be refuelled through the hole at the left-hand end of the
hotplate. (Do not pour any fuel through the hole at the right-hand end). The
fire box should be filled to within about 2 in. of the top and the filler plug

seating cleaned before the plug is replaced.

FLUE CLEANING

The deposit of dust which collects in the flues of the cooker must be cleaned

out once a month with the flue rake provided.

Remove the plug from the right-hand end of the hotplate and scrape the
flue passage under the plate, and in the flue chamber, with the flexible flue

rake. The deposit can be pushed towards the left so that it falls into the fire.

If the cooker is connected to the chimney with flue pipe, the pipe should
be cleaned at approximately six-monthly intervals with a flexible flue brush

obtainable from any ironmonger’s shop.

The fire unit consists of two barrels, one inside the other. At intervals of
six months or so the fire should be let out and the grate removed, and the

space between the two barrels should be scraped with the barrel scraping tool.

REMOVING THE GRATE
To remove the grate, engage the hooked end of the riddling tool in the

groove on the underside of the grate carrier and pull forward the grate

supporting hook on the left-hand side of the ashpit. Then lower the grate

assembly and draw it out through the ashpit door.
To replace the grate, reverse this procedure.

NoTe.—When in position, the grate carrier is supported in the front by the
hook only. The stop-lug on the right-hand side of the ashpit prevents the

carrier from moving forward.

THE WATER HEATER

If the water heater is connected to a *‘direct” hot water system in a hard
water district, it must be descaled at regular intervals as advised by your

local Aga Agent. Chemical descaling is recommended.

For the most economical and satisfactory hot water supply the hot storage
tank (or cylinder) must be thoroughly insulated, and if the connecting pipes

are more than six feet each in length, they too should be lagged.

THE THERMOSTAT CONTROL

Both the cooking capacity and the hot water output are controlled by the
thermostat which you can adjust to suit your individual requirements. For
hotter ovens and hotplate the thermostat control should be advanced to a
higher number, whereas at night time, or during periods when no cooking is

to be done, the control may be returned, in the interest of fuel economy, to a

lower setting.



The Hotplate

The hatplaie ls graded [rom very
fest balllng an the lefr, aver the
Mird, to dimmeriag it the extrams
right. Remember to cloie the
lids whenever che hotplate iz
real N die,

The Thermostat Contral

I high temparstures sre requited
{n the rodating cven ar eén (ha
hocplate, sdvance che control b
4 g s, L night cime, or
during periods whean nd doaking
|8 being dons, che cantrol may ba
recyrned ta | or 1 0o mve fosl

Tha Flow and Return Flpes

These ara the pipes conpecting
the boiler inzida the cooker 1o1
hot storsge cplinder, The lower
pipe should Ss FAred wich a
drain tock for ampeying the
gpatami wind bath pipes, o thay
sre mors than & [eet sxeh in
leageh, should ba lagged.

The Ashpit Door

The machined sucdice om the
inner ashpic door sdd on tha
Iromt plsge shauld be cleansd
regularly with the wire brush.
It ts impariant ta kasp the inner
sihipit doar tighcly closed [except
lar 1530 minutes when lighting
tho firel.
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Flue raks

Comblned riddilag tool and
plug |Hter
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Your local Agent’s name and address is :

Tha Flue Chamber

The Auve chamber, connecting the
cogker ta the chimpey, ind the
flus paisages in the ooker musc
ned opes & eaonch [1es

1N

The Roasting and Baking Oven

The cmsat (ron epmstructian snd
tha balsrced heating and vantila-
tion ol the oven enure perieec
Ap C'gualice®  reasting and
baking, Set ctha thermoatat
tontial fo give you whatever
temperature you Aeed ged thar
remperitord will ba maintalned
lor & long ad yau wish,

Tha Slow Cooklng Cwen

Tha perlect oven far stocks,
saupl, ECEWwL, cussercles, o or
armything which needs long, slow
cooking. ¥With the thermosdat
conceod on Y 2t

or 2" the aven
exn be uped for  aveenight
cocking.

o

Wire brush
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AGA HEAT LIMITED

20 MORTH AUDLEY STREET, LONDON, 'W.1

{Proprietars: Aflied lronfounders Led.)

