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Coleman 
Self- Heating Flat Iron 

Think of the advantage of being able to do your 
ironing without lighting the range in the summer. 
Of doing the ironing easily and comfortably for 
less than one cent. You can take the Coleman 
iron on the porch, in a cool room or under a tree. 
No cords in the way-no walking back and forth 
from a hot stove. It saves time, labor and temper. 

SPECIAL FEATURES 

Simple and durable- only three parts. 
l\1akes its own gas from gasoline. 
No pump or torch needed. 
Handle always cool. 
Holds 6 oz. of fuel- burns 3 hours. 
Does an ironing for less than one cent. 
Ready to use in five minutes. 
Has a hot point. Very important. 
Weighs 6 lbs. and evenly balanced. 
Heat easily regulated. Will not blow out. 
Handsomely finished in nickel plate. 
As necessary in Winter as in Summer. 



Gas 
RIGHT in your o wn kitc hen, you ca n have the conveni­

ence of city gas. A Coleman Cooker brings this 
service to you and you have it without t he expense 

of gas pipes or a meter. A Coleman Cooker is a miniature 
gas plant. The fuel is placed in the ta nk on the cooker 
(outside if you u se a la rge tank) and is conveyed through 
the feed tube under pressure , just the same as city gas, t o 
the burner of your s tove where it is cha nged into vapor, tnixecl 
with the a ir a nd gives the gas which you burn. There is 
no material difference in the gas made by the Cole man Cooker 
and the gas which is made from coal. If you moved to some 
city where you could get gas you would not take your oil 
stove with you. So, why not have gas in your home now 
when you can procure a Coleman Cooker? A Cojeman Cooker 
makes its own gas and it is hotter than city gas or the best 
oil stove made. 

Perhaps you arc us ing a Coleman lamp or lantern now. 
lf so you are using a Coleman Cooker, e xcept that your lamp 
is made for light inst~ad of for hea t. The Coleman Cooker 
has the same principles of construction a nd operation and 

Service In Your Home 
is lighted the same a s a Coleman lamp or lantern. It is made 
t o gi ve heat and cook on instead of to give light. 

T he Coleman Cooker is the result of more tha n t wenty 
).'ears' experience in developing gasoline lighting and cooking 
equipment. It is made by t he same Company that makes 
Cole man Quick-Lite Lamps and Lanterns , which are used 
in more than two mill ion homes all over the world . lt has 
t he same q11ic k action a nd safe ty features a nd is backed by 
t he same guarantee of qua lity a nd service . 

What a Woman Wants in a Stove 
She Finds in a Coleman Cooker 

Quick Lig h t ing! T his is an exclusive Cole man feature. 
F ull cooking heat on the cent re burner in one minute. Then 
the side burners light instantly with a match ·• just l ike city 
gas" whenever you want t o use them. 

H ot Fire! The Coleman Cooker produ ces the most 
in tense heat ever developed in an y t y pe of oil, ga soli ne or 
g<:\s cook stove. Boils two quarts of wa t er in 4Y2 m inutes, 
ba kes biscuits in 6 minutes , bread and cake in half an hour 
or less. Is hot enough to melt gla ss in a few m inut es. 

C lean Flarne! It is clean in action a s it burns p ure gas. 
~o greasy wicks to char and smoke. D oes not blacken 

Coleman Quick-Lite 
Lamps and Lanterns 

T he ca ndle served its purpose as best it could. So did 
the old- fashioned coa l oi l lamp with its sickl y, yellow g low, 
its smoky chimne y and disa greeable odor. But now they 
are relics of the past. People demanded something better 
a nd they got it- in the Coleman Lamp and Lantern. 

Coleman Lamps and Lanterns make their own gas from 
gasoline. They give twen ty times as much ligh t as the old 
style lamp. No chimneys to clean- no wic ks to t r im-no 
smoke, smell, soot or odor. T hey are s hedding their br ill iant , 
soft, white light in more t han two million homes. T hey a re 
rendering a service t o ma nkind. 

Coleman Cookers will serve you econom ically and safely 
just as Colema n La mps and L a nterns a re doing. 

cooking u te nsils, even if flame is forced u p full. N o soot y 
scum on walls, ceilings or curtains. Not a ffect ed by wa ter 
or jam boiling over on burners . T he pressure in the burners 
keeps them clean. N o chance to clog up a nd smoke. 

S im p le Ope r ation! T he Coleman Cooker is simple to 
operat e . No burners , wicks, cones or r ings t o clean a nd 
adj ust. The flame is regulated high or low by t urning a 
va lve, the same as on a city gas range. M ixture of air a nd 
gas.is automa tic. Fla me cannot creep up when t he operator 
is gone . Does not blaze or smoke a nd there is no odor. \ iVill 
burn if not set ting level. 