L The word Apathermic
is 0 registered trodemark
of -

Apa Heat Led,
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This is the cheapest way to heat your water,
cook your food and warm your kitchen

1. ¥es, it tucks into a 3-ft. recess ... oranecoually
small space. Thoughtfully designed to avoid the need for struc-
rural alterations in the average size kitchen, the Agathermic
mieagures cnly 2 117 wide X 17 10" deep X 2" 94" high,

2. So easy to regulate Healthy appetites to satisfy (in
huste 1) at breakfast time ? Only one for lunch ?  Dinner party
in the evening #  Just tuen the simple thermostat control 1o the
heat you need, and the Agathermic does the rest, automatically.

3. H'mm, such lovely hot water Lashings of hot
water for steaming baths, for washing up and other homely
chores, But if you don't need so much you can regulate the
autput to suit your needs.  Juse Jet it idle at night,

i T

6. A really generous hot plate Room for up to
eight saucepans. You can boil quickly at one end, simmer
slowly at the other endlessly, The hear is steady and
controlled.

4, What big ovens ! Here is Aga “ quality" cocking—
for you ! Use thess roomy ovens for & banauet or a small family
meal. Bake, roast, stew or simmer, the Agathermic ovens make
the simplest dishes a gourmet’s delight.

6. Someone loves this cosy kitchen Clean
clothes alring, damp clothes dryiog, and in this kitchen s
warm welcome 10 anyone who wants to make a cup of tea
or heat a baby's bortle during the nighe.
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. . . With quick, fuel-saving
heat control is small enough
for today’s kitchens

Some people thiok that Aga cookers and water heaters are
invariably bought by big families living in old, rambling houses
buried in the depths of the country where clectricity and gas
have never pencirated,

Not a bit of it! Most Agas always have been, and always
will be, bought by people who huve wo take a train 10 get 10 the
country. Ever since they were first made thirly vears ago Agas
have hesn in town, competing on level wrms with every other
kind of cooking and water heating, and winning handsomely.

Why ?  Because the Aga combination of solid fucl cooking,
water heating, and warmth in the kitchen can't be egualied.
During these years Aga Heat Lid, have kept abreast of the
changing tastes and needs of housewives : and one of the things
that many housewives want new is a cooker and water heater
that will not only take up the minimum amount of reom in
taday's pocket-sized kitchens, but will also respend w their
varving necds.

Such a cooker and water beater is the new Agathermic—the
kind of domestic pet that will seitle down happily in your hause,
without taking up much room.  So compact and streamlined
in gleaming vitreons enamel, the Agathermic can do so much
for you! Bake with a feather-light touch,  Roast with tempt-
ing succulence. Simmer with gentle pertection.  Grill, fry,
boil, stew, as well as doing other useful jobs like making the toast
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and warming the kitchen.  Just as imperiant, the Agathermic
provides the water for steaming hot baths all for a surprisingly
small amount of fuel !

Without fuss or bother the Agatherinic can be Gtied ints your
kitchen, Not much moce cgstly than a television set, it's a very
sound investment when you copsider that it loaks afier most
of your houschold needs, is always impeccably bebaved and
lasts a lferime,  Beter than a television ser, it is guaranteed
for 10 whole years,

Althowgh the Agathermic can deal with all the demands of a
big household 1t 15 realy designed for the simall family with
fluctuating needs. It can cook quile happily for cight or ten
at home all day, but if vour family s1ay ar scheol for lunch or
de not return home tll the evening, you can conserve i1s heat
by wurning down the thermostat control 1o 1ts jowest setting and
letting the Agathermic idle vntil you need it. Tl Agathermic
pever wistes your precious fuel,

Add up what you are spending now on ceoking, water heating
and warming your kitchen,  If you have been scuandering your
holiday money on those fuel bills, if you've been badgersd by a
pad tempered boiter or frozen o insensibility on winter morn-
igs in a bleak kitchen, it is time 1o think about an Agathermic.
You will find w an immeasurable comfort—and that goes for
the extra money in your bank account too !
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Three necessities in one

When some people begin 10 plan a new house or to modern-
ise a kitchen they budget for a cooker, a separate water
heater and perhaps an additional applionce to heat the
kitchen in the winter.  These three appliances, when you
come to add up the separate bills, amount te rather a lot
of money, not to mention mamténance and running costs.
The new Agathermic dies all these essential jobs at the
same time and for the one cost, and being made by Aga its
fuel economy (as you would expect) is unrivalled.  Also,
like other Aga products, the Agathermic is made from the
finest materials and is guaranteed for 1en years.

The name of your neares: stockist 15 ;
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Buy vour Aga the easy way

Taday most people buy their television sets and their
washing machines and big household items on  Hire
Purchase terms.  And, of course, you can buy a new Aga-
thermic this way ioo.

What’s even better, Aga Heat Lid, have new arranged for
yvou to include the cost of installing on their Easy Pavment
Terms.  You simply make a small intial deposit and then
spread out the remainder into a series of meathly pavments
over @ period of one to four years. Do ask your lecal
Aga Agent about these special terms,

AGA HEAT LIMITED

2¢ North Audley Streer, London, W
Telephone : MAYTair 8454
PROFRIETORS :

ALLIED ITRONPOUNDEES LTD.

Makers of coakers, boilers, fres and bathi.

I'he wiords Aga and Apathermis are registered AI
Trade marks of Agax Hear Liod.
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Cooker inatalled in a recess with 11 & recesd is to be partially or completely
flu= pipe passing throogh the bricked in, & & in. = 4} in. primary flue
register plate [nto the throat of can be constrycted (n the new brickwork
the chimney. An air inlet 1o up to the throat of the chimoey. A sooi
the chim iz provided 6 M, door ghould be provided npear the fue
sbove the Cooker 1op plate. outhet for sweeping the primacy fue,

and a furiher soot door should give
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FLUE CHAMBER

seccss fa the main flue. This can be
combined with an sir inder 6 (L above
the Cooker tap plate. 1T posxble the
alternative position through the back
wall should be chosen [see drawing

in which cage no other soot doors wil
be necessary.
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Where no brick chimney
is available the prefah-
ricated True Flue munu-
fuciured by Troe Flue
Lid., 82 Brook Sireel,
London, W.1., or Twin-
wall Ashestos Cement
Flues may be used on
the advice of the Aga
Distributor.
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In instailaiions such a3 those depicted in drawings B
and £ i1 i sometimes possible (o conlinue the primary
Me down below the fue autlet, and break [@ scrosa 1o
ane side and 1hrodgh to 8 oot door Alled in nhe ol the
jamba, or [0 the wall beside the Cooker. This resules
tn & better looking installxtion since no sootl door will
e aeccssary ebave Lhe top plate of the cooker.
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COOKER
AND
WATER HEATER

Dimensions
Connections
and

Flue Layouts



DIMENSIONS—FLUE
AND WATER CONNECTIONS

Flue Chamber Outlets

The standard Nue chamber can be cons

lo give n harizontal or verlical outlet
horizonial outlet is osed when o brick Moe
can be construcied i the wall immediately
behingd the conker. The vertical onilgl 15 nsed
when the cooker has 1o be connected 1o 1he
minn fue by means of Hue-piping, Heavy gauge
asbestos cement Mue material is recommended
in. inside dameter.

Base or Hearth

It is essential that the base o hearth on which
the cooker stands shoold be level The hase
musl also be strong enough 1o ake the weight
af the cooker—approvmately Bhowl

Sharing of Flue
The cooker may share o Hoe with any solid fuel
burming boiler or closable appliomee amd will
nol alter the characterisi

Flue Ventilation

Where the cooker does nol share a Moe with
any other applianee, 1L s recommended  hat
prasvision 5 male Tor introducing sarm air
dilation From the kitchen al a point ahoul &
above the tlop plate devel of the cooker. 1
is necessary on onder o avord conde It

the Mue gases in the o
deterioration of 1the hric

in. # Yin, brick Mue, ! having a

1 in. showld

Be fed, Suitable Noe layouts are shown an the
back page.

Boiler Conneetions

pipe connections Trom The
prer pipe and provide Tor
ar buek gannection

Buoiler Cleaning
Wihere nocast (ron hodler is used, a remosable
panel s provided nothe left-hand side plae
roeleaning purposes, and the cooker must b
imstalicd in such o position that this pangl i
accessible. Allernatively, the use of a calorifi
in hard water dissricts is highly recommende
Ao drain cock muost e fitled 0 the sglum pipe
Tor emplyving dawn

The Hot Water System
For masimum  efliciency  the  swasler  heawr
shonld be connected to a compactly designed
domestic hot water syslem wilh a slorage
ar eylinder of 25 1o 40 gallens capacity _h_n_mﬁ_
sgrtically, | i
Awaidahle heat losses from the hot waterymnst
be climinated by thoraughly lgging the sorage
tank or oylinder. i
For the most sconommical hot water supply the
Maw and relara pipes should not exceed 20 [eet
hoin length, and they oo, should be lagped
The draw- # pipes [rom the stormpe cvlinder 1o
the taps must be Mdead-end™ conncctions fram
the venl pipe. | T
The water heater (s nol designed o heat
radiators but where the system s sulliciently
compact w plain lowel rail may be fited under
advice (rom one of our Authorised Distributars
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