Econo mical ' D oes the work fast er and better than anv 
other stove. One to t wo gallons of fu el per week d oes a ll 
cooking and laundry \Vork for the ordinary sized family. 
One gallon of gasoline bur ns t welve hours with three burners 
going at cooking heat. No cones or wicks-no expensive 
burners to buy or replace. Learn about t he ser vice and 
economy of a Coleman Cooker a nd you will decide to have 
gas serv ice in your home. 
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Coleman Cooker 
Model No. 801 

This is a very handsome Cooker. Finished in 
Black and French Grey enamel, with nickel steel 
supports for shelf on cabinet. Hands~mely finished 
brass tank is equipped with pressure gauge. Tank 

holds one gallon of fuel and burns twelve hours 
with three burners going at cooking heat. Large 
nickel-plated pump for putting in pressure. Extra 
strong frame which does not spread. Note the 
extra shelf room due to absence of burners, cones 
and wicks. Equipped with Coleman Patented 
Blue Flame starter. Centre Master Burner supplies 
gas to side burners. Cooking heat in one minute. 
Lights with two matches like a Coleman Lamp. 

The Wheeling Oven 
This portable oven has been especially selected 

for use on Coleman Cookers. It has been thorough­
ly tested for its heat retaining and baking qualities. 
It is tested and approved by Good Housekeeping 
Institute. This oven can be heated to 400 degrees 
on a Coleman Cooker in six minutes. The gas 
can then be turned low and the baking done. If 
the gas is turned off and oven left closed . it will 
still have 200 degrees of heat in 20 minutes. Bis­
cuits can be baked in six minutes. 

SPECIAL FEATURES 

Scientifically constructed for perfect baking. 
Has thermometer showing oven heat. 
Two sides, back and bottom in one piece. Elim­

inates ten seams. 
Inside linings made of heavy crimped coke plate. 

Removable. 
Asbestos lining full size of oven. Will not drop 

out of place. 
Scientifically ventilated for proper heat circu­

lation . 
Nickel plated corners, handles and trimmings. 
Electric welded oven racks. Double deflector 

plate removable with bottom rack. 
Double weight glass panels, easily replaced. 
Extra wide door with disappearing door hangers. 
No sharp corners--easily kept clean. 
Heavier than other ovens. Tested and approved. 
Costs no more than inferior ovens. 

Coleman Cooker 
Model No. 841 

This is the ideal Cooker for either the large or 
small family. Is finished and equipped the same 
as No. 801, except that it has four burners, two 
Master Burners and two Auxiliary Burners. Lights 
and operates the same as No. 801. There is a 

decided advantage in having four burners. A 
boiler or large cooking utensil can be placed on 
centre burners and the side burners are always 
avai lable for frying, etc. 'vVe recommend using 
a five or ten-gallon fuel tank with this stove as it is 
not necessary to refill tank as often as when the 
one ga llon tank is used. Large tank can be placed 
outside of house. Fuel is fed through a hollow 
copper wire. Note extra large shelf room . No 
burners, wicks, cones or rings. 

Coleman Master Burner 
Perhaps you have a n oil stove frame which is 

st ill serviceable but t he burners are gone. You 
can equip it with a Coleman Master Burner at 
less cost than the price of the cheapest oil stove and 
you have a Coleman Cooker in your home. Made 

to fit any oil stove frame a nd comes equipped with 
brackets for attaching it in your frame, one-ga llon 
tank with brackets, with pressure gauge, nickel 
plated pump and feed wire. Just give the centre 
to centre measurement of the holes of your stove. 
Burner can be installed in half an hour by drilling 
a few holes. Burner lights and operates the same 
as on other models described. You save the price of 
a frame. 

Coleman Urn Burner 

A Single Burner, five inches in diameter. For 
use under coffee or tea urns. For heating water 
in restaurants, barber shops, green-houses, incu­
bators, for live stock, in creameries or dairies. 
Any place a quick, hot fire is needed. Can be 
used with one gallon or large tank. 

Coleman Cooker 

Model No. 61 
A four burner cast iron range with bui lt-in as­

bestos-lined oven. Has four burners, two Master 
and two Auxiliary and one Master Burner under the 
oven. Finished in black with white enamel back a nd 
doors. Nickel plated shelf and trimmings and extra 
shelf on side. Has one gallon tank although we sug­
gest ten-gallon tank for large fuel capacity. Lights 
and operates the same as other models. 

Bungalow Cooker No. 141 
A three-burner stove. Cast iron frame. Has 

one-gallon tank. Operates the same as other 
models. For use in small kitchens, restaurants, 
cafes, lunch counters and hamburger stands. A 
dandy stove for cottages, cook shacks, ranch 
kitchens and harvest gangs. Also in the laundry. 
Has drip pan and shelf at back. 

Coleman Fuel Tanks 

One Gallon 
One Gallon Tank for use on gasoline pressure 

stoves and can be used with Master Burner or Urn 
Burner. Handsomely finished and eq uipped with 
pressure gauge. Furnished with brackets, pump and 
feed wire. Made of brass with ends double seamed. 
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Five and Ten 
Gallon Tanks 

Five a nd T en 
Gallon Fuel Tanks 
equipped a nd sup­
plied as ill ustrated. 
Made of steel, riv­
eted and soldered, 
and thoroug hl y 
tested. Feed wire 
in any length can be 
furnished as order­
ed. We recom­
mend t he large fuel 
tanks for use with 
Coleman Cookers. 
They can be placed 
outside and hold 
sufficient gas for 
four to six weeks' 
cooking. 
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